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Made with Love

What does comfort food mean to you? It’s a tricky question to answer, because the foods we define as ‘comforting’ are completely personal to each of us. Comfort foods are often dishes that we associate with our childhoods, or happy memories, or that just generally feel truly hearty and warming to eat.

As I’ve been creating and cooking the recipes for this book, I think I’ve discovered a few things that comfort foods have in common. The dishes are filling and they are often familiar. They all have a sort of ‘roundness’ to their flavours, in one form or another, that satisfies our senses and makes us crave them. That’s because they make us feel good, while we’re cooking them as well as when we’re eating them.

It’s important to say that comfort food isn’t just about cheese, butter, pastry and chocolate, though don’t worry, you will find plenty of those ingredients in this book. It’s also not just for the cold months. We eat every day, whatever the season, and we need comfort all year round.

That’s why comfort foods are so diverse. Some are filled with spice, heat and bold seasonings, others embrace their quieter natures; some are dupes of your favourite takeaway orders (but cheaper and healthier) while others are comforting and indulgent, but, surprisingly, can help keep you on track if you are watching what you eat. And then, of course, there’s pudding. You can crave any (or all) of these, and you’ll find them all in these pages.

However you define comfort food, one thing is for certain: it brings a sense of happiness, warmth and – most of all of course – comfort. In this book, you will find a whole bunch of speedy recipes that are simple to make, using ingredients that are easily accessible, and which will make you feel good. Ultimately, that’s what it comes down to. In a world that seems increasingly full of challenges, comfort is about how the food we cook makes us feel better.

So what is ‘speedy’ comfort? That’s much easier to answer! All the recipes in this book can be ready, start to finish, in 30 minutes. And many of them take a lot less time than that. I know some of you will report back to me that a certain recipe took you longer than I have estimated, and there are of course differences in how long it takes each of us, for example, to chop an onion, but I have tested each of them many times and I believe they all fit in this category. And, in many cases, if you use an air fryer you can speed up the comfort even more. (Check out the air fryer conversion chart.)

So, why am I sharing speedy comfort recipes as opposed to just comfort food? It’s because I’ve been creating and sharing recipes online for more than six years now. As I continue to stream videos, I learn more and more about what you want to cook at home. I’ve spent years now studying what that is, so I can carry on giving it to you! I’m so grateful to everyone who has let me have a sneak peek into their lives and their mealtimes: this book is down to you letting me know what you want.

One thing that stands out time and time again, when I’m finding out what is important to you when cooking at home, is speed. Too often, we can run out of time in the evenings after a long day at work, and that’s when we find ourselves scrolling through the takeaway menu for an easy fix. But I’m hoping this book will help to save your money and give you the solution to quick, indulgent but economical dishes made at home instead.

Nowadays we all seem to be busy, whether that’s with kids, work, or anything else, so our time has become a lot more valuable. With the recipes in this book, I aim to solve the food side of that problem for you, sharing good hearty recipes, which will give you more time to do all those other things that are important to you. I’ve come up with some of my favourite meals, as well as some brand-new recipes that I know you are going to love.

It’s interesting to me that my followers on social media often tell me that they want to cook the recipes they have seen me make online, but they prefer to cook them from a book! I’ve thought about the reasons why this might be, and I reckon it’s that people love having a book open while they cook, rather than looking through their phones (and getting distracted by other things they see while they’re doing that). I think, too, that cooking from a book can be comforting in itself: a return to a familiar, older form of communication.

And remember: comfort has to include the contentment of the cook as well as of the eaters! If you’re in charge of tonight’s dinner, the 30 minutes or less that it takes to make each dish are not going to be 30 minutes of stress and clock-watching, I promise. My recipes are all about making your life easier in the kitchen.

Just one final thought before we get to the delicious recipes. The most important part of loving food you make at home is when you cook for people you love – friends or family or both – then sit down and enjoy a meal together. Sometimes simply sharing good food is the most comforting part.

RECIPE SYMBOLS
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Key Ingredients

There are so many benefits to having a well-stocked kitchen. Getting in those vital tubs and bottles you need to make speedy, comforting food will mean that you’ll always have the essentials ready to rustle up a meal, saving you time, effort and money. It also makes you more likely to cook, rather than be tempted to get a takeaway or a ready meal, which will definitely involve spending more money and might even come at a cost to your health, if you do it too often.

So here’s a list of my key kitchen ingredients. If you don’t already have carefully stocked cupboards, don’t worry. You can fill them up very gradually – a jar here and a packet there – as you cook your way through the dishes in this book.

I’ve labelled some of these ingredients ‘comfort hacks’. That’s because, when you’re cooking, each is an especially quick and crowd-pleasing way to speedy comfort! Remember, though, that this list only includes food you keep in the cupboard. The speedy comfort cook should try to have cheese, bacon and cream – or their dairy-and meat-free alternatives – up their sleeve (or in the fridge) as well…


COMFORT HACK



Herbs and Spices

SALT AND BLACK PEPPER

Used in almost every meal, absolutely indispensible seasonings.

PAPRIKA

A personal favourite of mine, which I use a lot in my recipes, this comes in a few different forms. I use smoked paprika and regular unsmoked paprika most often, but be aware that smoked paprika comes in both ‘hot’ and ‘sweet’ varieties, and that hot smoked paprika can be very spicy! All forms are made from dried red peppers.


COMFORT HACK

smoked paprika




CURRY POWDER

A blend of spices used for basic sauces and curries. It’s not used in traditional Indian cuisine, but it is made up of spices that are.


COMFORT HACK

curry powder



GROUND CUMIN

Robust and earthy, this spice is one of my favourites.

CHILLI

Whether you use chilli flakes or powder, or mild or hot versions, we all need a bit of spice in our lives.

GROUND CINNAMON

A warming and comforting flavour, which is great for both sweet and savoury dishes.

Other useful herbs and spices:

bay leaves

cayenne pepper

Chinese five spice

dried mixed herbs

dried oregano

dried rosemary

dried thyme

garlic granules or powder

ground coriander

ground ginger

nutmeg

vanilla extract or paste


COMFORT HACK

vanilla



Store Cupboard Essentials

CANNED CHOPPED TOMATOES

The foundation for many sauces, soups and stews: the true essential. Use the best quality and avoid those in juice. I like the Mutti brand.

GOOD-QUALITY STOCK CUBES OR STOCK POTS

A wonderful way to add depth of flavour and seasoning to loads of different dishes. You’ll notice I use stock in a lot of my recipes.

BEANS AND PULSES

Chickpeas, cannellini beans, kidney beans and butter beans are all great fillers and bulkers, as well as excellent sources of protein and fibre. Where possible, use better-quality brands. I like Bold Bean Co, which come in jars, and, I find, are almost always offered on a deal. Compare the size of the jar to a regular can: the can sometimes has half the amount, so the price may not be as different as you think.


PANKO

Great for a really crispy coating on anything from halloumi to chicken.


COMFORT HACK

panko



SAUCES AND MARINADES

Gochujang, hoisin, rose harissa, sriracha, sweet chilli sauce.


COMFORT HACK

sweet chilli sauce



Starchy Carbs

POTATOES

Maris Pipers are great all-rounders, good for both mash and roasties. I also love to use baby potatoes in some dishes, such as Bacon-Wrapped Cod with Potatoes and Green Beans, as they’re quick to cook, so it’s speedier to get food on the table.

RICE

Easy cook long-grain, basmati and risotto rices are all great to keep in the cupboard.

PASTA

Keep a few different pasta shapes in the kitchen to mix up your midweek meals. Orzo, rigatoni and spaghetti are my top three. Orzo sort of straddles the gap between rice and pasta!

NOODLES

A great alternative to rice, when cooking Asian-inspired dishes.


COMFORT HACK

noodles



Oils

VEGETABLE OIL AND SUNFLOWER OIL

Classic neutral oils, perfect for everyday cooking.

OLIVE OIL

Not to be confused with extra virgin olive oil (see overleaf). This is also a good neutral-flavoured oil and some people say it is healthier than vegetable or sunflower oils. Recently, I have been using olive oil more in my own cooking at home.

EXTRA VIRGIN OLIVE OIL

For dressing salads and drizzling over finished dishes: this is not good for cooking, as heat destroys its finer flavours.

TOASTED SESAME OIL

A deliciously nutty oil that’s often used in South East Asian cuisine. Use this for flavouring, not for frying. Bottles labelled ‘sesame wok oil’ can be used for stir-frying.


COMFORT HACK

toasted sesame oil



HEALTHY COOKING OILS

Avocado oil, coconut oil and grapeseed oil are (probably) healthier for you than other oils, but are generally more expensive.

Other Essentials


CHOCOLATE


COMFORT HACK

chocolate



GARLIC

HONEY


COMFORT HACK

honey



MUSTARD: wholegrain and Dijon mustards are my go-tos.


ONION

PEANUT BUTTER

ROOT GINGER

SOY SAUCE: light or dark, it doesn’t matter too much which you have to hand for my recipes. I tend to opt for dark.

VINEGARS: red wine, cider, balsamic and rice wine vinegars are all great to have in your cupboard.

WINES: red wine, white wine and mirin.
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Comfort Sides

Hasselback Sweet Potatoes with Sage and Walnuts

Pictured here
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serves: 4

prep time: 5 mins

cook time: 25 mins

4 large sweet potatoes

Leaves from 1 bunch of sage

60g butter, melted

80g honey

2 tablespoons brown sugar

1 tablespoon wholegrain mustard

½ teaspoon ground nutmeg

60g walnuts, toasted and roughly chopped



	Preheat the oven to 200°C fan. Line a large baking tray with baking paper, or use an ovenproof dish.

	Use a large sharp knife to slice the sweet potatoes hasselback style, with each cut about 3mm apart. Be careful not to cut all the way through: the hack to doing this speedily and well is to run a skewer lengthways through each potato, or lay chopsticks on either side of it, to stop the knife’s blade from cutting down to the work surface.

	Pop them on the lined tray, or in the dish, then insert the sage leaves into some of the cuts.

	Pop the butter, honey, sugar, mustard and nutmeg into a bowl and mix well. Pour the mixture evenly over each sweet potato.

	Bake for 25 minutes, until tender. Or air fry, using the temperatures and timings given on the air fryer conversion chart.

	Sprinkle with the chopped walnuts and serve immediately.





Simple Sweet Potato Mash

[image: vegetarian.]


serves: 6

prep time: 5 mins

cook time: 25 mins

1.5kg sweet potatoes, peeled and cut into 2.5cm chunks

80g spring onions, sliced

2 garlic cloves, finely chopped or grated

15g parsley (about ½ pack), leaves chopped

60g soured cream

40g butter, chopped

Salt and black pepper



	Place the sweet potatoes in a large pot and cover with salted water. Bring to the boil, then reduce the heat to a simmer and cook until the sweet potatoes are tender.

	Drain them and leave to steam dry for a few minutes, then mash until smooth.

	Add the spring onions, garlic, parsley, soured cream and butter and stir it through. Taste for seasoning and add salt and pepper if you like, then dish it up.
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‘Loaded’ Bacon and Cheese Mash

Pictured here

serves: 6

prep time: 5 mins

cook time: 25 mins

1.5kg potatoes (Maris Piper work well), peeled and chopped

1 tablespoon vegetable oil

250g bacon lardons

75g butter, chopped

300g Cheddar cheese, grated

50ml whole milk

80g spring onions, sliced

Salt and black pepper



	Place the potatoes in a large saucepan of salted water. Bring to the boil, then reduce the heat to a simmer and cook until tender.

	Meanwhile, put the oil in a saucepan over a medium-high heat. Cook the bacon lardons until they start to turn crispy, then remove the crispy bacon with a slotted spoon, placing it on a plate lined with kitchen paper to get rid of any excess oil.

	Drain the potatoes and leave them to steam dry for a minute. Once dry, mash until smooth. Add the butter and cheese and mash until smooth and combined. Stir through the milk.

	Stir through half the crispy bacon and spring onions, then taste for seasoning and add salt and pepper if you want.

	Transfer to a serving dish and top with the remaining bacon and spring onions to serve.





Speedy Cauli-Broccoli Crisp

Pictured here
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serves: 4

prep time: 5 mins

cook time: 15 mins

1 small head of broccoli, cut into florets

1 small cauliflower, cut into florets

1 tablespoon olive oil

2 garlic cloves, finely chopped or grated

100g fresh breadcrumbs

5g parsley (about ¼ pack), leaves chopped

20g Parmesan cheese, or vegetarian alternative

Salt and black pepper



	Steam or boil the broccoli and cauliflower florets until tender. Drain, then lay them out on a baking tray, or in an ovenproof dish that can go under the grill.

	Preheat the grill to high.

	Meanwhile, for the topping, put the olive oil into a frying pan over a medium-high heat. Add the garlic and cook for a minute or so, then add the breadcrumbs and cook, stirring occasionally, until they are golden and toasted. Take them off the heat and toss through the parsley and some salt and pepper.

	Scatter the breadcrumbs over the broccoli and cauliflower, then finely grate the Parmesan over the top. Pop it under the grill until the cheese melts, then serve.





Jamaican-Style Rice and Peas

Pictured here
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serves: 4–6

prep time: 5 mins

cook time: 20 mins

1 tablespoon vegetable oil

1 onion, finely chopped

2 teaspoons chilli sauce

2 garlic cloves, finely chopped or grated

½ teaspoon ground allspice

300g easy-cook long-grain rice

400ml can of coconut milk

100ml vegetable stock

400g can of kidney beans (including the liquid)

Salt



	Heat the oil in a large saucepan over a medium-high heat. Add the onion and cook for about 5 minutes, or until it softens.

	Add the chilli sauce, garlic and allspice, then cook for a further minute, stirring often.

	Tip in the rice and stir well. Pour in the coconut milk, stock and kidney beans, including the liquid from the bean can. Season with salt. Stir well, then cover with a lid.

	Cook for about 10 minutes, or until the liquid has been absorbed. Take it off the heat and leave to stand for a minute, before fluffing it up with a fork to serve.





Immense Minty Peas

Pictured here
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serves: 4

prep time: 5 mins

cook time: 15 mins

1 tablespoon vegetable oil

1 onion, finely chopped

4 garlic cloves, finely chopped or grated

1 red chilli, finely chopped, or more if you like it spicy

500g frozen peas

100ml water

25g butter, chopped

Finely grated zest and juice of 1 lemon

80g spring onions, sliced

20g mint (about 1 pack), leaves chopped

Salt and black pepper



	Heat the oil in a large frying pan over a medium-high heat. Add the onion and cook until it starts to soften.

	Add the garlic and chilli and cook for a couple more minutes.

	Tip in the peas, stir well, then pour in the measured water and cover with a lid. Bring to the boil and cook for 2–3 minutes.

	Drain off any remaining liquid, then stir through the butter, lemon zest and juice, spring onions and chopped mint. Taste for seasoning and add salt and pepper if you like, then serve.






Pull-Apart Cheesy Loaf

Pictured here
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serves: 4

prep time: 10 mins

cook time: 20 mins

1 × 500g sourdough loaf

100g butter, softened

2 garlic cloves, finely chopped or finely grated

60g black olives, pitted

120g sun-dried tomatoes, chopped

80g mozzarella, sliced, or vegetarian alternative

100g grated mozzarella, or vegetarian alternative

Handful of basil leaves, to serve



	Preheat the oven to 200°C fan. Line a baking tray with foil.

	Slice the loaf – taking care to leave all the slices attached at the base so the loaf stays together – diagonally, in both directions, keeping the slices about 2cm apart. When you have finished, the slices will form a criss-cross pattern.

	Put the softened butter and garlic into a bowl and mix to combine. Spread the garlic butter in between the cuts in the bread.

	Fill the cuts evenly with the olives and sun-dried tomatoes, press in the slices of mozzarella, then finally scatter over the grated mozzarella. You can wrap it well and freeze it at this point, if you like.

	Loosely cover the loaf with foil, then bake for 15 minutes, or until the cheese melts. Or you can air fry it, using the timings and temperatures from the air fryer conversion chart.

	Take the foil off, then bake or air fry for a further 5 minutes, or until golden and crisp. Serve immediately, scattered with basil leaves.
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Sweet Mango Slaw

Pictured here
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serves: 4

prep time: 10 mins

cook time: none

250g red cabbage, shredded

1 large carrot, grated

100g sugar snap peas, sliced lengthways

2 ripe mangoes, peeled and thinly sliced

2 tablespoons extra virgin olive oil

5 tablespoons mango chutney

Juice of 1 lime

10g coriander (about ½ pack), chopped



	Put all the ingredients in a large salad bowl, mix well and serve!
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