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Introduction

This is my most personal book yet, a collection of recipes we like to eat at home at different points during each week, depending on mood and occasion, but always focused on flavour. I hope they inspire you.

When we started discussing the ideas for this book we had no inkling of what was coming; as Covid-19 spread across the world and the UK, I was forced to close both of my restaurants as the first lockdown began. It was an unsettling time for everyone.

However, despite Covid and the trauma it brought to many, the changes to my life made the title Marcus’ Kitchen take on a whole new meaning. For the first time in my almost 40-year working life I was at home all day, every day. Though it took some getting used to, I can honestly say I began to relish the routine: I enjoyed spending time with my family and creating new habits as I got to grips with the management of our home kitchen.

Food has always been a massive focus in our house, but in the past this was mostly restricted to weekends, when we were all home. Lockdown changed that; it became important every day. I know our family was very lucky – both Jane and I can cook and enjoy doing so, and we can afford the highest-quality ingredients. We shared the task and sometimes our children became involved. When the kids took over and cooked the entire meal it was a wonderful treat.

Our shopping habits changed, too: it suddenly became a once-a-week trip, which meant planning for the week ahead. This isn’t a new skill – my mother shopped like this – but I have the feeling that before the pandemic it had become the norm for many of us to shop almost daily, buying ingredients based on what we felt like eating that night, rather than planning more and shopping less. I am a firm believer in thoughtful shopping, careful stock control and keen waste management. Not only does it involve less effort in the long run, but it keeps costs down. As a nation we waste so much food, which is bad for the environment as well as for our pockets.

The Wareing family meals are determined by the time available for cooking, the ingredients we have to hand, and the person at the hob. I’ve heard a lot of home cooks complain that they were stuck for ideas and getting bored of their usual dishes during the pandemic, most often when it was the same person doing the shopping and the daily cooking. If that sounds familiar, I hope this book will be useful to you. We have based this book on our family recipes and grouped them into different sections that are useful at different times of the week. The chapter titles are very much focused on the newly formed habits of our week.

TIGHT FOR TIME

Sometimes, a quick and easy meal is what’s needed. I am adamant that being short of time should not lead to a compromise on flavour. A few of these dishes may take a little planning at the start of the day (such as the chocolate mousse, which needs to be in the fridge for a few hours), though the actual preparation and cooking is fairly fast. Of course, I am well aware that making these dishes is straightforward for me – initially you may be slower, as you read and learn the recipe – but I am sure they will become firm, speedy favourites. Try the Indonesian Raw Salad with Tofu – the sauce is amazing.

MARKET GARDEN

I love my kitchen garden at Melfort House in Sussex. One of my favourite ways to cook is to see what’s available in the garden then come up with a dish (I particularly love using the herbs we grow). If you don’t grow your own, your local supermarket or greengrocer will stock seasonal British produce, which is usually a little less expensive than imported ingredients and definitely far tastier. This chapter includes recipes you can use through the year depending on the produce available, and ideas for making the most of bumper crops. The Braised Cabbage in a Warming Broth is a delight each time we make it.

SIMPLY ESSENTIAL

As you get towards the end of the week and are running out of fresh ingredients, it’s handy to have a well-stocked store cupboard. This chapter is a personal collection of my most-loved flavours, using ingredients that I always keep in my larder. The family’s favourite and a real regular is the Pork Loin in Black Bean Sauce.
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WEEKEND WONDERS

At the end of the working week, when we have a little more time on our hands, we like to make things that are more exciting and may take a bit more time and planning. On occasion over lockdown, we used a few of my restaurant suppliers to find some special ingredients and made some real ‘wow’ dishes. We started a list of ‘best lockdown dinners’ and a few appear in this chapter. The Baked Chilli Beef and Sweetcorn Cobbler, with its smoky flavours, is so good.

BAKING

I worked as a baker in Amsterdam early on in my career, and although I bake far less now, lockdown gave me the chance to pass on my skills to my daughter Jess. She has now taken on the mantel of home baker – it’s her way of relaxing. This chapter features some delicious recipes: some are quick, others take a little more time. My advice is to follow the recipe carefully to ensure success – baking requires specific times and weights. A note about the bread recipes: they are all different and may use different yeast, different flour, and different techniques. Start with the Milk and Rosemary Loaves – we love them (thank you, Chef Shauna).

WORTH THE WAIT

Working from home brought many challenges but it did reduce travel time and gave many the opportunity to spend more time in their kitchens, and to use cooking to relax and to learn new skills. All of these recipes take time, either through advance planning, cooking time or the level of technical skills required. They are all delicious and I’d be hard-pushed to pick a favourite, but the Rosemary and Malt-glazed Lamb Belly with Salsa Verde is a winner.

SOMETHING SPECIAL

During lockdown we didn’t get to entertain much – in fact we didn’t entertain at all –but there are some fabulous dishes here which will be perfect as normal life resumes and we share a table with our loved ones. Some recipes are more involved than others – I would always advise practising first before serving to guests! The Rump Cap with Beef-fat Bearnaise and Potato Terrine is a firm favourite with me and my sons.

KITCHEN FOUNDATIONS

This is full of useful recipes and hints, including some fantastic dressings. Some recipes in this book use lots of egg yolks so here you can find recipes to use the whites – I don’t like waste!

Bringing the habits of the restaurant kitchen into the home

I first started working in a professional kitchen when I was 14 years old, so when I cook it’s through instinct, knowledge, taste and years of experience. When I’m cooking at home, even though the dishes are different, I still use the same skills that I use at work.

Jane and our three children are always questioning, learning and watching as I cook. So far, we have Archie the breakfast chef, Jake the meat chef and Jessie on pastry and salads. I am determined that each of them will be able to cook well before they leave home, and my enforced time at home helped massively with the training.

As my colleague Craig Johnston and I pulled together the recipes for the book, it was so useful to have Jane (who isn’t a professional chef) involved in the writing. She quizzed and queried and double-checked things with us as we went along, and asked the questions that you might also have, which led to us including plenty of hints and tips, which we hope will help you achieve the best results for each dish and assist you with your cooking generally.

A FEW HINTS BEFORE YOU START COOKING:


	First, read the recipe fully: do you have all the ingredients, do you have the kit, do you have the time?

	Just before you begin to cook, clear the kitchen! A tidy cook leads to an organised cook. The process of cooking will be more enjoyable, and you won’t run out of utensils.

	Weigh and prep the ingredients as instructed in the recipe list. It makes it easier to cook if you have everything to hand and ready to use.



In this book we use medium free-range eggs, unsalted butter, whole milk (but semi-skimmed can be substituted), and medium-sized fruit and vegetables – unless the recipe states otherwise. Also, we use Maldon salt when cooking, unless a recipe requires a finer salt, then it’s usually table salt. You’ll find most of the more specialist ingredients in supermarkets, but if you can’t find them, look online.

Though we sometimes suggest alternative ingredients, ultimately the main recipe is what should be followed. Changing the ingredients will change the dish. The more experienced home cook will learn to adapt recipes to their own tastes – don’t forget to make notes by the recipe if you change anything!

Spending time cooking with my family gave me a greater understanding of what the home cook experiences – the need to feed a family but also the desire to impress and learn. I hope that this collection of recipes will make your life easier but also inspire you to try different things, and perhaps even find a few new favourites that you return to time and time again.

As I write this in the summer of 2021, there is a feeling of positivity in the air. My restaurant Marcus at the Berkeley is open, and we can cook for friends and extended family in our homes again. If food was important before then it’s vital now because it’s bringing us back together. Cooking should be a pleasure, though sometimes it’s simply a necessity. Make the most of your fridge, freezer and store cupboard, and try to reduce your shopping and waste – it might just give you more time to cook and enjoy the process! Hopefully this book offers a good mix of recipes that suit every need and every day of the week.

As we look forward, I feel that we have all learned something from the pandemic and hospitality and cooking – even shopping – may never be the same again. Happy cooking!
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Indonesian Raw Salad with Tofu

If you are not a big fan of tofu, the way it is used in this raw salad will win you over as it did me. The salad is based on the Indonesian gado gado, a dish that we are becoming more familiar with here in the UK. The crisp vegetables work really well with the tofu, egg and spicy peanut dressing, which is similar to a satay dressing though a little looser. It is fresh and delicious and very hard to resist for lunch or a light dinner. You could serve it on a large platter and allow people to help themselves, or serve it in individual bowls.

SERVES: 4

PREP TIME: 20 MINUTES, PLUS 30 MINUTES SOAKING

COOKING TIME: 35 MINUTES

4 eggs

150g mangetout

vegetable oil, for frying

150g firm tofu, cut into small cubes

100g bean sprouts

100g radishes, cut into quarters

1 small Chinese cabbage, shredded

1 small carrot, grated

½ cucumber, halved lengthways, seeds removed, and sliced

sea salt and freshly ground black pepper

1 lime, quartered, to serve

FOR THE DRESSING

30g dried shrimps, chopped

50ml vegetable oil

30g sliced pancetta, finely chopped

1 red onion, grated

2 garlic cloves, crushed

2 red chillies, finely chopped

1 tsp dried chilli flakes

100ml rice wine

2 tbsp kecap manis (sweet soy sauce)

2 tbsp oyster sauce

2 tbsp crunchy peanut butter

1. First, put the dried shrimps for the dressing in a small heatproof bowl and cover with 100ml boiling water. Leave to soak for 30 minutes.

2. Heat the 50ml of vegetable oil for the dressing in a saucepan over medium heat, add the pancetta and cook for 2–3 minutes until crisp. Drain the shrimps and add them to the pan, reserving the soaking liquid for later. Cook the shrimp with the pancetta for 2–3 minutes until the shrimps begin to colour, then add the onion, garlic and fresh chillies and chilli flakes and sweat for 2–3 minutes until softened. Deglaze the pan with the rice wine and allow it to reduce by half, then add the remaining ingredients and mix until well combined. Remove from the heat. If the mix is too thick, loosen it with some of the reserved soaking liquid from the shrimps. The dressing should be thick but still pourable.

3. Bring a saucepan of salted water to the boil and cook the eggs for 6 minutes (or longer, depending on your preference). For the last minute of cooking, add the mangetout. Drain well and cool in iced water, then drain the mangetout and peel the eggs from their shells. Set aside.

4. Heat a splash of vegetable oil in a frying pan over medium heat, add the diced tofu and sauté for 8–10 minutes until golden. Drain well on kitchen paper and season with salt, and while it’s draining, warm through the dressing.

5. To assemble the salad, combine the bean sprouts, radishes, Chinese cabbage, carrot, cucumber and the cooked mangetout then place a layer of the salad on each plate. Top with the crispy tofu and boiled eggs (which have been halved) and season with salt and pepper, then drizzle with the hot peanut dressing. Serve with a wedge of lime to squeeze over.


VARIATION

The aim is to have crisp salad flavours, so you could use almost anything, such as cabbage (lightly blanched if you prefer), fennel, tomatoes, green beans and celery.



[image: Image of]
INDONESIAN RAW SALAD WITH TOFU











Beef Tartare with Piccalilli Dressing and Toast

You typically find this classical French dish in brasseries, and when we had it on the menu at The Berkeley it was very popular. Traditionally it is served with capers, or silverskin onions, possibly with a raw egg yolk on top. Here the meat is mixed with a mustard-based sweet piccalilli dressing; piccalilli is a childhood favourite and here it slightly cures the meat and gives it a wonderful flavour. You could top the tartare with caviar to make it more decadent, if you like, though it is pretty special already. I recommend visiting your butcher to buy the best-quality meat; my preference for tartare is fillet as it is the leanest cut.

SERVES: 2

PREP TIME: 30 MINUTES

COOKING TIME: 5 MINUTES

200g beef steak (fillet, sirloin or bavette)

2 thick slices of sourdough

50g beef dripping, melted

1 garlic clove, halved

2 egg yolks

sea salt and freshly ground black pepper

FOR THE PICCALILLI DRESSING

30g pickled silverskin onions, finely chopped

10g capers, roughly chopped

20g cornichons, sliced to match size of capers

½ bunch of chives, finely chopped

½ tsp English mustard

1 tsp wholegrain mustard

1 tsp American mustard

½ tsp ground turmeric

50ml extra virgin rapeseed oil

½ tsp Worcestershire sauce

Tabasco, to taste

1. To prepare the tartare, finely chop the steak of your choice into small dice (or whatever size you prefer), discarding any fat. Once all the beef has been chopped, return it to the fridge in a bowl to keep it as cold as possible.

2. While the meat is in the fridge, make the piccalilli dressing by whisking all the ingredients together in a small bowl, adding a few drops of Tabasco (to your preference).

3. Preheat a griddle pan over medium heat.

4. Generously brush both sides of the sourdough with the beef dripping and season with salt and pepper. Place them in the hot griddle pan and toast for 2–3 minutes on each side until golden and crispy, trying not to move them between turns, so they develop brown char lines. Remove from the pan and rub both sides with the garlic.

5. To finish the beef tartare, mix enough of the dressing through the diced meat to coat every piece, taste the tartare and season with salt and pepper accordingly.

6. Divide the tartare between two serving plates, pressing it into the bottom of a large ring cutter, then remove the cutter and top the tartare with a raw egg yolk, seasoning the yolk with salt and pepper. Serve the tartare with the hot toast alongside.


* Make it perfect

The vinegar-based dressing will start to cure the meat, so dressing and meat should be combined just before serving.

Fillet is ideal because it has no additional fat so needs very little preparation. Though it’s more expensive, you eat the weight that you buy (rather than having to trim it of fat). Filet mignon, the thinner end of the fillet, is a slightly cheaper option: it has the same qualities as regular fillet and it’s ideal for chopping. If you’re using sirloin, you will need to remove the layer of fat before chopping the meat.



[image: Image of]
BEEF TARTARE WITH PICCALILLI DRESSING AND TOAST









Pan-fried Scallops with Celeriac and Chimichurri Slaw

Chimichurri, a South American spicy herb sauce, is a huge favourite in our house, though it is generally tasted with some trepidation as we all assess the chilli levels. I love pairing its freshness with these meaty scallops, by stirring it through a celeriac and apple slaw (a take on the classic celeriac remoulade). Chunky bread or grilled flatbread is a must, for mopping up the sauce.

SERVES: 4 AS A LIGHT LUNCH OR STARTER

PREP TIME: 20 MINUTES

COOKING TIME: 5 MINUTES

splash of olive oil

8 large scallops (coral removed and discarded), sliced through the middle (or use smaller scallops left whole)

25g unsalted butter

sea salt and freshly ground black pepper

FOR THE CHIMICHURRI

½ bunch of flat-leaf parsley

½ bunch of coriander

8 mint leaves

1 garlic clove, crushed

2 green chillies, deseeded and chopped

75ml olive oil

1 tbsp sherry vinegar

FOR THE SLAW

1 Granny Smith apple

½ small celeriac

2 tbsp Greek yoghurt

grated zest of 1 lime

1 tsp Dijon mustard

1. First, make the chimichurri. Put all the ingredients in a small blender (including the herb stems as well as the leaves) and blitz until you have a smooth paste. Taste and season with salt if required.

2. To prepare the slaw, peel the apple and celeriac then cut them into thin slices (use a mandoline if you have one). Cut the slices into long, thin matchstick strips and place them in a mixing bowl. Add the yoghurt, lime zest, mustard and half of the prepared chimichurri, then mix until everything is well coated in the chimichurri and yoghurt. Season to taste with salt and pepper.

3. To cook the scallops, heat the olive oil in a large frying pan over medium-high heat. Season one side of the scallop with salt, then place it in the pan seasoned side down. Starting from the part of the pan furthest away from you, lay the scallops in a clockwise direction around the pan. Cook for 1½–2 minutes until caramelised, add the butter to the pan, season the uncooked side and then flip the scallops, starting with the first one you put in the pan and working in a clockwise direction to the last. Cook the scallops for a further 30 seconds–1 minute on the second side before quickly removing from the pan. You will know the scallop is cooked when it firms up and browns: avoid overcooking them as they can become rubbery. Remove in the same order you placed them in the pan, starting with the scallop at the top.

4. To serve, spoon piles of the dressed slaw in the centre of four plates, then place the scallop pieces evenly around. Drizzle the remaining chimichurri over the scallops for an extra chilli kick, if you like.


* Make it perfect

Scallops take very little time to cook, so it is important to know which went into the pan first. You can do this by placing the scallops around the pan in clock formation, starting at the top. Don’t shake the pan as they cook, and only season them on the side in direct contact with the pan: as soon as you put salt on the flesh, it starts to draw out water, steaming the scallops rather than frying them, preventing them forming a flavourful caramelised crust. It’s the same principle with steak.
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My Kedgeree

This version of kedgeree makes a great brunch or a comforting supper on a cold night. My wife has always been a fan of kedgeree, and we both like this recipe with the addition of the split peas as it is a little creamier (historically the recipe always featured split peas – it seems that the peas have been lost over the years as it has become more Westernised). Kedgeree involves cooking various ingredients separately and then bringing them all together at the end. Start cooking the split peas about an hour before you start everything else – you don’t want anything to chill completely before bringing it all together in the pan at the end.

SERVES: 4, GENEROUSLY

PREP TIME: 40 MINUTES

COOKING TIME: 1 HOUR 10 MINUTES–1 HOUR 20 MINUTES

FOR THE SPLIT PEAS

200g yellow split peas, rinsed and drained

1 tsp ground turmeric

½ tsp salt

FOR THE RICE

300g basmati rice, rinsed and drained

FOR THE HADDOCK

500g undyed smoked haddock fillet

500ml milk

6 black peppercorns

2 bay leaves

TO FINISH THE DISH

2 tbsp olive oil

1 white onion, finely chopped

1–2 green chillies, diced

6cm piece of fresh ginger, peeled and finely chopped

2 garlic cloves, finely chopped

2 tsp cumin seeds

sea salt and freshly ground black pepper

TO SERVE

4 eggs

small bunch of curly parsley, finely chopped

2 pieces of smoked salmon, cut into strips

1. First, cook the split peas. Put the peas in a large saucepan with the turmeric and add the salt and 1 litre of water. Cover and bring to the boil over medium heat, then reduce the heat to a simmer and cook the peas for 40–50 minutes, half covered with a lid, until soft. Remove from the heat, let them cool a little, and blitz with a stick blender (or in a blender) until smooth. Set aside.

2. Put the rice in a saucepan, cover with cold water (about 1.5cm above the rice level), cover and bring to the boil over medium heat. Once the water boils, allow it to simmer gently for 2–3 minutes. Switch off the heat, keeping the lid firmly on, and leave the pan on the hob so that the rice cooks with the residual heat (if your induction hob goes completely cold then you may need to leave the hob on a low setting – see Thai Baked Coconut Rice). The rice will steam and should be cooked after 10–15 minutes. It’s okay if the grains still have a slight bite, as they are returned to the heat to cook further.

3. While the rice is cooking, cook the haddock. Place it skin side down in a large skillet or frying pan, so it sits in an even layer (cut the pieces in half if you need to). Pour over the milk and add the peppercorns and bay leaves to the pan. Cover and bring to the boil over medium heat then turn down the heat and simmer for 10 minutes, until the fish is just cooked through and flakes easily. Transfer the fish to a plate and strain the milk into a heatproof jug (retain the milk for later).

4. To finish, heat the oil in the pan you used for the fish over medium heat, add the onion, chillies and ginger and cook for about 5 minutes until soft and starting to caramelise. Add the garlic and cumin seeds and cook for a further 2 minutes. Remove from the heat.

5. Cook the eggs in a pan of simmering water for 8 minutes, then cool immediately under cold running water, peel and quarter.

6. While the eggs are cooking, remove the fish from the skin – it should come away easily in large flakes.

7. Stir the cooked split peas into the spice mixture in the pan, add 4 ladles of the reserved milk and heat the mixture through, stirring to combine. Fold the cooked rice into the mixture and season well, then fold in the fish. If the mixture is too dry, add a little more of the reserved milk (you may end up needing to use it all). The consistency should be soft, like a risotto, and not dry or stodgy.

8. Check the seasoning, adding salt and pepper if needed, and serve on a plate or wide-based bowl with parsley on top and 4 egg quarters per portion. Drape the strips of smoked salmon over the top.


VARIATIONS

Leave out the haddock and salmon to make the dish vegetarian, heating the milk as above, with the pepper and bay, and just excluding the fish. If you prefer to serve the kedgeree with a soft yolk, cook the eggs for 6 minutes and serve them immediately to avoid losing the runny yolk. Alternatively, serve with soft poached eggs on top.










Peppered Sardines with a Green Olive Sauce

I love the Mediterranean feel to this dish: the olive-flavoured sauce perfectly complements the strong-flavoured fish with its oily and meaty texture. There are a variety of peppercorns used here, as each type brings its own flavour to the sauce. Fresh almonds, a seasonal treat in spring or early summer, are a delight with their soft, milky texture, but they can be left out if they’re not available. When we are making the pepper seasoning (and any dried seasoning mixes) at home, we often make extra to keep for another time. If you want to do the same, keep them in old spice pots and tins, but remember to label them! Serve the sardines and sauce as they are with crunchy bread, or with boiled new potatoes.

SERVES: 4

PREP TIME: 15 MINUTES

COOKING TIME: 5 MINUTES

8 fresh sardines, butterflied

olive oil

freshly picked oregano leaves, to serve

sliced fresh green almonds (optional)

sea salt

FOR THE PEPPER SEASONING

2 tbsp black peppercorns

1 tbsp pink peppercorns

½ tsp white peppercorns

1 tsp coriander seeds

2 tsp Maldon salt

FOR THE GREEN OLIVE SAUCE

200g fresh pitted green olives

200g warm (not hot) white chicken stock

50ml extra virgin olive oil

1 slice of white bread, crusts removed

1 garlic clove

juice of ½ lemon

1. To make the pepper seasoning, grind the spices and salt in a mortar with a pestle until finely ground.

2. Preheat the grill to its highest setting.

3. Make the green olive sauce in a high-speed blender. Put the pitted olives, chicken stock, olive oil, white bread and garlic in the blender and blitz on full speed for 2–3 minutes until smooth and glossy. Season the olive sauce with the lemon juice and then season with salt to taste.

4. To cook the sardines, drizzle them with olive oil on both sides and place on a grill tray or baking tray skin side up, then generously season the sardine skin with the pepper mix. Place under the hot grill and cook for 2–3 minutes until the skin is crisp and the fish is cooked through.

5. To serve, put a spoon of the green olive sauce on four large serving plates and spread it out slightly using the back of the spoon. Remove the peppered sardines from the grill and carefully place 2 sardines skin side up on top of the sauce. Garnish with a few freshly picked oregano leaves, almonds (if using) and finish with a drizzle of extra virgin olive oil. Serve the remaining green olive sauce on the side.


VARIATION

Serve the sauce with other oily fish, such as mackerel or a fillet of salmon.
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Chorizo and Sweetcorn Pancakes with Coriander Yoghurt

We always have some chorizo in the fridge, ready to liven up anything from salads to brown rice, but here it is used to make fabulous little pancakes using other store-cupboard ingredients. During the Covid lockdowns, with more people staying at home, ‘What’s for lunch?’ became a common quandary and there was an increasing desire for something more exciting than sandwiches. These pancakes are easy to make and go down a treat with everyone.

SERVES: 4

PREP TIME: 20 MINUTES

COOKING TIME: 15 MINUTES

175g self-raising flour

25g cornmeal or polenta

½ tsp salt

½ tsp sweet smoked paprika

150g buttermilk

3 eggs

100g tinned, drained sweetcorn

75g soft cooking chorizo, skins removed and sausage meat chopped into small pieces

vegetable oil, for frying

FOR THE CORIANDER YOGHURT

½ bunch of coriander

1 garlic clove

½ green chilli, chopped

pinch of salt

200g natural yoghurt

juice of ½ lemon

1. First, make the coriander yoghurt. Place the coriander, garlic, green chilli and salt in a mortar and bash to a paste with a pestle. Transfer the paste to a bowl and stir through the yoghurt and lemon juice. Set aside.

2. Preheat the oven to a low setting (just hot enough to keep the pancakes warm).

3. Now make the pancake batter. Put the self-raising flour in a large bowl with the cornmeal, salt and smoked paprika. Mix until evenly combined.

4. In a separate jug, whisk the buttermilk with the eggs until smooth.

5. Make a well in the middle of the flour mixture then gradually pour the egg mixture into the dry ingredients, whisking slowly from the centre outwards until you have a smooth, thick batter. Once all the liquid has been added and incorporated, stir through the tinned sweetcorn and chopped chorizo.

6. Heat a large non-stick frying pan over medium heat. To cook the pancakes, drizzle a small amount of vegetable oil into the pan, then spoon in large dollops of the batter, leaving enough space between them for the pancakes to rise. Cook for 2–3 minutes on each side until cooked through and golden. Remove from the pan with a spatula and repeat until all the pancake batter has been used.

7. Keep the pancakes warm in the low oven.

8. Serve 2 hot pancakes per person, with a dollop of the coriander yoghurt on top. Any leftover pancakes can be frozen, separated with sheets of greaseproof paper.
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Bresaola and Green Peppercorn Toasties

I do love a toastie and this one, reminiscent of steak with a peppercorn sauce, is right up there with the best. Thank you, Craig, for the inspired idea. Bresaola is air-dried salted beef, and to source the best I would head to an Italian deli. The toastie will work just as well with a slice of leftover roast beef, however. Green peppercorns are available online and in delis and most major supermarkets.

MAKES: 2 TOASTIES

PREP TIME: 5 MINUTES

COOKING TIME: 25 MINUTES

4 slices of sourdough

80g red Leicester cheese, grated

6–8 slices of bresaola

40g soft unsalted butter

sea salt and freshly ground black pepper

FOR THE GREEN PEPPERCORN BÉCHAMEL

100ml milk

10g butter

1 tbsp plain flour

25ml brandy

1 tsp tomato purée

1 tsp brined green peppercorns, chopped

50g red Leicester cheese, grated

1 tbsp onion marmalade

1. First, make the green peppercorn béchamel. Pour the milk into a small saucepan, place over low heat and slowly bring to simmering point (or warm it in a bowl in the microwave). Melt the butter in a second saucepan over medium heat, then add the flour and a pinch each of salt and pepper. Cook the flour for 1 minute, so it loses its raw flour flavour (being careful not to let it brown), then add the brandy and allow it to reduce quickly. Mix in the tomato purée then gradually add half of the warmed milk, whisking quickly to combine. Add the remaining milk and cook over low heat, stirring, for a further 5 minutes. Taste and adjust the seasoning if necessary.

2. Remove the béchamel from the heat and stir through the green peppercorns, the 50g grated cheese and onion marmalade until fully combined and the cheese has melted.

3. Preheat the oven to 200°C/180°C fan/gas 6 and line a baking tray with a silicone baking mat or baking parchment.

4. To assemble, divide the 80g grated cheese between two slices of sourdough then top with the bresaola. Spoon half the béchamel over each slice then top with the remaining two slices of sourdough.

5. Heat a frying pan over medium heat.

6. Spread half the softened butter on top of each sandwich and carefully transfer the sandwiches to the hot pan, buttered side down. Cook for 3–5 minutes, then brush the top of the sandwiches with the remaining butter. Gently flip them and cook for a further 3–5 minutes until golden brown.

7. Transfer the sandwiches to the lined baking tray and bake in the oven for 4–5 minutes to allow the cheese to melt and warm through.
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Mushrooms on Toast with Bone Marrow and Red Wine Sauce

The simplest things in cookery are often not actually as simple as they seem, and this elevated version of humble mushrooms on toast, enriched with beef stock, brandy, red wine and bone marrow, is a perfect example of this. Although this is a quick and easy recipe, it shouldn’t be rushed – reducing the sauce properly enhances the flavours and creates a dish that could grace any restaurant menu. What’s not to love about the ultimate mushrooms on toast? I see this as a wintry dish, but it doesn’t need to be. You could, of course, leave out the bone marrow, but it does add a wonderful depth to the sauce.

SERVES: 2

PREP TIME: 20 MINUTES

COOKING TIME: 25 MINUTES

500ml good-quality beef stock

1 tbsp olive oil, plus extra for drizzling

400g mixed mushrooms, sliced or quartered

2 shallots, roughly diced

3 garlic cloves, 2 thinly sliced and 1 cut in half

2 sprigs of thyme

50g butter

50ml brandy

100ml red wine

2 thick slices of sourdough

2 pieces of bone marrow, removed from the bone and diced

¼ bunch of flat-leaf parsley, leaves chopped

sea salt and freshly ground black pepper

1. Reduce the stock by half in a medium saucepan over medium heat, with the lid off. This will take about 10 minutes.

2. Meanwhile, heat a splash of the oil in a frying pan over high heat, add the mushrooms, a grind of pepper and a sprinkle of salt and cook for 3–5 minutes until lightly browned, then remove from the pan and set aside.

3. Add another splash of oil to the hot pan. Add the shallots, thinly sliced garlic and thyme, season with salt and pepper, and cook for about 5 minutes until lightly browned. Add the butter to the pan towards the end of the cooking time, then deglaze the pan with the brandy and allow it to almost entirely evaporate (you don’t want it to burn). Add the red wine and simmer until reduced by half. Add the mushrooms and reduced beef stock, bring to a simmer and cook for 5–10 minutes until the mushrooms are coated in a lovely rich red wine sauce.

4. Preheat a griddle pan over medium heat. Generously drizzle both sides of the sourdough with olive oil, season with salt and pepper and toast on the hot griddle pan for 2–3 minutes on each side until golden and crisp. Try not to move the bread between turns – you want dark griddle lines. Remove from the pan and rub both sides with the halved garlic clove (this will give the bread a light garlic flavour).

5. Finish the sauce by stirring through the diced bone marrow and chopped parsley, and serve the mushrooms and sauce on the toasted sourdough.
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Grilled Tuna with a Ponzu and Truffle Dressing

I absolutely love the dressing in this dish – it has a light citrus flavour that works beautifully with tuna. It’s so moreish we like to make extra and use it as a salad dressing too. Schichimi seasoning, or seven-spice Japanese seasoning, can be found in some supermarkets. Keep a jar in the cupboard to speed up this recipe or make extra and store it in an airtight container for another time. The truffle paste and oil may not be normal store-cupboard items but they are really important in this sauce. The oil would make a delicious addition to a mushroom soup, too, just drizzled over the top.

SERVES: 4

PREP TIME: 10 MINUTES

COOKING TIME: 5 MINUTES, PLUS RESTING

4 tuna loin steaks

1 tbsp vegetable oil

4 spring onions, trimmed and thinly sliced

FOR THE SHICHIMI SEASONING (FOR THE TUNA)

10g sea salt

40g black sesame seeds

20g ground ginger

2 sheets of dried seaweed

20g poppy seeds

30g cayenne pepper

grated zest of 1 orange

FOR THE PONZU AND TRUFFLE DRESSING

50ml truffle oil

30ml yuzu juice

50ml ponzu

50ml extra virgin olive oil

50ml soy sauce

2 tbsp truffle paste

1. To make the shichimi seasoning, blitz all the spices and salt in a food processor or spice grinder (don’t add the orange zest) to a fine powder. Transfer to a bowl and mix through the orange zest. Set aside.

2. To make the ponzu and truffle dressing, whisk all the ingredients together in a bowl. The dressing doesn’t need any seasoning as the soy
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