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Hello and Welcome to Sunday Brunch

We’ve been sitting alongside each other at Sunday Brunch ‘school’ for six years now. Each week the show starts in exactly the same way: our floor manager, Seb (the guy who laughs off-camera at our bad jokes), tells us there’s one minute until we’re on air, we then look at each other, realise that we don’t know what we’re doing and proceed to wing it for the next three hours.

Presenting Sunday Brunch is undoubtedly the best job in the world. We get to hang out with our mates. We cook great food. We sample fantastic drinks. We meet amazing guests and experts. Then, at the end of the show, we enjoy live music from top bands and artists, who perform whilst sitting on our sofas and standing on our rug.

Our single overriding aim is that we want to create recipes for everyone, dishes that we can all cook easily at home.

On each episode we cook three or four recipes with our guests for everyone to enjoy. A bit of basic maths tells us that, in the history of the show, we’ve cooked well over a thousand different dishes on TV. You might be able to imagine how tricky it was for us to whittle down all the recipes we’ve ever cooked onscreen to our top 100. However, there are some memorable dishes that stand out, and then there are those recipes that take on a life of their own and simply cannot be ignored.

More than anything else, we want the people sat at home watching us cook to think to themselves, ‘Yep, I want to make that. I’m going to give it a go.’ And now that we’ve collected our 100 best-ever recipes into this book, we hope even more of you feel inspired and encouraged to get into the kitchen.
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Cooking on TV falls into one of two camps. The clever cheffy stuff – superb food, waaaaaay too tricky ever to attempt at home – or the ‘I could do that’ camp, which is where we sit. Simple, tasty food made from, in the main, easy-to-get-hold-of ingredients. For all our Sunday Brunch recipes, accessibility is key.

When writing recipes, we never forget that our viewers are going to see these dishes for the first time on a Sunday morning, perhaps when they’re hungover or having a relaxing day on the sofa in front of the TV. So you want food that is simple, tasty, maybe with a bit of a twist (or ‘Simon’s drunken recipes’, as Tim calls them) and, hopefully, something that becomes a firm family favourite.

The importance of ingredients is one of the very first things Simon taught Tim about good cooking. Pretty much all the ingredients used to make the recipes in this book can be picked up from a decent supermarket, and then for the odd piece of fish or cut of meat it really is worth seeking out a reliable fishmonger or butcher.

Picking up a few basic skills and an understanding of flavours, gives you the kitchen confidence to go on and experiment.

Tim here. Even though I’ve always enjoyed cooking, I’m the first to admit that, when I stepped into a kitchen together with Simon, I wasn’t the most adventurous or most accomplished chef. But standing next to my mate each week and helping to cook such a variety of foods, I’ve taken away plenty of tips and techniques that I’ve translated into my own home cooking.

Nowadays, I would never dream of using a shop-bought jar of pasta sauce, tub of pesto or bottle of salad dressing as I’ve learnt just how easy it is to make all these things myself … and the taste of your own homemade version is incomparable.

When Simon plans a dish, he thinks about building layers of flavour, balancing acidity with the salty and the sweet, and incorporating contrasting textures. Combining a few key Asian ingredients, like soy sauce, fish sauce, rice vinegar, lime and honey into a marinade for fish and meat, understanding how to balance the acidity, heat, salt and sweetness, was my first step towards creating my now legendary Kung Fu Tuna (see page 96), which went on to produce the mantra, ‘Be the Tuna’.

Simon here. I have been a chef for nearly 30 years, man and boy, but I am continually excited by food and by cooking. During our time on Sunday Brunch, the better cooking gospel according to Saint Simon has included:


	1. Bring the meat or fish up to room temperature before cooking.

	2. Oil the meat or fish and not the pan.

	3. Don’t shake mushrooms in the pan until you hear them squeak.

	4. Everything tastes better when deep fried/with cheese/with chilli.

	5. Butter and salt make things taste nice.

	6. Cook out your tomato purée for 6–8 minutes before moving on.

	7. Adding a teaspoon of vinegar at the end of cooking any non-cream based casserole is a winner (it opens your tastebuds).



Other nuggets I would add to this list are use the best produce you can, be patient, season carefully and taste as you go. And never get into a discussion with Tim about coriander.

Spices and herbs, along with garlic, salt and pepper, are so important. They are ingredients that do all the heavy lifting in the kitchen. By that we mean, it’s these flavoursome fellas that really bring out the accents in our food. A handful of grassy parsley scattered over a plate or stirred through a stew at the end of the cooking really elevates a dish, brightening all the flavours. But we don’t agree that every herb should be used so liberally. Anyone who has ever watched Sunday Brunch might just have picked up on the fact that Tim hates coriander. There’s no persuading him. To Tim coriander is soapy poison. End of discussion.

Personal coriander preferences aside, food is a great leveller. Sharing a delicious meal is something that connects everyone, no matter who you are. We’ve had an incredibly varied range of guests cook with us in our studio kitchen. We’ve had knight of the realm Sir Ian McKellen pop on a Sunday Brunch apron to cook mackerel, we’ve had Hollywood legend and velvet-voiced chanteuse Kathleen Turner sizzle in the kitchen while cooking meatballs, and then we’ve had fictional telly pub landlord and all-round top geezer Danny Dyer – who could forget him ‘folding the life’ out of that cake mix. The best thing is when a guest gets stuck into the cooking – so much so that they forget whatever it is they’ve come on the show to promote.

We’ve seen some unorthodox cooking techniques over the episodes (we’re looking at you, Richard Blackwood), but our advice to every home cook is to spend a bit of time learning how to chop correctly with the right knife. Learning how to hold a knife and slice an onion safely will stand you in good stead. Bearing in mind that pretty much every savoury dish starts with a chopped onion, it’ll speed up your cooking. We use special celebrity onions that never make our guests’ eyes water.

We’re very lucky that the producers of Sunday Brunch don’t set any parameters on the dishes that we cook with our guests each week. We’ve come to understand the type of food that not only pleases us, but that our guests and – more importantly – our viewers also love. The Sunday Brunch audience is our harshest critic but also our greatest inspiration. Please keep cooking our recipes. And please keep sharing photos of the dishes you cook from any of our recipes. If you make a recipe from this book, post it online with #SundayBrunchCookbook so that we can share in it too. And if you want to, go ahead and pose with the dish.

We really hope you like the top 100 of our super tasty, really easy, best-ever recipes. Ultimately, we just want to make food that people really want to cook for their tea.
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Brunch is at the very heart of our show. It has to be, after all, it’s in the title. Over the years we’ve probably cooked every possible brunch dish that there is, from savoury to sweet and sometimes a mix of both. In this chapter we’ve gathered together our favourite brunch dishes from over the years.

When enjoying a relaxed weekend brunch with family or friends, you don’t want to be closeted in the kitchen. These recipes are all either quick to make, can be made ahead or will cook away in the oven while you mingle with your guests and maybe enjoy a drinkipoo.

Perhaps best of all, most of the brunch dishes in this chapter are made using just a single pan so there is very little kitchen carnage to be cleared away once the cooking is done.

Morning!

Blueberry Pancakes with Eggs & Bacon

Perfectly Poached Eggs

Filthy Dirty Ham & Cheese Toastie

Duck Hash

Chorizo Breakfast Burrito

Coconut Pancakes with Prawns, Beansprouts & Pepper

Courgette Fritters with Tomato & Avocado Salsa

Salmon & Egg Brunch Pies

Spicy Bombay Potato Rolls

Beans on Toast

Shakshuka Eggs with Feta

Indian Spiced Potatoes & Eggs

Mexican Smashed Avocado on Toast

South of the Border Eggs Benedict

Granola with Coconut & Maple Syrup

Brioche French Toast with Honey-Glazed Nectarines

Drinkipoos!

Blueberry Pancakes with Eggs & Bacon



SERVES: 6

200g self-raising flour

1 teaspoon bicarbonate of soda

50g caster sugar

1 egg, beaten

50g unsalted butter, melted

250ml whole milk

125g cottage cheese

225g blueberries, plus extra to serve

Sunflower oil, for frying

Black pepper

To serve

6 eggs

12 rashers of streaky bacon

15g unsalted butter

Maple syrup



This American-style stack of pancakes is served with maple bacon and topped with a perfectly poached egg. The occasional burst of blueberries in the pancakes provides a sharpness that cuts through the sweet syrup.

1. Combine the flour, bicarb and sugar together in a bowl.

2. In a separate bowl, combine the beaten egg, melted butter, milk and cottage cheese, then add this to the flour mix and stir to make a batter. Fold the blueberries into the batter

3. Warm a lightly oiled non-stick frying pan and, working in batches, spoon about 2 dessertspoons of batter per pancake into the pan. Cook for 1 minute on each side, or until golden.

4. Keep the pancakes warm while you poach the eggs (see page 18) and grill the bacon until very crispy.

5. Serve the pancakes in stacks, with a dab of butter and some bacon between each layer. Top with an egg, grind over some pepper then drizzle over maple syrup and serve with extra blueberries.
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Blueberry Pancakes with Eggs & Bacon

Perfectly Poached Eggs


1 egg per person (or more if you’re especially hungry)

Splash of white wine vinegar

TOP TIP

For a perfectly shaped egg with no wispy bits, first line a teacup or ramekin with clingfilm, crack the egg into the clingfilm and then tightly twist the clingfilm together at the top into a parcel, making sure there is no air trapped inside. Place the parcel in the pan of simmering water and poach the egg inside the clingfilm. When ready, remove the parcel from the pan, unwrap the egg and discard the clingfilm. You’ll be left with a neat, smooth, spherical poached egg.



Eggs are the original fast food – versatile, inexpensive and a great source of protein in the morning to fuel you for the day ahead. A poached egg on its own makes a simple meal, but something simple done well is a beautiful thing. Adding a poached egg to a dish, from blueberry pancakes to duck hash and even beans on toast, can take a meal from the average to the sublime.

1. Bring a large pan of water to a simmer. Add a splash of white wine vinegar to the simmering water. Do not add salt to the water at this stage.

2. Crack the egg into a teacup or ramekin, taking care not to break the yolk.

3. Stir the water with a wooden spoon to create a vortex in the pan – this helps the egg to hold its shape.

4. Slowly tip the egg into the swirling water.

5. Simmer (rather than boil) the egg. Cook it for 3 minutes for an oozy, runny yolk or 4 minutes if you prefer the yolk a little firmer.

6. Once cooked, remove the egg from the pan using a slotted spoon. Set aside on paper towels to absorb any excess moisture.
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Perfectly Poached Eggs

Filthy Dirty Ham & Cheese Toastie



MAKES: 1

2 slices of white bread, cut 2cm thick

60g unsalted butter, melted

1 teaspoon Dijon mustard

50g roast ham, thickly sliced

50g mature Cheddar, grated

25g mozzarella, grated

10g Parmesan, finely grated

2 tablespoons maple syrup, plus extra to serve


A ham and cheese toastie is always a winning brunch, but take it to the next level by finishing it in the pan with a generous drizzle of maple syrup. Allow the syrup to caramelise and reach a deep brown colour. This is a dish to eat naked.

1. Brush one side of each slice of bread with half the melted butter.

2. Fry the bread, buttered side down, in a frying pan over a medium heat for 4 minutes, or until golden. Transfer to a plate.

3. Spread the mustard on the toasted side of one slice of bread, then lay the ham over the mustard, followed by the grated cheeses.

4. Sit the other slice of bread, uncooked side up, on top. Press down gently.

5. Heat the remaining butter in the frying pan. As the butter foams, add the sandwich and cook for 2 minutes.

6. Add the maple syrup to the pan and increase the heat. Flip the sandwich over and cook on the other side for a further 2 minutes.

7. Remove the toastie from the pan, cut it in half then return it to the pan, cut side down, to caramelise. Serve immediately with extra maple syrup.
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Filthy Dirty Ham & Cheese Toastie

Duck Hash



SERVES: 6

4 duck legs

125ml olive oil, plus extra for the onion

1 cinnamon stick

2 garlic cloves

1 onion, sliced

2 baking potatoes, peeled, coarsely grated and any water squeezed out

1 teaspoon chilli flakes

100g unsalted butter

4 gherkins, sliced

1 tablespoon chopped parsley

Salt and black pepper

To serve

Slices of sourdough toast

6 poached eggs (see page 18 for method)

Chilli sauce



Nowadays, anything goes on toast. Duck is a beautifully rich meat, that is criminally underused when it comes to brunch dishes. That is all about to change. Rather than compact the duck hash into cakes, here the meat is shredded and then folded together with the potatoes and gerkins before serving on sourdough toast.

1. Preheat the oven to 160°C fan/180°C/Gas 4.

2. Place the duck legs in a roasting tray and pour over the olive oil. Add the cinnamon stick and garlic to the tray, season well, cover and roast for about 40 minutes.

3. Remove and leave to cool. When cool enough to handle, shred all the meat from the bones, and discard the cinnamon and garlic.

4. Fry the onion for 10 minutes in oil until soft and beginning to caramelise.

5. Add the grated potato, chilli flakes and butter to the pan, then cook over a medium heat, stirring occasionally, for about 8 minutes until the potato is cooked and crisp.

6. Fold in the shredded duck meat, gherkins and parsley.

7. Serve on slices of toast, topped with a poached egg and a drizzle of chilli sauce.
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Duck Hash

Chorizo Breakfast Burrito



SERVES: 6

200g cooking chorizo, chopped

A little oil

6 eggs

6 tablespoons whole milk

1 tablespoon unsalted butter

3 roasted red peppers (from a jar)

Handful of baby spinach

1 red chilli, finely chopped

6 soft corn tortillas (flour tortillas will do if you can’t find corn ones), warmed

200g Manchego cheese, grated

Salt and black pepper

To serve

Hot sauce

Sour cream



Wake up your tastebuds with these breakfast burritos. The smokiness and heat of the chorizo, peppers and chillis are contrasted by the buttery soft scrambled eggs and cooling sour cream.

1. Fry the chorizo in oil in a large frying pan until a little crisp, remove from the pan and set aside. Don’t clean out the pan as the oil from the chorizo will be used later.

2. Beat the eggs in a bowl, then add the milk and some seasoning.

3. Melt the butter in the pan used to fry the chorizo. As it begins to foam, add the eggs, then add the chorizo back in and leave to cook until the egg starts to set, without disturbing it.

4. Once it starts to set, move the egg gently towards the centre, using a spatula, until it’s just set, then flip over and take off the heat.

5. Roughly chop the peppers with the spinach and add to the egg pan, along with the chilli. (The spinach will wilt down in the pan’s heat.)

6. Place a line of pepper, spinach and egg mixture just off centre down the middle of each tortilla, then sprinkle grated cheese down the side.

7. Roll up tightly and serve with hot sauce and sour cream.
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Chorizo Breakfast Burrito

Coconut Pancakes with Prawns, Beansprouts & Pepper

SERVES: 4

100g rice flour

1 teaspoon ground turmeric

60ml coconut milk

150ml ice-cold sparkling water

2 spring onions, finely chopped

Vegetable oil, for frying

For the filling

250g raw king prawns, peeled and deveined

100g beansprouts, washed

1 red pepper, finely sliced

Half gem lettuce, shredded

Handful of mint or coriander leaves, shredded

100g salted peanuts, crushed

For the dressing

3 tablespoons fish sauce

3 tablespoons lime juice

3 tablespoons light soy

2 teaspoons sugar

1 bird’s eye chilli, finely chopped


These Vietnamese-inspired crispy coconut pancakes combine so well with the sweet prawns, crunchy beansprouts and fragrant herbs to create a brunch dish with a difference.

1. Combine the flour and turmeric together in a bowl. Briefly whisk the coconut milk, then add to the flour with the ice-cold water. Whisk everything together to make a smooth batter. Add the spring onions and season with salt and pepper. Leave the batter to rest for 30 minutes.

2. To make the dressing, whisk together the fish sauce, lime juice and light soy with 1½ tablespoons cold water in a bowl. Add the sugar and stir until it has dissolved. Add the chopped chilli and then set aside.

3. Heat about 1 tablespoon of oil in a frying pan, and pour a quarter of the pancake batter into the pan. Cook for 2–3 minutes until the pancake is cooked through. There is no need to flip the pancake over. Transfer to a plate and repeat until all the batter has been used up. Keep the pancakes warm.

4. To make the filling, heat about 1 tablespoon oil in a wok or large frying pan, add the prawns and cook until they just turn pink. Add the beansprouts and red pepper and cook for another minute. Next, add the shredded lettuce, herbs and peanuts, mix well and cook for a final minute.

5. Place a quarter of the prawn, beansprout and pepper mixture on one half of each pancake, then fold over. Serve with lime wedges.
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Courgette Fritters with Tomato & Avocado Salsa

SERVES: 4

For the pancakes

2 courgettes, finely grated

1 teaspoon chilli flakes

1 teaspoon smoked paprika

2 spring onions, chopped

Handful of mint leaves, chopped

200g gram flour, sifted

Vegetable oil, for frying

Salt and black pepper

For the salsa

200g cherry tomatoes, quartered or chopped

1 avocado, diced

1 red chilli, finely sliced

½ cucumber, diced

Grated zest and juice of 2 limes

Handful of coriander leaves, chopped

To serve

Feta, finely crumbled


These veg-packed pancakes make a fantastically hearty meat-free brunch. The moisture in the courgettes means that you only need to add a small amount of water to make the batter.

1. To make the salsa, simply mix the tomatoes, avocado, chilli and cucumber together in a bowl. Season well and add the lime zest and juice, then scatter over the chopped coriander.

2. Mix the grated courgette, chilli flakes, smoked paprika, spring onions, mint and gram flour in a bowl with plenty of salt and pepper. Stir in just enough cold water (approximately 50ml) to make a thick batter.

3. Heat about a 1cm depth of oil in a frying pan, and dollop spoonfuls of the pancake mixture into the pan. Flatten them out with a spoon and cook for 3 minutes on each side.

4. To serve, stack the pancakes on plates, spoon over some of the salsa, then crumble over the feta.
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Salmon & Egg Brunch Pies



SERVES: 4

For the pastry

450g plain flour, plus extra for dusting

50ml whole milk

50ml water

150g lard, chopped

1 egg yolk, beaten

Salt and black pepper

For the filling

5 hard-boiled eggs, chopped

1 tablespoon capers

200g smoked salmon, chopped

200g cooked new potatoes, chopped

1 tablespoon chopped dill

1 tablespoon sour cream

Grated zest of 1 lemon

To serve

75g mayonnaise

2 teaspoons wholegrain mustard

Mixed salad leaves

TOP TIPS

Instead of using salmon in the pie filling, you can substitute another oily fish, such as smoked trout or mackerel.

These pies can be made and chilled the day before, ready to be baked the next day.



These tasty brunch pies are made using hot-water pastry, which is really robust. Due to its lard content, hot-water pastry can withstand both high temperatures and long cooking times, so it’s perfect for pies. This is the SAS of pastry as it can contain any situation.

You will need 4 small loose-bottomed pork pie tins.

1. To make the hot-water pastry, sift the flour into a mixing bowl and season well with salt and pepper.

2. Place the milk, water and lard in a pan and place over a low heat until the lard has melted.

3. Bring just to the boil and pour onto the flour mix, stir well, then turn onto a floured surface and knead for 3–4 minutes.

4. Divide the pastry into four equal portions. From each portion, save enough pastry for a lid, then roll the remaining dough out into a rough circle. (If this proves too difficult to do, press the pastry straight into the tin.) Press the rolled-out pastry rounds into the four small pork pie tins, making sure that you have some pastry overhanging the edges.

5. Work the pastry up the sides to make it even, using your hands, then use a bottle – something like a Worcestershire sauce
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Salmon & Egg Brunch Pies
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Spicy Bombay Potato Rolls

SERVES: 4




For the filling








For the dipping sauce
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Beans on Toast

SERVES: 4

For the beans











To serve
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Shakshuka Eggs with Feta



SERVES: 4–6













To serve
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Shakshuka Eggs with Feta

Indian Spiced Potato & Eggs



SERVES: 4–6













To serve
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Indian Spiced Potato & Eggs

Mexican Smashed Avocado on Toast



SERVES: 6











To serve


STONING AN AVOCADO
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Mexican Smashed Avocado on Toast

South of the Border Eggs Benedict



SERVES: 4










For the sauce
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Granola with Coconut & Maple Syrup



MAKES: 1 LARGE JAR










SERVES: 4

For the fruit






To serve
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Granola with Coconut & Maple Syrup

Brioche French Toast with Honey-Glazed Nectarines


SERVES: 4








For the roasted hazelnuts



For the nectarines




To serve
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Brioche French Toast with Honey-Glazed Nectarines

DRINKIPOOS!




Ian Burrell’s Strong Back

SERVES: 1







Karina Elias’s Nordic Spark

SERVES: 1











Carl Brown’s Lemon & Lime Bitters

SERVES: 1

For the home-made lemonade





For the cocktail










Neil Ridley & Joel Harrison’s Bloody Maria

SERVES: 1














EPUB/images/pg_1.jpg





EPUB/images/pg_31.jpg





EPUB/images/pg_32.jpg





EPUB/images/pg_4.jpg





EPUB/images/pg_11.jpg





EPUB/images/pg_3.jpg
SSSSS






EPUB/images/pg_33.jpg





EPUB/images/pg_13.jpg





EPUB/images/pg_35.jpg





EPUB/images/pg_36.jpg





EPUB/images/pg_17.jpg
&






EPUB/images/pg_39.jpg





EPUB/images/pg_19.jpg












EPUB/images/pg_7.jpg





EPUB/images/pg_40.jpg





EPUB/images/pg_20.jpg





EPUB/images/pg_42.jpg





EPUB/images/pg_43.jpg





EPUB/images/pg_23.jpg





EPUB/images/pg_45.jpg





EPUB/images/pg_24.jpg





EPUB/images/pg_26.jpg





EPUB/images/pg_27.jpg





EPUB/images/pg_28.jpg





EPUB/images/cover.jpg
100 of our super tasty, really easy, best-ever recipes






