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DEDICATED TO

Skye Gyngell

1963 — 2025

There are many things I greatly admired about Skye Gyngell – her good heart, her deep understanding of the seasons, and her humble approach to celebrating ingredients, to name just a few. Her cooking felt effortless, though there was much thought behind it. Her dishes were both elegant and understated, with simplicity at their core. Skye was one of the matriarchs of truly beautiful, modern food, and a lot can be learnt from her. It would have been a dream come true to work with Skye in some way, but many of my Fifteen students were lucky enough to be blessed by her mentorship and employment – she believed in hope and transformation for young souls in the industry. Her love and influence will be felt for generations to come.
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The joy of getting outdoors, in every season, in any weather, lighting that grill and cooking in the open air is something I’d love everyone to experience. So, with this book, I want to empower you with the confidence, skills and recipes to do just that.

If you’re a beginner barbecuer, you’ll find that with a bit of know-how, curiosity and courage, you can craft all sorts of remarkable meals. And if you’re a seasoned faithful, searching for new inspiration, I’m confident you’ll find that in these pages.

This isn’t a book for bravado or bluster. This is about practical skills, solid recipes and plenty of tips so you can light, tend and grill with efficiency and a calm outlook.

Grilling is a wonderfully intuitive way to cook and can bring extraordinary flavour and texture to the most humble of ingredients. Here, you’ll discover how to make vegetables sing with crispness and sweet char, you’ll find new wonder in delicately smoking and steaming fish, you’ll meet beautiful burgers – but not as you know them – and you’ll uncover an array of wonderful ways to accent, grill and serve up cuts of meat. I’ve also included a handful of irresistible brunch bits, and those all-important supporting-actor recipes that help to make your whole barbecue experience rock.

Cooking over flame is uplifting for the soul

It’s about forging memories, nourishing gatherings and tasting something real. I truly believe that managing fire is written into our DNA somehow.

From South Africa’s braais and America’s phenomenal pitmasters to communal grilling in Korea. From smoky fire cooking in Japan over carbonized branches to Navajo cooking techniques, the heart of the story is the same. Cooking over fire has the ability to bring people together in a way that the latest kitchen technology never could.

Barbecuing isn’t just about what’s on your plate

It’s a primal ritual that has the ability to stir something deep within us all. Taming flames, reading the coals and orchestrating the heat is as mesmerizing as watching a sunset blaze and fade or feeling the power of a waterfall. You have to use your intuition, to learn how to respond and react, moving things around to get the best from the grill. Once you’re in the groove, you’ll find it’s ever so satisfying.

Mastery of fire belongs to everyone

And the magic is in realizing that the grill can be for every day of the year. Fire can warm a cold blue-sky morning or transform a rainy afternoon. Roast or braise on the barbecue, even on Christmas Day, and you’ll enjoy delicious, surprising results. From meals in under 30 minutes to weekend feasts, whether it’s everyday cooking or hosting friends and family, I want to help you have a stress-free experience.

So let’s reclaim the grill as a gathering place for food, family, friendship, gratitude and that beautiful depth of flavour that only grilling can bring.

Welcome to the heart & art of barbecue cooking
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Getting your barbecue area in order before you start cooking is key in setting you up for success

For me, the skill comes from being organized, planning ahead and understanding the core techniques and protocols that will serve you well. So, take a moment to think about what you’ll be cooking and what equipment you’ll need, meaning you can focus on the grilling, rather than running around in a panic looking for things!

I find it helpful to have a fold-out table, chair or crate on either side of the barbecue, one for raw ingredients and food that’s prepped and ready to cook, and one for your cooked stuff, so you can keep things organized and avoid cross-contamination.

Remember, every barbecue is different, and the perfect ‘set-up’ is the one that makes it the easiest and the safest for you. Don’t worry what it looks like – if it works, it works!

Things to consider for the prep side


	Matches and natural firelighters to get things going

	Wood chips for adding extra smokiness and depth of flavour

	Long-handled tongs to put things safely on the grill and turn them while cooking

	Gloves to protect your hands from the heat

	A chopping board and chef’s knife for easy prep

	Sea salt and black pepper for seasoning

	Olive oil, red wine vinegar and water in spritz bottles, allowing you to be attentive to your food as it cooks and have control of how much you use



And over on the cooked side


	A digital food thermometer to ensure your chicken and meat is perfectly cooked

	Long-handled tongs or a spatula to remove cooked food from the grill

	Serving boards and platters ready to dish up

	Extra virgin olive oil, for finishing dishes

	Staple pantry items olive oil, extra virgin olive oil, red wine vinegar, sea salt and black pepper pop up regularly but aren’t included in individual ingredients lists



It’s also good practice to have to hand


	A decent grill brush to use before, during and after cooking

	A bowl of hot soapy water to keep your hands clean

	A bin or rubbish bowl to keep any waste in one place

	A fire extinguisher or fire blanket, to be safe



In terms of additional equipment, I’d also recommend the following


	A chimney starter (read more on page 16)

	Long metal or wooden skewers (just remember to soak wooden skewers before use, to prevent them burning when on the grill)

	Cast-iron pans, particularly a shallow casserole pan, a large deep pan and a small frying pan

	Enamel trays and bowls that you can put directly on the grill








[image: Frontmatter Header, Grill set-up]

.


Charcoal, gas or electric?

I’m a big fan of cooking over fire, so a charcoal barbecue will always win out for me. Once you get to know your barbecue and get in the zone, you’ll find it’s easy to use and a fairly clean heat source without too much smoke. Please choose sustainably and ideally locally sourced charcoal or briquettes with no nasties. Generally, the better the quality, the longer the coals will burn for, so it’s worth upgrading if you can.

Gas can be very convenient, just turn it on, let it preheat, and go, and it can be a more sustainable option than charcoal. If cooking on gas, use the temperature knobs to adjust the heat across your grill to create hot, medium and cool zones that echo the charcoal set-ups I’ve detailed in the book (pages 18–19). If you want to add wood chips to your gas barbecue to create smokiness, simply use a smoker box or metal tray, placed directly on the bars of the grill. Finally there are electric barbecues, which definitely seem to be on the up. They’re the most sustainable option of all, and can be very helpful if you live somewhere with limited outside space.

How to light your chimney starter

With charcoal barbecuing, I really recommend using a chimney starter – it will make your grill life a lot easier. Chimneys are useful as they mean you can light your coals in an even way, but also because they light quickly. I find it easiest to remove the grill from the barbecue, sit the chimney inside over a lit firelighter, and start it there. Once the coals are glowing amber at the top, carefully tip them out and use a grill brush or long-handled tongs to drag or push the hot coals to exactly where you want them. Put the grill back over the coals, and put the hot chimney somewhere safe to cool down. Once the coals and grate are in place, I like to pop the lid on for 5 minutes before I start cooking – I find it helps the bars of the grill to heat up. Check out pages 18–19 to learn more about the different coal set-ups and why they’re useful, and on each recipe in this book you’ll see I’ve recommended the best coal set-up to use.

Using the vents for heat control

You’ll see that often in recipes where you cook with the barbecue lid on, I also say to have the vents open. The vents are there to help you regulate the airflow in your barbecue – the ones at the bottom let air in to fuel the fire, and the ones at the top allow heat to escape. Having the vents open means you get a stronger heat, speeding up your cooking. Occasionally I recommend having the top vent only half open – this is generally for instances where it is helpful to keep the coals going for longer, like slow-cooked meats. Where possible – and this will vary from model to model – it’s good practice to have the vents open on the opposite side to the hot coals.

Cleaning your grill

It’s important to give your grill a bit of love, and that means investing in a good barbecue brush and using it before, during and after grilling to keep the bars clean and prevent whatever it is you’re cooking from sticking. Don’t skip this step!

Good practice for charcoal barbecuing

Once you’ve finished grilling, close the vents to stop the coals or briquettes burning. Next time you fill your chimney starter, knock any ash off the outside of these half-used coals or briquettes and add them in with the fresh ones to light and use again. This saves waste and a bit of money, too! Before you light the chimney, clear out any old ash from the base of your barbecue – you don’t want to get a build-up there as it can block the air vents, affecting the airflow and success of your grilling.








Coal set-ups


Graduated
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With this set-up, you want to have your coals starting high at one side, creating a fierce hot zone, and gradually sloping down to a single layer of a few coals at the other, creating medium and cool zones along the way. This allows you to have maximum control over your grilling, moving food between the zones to speed up or slow down cooking as you need to.






Flat
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You guessed it, this is about a flat level of coals across the base of the barbecue, meaning you’re ready for consistent grilling. There’s no cool zone, so you need to remember to be attentive to whatever you’re cooking.






50/50
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Simply pile all your coals evenly into one half of the barbecue, leaving the other half clear. This gives you a clear hot zone and cool zone, with a medium area in the middle where you can get the best of both worlds. This set-up is helpful for recipes where you need to sear or get something going over direct heat, but then want to give it time to cook through more gently over indirect heat.






Channel
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A channel set-up is useful when what you’re cooking would benefit from more of an even all-round heat. It mimics cooking in an oven, allows you to cook at a slower pace, and is particularly well suited to lid on, vents open grilling. Arrange your coals evenly at either side of the barbecue, leaving a clear coal-free channel in the middle.






Cooking temperatures

For chicken, meat and fish, a digital food thermometer will be your best friend in working out when it’s safe to eat. Simply probe the thickest part, which will take the longest to cook, and remember to wipe the thermometer clean after each use.



	CHICKEN	For individual cuts like breasts and thighs, cook through to 75ºC. For whole birds, the internal temp should be 65–70ºC when you remove from the grill and needs to reach 75ºC while resting

	PORK & SAUSAGES	For individual cuts and sausages, cook through to 75ºC. For larger cuts, the internal temp should be 65–70ºC when you remove them from the grill and needs to reach 75ºC while resting

	STEAK	For rare, remove at 47ºC, rising to 50ºC while resting

For medium-rare, remove at 52ºC, rising to 55ºC while resting

For medium, remove at 58ºC, rising to 60ºC while resting

For well done, remove at 65ºC, rising to 69ºC while resting


	BEEF	For medium, the internal temperature should be 55ºC when you remove it from the grill, rising to 60ºC while resting, and for well done, 65ºC rising to 70ºC while resting

	LAMB	For medium-rare, the internal temperature should be 55ºC when you remove it from the grill, rising to 60ºC while resting, and for well done, 65ºC rising to 70ºC while resting

	FISH	The internal temperature should be 65ºC and the flesh opaque
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Fast & impressive, chapter contents


	Chicken escalope, smoky bacon, green veg & pesto

	Perfect steak & chargrilled salad

	Lamb lollipops, whipped feta & pistachios

	Romesco cauliflower

	Quick beetroot mackerel

	Lemon-steamed fish & charred greens

	Seared carpaccio of beef

	Chicken skewers & Tuscan bread salad

	Grilled fish tacos & stone fruit salsa

	Herby aubergine & zingy feta flatbreads

	Jools’ salmon niçoise

	Smashed lamb wraps

	Citrus chilli tofu, greens & chickpea rice

	Sunshine stew & herb-stuffed sea bream

	Chicken shawarma





Chicken escalope, smoky bacon, green veg & pesto


Serves 2 | 30 minutes



NUTRITIONAL INFORMATION
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	1 lemon

	1 clove of garlic

	1 bunch of flat-leaf parsley (30g)

	30g shelled unsalted pistachios

	1 pinch of dried red chilli flakes

	30g feta cheese

	4 spring onions

	1 romaine lettuce

	160g asparagus

	160g frozen peas

	2 x 150g skinless chicken breasts

	2 rashers of smoked streaky bacon







	1  Finely grate and reserve the lemon zest. To make a pesto, peel and finely slice the garlic, put half aside and pound the rest in a pestle and mortar with a pinch of sea salt. Roughly chop and add the parsley, stalks and all, and bash into a coarse paste. Pound in the pistachios, then muddle in 2 tablespoons of extra virgin olive oil, squeeze in the lemon juice and add the chilli flakes. Crumble in the feta and set aside (make this in a food processor, if you prefer).

	2 Light the barbecue (pages 16–19). Cook the spring onions and lettuce on the hot zone until lightly charred, turning with tongs, then remove to your board.

	3 Place the reserved sliced garlic in a cast-iron pan with 1 tablespoon of olive oil. Trim the asparagus and charred spring onions, then slice with the lettuce, leaving the asparagus tips whole. Add it all to the pan with a pinch of salt and black pepper and a splash of water, and cook for 5 minutes on the hot zone, or until softened, stirring regularly. Add the peas and reserved lemon zest, and carefully move the pan to the cool zone.

	4 Use a sharp knife to carefully slice into the chicken breasts, then open each one out flat like a book, spritz with olive oil, season with salt and pepper, and grill on the hot zone for 7 to 10 minutes, or until cooked through, turning regularly with tongs. Crisp up the bacon on the cool zone.

	5 Divide up the green veg and bacon, slice and add the chicken, then spoon 1 heaped tablespoon of pesto over each portion (stash the rest in the fridge for another day). Great with couscous, grains or crusty bread.
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Chicken escalope, smoky bacon, green veg & pesto



Perfect steak & chargrilled salad


Serves 2 | 20 minutes



NUTRITIONAL INFORMATION
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	1 x 2.5cm-thick sirloin steak (350g)

	1 bunch of mixed woody herbs (20g), such as thyme, marjoram, rosemary

	5cm piece of ginger

	1 clove of garlic

	½–1 fresh red chilli

	1 tablespoon low-salt soy sauce

	1 tablespoon runny honey

	1 lime

	160g tenderstem broccoli

	160g asparagus

	1 bunch of spring onions

	100g radishes

	160g sugar snap peas

	2 sprigs of mint







	1  Get the steak out of the fridge to come up to room temperature. Light the barbecue (pages 16–19). Make a herb brush by tying the woody herbs to the end of a wooden spoon with string. Peel and finely grate the ginger and garlic into a large bowl, then finely grate over the chilli. Add the soy and honey and squeeze over the lime juice. Set aside.

	2 Remove the fat from the steak, discarding the sinew, then finely slice the fat and place in a small cast-iron frying pan. Put it on the cool zone to render and crisp up. Season the steak all over with sea salt. Place it on the hot zone, turning with tongs to cook gently on all sides, or until gnarly, using the herb brush to baste it with the rendered fat as you go – you’ll need 2 minutes for rare (or until 47ºC), 3 minutes for medium-rare (or until 52ºC) and 4 minutes for medium (or until 58ºC). Remove to a plate to rest – if you’re using a thermometer, the temperature should go up 2 or 3 degrees as it rests.

	3 Trim the broccoli, asparagus and spring onions and place on the hot zone with the radishes. Cook for 5 minutes, or until tender and charred, turning regularly with tongs and removing to the bowl of dressing once done. Trim the sugar snaps, pile into a metal sieve and place on the medium zone for 2 minutes, tossing occasionally, then add to the bowl, along with the crispy bits of steak fat, if you like. Toss well and transfer to a serving platter.

	4 Slice the steaks and arrange on top, drizzling over any resting juices, then pick over the mint leaves, to serve.
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Perfect steak & chargrilled salad



Lamb lollipops, whipped feta & pistachios


Serves 4 | 45 minutes



NUTRITIONAL INFORMATION
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	200g feta cheese

	3 lemons

	30g shelled unsalted pistachios

	12 lamb cutlets, French trimmed

	1 bulb of garlic

	800g new potatoes

	1 tablespoon dried mint

	1 tablespoon fennel seeds

	½ tablespoon smoked paprika

	optional: 2 sprigs of oregano







	1  In a blender or a small food processor, blitz the feta with the juice of 1 lemon and 1 tablespoon of extra virgin olive oil until smooth, then season and stash in the fridge until needed. Bash the pistachios in a pestle and mortar until fine, then tip into a small bowl. Light the barbecue (pages 16–19).

	2 If there’s excess fat on the lamb, trim off about 2 tablespoons’ worth and finely chop it, then place in a large shallow cast-iron pan on the hot zone (if you don’t have any excess fat, use 2 tablespoons of olive oil). Once the fat starts sizzling, squash and add the unpeeled garlic cloves, then use a speed peeler to add the peel of 1 lemon in strips. Stir regularly until lightly golden.

	3 Wash the potatoes, chop into 1–2cm chunks, and stir into the pan. Cook for 30 minutes with the barbecue lid on, vents open, or until softened, stirring occasionally and adding splashes of water, if needed. Squeeze in the juice of the zested lemon and carefully move the pan to the cool zone.

	4 Meanwhile, in the pestle and mortar, pound the mint, fennel seeds, paprika and a pinch of sea salt and black pepper until fine. Scatter across your board, then turn the lamb in the seasoning until well coated. Spritz with oil, then grill on the hot zone for 10 minutes, or until golden and gnarly, turning with tongs.

	5 To serve, spread the whipped feta across a platter with a drizzle of extra virgin olive oil. Add the lamb lollipops and pick over the oregano, if using. Serve with the lamb fat potatoes and lemon wedges. Use the lamb to scoop up some whipped feta, then dunk in the pistachios. Great with a simple green salad, or my Best-ever tomato salad (page 108).
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Lamb lollipops, whipped feta & pistachios



Romesco cauliflower


Serves 4 | 35 minutes



NUTRITIONAL INFORMATION
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	1 head of cauliflower (800g), ideally with leaves

	300g ripe tomatoes

	4 cloves of garlic

	100g sourdough bread

	1 x 460g jar of roasted red peppers

	25g smoked almonds, plus extra to serve

	1 pinch of smoked paprika

	4 sprigs of flat-leaf parsley

	30g feta cheese







	1  Light the barbecue (pages 16–19). Click off and discard any tatty outer leaves from the cauliflower, then chop it into eight wedges, spritz with olive oil, and season with sea salt and black pepper.

	2 Put the cauliflower wedges and the tomatoes on the hot zone, and put the unpeeled garlic cloves on the medium zone. Slice the bread and place on the cool zone. Cook it all with the lid on, vents open, for 10 minutes, then remove the tomatoes, garlic and toast to your board. Turn the cauli and cook with the lid on, vents open, for another 10 minutes, or until charred and cooked through, moving to the medium zone if colouring too quickly.

	3 Pinch off and discard the tomato skins, putting the soft insides into a blender. Squeeze in the garlic cloves and tear in the toast. Add the peppers, juice and all, along with the almonds, paprika and 2 tablespoons of extra virgin olive oil. Blitz until smooth, then season to perfection and spread across your plates.

	4 Sit the charred cauliflower wedges on top of the sauce. Roughly chop and scatter over the parsley leaves and a few extra almonds, crumble over the feta and finish with a drizzle of extra virgin olive oil, if you like. Great with extra toast on the side, to mop up the excess sauce.
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Romesco cauliflower



Quick beetroot mackerel


Serves 2 | 15 minutes



NUTRITIONAL INFORMATION


[image: Graduated]

	2 small raw beetroots (160g)

	4cm fresh horseradish or 2 teaspoons creamed horseradish

	2 heaped tablespoons Greek yoghurt

	1 lemon

	2 x 80g mackerel fillets, skin on, scaled, pin-boned

	4 sprigs of thyme







	1  Light the barbecue (pages 16–19) and give the grill a really good brush to clean it – this will help prevent the fish from sticking.

	2 Very thinly slice the beetroots and arrange on a nice serving board with any delicate leaves. Finely grate the horseradish alongside, spoon over the yoghurt and season with a little sea salt and black pepper.

	3 Halve the lemon and char cut side down on the grill. Rub the fish with olive oil and season well with salt and pepper. Pick over the thyme, then place between the hot and medium zones, skin side down, to cook for 2 minutes, or until the fish is nearly cooked through, moving it into the medium zone if colouring too quickly, then flipping over to cook through for a final minute.

	4 Use tongs to squeeze half the charred lemon over the board, then sit the fish on top and drizzle with a little extra virgin olive oil, if you like. Serve with the remaining lemon, for squeezing over. Great with My favourite focaccia (page 226) or Med-style greens (page 92).
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Quick beetroot mackerel
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Lemon-steamed fish & charred greens


Serves 2 | 30 minutes



NUTRITIONAL INFORMATION
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	480g green veg, such as romanesco cauliflower, asparagus, spring onions, broad beans in their pods, mangetout, cabbage

	2 lemons

	8 chard or cabbage leaves

	2 x 150g sea bass fillets, skin-on, scaled, pin-boned

	1 x 50g tin of anchovy fillets in oil

	optional: a few sprigs of soft herbs, such as chives, dill

	4 tablespoons mayo (or make your own, page 210)






Delicate white fish contrasts beautifully with the depth of flavour of charred veg in this ever-so-beautiful dinner for two. Use a flavoured mayo for an extra dimension, or go all out and make your own (page 210).


	1  Light the barbecue (pages 16–19). Trim the green veg as needed, cutting the romanesco cauliflower into small florets, if using. Give it all a wash and gently shake dry, retaining residual moisture. Grill the veg until softened and lightly charred, turning regularly with tongs, and removing to a large bowl as it’s done – if you have one, a wire rack placed on top of the grill will prevent smaller veg from falling through. Toss with the juice of ½ a lemon and ½ a tablespoon of extra virgin olive oil and set aside.

	2 Briefly warm the chard leaves on the grill for a few seconds, then remove and spritz with water. Lay out two pairs of overlapping leaves, and sit a fish fillet skin side down on each. Spritz with olive oil and season with sea salt and black pepper, then finely slice ½ a lemon and lay it on top. Cover with the remaining leaves, then place on the grill to steam with the lid on, vents open, for 10 minutes, or until the fish is beautifully cooked through.

	3 Drain the anchovies, lay them on a plate, squeeze over the juice of ½ a lemon, drizzle with extra virgin olive oil, and pick over a few soft herbs, if using.

	4 Divide the dressed veg between your plates, then sit the delicately cooked fish on top, discarding the leaves. Dollop over the mayo, add a few dressed anchovies, and tuck in, squeezing over extra lemon, to taste.
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Lemon-steamed fish & charred greens



Seared carpaccio of beef


Serves 4 | 15 minutes, plus marinating



NUTRITIONAL INFORMATION
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	700g sirloin of beef

	½ a bunch of woody herbs (10g), such as rosemary, thyme

	1 teaspoon fennel seeds

	½ x 50g tin of anchovy fillets in oil

	½–1 fresh red chilli

	2 teaspoons English mustard

	3 tablespoons mayo (or make your own, page 210)

	1 lemon

	320g ripe cherry tomatoes, on the vine

	20g rocket







	1  Cut off and discard any fat and sinew from the sirloin, then place it in a small roasting tray. Strip the herb leaves into a pestle and mortar, add the fennel seeds and a good pinch of sea salt and black pepper, and pound into a paste. Muddle in 1 tablespoon of olive oil, then rub all over the meat. Cover and leave to marinate for 1 hour.

	2 Lay the anchovies across a plate, drizzle with 1 tablespoon each of red wine vinegar and extra virgin olive oil, then finely slice and add the chilli. In a small bowl, mix the mustard into the mayo, then stir in squeezes of lemon juice until you have a drizzleable consistency. Light the barbecue (pages 16–19).

	3 Grill the vines of tomatoes on the hot zone until softened and the skins start to split, turning with tongs and moving to a bowl once done. Sear the sirloin on the hot zone for 1 minute on each side, turning with tongs, then remove to a clean board to rest for 1 minute.

	4 Use the length of a large sharp knife to very finely slice the beef, then lay the slices across your board, sprinkle with a little salt, to taste, pick over the tomatoes, add pinches of rocket and the anchovies, then drizzle over the lemony mustard mayo. Great as it is, or simply with good crusty bread.
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Seared carpaccio of beef



Chicken skewers & Tuscan bread salad


Serves 6 | 40 minutes



NUTRITIONAL INFORMATION
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	2 courgettes

	2 mixed-colour peppers

	4 x 150g skinless chicken breasts

	12 bay leaves

	2 lemons

	8 rashers of smoked streaky bacon

	1.2kg ripe mixed-colour tomatoes

	1 large ciabatta loaf

	1 big bunch of basil (60g)

	125g ricotta cheese







	1  Light the barbecue (pages 16–19). To make the skewers, chop the courgettes, peppers and chicken into 2cm chunks, discarding the pepper seeds and stalks. Place in a large bowl with the bay. Finely grate in the zest of 1 lemon and squeeze in the juice, then halve the remaining lemon, finely slice half of it and add to the bowl. Add 2 tablespoons of olive oil and a pinch of sea salt and black pepper and toss together well.

	2 Load everything up on to skewers, alternating as you go, and weaving the bacon in between it all, being mindful not to pack it on too tightly.

	3 Cook the skewers on the hot zone for 10 to 15 minutes, or until golden and cooked through, turning and spritzing regularly with oil and vinegar, and moving to the medium or cool zones if they’re colouring too quickly. Once done, remove to a platter and squeeze over the remaining lemon juice.

	4 Reserving 2 larger tomatoes, place the rest on the medium zone for 5 minutes, or until blistered and softened, turning once, then remove to a board. Halve the ciabatta lengthways and crisp up on the cool zone.

	5 Halve the 2 reserved tomatoes and grate them cut side down into a large serving bowl, discarding the skin. Add 1 teaspoon of red wine vinegar and 2 tablespoons of extra virgin olive oil and season to perfection. Pick in the basil.

	6 Roughly pinch off and discard the skins of the grilled tomatoes, chop the toasted bread, and toss both into the dressing. Spoon in the ricotta and gently mix together. To serve, run a sharp knife down the length of the skewers, so everything tumbles on to the platter, and get stuck in.
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Chicken skewers & Tuscan bread salad



Grilled fish tacos & stone fruit salsa


Serves 4 | 45 minutes



NUTRITIONAL INFORMATION
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	4 scallops, trimmed and roes removed, with the shells

	50g unsalted butter, at room temperature

	4 sprigs of thyme

	smoked paprika, for dusting

	600g stone fruit, such as apricots, damsons, plums

	3 mixed-colour chillies

	4 spring onions

	½ a bunch of coriander (15g)

	1 lime

	1 x 350g trout fillet, skin on, scaled

	4 x 80g mackerel fillets, skin on, scaled, pin-boned

	12 small corn tortillas

	4 tablespoons soured cream







	1  Light the barbecue (pages 16–19). Soak a handful of wood chips according to the packet instructions.

	2 Score criss-crosses into the scallops, going halfway through. Divide the butter between the shells, then top with the scallops, pick over the thyme and dust with a little paprika (if you don’t have shells, use a small cast-iron pan).

	3 Halve the stone fruit (leaving any damsons whole) and place cut side down on the hot-medium zone. Prick and add the whole chillies, along with the spring onions. Grill for 5 minutes, or until soft and charred, removing to a board as you go. Give the grill a good brush to clean it.

	4 Halve and deseed the chillies, trim the spring onions, and finely chop it all with the stone fruit, discarding any damson stones, and the coriander, stalks and all, mixing as you go. Squeeze over the juice of ½ a lime, add 1 tablespoon of extra virgin olive oil and season to perfection.

	5 Drain the wood chips and place on the hot zone. Season the trout with sea salt and cook skin side down on the medium zone with the lid on, vents open, for 5 minutes, then add the mackerel skin side down alongside, and add the scallops to the hot zone. Cook lid on, vents open, for another 5 minutes, moving the scallops to the cool zone after 3 minutes, until firm, opaque and cooked through (about another 3 minutes). Once the mackerel and trout are done, remove them to a board, then carefully pull off the trout skin and return it to the grill to crisp up.

	6 Briefly warm the tortillas on the grill, then load up with the fish and scallops, stone fruit salsa, crispy skin and soured cream. Nice with lime-dressed avo and shredded cabbage, a few soft herb leaves, and some extra lime wedges.
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Grilled fish tacos & stone fruit salsa



Herby aubergine & zingy feta flatbreads


Serves 2 | 30 minutes



NUTRITIONAL INFORMATION


[image: 50/50]

	200g feta cheese

	1 pinch of dried red chilli flakes

	1 pinch of dried oregano

	2 lemons

	½ a bunch of mint (15g)

	½ a bunch of flat-leaf parsley (15g)

	20g shelled unsalted pistachios

	20g baby capers in brine

	1 tablespoon runny honey

	2 aubergines (250g each)

	2 flatbreads (or make your own, page 228)

	80g mixed salad leaves

	½ a pomegranate







	1  Light the barbecue (pages 16–19). Soak a handful of wood chips according to the packet instructions. Place the feta in a small enamel dish, drizzle with 1 tablespoon of olive oil and sprinkle with the dried chilli and oregano, then use a speed peeler to strip over the peel of 1 lemon.

	2 To make a dressing, pick most of the mint and parsley leaves into a pestle and mortar, reserving a few nice small leaves. Add a pinch of sea salt and pound into a paste, then bash in the pistachios and capers. Finely grate in the zest of the remaining lemon, squeeze in the juice, muddle in the honey and 2 tablespoons of extra virgin olive oil, then season to perfection.

	3 Drain the wood chips and place on the hot zone. Prick the whole aubergines and place on the medium zone. Cook with the lid on, vents open, for 20 minutes, or until the aubergines are soft and tender, turning halfway and adding the dish of feta alongside for the last 10 minutes. Briefly warm the flatbreads, or cook through, if making your own (page 228).

	4 Put the flatbreads on your plates, scattering the salad leaves on top. Slice open the soft aubergines, scoop out the flesh and spoon over the salad, then crumble over half the grilled feta (save the rest for salad, soup or wraps another day). Drizzle over the herby dressing and scatter over the reserved herb leaves. Holding the pomegranate half cut side down in your palm, bash the back so some of the seeds tumble out over the plates, then tuck in!
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Herby aubergine & zingy feta flatbreads



Jools’ salmon niçoise


Serves 2 | 40 minutes



NUTRITIONAL INFORMATION
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	2 large eggs

	2 teaspoons Dijon mustard

	4 black olives, stone in

	4 anchovy fillets in oil

	½ a lemon

	1 bunch of chives (20g)

	400g large new potatoes

	200g mixed-colour French beans

	200g baby courgettes

	2 x 150g salmon fillets, skin on, scaled, pin-boned







	1  Lower the eggs into a pan of vigorously simmering water on the hob and boil for 5½ minutes exactly, then refresh under cold water until cool enough to handle, and peel. In a large shallow serving bowl, mix the mustard with 1 tablespoon each of red wine vinegar and extra virgin olive oil, then season to perfection. Tear in the olives, discarding the stones. Halve the anchovies lengthways, place into a small bowl and squeeze over the lemon juice. Finely chop the chives. Light the barbecue (pages 16–19).

	2 Slice the potatoes lengthways 1cm thick and place on the hot zone. Trim the beans and baby courgettes and place alongside. Cook with the lid on, vents open, for 5 to 10 minutes, or until nicely charred, turning regularly with tongs, then move it all to the cool zone and cook the potatoes for a further 15 minutes, lid on, vents open, removing the beans and courgettes straight into the bowl of dressing as they’re done. Remove the potatoes to a board.

	3 Rub the salmon with olive oil and black pepper, then cook flesh side down on the medium zone for 8 to 10 minutes, lid on, vents open, or until golden and cooked through. Use tongs to pull off the skin and crisp it up alongside.

	4 Chop the grilled potatoes into 2cm chunks and mix into the dressing bowl with the chopped chives. Quarter and add the eggs, break over the salmon, snap over the crispy skin, and finish with the anchovies, drizzling over the lemon juice they were marinated in.





Easy swap: Feel free to use regular courgettes instead – simply quarter them lengthways before cooking.



[image: ]
Jools’ salmon niçoise



Smashed lamb wraps


Serves 4 | 30 minutes



NUTRITIONAL INFORMATION
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	1 red onion

	2 cloves of garlic

	1 tablespoon cumin seeds

	1 tablespoon coriander seeds

	1 x 280g jar of sun-dried tomatoes

	500g lamb mince

	½ a bunch of mint (15g)

	1 cucumber (320g)

	100g radishes

	8 small flour tortillas

	130g Greek yoghurt

	8 pickled chillies






Embracing lahmacun vibes, these wraps are a celebration of beautifully spiced juicy lamb and fresh crunchy veg. Quick to make, but ever so delicious.


	1  Peel and halve the onion, placing one half in a food processor. Peel and add the garlic, along with the cumin and coriander seeds, and a pinch of sea salt and black pepper. Drain and add the sun-dried tomatoes, and blitz until finely chopped, then pulse in the lamb until just combined.

	2 Pick the mint leaves. Prep the cucumber and radishes – I’ve gone chunky here but feel free to finely slice, if you prefer. Very finely slice the remaining onion and scrunch with 1 tablespoon of red wine vinegar and a pinch of salt, then leave to quickly pickle. Light the barbecue (pages 16–19).

	3 Divide the mince mixture between the tortillas, pressing it on and spreading it thinly to the edges. Spritz with olive oil and cook in batches, lamb side down, for 2 minutes, then flip and cook for just 30 seconds to 1 minute on the other side to lightly crisp up the tortillas. You can serve right away, or stack them on top of each other to keep warm.

	4 To serve, layer up with the cucumber, radishes, yoghurt, a little quick-pickled red onion, the mint leaves and a pickled chilli. Fantastic with a generous amount of Chilli sauce (page 204), too. Roll, squash and devour!
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Smashed lamb wraps



Citrus chilli tofu, greens & chickpea rice


Serves 4 | 25 minutes, plus marinating



NUTRITIONAL INFORMATION
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	450g firm tofu

	2 tablespoons low-salt soy sauce

	300g basmati rice

	1 x 570g jar of chickpeas

	3cm piece of ginger

	1 clove of garlic

	1 grapefruit

	1 orange

	1 lime

	1 tablespoon crispy chilli oil

	2 tablespoons runny honey

	450g mixed green veg, such as green beans, tenderstem broccoli, pak choi, asparagus







	1  Light the barbecue (pages 16–19). Cut the tofu into 4 equal slices and, in a bowl, toss with 1 tablespoon of the soy. Leave to marinate for 20 minutes.

	2 Place the rice and a pinch of sea salt in a cast-iron pan with 500ml of boiling kettle water and the chickpeas, juice and all. Cook on the medium zone, with the barbecue lid on, vents open, for 15 minutes.

	3 Meanwhile, to make a dressing, peel the ginger and garlic and finely grate into a bowl with half the grapefruit, orange and lime zest. Squeeze in the orange and lime juice, and mix with the chilli oil, honey and the remaining soy. Peel and segment or slice the grapefruit. Prep your chosen veg, trimming as appropriate, and halving pak choi, if using.

	4 Carefully remove the rice pan from the barbecue, cover it, and leave to steam while you cook the tofu and veg. Remove the tofu from the soy, pouring any excess into the dressing, spritz it with olive oil and season with black pepper. Cook on the hot zone for 5 minutes, or until bar-marked, turning and moving to the medium zone if it’s colouring too quickly – I like to brush it with a little of the dressing for the final minute. Cook the veg alongside, turning regularly until charred and a pleasure to eat.

	5 Plunge the tofu and veg straight into the remaining dressing. Divide the rice and chickpeas between serving bowls, then spoon over the veg, tofu, dressing and grapefruit segments.
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Citrus chilli tofu, greens & chickpea rice



Sunshine stew & herb-stuffed sea bream


Serves 4 | 50 minutes



NUTRITIONAL INFORMATION
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	320g ripe tomatoes

	200g new potatoes

	2 aubergines (250g each)

	2 courgettes

	2 red onions (320g)

	2 mixed-colour peppers

	6 sprigs of woody herbs

	3 cloves of garlic

	1 cinnamon stick

	1 teaspoon fennel seeds

	1 tablespoon baby capers in brine

	6 green olives, stone in

	2 lemons

	2 x 400g whole sea bream, scaled, gutted, fins removed

	1 bunch of soft herbs (30g), such as flat-leaf parsley, basil, mint, fennel tops







	1  Light the barbecue (pages 16–19). Place the tomatoes and potatoes (halving any larger ones) on the medium zone. Halve the aubergines and courgettes lengthways, peel and quarter the onions, tear open and deseed the peppers, then grill it all for 20 minutes, or until charred and softened, turning regularly and removing to a board once done.

	2 Strip and chop the woody herb leaves. Peel and finely slice the garlic. Place it all in a large shallow cast-iron casserole pan with the cinnamon, fennel seeds and capers. Destone and tear in the olives, use a speed peeler to strip in the lemon peel and add 4 tablespoons of olive oil.

	3 When all the veg is off the grill, place the pan on the medium zone for 5 minutes, or until sizzling and the garlic is just starting to colour. Meanwhile, scrape away any larger bits of blackened skin from the peppers, then roughly chop with the tomatoes, potatoes, aubergines, courgettes and onions. Scrape it all into the pan, add a splash of water, and cook for 10 minutes, stirring regularly. Carefully transfer the pan to the cool zone and leave to cook until soft and a pleasure to eat, while you prep and cook the fish.

	4 Slice ½ a lemon and stuff into the fish cavities with half the soft herbs. Generously season the fish with sea salt, then grill on the hot zone with the lid on, vents open, for 20 minutes, or until just cooked through – to check, go to the thickest part up near the head, and if the flesh is opaque and pulls easily away from the bone, it’s done. Meanwhile, pound up the remaining soft herbs in a pestle and mortar, muddle in 4 tablespoons of extra virgin olive oil and squeeze in the juice of 1 lemon, to taste.

	5 Remove the fish to a plate, let it cool a little, then use two forks to gently coax the fillets away from the fish, removing any bones as you go. Squeeze over the juice of ½ a lemon. Remove the cinnamon from the stew, season to perfection, and drizzle with a little extra virgin olive oil. Serve with the herb oil.
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Sunshine stew & herb-stuffed sea bream



Chicken shawarma


Serves 4 | 1 hour 10 minutes, plus marinating



NUTRITIONAL INFORMATION
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	600g skinless, boneless chicken thighs

	2 heaped teaspoons baharat seasoning, plus extra to serve

	2 cloves of garlic

	2 lemons

	1 red onion

	2 heaped tablespoons Greek yoghurt

	1 x 425g tin of pineapple rings in juice

	4 flatbreads (or make your own, page 228)

	½ a small red cabbage (300g)

	½ a bunch of flat-leaf parsley (15g)

	320g ripe mixed-colour tomatoes






The word baharat means ‘spices’ in Arabic, so you can either use a shortcut shop-bought blend like I have here, or make your own mix.


	1  Put the chicken into a bowl with the baharat seasoning and a pinch of sea salt and black pepper. Peel and finely grate over the garlic and the zest of 1 lemon, then peel and quarter the onion and coarsely grate over one quarter of it. Squeeze over the juice of the zested lemon, add the yoghurt, then mix and massage it all into the chicken. You can cook it right away, but it’s best left to marinate for up to 1 hour, or ideally overnight in the fridge.

	2 Light the barbecue (pages 16–19). Break the remaining quarters of onion apart into petals. Drain the pineapple. Take your time threading the marinated chicken, onion petals and pineapple rings across 2 long metal skewers, alternating as you go, meaning you can cook and turn them as one (getting a friend to help you here will save time!). Spritz with olive oil.

	3 Place on the hot zone for 5 minutes, turning with tongs to sear all over. Move to the cool zone to cook for 30 minutes with the lid on, vents open, turning every 10 minutes until cooked through. I like to prop it against a brick wrapped in foil so you can evenly colour each of the four sides. Briefly warm the flatbreads alongside, or cook through, if making your own.

	4 Use a speed peeler to shred the red cabbage, or very finely slice. Pick over the parsley, scrunch with the juice of the remaining lemon and season to perfection. Slice the tomatoes and sprinkle with a pinch of salt.

	5 Slice between the skewers to help you portion up the chicken, then pile on to the flatbreads with some cabbage and tomatoes. I like to add a dollop of lemony yoghurt and a drizzle of Chilli sauce (page 204), and finish with an extra dusting of baharat. Serve leftover cabbage and tomatoes on the side.





[image: An open shawarma with a charred pita base, shredded cabbage, tomato slices, cilantro leaves, sauces, and a skewer of grilled meat. Four insets depict the following: A young man threads marinated meat on to a skewer held by another young man, in an outdoor setting. Marinated meat and vegetables being grilled on a grill. A line of barbequed pineapple lies on a grill, next to a parcel wrapped in tin foil. A spread comprising bowls of fresh tomato slices, shredded cabbage, a creamy sauce, a spicy sauce, grilled pita bread, lemon halves, and skewers of grilled meat.]
Chicken shawarma
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Skewer party, chapter contents


	Chicken & chorizo skewers

	Lamb kofta

	Halloumi & strawberry skewers

	Skewered sausages & creamy lentils

	Skewered sardines on toast

	Dr Loftus’ lamb kebabs

	Prawn skewers & ajoblanco sauce

	Blushing bavette skewers & ssamjang

	Sticky sriracha tofu

	Peanutty chicken skewers

	Spiced pork kebabs

	Spiced chicken kebabs & butter sauce

	Coconut & coriander flatbread








Chicken & chorizo skewers


Serves 4 | 25 minutes



NUTRITIONAL INFORMATION
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	1 red onion

	2 mixed-colour peppers

	2 x 150g skinless chicken breasts

	75g chorizo

	1 heaped teaspoon Cajun seasoning

	1 lime

	1 tablespoon runny honey







	1  Light the barbecue (pages 16–19). Peel and quarter the onion and break into petals. Chop the peppers into 4cm chunks, discarding the seeds and stalks. Use a sharp knife to carefully slice into the chicken breasts, then open each one out flat like a book and chop into 2cm-thick chunks. Slice the chorizo into ½cm-thick rounds. Place it all in a large bowl with the Cajun seasoning, 1 tablespoon of olive oil and a pinch of black pepper and toss together.

	2 Load everything up on to 4 long metal skewers, alternating as you go, and being mindful not to pack it on too tightly. Cook on the hot zone for 10 minutes, or until golden and cooked through, turning regularly, and moving the skewers to the medium or cooler zones if they’re colouring too quickly. Remove and suspend over a serving bowl (like you see in the picture).

	3 Squeeze over the lime juice, drizzle over the honey, then use a spoon to baste the skewers with the juices from the base of the bowl. Great served with Sriracha corn (page 94) and Charred flatbreads (page 228), with a simple slaw on the side, or as part of a bigger spread.





[image: A collage of three photographs from an outdoor barbeque picnic. The first one depicts a young boy posing with a broad smile as he glazes some honey onto skewers of barbequed meat, using a spoon. The second one depicts a close-up of skewers of barbequed meat and vegetables, placed on a deep dish. The third one depicts the young boy seated with an older boy at a table, enjoying a meal. The former bites into a skewer of barbequed meat and vegetables while the latter poses with a smile, cutlery in hand, about to eat. The table bears other dishes as part of the spread, in an outdoor, picnic setting.]
Chicken & chorizo skewers



Lamb kofta


Serves 4 | 35 minutes



NUTRITIONAL INFORMATION
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	1 small red onion

	500g lamb mince (20% fat)

	1 teaspoon garlic granules

	1 tablespoon dried mint

	1 teaspoon dried red chilli flakes

	1 teaspoon ground cumin

	1 lemon

	1 bunch of mixed soft herbs (30g), such as dill, mint, flat-leaf parsley

	130g Greek yoghurt

	½ a cucumber (160g)

	4 flatbreads (or make your own, page 228)

	sumac, to serve







	1  Peel and very finely slice the onion, then place in a small bowl with 2 tablespoons of red wine vinegar and a good pinch of sea salt, scrunch well, and leave to quickly pickle.

	2 Put the mince into a bowl with the garlic, dried mint, chilli flakes, cumin and a pinch of salt and black pepper. Finely grate in the lemon zest, then get your clean hands in there and scrunch together well. Divide the mixture into four and, with wet hands, shape it around 4 metal skewers, using your hands to scrunch it on – a bit of texture is nice. Light the barbecue (pages 16–19).

	3 Finely chop the herb leaves, reserving a few nice ones for garnish, then scrape into a bowl with the yoghurt. Add 1 tablespoon of extra virgin olive oil and a squeeze of lemon juice, mix well, and season to perfection. Use a speed peeler to peel the cucumber into ribbons.

	4 Cook the kofta on the hot zone for 25 minutes, or until gnarly and cooked through, turning regularly and moving to the medium or cool zone if colouring too quickly. Briefly warm the flatbreads alongside, or cook through, if making your own (page 228).

	5 Spoon the herby yoghurt over the flatbreads with the cucumber ribbons, sit the kofta on top, drain and add the quick pickled onions, and finish with a light dusting of sumac. Nice with Chilli sauce (page 204) if you like an extra kick!
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Lamb kofta



Halloumi & strawberry skewers


Serves 4 | 20 minutes



NUTRITIONAL INFORMATION
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	2 x 225g blocks of halloumi cheese

	½ a cucumber (160g)

	12 ripe strawberries

	1 lemon

	1 bunch of mixed soft herbs (30g), such as basil, mint, flat-leaf parsley

	4 pitta breads

	thick balsamic vinegar, to serve







	1  Light the barbecue (pages 16–19) and give the grill a really good brush to clean it – this will help prevent the skewers from sticking. Chop each block of halloumi into six. Halve the cucumber lengthways, scrape out the seeds and chop into 8 pieces. Hull 8 strawberries. Gently skewer up the halloumi, cucumber and hulled strawberries across thin skewers, alternating as you go.

	2 Finely grate the remaining 4 strawberries and lemon zest on to a platter. Squeeze over the lemon juice, add 1 tablespoon of extra virgin olive oil, mix together and season to perfection to make a dressing. Pick the herb leaves into a bowl, add a few drips of oil, and season.

	3 Spritz the skewers with olive oil and cook on the hot zone for 5 minutes, or until golden and charred, turning with tongs and moving to the medium or cool zone if colouring too quickly. Lightly toast the pittas on the cool zone.

	4 Sit the skewers on the platter of dressing, and serve with the herb salad and toasted pittas for satisfying scooping or stuffing. Drizzle with a little thick balsamic just before tucking in.
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Halloumi & strawberry skewers



Skewered sausages & creamy lentils


Serves 4 | 1 hour



NUTRITIONAL INFORMATION
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	2 cloves of garlic

	1 red onion

	2 sticks of celery

	500g rainbow chard

	6 rashers of smoked streaky bacon

	½ a bunch of rosemary (10g)

	1 heaped tablespoon tomato purée

	2 x 400g tins of green lentils

	½ x 460g jar of roasted red peppers

	8 sausages

	250ml single cream

	your favourite mustard, to serve







	1  Soak a handful of wood chips according to the packet instructions, if you’ve got them. Light the barbecue (pages 16–19). Peel and finely slice the garlic and onion, then trim the celery and finely slice with the chard stalks, reserving the leaves. Finely slice the bacon.

	2 Put a large shallow cast-iron pan on the hot zone with the bacon, stirring regularly until golden. Strip in the rosemary, add the garlic, onion, celery, chard stalks and a very generous pinch of black pepper, and stir regularly until softened. Alongside, cook the chard leaves directly on the grill, moving frequently with tongs, and removing to a board once wilted.

	3 Stir the tomato purée into the pan, followed by the lentils, juice and all. Chop up and add the wilted chard. Drain the wood chips and place on the hot zone, if using. Put the barbecue lid on, vents open, and cook for 10 minutes.

	4 Meanwhile, drain the peppers and cut lengthways into strips the same width as your sausages. Skewer the sausages and peppers across 2 long metal skewers, alternating as you go, meaning you can cook and turn them as one.

	5 Pour the cream into the lentils. Place the sausage skewers on the medium-cool zone, cover again with the vents open, and cook for 20 minutes, or until the sausages are golden and cooked through, turning halfway and moving them to the hot zone if they need more colour.

	6 Mix up the creamy lentils, loosening with a splash of water, if needed, taste and tweak with a little mustard and red wine vinegar, then season to perfection with sea salt and pepper. Serve with the sausages and peppers, slicing down through the skewers before portioning.





Go veggie: Simply omit the bacon and swap in veggie sausages, adding 1 tablespoon of olive oil at the start of step 2.
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Skewered sausages & creamy lentils



Skewered sardines on toast


Serves 4 | 15 minutes



NUTRITIONAL INFORMATION
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	½ a clove of garlic

	4 heaped tablespoons mayo (or make your own garlic mayo, page 210)

	½ a bunch of flat-leaf parsley (15g)

	8 x 60g sardines, scaled, gutted, gills removed

	4 slices of sourdough bread

	1 lemon







	1  Peel and finely grate the garlic, then mix into the mayo and season to perfection. Pick the parsley leaves and toss with 1 tablespoon of red wine vinegar and a pinch of sea salt.

	2 Light the barbecue (pages 16–19) and give the grill a good brush to clean it – this will help prevent the sardines from sticking. Line up the sardines on a clean worktop, alternating them head to tail. Carefully thread three skewers through them, meaning you can cook and turn them as one. Season with salt.

	3 Grill on the hot zone for 2 to 3 minutes, or until beautifully charred, then turn for 1 minute on the other side, or until cooked through, moving to the medium or cool zone if they’re colouring too quickly. Briefly toast the bread alongside, then line up on a board and drizzle with a little extra virgin olive oil.

	4 Gently move the skewered sardines on to the toasts so they soak up all those lovely juices. Scatter over the dressed parsley, and serve with the garlic mayo and lemon wedges, for squeezing over.
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Skewered sardines on toast



Dr Loftus’ lamb kebabs


Serves 4 | 30 minutes, plus marinating



NUTRITIONAL INFORMATION
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	2 lemons

	1 heaped teaspoon wholegrain mustard

	4 cloves of garlic

	2 teaspoons each of dried thyme, dried oregano, dried basil

	400g lamb neck fillet

	4 rashers of smoked streaky bacon

	1 onion

	1 red pepper

	100g button chestnut mushrooms

	½ a small courgette

	100g ripe cherry tomatoes






This recipe is dedicated to my good friend and photographer of this book, David Loftus. This is the dish that his dear late mum used to make for him every Tuesday when she had the afternoon off work. It’s simple, it’s very delicious, and I hope it becomes a part of your family’s recipe repertoire.


	1  Finely grate the zest of 1 lemon into a large bowl and squeeze in the juice. Add the mustard, 2 tablespoons of red wine vinegar and 6 tablespoons of olive oil. Squash in the unpeeled garlic through a garlic crusher (or peel and finely grate it), then add all the dried herbs and season generously with sea salt and black pepper.

	2 Trim any sinew off the lamb, then cut into 3cm chunks. Slice the bacon a similar size. Peel the onion and cut the same size. Deseed and chop the pepper, trim the mushrooms, halving any larger ones, and slice the courgette into rounds. Add it all to the marinade with the tomatoes, mix well, then leave to marinate for at least 30 minutes, or overnight in the fridge.

	3 When you’re ready to cook, Light the barbecue (pages 16–19). Skewer everything up across metal skewers, alternating as you go. Cook the kebabs on the hot zone for 8 minutes, turning regularly to colour all over, then transfer to the cool zone and cook with the lid on, vents open, for another 8 minutes, or until cooked through, turning occasionally.

	4 Serve with lemon wedges, for squeezing over. Delicious with yoghurt, salad and rice or flatbreads, or as part of a bigger spread.
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Dr Loftus’ lamb kebabs



Prawn skewers & ajoblanco sauce


Serves 4 | 25 minutes



NUTRITIONAL INFORMATION
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	16 large raw shell-on king prawns

	120g chorizo

	2 lemons

	16 padrón peppers

	200g blanched almonds

	1 small clove of garlic

	1 tablespoon sherry vinegar

	½ a bunch of flat-leaf parsley (15g)

	1 pinch of smoked paprika, to serve






I’ve embraced some of the key ingredients of ajoblanco, a delicious cold Spanish soup, to create the perfect bed of sauce for these tasty prawn skewers.


	1  Peel the prawns, leaving the tails on, then run a small sharp knife down the back of each, discarding the vein. Slice the chorizo into rounds just under 1cm thick, halve and thinly slice 1 lemon, and prick the peppers. Load everything up on to 4 long metal skewers, alternating as you go, and being mindful not to pack it all on too tightly.

	2 Toast the almonds in a frying pan over a medium-high heat on the hob until lightly golden (or toast in a metal sieve over the hot zone, if you’ve got the barbecue lit already), then tip them into a small blender or food processor. Peel and add the garlic, along with the sherry vinegar and 250ml of cold water. Season with sea salt and blitz until you have a thick, smooth paste, loosening with extra splashes of cold water, if needed. Spread on a serving platter.

	3 Pound the parsley, stalks and all, in a pestle and mortar with a pinch of salt to a fine paste, then finely grate in the zest of the remaining lemon and muddle in 4 tablespoons of extra virgin olive oil. Light the barbecue (pages 16–19).

	4 Cook the skewers on the hot zone for 3 to 4 minutes, or until beautifully charred and cooked through, turning regularly and moving to the medium or cool zone if they’re colouring too quickly. Transfer to the serving platter, drizzle over some parsley oil, squeeze over the remaining lemon juice and finish with a nice dusting of paprika.
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Prawn skewers & ajoblanco sauce



Blushing bavette skewers & ssamjang


Serves 4 | 15 minutes, plus marinating



NUTRITIONAL INFORMATION
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	2 teaspoons low-salt soy sauce

	1 teaspoon sesame oil

	1 tablespoon runny honey

	1 clove of garlic

	500g bavette steak

	1 iceberg lettuce

	400g mixed crunchy veg, such as radishes, cucumber, carrot, white cabbage

	1 lime

	2 heaped tablespoons ssamjang






Ssamjang is a popular Korean paste or sauce that brings big, bold flavour to all sorts of dishes, pairing particularly well with this blushing bavette.


	1  Mix the soy, sesame oil and honey in a large bowl. Peel and finely grate in the garlic and add 1 teaspoon of black pepper. Cut the beef into 3cm chunks, then add to the bowl, mix and leave to marinate for at least 30 minutes, or overnight in the fridge. Light the barbecue (pages 16–19).

	2 Skewer up the marinated beef, being mindful not to pack it on too tightly, and cook on the hot zone for 8 minutes for blushing, or until cooked to your liking, turning with tongs to ensure even cooking.

	3 Meanwhile, click the lettuce apart into cups, then prep, shred, finely slice or matchstick the mixed crunchy veg to your liking and pile on to a platter. Cut the lime into wedges.

	4 Serve the skewers with the crunchy veg and ssamjang, stuffing it all into the iceberg cups before tucking in. I like to spoon over some of the tasty resting juices, and add a squeeze of lime, to taste. Outrageously good!
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Blushing bavette skewers & ssamjang



Sticky sriracha tofu


Serves 2 | 25 minutes



NUTRITIONAL INFORMATION
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	2 nests of instant vermicelli rice noodles (90g total)

	½ a bunch of coriander (15g)

	½ a cucumber (160g)

	200g radishes

	1 tablespoon rice wine vinegar

	3cm piece of ginger

	2 tablespoons low-salt soy sauce

	300g firm tofu

	150g shiitake mushrooms

	3 tablespoons sriracha chilli sauce

	2 tablespoons runny honey

	20g unsalted roasted peanuts







	1  Soak a handful of wood chips according to the packet instructions. Put the noodles into a bowl, just cover with boiling kettle water and leave to rehydrate for a few minutes, then drain and put aside. Pick the coriander.

	2 Use a speed peeler to peel the cucumber into ribbons. Very finely slice half the radishes. Toss both with the rice wine vinegar and a small pinch of sea salt in a large serving bowl. Light the barbecue (pages 16–19).

	3 Peel and finely grate the ginger into another bowl, then mix in the soy and 1 tablespoon of olive oil. Chop the tofu into 3cm chunks, halve the remaining radishes and add to the bowl with the mushrooms. Toss to coat, then thread on to skewers, alternating as you go.

	4 Drain the wood chips and place on the hot zone. Cook the skewers on the medium zone, lid on, vents open, for 10 minutes, or until cooked through, turning regularly. Mix the sriracha with the honey and brush over the skewers, cooking for a couple more minutes, or until sticky and beautifully gnarly. Toast the nuts in a metal sieve alongside, removing once golden, then toss the nuts in the remaining sriracha and honey mixture.

	5 Gently toss the noodles and coriander leaves with the cucumber and radishes, then scatter over the sticky peanuts. Serve with the tofu skewers.
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Sticky sriracha tofu



Peanutty chicken skewers


Serves 4–8 as part of a spread | 25 minutes, plus marinating



NUTRITIONAL INFORMATION


[image: Graduated]

	1 tablespoon ground coriander

	1 teaspoon ground cumin

	½ teaspoon ground turmeric

	2 limes

	1 x 160ml tin of coconut cream

	650g chicken mini fillets

	100g unsalted roasted peanuts

	2 tablespoons Thai red curry paste

	1 teaspoon low-salt soy sauce

	½ a bunch of coriander (15g)

	1 fresh red chilli







	1  Put the ground coriander, cumin and turmeric into a large bowl. Finely grate in the zest of 1 lime and squeeze in the juice. Add 1 tablespoon of olive oil, 2 tablespoons of coconut cream and a pinch of sea salt and black pepper. Mix with the chicken fillets and leave to marinate for at least 20 minutes. If using wooden skewers, soak them now. Light the barbecue (pages 16–19).

	2 Thread one piece of chicken on to each skewer. Pound the peanuts in a pestle and mortar until fine, then tip half into a small cast-iron or enamel pan. Whisk the Thai red curry paste with the remaining coconut cream, add to the pan, and place on the cool zone for 5 minutes, or until bubbling and reduced. Add the soy and squeeze in lime juice to taste, loosening to a saucy consistency with a splash of water, if needed.

	3 Line up the skewers over the hot zone (keeping the ends of the skewers away from direct heat) and cook with the lid on, vents open, for 7 to 10 minutes, or until charred and cooked through, turning halfway and spritzing occasionally with olive oil, moving to the cooler zone if they’re colouring too quickly.

	4 Squeeze over the remaining lime juice, to taste, tear over the coriander leaves, then finely slice and scatter over the chilli. To serve, take a skewer, dunk it in the sauce, then dip it in the crushed nuts – delicious.
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Peanutty chicken skewers



Spiced pork kebabs


Serves 4 | 30 minutes, plus marinating



NUTRITIONAL INFORMATION


[image: Graduated]

	4 tablespoons madras curry paste

	500g pork fillet

	300g baby new potatoes

	1 red onion

	3 fresh green chillies

	½ a bunch of mixed soft herbs (15g), such as mint, coriander







	1  In a bowl, loosen the curry paste with 2 tablespoons of red wine vinegar. Trim any sinew off the pork, cut into 3cm chunks, toss into the bowl, cover, and leave to marinate for at least 30 minutes, or overnight in the fridge.

	2 Cook the new potatoes in a small pan of boiling salted water on the hob for 15 minutes, or until tender, then drain and cut in half.

	3 Light the barbecue (pages 16–19). Cut the onion into six wedges, then break into pairs of petals. Halve and deseed the chillies, cutting each half into two. Divide it all between four long metal skewers with the marinated pork and potato halves, alternating as you go, then spritz with olive oil.

	4 Sear on the hot zone, lid on, vents open, for 7 minutes to get a nice colour, turning regularly, then move to the medium-cool zone, lid on, vents open, for another 7 minutes, or until cooked through, turning halfway.

	5 Pick and scatter over the soft herbs to serve. Great with fluffy rice, cooling yoghurt and a nice stack of poppadoms.
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Spiced pork kebabs



Spiced chicken kebabs & butter sauce


Serves 4–6 | 1 hour 15 minutes



NUTRITIONAL INFORMATION


[image: 50/50]

	3cm piece of ginger

	1 clove of garlic

	1 lemon

	1 teaspoon each chilli powder, ground cumin

	½ teaspoon each ground coriander & turmeric

	50g natural yoghurt

	2 x 150g skinless chicken breasts

	400g skinless, boneless chicken thighs

	½ a ripe pineapple

	2 small red onions

	1 fresh red chilli

	750g ripe tomatoes

	40g unsalted cashew nuts

	¼ teaspoon ground fenugreek

	25g unsalted butter

	150ml double cream






Inspired by the incredible flavours of butter chicken, here I’m serving up grilled tandoori-style kebabs with a flavour-packed sauce, fit for a feast.


	1  Peel the ginger and garlic and finely grate into a large bowl with the zest of ½ a lemon, squeeze in the juice of that half, then add ½ a teaspoon each of chilli powder and cumin, the ground coriander, turmeric, yoghurt and a pinch of sea salt and black pepper. Mix together. Cut the chicken breasts into 5cm chunks and add to the bowl with the thighs. Toss to coat, keeping the breast meat and thighs separate. You can cook right away, or leave to marinate for up to 1 hour.

	2 Light the barbecue (pages 16–19). Peel the pineapple and halve lengthways, discarding the core. Chop into 4cm chunks, toss with the marinated chicken breasts, then thread both on to large metal skewers. Peel the onions, cut two quarters and break into petals, then thread on to another large metal skewer with the chicken thighs.

	3 For the butter sauce, chop the remaining onions into thick slices, then place on the hot zone. Prick and add the chilli and tomatoes, char it all for 10 minutes, turning regularly, then remove to a board.

	4 Put a cast-iron casserole pan on the hot zone with 1 tablespoon of olive oil, the cashews, the remaining ½ teaspoon each of chilli powder and cumin, the fenugreek and the butter. Pinch off and discard the charred tomato skins, halve and deseed the chilli, then add to the pan with the onion rounds, busting up the tomatoes as you go. Season with salt and pepper, carefully transfer to the cool zone to simmer for 15 minutes, or until saucy, then pour in the cream, letting it all mingle together nicely. Remove from the grill.

	5 Place the thigh skewer on the hot zone with the lid on, vents open, for 5 minutes, then add the breast skewers and cook for 10 to 15 minutes, or until cooked through, turning halfway, spritzing with oil and moving to the cooler zones if colouring too quickly. Remove and squeeze over the remaining lemon juice, then serve. Great with fresh coriander, my Coconut & coriander flat bread (page 84) a lemony crunchy veg salad, and mango chutney.
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Spiced chicken kebabs & butter sauce




Coconut & coriander flatbread


Serves 4–6 | 10 minutes, plus resting



NUTRITIONAL INFORMATION

Tip 250g of self-raising flour into a large bowl with a pinch of sea salt and ½ x 400ml tin of coconut milk. Finely grate in the zest of ½ a lemon, squeeze in the juice, then mix until it comes together. Pick and finely chop the leaves from ½ a bunch of coriander (15g), then use your fingertips to mix them into the dough until combined, adding a little extra flour, if needed. Knead briefly on a lightly flour-dusted surface until you have a soft dough, then oil, cover
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