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Lazy Sunday morning


We very rarely get a lazy Sunday morning these days but when we do, it is all the more special. There is nothing better than waking up before the children and creeping down the stairs like a thief in my own home. Trying my hardest to avoid the creaky fifth stair, I discover that the sixth stair is now creaky too (noted for future Sundays). I reach the bottom, only to hear someone stir and greet me with bleary eyes from the top of the stairs, beneath a monumental head of bed hair. The morning cuddles that follow are the warmest of their kind. I flick the kettle on, and the heating (much to the other half’s disdain), and tiptoe quickly across the cold floor to have another little snooze on the couch, with the tired sugar lump from the top of the stairs. As the kettle boils and cools I can hear medium-sized feet above making their way from room to room, looking for mum. Finally they all make it down, one by one, for a mum-and-honeys sandwich on the couch. As the sun comes up behind the shutters of our television room we share a few hours of broken sleep, interrupted only by abrupt volume changes and the question of who has taken too much of the fleece, until I realise it may be time to get up properly and feed the brood. The kettle might have boiled twice, maybe even thrice, and it is finally the hour to make something perfect for breakfast – or in our case, borderline brunch. Something to awaken those tired eyes and enthuse the hungry. They say that breakfast is the most important meal of the day . . . though in our house every meal is important. 
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Scotch pancakes with a mixed berry and lemon thyme compote 



Pancakes and crêpes are favourites in our family. I only have to whisper the word ‘pancakes’ and I will be bound by some unspoken child’s law to produce them. If I cannot make good on the promise immediately, I will be bulldozed for days until they get their pancake fix. On a few occasions I have been known to say ‘pancakes’ late at night to bribe them to sleep, only to realise that I don’t have the time or ingredients to follow through. I have then found myself in the car, in my pyjamas, doing a very much unplanned late-night shop. Nothing beats those faces, though, when they get their pancakes. This is a quick and easy recipe that can made the night before, and can easily be turned into a crêpe recipe if you add extra milk to loosen the batter. Paired with mixed berry and lemon thyme compote, the combination is sublime. Sometimes I wonder why my children are so unwavering in their quest for pancakes . . . but I only have to eat one to understand.


Makes about 12


Prep: 15 minutes Cook: 30 minutes

❄: Pancakes can be frozen after frying



For the compote


	400g mixed frozen berries

	100g caster sugar

	3 sprigs of lemon thyme, leaves picked

	1 tablespoon lemon juice






For the pancakes


	225g plain flour

	½ teaspoon cream of tartar

	½ teaspoon bicarbonate of soda

	1 tablespoon caster sugar

	½ teaspoon fine sea salt

	1 large egg, beaten

	200ml whole milk

	25g unsalted butter, for frying






For the sweetened yoghurt


	300ml natural Greek yoghurt

	4 tablespoons runny honey






To make the compote: Put the frozen mixed berries in a medium saucepan along with the caster sugar, lemon thyme leaves and lemon juice. 

Cook over a gentle heat for 15 minutes, until the fruit is soft and macerated. 

Take off the heat and set the compote aside while you make the pancakes. 

To make the pancakes: Sift the flour, cream of tartar and bicarbonate of soda into a bowl. Stir in the caster sugar and salt.

Make a well in the centre, and add the egg and milk. Give everything a good mix until you get a really nice thick batter. At this point you can just put it in the fridge to use the next day.

Heat a non-stick frying pan over a low to medium heat. Drop a small knob of butter into the pan, and leave it to melt.

Drop 3–4 tablespoons of the pancake mixture into the pan, leaving space between each for the pancakes to spread as they cook, and leave for 2–3 minutes until bubbles cover the surface of the pancakes. 

Now, using a rounded palette knife turn over and brown the other side for another 2–3 minutes. Lift on to a warmed plate. Wipe any burnt bits out of the pan with kitchen paper, and add a fresh knob of butter. 

Use up all the batter in this way, keeping the cooked pancakes on a plate covered in foil. 

To make the sweetened yoghurt: Mix the yoghurt and the honey together. To serve, take a few warm pancakes, and add a large dollop of sweetened yoghurt and a generous serving of compote. 
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Blueberry caraway scones



These scones are such an easy way to get anyone, even the kids, involved in the kitchen – the steps to making them are so simple. Dried blueberries are a welcome change from the more standard sultanas, but you can use any dried fruit you have at home. I have also added caraway seeds, which remind me of that medicine Mum would give us for tummy aches. Yeah, you all know which one I’m talking about! The one you would secretly sneak a swig of if you happened to be passing the cupboard . . . or maybe even fake a tummy ache in the hope that she would give you a teaspoon before bed. I’m no saint: I would lie through my teeth for some gripe water. I’m not saying these will taste of gripe water, you understand, but occasionally biting into one of the seeds in the scone gives a similar explosion of flavour. Buttered generously and eaten warm, these are delightful with a cup of hot tea. 

Makes 7–8


Prep: 15 minutes Cook:  12 minutes

❄:  Can be frozen




	225g self-raising flour, plus extra for rolling

	a pinch of salt

	55g unsalted butter

	25g caster sugar

	100g dried blueberries

	1 tablespoon caraway seeds, ground with a pestle and mortar

	150ml milk

	1 medium egg, beaten






Preheat the oven to 220°C/fan 200°C. Lightly grease a baking sheet. 

Mix the flour and salt in a bowl. Rub in the butter with your fingertips until it resembles breadcrumbs. To the bowl add the sugar, dried blueberries and crushed caraway seeds. Mix everything together.

Add the milk, and bring the dough roughly together using a rounded spatula. Then bring the dough together more by hand, and put it on a floured surface. Don’t be tempted to overwork or knead the dough, as this will result in a bit of a tough scone.

Roll out the dough to about 2cm thick and use a 5cm cutter to cut out rounds, making sure to make straight cuts down and not to twist (this will stop your scones from leaning). Re-roll any leftover scraps and cut out more scones. Place the scones on the baking sheet, brush the tops with egg, and bake for 12–15 minutes. They should be lightly golden.

Cool on a wire rack, then serve with lashings of butter or clotted cream and jam. 

Tip: If you don’t have a pestle and mortar, try my grandma’s make-shift version – an empty can and the rounded end of a rolling pin.
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Breakfast halwa croissants 



These croissants are a labour of love, and I always pull this recipe out when we have guests over to stay. In my house, guests don’t get a decent night’s sleep because my kids are up at the crack of dawn, but I do try to make up for it with a decent breakfast. Halwa is a classic Bangladeshi breakfast dish that is served with a kind of flaky-pastry flatbread. So I figured rather than having two separate components, why not have an all-in-one . . . something that can be eaten sitting down or on the go, which is often the case for my husband. The pastry and filling can be made the night before and assembled first thing. This recipe makes plenty of halwa, and it’s great eaten warm as a snack or spread on buttered toast. See the step-by-step photographs here.

Makes 12–14


Prep: 1 hour 20 minutes for the croissants, plus overnight chilling time; 10 minutes for the halwa Cook:  20 minutes per croissant batch; 30 minutes for the halwa

❄:  Can be frozen after shaping, before the final prove 



For the croissants


	500g strong white bread flour

	80g caster sugar

	10g fine sea salt (plus a pinch for the egg wash)

	10g instant yeast

	300ml cold water

	300g butter, chilled

	1 medium egg, beaten with a pinch of fine sea salt






For the halwa


	15g each of pistachios and cashews, roasted and chopped

	75g coarse semolina

	75g caster sugar

	75g unsalted butter, melted

	150ml boiling water

	½ teaspoon each of cardamom and cinnamon powder

	25g currants






First put the flour in a stand mixer bowl, with the sugar and salt on one side and the yeast on the other. Add the cold water, and mix on slow with a dough hook for 2 minutes, then on medium for 6 minutes. Tip the dough out on a floured surface, flatten it, then wrap it up and leave it in the fridge for 1 hour. 

Again on a floured surface, roll out the chilled dough to a 60 x 20cm rectangle, 1cm thick. Flatten the chilled butter into a 40 x 19cm rectangle by placing it between two sheets of baking parchment and bashing with a rolling pin, then roll to the right size.

Now place the butter on the bottom two-thirds of the dough (the short side of the dough rectangle is nearest you). Fold the exposed top part of the dough over, and the bottom third of the dough with the butter on top over that. There should be two layers of butter, and three of dough. Pinch the edges, wrap in clingfilm and chill for 1 hour. 

Take the dough out of the fridge. Imagining the dough is a book, put the dough on the surface with the folded ‘spine’ on the left and the flap on top of the dough on the right-hand side, and roll out to a 60 x 20cm rectangle. Once again, fold the top third down and the bottom third up. Pinch the edges, and chill. This is the first turn.

Repeat the previous step twice more, giving three turns in total. Leave the dough to chill overnight. 

Roll the dough out on a floured surface to a thickness of 7mm (about 35cm x 65 cm). Trim the edges with a dough or pizza cutter. Cut into two rectangles about 16 x 60cm, and then into equilateral triangles with sides about 15cm long. Leave the triangles to chill while you make the halwa.

To make the halwa: Roast the nuts in the oven for 15 minutes at 180°C/fan 160°C.

Put the semolina in a large, deep saucepan and toast for about 10 minutes. Stir regularly with a wooden spoon to make sure the semolina doesn’t burn. Don’t be disheartened by how long this takes. I promise the toasted semolina makes all the difference. Once it is a strong brown colour, add the sugar and butter. Once everything is well combined, add the boiling water. 

The mixture will bubble up. Keep mixing for about 4 minutes, until it all comes together. 

Take it off the heat, then add the spices, nuts and currants. Pour it into a bowl and leave it to cool. 

To assemble the croissants: Preheat the oven to 200°C/fan 180°C. 

Take one of the triangles and stretch the pointy end slightly. Place a heaped teaspoon of halwa on the base of each triangle. Roll up to the tapered end, and put the croissant on a baking sheet, then repeat to make all the croissants. Put the baking tray in a large plastic bag, and leave the croissants for 2 hours to prove. 

Brush the proved croissants with the egg wash, and bake in the oven for 15–20 minutes. They should be lightly golden and easily come away from the baking sheet.

Leave to cool on a wire rack. 
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Skillet crumpets with salted honey butter



Words cannot express how accomplished I felt when I first made crumpets. I watched the bubbles rise to the surface and thought to myself ‘I’m making crumpets!’ I tried to resist the urge to call mum, but did it anyway (she was far from impressed at 7am). I know it’s easy to buy a packet, and even I do so on busy weekdays, but this recipe can be made in advance, and the batter will keep in the fridge for a few days. They can even be heated through in a low oven and served for brunch the next day.

Makes about 35 


Prep: 25 minutes, plus 1 hour 30 minutes resting Cook:  1 hour, or less if frying in batches

❄:  Can be frozen



For the salted honey butter


	250g salted butter

	4 tablespoons set honey

	½ teaspoon fine sea salt






For the crumpets


	230g strong white bread flour

	230g plain white flour

	1 teaspoon cream of tartar

	7g fast-action yeast

	500ml lukewarm water

	1 teaspoon sea salt

	½ teaspoon bicarbonate of soda

	280ml lukewarm milk

	vegetable oil, for frying






To make the salted honey butter: Put the butter into a mixing bowl, and mix to loosen it. Increase the speed and add the honey and salt. Mix for 3 minutes on a medium speed until everything is well incorporated. Put the honey butter in a bowl, cover and leave in the fridge to chill. It can be kept in the fridge for a week, or frozen for two months when wrapped up as a log in clingfilm.

To make the crumpets: Sift both the flours, the cream of tartar and the yeast into a bowl. Then stir in the lukewarm water using a wooden spoon, and cover with clingfilm. Leave for 1 hour; the dough will rise and then fall back down again. 

Uncover the bowl and sprinkle in the sea salt, mix again with a wooden spoon, cover and leave for another 30 minutes. 

Stir the bicarbonate of soda into the lukewarm milk, then stir this into the batter with a wooden spoon. It should be a thick, pourable consistency. 

Heat a flat non-stick frying pan until it is very hot. Use two pans if you have them, so you can fry the crumpets in batches. Using a piece of kitchen paper, grease the pan lightly with oil, then ladle in the batter to make crumpets that are about 8cm across. Cook for 3 minutes on one side – the underside should be brown and the top should have small holes all over it. Flip, and cook for a further 3 minutes. 

Put the cooked crumpets in a low oven (120°C/fan 100°C) to keep warm while you fry the rest. 

Smother with the salted honey butter to serve. 
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Kipper kedgeree



Now, I know kippers have a bit of a reputation for being smelly and perhaps not very fashionable, so naturally the thought of cooking with kipper left me a little bit wary. However, kedgeree is something that we eat often in my culture. Rice is also grown in abundance in Bangladesh, and used in every meal of the day, including breakfast. This tradition hasn’t changed too much among those who moved here decades ago. As a lover of all fish, even I can be taken aback by the strong smell of kippers, but it’s worth it: the flavour is out of this world. It has an intense smokiness. The flesh is tender and a beautiful golden hue, with a subtle saltiness. Once it blends with the lovely flavours and textures of the kedgeree you have a marriage made in heaven. I can happily announce I am no longer afraid of kippers, and neither should you be.

Serves 4


Prep: 25 minutes Cook:  35 minutes

❄:  Cannot be frozen 




	500g basmati rice

	2 teaspoons cumin seeds

	2 teaspoons coriander seeds

	5 tablespoons olive oil

	2 teaspoons salt

	2 large onions, peeled and sliced

	½ teaspoon cayenne pepper

	½ teaspoon garam masala

	6 large eggs

	225g frozen peas

	500g cooked, smoked kipper or mackerel fillets, flaked

	50ml double cream

	2 tablespoons chopped coriander (about 1 small pack)

	2 tablespoons chopped chives (about ½ small pack)






Put the rice in a large saucepan, and add 750ml cold water. Place on the hob and bring to the boil, before reducing to a simmer and cooking for 10–12 minutes, until the rice still has a little bite to it. Drain in a colander, rinse with cold water and set aside. 

Crush the cumin and coriander seeds in a pestle and mortar. Warm the oil in a large frying pan, then add the salt and the crushed spices. Lightly toast over a low heat for 1–2 minutes. 

Now add the sliced onions, and cook gently. Add the cayenne pepper and garam masala. Put the lid on and cook for 10 minutes over a very low heat. 

While the onions are cooking, put the eggs in a pan of cold water, bring to the boil then reduce to a simmer and cook for 6 minutes. They should have a slightly soft centre. Drain, peel and put the eggs in a bowl of cold water. Cut them into quarters just before placing them on top of the kedgeree.

Add the frozen peas to the onion mix, and stir through, then add the flaked kippers. Add the cooked rice and mix through, making sure to incorporate everything really well. Finally add the cream to loosen the mixture and add an extra bit of luxury to the dish.

Serve on a large platter, with the quartered eggs arranged on top, and sprinkled with the chives and coriander. 
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Chocolate and hazelnut brioche loaf 



It’s so tempting to pick up a packet of individually wrapped brioche for the kids as they squirm in the trolley. (Squirming purely to be annoying, because you’re trying to do the entire weekly shop in a window of about 20 minutes; squirming because they want to be released and go wild in the aisles.) I won’t lie: I bought that packet of brioche . . . and why not – it’s quick and easy, and kids love it. But I really wanted to try my hand at a homemade version. This a great enriched bread dough to start working with, especially as you can prove it overnight in the fridge. You don’t have to watch it like some doughs, or worry about why it hasn’t risen after an hour. I like to add chocolate to the dough – not because the kids love it, but because I love it – and this is quite delicious straight out of the oven. Just remember to take a slice along with you on those dreaded weekly shops, to keep hunger at bay. 

Serves 8


Prep: 40 minutes, plus at least 4½ hours for resting and proving Cook:  45 minutes to 1 hour

❄:  Can be frozen




	380g strong white bread flour, plus extra for dusting

	7g fine sea salt

	7g fast-action yeast

	4 medium eggs

	4 tablespoons milk, approx.

	175g unsalted butter, cut into small pieces, plus extra for greasing

	100g dark chocolate chips

	100g hazelnuts, roasted and chopped

	1 egg, beaten with a pinch of sea salt, for the glaze






Put the flour in a mixing bowl. Add the salt on one side and the yeast on the other. 

Break the four eggs into a measuring jug and beat with a fork, then add enough milk to make up 250ml of liquid. Now add the liquid to the dry ingredients already in the bowl. 

Mix either by hand or in a stand mixer (with a dough hook attached). The dough should come together, leaving no flour at the bottom of the bowl. If there is flour left, add a little more liquid just to bring it together. 

On a lightly floured surface work the dough by hand for 10 minutes until it is firmer and more elastic, or use the mixer at a low speed for 6 minutes. Now slowly add little knobs of butter until they are incorporated; the butter should be smoothly streaked throughout the mixture. This takes about 6–8 minutes.

Scrape the dough out of the bowl, put it in a clean bowl and cover tightly with clingfilm. Place in the fridge for at least 2 hours, or you can do this just before bed and leave it to prove overnight. 

Take the dough out of the fridge and knock it back to deflate it. Form it into a ball, place back in the bowl, cover with clingfilm again and put it back in the fridge for another hour. 

Preheat the oven to 200°C/fan 180°C.

Grease a loaf tin with butter and line it with a strip of greaseproof paper, with enough overhang at the ends to help you pull out the brioche after baking. 

On a lightly floured surface knead the dough for 1 minute, then add the chocolate chips and hazelnuts, kneading until they are evenly distributed. Now form the dough into a loaf shape, making sure to pinch the bottom seam. Put the brioche into the tin, then put the tin in a large plastic bag and leave to prove for 1½ hours. 

Glaze the top of the loaf with the beaten egg. Bake for 15 minutes, then reduce the temperature to 160°C/fan 140°C and bake for a further 30 minutes. When you take the brioche out it should sound hollow when you tap the bottom. If it doesn’t, put it back into the oven for 5 minutes more, checking until you get that hollow sound. 

Leave to cool on a wire rack. 
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Feta and dill savoury muffins



I know when you hear the word ‘muffin’ you probably think of the blueberry or chocolate chip variety. However, muffins can be so much more. According to my husband, muffins are meant to be sweet, but I tend to veer in the direction of a savoury muffin accompanied by a sweet cup of tea – perhaps mainly to prove to him that I am always right. He took some convincing, because he’s not a feta cheese fan, but these are so good: the cooked feta melts down slightly in the muffin, keeping its distinctive salty flavour. The dill adds such a fresh taste, and the crunch of the seeds gives an extra dimension to the texture. These can be eaten fresh out of the oven or cooled, sliced, smothered in cream cheese and topped with smoked salmon. And now when I say muffin, my husband answers, ‘Dill and feta, please!’

Makes 12


Prep: 15 minutes Cook:  20–25 minutes

❄:  Can be frozen




	175g plain flour

	50g wholewheat flour

	2½ teaspoons baking powder

	1 teaspoon fine salt

	275ml whole milk

	1 medium egg

	100g cottage cheese

	75g unsalted butter, melted and cooled

	50g feta cheese, crumbled

	½ teaspoon wholegrain mustard

	2 tablespoons fresh dill, chopped

	1 teaspoon ground black pepper

	8 sundried tomatoes, chopped

	25g pumpkin seeds






Preheat the oven to 200°C/fan 180°C. Line a 12-hole muffin tin with cases. 

Put the flours, baking powder and salt in a bowl, and stir everything together. 

Now add the milk, egg, cottage cheese, melted butter, feta cheese, mustard, dill and black pepper. Mix it all together and spoon into muffin cases. 

Top each muffin with a little chopped sundried tomato and sprinkle with the pumpkin seeds. 

Bake in the oven for 20–25 minutes, or until a skewer inserted comes out clean. 
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Maple porridge with warm pineapple and lime



I’m all too happy to admit, like many I’m sure, that I am not a massive porridge fan. It reminds me of when my dad was poorly in hospital and discovered it. On his return home he decided to lay down a new law in the Jamir household: ‘Porridge every day, forever.’ I struggled for years afterwards to even bring myself to look at the stuff. It was only when I had my own kids that I realised how good it actually was as a slow-release breakfast, for children and grown-ups alike. So I tinkered away with normal porridge – only to confirm, ten years on, that I still didn’t like it in its natural state. However, I did find a divine combination, in which maple syrup adds an earthy sweetness, and sweet crunchy pineapple with the zing of lime uplifts the whole thing. Dad says my porridge is too posh for him, so I still make him his hospital porridge now and again. But little by little he asks less often for his version, rather, ‘I’ll have your posh porridge if you’re making any.’

Serves 2


Prep: 10 minutes Cook:  15 minutes

❄:  Cannot be frozen



For the porridge


	100g rolled porridge oats

	a pinch of salt

	500ml whole milk

	1–2 tablespoons maple syrup, or more to taste






For the pineapple and lime


	400g fresh or tinned pineapple chunks

	20g caster sugar

	zest of 1 lime

	juice of ½ lime






To make the porridge: Put the oats in a medium saucepan with the salt, and pour over the milk. 

Cook over a low to medium heat, stirring regularly, for about 10 minutes or until the oats are tender to the touch and the porridge is thick and creamy (if you want a thinner consistency, add more milk).

Take the porridge off the heat and stir the maple syrup through. 

To make the pineapple and lime: In a medium saucepan, while the porridge is cooking, place the pineapple, sugar, lime zest and juice and cook over a low to medium heat for 7 minutes, or until the pineapple has softened, thickened and gently caramelised. 

To serve: Top the porridge with the fruit mixture while everything is still warm.
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Nutmeg baked eggs with watercress



My dad is a massive egg fiend, and I always try out egg recipes on him. He raises chickens and ducks in his back garden, so he always has a fresh supply for me when I visit. He will try any new dish, but especially if it has eggs in it. Many years ago I really wanted to impress him with my baked eggs, and I came up with this simple and reliable dish, baked in individual ramekins, which satisfies the greediest of eaters – especially me. Breaking through the egg to reveal the runny yolk, with the deliciously wilted watercress and a hint of nutmeg, makes for a worthwhile breakfast. It’s also a great recipe for adapting to suit your taste. My dad would add a dash of Tabasco to the egg once it’s out of the oven, but then he adds a little heat to everything. The kids add ketchup. I add cheese. It’s yours to play with as you will.

Serves 4


Prep: 10 minutes Cook:  15 minutes

❄:  Cannot be frozen




	450g fresh watercress

	25g salted butter, plus extra for greasing

	½ teaspoon freshly grated nutmeg

	4 large eggs

	4 tablespoons double cream

	4 tablespoons mature Cheddar cheese, finely grated

	salt and freshly ground black pepper






Preheat the oven to 190°C/fan 170°C. Butter 4 dishes (approximately 12cm in diameter) and set them aside. Bring a large sauce pan of water to the boil, then take it off the heat. 

Push all the watercress into the just-boiled water. Leave for 3 minutes, which will allow the watercress to wilt slightly. Drain it in a colander, and squeeze out any excess water by twisting in a clean tea towel. Chop the drained watercress roughly then place in a bowl and to this add half of the butter, and the nutmeg, and season with salt and pepper. 

Divide the watercress between the ramekins, and break an egg into each. Season again with salt and pepper. 

Pour a tablespoon of cream into each ramekin, and sprinkle over the grated cheese. Add a knob of butter to each ramekin. 

Bake for 10–12 minutes, until the eggs are just set. 
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