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DEDICATION



I’d like to dedicate this book to my mother

The strongest and most wonderful mum: thank you for raising me the way you have
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INTRODUCTION

The Dirty Dishes

I knew that I wanted to be a chef from a very early age. I grew up in a foodie family and although we didn’t have much money, our meals were always the high points of the day and Mum was great at reinventing basic recipes on a budget. Dad was a professional chef and from the age of six I’d sit in the restaurant kitchen and watch him at work, cooking steak and dauphinoise potatoes, making jus or baking amazing eight-layered cakes. But when I wasn’t learning the ins and outs of life as a chef, I’d be hanging out with my mates and going to the chicken shop or eating pie and chips. It was a world away from ‘fine dining’, and these contrasts are still at the heart of my cooking.

I started as a Saturday boy picking spinach leaves when I was just a kid, and after school I trained for two years at catering college. My big break came when, at just eighteen, I landed a job cooking at The Connaught restaurant in London under the legendary chef Angela Hartnett. That’s where I really fell in love with cooking: it was so fast-paced and I thrived on the camaraderie of a professional kitchen. It’s also where I began my love affair with pasta, which is still one of my favourite things to make and eat.

Everything changed when I was spotted by a modelling scout in my early twenties. Over the next seven or eight years, I put the cheffing on the back burner to focus on modelling. I really missed cooking, but I didn’t miss all the late nights working. Modelling also gave me the chance to travel the world: Paris, China, Japan, Mexico. I’ve experienced a lot of different cultures and, along the way, I’ve eaten some unforgettable food.

And that’s how The Dirty Dishes started. I wanted to bring together my favourite dishes, spend some more time in the kitchen and come back to my first love: cooking.

There’s an assumption that because I’m a model I’m always super-healthy and live on kale salad. I do work out and eat healthily most of the time, but when it comes to cooking, I’m a chef first and foremost. I love my food and I love the occasional indulgence. Sugar is not off limits; my approach is not about restricting or denying myself (check out my Silly Syllabub and Idiot’s Eton Mess). It’s also not about being a food snob – I’m just as happy eating someone’s nanna’s Irish stew as I am having filet steak in a fancy restaurant. For me, food is there to be enjoyed with friends and family.

I’ve tried to focus on fresh, unfussy food packed with flavours from around the world. But I also want to encourage you to get involved in the kitchen, hanging out with your mates and family and getting your plates dirty with food you love. If you have never cooked before, there are loads of recipes in here just for you, such as my simple Bake-me-up Meatballs (see here).


❝

Food should be sociable and the attitude behind The Dirty Dishes is to be playful and a little bit cheeky

❞



You don’t need a fancy cooking technique to enjoy my dishes. Food should be sociable and the attitude behind The Dirty Dishes is to be playful and a little bit cheeky (see my Dirty Tomato and Vodka Soup).

My whole philosophy is to make food that brings happiness. It’s all about balance: making food we actually love and finding the time to prepare it. You know what they say, ‘A little bit of what you fancy …’? If you’re overthinking your food or on a restrictive diet, it is going to make you unhappy. I’m not a nutrition expert, but I know good food and I hope this book will help you eat what you love. Lots of my dishes are based around meat, fish and pasta, but I’ve also included a vegan chapter in case you want more veg in your diet or you are catering for vegan mates.

And don’t worry. Good-quality food doesn’t have to cost the earth. Instead of always going to the supermarket, check out local food markets and befriend your local butcher or fishmonger – sometimes they can point you to bargains like a cut of meat that will work hard for your money. The trick is to be savvy and to get to know your food. You don’t have to spend an arm and a leg and you’re also supporting independent businesses.

Learning how to make simple meals should be back on the agenda. Here’s something not a load of people know: I was dyslexic at school, so facts, figures, essays, exams … none of it came easily to me. But I DID know about flavour combinations, spices and the magic of producing a self-crafted plate of food. Food was – and still is – my release, my meditation and my focus. They have stopped teaching kids how to cook at school, but really everyone should know the basics. The more you know, the happier and more connected you are. I want to help people understand that cooking doesn’t have to be scary or intimidating. Anyone can do it. You just have to be willing to get your hands dirty, try new things and experiment.

Making great food doesn’t have to take up all your time. It shouldn’t involve loads of hassle or washing up. If you’re relatively new to cooking, I hope this book inspires you to try some new things and to take some time out on a weekend to bake a cake, or whip up a frittata. Get your mates round to eat and kick back with a nice glass of wine. I have a special line in late-night cooking and lazy Sunday brunches, so flick through these pages and get inspired.

Basically my attitude to food is this: eat well, live well and have a bit of fun with it. Let me know how you get on.

Until then, Isaac x
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one-pan scramble

This is a perfect brunch for a hangover, as it’s all-in-one and you don’t end up with tons of washing up. I’m not a big fan of sausages in a fry-up; you’ve got so many other great elements in there so I don’t think you need them. Small chipolatas work brilliantly here, though.


serves 2

6 rashers of streaky bacon

4 chipolatas

knob of butter

2 large ripe tomatoes, roughly chopped, or 8 cherry tomatoes

handful of kale, chopped

sea salt and black pepper

4 medium eggs, whisked

small handful of chives, chopped

pinches of smoked paprika, to serve



Slice the bacon into 2.5cm (1 in) pieces and slice each sausage into four pieces.

Heat a large frying pan, add the knob of butter and slide in the meat. Cook for about 8 minutes until golden and brown.

Add the tomatoes to the pan, along with the chopped kale. Fry for 5 minutes, then season with salt and pepper.

Turn the heat down low and stir the whisked eggs into the pan. When the eggs are cooked and just set, remove the pan from the heat. Sprinkle with the chopped chives and a few pinches of smoked paprika. Serve.

[image: image]

buttermilk pancakes with blueberry and chamomile compote

These American-style pancakes are quite a treat. They are also the most calming pancakes you’ll ever have because chamomile is known for its soothing qualities. I love blueberries and the chamomile gives a nice floral touch. These are perfect for a relaxed Sunday morning – whack on a bit of classical music and eat these in your dressing gown. The compote takes a bit of time, but it’s totally worth it.

makes 6

50g butter, plus extra for frying

150g plain flour

2 tsp baking powder

30g icing sugar

pinch of salt

300ml buttermilk

2 medium eggs

small handful of dried chamomile flowers (optional)

FOR THE COMPOTE

4 chamomile tea bags

250g fresh blueberries

1 tbsp honey



First, make the compote. Boil the kettle and measure out 400ml boiling water. Steep the chamomile tea bags for 10 minutes, then squeeze them dry. Add the chamomile water to a medium saucepan along with the blueberries and honey. Cook for about 20 minutes until reduced, syrupy and almost jam-like.

While the compote is reducing, make the pancakes.

Melt the butter. Mix all the dry ingredients in a large bowl. Whisk the buttermilk and eggs together in a jug and, while whisking, slowly pour the mixture into the dry ingredients, followed by the melted butter.

Melt a little butter in a large non-stick frying pan over a medium heat. One small ladleful at a time, pour in the pancake batter – you should be able to make two pancakes at a time.

Cook for 2–3 minutes on each side or until bubbles start to form in the mixture. I always find that the first pancake in the pan is generally a bit of an ugly one! Continue until you have used up all the mixture. You should be able to make about six pancakes from the batter.

Serve the pancakes on two plates, pouring the warm compote over the top. Decorate with a few flecks of chamomile flowers, if using.
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cheesy black pudding hash and eggs

This is a lovely breakfast dish that also works for a midweek dinner because you can use up any leftover potatoes from your Sunday roast.

Hash is a great frugal dish. Food waste is a huge problem and supermarkets don’t help – often you can’t just buy one onion, you have to buy six and the rest end up going to waste. I always try to use up all my leftovers with dishes like this.

serves 2

400g leftover cooked potatoes, roughly chopped, or 2 large (about 200g) Maris Piper potatoes

sea salt

80g tenderstem broccoli

oil, for frying

100g black pudding

knob of butter

2 medium eggs

100g strong Cheddar cheese



If you need to cook the potatoes, peel and cut them into eighths and place in salted cold water. Bring the water up to boil and cook until tender but not overcooked.

Drain the potatoes, keeping the water. Use the potato water to blanch the broccoli for 2 minutes. Drain.

Heat a glug of oil in a frying pan and fry the potatoes for 5 minutes, or until golden and slightly crisp. Crumble over the black pudding and cook for a few more minutes.

Add the broccoli and a knob of butter. Set aside and let the flavours mix together while you poach your eggs.

Divide the potato mixture between two plates and grate the Cheddar over the top. Top with your poached eggs and serve.

/ I love poached eggs with this hash but you could try fried or scrambled.

bacon and greens fry-up

Yes, this is bacon for brekkie, but halve any guilt because you’re getting all your veggies too. I prefer smoked bacon as I think it gives a much better flavour. Always go for good-quality bacon. I think bacon is a bit like whisky – the older you get the more discerning you are about finding the smoke you like! There are so many flavours out there but if I had to choose, I’d go for an oakwood chip smoke.

serves 4

sea salt and black pepper

400g bunch of asparagus, woody ends removed

16 rashers of smoked bacon

oil, for frying

250g rosemary sourdough bread

2 garlic cloves, crushed

sweet garlic dressing (see here)

handful of lemon balm or parsley leaves, roughly chopped



Prepare an ice bath of very cold water in a medium bowl. Bring a large saucepan of salted water to the boil and cook the asparagus for about 2 minutes. Drain and pop straight into the ice bath to cool. This keeps the asparagus a nice and bright colour.

Slice the bacon into bite-sized 2.5cm (1 in) pieces. Cook in a large frying pan with a drizzle of oil until golden and crisp. Remove the bacon from the pan but keep the oil for frying the croutons.

Slice and trim off most of the crusts from the sourdough and dice into 2.5cm (1 in) pieces. Season with pepper and salt. Fry with the garlic in the bacon oil for about


spinach and goat’s cheese muffins
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prawn and chilli egg white omelette
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