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Praise for How to Butter Toast

‘A total joy. Part Dr Seuss, part Ogden Nash, part Julia Child, 100% inspired and inspiring.’ Samin Nosrat

‘In just a couple of hours reading it, I feel l’ve learned more than from reading dozens of recipes. It’s something to dip into and return to with delight. A lovely kitchen companion.’ Bee Wilson

‘Fun and wise, Tara manages to capture the kinds of the things we cogitate about – sometimes without even knowing! – and provides reassuring answers to those confusing everyday conundrums. A collection for when you are weary of recipes and cooking, but not of life itself!’ Helen Goh

‘I can’t think of many food authorities who can string together words which are as poignant and profound as they are entertaining and ear-pleasing.’ Yotam Ottolenghi

‘Wigley’s book has the makings of a modern classic. Imagine the literary love child that might have resulted had Dr Seuss eloped with Elizabeth David.’ Wall Street Journal

‘Charming’ Nigella Lawson

Praise for How the Cookie Crumbles

‘Some of the greatest kitchen conundrums – solved, clarified, demystified. With her signature rhythm and rhymes, Tara has found a one-off way of shedding light on the niggling questions food lovers love to obsess over. And even if you don’t tend to lose too much sleep over the difference between a pumpkin and squash, say, or between an ice cream and a gelato, you will surely be tickled. As ever with Tara, this is informative and entertaining!’ Yotam Ottolenghi




Magic one, four, two ratio,

Sugar, spirits and lime…

The drinks start to flow

Thanks to one little rhyme!

You’ll be relieved to know this will be my only foray into verse in this foreword, or indeed elsewhere, because, unlike Tara, I have neither rhythm nor beauty in my soul. I love poetry, but these days, I find I have more time for the down-to-earth, useful kind than the lofty epics of my student days, when I had nothing better to do than wander lonely as a cloud in someone else’s imagination. There’s a reason why children’s counting rhymes like ’one, two, buckle my shoe’ have hung on since the days of George III, or why we all still mentally whisper ‘thirty days hath September’ when trying to work out when we’re likely to get paid; rhythms and rhymes have a way of lodging in our memories in a way that dry old prose never can… which is why I’m such a big fan of this book.

Along with How to Butter Toast, Tara’s first foray into the world of culinary poetry, it feels like a collection that will earn its place on kitchen shelves long after most of its glossy contemporaries have been replaced by newer models – because what we first read with delight and, I’m afraid, in the case of ‘Whatever drink you choose, enjoy, but think to stop at one/Though cocktails can make out that all they are is liquid fun/they can be strong (and guarantee you will look like a fool/when, after drinking, three or four, you do fall off that stool)’, bashful recognition has a funny way of coming in handy further down the line.

Though almost anyone can follow someone else’s recipe, I firmly believe that to be a good cook, by which I mean an adaptable, practical cook who can make a decent meal out of almost anything, you first need to absorb a few basic laws and rules to be pulled out of your hat as required – like when to use a new potato versus an… old one, for example. But though I thought I already knew everything about that particular subject, being intimately familiar with the (personally much-missed) British Potato Council table of dry matter by variety, I learnt several things from this chapter – including exactly why starchy potatoes are the superior choice for chips, which I’d never stopped to ponder before. Similarly, I now have a succinct answer to the question ‘What’s the difference between pasta and noodles’, and a fighting chance of remembering how to convert Fahrenheit to Celsius… and thanks to a dash of fun, all this education slipped down as easily as an ice-cold daiquiri (four parts light rum, two parts lime, one part sugar syrup).

In fact, this book is the perfect illustration of the old saying ‘You catch more flies with honey than vinegar’, which is fairly poetic in itself, now I come to think of it. I wonder what Tara has to say about honey…

Felicity Cloake
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Introduction

These rhymes compare two things that often tend to get conflated

and, in doing so, confusion reigns as meaning is debated.

So, it’s only when we stop and really question what we mean

that we see what makes a sorbet, not gelato (or ice cream).

That a muffin, versus cupcake, is quite separate from the start;

that a quiche is not a pie and that a pie is not a tart.

And that quiche is not tortilla, and tortilla’s not frittata,

and an ocean is what makes distinct an ‘entree’ from a ‘starter’

And a chef is not the same as cook: to merge the two is wrong,

and a macaroon is not to be confused with macaron.

Setting ovens to conventional is not the same as fan,

and a jelly is its own thing: it is jelly, not a jam.

[image: ]

Muesli, bircher or granola: all as one when in a bowl,

but they all have their distinct traits (like a bun or bap or roll).

And a noting of the gap is so important, for it traces

what the links are when it comes to food and history, people, places.

For it’s always more than just a ‘bap’ or ‘cob’ or ‘roll’ or ‘bun’;

it’s these names that tell us who we are and from where we have come.

So sit down and settle in, with tea (or any hot infusion),

as we sort out all the works and quirks of culinary confusion.

Just make sure – for those with tea in hand – it’s biscuits in the tin;

cookies crumble – tea disaster! Those confused? Then let’s begin…
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What’s the Difference Between…


Granola, Muesli and Bircher?
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Oats and nuts, some fruit and seeds: all three might have all four,

but bircher (which is muesli) is untoasted – it is raw.

The thing that makes it bircher (which translates as ‘little mush’)

is that it needs some prep and soaking: it’s not one to rush.

This little bowl of mush became a thing when one Swiss man

saw, in raw food, the benefits – he was a massive fan.

His name was Bircher-Benner, he had recently been sick,

then found that fruit and veg, uncooked, made him get better quick.

He had his realization when out hiking with his wife

and saw the role that food could play in healthy shepherd life.

He set about to recreate the Alpine hiking taste.

It was the 1890s; it was new to be veg-based.

A bowl of oats and grated apple, milk (condensed and sweet)

made up the mix, with lemon juice, that Benner said to eat.

It needed to be soaked a while to be the real deal,

and eaten – just a little – at the start of every meal.

Nuts were also added as a welcome, clean addition:

all part of Benner’s strong belief in raw food as nutrition.

He opened up a spa to help his Zurich patients see

the benefits of what he called his ‘order therapy’.

Across the seas, around this time, in New York, USA,

a similar discovery had been set underway.

There was a Dr Jackson based in Dansville, New York State,

who made
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