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Foreword

Like many of the very best British ideas, The Kitchen Cabinet was born in a room above a pub: a dimly lit one near London’s Old Street roundabout, with modishly bare floorboards, trestle tables and the most functional of chairs. The non-broadcast pilots recorded there late in 2011 were a bare-bones affair. There was a tiny audience, mostly made up of staff from the production company who had been asked nicely if they wouldn’t mind staying a little late that evening. There was a handful of food-based questions for them to read out, and two sets of potential panellists for them to put those questions to. Once the first lot of candidates had been put through their paces they were shifted out, and the next lot brought in.

I have been involved with many radio and TV show launches over the years. They always change markedly between the pilot and the programme that makes it to air. Not The Kitchen Cabinet. It was completely itself right from the very off: a seemingly loose-limbed, enthusiastic burst of bubbling food chat of the sort you might hope to find at the greediest of dinner tables.

In the early days of 2012, as the first trial series of four episodes became a second series of six, I would often hear people describe it as ‘a kind of food version of Gardeners’ Question Time’. They didn’t know quite how right they were. The production company Somethin’ Else had not long before won the prized contract to produce the venerable BBC Radio 4 gardening show, which had been on the air since 1947. Having executed that successfully, without enraging the notoriously loyal Radio 4 audience, they had started thinking. Were there other subjects to which the format, such as it is – a panel of experts, asked questions by an audience – might be applied? Food was the obvious answer.

I was originally approached to try out as a panellist. I declined. It was obvious to me that the people who got that gig would need many qualities, chief among them being the ability to rattle off the outline of a recipe to order. After more than 25 years as the restaurant critic for the Observer and now the Financial Times, I do know my food. I’m great at eating it, and not bad at writing about it. But the recipe thing wasn’t a part of my skill set. I grandly suggested they let me have a go at chairing this new show instead. I’m grateful they gave me a shot.

Because I was spot on. Even during those try-outs above the pub, it became obvious that being a Kitchen Cabinet panellist would be a tricky job; one that the panellists would have to make look easy. Of course, they do need to be able to do the instant recipe thing. A particular food specialism is important too; we want a show that represents and reflects the myriad cultures that make up the UK, through those communities’ cooking traditions. But they also need to have a hinterland, a world beyond the table, which enables them to place those dishes in some sort of context. They need a grand store of anecdotes and opinions, strongly held, however ludicrous. The Kitchen Cabinet is nothing if it’s not entertaining.

The panellists need to be extroverts who are ready to grab their moment, but also team players who know when to shut up. They need to be the kind of people you want at your table. Early on, we concluded that this was not really a job for the legions of celebrity chefs who were already hogging the airwaves. They obviously know their stuff, but that doesn’t necessarily mean they would be great at communicating it. We are certainly not against a bit of formal training. A number of our panellists are classically trained chefs. More importantly for us, however, is the fact that those trained chefs also happen to be hilarious. We have food writers, well-travelled wits and raconteurs, cookery competition winners, and academics covering a variety of food and cooking disciplines. I may be biased, but I think we really have assembled the dream dinner-party guestlist. On page xv you’ll find a full cast list of The Kitchen Cabinet regulars whose wisdom, and belly-obsessed take on the world, has contributed to this book.

As we started our journeys around Britain, crisscrossing the entire UK, from its southernmost tip to its northernmost cities, from Belfast to Cardiff to Edinburgh and back again, one thing became clear. Having a knowledgeable panel was great. It was essential. But our live audience is what really makes The Kitchen Cabinet. On page 74 you’ll find one of this book’s ‘Tea Breaks’. It describes how each episode is put together. We want the show to sound freewheeling and effortless. Achieving that takes serious effort. We spend a lot of time choosing our subjects for each week, depending on the season and where we’re going to be, discussing them with our panellists and guests, and coming up with the outline of a script.

But it’s the audience questions, selected in the hour before we start recording, that are the show’s beating heart. I’d be lying if I pretended we didn’t go hunting for certain questions to fit the direction that the themes we’ve prepared are going. But if a belter of a question comes in, we’ll throw stuff out just to make room for it. And even if we don’t broadcast them all, we always have space in the script for four general questions, which could be about anything at all, and usually are.

Even in the spring of 2020, when the pandemic forced us to halt recording the show in front of live audiences, those questions remained front and centre. We solicited them from social media and via email. Later, when the BBC created a piece of tech allowing for a virtual audience, we were able to record the show in front of some of the largest crowds we’d ever had and take their questions in person, even if some of those people were probably sitting on their sofas in their underwear. After all, we have never had a dress code.

From the start, we knew what The Kitchen Cabinet was not about: dietary advice, nutrition, food poverty, economics, politics and ethics. Not because those subjects aren’t important. They’re absolutely crucial, but they are also covered by other programmes on the BBC. We are here to chat, not lecture. That said, our broad historical and cultural approach to the joys of eating means we often do get into this stuff, but in a historical context.

There is, for example, a variety of stews made across the UK, each with different names: the likes of Liverpool’s lobscouse, the Lancashire hotpot and both Monmouth stew and cawl from Wales. I now know better than to claim they all have exactly the same recipe. As we’ve learnt on our travels, the way to make regional dishes can vary even from household to household. But at base, they came about in the same way: from the need to stretch a small amount of, perhaps, the less prime cuts to feed the maximum number of people. We are fascinated by origin stories like this: of pies and pasties, of smoked foods and long-stewed vegetable dishes. We are intrigued by the way the earliest of mass food producers influenced what’s on our shelves today, and how class divides have defined the way we eat now. We are here for it all.

And we’re here to taste it all. Possibly the bravest thing we did was put eating noises on BBC Radio 4. At the live recordings, the panellists’ table has always ended up being laid with a ludicrous and wantonly random buffet of dishes, some specific to the place we have been visiting, others made by the panellists themselves. The tasting of those foods quickly became a feature of the show. Partly, I think that was because it required me to ask the team to talk with their mouths full or while dribbling profusely. Somehow, we seem to have been forgiven for our terribly bad manners.

The big question is how could we represent this seemingly freewheeling, multi-faceted food chat in a book? The honest answer is, how could we not? There have been well over 300 episodes of The Kitchen Cabinet. That’s a huge number of questions answered, and an awful lot of food stories told. We have visited cities, towns and villages all over the country, and met literally thousands of like-minded people. That has created a massive and detailed brains trust of hungry knowledge, anecdote, ephemera and ideas for the table. Mixed in with quite a lot of spiky opinion.

We have arranged all of that by month because, even in a world of mass production and supermarkets, the seasons still do have huge sway over what and how we eat. This really is The Kitchen Cabinet year. We’ve even collected the key dates in the calendar because we’ve always been there for the eating opportunities presented by a festival, be it Burns Night, the Hindu celebration of Holi or Hallowe’en. You’ll find the key flavours and crops associated with each month, along with a veneration of a particular cheese. We do love a good cheese.

And each month you’ll find us in a different UK town or city. That presents the opportunity to talk about those specific regional dishes and food traditions and the local food heroes responsible for them. There are also the talking points that have made our greedy minds whir: our favourite food-related films, for example; the sounds we love in the kitchen or the engineering of a crisp sandwich. (Soft white bread is vital, as you ask). As with The Kitchen Cabinet itself, we are not about definitive opinions. One of the things we’ve learnt over the years is that we can all wildly disagree with each other, sometimes on the smallest of details, and yet find those disagreements hugely informative. Sometimes we even change our minds.

And, of course, you’ll find lots and lots of terrific ideas for lovely things to eat. Not all of them involve cheese, bacon or a swim in the deep-fat fryer. Many of them are meat free, dairy free or vegan. What you won’t find is much in the way of precise recipes. At the risk of sounding like some faux shaman, this has always been The Kitchen Cabinet way. All of us on the show have at some point published formal recipes. We know just how much testing and refining it takes to get them right. Our panellists only get about 10 minutes notice of the questions they’ll be asked at each recording. As a result, the suggestions they come up with – for ways to make a staple ingredient interesting again, the uses for something obscure, or perhaps for a dish that will get a refusenik engaged again – are necessarily broad brushstroke. It’s the same with this book.

The reality is that outside of disciplines like pastry and baking, where measurements are vital, the vast majority of the best things to eat start as a set of ideas, or perhaps simply a question. What would happen if I put this with that? Could those vegetables be roasted with that herb? Will I be judged if I slap that ingredient between two pieces of white bread and shove it in a toastie maker just to see what happens? The answer to the last question is never, or at least not by us. The Kitchen Cabinet has always been a place for people who live to eat and so is this book. Just as with the shows that we broadcast through the year, we want you to feel it’s a friend. We hope you find it thoroughly nourishing, in all ways.

Jay Rayner




Who’s who on 
The Kitchen Cabinet

Since The Kitchen Cabinet sallied forth for its first-ever airing in 2012, we’ve had a changing line-up of panellists. Some you’ll recognise as long-standing voices, others have come and gone. Since the first publication of this book in 2021 we’ve welcomed new voices, not all of whom feature within. But everyone has helped make it into the show it is today. For anyone who hasn’t listened to every single episode, made copious notes, and then rushed out to buy all our books and watch our other shows, talks and tomfoolery, the main people you’ll encounter within these pages are:

Tim Anderson: From Wisconsin by way of Japan, author of five books on Japanese cookery, restaurateur, Masterchef winner and a beer expert to boot.

Prof. Peter Barham: Emeritus Professor of Physics at the University of Bristol, and our chief molecular gastronomist. Spends a lot of time with penguins.

Jordan Bourke: Irish chef, food writer and expert on Korean cookery. Believes nothing isn’t improved by a teaspoon of gochujang.

Dr Annie Gray: East Anglia-based, our resident food historian and the reason we have a mythbuster klaxon. Cheesehead.

Angela Hartnett: Michelin-starred proprietor of restaurants and goddess of sophisticated, yet simple, Italian food.

Tim Hayward: Writer, broadcaster, restaurateur and geek. He likes his bacon inside a hot cross bun.

Anna Jones: Cook, writer and voice of modern vegetarian cooking. The things she can do with feta and a BBQ are inspired (as you shall find out).

Nisha Katona MBE: Liverpool-based barrister-cum-restaurateur and author, she’s the curry evangelist and entrepreneur who runs the Indian restaurant chain Mowgli.

Asma Khan: Indian-born British chef, author and owner of the Darjeeling Express in Covent Garden, she’s our newest panellist who won us over with lashings of ghee.

Dr Zoe Laughlin: Our resident materials expert – a designer, maker and materials engineer obsessed with the art and science of stuff. Her greatest pleasure is eating in the bath.

Sue Lawrence: What Sue doesn’t know about the regional recipes of Scotland ain’t worth knowing. Born in Dundee, raised in Edinburgh, she’s a cook and food writer who’s lived in France, Finland, Australia and Germany.

Lizzie Mabbott: The Anglo-Chinese self-taught cook and food writer who’s always hungry. Known for her food blog Hollow Legs and cookbooks on Chinese cuisine.

Rachel McCormack: Glaswegian whisky writer, Catalan food expert and raconteur du jour. Can drink everyone else under the table.

Paula McIntyre MBE: The doyenne of Northern Irish cookery, a chef, food broadcaster, writer and teacher who ensures she’s never far from a Tayto sarnie.

Andi Oliver: Hackney-based, voice of a jazzy angel, crosses with ease between Caribbean, Scandinavian and British food traditions. Hates Spam.

Rob Owen-Brown: Classically trained chef, restaurateur, caterer and sometimes boat dweller. Once disappeared for 3 days after a show as he went fishing with the local butcher.

Jeremy Pang: From a lineage of passionate Chinese cooks, author and founder of the School of Wok and Ready Steady Cook star. Keep an eye on what he does with sausages and sugar.

Shelina Permalloo: Expert on Mauritian food, author and 2012 winner of Masterchef. Sometimes we pit Shelina and Tim A. against each other for fun.

James ‘Jocky’ Petrie: Scottish chef, once Head of Development at The Fat Duck, now Group Executive Development Chef for Gordon Ramsay … need we say more?!

Prof. Barry Smith: Our most sensual of panellists, Professor of Philosophy obsessed with the science of eating. And also wine, especially wine.

Prof. Charles Spence: Professor of Experimental Psychology at the University of Oxford and a Director of Kitchen Theory. He and Barry are regular co-conspirators.

Itamar Srulovich: Born in Jerusalem, Itamar’s one half of the Middle Eastern food authority Honey and Co. Heed all he says, especially on baking and cooking with fire.

Sumayya Usmani: Born in Karachi, Pakistan, Sumayya is a self-taught cook, food educator and author who lives in Glasgow. She does amazing things with leftover keema.

Sophie Wright: Brought up in the traditions of London’s East End, Sophie’s our classically trained queen of basically everything. She has her own catering company and is a food writer too.




How to use this book

This is your book now. We hope you enjoy it. Like all good food books, we also hope you take it places – your kitchen, your loo, your bedroom – wherever you want to read it. We also hope you don’t just read it, but actively use it. You’ll find lots of space to add your own notes.

We’ve also added some handy icons to help you navigate the wonders within:

[image: Two columns of icons with text labels. In the left column: a saucepan labelled ‘Recipe idea’, a pig on a skewer stand labelled ‘History’, a microphone labelled ‘Audience question’, and a lightbulb labelled ‘Kitchen hack’. In the right column: a measuring flask, with a stirring rod inside, labelled ‘Science’, a spoon-and-fork set labelled ‘Settle a debate’, two superhero figures labelled ‘Local hero’, and a toilet with a cistern labelled ‘Mythbuster klaxon’.]
You’ll see that some of the key dates have been left blank. We originally went to press in 2021, when everything was still in lockdown-related upheaval. We’ve taken out any dates which only related to 2022, but do check to see when (or even if) things are running. Feel free to add them, as well as adding any other things you think are important. Please also note that holidays and food festivals are often subject to annual change, sometimes significantly.

[image: ]



January

Key dates for food fanatics this month:


	[image: 5]	Twelfth Night (time for twelfth cake, king cake and galette des rois)

	[image: 7]	Orthodox Christmas (big in Russia, where the Nativity fast ends with sochivo – a Christmas porridge – and moves onto goose, cakes and celebration)

	[image: ]	Plough Monday (there’s a pudding link, though no definitive recipe)

	[image: 25]	Burns Night (break out the haggis, whisky and bagpipes)

	[image: 31]	End of ‘Dry’ January (we don’t judge)



[image: ]
The moon this month is made of Sage Derby

Modern Sage Derby is a mottled green block with a mild herb flavour. The original cheese was stripy and punchier. Curds were layered with sage leaves, sometimes pimped with a bit of green from spinach. They were pressed, moulded and aged for a few months, and were in season from autumn to New Year – so now would have been the last chance to enjoy one for another six months. In 2020, Alan Salt [image: A male superhero figure.] of the Hartington Creamery put together the first pressed Sage Derby to be made in Derbyshire for about 60 years, just for the TKC panel to devour.

This month The Kitchen Cabinet is in Bakewell in Derbyshire, known for its tart and pudding, and as the starting point for many an appetite-inducing hike in the Peak District National Park.

Key flavours this month include citrus, kale and Jerusalem artichoke, plus oysters and venison.

And we are also thinking about:


	Food resolutions

	The best way to peel fresh ginger

	How to make cut herbs last longer

	Our favourite food-related films

	And whether cheese is best eaten before or after dessert



Welcome to Bakewell, gateway to the Peak District, where many a hungry walker has slung their backpack and gone in search of something satisfying to perk them up after a lengthy ramble.

The surrounding countryside is dramatic and inviting, all crags and cliffs, plus the winding River Wye. Bakewell’s streets are lined with mellow stone buildings, some of which date from its attempts to compete with nearby Buxton as a spa town and centre for less energetic, genteel saunterings. Austen aficionados will know it as Pride and Prejudice’s Lambton, and some of our panel were hoping for Colin Firth in a wet shirt as a special guest (it didn’t happen).


Panellist pick: New Year resolutions

Every couple of years we check in with our panellists to see what their culinary New Year resolutions are. These are just a few of their publicly avowed declarations:

Sophie Wright: I’ve got to stop leaving fatty cast-iron pans in the sink to soak. The next morning, I’m just greeted by horror. My husband is all ‘that’s a soaker,’ but no, I’m going to scrub them. That night.

Andi Oliver: I don’t know if it’s going to make me a better person, but my mother-in-law has got the most amazing recipe for oxtail and butter beans. She won’t let me in the kitchen when she is making it, but I’m determined to get it out of her.

Jordan Bourke: Sorting the drawer of plastic containers. It’s me or them.

Rachel McCormack: I’m going to learn how to make savoury steamed suet puddings, like steak and kidney. People in Spain think they sound disgusting. I want to go there and show them that they are glorious and that they should make them too.

Tim Hayward: I will obviously stop drinking. And give up meat and dairy and live a pure life. Also, I will stop lying.

Tim Anderson: I really need to stop eating things off the kitchen counter without first assessing what they are. Usually it’s fine, but this has resulted in me eating cat food, and also something that I think was a bit of carbonised gunk that flaked off the gas ring.


Bakewell pudding

We’ve visited Bakewell twice and, on both occasions, leapt eagerly into discussing, and eating, its most famous export … the Bakewell tart. Or should that be pudding?

Let’s start with the tart. It’s the Bakewell baked good that most people are familiar with today. Small or large, it’s made with shortcrust pastry spread with raspberry jam and a thick layer of almond frangipane – so, butter, sugar, ground almonds, egg and, usually, some almond extract to boost the flavour. That’s baked, and then iced, and commercial versions usually feature a perky glacé cherry on top. That’s the orthodoxy, anyway. Jordan Bourke suggests courting controversy and riffing around it, for example using hazelnuts instead of almonds, and replacing the jam with chocolate spread.

[image: A pig on a skewer stand.] But Bakewell tart is a relative newcomer – a late nineteenth-century interloper on the scene – popular because it was easy to make and transported well, ideal for mass production. It didn’t become well known until after the Second World War, as the burgeoning road network made the Peak District ever easier for tourists to get to, and the UK’s sweet tooth peaked. If you want a true taste of Bakewell, opt for the older, and fiercely fought-over, Bakewell pudding.

‘Whenever I hear the words ‘invented by accident’ attached to a recipe, I always have a slight warning bell. It’s a bit of an insult to hard-working cooks in the past.’ – Dr Annie Gray

Bakewell pudding is all over the town. Several places lay claim to its invention, usually an inn or hotel on the site, by a cook or tea-shop keeper who did … something. Mucked up a recipe or threw together a set of ingredients to produce a wonder – that kind of thing. [image: A toilet with a cistern.] None of the stories ring true for various reasons: the dates don’t fit; the hostelry concerned had been demolished decades before; the people involved never met. What is certain is that there was a pudding in the eighteenth century, which was based on pastry, custard and a layer of preserves, candied peel or fruit. It was known by loads of different names, from alderman’s pudding or sweetmeat pudding to a simple egg tart.

[image: A pig on a skewer stand.] It wasn’t until the 1810s or 1820s that the recipe was associated with Bakewell, first in manuscript and then in printed books. It quickly caught on, enthusiastically helped by all those Regency tourists looking for novelty nibbles, while they took the waters or indulged in a little judicious matchmaking. By the 1830s, Bakewell pudding was everywhere, including in American recipe books. The custard was often plain, the pastry shortcrust, the jam varied, but by the twentieth century the version we know today was in the ascendant: puff pastry as a base, jam on top, and then an almond-flavoured custard. Think egg flan, custard curd tart or pastéis de nata (Portuguese custard tarts). Rob Owen-Brown uses duck eggs for his, and a sprinkle of sugar on top.

‘No icing. Definitely no cherries.’ – Rob Owen-Brown

Oatcakes

All that talk of delicate sweet stuff may be making you crave a bit of something stodgier. Having successfully avoided being lynched when we suggested a chocolate Bakewell tart, we thought we’d settle an even weightier argument, and wade into the debate on oatcakes. Derbyshire is home to the Derbyshire oatcake, but our panel included Rob Owen-Brown, a staunch defender of the Staffie oatcake, and Jordan Bourke, speaking up for the Irish iteration.

[image: A pig on a skewer stand.] The earliest recorded mentions of Derbyshire oatcakes come from the seventeenth century, but clearly they are much older than that. The North of England joins Scotland and Ireland in being an oats region – the South was more about wheat – and oatcakes are a strong tradition in every region. They are related to other oaty breads and biscuits, such as bannocks, all usually unleavened and cooked simply on a griddle stone. Irish oatcakes were originally just milled oats with butter, salt and water, mixed, rolled very flat and left to dry. Ideal as travellers’ food, or just as something to keep in a larder, they kept for months, and were common across Scotland as well.

But back to the Derbyshire oatcake. It’s a large, dark disc, made with oats, yeast and sometimes a little flour, and cooked like a pancake. The Derbyshire oatcake is bigger and thicker than those common in Staffordshire. Staffie oatcakes are more pliable, verging sometimes on the lacy, and lend themselves to being folded – never rolled – around things.

‘I’d choose the Staffie oatcake, just because it’s a lighter thing, almost like a crêpe, and it absorbs maple syrup very well. Anything that absorbs maple syrup, I like to eat.’ – Rob Owen-Brown

When TKC visited Stoke-on-Trent, historian Pamela Sambrook [image: A female superhero figure.] explained that while Derbyshire oatcakes were cooked at home to feed hungry miners, the Staffie version quickly became a sort of cottage industry. Stoke was the heart of the British ceramics industry, which, along with male stokers and clay workers, employed a lot of women, working very long hours painting and finishing. They had neither time nor the energy to cook, and relied on oatcakes, sold through hatches and windows of the terraced houses that line Stoke’s streets. Their makers were usually retired pottery workers who would do a roaring trade as people passed by and wanted breakfast, as oatcakes could also be hastily eaten at a workbench or heated up on a shovel in a kiln.

[image: A microphone.]

I think proper oatcakes – Staffie or Derbyshire – are amazing. But how do we elevate the humble oatcake? How can we make it a cultural icon?

While you can fill an oatcake with anything you can imagine, all of our panellists – and our audience – agreed that the classic, and best, combo was simply bacon and cheese. You can pimp oatcakes in all sorts of ways, but you risk moving them away from their roots, which is surely one of the reasons to celebrate them. Rachel McCormack reckons we need a wildly popular crime series, where the protagonist is heavily into oatcakes. She suggests taking inspiration from Manuel Vázquez Montalbán, a Spanish author whose Pepe Carvalho series was renowned for its gastronomic delights. The one dish it really boosted was the Catalan pa amb tomàquet (tomato bread). Montalbán was so revered for his food scenes that when Italian Andrea Camilleri decided to write about an equally food-obsessed detective, he paid homage to Montalbán and called his version Detective Montalbano. Fans hold Montalbano-themed banquets. Imagine that, but for oatcakes.

Lancashire oatcakes (yes, there are more) are different again, with no flour, so rougher and heftier. Rob Owen-Brown’s recipe for a killer filling is as follows:

‘Lancashire spring rolls’, aka a filling for oatcakes

Sweat off some finely chopped leeks in plenty of butter – allow time and be careful not to burn them. Mix these with a bit of grain mustard, some diced cooked ham and a good amount of crumbled Lancashire cheese. Spread this mixture on your oatcakes and roll them round, tucking the ends in like a spring roll.

Dry January

Time, now, to move beyond Bakewell, and into the wider climes of January. As we recover from our Christmas indulgence and take down the decorations, many of us will be making food resolutions, and, as ever, we’re here to help.

For lots of people Dry January has become a thing. Invented in 2013 by Alcohol Change UK, it quickly became a popular way to change habits and tackle drinking culture. Whatever people’s motivation – to check they can give up the booze, to kick start permanent change, to begin the year with a challenge, or as part of a wider health kick – its popularity has grown year on year, and it’s fair to say that even if you aren’t doing it, you’ll know someone who is. But it’s easy to panic at the end of a long day, when usually you’d reach for a glass of wine, and every year we get questions on how to give our brains the signal to switch off, without falling off the wagon.

[image: A microphone.]

This year we’ve decided to try going dry in January. But we still want to have something nice to drink in the evening. Can the panel recommend something to plug the gap?

[image: A saucepan.] First up, how about a classic mocktail, an alcohol-free version of a set of drinks with a notoriously flexible relationship with a sensible ABV? Tim Hayward opts for a Virgin Mary, a vodka-free Bloody Mary, just tomato juice, salt, Tabasco or other hot sauce, and a stick of celery. To replicate the kick of vodka, try adding horseradish.

[image: A bulb.] If you want to make soft drinks more fun, add fizz. Dr Zoe Laughlin says theatricality in presentation is always a winner. Many juices and cordials are acid, so just add an alkali and stand back. A ¼ teaspoon bicarbonate of soda will give a glorious effect – not long-lasting, but if it’s between that and adding vodka, a sudden wild fizzing is a real crowd-pleaser. It’s especially good if you add it to a shrub – a drinking vinegar.

[image: A saucepan.] Angela Hartnett suggests looking to cultures with a long history of teetotalism. She recommends Saudi champagne, made from fresh apple juice, fizzy water and ginger. Make it special by dipping the glass in liquid and then sugar to get a sugared rim. You can use water, honey or orange juice for the liquid, and dip simply in plain sugar, but even better is a mixture of sugar, cinnamon and a pinch of salt. Finish by scattering a few rose petals on top.

There’s a history of teetotalism in British culture too. The Temperance movement had its roots in the late eighteenth-century Methodist movement, whose founder, John Wesley, urged its members to forgo alcohol and drink tea instead. He, and later social reformers, promoted Temperance among the working classes as a way of saving money, encouraging good health and avoiding vice and violence. In 1833 the Preston Temperance Society became the first official Temperance society and it was in the minutes of one of their meetings that the word teetotal was first recorded. The early movement spawned a large number of other societies, members of which ‘took the pledge’. Annie Gray suggests anyone looking for Dry January suggestions from the past should head to a book called Temperance Drinks, published in 1904. In it you can find recipes for oat milk, various ‘ades’ (lemon, orange and ginger) and ‘a famous drink’, which is basically barley water. There are also shrubs and a zingy peppermint and ginger cordial.

Near Manchester, you can find the UK’s last remaining Temperance bar, Fitzpatrick’s. It still sells cordials and hot toddies inspired by the original movement. Many of the herbal drinks, such as dandelion and burdock or sarsaparilla (similar to root beer and derived from the sassafras plant), date back to the 1840s and were originally marketed on (often slightly spurious) health grounds.

[image: A pig on a skewer stand.] Cordials started out in the late sixteenth century as medicinal drinks. Most were highly alcoholic distillations – gin was a cordial, as was schnapps. By the seventeenth century, they were drunk as much for pleasure as to cure pains. But the association with health endured, and the word was adopted by the Temperance movement. They used it purely for non-alcoholic beverages, seeking to show that alcohol-free didn’t mean devoid of interest. Fruit cordials could be made with jam – the sugar and fruit making a proto fruit squash – and mixed with carbonated water for a bit of jazz. Meanwhile, herbal infusions were not only cheap but carried that all-important air of goodness about them. They weren’t just sold in specialist bars or made at home, either. Vimto, founded in 1908, is one brand that is still around today, but which started out as a herbal tonic. The name is a portmanteau of ‘vim’ and ‘tonic’. In 1938, Ribena was also first marketed for health.

However, fruit squashes aren’t exactly joyful for a novice setting out on Dry January. Not, that is, until you heat them up.

[image: A microphone.]

What’s a good alternative to mulled wine? I love a big winter gathering, but not everyone drinks, and lots of us have kids. What can I make that is both warming and welcoming?

[image: A saucepan.] Rob Owen-Brown favours cooking with heavily fruited, punchy cordials and infamously once put a Vimto trifle on one of his menus. He suggests using a dark, rich fruit drink as a base for a dry version of mulled wine, and oomphing it up with spices and herbs. You can use all of the spices you’d associate with alcoholic mulled wine – cinnamon, ginger, cloves, mace, allspice and nutmeg – but also throw in a sprig or three of rosemary and some juniper to add a bitter back note. If it’s for a party, make it in a huge pan, and hang orange peel all round it to add a festive air.

[image: A saucepan.] Apple juice also mulls well and makes a lighter alternative, ideal for those who prefer mulled white wine. Or try making wassail, traditionally drunk at Twelfth Night to bring luck for the harvest. You can easily make it with a non-alcoholic beer, simmered with spices and a bit of cream. For a Victorian twist, core but don’t peel some apples, keeping them whole. Fill the centres with a bit of brown sugar and roast them until they are really soft before putting them at the bottom of your serving bowl. Everyone then digs in with a ladle. Your aim is to fill your mug with a dollop of squidgy caramelised apple and some spicy, creamy hot beer. You could, of course, try heating it with a poker, red hot from the fire, but that may be going a little too far.

Finally, those of you with blenders could try going down the smoothie route – though Prof. Peter Barham adds a cautionary note about any whiff of the word detox.

‘There’s no such thing as a detox diet – just drink plenty of water and let your kidneys do their work.’ – Peter Barham

[image: A bulb.] But a smoothie can be a good substitute for a beer or another long drink. If you don’t add sugar, and favour flavours such as ginger and turmeric, it will stop it from becoming too much like a child’s breakfast drink, and mean you are more likely to savour it, rather than neck it all in one go.


Panellist pick: Food in films

We’re united in choosing the Pixar-animated Ratatouille as one of our favourite films. No spoilers here: if you haven’t watched it, you are in for a treat. Jay Rayner agrees, adding that apart from the hair, he’s always tried to model himself just a little bit on food critic Anton Ego with his trusty notepad. Also, according to one audience member, Remy, the film’s central character, sounds just like Tim Anderson.

Other top picks include the 1987 homage to high Victorian haute cuisine, Babette’s Feast; and Jon Favreau’s unassuming indie film Chef, which is full of big-name cameos, all of whom play second fiddle to the food.



Top tip: Peeling ginger with a teaspoon

Struggling to get into the cracks and crevices of a ginger root with your conventional peeler or paring knife? Sophie Wright was amazed we didn’t know the knack. She uses a teaspoon, simply running the tip of the spoon over the root to easily scrape off the peel. The fibres don’t get caught in the peeler, your knives don’t get blunt, and you can do a whole root in seconds. She showed us. Some of us haven’t stopped talking about it since.



Top tip: Wrapping herbs

Another one of Sophie’s tips is around making the best of your bags of supermarket herbs. With the exception of coriander, which will wilt and go brown as soon as you look at it, you can extend the life of your bunches to well over a week. Just remove them from the packet and wrap the ends firmly in wetted kitchen roll. Slide the bunch back into the plastic (or use a well-washed bag) and keep them in the fridge. For coriander though, there’s no hope. Best buy it ready-frozen or grow your own.


Citrus fruits

Oranges are one of the key flavours at the moment, and very lovely they are too (see December). But they really aren’t the only fruit … let’s pucker up and turn our tastebuds to the slightly less obvious side of citrus.

[image: A measuring flask with a stirring rod inside.] There’s a lot to love about the many faces of citrus. We’re still deep into satsuma season, along with all their little orange-y cousins: clementines, tangerines, tangelos – the list goes on. For many of us, just the sight of them brings a true Proustian rush. But why do we get such a visceral hit from a simple piece of fruit? Prof. Charles Spence says we aren’t imagining it. Food aromas go straight to the emotional centres of the brain, evoking all the memories of mandarins past, and plunging us back, in some cases, to our childhoods, and all the associations thereof. As children we seem to love a bit of sour. If you give a baby a piece of lemon to suck on, the baby will take it, suck on it, and then spit it out with an expression of pure horror. But then it’ll go back for more. We seem to be addicted to the ‘ouch-but yes’ sensation of sharp, sour citrus from a really young age. It isn’t surprising that we all have memories of citrussy flavours from our childhood, or that citrus finds its way into so many things.

For the Japanese, citrus is a vital part of a traditional New Year’s delicacy called kagami mochi. Looking like a flattened snowman, it’s made from two white glutinous rice cakes (mochi) stacked on top of each other and topped with a small citrus fruit called a daidai (Japanese bitter orange). Daidai can be written in such a way as to mean ‘generations’, and it is very symbolic.

[image: A saucepan.] Satsumas also have a Japanese link, for they are named for the former southern Japanese province, present-day Kagoshima. In Japan, they are not known by this name; there, they are called mikan, simply the word for mandarin oranges.

Tim Anderson says his grandma used to make a salad with satsumas, roasted pecans and any type of leaf she could find, which goes fantastically with wafu dressing. Wafu dressing is a catch-all term for ‘Japanese-style’ salad dressings based mainly on soy sauce. There are many variations. A simple version is made with equal parts soy sauce, rice vinegar, mirin, plus grated onion (or shallot) and ginger. Some versions contain oil, some do not.

[image: A microphone.]

We always have loads of clementines and things like that left over from Christmas. Apart from eating them, or using them to decorate the top of a retro cheesecake, what else can I cook with them?

As lovely as they are as a decoration, Sophie Wright says clementines are as good in the cake as on top of it. She suggests a winter warmer riff on a lemon drizzle cake:

Spiced clementine cake

You can use mandarins, clementines or tangerines for this. Start with 6 clementines (about 500g). Just cover them in water, add 50g sugar and spice. Sophie uses a bay leaf, ½ a star anise, 3 cloves













[image: A spoon and fork set.] Cheese: Before or after dessert?
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