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DEDICATION

We’d like to dedicate this book to the farmers, producers and butchers who care about the meat we all eat, and to our mams who taught us how to cook it!
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MEAT FEASTS
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There’s something about the smell of meat cooking that signals a feast – it’s savoury, comforting and tempting. A steak on the grill, a roast in the oven, a casserole bubbling – they make your mouth water. You have a sense of anticipation that something tasty is on the way. Of course, we love all things veggie too, but this book is for the carnivore – it’s an unashamed celebration of meat.

When we were kids, a meal wasn’t a meal without meat. It might have been just a bit of mince, a sausage or two or a cheap cut in a stew, but meat was at the heart of it. We had meat pies and suet puds, nourishing lamb hotpots in winter, a nice ham salad in summer. We ate plenty of offal – liver and bacon, steak and kidney – and soups made with beef bones, trotters and oxtail. Si’s mum had a tongue press, which looked a bit like an instrument of torture, but she would layer the tongue meat with fresh rosemary to make an Easter treat – and very good it was too.

There were things we didn’t care for, of course. My dad ate honeycomb tripe and that was where my meat tastes stopped (Dave). My granddad insisted on cow heel soup being on the menu regularly (Si).

Nowadays, as well as cooking roasts, chops and stews, we like to use small amounts of meat in lighter dishes such as stir-fries and fresh Asian salads. We cook up the less tender cuts in spicy curries and tagines, and experiment with more unusual morsels such as pig’s cheeks. With the cosmopolitan nature of our country now, we have the most extraordinarily eclectic range of food. Put our great produce with that multicultural inspiration and you have something very special.

British meat really is good. The climate here is perfect for grass and perfect grass makes for great meat. Our traditional cattle produce beef without equal – in fact, we were the first people to breed cows for beef rather than dairy, and beef cattle such as Hereford, Longhorn, Galloway and Aberdeen Angus are among the best in the world. Our lamb and pork is fantastic as well. There are more than 60 breeds of sheep, including Herdwick, Kendal Rough Fell and Swaledale, and there are many traditional pig breeds, such as Gloucestershire Old Spots, Tamworth, Saddleback and Berkshire to name but a few.

When we did our Food Tour of Britain telly series a few years back, we discovered that home cooks like us are becoming more and more interested in the quality of the meat we buy and where it comes from. We want to cook better meat and get the best from it. We want meat from animals that have been properly reared, fed decent food and allowed at least some time to roam. And it’s not just a moral thing – meat from animals that have had time to grow and roam tastes better! It’s a win-win situation.
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Many producers have responded to this interest. Our bacon is the best in the world, in our opinion, and sausages are now a gourmet item. Customers are rediscovering the value of a good butcher’s shop and supermarkets are offering a similar experience by providing butchery counters as well as shelves of prepacked meat. There are farm shops too and farmers’ markets, where you can often buy direct from the suppliers.

Most diet experts would agree that we shouldn’t be eating large quantities of meat every day. This is all the more reason to choose carefully and make sure that what you do eat is good and tasty so you enjoy it to the full. What’s more, good doesn’t have to mean expensive. Often the cheaper cuts such as shin, shoulder, neck and so on have a better flavour than your prime cuts. And you don’t have to buy big quantities of meat to make an interesting meal. In this book we have recipes for everything from roast rib of beef and prime steaks to meatballs, sandwiches and burgers. And check out our A Little Goes a Long Way chapter for loads of great ideas for making a small amount of meat feed the family.

Meat is one of the best sources of protein and protein keeps you feeling satisfied for longer than carbs or fat. This means that meat is good even if you’re watching your weight. Red meat is also a source of iron and B vitamins, which are important in a balanced diet. Good meat is tasty, moreish and sustains you.


SOMETHING FOR EVERYONE

Cooking meat is about more than roasts and chops. It’s about making use of the less familiar cuts too. As a mark of respect to the animals and the farmers who raise them it seems only right to use as much of the beast as possible.
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This book is about meat, not chicken and other poultry. Most of the recipes are for pork, lamb and beef, but we have included some for veal and for wild boar, venison, goat and rabbit. We’ve divided our recipes not by types of meat but by styles of cooking, so we have chapters on Salads and Starters, Soups and Broths, Fast Meat, Roasts and Pot Roasts, and Slow Cooking. As well known pie lovers, we had to have a chapter on pies and suet puds. We look at mince dishes and we’ve a chapter on hot curries. We also have a chapter on offal – it’s good to make use of every bit of an animal – and one on using up any leftovers. Something for everyone.

In these recipes we want to show that meat is not just for high days and holidays. We’ve included loads of ideas for mince, stews, sausages and so on – the sort of things we all want to cook and eat. And we’ve taken a fresh look at some classics. For instance, we’ve shared our recipe for Lancashire hotpot with you before, and we think it’s the best. When we put together this book we knew we couldn’t better it, but on the other hand – a book on meat without a hotpot? No way. So we came up with a new version – a sausage hotpot that we know everyone is going to love.

OUR TOP TIPS

Shop wisely. People say that 90 per cent of great cheffing is great shopping and we’d go along with that where meat is concerned. Strike up a good relationship with your butcher or the people on the supermarket meat counter and ask questions about the meat and where it comes from. They should know their stuff and can be really helpful. Be adventurous; try different cuts and ways of cooking them.

Marinate. Marinating meat adds flavour and helps to tenderise cheaper tougher cuts of meat. In most cases you will need to leave the meat for several hours or overnight and it’s best to keep it in the fridge. Don’t marinate your meat in a metal bowl, as the acid ingredients in a marinade, such as lemon or vinegar, can react with the metal and spoil the flavour. Use a plastic, glass or ceramic bowl or easier still, pile everything into a freezer bag and seal it well.


Don’t cook meat cold. For best results, take your meat out of the fridge and allow it to come to room temperature before you cook it. Cooking fridge-cold meat lowers the oven temperature and it then takes a while to build up again. And if you’re grilling or frying the meat, you risk overdoing the outside while not cooking it properly on the inside. If meat is near enough at room temperature it will cook more evenly.

Let your meat rest after cooking. Recipes always say this but, believe us, it is really important. During the cooking process the juices in a piece of meat go towards the centre. When it is removed from the heat and allowed to stand for a while, these juices are redistributed through the meat, making it more tender and better to eat. Leave a roast joint for 15–20 minutes or a smaller piece such a steak or chop for 5 minutes or so.

While the meat is resting, place it on a board or a warm plate and cover it very loosely with a piece of foil. Don’t wrap it or cover it tightly or it will sweat and that’s not nice.

CARVING

Most important is to have good sharp knives. You can’t carve a piece of meat properly with a blunt knife. Always have a steel or sharpener to hand.

Use a carving fork too, so you can keep the meat steady as you carve.

Let the meat rest before you start to carve and carve against the grain of the meat. This is particularly important with cheaper cuts, as if you carve them with the grain the meat can be stringy.

And lastly, if you’ve slow cooked your meat until it’s falling off the bone, rejoice in that and don’t try to carve it. Just give in to your inner caveman and pull the meat apart in chunks.
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A FEW LITTLE NOTES FROM US


•  Peel onions, garlic and other veg and fruit unless otherwise specified.

•  Use free-range eggs whenever possible.

•  Stock features in lots of recipes and we’ve included guidelines for making your own stock at the back of the book – it’s not difficult, honest. Otherwise, use the good fresh stocks available in the supermarkets now or use the little stock pots or cubes. Many are pretty good these days.

•  We’ve made oven temperatures and cooking times as accurate as possible, but all ovens are different so keep an eye on your dish and be prepared to cook it for a longer or shorter time if necessary. A meat probe thermometer is a really useful bit of kit if you want to be sure of perfectly cooked meat every time.
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THE SUNDAY ROAST

Everyone loves a Sunday roast, with gravy, lots of veg and all the trimmings, and we’ve proved it once and for all. The roast dinner was voted the nation’s favourite meal in a poll conducted for a television show we did recently. It’s a meal we remember fondly from childhood and something we will always continue to cook.

And roasts don’t have to be expensive. Lamb shoulder and beef topside are much cheaper than leg of lamb and sirloin and just as tasty. Have a look at our recipes in the Roasts and Pot Roasts chapter of this book for more ideas.


‘We always had a Sunday roast, never failed, and it was the meal of the week that the whole family gathered to enjoy. If we’d had beef on a Sunday my mum would do a leek and onion suet pud on the Monday. She’d put it in a clootie bag, steam it for hours and serve it up with the leftover gravy and beef. Nothing better. Later on, when my brother and sister and I were living away from home, we still went back on Sundays because no one makes a roast dinner like your mum. Now we do the same for our kids, but I’m not sure my roast dinners will ever be as good as my mum’s.’
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‘In my family there was always a roast on Sundays. It was chicken, lamb, beef and pork in rotation, never changed. There were just the three of us – me and my mum and dad – so we had a small joint and it did for three meals: Sunday dinner, then with bubble and squeak on Monday and perhaps a broth on Tuesday. Nothing was ever wasted. We always had the right accompaniments, such as mint sauce with lamb, apples with pork and so on – and by golly it was good. I can still remember the anticipation I felt, hearing Two-Way Family Favourites on the radio and smelling the meat roasting.’
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CHAPTER ONE

STARTERS AND SALADS
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PORK SUMMER ROLLS
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ROSE VEAL TONNATO

POTTED BEEF

BEEF TARTARE

BRESAOLA, ORANGE AND ENDIVE SALAD

SPICY MEAT ON LETTUCE (LAAB)

MEXICAN STEAK SALAD
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PARMA HAM WITH GINGER-MARINATED MELON

Parma ham and melon is a classic combo for a good reason – they’re great together. We like charentais and cantaloupe melons, but any kind other than watermelon should be fine. Fresh root ginger packs a punch and brings this dish bang up to date.
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SERVES 4

1 melon, peeled, deseeded and sliced into 12 thin wedges

20g fresh root ginger, peeled

juice of 1 lime

12 slices of Parma ham

small handful of basil leaves, very finely shredded

flaked sea salt

freshly ground white pepper

Put the melon wedges in a bowl. Grate the ginger into a small bowl, then squeeze it through a small sieve, discarding any fibrous bits and reserving the juice. Mix this juice with the lime juice and season with salt and white pepper. Add 2 tablespoons of water, then pour the mixture over the melon. Turn the melon over with your hands until all the wedges are coated.

Leave the melon to stand while you arrange the slices of Parma ham on 4 plates. Add the wedges of melon, then toss the shredded basil leaves in any ginger and lime juices left in the bowl and sprinkle them over the melon and ham. Serve immediately.
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COARSE COUNTRY TERRINE

Terrines are dead impressive and this one is a real show-off dish that looks like it comes from a posh deli. It’s a lot easier to make than you think, though, and if we can do it so can you. Once cooked, the terrine needs to be chilled overnight so make it the day before you want it. You’ll need a one-litre terrine mould, ideally one with a lid, although you can cover it with foil instead.
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SERVES 10

300g rindless pork shoulder, chopped into small pieces

300g rindless pork belly, chopped into small pieces

150g rindless unsmoked streaky bacon rashers, chopped into small pieces

225g pig’s liver, rinsed and patted dry with kitchen paper

2 garlic cloves, crushed

juice and zest of 1 orange

6 tbsp brandy

3 tbsp chopped fresh sage

1 tbsp chopped fresh thyme

1 tbsp black peppercorns

1 tbsp juniper berries

400g rindless smoked streaky bacon rashers

200g cornichons, drained

Put half the pork shoulder, half the pork belly and half the unsmoked bacon rashers in a food processor with the liver and garlic and blend until smooth. Add the remaining shoulder, pork belly and bacon, then pulse until roughly chopped and well mixed.

Tip the mixture into a bowl and stir in the orange juice and zest, brandy and herbs. Grind the peppercorns and juniper berries with a pestle and mortar, then stir them into the mixture. Cover the bowl with clingfilm and chill in the fridge for 1–3 hours.

Place the smoked bacon rashers on a board and stretch them, one at a time, with the back of a knife. Line the terrine mould with the rashers, placing them across the width so that some of each rasher overlaps the edge of the mould.

Preheat the oven to 150°C/Fan 130°C/Gas 2. Spoon a third of the meat mixture into the lined terrine and place half the cornichons neatly on top. They need to run lengthways down the terrine, so that when the terrine is cut, they form a row of green circles in the centre.

Spoon another third of the meat mixture on top of the cornichons and press until the surface is smooth and firm. Cover with a second layer of cornichons and finish with the remaining meat. Bring the ends of the bacon rashers up and over the meat mixture, then put more strips of bacon over the top so it is all covered.

Cover with the lid or some foil and place the mould in a small roasting tin. Add enough just-boiled water to come 2cm up the sides of the mould. Bake in the centre of the oven for 1½ hours.

To check if the terrine is ready, remove it from the oven and insert a skewer into the centre. Hold it for 10 seconds, then take it out and lightly touch the end – it should feel hot. The terrine should also have shrunk away from the sides of the terrine. Remove it from the roasting tin.

Take off the lid, cover the terrine with a double layer of foil and place a couple of cans of beans or some other heavy weights on top. Leave to cool, then chill in the fridge overnight. The next day, turn the terrine out on to a board and cut it into thick slices. Serve with some hot, crusty bread and butter.
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FRISÉE AUX LARDONS

This classic dish has a fancy French name but it’s basically a fab green salad with a tasty bacon dressing, topped with poached eggs. You’ll find bacon lardons in most supermarkets – they’re little chunks of diced bacon. If you don’t have any, just cut up some rashers of streaky bacon. If you want to go really fancy, you could use duck eggs, but you’ll need to cook them a little longer.
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SERVES 4

200g smoked bacon lardons

2 shallots, finely chopped

1 garlic clove, finely chopped

4 tbsp olive oil

1–2 tbsp red wine vinegar

1 tsp Dijon mustard

pinch of sugar

1 tbsp white wine vinegar

4 very fresh eggs

1 large bag of frisée lettuce, washed and torn into pieces

1 tbsp very finely chopped parsley

a few tarragon leaves, very finely chopped.

flaked sea salt

Put the bacon lardons in a frying pan and dry fry them over a medium heat until they’re crisp and brown, and much of the fat has oozed out. Add the shallot and cook for a few more minutes, then add the garlic.

Pour the olive oil into the pan, then whisk in the red wine vinegar, mustard and sugar. Remove the pan from the heat and set it aside.

Now poach the eggs. Bring a saucepan of water to the boil and add a pinch of salt and the white wine vinegar. Lower the heat to a gentle simmer. Break an egg into a cup, so it’s ready to use, then create a whirlpool in the centre of the saucepan by swirling a spoon around in the water. Drop the egg into the centre of the whirlpool. The white of the egg should settle around the yolk. Cook the egg for 3 minutes, then remove it with a slotted spoon.

Trim the edges if they’re looking very ragged, then drop the egg into a bowl of cold water. Repeat with the other eggs and keep the pan of water simmering.

Put the frisée into a large salad bowl. Sprinkle the herbs over the bacon vinaigrette in the pan and stir, then pour everything over the salad. Mix thoroughly, then divide the salad between 4 bowls. Put all the eggs back in the saucepan for 30 seconds to heat through, then top each bowl of salad with an egg.
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Tip

It’s important to use really fresh, preferably free-range, eggs for poaching and you might want to try our special tip. When the pan of water is boiling and before adding the salt and vinegar, place the eggs, still in their shells, in the boiling water for exactly 20 seconds. Remove the eggs carefully and proceed as above. We find that this helps the eggs keep their shape nicely.
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JAMBON PERSILLÉ

Jellied ham with parsley doesn’t sound quite as glam as the French name for this traditional terrine, but that’s what it is and it’s great served with toast as a starter or with salad for a summery lunch. It’s made with ham hocks and we add a pig’s trotter to help the juices set to jelly. If you don’t like the idea of pig’s trotters you can use gelatine instead – six leaves per 500ml of liquid should be about right. Another tip – when you buy your ham hocks ask if they need soaking. And if you have any leftover ham hock, try making croquetas (see here).
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SERVES 6–8

2 ham hocks

1 pig’s trotter, left whole (or gelatine, see method)

200ml white wine

1 onion, studded with 4 cloves

2 bay leaves

a few parsley stems

a sprig of fresh tarragon

a sprig of fresh thyme

1 tsp black peppercorns

a strip of thinly pared lemon peel

1 leek, cut into chunks

1 carrot, cut into chunks

1 celery stick, cut into chunks

4 garlic cloves, unpeeled

2 shallots, finely chopped

a large bunch of parsley, finely chopped

lots of freshly ground white pepper

If the ham hocks need soaking, put them in a large pan, cover with plenty of cold water and leave overnight.

To cook the ham hocks, drain them (if they’ve been soaking), then put them in a saucepan or stockpot along with the pig’s trotter. Make sure everything fits quite snugly – you don’t want to dilute the flavours or the gelatine in the trotter too much.

Cover the hocks with cold water, bring to the boil and boil for 5 minutes. Drain, rinse the hocks and trotter under the tap and rinse out the saucepan too. Put the hocks and trotter back in the saucepan and cover them with fresh water.

Bring the water to the boil and keep skimming off any mushroom-coloured scum. Once any foamy scum that appears is white, add the wine, the clove-studded onion, herbs, peppercorns, lemon peel, leek, carrot, celery and garlic.

Simmer over a low heat for about 3 hours, until the ham is very tender and comes off the bone easily. Keep an eye on the pan during the cooking time and top up the water if necessary, making sure that the hocks are always just covered.

Once the hocks are cooked, strain the liquid into a clean pan, preferably through some muslin or kitchen paper, then simmer until it has reduced by about half. Skim off any fat. If using gelatine instead of a trotter, you need about 6 leaves per 500ml of liquid. Soak the leaves in cold water until soft, then add them to the strained cooking liquid. Do not reboil.

When the hocks are cool enough to handle, remove and discard all the skin, bone and large pieces of fat, then flake the meat into chunks. Mix the meat with the shallots and parsley, then season with pepper.

Line a 1kg terrine dish with clingfilm. Spread a layer of the ham mixture over the bottom, then cover with some of the reduced liquid. Put in the fridge until the liquid has almost set, then repeat another couple of times until you have filled the terrine. You will probably have meat and liquid left over, but you could use the meat in a salad and the liquid for stock.

Chill the terrine in the fridge until you are ready to eat. Lovely with cornichons, pickled onions and mustard.





[image: ]





PORK SUMMER ROLLS

We first came across these little lovelies in Vietnam, where they’re also known as crystal spring rolls, and they’ve become a favourite of ours. Lots of ingredients, we know, but the rolls are easy to make and so much healthier than the deep-fried variety. Serve them as soon as they’re made, or you could put everything on the table and let people assemble their own.
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SERVES 4

as a starter or snack



2 tbsp fish sauce (nam pla)

1 tbsp soy sauce

1 tbsp rice vinegar

1 tsp honey

1 garlic clove, crushed

250g piece of pork tenderloin

12 shelled prawns, cut in half lengthways

50g vermicelli rice noodles

8 rice wrappers (have a few extra to hand in case of breakages)

1 little gem lettuce, shredded

small bunch of mint, leaves only

small bunch of coriander, leaves only

small bunch of Thai basil, leaves only

handful of bean sprouts

1 carrot, peeled and cut into matchsticks

¼ cucumber, cut into matchsticks

flaked sea salt freshly ground black pepper

Dipping sauce

juice of 2 limes

2 tbsp fish sauce (nam pla)

1 tsp palm sugar (or caster or light soft brown)

1 shallot, thinly sliced

1 red chilli, thinly sliced

Mix together the fish sauce, soy sauce, rice vinegar, honey and garlic in a bowl big enough to hold the pork. Season with salt and pepper.

Slice the tenderloin into very thin strips, then add them to the marinade and leave to stand for a few minutes. Bring a saucepan of water to the boil. Drop in the pork, turn down the heat, and simmer for a couple of minutes until it’s cooked through. Remove the pork from the saucepan with a slotted spoon and set it aside.

Add the prawns to the same boiling water and cook them for 1 minute only. Remove, drain and set aside. Leave both the pork and the prawns to cool. Cook the noodles according to the packet instructions, then rinse them under cold water and drain. Moisten them a little so they don’t stick together. Make sure you have all the other ingredients ready.

Put some cold water in a wide, deep plate or bowl. Add the rice wrappers one at a time and leave them to soften. Each wrapper will take a minute or so – the trick is to get them pliable but not too sticky.

Lay a softened wrapper on a clean work surface. Place 3 prawn halves in a line down the middle, add a little pork, then small quantities of all the remaining ingredients – you’ll need less than you think.

To wrap the rolls, first very gently pull each side up without putting it over the filling to make sure that the edges will overlap. If you think the rolls are in danger of gaping, remove some of the filling.

Wrap the roll by folding the left and right sides of the wrappers over the filling, followed by the bottom edge. Then turn everything over in the direction of the remaining open side and tuck it underneath. This is much easier if you keep your fingers wet, as it will stop everything from sticking. You should end up with the joins underneath and the line of prawns visible through the top of the wrapper. Continue until you have made all 8 rolls. Serve with the dipping sauce.

Dipping sauce

Put the lime juice and fish sauce in a small bowl. Add the sugar and stir until it has completely dissolved, then add the shallot and chillies. Leave to stand for a while before serving, to allow the flavours to blend.
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