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INTRODUCTION

IS IT BREAKFAST, LUNCH OR BRUNCH?

TAKE-AWAY, TAKE TIME, NIBBLES, SNACKS + BITES

1,2,3,4,5, ONCE I CAUGHT A FISH ALIVE!

THIS LITTLE PIGGY WENT TO MARKET

A MOMENT ON THE LIPS

TO HAVE + TO HOLD, BUT DON’T GET TOO KNEADY

BITS + STUFF + CHEEKY TRICKS

INDEX


HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.

You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


FUN, FUN, FUN!

That is what cooking should be. Yes you should strive for perfection, and yes cooking should be taken seriously, but it is also about making people happy. It is a gift. There are not many things that make you feel as special as food does (apart from sex, of course, but that’s another book!).

Running the Bistro is so different from a Michelin Star Restaurant. The idea is the same, but the delivery is poles apart. It’s about meeting, chatting, sharing. It’s about the buzz of the bar, the sound of cocktails being shaken, the hustle and bustle.

There are so many rules in restaurants, the do’s and don’ts. The Bistro is more relaxed, but has some all its own:

1.   Try something new, we won’t disappoint.

2.   Gents, always offer your seat to a lady.

3.   Perfection takes time, please be patient.

4.   No crying or yawning, we are neither your mother nor your bed.

5.   If you don’t like your drink let us know & we’ll make one that you do.

6.   Drunkenness is prohibited, please don’t act like an amateur.

7.   If you are drunk, call it a night, we will call you a cab & we suggest you don’t call your ex.

Like the recipes in this book, they’re designed to ensure people have a good time. There is some sharing food, some fine food, some rustic food but most of all fun food!

ENJOY!
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