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Charlotte Pike is the bestselling author of Fermented, shortlisted for the André Simon Food Book Award, and the Hungry Student series. She is a graduate of the Ballymaloe Cookery School, contributes recipes to many cookery books and publications, and often demonstrates at food festivals in the UK.

Charlotte also works as one of the UK’s leading independent cookery teachers and cooks in the UK and internationally for her private clients.

Charlotte studied French and Spanish at Exeter University and then went to work in the City of London before turning her love of good food and cooking into her career. Charlotte currently sits on the Guild of Food Writers Committee.
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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.
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‘A beautiful and brilliantly useful guide to one of my favourite cooking methods -
| want to try each and every recipe!” Rachel Allen









