
[image: illustration]


[image: illustration]


Cherish

Anne Shooter

Food to make for the
people you love

[image: illustration]


 

 

Copyright © 2018 Anne Shooter

The right of Anne Shooter to be identified as the Author of the Work has been asserted by her in accordance with the Copyright, Designs and Patents Act 1988.

Apart from any use permitted under UK copyright law, this publication may only be reproduced, stored, or transmitted, in any form, or by any means, with prior permission in writing of the publishers or, in the case of reprographic production, in accordance with the terms of licences issued by the Copyright Licensing Agency.

Every effort has been made to fulfil requirements with regard to reproducing copyright material. The author and publisher will be glad to rectify any omissions at the earliest opportunity.

First published in Great Britain in 2018

by Headline Publishing Group

First published as an Ebook in Great Britain

by Headline Publishing Group in 2018

Cataloguing in Publication Data is available from the British Library

Photography © 2018 Emma Lee

eBook ISBN: 978 1 4722 4321 8

Commissioning Editor: Muna Reyal Project Editor: Laura Herring Design: Nikki Dupin Photography: Emma Lee Food styling: Joss Herd Prop styling: Tabitha Hawkins Copy editor: Clare Sayer Proofreader: Laura Nickoll Indexer: Cathy Heath

HEADLINE PUBLISHING GROUP

An Hachette UK Company

Carmelite House

50 Victoria Embankment

London EC4Y 0DZ

www.headline.co.uk

www.hachette.co.uk

ALL PHOTOGRAPHY BY EMMA LEE EXCEPT: 14, 15, 18, 19, 77, 84, 85, 100, 101, 104, 106, 109, 122, 123, 135, 142, 145, 256 © Spiderplay/Getty Images 176, 177, 180, 181, 184-187, 192, 193 © Hannah Heckart/EyeEm/Getty Images 52, 53, 58, 59, 72, 73 © Redchanka/Shutterstock Linen background © Leszek Czerwonka


[image: illustration]


Contents

Title Page

About Anne Shooter

Praise

About the Book

Also by Anne Shooter

Introduction

Soups

Fish

One-tray Dinners

Chicken, Turkey & Duck

Meat

Vegetarian Dishes

Salads & Sides

Dips, Pickles & Nibbles

Desserts

Breads & Bakes

Index

Acknowledgements


About the Author

Anne Shooter’s first book, Sesame & Spice, was shortlisted for the Guild of Food Writers’ First Book Award.

Anne is a food writer, recipe columnist and blogger for the Daily Mail and Anne has also written for Delicious, the Jewish Chronicle, the Guardian and Women and Home and has also appeared at food festivals including Gefiltefest, the Oxford Foodie Festival and Aldeburgh.

Her work also includes chairing tasting panels, hosting food events and judging awards on radio and TV as well as advising Marks & Spencer, Sainsbury’s and the Red Tractor Campaign.


Praise

Praise for Anne Shooter

‘Sesame & Spice is an absolute treat; full of warmth and generosity, and so many recipes I want to cook, that I’ve been headily immoderate with my post-it notes!’ Nigella Lawson


About the Book

One of my favourite childhood memories is going round to my grandparents’ house in London’s East End on a Friday. My grandma would be in the kitchen, checking the potatoes, roasting with the chicken and stirring the soup. And now, every Friday, like my mum and my grandma, I cook a delicious, comforting dinner for my family and friends.

My recipes are inspired by my Jewish roots, but I have written them for the modern table, drawing from the street foods of Tel Aviv, and all the Jewish communities around the world, to the meals my family have now made their own. These are recipes that I want to share with everyone – a one–tray supper of Chicken with Pomegranate, Walnuts and Aubergine on a weeknight, a Sunday lunch of Lamb Shanks with Apricots or Roasted Peppers with Chickpeas, Quinoa and Feta for a vibrant dinner. Tried and tested by generations of cooks before me, these recipes are easy to cook, delicious to eat and full of love.


Also by Anne Shooter

By Anne Shooter and available from Headline

Sesame & Spice


 

 

This book began with a request from the younger of my two daughters, Jessica, who is eleven, when she was helping me make supper one evening.

‘Mummy,’ she said. ‘The next time you write a cookery book, rather than it being something for everyone else, please can you make it for me and Charlotte, so that when we are older we can make all the dinners for our families that you make for us.’

Yes, I know, she is super cute. And once I’d stopped congratulating myself on her loveliness (or schlepping nachas, as they say in Yiddish), I embraced the challenge.

So, in answer to my youngest’s call, I’ve collected together all the recipes my family and friends love, and that I cook for them regularly. And it really is a collection – some have been passed down from my mum and the generations before her, others are gifts from friends, some are from my travels abroad or from meals I have eaten in restaurants and that I have been inspired to recreate at home. And, although most of the recipes have a strong link to my background – and most are connected to the fact that I am Jewish – I’m no purist and am very happy to mix in influences from all over the world to give those dishes an update for our very modern dining table. With that in mind, you’ll find a happy mix of traditional recipes alongside Greek and Indian ingredients married with rich and exotic flavours from all over the Middle East and Eastern Europe.

Being Jewish basically means that food has been used to mark every significant occasion for as long as I can remember, and in plentiful quantities. (‘Have some more, dolly! What, you don’t like it so much?’)

On a Friday night we would often go round to my grandparents’ house after school before the traditional Shabbat (or Sabbath) dinner and my grandma, Freda, would be stirring the chicken soup, grating hard-boiled eggs to sprinkle on the chopped liver, and checking on the chicken roasting in the oven. Friday night always was – and still is in many Jewish families – a veritable ode to the humble chicken! An apple cake would be on a smart plate on the sideboard, next to the Daily Express newspaper and the whole house smelled warm and familiar. I would perch on my granddad’s knee while he sat on his rocking chair watching the television, and he always let me blow out the match he used to light his pipe, relaxing after his busy week in his shop, at the time a famous kosher poultry shop on Jubilee Street in London’s East End.

‘Chana,’ he would say to me, using my Hebrew name. ‘One day, believe me, you will be a balaboosta and your own house will be like this.’ A balaboosta is the Yiddish term for a wife and homemaker, a gracious hostess, a wonderful cook. And now, every Friday, like my mum, and my grandma, and her mother before her, I prepare a traditional, Jewish Friday night dinner for my family and friends – often cooking for 20 guests.
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While my Friday night dinner may not be quite the same as my mother’s, it is still pretty Jewish! And to explain a bit about what this means, we should understand that Jewish food basically has two sides to its family tree…

There is food from the Ashkenazi community, which is from the Jews of eastern and northern Europe. Think slow-cooked meats, salt beef on rye, smoked salmon bagels, fried fish, pies and dumplings.

Then there is the Sephardic food from Spain, Portugal, Morocco and the Middle East. This is all rather more exotic, with flavours like saffron, turmeric, cumin and citrus – dishes like tagines, stuffed vegetables, pomegranate-studded salads and pita breads filled with falafels and hummus are what this branch of the community has brought to our tables.

My own family background is mainly Ashkenazi, but much of my husband’s family lives in Israel and I am hugely inspired by our regular trips there. Just recently, I explored the Yemenite Quarter near Tel Aviv’s Carmel market for the first time and was introduced to some amazing new flavours in the little cafes and bakeries lining the side streets and back alleys.

Street food in Israel has always revolved around delicious things stuffed into the whitest, fluffiest pillows of warm pita – in particular, gently spiced falafel balls, accompanied by hummus, tahini, fried aubergine slices, hot sauce and endless salads, everything frantically pushed in by a server with a pair of tongs while you point at the things you want added. During my most recent visit I discovered something that looked quite ordinary but tasted out of this world – minced lamb, seasoned with salt and pepper and chopped fresh parsley, was stuffed into the bread that had been spread first with tahini, then the whole thing was fried and then toasted in the oven until it was totally crisp. Incredible! And yes, my attempt at recreating that is in these pages (try it!) along with other things I have eaten there – beautiful vegetable fritters stuffed into sweet challah rolls, breaded turkey schnitzels made into the most fantastic sandwiches with salad and pickles, chicken shawarma – made in the oven since I don’t own a revolving spit! All simple, comfort foods that couldn’t taste more fantastic.

As well as those two main historical Jewish influences, there are smaller pockets of communities based in countries all around the world – from India to Syria and Morocco – and luckily I have family and friends from many diverse backgrounds who often share their own traditional recipes with me. I also have a huge collection of Jewish cookery books! From the delicate Keralan fish curry to an Ethiopian chicken stew called doro wat, they all influence how we eat in our home and so you’ll find those dishes in this book, too.

It’s not exactly a bad mix of culinary inspiration to be saddled with!

So, although I will pile the table with many of the traditional Jewish recipes that my family has been making for generations, my versions just take in more of these diverse influences. I will serve chopped liver just as my grandma always did, but often with elements of a Middle Eastern mezze – a garlicky sludge of hummus; smoky aubergine babaganoush; the sultry, cooked red pepper and tomato salad called matbucha and a vibrant, chopped Israeli salad of cucumbers and tomatoes, perhaps pimped with pomegranate seeds, mint and parsley.

Then, there is the much revered chicken soup, the famous ‘Jewish penicillin’, made from simmering a chicken in water with vegetables for around three hours to produce a golden, clear broth. I always thought I made this exactly to my mother’s recipe until one night at my house for dinner she commented on how delicious it was with the onions I had added that she had never used before! I love how recipes evolve like this, taking on new life with each new cook.

Perhaps one of the reasons some of those long-held traditions and preparation methods have been updated for today’s table is our ever busier lives. Although I’m lucky to be able to work – at least part of the time – with food, that doesn’t mean I have hours and hours to spend cooking. Like many other women, I have a family – two daughters, Charlotte and Jessica, a husband, Dan, a large labradoodle called Rufus – and a full-time job. Yet I don’t buy very much pre-prepared food (unless you count fish fingers or baked beans or Ben and Jerry’s ice cream or gin) and I cook pretty much every meal we eat from scratch.

I have become very good at finding meals that take little time to prepare and at creating shortcuts where necessary. I like meals I can make in advance and serve at room temperature or re-heated. I often make extra to freeze. And I am excellent at choosing dishes with a high deliciousness-to-effort ratio! With less time to spend in the kitchen, I appreciate easy meals that can be cooked in one tray – so I have included a whole chapter of those. I also like dishes that work well together and can be put in the middle of the table, or laid out on my kitchen surfaces so that everyone can help themselves when I have people over – a more relaxed way of dining that suits our family life well.

Jewish people eat a lot of chicken! And not just on Friday. So you’ll find a whole chapter devoted to this glorious bird (and a few of its poultry cousins). As I said earlier, my granddad, Teddy Gold, was a poulterer and one of my favourite childhood memories is of watching my grandma cook his chickens in her kitchen, sometimes stuffed with a mixture of matza meal (dried breadcrumbs), fried onions and chicken fat. My mum always makes hers very plain, simply seasoned with salt and pepper – and sometimes (and this is delicious, however strange it might sound) stuffed with whole sausages! My own family roast chicken recipe is altogether more rich with exotic flavours – sometimes roasted with red onions and rosemary, or tarragon and oranges, or maybe with lemon and thyme.

Alongside the chicken, depending on the number of guests, there might be my acclaimed meatballs too, served in a rich tomato sauce, or perhaps brisket, cooked for hours in sweet wine with lots of onions, artichokes filled with lamb mince or a meat pie (have a look at my Middle Eastern take on the traditional version!). If you know me, you know I like to serve up an abundance for people, often way more than we need – another very Jewish tradition!
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And, for me, no meal is complete without something sweet. So I’ll always make dessert too – and sometimes several if I’m feeding a crowd. My sister-in-law’s recipe for whiskey squares (a boozy fridge cake) is a favourite (partly because my daughters can make it for me in about 15 minutes), and I’ll serve it with sliced oranges sprinkled with pomegranate seeds and mint and then perhaps a moist, crumbly walnut, orange and olive oil cake for afterwards…

Although Friday nights are still very much the anchor of our week and the one time we always make sure we get together with those closest to us, there are, of course, so many other opportunities to gather around the table and cherish those we care about. There are the Sunday lunches of salt beef and latkes with coleslaw and pickles, or there’s my answer to pulled pork – slow-cooked lamb – created to feed a bunch of meat-loving university friends at our annual summer get-together, some of whom have children who are now going to university themselves, which is pretty scary! There are dinner parties where I might serve what I call Hampstead Garden Suburb chicken, which is a delicious take on an old-school dish called Chicken Marbella, renamed on account of it being served all the time when we visited friends when we lived in that part of north-west London.

And, of course, there are the simple everyday family suppers, like the fish stew I came up with as a way to use up the endless supply of fresh cod my parents deliver regularly from Aldeburgh, where they have a house that they go to most weekends and where I spent much of my childhood. (While researching this book I discovered that there is a Jewish version of fish stew that originates in Livorno, Italy, where the Jewish fishermen used to make it from the fish that didn’t sell at the end of the week. And so, it is fish, not chicken, that is traditional for those Jewish families to eat for dinner on a Friday night.)

It’s all the moments like these when food has such strong associations, marking key events and stages in our lives and those of the people I love, as well as celebrating ordinary everyday family life.

And so, in many ways, this book has been a long time in the making. Aged 40 I trained at Leiths, knowing that I wanted to turn my hobby into more than that. After writing my first cookbook, Sesame & Spice: Baking from the East End to the Middle East, my love for food has grown even more. I feel so lucky to be able to share that love with so many people.

This book isn’t based on nonsense fads or attempts to be clever. I want this to be a book that will be widely used by everyone – whether Jewish or not – stained with ingredients, crinkled at the edges where it has been pulled down from the shelf time after time to make delicious, totally reliable, family food for every occasion.

So, here we are. The book of food that I make every day, recipes passed down, added to, made my own for my own modern family dinner table – but, although this is a book inspired by my Jewish roots, it is really simply a book of food to make for the people you love.



Cook’s Notes

•   All eggs are large.

•   All fruit and vegetables are medium-sized unless otherwise stated.

•   All chickens are large – around 1.8kg.

•   Oven temperatures are for conventional oven settings. If you use a fan oven, reduce the temperature given in the recipe by 20°C.

•   When buying tahini, try to buy Middle Eastern brands, sold in plastic tubs in larger supermarkets and Middle Eastern grocery stores. Avoid jars of nasty, grey, sludgy stuff – the real thing is a paler, creamier colour. Mix in the layer of oil on top before using.

•   When buying pita bread, try to find an authentic Middle Eastern brand or pita from a bakery, rather than supermarket pita breads. Supermarket pita is so difficult to stuff as it tears really easily (sprinkling it with a little water then warming it slightly, but not until it crisps, does help combat this). Pita freezes really well and defrosts quickly, particularly in the microwave, so it’s worth having a stash of decent ones in the freezer!

•   Matzah meal is available in many supermarkets and is made by Rakusen’s. It comes in several varieties but in these recipes I use medium matzah meal. Dried, plain breadcrumbs are a decent substitute.

•   Jewish dietary laws forbid mixing dairy and meat products or following meat meals with a dairy dessert. Any of the recipes in this book that contain dairy can be easily converted to non-dairy by using margarine instead of butter – I like the Pure brand. Likewise, if you would prefer to use butter where I have used olive oil, or think a dish would benefit from a spoonful of crème fraîche, do feel free to go ahead!

•   On that note, please remember these are family recipes and while they have all been meticulously tested, do taste as you go and adapt to your own family’s preferences or to suit what you have available to cook with in your kitchen cupboards. After all, most of these are my own adaptations of my mum’s recipes!
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