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‘Terry’s recipes are as fun to prepare as they are to eat and share, and Feeding Friends is the kind of book that will get grubby and well-used in the home and holiday kitchen. It’s for anyone who loves entertaining friends. So happy friendly feeding’

MARK HIX, CHEF AND RESTAURATEUR

‘Wonderful ideas beautifully crafted and filled with northern soul, just like George’

CHRISTOPHER BAILEY, BURBERRY CHIEF CREATIVE AND CHIEF EXECUTIVE OFFICER

‘What a great book, a real fun read, some wicked recipes but always approachable. I can see myself using it a lot’

DAVID MOORE, TWO MICHELIN-STARRED RESTAURATEUR


This book is dedicated to our mums, two amazing women who are a massive part of who we are today and the food that we cook – we couldn’t have done it without you! Cheers, Mum! xx
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TERRY EDWARDS trained under the Michelin-starred chef Paul Heathcote in Liverpool before joining Michel Roux Jr. at Le Gavroche and then working with Mark Hix.

GEORGE CRAIG started the band One Night Only with a schoolfriend at the age of twelve. They made the top ten – and are still going strong today – but George has also developed a sideline in modelling, after he was scouted by Burberry.

Terry and George met through mutual friends. Terry introduced George to foodie London. George introduced Terry to the music scene. They soon realised they could combine their skills to put on pop-up restaurant nights mixing great food with amazing music – appealing to people who enjoy eating out with friends but who can’t always afford full-blown ‘fine dining’.

Inspired by British ingredients and culture, they have cooked sell-out nights in London, Manchester, New York and Hollywood.

www.checkonpresents.co.uk
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