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CHEF TO CHEF

Did you know that Tilly was born on my birthday? Perhaps it was inevitable, then, that she would be the only one of my four children to follow in my footsteps. I think it is absolutely brilliant that my youngest daughter is so into cooking and that she wants to teach other people, too. She learnt to use a chef’s knife when she was six and is a total natural in the kitchen. And in front of the camera for that matter. One day, I know her ratings are going to beat mine, but don’t tell her I said that …

Apparently Tilly finds me really annoying in the kitchen. Personally, I don’t see why … Doesn’t she see that I’m just trying to help? She’s pretty good at cooking but I’m the one with the 30 plus years of experience, the Michelin stars, the restaurants all round the world … You’d think she’d be happy to learn from the master! But she says my food is too fancy and that she cooks ‘real’ food. I suppose I see her point – all the recipes in this book are pretty uncomplicated while still producing really delicious results. I’ve added a few tips of my own to help you along the way though. Not that I’m interfering or anything.

Tilly definitely has all the makings of a great chef. She works hard, is really talented (I take some of the credit for that, obviously) and she loves good food. She might think I’m getting in the way and being critical but what I really am is a very proud dad. She makes cooking look like a lot of fun and consistently produces really good food. She’s amazing. In fact, I’m tempted to give her and this great book a whopping ten out of ten. Well done, Tilly!
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I love cooking up a storm for my crazy family when we are on holiday in L.A. and Cornwall and back home where we live in London. I’m super lucky because my parents let me take over the kitchen whenever I want and I love trying out new things, making a mess and producing really delicious food. It can be really mad filming my TV programme but it’s also brilliant fun because we get to do all sorts of amazing things together as a family and we meet so many great people. For me, the food is definitely the best part, though.

My dad is quite a good cook … actually, he’s a proper chef who’s famous for bossing people about on TV. In real life, he’s not nearly so shouty and I love talking to him about food. He does try to take over in the kitchen, which can be annoying, but mostly it’s really fun and he teaches me so much. I don’t cook posh, fancy pants food like he does but he still likes to taste everything I make. He can be quite critical but I think that’s a good thing because it helps me get better. Once he gave me a ten out of ten for my magic ice cream (see here) which was totally awesome!

I have learnt a lot about cooking from dad but I have also learnt a lot from mum who’s a brilliant cook, too. In fact, she actually cooks the most at home and she’s the one who has taught me all the basics. Her spaghetti Bolognese is definitely my desert island meal – I could eat it almost every day! Mum really loves healthy food and has introduced us to chia seeds, green smoothies and kale salads, among other tasty things. We’re all happy to eat healthy food because mum makes meals that are so delicious you don’t even realise they are good for you too! I’m really influenced by her in this way and am always looking for ways to give my not-so-healthy favourite dishes a fresh Tilly makeover.
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Given that both of my parents are really into food and cooking, I suppose it isn’t much of a surprise that I am crazy about it, too. Cooking makes me really happy. It’s so creative and I love experimenting with new recipes and trying different combinations. I especially enjoy watching people tuck into the things I’ve cooked. It’s such a great feeling.

This book is full of the yummy, easy food that I love cooking on the TV show and that I hope you will enjoy. I’ve tried to keep the recipes simple so that they are fun and don’t take too long. Hopefully, you should be able to do most things yourself, with a little bit of help from your parents here and there. Whatever you do, don’t get stressed – it’s not the end of the world if something doesn’t work out how you want it to. You just need to get stuck in and start cooking up your own storm! So, the big question is … What are you waiting for?
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