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About the Author

Ed Smith

Ed Smith is an award-winning food writer and regular contributor to Borough Market’s online magazine and Market Life, its print magazine. Ed is the author of the celebrated food blog RocketandSquash.com and On the Side: a sourcebook of inspiring side dishes, his debut cookbook published 2017. Ed’srecipes and writing have appeared in the FT Weekend Magazine, the Guardian, Telegraph, Food52, Eater and multiple other publications and websites.

Borough Market

Borough Market has existed in one form or another for over 1,000 years and has been trading from its current site – under the railway arches at the southern end of London Bridge, just off Borough High Street – since 1756. But despite its venerable status, it is as infl uential today as it has ever been. Run by a charitable trust, the Market’s mission is to provide access to food of exceptional quality, made and sold in a way that places greater value on people and the planet than it does on purely profit. Many of its traders grow, rear or make the food they sell; others use their knowledge of specific regions or foodstuffs to source products directly from small-scale producers in Britain, Europe and further afield. With its colourful, dynamic community of traders, trustees, staff, customers, chefs, writers and supporters, the Market has done much to help shape the growing public interest in the quality, provenance and sustainability of the food we eat.
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BOROUGH MARKET

Borough Market has many attractions – atmospheric passageways, cookery demonstrations, the buzz of surrounding restaurants, pubs and bars – but the greatest draw is, of course, its food. People come here to buy carrots that were pulled from the soil in Kent just the day before, whose sweetness and vibrancy are a reminder of how carrots should really taste; cheeses whose flavours reflect the environment in which they were made, and which evolve in character from day to day; sweet, firm scallops, plucked by hand from the Dorset seabed; beautifully marbled beef from rare-breed cattle raised on a family farm by one brother and butchered at the Market by the other.

Our purpose, though, extends far beyond the simple pleasure of enjoying food, compelling though that is. Borough Market is run by a charitable trust whose role is to provide a market for the public benefit and ensure the long-term viability of this centuries-old institution. Its trustees have decided that the best way to fulfil these objectives is to construct a culture that favours traditional, low-impact, sustainable production methods, one in which traders are chosen as much for their values as for their obvious expertise. While global food systems become ever more opaque and mechanised, with their complex supply chains and heavily processed foods, Borough has moved in the opposite direction, choosing instead to offer a clear and confident alternative.

The result is an environment that brings customers into closer contact with food. The traders don’t hide the fact that meat comes from animals, that proper bread goes stale in a few days, that your favourite ingredients might only be available for two months of the year. Yes, you’ll have to scrub mud from your vegetables and wash sand from your shellfish, and you may well need advice about how best to prepare, cook or store your purchases, but your relationship with the food you eat and the people who create it will be much more real, much more personal.

While elsewhere food shopping has become increasingly depersonalised, here you have no choice but to interact. This may go no further than a ‘thank you’ and a smile, but it can also extend into something far more meaningful. The traders you buy from might well have nurtured, made or caught the goods you hold in your hand, and all will offer genuine insight into the food and the manner of its production. Through these daily interactions, as well the Market’s cookery demonstrations, events and website articles, customers are encouraged to eat with the seasons, consider the social and environmental impact of their purchases, buy only what’s needed and eat every bit of it.

These ideas are given substance by this book. Ed Smith, whose connections to Borough – as a shopper, trader, writer and chef – run deep, has created a set of beautiful recipes that should bring some of the spirit of this remarkable place into your kitchen and, we hope, encourage you to truly appreciate the produce sold here. That vibrant and sweet carrot or pungent, washed-rind cheese may taste good – better than almost any other you could find – but in their own small way they’re also doing good. Borough Market’s aim is to show that delicious food and deeply held convictions can go hand in hand; this book is part of that mission.
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ED SMITH

The aim of this cookbook is to capture the essence of Borough Market, while also inspiring home cooks to bring seasonal market produce back into their kitchens.

You will see that the following pages focus on shopping and eating through spring, summer, autumn and winter, with each season offering a set of recipes based on market ingredients at their peak at that time. In addition, at the end of each seasonal section there are recipes highlighting key categories of traders, which should help provide inspiration should you find yourself with an urge for a particular type of ingredient.

Some of the recipes are simple and humble, others require a bit of effort and are celebratory in nature. Some are of a classical style of cooking, others more contemporary. Some recipes feature ‘hero’ Borough Market products, yet they could still be cooked even if you can’t make it to London Bridge. And all are united by the fact that they celebrate and benefit from the kind of ingredients that Borough’s stalls specialise in: the seasonal, sustainable, slow and sustaining.
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Interspersed through the book are trader profiles, key events and scenes from a year at the Market. In addition, there are essays that touch on Borough Market’s history and core values, by celebrated writers and experts in their fields who are friends of the Market. It’s just a snapshot, but these pieces give a sense of place and atmosphere, and, along with all the images taken over the course of a year, will help bring the Market to life in all its diversity and abundance. Primarily though, this is a cookbook that promotes inquisitive shopping and cooking from scratch; one that encourages us to take full advantage of the amazing things on offer at markets specialising in fresh, quality and artisanal ingredients.

Borough Market is an inspiring cornucopia of world-class ingredients. More than that, it’s a vibrant and energising community, a real mish-mash of personalities, cultures and influences, yet distinct and defined values. If you’re not a regular already, come for a visit, or head to your nearest produce market, find out where your food comes from, buy something you’ve not seen before, then cook and enjoy eating it.

 

Ed Smith, London 2018





[image: image]

MARKET SHOPPING

The shopping experience at a produce market is very different to time spent in modern supermarkets (and indeed the online alternatives). At any given visit you’re bound to find something different. Markets invariably help us to discover and experience new and old traditions, the rare, the wholesome, the best and most flavourful food there is to be had. It’s invigorating and sensorial: look, smell, touch and try – and take the opportunity to interact with traders, as all are experts in their products, and many will have been directly involved with the farming or production.

Though some (but really not all) ingredients can cost more than mass-produced food, the difference in taste between unique and sometimes imperfect looking products, and the modern and monotonous alternatives, is often so great as to be near incomparable. You get much more for your money with produce that tastes as it should. It’s also worth remembering that by buying from farmers and producers, not only are you more directly connected with the ingredients you cook with, you’re helping to ensure their craft, knowledge and expertise continue.

Crucially, with great ingredients there’s less need for fancy technique. Quality makes cooking simple. This doesn’t just apply to the food you might buy for a special occasion: market produce is often modest, and we should use it for our every-week meals too.

SEASONAL EATING

The book is presented in four seasonal sections. However, in reality, life, shopping and eating cannot be so neatly divided: seasonal market produce changes on a weekly, not quarterly basis, and though some dates are official (as with the British asparagus season, and the dates furred and feathered game can be shot) the timetable for the availability of most fruit, vegetables, meats and fish is not absolutely set. So it’s worth reading across the four sections of the book to see what might be around next time you’re at a produce market, then return for more specific instruction once back home with full shopping bags. As Sybil Kapoor eloquently points out later on in these pages: shop and eat what is in front of you; eating seasonally is about your appetite and desires, as well as the ingredients you use.

RECIPE ORDER

Each seasonal section begins with ideas for breakfast, then moves through sides, snacks, starters and light touch assemblies, before offering low-effort lunches and suppers, family-style ‘one-pot’ dishes, more involved feasting ideas, then baking, desserts and drinks. These seasonally inspired ideas are followed by recipes that feature particular types of produce. Head to The Cheesemongers section in Spring, for example, if you have an urge to cook with and eat the amazing dairy ingredients available at the Market.

KEY INGREDIENTS

A number of the recipe introductions reference where you can find key ingredients at Borough Market. Often, there will also be other traders who stock relevant produce – use the trader directory on page 317, or www.boroughmarket.org.uk to find out more about the traders and the produce they sell. In every instance it will be possible to purchase suitable alternatives elsewhere.

TACKLING WASTE AT HOME

One subject close to Borough Market’s heart is the issue of avoiding waste. There’s more on this later, as well as suggestions for making the most of your shopping scattered through the recipes. Ultimately, though, when cooking do pause and look again at ‘waste’ items, and consider whether they might actually be the starting point for the next thing you cook. Moreover, feel free to be pragmatic: for example swap créme fraîche for cream rather than opening two different pots of similar ingredients, and treat instructions with a pinch of flexibility – if the quantities suggested leave you with a fraction of an ingredient, then add that too rather than let it go unused.

KITCHEN NOTES

For best results:

Butter – should be salted unless otherwise stated

Eggs – are mostly large and always free-range

Milk, créme fraîche and yoghurt – should always be full fat

Salt – should be flaked sea salt, not fine, unless otherwise stated

Herbs – are fresh unless otherwise stated, and if in doubt about quantities it’s always best to be generous

Cooking fat – can be sunflower, vegetable, light olive oil, butter or whatever medium you prefer to use, unless specifically stated

Cooking vessels – are recommended within the recipes, but few dishes will fail if the tin, tray or dish you use is not exactly the same dimension

Fan oven – convection oven temperatures are provided, but the fan oven setting will be most reliable and effective

Pastry – should be well-chilled, as this ensures it’s easier to work with and avoids shrinkage when cooked. The stages set out in the recipes help to achieve best results. If you are in a rush, shop-bought pastry may save time

Before you begin cooking – find a moment to read the recipe in full; a number of the recipes have multiple stages, and can (or should) be started well before eating.
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