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Welcome to Comfort MOB. This is the book we’ve always wanted to write – a cookbook packed with one hundred feel-good recipes designed to satisfy your stomach and soothe your soul.

If there’s anything we’re known for at MOB Kitchen it’s our hearty, warming recipes. The kinds of dishes that’ll fill you up and warm you to your core. But this isn’t just a book about carbs and cheese, it’s about redefining comfort food.

In order to do that, we thought long and hard about what it is that makes a dish comforting. We realized that it’s often about texture, heat and – perhaps most importantly – about the way that food makes you feel. Because comfort food isn’t just an arrangement of flavours or ingredients that have been scientifically calculated to make you feel a certain way.

Comfort food is about coming home to the smell of your favourite meal after a bad day at work. It’s a dish that reminds you of family. It’s about that feeling of warmth and satisfaction you get when you’re full of good cooking, but not too full for dessert. It’s about sharing the food that you love with the people you love, and it’s about grating carrot into your bolognese because that’s how you like it. With that in mind, we decided that each recipe in this book needed to adhere to one (or more) of the characteristics overleaf.

• SQUIDGY: Oil-soaked focaccia, handmade ravioli, pork dumplings, harissa lamb-stuffed aubergines, halloumi and griddled peach burgers, and the ultimate chocolate brownie. Dishes that collapse lovingly under the slightest bit of pressure.

• CRISPY/CRUNCHY: One of our favourite textures and the best way to add excitement to a mundane recipe. Say hello to the crispest pork belly crackling, good old fish and chips, celeriac schnitzel, almond praline rice pudding and a fried mozzarella sarnie.

• STICKY: If you’re a meat-eater and you hear the word ‘sticky’, you immediately know you’re in for a good meal. The stickiest chicken wings, spicy braised short ribs, and Korean fire chicken. And vegans . . . we’ve got you covered with our sweet and sour cauliflower and Sriracha-glazed tofu.

• HEARTY: Proper stick-to-your-ribs recipes that deliver pure, unadulterated comfort. Beef brisket lasagne, orzo cacio e pepe, the ultimate cheeseburger, all the cheesy greens – the list goes on. The pudding section in the book is ridiculous . . .

• SPICY: There’s nothing like a bit of spice to warm you up from the inside out. Some of our invigorating faves include a king prawn laksa, vegan mapo tofu, udon noodles with hot oil and our spicy chicken katsu.

• NOURISHING: To our minds, comfort food doesn’t have to mean stodge. It also encompasses food that makes you feel fantastic, whether that’s a fragrant chicken pho, a roasted broccoli Caesar, jok mu (Thai rice porridge), coconut fish curry or dal.

• WARMING: This is where our soups and stews come into their own. Miso onion soup with sesame Gruyère toasts, creamy corn chowder, fancy fish stew, and a smoky aubergine chilli are just the tip of the iceberg.

We wanted to fill this book with nostalgic recipes from our own childhoods as well as comforting dishes from around the world. So, we reached out to experts on a variety of different cuisines to get their contributions. We were able to try recipes we’ve never heard of before (like varenyky – chubby Ukrainian dumplings) and have included authentic versions of well-loved classics, like beef rendang, thanks to talented chefs like Lara Lee. We are so proud of these collaborations and believe that sharing recipes, and having conversations about where they come from, is the way forward.

As always, there are loads of veggie and vegan recipes and, wherever possible, we’ve stuck to as few ingredients as we can. There may be some ingredients you haven’t heard of before, and while there are loads of budget-friendly options in the book, there are also some (like the whole-baked seabass on page 186) that require a slightly more lux set of ingredients. This means these recipes don’t stick to our initial feed four for a tenner format, so we’ve included a budget hack for each recipe and hope that you’ll identify with the desire to treat yourself every now and then.

Comfort MOB is not only about those classic recipes that can be made cheaply and easily, it’s also about pushing the boat out for special occasions. That’s why we’ve included optional recipes for homemade pasta, hollandaise, bread and pastry that’ll really test your mettle. We’ll guide you through every step and we’ve tested out all these recipes with actual home cooks, so we know that you can make them, too. See this as a chance to learn some new skills.

We can’t wait to see all your re-creations at home because, honestly, this is our best book to date. And we’re not just saying that because you’re probably holding it in your hands and thinking about whether or not to buy it right now. We mean that from the bottom of our hearts (and our stomachs). We hope you love it as much as we do.

Ben and the whole MOB Team x
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‘Food should make us happy. And the food in this book
will do that in spades’
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