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a little bit about me

For as long as I can remember, people have told me how unusual my name is. ‘I’ve never met another Latoyah before!’, they would say. When I was younger, I hated that people made such a big deal about it. Substitute teachers would struggle to pronounce it, prompting laughter from the rest of the class.

Fast-forward to 2014 and a conversation with friends turned to domain names on the internet, and how most people’s names would already have been purchased by now. We went through everyone’s names and the only domain name that was still available to purchase was mine: www.latoyah.co.uk. I purchased it immediately, and it lay there for a while with nothing on it. I didn’t really have any plans for it at the time, and if you had told me then that in 2022 I would be writing my own cookbook based on the recipes I shared on that website, I would never have believed you!

I have always loved cooking and grew up obsessing over TV chefs, religiously watching them create delicious meals. The early 2000s saw an influx of TV chefs, with Nigella Lawson and Jamie Oliver particularly captivating me.

When I left home at 18, I found cooking to be such a therapeutic form of relaxation. I loved creating new meals and dishes and had to be extremely resourceful with ingredients as money was tight at the time. I created some amazing recipes, but my style of cooking was very experimental and a little bit ‘chuck it in and see’. This meant it was pretty hard to recreate the same dish twice.

So, after a while of owning www.latoyah.co.uk, I decided that I wanted to use the space to develop and save my recipes – mainly for myself, so that I could remember how to recreate the good ones, and as a way to share recipes with friends. At the time, Sugar Pink was my username for everything, and so Sugar Pink Food was born. (Sugar Pink is a pale pink hue that I have always been obsessed with. After all, pink isn’t a colour, it’s a way of life!)

At first the recipes I posted weren’t aimed at anyone in particular. But I had always struggled with my weight and found it really hard to stick to a diet. I had tried diet clubs and plans, but it just wasn’t for me. I hated how most diet food lacked any real flavour, and that I had to make separate meals for partners and friends as they didn’t want to eat ‘diet dishes’.
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I started posting recipes that were low in fat and calories and without added sugar, but that – most importantly –were packed with flavour, easy to make and could feed everyone in the family, because you would never be able to tell that they are ‘healthy’. It was when I started sharing these recipes that I really started to build a following on my humble recipe blog. After I ditched the diet clubs and focused on healthy home cooking, I shed five stone (31kg).

When I started posting ‘fakeaway’ recipes, I gained even more momentum. People loved them. I tried to recreate every different cuisine that I could think of. After the pandemic hit in 2020 and many restaurants were shut for a brief period, my fakeaway recipes were picked up by the national press as people could recreate their favourite takeaway dishes in the comfort of their own homes.

My recipes are aimed at people who like to cook flavourful food with minimum effort, because eating delicious meals shouldn’t have to be hard work. I am all for an easy life, so utilize things like tray baking, prepping lunches and breakfasts ahead of time, and making food that is super easy to prepare, even for the most unconfident of cooks.

I am so excited to be able to share these recipes that I have worked so hard on, especially as so many of them are brand new and have not been shared on my website. I hope that you enjoy making them all as much as I have enjoyed creating them.
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how to make your slimming journey a tasty one

What makes a recipe ‘slimming’? It’s not just about eating less, and it shouldn’t be about cutting out the things you love.

When I have followed slimming clubs before I have found them very restrictive, with certain foods off-limits. I think that life is too short to deny yourself the food you like, so my motto is that everything should be allowed in moderation.

I follow these principles when developing recipes:

Look for lean meat

One easy, healthy choice you can make is to use lean meats when cooking, such as skinless chicken breast, lean beef or lean turkey mince that is 5 per cent fat or less. For any meats that are naturally fattier, you can trim any excess fat off.

For some fatty cuts of meat like bacon, you can search out an alternative like bacon medallions instead of trimming off the excess, as this also saves on waste.

Swap in low-fat cheese and dairy

A simple swap you can make is to change your cheese to a low-fat alternative and use low-fat cream cheese as a replacement for cream. Low-fat cream cheese helps to make deliciously creamy sauces without as much fat as using butter and cream.

Use as little sugar as possible

I try to use as little sugar as possible in my cooking. Of course, some foods naturally contain sugars, such as fruit, but I try to avoid adding additional sugar to my recipes. A simple swap from sugar to sweetener is easy when making things like BBQ sauce.

Swap oil for low-fat cooking spray

Another great way to save on calories is to replace butter or oil in your frying pan with low-calorie cooking spray.

Fill up on vegetables

Vegetables are low-calorie and high in fibre and nutrients, so they’re great for filling you up. All of my main meals are low enough in calories that you can serve them with a big portion of vegetables or salad. This helps to keep you fuller for longer and helps keep nutrition balanced.

Eat smaller portions

I find it is better to have smaller portion sizes of a core dish, which you can then bulk out with extra vegetables. For years I ate absolutely huge plates of food, thinking that I was being good because it was slightly lower in fat. The bigger the portion, the more calories you take in.

Stick to under 600 calories per meal

The majority of the recipes in this book are in fact under 500 calories, but I always aim to create meals that are 600 calories or less.

Drink two litres of water every day

One of the most important things – which I cannot stress enough – is how drinking water helps you lose weight. When your body starts burning fat, you need to flush the fat out, and the easiest way to do so is by drinking enough water. At first it will seem hard to do, but the more you make sure you’re drinking enough, the better you will feel.

Prep ahead – and make use of leftovers

My recipes are split into portion sizes, which means you can either serve multiple people from each meal or portion it up to save the leftovers for another day. One thing that I have always taken pride in is that my meals are so tasty, that you wouldn’t realize that they are ‘slimming’. This means that the whole family can enjoy them without you needing to make separate meals. This saves you from having to prepare another meal and from calculating calories again.

Some of the breakfast and lunch recipes are designed specifically for prepping ahead. If you have any of those takeaway plastic boxes kicking around, they are absolutely perfect for storing food that you have prepped ahead, as well as any leftovers. If not, you can pick them up very cheaply, and there are endless amounts of food storage containers available online.

Slimming and tasty is the title of this book and the main principle of all my recipes. If you’re not enjoying what you eat, you’re missing out on one of life’s simple pleasures!
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before you get started

While I have calculated calories to the best of my ability, there is always room for variables based on the particular brands that you may use or small variations in weight. I always recommend double-checking the calories if you deviate from the recipe or are following a strict calorie plan.

Ovens and hobs vary, even if cooking at the same temperature. Make sure to preheat your oven before cooking and always check food is fully cooked before eating, especially for fish, seafood and meat. The best way to check if chicken is cooked is to make sure it is no longer pink in the middle. If using a meat thermometer, chicken should register 75–80°C (167–176°F) in the thickest part.

Chicken breast weights and sizes can vary, but I work on the general rule of one breast per person. When chicken is used, make sure it is always skinless as this makes it as lean as possible.

All eggs used are medium-sized, and I find that you cannot beat the quality of a free-range egg.

There are loads of low-calorie cooking sprays on the market, and you can use any based on your preference. The majority are zero calories per spray. You can also get olive oil sprays, which allow you to use real oil, but much less of it. Double-check the calories on these and adjust when required.

I find that the easiest way to follow a recipe is to prep all of the ingredients beforehand – so get everything peeled and chopped, out of the fridge and within arm’s reach, set out ready to go.

Most of my recipes can be stored in the refrigerator if you have leftovers, and each recipe has a specific note about this. When refrigerating food, leave it to cool to room temperature first, and if reheating, make sure it is piping hot in the middle before serving.

Eating food is all about the flavour, and I couldn’t be without my herbs and spices. I use a lot of dried herbs and spices as I always have them in my cupboard, and they last forever. Dried basil, smoked paprika, chilli flakes, sea salt and black pepper are probably the most useful to always have to hand. Passata (sieved tomatoes) and chopped tomatoes are an absolute staple and go on my shopping list every time. There are so many tasty meals you can create using a base of passata or chopped tomatoes!

For traybakes, I love using an enamel oven tray that isn’t too deep. The deeper the tray, the longer the ingredients inside it will take to cook. The key to traybakes is not overcrowding the tray so that everything cooks evenly, so the larger the tray, the better.

A slow cooker has to be one of my favourite appliances to use in the kitchen. Not only can you add ingredients into it in the morning and let your dinner cook away during the day, but it cooks meat slowly so that it is extra succulent and melts in the mouth. They don’t cost a lot to buy, but once you have one you will use it over and over again. If you don’t have one yet, though, don’t worry – I have provided instructions for cooking on the hob or in the oven, too.
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how to use this book

This book has plenty of delicious breakfast, lunch and dinner recipes as well as over 20 fakeaway treats. I have split the chapters so that navigating the book to find the recipe that best suits your needs is as easy as possible. You can choose from speedy weekday breakfasts (see here) that can be made ahead of time or thrown together quickly, or lazy weekend brunches (see here) to make from scratch and enjoy slowly. Then there’s soups and salads (see here) and prep-ahead lunchboxes (see here) that are perfect to make ahead of time so that lunch is ready when you are, or if you have a little more time, leisurely lunches (see here), which are delicious midday meals that you can cook up when at home. For dinner you can turn to hearty dinners (see here) for delicious recipes that the whole family will love, or go for a simple and tasty traybake (see here) for an easy weeknight option that saves on washing up. Finally, you can recreate some of your favourite takeaway dishes in the comfort of your own home by whipping up a fakeaway (see here) that has all the flavour of the original but fewer calories.

Meal plans

I have created two meals plans using the recipes in the book, one for a working week (see here) that allows you to prep ahead, and one for all the family (see here), where a little more preparation is required.

The meal plans are based on eating 1500 calories per day, but with plenty of space for snacks. If you are not trying to stick to 1500 calories, you can easily adjust to larger portion sizes.

Icons

The following icons are used in the book:
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Where a recipe can be easily adapted to become vegetarian, I have included notes and suggested swaps. You may need to adjust the calorie count based on what ingredients you use.
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