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Introduction

Guilty pleasures – we all have them. For some, it’s dancing around the living room to Abba. For others, it’s lounging in bed all weekend. For me, and I suspect a lot of you, guilty pleasures tend to centre around food. We’ve all been caught with our spoon in the peanut butter one time or another, right? But as they say, a little bit of what you fancy does you good – so there is no reason to be ashamed of our secret food indulgences, as long as we keep a handle on things!

Like most chefs, I spend an awful lot of time banging the drum for local and seasonal foods, for organic this and free-range that – we build our professional careers on it. But we also know that there is a time and a place for purely indulgent food moments. Truth be told, though, many foods that are thought of as guilty pleasures – like coffee, peanut butter, ketchup and cola – are actually common cooking ingredients even in professional kitchens. So what I hope to give you here are great, light-hearted recipes that feature some of your favourite indulgences, so that you can enjoy your guilty pleasures every day. Okay, almost every day.

Everything in this book is easy to prepare and made with popular ingredients that can be found in every supermarket, so lots of my dishes can be whipped up with what you already have stocked in your kitchen cupboards. I’ve tried to give you a great variety of recipes to suit all tastes so that this book can be used for both day-to-day cooking and entertaining alike.

In a world where we have so many serious things to worry about, a bit of mild indulgence shouldn’t be one of them. Like all guilty pleasures, a little bit of sin has never really been a bad thing … has it?



Peanut Butter
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I’m not ashamed to admit that I’m a huge fan of peanut butter; it’s rich in flavour and totally moreish. I have friends who sheepishly eat it straight from the jar. Okay, I do it too, and I suspect so do you … and why not? But as an ingredient in cooking it has so much more to offer in both sweet and savoury dishes. And the more I explore food from around the world, the more I realise that some of our best-loved dishes already use peanut butter liberally – take satay, for example. Or bang bang chicken. Try my versions of these on Pork Satay and Bang Bang Chicken Salad. But if it’s the sweet stuff you’re after, there’s plenty of that here too. My favourite recipe in this chapter, in case you’re interested, is the Chocolate and Peanut Butter Layer Cake, it’s chewy, dense and bloody delicious. If you’re a total peanut butter addict, serve it à la mode with the Peanut Butter Ice Cream.

Tip: Just one hint for cooking with peanut butter – don’t overheat or it can split. If it does, whisk in a few drops of cold water and it should come back together, helping you avoid disaster.




Peanut & Sesame

PRAWN TOASTS
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This is a very easy version of a favourite Chinese takeaway classic. When making your own at home, these toasts end up far less greasy and you can really pack on the sesame seeds – win, win!

Makes about 18 pieces


FOR THE PRAWN PASTE

400g raw tiger prawns, shells removed

1 tbsp finely chopped root ginger

1 tsp salt

1 tbsp crushed garlic

Pinch of sugar

1 tsp soy sauce

2 tsp dry sherry

100g smooth peanut butter

FOR THE TOASTS

6 slices of white bread

100g sesame seeds, in shallow bowl

Oil, for frying

Finely shredded spring onions, to garnish

FOR THE SPICY CUCUMBER DIP

1 tsp sugar

½ tsp salt

200ml white wine or rice wine

vinegar

5 tbsp fish sauce

2 fiery red chillies, seeded and finely chopped

¼ cucumber, finely diced



First make the cucumber dip by simply mixing all the ingredients in a bowl. Taste and adjust as you prefer, adding more sugar, chilli, fish sauce, etc. Set aside.

*

Next make the prawn paste. If you own a kitchen blender this is a doddle – throw all the paste ingredients into it and quickly blitz to combine; otherwise, blend using a pestle and mortar.

*

Cut the crusts off the bread, then spread the paste over the slices quite thickly (more generously than you get in the local Chinese!). Cut each piece of bread into three strips. Press the coated bread strips, paste-side down, into the bowl of sesame seeds to liberally coat in seeds.

*

Heat some oil in a frying pan over a medium to high heat, and fry the toasts on both sides for a few minutes, until golden brown. Remove, drain on kitchen paper, and serve with the spicy cucumber dip and shredded spring onions.


Roast Marinated

RACK OF LAMB

WITH A PEANUT AND YOGHURT DRESSING
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We all need to indulge ourselves once in a while, and this special-occasion dish is ideal for extravagant Sundays or indeed any time you have guests. It’s rather Middle-Eastern in its approach, the peanut butter adding a nice extra flavour dimension that contrasts well with the punchy spices and soothing yoghurt.

Serves 2


2 × 300g racks of lamb
 
Salt and pepper

FOR THE MARINADE

4 garlic cloves, crushed

2 tsp ground cumin

1 tbsp harissa paste

2 tbsp olive oil

Juice of ½ a lemon

FOR THE COUSCOUS

240g couscous

300ml hot lamb stock

Pinch of salt

Drizzle of olive oil

Pinch of allspice

Small bunch of fresh mint, chopped

Small bunch of fresh flat-leaf parsley, chopped

½ red onion, finely chopped

Grated zest of 1 lemon

50g toasted flaked almonds, crushed

FOR THE PEANUT YOGHURT DRESSING

2 tbsp smooth peanut butter

6 tbsp Greek yoghurt

1 tbsp chopped fresh mint

1 garlic clove, crushed

Juice of ½ a lemon

Salt and pepper



Slash the racks of lamb in criss-crosses along the fat and skin, then season with salt and pepper.

*

Combine all the marinade ingredients in a bowl and rub this paste generously all over the lamb. Put the meat in the fridge to marinate for 3 hours or more.

*

Preheat the oven to 220°C/200°C fan/Gas 7.

*

Put the meat in a roasting tin and blast in the oven for 20–25 minutes, depending on how pink you like it. Remove from the oven and allow to rest for 10 minutes, covered with foil, while you make the couscous and dressing.

*

Place the couscous in a large bowl and pour in the hot stock. Add a big pinch of salt, cover the bowl with cling film and let it sit for 10 minutes.

*

Meanwhile, make the dressing by mixing the peanut butter with the yoghurt, mint and garlic. Season with salt and pepper and add a squeeze of lemon juice.

*

Uncover the couscous and run a fork through the grains to fluff them up. Drizzle in some olive oil and stir in all the remaining couscous ingredients. Chuck away any big lumps of couscous that have stuck together. Taste and season with salt and pepper as necessary.

*

To serve, slice the lamb racks and lay them on top of a big pile of the couscous, spoon over the meat juices and dollop on the peanut yoghurt dressing. Crack open a big bottle of red, sit down and enjoy.


Chilli & Mascarpone

PEANUT DIP

This sweet-and-savoury dip is easy, fridge-standby stuff, the sort of thing that cookbooks say is ‘perfect for serving up to unexpected guests’. And it is! It’s delicious served simply with raw vegetables as a canapé or starter.

Feeds 6


60g mascarpone cheese

250g smooth peanut butter

1 tsp coriander seeds, toasted and crushed

1 small green chilli, diced

Splash of milk or double cream, to loosen

Salt and pepper

TO SERVE

1 cucumber, cut into batons

1 cauliflower, broken into florets

150g cooked green beans

4 carrots, cut into batons

350g cooked new potatoes



In a bowl, mix the mascarpone with the peanut butter, coriander seeds and chilli (with or without the seeds, depending on how spicy you like it).

*

Season with salt and pepper and loosen the consistency with a splash of milk or cream. Serve with the selection of vegetables listed above, for dipping.
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