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How to use this ebook

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.



Alternatively, jump to the index to browse recipes by ingredient.



Look out for linked text (which is blue) throughout the ebook that you can select to help you navigate between related recipes.


The Timeline of a Terribly Greedy Girl

The stories in this book are, I suppose, in some semblance of a chronological order. Be that as it may, I am a little fuzzy with dates, so I thought we should probably nail some of them down.
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	1964

	1975

	1981–82




	Kay is born in Bangkok. Confusingly, her parents were expecting a boy.

	Kay is packed off to boarding school and proves to be terribly uninterested in lacrosse. And cross-country running.

	Kay studies fashion journalism at the London College of Fashion.




	1983

	1984–86

	1986–88




	Kay lands her first job: an extra and translator on the set of The Killing Fields in Thailand.

	Kay attends The Academy of Live and Recorded Arts in London, discovering that she loves radio and is very bad at tap dancing.

	While she tries to make it as a singer, Kay works in London fashion stores. She enjoys her staff discount.




	1988

	1991

	1992




	Kay starts working as a booker at Models 1 in London.

	Kay moves to LA with just $500 to her name. Unwise…

	Kay works as the production coordinator on a film called Natural Causes out in Thailand. No one has seen it.











	1993

	1994

	1995




	Kay goes back to Models 1 in London.

	Kay works as a coordinator on Operation Dumbo Drop, shooting in Thailand. Not many people have seen this either.

	Same job, different movie: The Quest with Jean-Claude van Damme. Kay’s hand appears in the film briefy.




	1996–99

	1999–2002

	2002




	Kay works as a model booker at Wilhelmina in New York.

	Gets a job at the London office of a film finance company.

	Gets married.




	2003–06

	2006

	2009




	Goes back to Models 1. Intermittently. Before heading to Los Angeles for a summer to make her first attempt at writing a book.

	Kay starts a catering company and discovers how many bacon sandwiches a lighting technician can eat. It’s a lot.

	Kay’s first cookbook is published.






Foreword

The Omertà of the Dinner Table

When you work as an agent, you learn very quickly to keep people’s secrets. You’re going to see clients, some of whom will be horridly famous, at their best, at their very worst and at their lowest. Discretion is all. And it’s not a habit I plan to break.

Let me put it like this: if you come to my house for dinner, you tell your stories. You may reveal some of your secrets. But you don’t necessarily expect those stories or secrets to be repeated outside that context. They are yours. And everyone else around the table should respect that. It is the omertà of the dinner table. A sacred thing involving good food and sealed with some wine spilt on the carpet.

These are my stories. Where required, names have been changed to protect the guilty. People’s secrets have been kept. Mine… not so much.
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Introduction

Made in Bangkok

I’m gripping tight to my nanny Lune’s hand as we push our way through the people-packed market lanes. The air is hazy with smoke. The whiff of grilling pork cuts through the soft scents of jasmine flowers and incense. Mounds of red, green and golden curry pastes loom up from stalls like an edible range of mountains. Flapping fish splash ice and water onto the concrete floors. And there, beyond the piles of fruit, wriggling eels and boxes of fluffy day-old chicks, in a massive wok of bubbling oil, is breakfast: deep-fried savoury doughnuts, ready to be dunked into condensed milk so sweet it will make our teeth tingle. I am six, and this is home.

Is it any wonder I grew up to be A Terribly Greedy Girl?

I never planned to be a cook. In fact, I had set out to be a singer. But, by virtue of Paul Simon’s so-called incidents and accidents, I have found myself living a life entirely unplanned. It has led me from Bangkok to London to America and back. All because, whenever someone has asked me if I’d like to take this job or visit that place, my curiosity has always trumped my good sense. I have found myself cooking in Thai shacks on open-flamed Calor-Gas canisters and high-end ranges in Laurel Canyon homes. I have longed to buy fresh prawns in New York’s Chinatown for supper as much as I’ve delighted in fresh cockles outside Lewisham’s Brockley Jack pub with my grandfather.

Even before I ever cooked for a living, food formed the punctuation of my life. As I write these stories and recipes, I realize that this is not a book about how I came to be a cook. It is a book about how I became a woman who happens to be a cook. It is about how my Bangkok childhood and living and working on three continents have shaped my take on life and food. It’s about how I’ve tried to learn to take neither of them too seriously. What matters, after all, is not what’s in the saucepan, but who you stir it with.
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‘Kay Plunkett-Hogge is a great cook,
and the best — and funniest — drinking
partner a girl could want. Always fun,

always feisty — she is a tonic.’

Diana Henry
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