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Introduction

It all began with a fig. I remember strolling down a dappled lane towards my friend’s organic farm in Northern California one late summer day. He had studied permaculture at university and was now devoted to growing nutritious food for the local community, using regenerative methods that improved the natural world around him. As we walked past a row of Meyer lemon trees that opened onto a field filled with vegetables and flowers, I noticed praying mantises and yellow-billed magpies, and the faint humming of bees could be heard all around. Surrounding the perimeter were impressive stalks of wild blossoming fennel and blackberry vines climbing into gnarled fig trees. We took refuge from the sweltering heat under the shade of one of the trees and gazed out onto the small farm. As I bit into the soft, syrupy fig, with its delicate skin and rich jammy texture, the connection between the vibrant land and the delicious food growing on it became clear. Even today, this is one of those memories that stresses its importance; we discover a lot about our food when we are more connected to the land where it is grown.

In recent times, more farmers have been moving away from intensive methods of farming in favour of practices that preserve the land and produce high-quality food. In homes and professional kitchens alike, cooks are increasingly seeking out more diverse ingredients. In an effort to find food that is fresher and more delicious, they are turning to farmers’ markets, veg box schemes and even their own gardens. This newfound interest is encouraging more farmers to grow high-quality produce and bypass suppliers to sell their products directly to consumers. This book celebrates both the beauty and the bounty of fruit, as well as the farms, orchards and gardens that nurture them.



My cooking journey started at Alice Waters’ Chez Panisse Restaurant in Berkeley, California, where I found myself nestled between boxes of freshly picked fruit. There were Kishu tangerines, Mara de Bois strawberries, and Suncrest peaches, and we could identify these fruits by their specific varieties because we worked closely with passionate farmers who grew for flavour, quality and diversity. Chez Panisse has always been an exemplary model of the farm-to-table movement. The relationships between the chefs and the farmers seemed to grow stronger every year and, through the restaurant, Alice proved that something as simple as eating was an agricultural act. These ethical principles grounded my work for years to come.

Eventually, I left behind my beloved home in California for London to work with Skye Gyngell at Spring Restaurant. Skye was joining forces with Fern Verrow Farm to bring fresh biodynamic produce to her restaurant in London. As the head pastry chef, I helped to foster the relationship between the kitchen and the farm. Working with Skye enabled me to expand the boundaries of my cooking, enhancing my creativity. Throughout the years, however, sourcing fresh ingredients and collaborating with farms have remained my primary focus. I helped to oversee the opening of Heckfield Place Hotel in Hampshire, England, and continue to collaborate with the growers of the on-site biodynamic market garden.

WHEN COOKING WITH FRUIT, LET SIMPLICITY BE YOUR GUIDE

Honest cooking begins with fresh, flavourful ingredients. It is easy to improve almost any dish by tasting the ingredients first. In the case of fruit, this means tasting for ripeness and flavour. In the opinion of a dear friend and sommelier, the best way to learn about wine is to drink it. It may seem that he is inviting us to drink wine to our hearts’ content, however, he is merely conveying the importance of tasting and drinking wine repeatedly. This principle applies to food as well – tasting frequently and registering the taste in your mind is a meaningful lesson in becoming a good cook. By doing so, you awaken your senses to freshness and quality. I hope this book will serve as a guide in appreciating the flavours already present in the ingredients, so that they may be prepared using simple techniques.

What do we mean when we say that something tastes delicious? Experts in the field of wine discuss aroma, body, temperature, texture, acidity, and how they interact. I believe the same can also be applied to cooking with fruit (after all, isn’t wine made from fruit?). By thinking critically about these characteristics, we can learn how to respond to them while cooking.

I have given measurements in the recipes when I believe they are essential. However, the amounts of salt, pepper, olive oil, acidity and even sugar may be determined by the varying flavour of the other ingredients. Not to mention your own personal preferences. Therefore, I encourage you to taste and discover how fruit changes with the seasons, as well as how it is altered by cooking. These little lessons will build your confidence in the kitchen and over time your reliance on recipes will fade as your intuition grows.
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HOW TO USE THIS BOOK

A NOTE ON INGREDIENTS

Fruit: All the fruit in this book is intended to be ripe and eaten in season. Fruit should be fragrant and heavy in the hand. Berries will be coloured all the way through, and stone fruits will give slightly when pressed near the stem. Stems and leaves are also good indicators of freshness, so look for those that are green and supple.

Vegetables, dairy and eggs: Vegetables are also in tune with the season. Milk is whole and cream is always double cream, suitable for whipping. Eggs are fresh, medium in size, and come from pastured chickens raised on farms that maintain high standards of animal welfare.

Meat, poultry and seafood: Animals that are farmed in harmony with nature are often healthier and produce better-tasting meat. Well-raised meat and poultry command a higher price, but it is worth paying what you can afford. Fish and shellfish should be fresh, from sustainable populations, and be wild-caught from fisheries or fishermen using environmentally responsible practices.

A NOTE ON EQUIPMENT

As someone who likes to cook, I take a lot of pleasure in cooking with my hands. My hands tear open ripe persimmons, pluck fresh herbs from their stems and massage vanilla seeds into sugar. I can gauge the ripeness of a peach or determine if strawberries are room temperature. With that said, there are a few basic pieces of equipment that I find useful to have in the kitchen. It will also help to read the recipe through before you begin. Well-made equipment and utensils increase the joy of cooking. If you’re someone who regularly indulges in cooking or baking, chances are you already have most of the equipment needed for the recipes in this book. Here’s the equipment I used to bring these recipes to life:

Fruit cutting board: Find a cutting board that is exclusively used for slicing fruit. A small wooden cutting board is easily affordable and takes up little space in the kitchen. It prevents fruit from mingling with undesirable flavours like onions or garlic, and is a simple way to improve your enjoyment of fruit.

Kitchen scales: For the best, most consistent results when following the recipes in this book, use kitchen scales and measure the ingredients in grams.

Sharp knives: Most cooking can be done with a sturdy, sharp chef’s knife and a small well-made paring knife. A bread knife is also handy. When working with fruit, a tourné (or bird’s beak) knife is useful for hulling strawberries or removing cores. Personally, I find a small serrated paring knife ideal for slicing through stone fruit, or fibrous rhubarb. Higher quality knives are sturdier and will keep a sharp edge for longer. Thankfully, nowadays there are numerous cost-effective options that provide excellent quality. Keeping your knives sharp is essential for supreming citrus, as well as chopping vegetables and trimming meat. Fresh herbs also stay fresher when chopped with a well-honed blade.

Ovenproof casserole: This is the preferred dish for Braised Pork Shoulder with Cider and Caramelized Apples or North African Scented Lamb with Plums. It is also great for making jams and marmalades, cooking large stone fruits into purées (here), and poaching fruit.

Cast-iron pan: I use a shallow 23cm (9in) pan for most of my daily cooking. It’s perfect for Pan-fried Duck Breast, Mackerel, Caramelized Apples or Buckwheat Crêpes. If you don’t have a cast-iron pan, then use a heavy-bottomed stainless steel or enamelled pan.

Ceramic roasting tray: For all your roasted fruit needs. Most of the recipes in this book were tested using a 20–22cm (8–8½in) ceramic roasting tray.

Food processor and blender: I do love the efficiency of a well-made food processor and blender. I use the food processor to blitz berries for sorbet, or even mix nut-based cakes. The Almond Cake with Greengages and Fennel Cream, Hazelnut and Pear Cake with Espresso and Almond Marmalade Cake all come together easily in a food processor. I reserve the powerful blender for blending the Delicata Soup with Apples, Brown Butter and Fried Sage, making Mint Ice Cream and even mixing the Ginger Cake.

Stand mixer or electric whisk: This is used for sabayons, semifreddos, Swiss meringues and the Coconut Rum Cake.

Ice-cream maker: Store-bought ice cream, including many artisanal brands, often contains added emulsifiers and preservatives. By making ice cream at home, you can avoid these additives, and control the amount of sugar. It’s also a great way of showcasing ripe fruit at the peak of its season.

Bowl, whisk, spatula and wooden spoon: Most of the recipes in this book can be made by simply using a bowl, whisk, spatula and wooden spoon. You’ll find them useful for making salads, vinaigrettes, sauces and mayonnaise. A large bowl is handy when straining cooked fruit, cooling an ice-cream base or mixing mincemeat.

IN THE WORDS OF THE FARMER

Throughout the book you will find passages written by farmers who share their stories and thoughts on what it takes to grow delicious, quality fruit. We rely on farmers to create the optimal growing conditions for nutritious, flavourful produce, to know when to harvest it at peak ripeness and how to preserve its integrity during transport. When writing about fruit, I felt the story was incomplete if I alone tell it. The farmers’ thoughts and observations connect us more deeply to the food we love.

FLAVOUR CHARTS

Every fruit section is accompanied by a chart that suggests how the fruit may be paired with various flavours. One of the greatest joys of cooking is that of discovery. These flavour charts are intended to arouse your own creativity and encourage you to adapt recipes or develop new dishes of your own. You may prefer to cook with flavours that you feel are underrepresented in these charts or find that some of the pairings do not suit your personal tastes. In that case, I hope you will be inspired to create your own flavour pairings, and from there expand your creativity.
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