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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 throughout the ebook that you can select to help you navigate between related recipes.
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THE BEGINNING

How it all began

In the spring of 2012, a friend came to me and said he was looking for a food concept for his bar in Shoreditch – he asked me for help running it, as he had no experience of working with food. The thought both intrigued and scared me, but I accepted his offer. Without thinking about it, I knew that I wanted to try out my perfect burrito concept and give it a home.

My old friend and now head chef, Adam, had just returned from travelling around California and Mexico, and we spent the summer researching and eating as many dishes as we could. He showed me some of the new ingredients he’d discovered on his travels, and together we produced a menu that was much lighter and more interesting than the standard burrito fillings of beans, rice and cheese that you usually find. We strove for an authenticity of Mexican spirit but without confining ourselves to traditional recipes. I wanted everything at Death By Burrito to be made in our own kitchen, and this included making our own mole, an extremely complex sauce dating from Mayan times, and making our own corn tortillas for our tacos. We opened Death By Burrito in the renowned Catch bar in Shoreditch in September 2012, and have never looked back.

However, the road to Death By Burrito was a long, bumpy, yet fun and energetic one. If someone had come to me in my younger days and told me that one day I was going to write a Mexican cookbook, I wouldn’t have believed them for a second. I didn’t grow up with the intention of becoming a chef, but I was born with a thirst for creativity. One summer, I started to throw these big barbecues in London Fields, Hackney, and I always put myself in charge of the cooking. These events started to become more and more popular and eventually hundreds of people would turn up, a mixture of friends, acquaintances and strangers. Watching people’s faces light up as they ate my food really got to me – I like to think I'm generally quite an altruistic guy, and I realized that doing something that brings out such an instant positive emotion in people was what I wanted. At that moment I knew where my future lay: using the kitchen skills I'd learnt from my mother as a kid, along with my gift for aesthetics, honed from my previous careers as a music producer and interior designer, and with a lot of hard work, I would start a lifelong love affair with food.
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THE BEGINNING

At around this time supper clubs had just started to become a thing – people couldn’t afford to eat out at restaurants, so these supper clubs had become more and more popular. I found that although the food was generally good, the atmosphere was a little lacklustre: they were either trying to replicate the feel of being in a restaurant or they were too relaxed. Being the ball of energy that I am, I wanted to inject some fun into this setting. I managed to convince a friend who owned an art gallery/bar in east London to let me use his space to throw my own supper clubs, and these were my first ventures as the Rebel Dining Society. Things didn't stay small for long. The supper clubs became sell-outs every time, and I started to receive a lot of requests for large-scale catering. Companies that were bored with the same food offerings began to come to me for something a bit more interesting. I started to create boutique events, and in only a few months I was too busy to sustain the supper clubs at the same time and shut up shop. I was soon given the opportunity to run a food stall at the Secret Garden Party music festival. This couldn’t be any further from what I had been doing up to now – the food had to be something simple, fast, street food-style, with a significantly lower price point. I’d always loved Mexican food, and given that nobody else was already doing it I opted for burritos.

Working at a festival is, essentially, completely mental. The hours are horrific, and the people are such an eclectic mix, many of them totally fuelled by alcohol – I couldn’t have been prepared enough for the onslaught. Things started off a little slowly, but then 2 a.m. came ... then 4 a.m. ... then 6 a.m.! I stayed up all night, long after every other stall had closed, making and serving burrito after burrito. The atmosphere was wonderful, and everybody was in great spirits. This continued for three days and then, after what felt like a lifetime, it was over. I felt a great sense of accomplishment and extreme fatigue. This fast-paced style of cooking was completely new to me and I loved it. I don’t know what it was, but I just had this urge inside me to go back to the rush of that festival. That’s not to say I wasn’t enjoying what I was doing, but something was missing. Being involved in Death By Burrito has filled that gap. There have been hard times along the way, but I wouldn’t have changed any of it. All our staff, past and present, are like family, and each of the following recipes has been a labour of love.

The recipes in this book are intended for you to either dip into or mix up as you like; try the Salsa Verde with a Pulled Pork Burrito, or our Almost Death Sauce with a Chimmichanga and some Mexican Slaw. Remember that cooking is fun and fluid. If you don’t like a certain ingredient, take it out, and if you think you’d really like to add something else, just do it. Enjoy every second you cook – we do.
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