
    [image: ]

  
    
      
         
         

         
            [image: ] 
            

         

      

      
    

  
    
      
         
         
 
         
            P R E P P E D !
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            To my darling children, Libiana, William and Isobel, to the love of my life, Alastair, and to my wonderful mother, who taught me to cook. For all the wonderful meals we have shared and for all the laughter, picnics, teatimes, parties and food to come. Life is delicious.
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            Introduction

         
 
         
            Fitting everything in is a balancing act for busy people. Multitasking is how many of us get the most out of our time. When I exercise, I socialise with friends. When I chat on the phone, I tidy up. When I make supper, I help the children with their homework. Prepped! is the way I multitask food. It’s how I have it all, so to speak!
            
 
            As a trained chef I love food – really love it. I’m a time-short foodie who wants to eat delicious lunches and scrumptious suppers. That’s why I use every trick there is to make my time work for me, and it’s these tricks you now have in your hands, within the covers of Prepped!
            
 
            Each chapter focuses on a specific flavour, featuring straightforward recipes that use simple ingredients – but with a difference. On each page you’ll find sophisticated linking and layering techniques that let you alter the flavours and moods of your dishes at the drop of a hat. Turn the page to see how it works. The food in this book isn’t complicated, but it is complex in terms of its flavours and presentation.
 
            The recipes and tips in Prepped! cover every aspect of real life, from the unexpected guest or the Friday-night-straight-from-work supper party to canapés and cocktails for those fabulous grown-up moments. And of course, I’ve included priceless picnic food for whenever you get a chance to grab that glorious afternoon in the park.
            
 
            The truth is we do want it all: the romance of enjoying time and gorgeous food with friends and family, but without slogging away in the kitchen for hours on end. Life should be full of spur-of-the-moment picnics, supper parties, country walks, fun time, sunshine and laughter. Food and eating are integral to these treasured moments. Whether it’s food gifts, divine cakes, teatime treats, simple dinner-party fare or fast food for instant hospitality, it’s about being able to make it happen.
 
            To take that space and time to enjoy life’s opportunities, you have to be ready. Being spontaneous really means being prepared.
 
            So don’t just dream about it; multitask it, plan it, be in control and make every day special.
 
            Be delicious. Be Prepped!
            

         
 
         
             

         
 
         Vanessa x
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         How to use Prepped!
         
 
         
            The word prepped is used in professional kitchens. It covers everything chefs do to plan and prepare before they start cooking and service begins.
            
 
            Prepped! takes a similar approach to your home kitchen: it’s all about what and how you’re planning to cook. In practice, each concept is pretty obvious: make double and use the other half in another recipe; have base flavours you can swap at a moment’s notice; make extra and freeze. There are links throughout the book to help you do this. Using Prepped! is really all about how you choose to use it and what you are planning to cook. One recipe leads naturally to another. It’s a mix-and-match of techniques to help you be efficient, save time and effort, and get ahead. Rather than asking you to follow an instruction manual, just look at some examples:
            

         
 
         
            • Mackerel & Dill Pâté (page 43): make double and the other half makes Mackerel & Rhubarb Pasta (same page) for supper. Result? A main course and a starter from the same ingredients, and one lot of washing up.
            
 
            • Chocolate Truffle Ganache (page 212) makes truffles for a gift. But leave half the mix in the bowl, place it over a bain marie, and then make Chocolate, Cardamom & Orange Gelato (page 215). Two different recipes from the same ingredients, same shopping, and just one extra saucepan to wash!
            
 
            • When making Caraway & Lemon Pumpkin Soup (page 184), half can be transformed in minutes to make the filling for Pumpkin Pie (page 187) by adding eggs and sugar. The prep for the pie is already done.
            

         
 
         
            In much the same way, Elderflower & Rose Syrup (page 14) can be made almost instantly into Elderflower Sorbet (page 22) or a cocktail (page 17) for a dinner party. And the Spiced Orange & Clove Brandy (page 242) you make as a gift also features in the Festive Cocktail on the same page as well as in Instant Cranberry & Brandy Mincemeat (page 253). So you have a delicious get-ahead gift and the basis for a really outstanding fruity mincemeat and a cocktail!
 
            When using Prepped! the most important thing to remember is to look at and use the KEY recipes in each chapter first. Whenever a key recipe appears in the ingredients for another recipe, the symbol > guides you to a ‘Links’ box on that page, which lists exactly where you’ll find it. 
            
 
            Flavoured sugars and syrups are the key recipes that link the most with other recipes. These are:

         
 
         
            • Elderflower & Rose Syrup 
 • Rhubarb Syrup 
 • Lavender & Lemon Syrup 
 • Lemon Syrup 
 • Lavender Sugar 
 • Vanilla Sugar 
 • Cardamom Sugar 
 • Orange & Clove Sugar
            

         
 
         
            As well as the ‘Links’ boxes, you’ll find ‘Tips & Uses’ listed for most recipes, with suggestions on other ways of using and serving the recipes, as well as hints on the most time-efficient ways to make them. Note: the prep times listed are judged from the moment the ingredients are all lined up, ready to use – just like they would be for those professional chefs I mentioned earlier.
 
            I’m often asked about special equipment, but the only thing I use a lot is my KitchenAid mixer. I find it invaluable, but any good mixer will be fine. My pan sizes may sometimes be larger because I often make double a recipe to freeze, but this shouldn’t affect your use of any recipes here.
 
            Many of the recipes in Prepped! call for fresh, seasonal ingredients, but if you’re buying this book out of season, don’t despair! Be resourceful and look for really good-quality replacements. It’s what I’d do if I wanted to make something using elderflowers in December! There are lots of commercial syrups on supermarket and deli shelves, and plenty of homemade jams at farmers’ markets, but take a moment and put a reminder in your diary to make your own in the appropriate month.
            
 
            My final bit of advice on how to use this book? Take Prepped! to bed with you! Get an idea of how it works before you start cooking – but don’t be surprised if you find yourself back downstairs in the kitchen, prepping one of the sugars in your dressing gown!
            

         

      

      
    

  
    
      
         
         
 
         
            Publisher’s Foreword

         
 
         
            Vanessa arrived at Spring Hill with a basket full of Vanilla and Rhubarb Cupcakes (page 33) on a sunny day in June. We met outside because she had decided that the best way to explain the concept for Prepped! was to lay it out as a flow chart on card.
            
 
            Our patio became a sea of paper showing us how she planned to link recipes within each ‘flavour chapter’, and how different recipes could be mixed and matched using different flavours. In spite of the usual Spring Hill breeze doing its best to rearrange the mass of paper – and our two dogs wanting to join Vanessa in her demonstration – we soon saw her concept unfold and had no hesitation in deciding there and then that we wanted to publish Prepped! As Giles and I ate the cupcakes, we also realised that Vanessa is an amazing cook, blending flavours effortlessly. I can honestly say that they were the best cupcakes I had ever tasted!
            
 
            We’ve never been slow at Spring Hill in wanting to get on with exciting new concepts when we see them, so Vanessa was suddenly under huge pressure to get the book written and the photographs taken in order for us to follow the seasonality of the flavours. She has years of experience of getting super food on the table with minimum fuss, and she has put this knowledge into the recipes contained in Prepped! We very much hope you enjoy the result.
            
 
            We’re constantly having family and authors dropping in at Spring Hill, so the book will be very well used here. Personally, I’m looking forward to having a cupboard full of flavoured sugars, and jams and syrups, so that – like Vanessa – I, too, can produce fantastic food, bursting with flavour, at the drop of a hat.
 
            
                

            
 
            Nikki Read 
 Spring Hill
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