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introduction



Love Food consists of a series of recipes for robust,
heartwarming food and is crammed with ideas for meals
that are the culinary equivalent of a lovely long hug.

The book is divided into five sections. There are recipes for
moreish breakfasttreats, theeasiestsoupsandsalads, heartylunch
offeringssuchassteaksandwicheswithblackpepperand mustard
butter,flavour-packed suppers(manyofthemone-potorone-dish
wonders) and delightfully decadent puddings to make your own.

Many of the recipes have been passed down through the
generations, with Tina Bester giving them her trademark twist.
Offerings like old-school spaghetti and meatballs
or retro-inspired lamb chops with cornflake crumbs are
bound to become legends in your own household.

Therecipesin Love Food are easy to follow, include
no-nonsense advice and have been tried, tested
and tweaked to perfection. You can rely on
Love Food for mouthwatering, hearty offerings
that are a contemporary take on the traditional.
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breakfasts

creamy oats with fried banana and cinnamon sugar 17
eggs benedict with wilted spinach 19
soufflé omelette with smoked salmon, cream cheese and

spring onion 21
flapjacks with honey and toasted almonds 23
ham, mozzarella and egg pan sandwiches 25
french toast with camembert and roasted vine tomatoes 27
potato and bacon frittatas 29
tomato relish and grilled cheese toasts 31
good old beans on toast 33

soups and salads

french onion soup 37
leek and potato soup with crispy garlic pitas 39
roasted red pepper and tomato soup with parmesan garlic bread 41

butternut soup with chilli créme fraiche and roasted garlic toasts43
mom’s minestrone 45
potato, bacon and spring onion soup 47



hearty three-bean soup

asparagus, avocado and goat’s cheese salad

warm potato, pickle and spring onion salad
caramelized pear, gorgonzola and pecan nut salad
apple, crispy goat'’s cheese and grilled chicken salad

lunches

salmon fishcake burgers with wasabi and lime mayonnaise

parmesan-crusted chicken burgers
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beef fillet sandwiches with black pepper and mustard butter,
shoestring chips and caramelized onions
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and ‘cheat’s’ caesar dressing
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chicken with lemon and olives
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suppers

pot-roast lamb with crisp roasted baby potatoes 89
slow-roasted leg of lamb wrapped in aubergine 91
potato bake 93
shepherd’s pie 95
moussaka 97
chicken paprika 99
lamb curry 101
spaghetti and meatballs with roasted tomato, red onion and
basil sauce 103
gran’s chicken tetrazzini 105
mom’s lamb chops with cornflake crumbs 107
slow-cooked pork and beans 109
coQ au vin 111

puddings

bread and butter pudding 115
ultimate steamed chocolate pudding with chocolate fudge sauce117
mom’s creme caramel 121
banana fritters with caramel sauce 123
turkish delight semifreddo 125
raspberry and almond trifle 127
banoffee pie 129

‘eat and mess’ 131
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salmon fishcake burgers with
wasabi and lime mayonnaise

One of the most extravagant lish burgers around, but well worth the
effort. Someone once told me that the secret -:':-E's,-,nnfl mavonnaise 15 (o
think happy thoughts while making it - and it has worked every time,

500p salmon + 2 tablespoons olive oil
salt and freshly ground black pepper
700 potatoes, boiled and roughly mashed
et Of 2 lemons = I. '..||:'|.||_-x';'|-c||:-'|'|'~\. ‘l.'l-l_"\..."l COTi I'||'E-|"."_ |_'|1|||'||'|r'-c|
I large egp - 150g breaderumbs
2 la rge &fpEs, beaten * l.:,-:_r'.--l.1'!_|||_- oil for 1.'.'.i|'|:;
& tresh bread rolls
wasabi and lime mavonnaise
2 large eggs - 2 tablespoons lime juice » zest of 3 limes
? teaspoon wasabi paste {available from Asian food stores)
salt and :'l'-:'-||'|'3. :_rl'-::llnri black pPepper to taste

about _?;';.':'.Irr'.] '.l!'i;.L':ull‘J'lL' wil

Preheat the oven to 200°C. Place the salmon on a baking sheet lined
with baking paper, drizzle with olive oil, season and bake for 15 minutes.
Allow it to cool and flake it inte pieces. Add the roughly mashed potatoes,

lemon zest, coriander, 1 egy and 1 cup af breaderumbs and combine them well,

(CONTINUES ON NEXT PAGE)
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pot-roast lamb with crisp roasted
bab}' potatoes

[ think that pot-roasting is one of the hest ways to cook lamb.
It cocks in all its own juices and stays deliciously suceulent.

2 tablespoons olive oil - 1 large leg of lamb
Worcester sauce » 10 whole baby carrots, |1-|*-r-||~r]
10 baby onions, peeled - 250ml white wine
salt and freshly ground black pepper
c:ri.s.p g’.'l.'rli.r potatoes
[.5 kg baby potatoes - 125ml olive oil

12 h-'lr.-'.'r-\ :._-:..1'|i|,' » Maldon sale

Preheat the oven to 180 C. Place the olive oil in an oven-proof pot and brown
the leg of lamb with a little Worcester sauce, Don't add salt while you are browning
the meat because it will draw liquid and then it ends up boiling. Place the carrots and
onions in the pan and add the white wine. Season the meat and vegetables,
place the pot in the oven with the lid on and cook tor 30 minutes.

.I.l.ll i | 1|::|1.' ILI!'.Il l!]Hl'-'-I:l L {4 ll_-:";:l{ :Illl.] -:'-:_I-:IL I.l.JI' o |.1.II:|.|I|.'I' H II'.:-I.II:'\I-.

lo roast the potatoes, preheat the oven to 180 C. Boil the potatoes in a big pot
of boiling water until they are just cooked through. Drain them and squash them
with the back of a spoon. loss them with the olive oil and Maldon salt and place

them in a roasting par. Roast for 2530 minutes until Crisp.

Serves B=§




‘eat and mess’

This meringue and l:u:rr:,-' waonder has its origins in the
halls of the famous Eton school but since Ali was little it's only
ever had this name in our house.

GH-8 |:||u|:in or chocolate-swirl :rnE:r:ir.lgue:. (slnre-hnug]‘l.l: e ri.:n_g'ues are fine)
s00ml fresh cream, whipped

251:}5' !Fr-::sh ntr:wl:r:rr:ics, huuﬂl

H:;H.JEH}' crush the mrring‘u.rs 1k 3 1:|-|'E bowl and add the whippfd CreaIm.
Stir together gently and top generously with the strawberries,

Serves b-8






