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INTRODUCTION

The Sacrat Larder supoer club was Bom in the spring of 2010,
pernaps a menth affer mey sister and | had moved info the
chemistry clossroom In a converted schoolhouse, and a year
after the London supper clulb movement hod begun 1o lake
shope. These were informal restouronts crowbored inlo people’s
living regms and kilchens, helmed by chels an sabbatical o,

as in my cose, enthusiostic cooks,

There was, | suppose, no greal concept. | wanled an excuse
1o ook for lots of people on o reguior basis ond my sister Mary
wios hoppy fo play froni-cf-house, We'd exhibit different orfisis
and pholegraphers, rope in fiends 10 halp in return for feod
and wine, and base menus on whim or weather,

Befose we ke i, powersd by social merodia and some vigornius
emailing, we were booked up for the next few months, daspite
na one yel having actually eaten any of the food or osessad
the ricketiness of 1he furniture. | scon realized 1hal as far as the
food was cancernad, the only way to feed twenly pecpls

four courses, with one oven and four hobs, and in full view of
everyone [ii's an open kilchen, so no hiding rom guesls or
putting deopged food Back on platas], was lo Coak as much

s postble in advancea.

This wiosn' "1 the restriction it first seemed. It meant | could be
organized hours before the first knack on the door, it meant |
could talk o guests when they arived instead of being wedged
in the kitchen, and it meant that the experience of feeding o
bunch of strangers was, far fram being an ordeal, andrmous fun,

It was a theony that was put most rigorousty to the test when we
moved the supper club to Printers and Stofioners, o wine shop
in Ecst London with all the olmaoasphare we could have hoped
for, but nathing that really resemibled g kitchen, 3o now | cook
everyihing at home, chuck it in the back of the car, and lun
ugr just inn lime o slick an an agran and dish up.

I'm becoming incradsingly convinced that this iz the ideal

wioy for anyvons o cook for guasts, as it eliminates one of the
greatsst siresses of feeding people - that of being in o deranged
flop when it comes to dinner, This way, instead of being The
stereahypical panicked and mucky-aprored host when your
friands arrive clulching batlles and shaking umbrellas, you ang

in a state of complale confrol and composure. You San mix
drinks, dish out something o nibble on, and actually hove

o conversalion with your guests,




THE RECIPES

The cooking side of Ihings becomes so much more enjovabls, FPLAMNING A MEMNU
oo, You are not cooking against the clock ar racing anyone,
but rather taking things ot vour own pace and on your own

terms. It is you whao s In charge, not the recipe writer,

This is 1he food | ke to cook, the food Dwant 1o aat. It is homea
cooking with perhaps only the slightest swagger = dmple recipes
wilh just enough of a baist to 6 them above the quolidian,

Eoch recipe & divided into seclions according towhal you

can do ahead, and what you need o do io complate the dish
before serving. [This is nol o beok of lasagnes and collages pies

~ there will, with many of these recipes, be o couple of things
that need doing to finish each dish, My aim is to keep cooking
for friends as stress-free s possible, eiminaiing the scope for
last-minute cock-ups while mainiaining a sense of freshness and,
| suppose, modernity.] Of course, such a syslem is not exhaustive.,
There s nolning stopping vou from sweaating some onions and
then buggering off for four howrs before continuing with a dish.
But it would be nigh on impossitie tor me —and impossioly dull
for you = lo cover every eventually. 've ied fo break recipes
up inte nalunal stages,

The most impordant thing is o read a recipe in full before you MULTIPLICATION
start cooking, in order 1o work out the Best way forward for you,

As for the kit required, well, there's nothing cut of the crdinory.
| use an ice-cream maching but ii's not essential; o food
processor s hondy but you can largely get by without one;

a blender s useful for soups = a handheld stick blender works
just as well and is much cheaper. I'm afraid s really just the
ald elichés of a decent shamp knife and a couple of salid
saucepans thal I'd view as, if not quile essenticl, ot least more
efficient than a dull knife and flimsy pans. Oh, and bowis. You
can never have oo many bowls, Because you're preparing
food in advance, you're going o neaed somewhere to store i,
and a good set of mixing bowls thal stack neatly in a cupboord
will ke your best iriend.

IF ¥ QU MEED HELP

| have cooked dll of these recipes in one form of anolher

for tweanly pecple al the Secret Larder. None of them is
outrageously complex or challenging. Some are rakatively
quick fo throw together, and oihers toke g little longer. In the
age of the 15minute meal, ["d say 1his is no bad thing.

First of all | would urge you nol to feel asif you hove to serve
ihree of four courses, Many of ihese dishes hoppily stand cloneg -
a soup for a midwesek supper, a reas! pork belly for Sunday lunch
—and so there's no need for a banguet I you lack fhe Hime or
ensrgy. But should vou decide o roast the whele heg, then
ihere are one of hwo things fo keep In mind.

You need a meanu that & proctical. As important az dithes thai
wiark, fogether in terms of balkance and Navowr, ane dishes for
wihich you have the rght kit and crockery. 5o if you only have
one large saucepan, then make sune your meny doesn't reguire
three, Create a menu with a bolance of cold and hot dishes, so
that you're not irving to keep ten things warm af once. If youwr
starter requires the vse of the grill, then make sure the oven isn't
akreoady spoken foe This sort of planning will help 1o moke your
dinner ron seamlesshy,

As for the food itself, I'm reluctant 1o prescribe full menus = you
knoe witat you like and wihab vou feel you can cook = though
there are a few suggestions an p.234 should you nead some
inspiration, Raaly you're just looking for o balance of lighinass
and colour, of texture and temperalure. Go with your gul.

The majorily of recipes serve batweaen four and eight people,
Halving recipes is generally o siraightforward operation, But if
you're mulliphing, parficularly several times, it's worth taking
a second to consider which ingredients don't need Jirect
mullipication, For example, if you are doing three times a fsofic
recipe, you will need three limes the amount of rce, bul you
wian't necaessarily need to bulk the onlon and celery up by so
much, and you certainly won't need fo double the amount of
cil. It's rarely disasireus if you de in fact whacek evenylning up
soveral fimes (though careful with chilies), but vou con save
yourselfl fime and money by being judicious.

IFyow have any guestions or concerns, please do getin
touch, either via email - jarmesEjomesramsden.com — or
Twilter @jlerarmsdan, o wsing the hashtag #docheaddinners,



It's funny how even at the end of a dinner of Churchillian
proponions you can almost abwions find o corner of waur belly
inla which 1o luck semathing sweal — the thinnest of chocalale
mets, of 1he ambassador s lavounte chocokate and hozeinul
canfaction, | am never one to refuse a Maltesar, But 1o think that
a fiend had bothered o spand an extra half haur putling togeather

one more morsel with which 1o send me off into the night will cnly
endecr them 1o me furihar.

Some of these recipes don't hove q ‘fort” seclion. Please
dan'l think me kazy, bul in these cases it's becauses | feel they'ra
quite tary enough already.

In do-ghaad terms, they Son all be done several dovs in
advance, and many reeze well oo,
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CHOCOLATE
TRUFFLES

MAKES ABOUT 15 TRUFFLES

150mIFSA OzF213 cup douke
[heawy) cream

10g 3ot dark chocalate

S0a/1%oz mik chocolale

I 1bep brandy (oplicnal)

2 1bsp unpwaatenad cocoa
powder

These are my standard sweet things for the supper club. Even the
maost ham-fisted, harassed cook couldn’t mess them up, and they
can easily be done while you've got three other things on the go.
Most impaortantly, they are delicious, and if youw can casually drop
a plate of hamemade truffles as rich, dense and chocolaley as
these on the lable then vour friends will think you a gquiet genius,

UFTO 5 DAYS AHEAD:

Ful the crecm in o small saucepan over a low heal and skow by
bring 1o o beil. Meanwhile, smash up the chocolate. When the
cream & just about to boll, lake i off the heot and throw
in the chocolate pleces. Leave to mell for 510 minuies, then stir
the brandy through vigorousk until smooth and glossy. Cower
and ehill,

Remowve from the Indge ond, when softened o lHle, use
o teaspoons 1o shope ihe mikture into evenly sized balks. Roll
between your hands for neally shaped iruffles = though | lend io
squidge them inlo something more rustic - then toss in the cocoa
powder, Slore in the fidge inan girtight container,

TART: Add % Isp chill powder along with the brondy for a good
kick. A pinch of sea sall never hurts, gither,
TWEAK: Play cround with liqueurs instead of the Brandy — Grand
Marnier, Kahlda or Frangelico all work well,
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FLORENTINES

MAKES 12

wagelabie ol for brushing

2 tsp plain [all-purpase] flour
plus some for dusting

159/ ¥%0zf] thsp butier

3 tosp cosler [superfing) sugar

2 thep deuble (heavy] cream

7508 2%0z % cup iaked
[sfvered) olmonds

2 tpsp chopped condied peel

2 tbsp chapped glacé
cherias

a pinch of sea sall

S0q i %oz dark chocolale

My first encounter with Florenfines was abt Bettys Tea Rooms in
Harrogate with my American aunt Rita. It seemed to me then
that she'd made the frp from the Stales purely in order to get
her hands on a Florenting, such was her excltement aboul a
pilgrimage to that anachronistic little tea room. At aboul that
same fime = | suppose | was four or five = | believed that Rita and
| were able to communicatle telepathically across the Allanfic.
Assuming this is still the case, a written dedication to her would be
unnecessary, but just in case the receplion s poor, this one's for
you Aunt Rita,

UP TO 3 DAYS AHEAD:

Freheal the oven to 160°C/325°F/Gos mork 3. Line o couple of
baking sheets with boking parchmeant, brush with vegeiable qil
and cust with Ao,

Mell the bulter in g saucepan, add the sugar and flour and
sfir wuntil smooth. Add the cream and sl fo combine, then lake
off the heol ond shir in the aclmonds, chopped fruf and sali,
Spoon onto the baking sheets, o teospoon at a time and leoving
g decent gap baelween each, Fiolten gightly with 1he back of the
spaon, len bake for 1520 minutes, until gokden. You moy nead
e dio this in two bolches.

Mearwhile, break up the chocolate and melt in o healproof
Bxawl over a pan of Baraly simmerning waler,

Pul the baked Flaorenlines, upside down, an a wire rack and
brush the flat undersides with the melted chocolate. Leave until
cool, and store inoan giffight contoiner,
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BROWNIES

MAKES 20

2000/ Tozfgenerous 3 cup
unsalted bulter

2000/ 7oz dork chooolate,
broken up

I egas

250g/%ozf1'4 cups caster
[superiing| sugar

1 tsp wanille extract

125g/4%az! 1 cup plain
[al-purpose) flour

S0af 1 ¥ozlt cup chopped
weaalnuls

a good pinch of salt

These dre, | redlize, just puddings in minigture. But there's some-
thing aboul lille brownies thal iz somehow seductive. Ferhaps
Ifs because you don't think they ‘count’, belng only really very
small and innecent. They're quite handy, oo, for a meal where
you don't feel the need to serve pudding but still fancy something
sweet at the end.

UPTO 3 DAYS AHEAD:
Prehect the oven fo 180FCI3S0°F/Gas mork 4, Line o baking tin,
approdimately 27 x 20cmf 11 « 8in, with grecseproatf paper.

Melt the buller and chocolate in g healproof bowl over o
pon of barely simrmering water., Meanwhila, beal tegether the
aqgs and sugar with the vanila exdract. When light and paba,
beal in the melled choecolate. Fold in fhe flour, walnuts and salk,
and figinte {he baking lin. Bake for 30 minules. or until firrm on fog.
i shoiild still be goad and moist, 56 the claan skewear fesl iz R use
here. Leawve to coolin the fin.

Cut inbo small pieces and store In an aidight container.

TART: The child in me con't resist the idea of odding white
chocolole buttons fo the mixlure along with the walnus.
TWEAK: Omit the walnuts if you prefer.

BAKLAVA

MAKES 20

4009 /1 40212 cups casler
[suparfine) sugar

250mi/PR czfgenerous 1 cup
weater

juwice of ¥ lemon

1 {bsp orange Blossorm water

20 sheets of filo pastry

H0g/fFozigenarous % cup
butter, melied

A0 Nkoz/ 2% cups shelled
pistachios, raughly ground

Thiz Middle Ecstern ceonfeclion comes in many guises, though
the common theme is their finger-gleing stickiness and inlense
sweetness, They are best served, therefore, with something strong
and bitter like coffee.

UPTO 3 DAYS AHEAD:

Firs! make the syrup: put the sugar ond water in o pan over @ low
heat and st unfil the sugar has dissolved, Turn up the heat and
bring to a bail, Simmer for 10 minutes until thick and syrupy. Take
cif the heat and add the lemon juice and arange blossom water,
Leave o cool.

Prahaeatl the owven to 150°C300°%F /Gas mark 2. You can uia a
small Baking shaet ar 20cmy8in diameter cake fing im the pastry
shizets so they're about 1aem/f%%in wider than the baking sheet or
cake fin. Lay 10 sheets of filo posiry in fhe lin, brushing each sheet
tharaughly with melled bButier. Spread aver the greund pislachios,
keaping back o srmall handful, and then tep with the remaining
shieets of fike, again brushing each with butier

Using a shama knife, cut the baklowa into about 20 squares of
dicmoreds, Bake for | howr, Bemove from the oven and pour over
the syrup. Sprinkle o litile of the remaining plstachics in the cenire
of each piece. Leove to cool, Remove from the tin ond store in
an airtight container.

TWEAK: Pistachios are guite expensive, soyou could reploce half
of thern with ground walrls,

27
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ROSE
MARSHMALLOWS

MAKES 50

4 thsp icing [confecticners')
sLgor

4 tbsp comflour (cornstarch)

veadelabe Gl for brushing

10 gelaline lecves

A00mIS 14l ozfscant 13 cups
water

8007 208524 cups casler
[supearing] sugeor

2 thep rosarwater

2 large eqgg whiles

Of all the pelits fours I've served at the supper club, these have
perhaps got the best reaclion. For one thing, nobody can quite
believe you've made marshmallows youwrsel, though In trulh
they're incredibly stralghfforward. This makes quile a lof, but
they'll keep a good while = perfect for bonfire nighk.

UP TO 3 DAYS AHEAD:

#ix the icing sugar and cornfiour, Qil g 20 x 30cm/8 x 12in baking
sheat and thoroughly dust wilh some of the icing sugar and
cornflour mixture.

Loak the gelkobing In 15050 oz cup of ihe water for
10 rninutes, Meanwhile, put the remaining waler, the coster sugaor
and rosewaoler in o saucepon and whisk over g low heat until
the sugar has dissolved, then bring 1o o Boil and smmer for
15 minutes: the temperature should reach 127%C/260°F on a
sugar thermormeter, on when a drop of the iquid is cdded 1o cold
water, it should form o soft ball. Add ihe geloline ond ifs waler,
Simmer for another 2 minules, until the geloling hos dissolved,
then strain into o jug.

Whisk the egg whites until stiff, then slowly pourin the gelotine
mixlure while continuing to whisk, keep whisking for o good
10 minwies wntil the mixiure is thick and glossy, then fip into ihe
prepored boking sheet, Chill for o couple of hours until se,

Cuzt a chopping boord with fhe remoining icing sugar
and cornflour mikture. Run a knife around the edge of ine
marshmallow fo locsen, then lip onto the chopping board, Cul
into squares and rall in the sugor, then leove on o wire rock o
dry for o tew hours. Store in an airtight contginer.
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MINI MERINGUES

MAKES 12-15

vegetable cil for brushing

2 egg whites

100g/ 3veaz!v: cup caster
[supering] sugar

100l 300 ozfé tbsp double
[heowy) cream

1 tsp icing (confeclioners’)
sugar

Y lsp vanilla extraci

150g/ 5%z blueberries

A very handy recipe for when you've got a few egg whiles
kKlicking about, It requires litHe effort, and the merngues freeze
quite memily.

UP TO 3 DAYS AHEAD:
Preheal the oven 1o 130°C300°FGas mark 2, Line a baking sheel
with Baking parchment and Brush lightly with Gil,

Whick the egg whiles undil stitf, then whisk in the caster sugar,
a little at a fime. Continue to whisk uniil stiftt and glossy. Using @
teaspoon, pul 24-30 spoonfuls of meringue mix an the baking
sheat. Pul in the oven and cook Tor & minutes, Turn the oven off
Bt leowve the maingues in thare untl the oven is completaly ooal,

UP TO 4 HOURS AHEAD:
Whip the cream unfil fhick, then add the icing sugor and wanilla.
keep whisking until thick,

1 HOUR AHEAD:

Take a menngws and pul o good blob of creom on the wunder-
sde, stick o blugbemy inte the cream ond then squicge togethar
with the boltom of anolher meringue, Eepeat for the remaining
mernngues, store in the fidge inoon aiflight conlainer.

TART: Fold a liftle rospbemy or chemy cordial through the
merngue mixture when shiff,

TWEAK: Instecd of bluebemras, use anothar small fruil — wild
strowberries would e larific,

CANTUCCINI

MAKES ABOUT 30 BISCUITS

2500 /Pozf2 cups plain
[allpurpose) fiour

1 50g/5 ez cup granukated
sLgar

¥ tsp baking powder

Y bsp sall

st and juice of ¥ arange

zest and juice of ¥ lamon

2 eggs, ighlly beaten

e o vanilla extract

150g/5%0z/ cup almoncs
[skin o)

DATE BALLS

MAKES 20

123g/4' B0L/generous s cun
butter

1 75g//dozfgenarous ¥ cup
caster (superfineg] sugar

200g/Tozf 1Y cups stoned
dates, finely chopped

I ego. beaten

I 1osp milk

I f2p vanilla extract

¥ fsp zali

g small handful of chopped
nuis [opfional)

S0g /%02 cups ice crispies

a hondivl of desiccaled
coconul

These Tuscan treats are deceplively simple = there's no great art
to their ereation, instead more of a chuck it all legether act, The
dough, you should be warned, Is very sticky. Don't frel. Pretend
vou're af playschool,

This recipe Is based on the one in Susan McKenna Grant's
beauliful Fiane Fionge Pleno (HarperCollins, 2006).

UF TO A WEEK AHEAD:
Freheat the oven to 200°C/400FF/Gas mark 4. Line a baking sheet
with lightly floured greaseproof paper.

Mix the flour, sugar, baking powder and salt in a large bowl
and make a well in the cenira. Throw In the orange and lemon
juice and zest, aggs and vanilka, and mix together tharoughby.
Mow briely knead through the almongs.

With lighthy floured hands, divide the dough inlo two pieces
and roll inte sightly Aatiened sausage shapes. Transfer o the
baking sheet and bake for 20 minutes,

Remove from the oven and cool for 5 minutes, then sice of
an angle. Lay the canfuccind Aot on the sheet and bake for o
further 10 minutes. Cool and siore in dirfight containers.

Tuscons serve these with cold vin sanfo, You could, oo,

These are a parficularly American lreal, which my mum makes
every Christmas.

UP TO A WEEK AHEAD:
Melt the butler in o savcepon and add the sugar and the coles.
Siir and bring 1o a genile boil. Simmer for o minule or hwo, then
fcke off the hadl. 3fir through the egg, milk, vanilla and sall and
mix until smooath, hen add the nuts, if using, and the dce crispias.
Let aside until cool

Form info small bollk ond redl in desicecoled coconut. Store in
an girfight confainer.
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