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Introduction

Where It All Started

Welcome to my second book and the follow-up to Upside Down Cooking. When I was thinking about ideas for this cookbook, I wanted it to be about my love of cooking simple, accessible food. Food that can be shared and enjoyed by everyone, whether they are a first-time cook or confident in the kitchen. I grew up in the ’70s and ’80s in London in a family where food was the centre of every occasion. Mum, along with my grandmas, instilled the art of creating feasts to share with family and friends. We’d indulge, but it was always more about generosity than gluttony. 

My parents would often host dinner parties, and this being the height of the ’80s, we’re talking about professional middle-class hosting. A G&T on arrival, four courses, including cheese, and a different wine for each course, not forgetting the ubiquitous hostess trolley, and Bendicks chocolate mints served with real coffee to finish. All the men wore blazers and the women long, flowing dresses, or later on, sparkly, patterned knitwear with shoulder pads. The fug of Dior’s Poison would be almost as overpowering as the intoxicating aromas coming from the kitchen. 

As kids, we were allowed to say hello to guests as they arrived, but then had to make ourselves scarce, and would take ourselves off to bed in true Von Trapp family reluctance. I remember sneaking downstairs as each course passed from the kitchen to the dining room, admiring what was about to be served, then I’d listen out for the ooohs and aaahs from the guests. The next morning, I’d slip into the dining room to soak in the leftover atmosphere, the air still heavy with the scent of roasted meats, whisky, and Auntie Fran’s Silk Cuts. 

As I grew older, Mum would let me serve the guests. A soup course was always tricky, but for the main course, I would start with the side dishes, announcing each one with theatrical flair to squeals of delight from the wives – lapping up the praise as though I had cooked the food.

These memorable dinners may have been when my love for hosting and celebrating began, or it could have been the many Sunday spreads that Mum used to make for parties at our house. Birthdays, anniversaries, and numerous Jewish festivals were all marked by the moving of sofas to be replaced by tables draped with giant bedsheets and then generously dressed with the most incredible plates of food. Mountains of bagels, ribbons of smoked salmon, little glass bowls filled with cream cheese or egg and onion, chopped liver, or taramasalata. Fried fish balls were also popular: little round balls, large flat salmon balls, and gefilte fish with a small slice of carrot on top. And there was always Mum’s speciality, quiche. Each event was a feast for the eyes as well as the belly. 

My Love of One-Pan Feasts

A feast for me is not necessarily a table groaning with food, like some kind of bacchanalian celebration, although it can be exactly that if you so desire. Feasts are about enjoying food in a way that I feel we’ve lost somewhat in our health- and fitness-obsessed lives. We’ve forgotten how to enjoy good food for how it tastes and how it satisfies the soul. But, importantly, how to prepare a feast in a way that lets the cook enjoy the party too, and feel the satisfaction of inviting guests to the table and sharing the joy of feasting. 



Of course I love nothing more than hosting, but none of us want to deal with the mountains of washing up, stress, and faff that it entails. In my opinion, one-pan feasting is the answer! 

There’s no better way to celebrate than with a meal made in a single pan – which is why the recipes in this book are made for one pan, pot, or tray, with upside-down creations, and a host of other ways to flip, feast, and enjoy feeding a crowd. I’ve designed the recipes in this book to make hosting easy, with simple dishes that can be prepped in advance and served up without a hassle, in a single pan. So you can get ahead for one-pan worknight suppers, Sunday lunch, Christmas dinner, and birthday brunches, and take part in the memories created at a dining table when you’ve lovingly made the meal. 

About My Book

I’m hoping that, like me and others across the world, you’ll have already embraced the upside-down concept, but just in case you’re new to it, let me explain. Upside-down cooking is the simple concept of layering ingredients on a single baking tray to build a dish in reverse. It’s an idea that works brilliantly with one-pot dishes like tarts and pies: start with a drizzle of olive oil, honey, or sugar to help the cooking process, then top the baking tray with the “filling” ingredients, and complete it with a blanket of puff or shortcrust pastry on top. Once in the oven, the heat from the metal baking tray below and the cover of the pastry on top, cook the filling to glorious perfection. When baked, you then have the theatrics of flipping the tart or pie over to reveal the finished, glorious dish. 

The possibilities are almost endless: from sweet and savoury traybakes, to one-pan, weeknight meals and seasonal treats – wherever your imagination and the ingredients in your fridge take you. I often ask guests who are coming to dinner what their favourite meal is, and then turn it into an upside-down version in tart or pie form; taking the essence of the dish and layering it under pastry. I love to take a classic recipe and ponder how it could work in layers, finally adapting it into an upside-down version. Once you have the technique figured out, you can get creative with your own inventions too. 

This book is packed full of my favourite one-pan and upside-down dishes for occasions to feast. Some are for seasonal celebrations, such as Christmas Day, Halloween, or Valentine’s Day; while others focus on everyday feasts, like a simple, informal supper to enjoy with friends and family at home. You’ll also find a chapter on dinner parties, with multiple-course meals that you’ll be able to prepare in advance and enjoy with your guests. There are recipes for every kind of mealtime and occasion, from brunches and picnics to lunches and dinners. There are one-pot dishes for gatherings, large and small, and even mini feasts just for you – a little indulgent treat to spoil yourself. Feel free to follow these recipes to the letter, or use them to inspire your own creations. Whether you embrace the upside down, or simply enjoy the delights of one-pan cooking, I hope you will fill your eyes, hearts, and bellies with the ideas in this book. Happy feasting! 

Love, Dom x
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Equipment & Ingredients

Simplicity is key when it comes to the way I like to cook, and that extends to the type of kitchen tools and ingredients I use. You’re likely to have most of the equipment listed below but I thought I’d share with you some of my most loved and used items, the stuff that works and brings me success. The same goes for basic ingredients; there is nothing fancy here, but they are all essentials when it comes to my style of upside-down cooking.

Baking Tray

The baking tray I use is the Nordic Ware Jelly Roll Pan from their Naturals range, which measures 38 x 27cm (15 x 101⁄2in). It’s aluminium, which is a great conductor of heat and perfect for even cooking. It also has shallow sides, making it easier to slide a spatula under the tart, or for putting a board on top for the flip. You don’t want to be elbowing the sides of your baking tray out the way and ruining the shape of the tart, but equally you don’t want a flat sheet with the risk of the tart sliding off. 

Baking Parchment

I would advise lining your baking tray with baking parchment, also known as greaseproof paper or baking paper, as it prevents the tarts and pies sticking to the tray and allows you to easily flip them over once baked. It also helps to keep the fillings of the larger pies in place, and once flipped over will ensure you can peel off the backing paper to reveal the pie without damaging or losing the top. A small amount of butter around the inside edge of the tray can also help to hold the baking parchment in place.


Egg Wash

I always brush my pastry tarts and pies with beaten egg before they go into the oven. For an egg-free version, you can use a splash of milk or a milk alternative, or even a light vegetable oil. All give a beautifully bronzed pastry after baking. 

Food-safe Pencil

For many of the recipes, I suggest tracing around a plate or a template with a pencil. It also helps with knowing where to place the tart topping on the baking tray if you mark the outline of the tart on the baking parchment first. You should use a food-safe pencil or, failing that, draw on one side of the paper and flip it over, since most baking paper is transparent.

Oils & Sweeteners

Depending on which recipe you’re making, the first ingredient used in all my tarts and pies, sweet or savoury, is either olive oil or honey. A drizzle of oil or honey over the baking parchment-lined baking tray helps cook and add colour to your tart or pie, often creating a beautiful golden patina on the top and around the pastry edges. I use a good-quality olive oil for the savoury dishes (and sometimes butter). Runny honey is my preference for the sweet dishes, but this can be substituted for golden syrup, maple syrup, or agave.

Pastry

The great thing about the baking tray recommended, above, is that it is the perfect fit for the ready-rolled pastry sheets I use. Here, in the UK, most large supermarkets stock ready-made sheets of pastry, including puff pastry, shortcrust, and filo, all of which can be found in the chiller cabinet. Some larger supermarkets also stock vegan and gluten-free versions, which are both perfectly good alternatives. I most often buy the ready-rolled puff pastry and the brand Jus-Rol makes a delicious all-butter one. It comes in a 35 x 23cm (14 x 9in) sheet. The shop-bought sheets of shortcrust pastry are the same size, while the filo comes in boxes of 7 or 12 sheets.



Pastry Brush

This is a useful tool for brushing the egg wash over the pastry before baking to give it a golden glow. I prefer a silicone brush.

Tape Measure & Templates

I want to avoid making this sound like a maths class, but I’m also keen to avoid waste, so most of my recipes for tarts and pies are based on the size of the ready-rolled puff pastry sheets that are readily available to buy (see Pastry). The same goes for the shortcrust pastry, which is of a similar dimension. 

For ease and to avoid leftovers, the pastry sheets can be divided into even-sized pieces with some simple maths. A tape measure is handy for this, but you can also draw around a baking tin, ramekin, cookie cutter, or bowl for the circular tarts and pies. 

Most of the tarts and pies in this book fit into the following sizes (see the table) but remember that the pastry can stretch as you handle it so don’t worry if they come out a little wonky or misshapen; you can always trim the pastry once it’s placed on the baking tray.




Tart & Pie Dimensions

The tart and pie recipes in this book come in the following sizes. All will fit on a sheet of shop-bought puff, shortcrust, or filo pastry.

2 rectangles: 17 x 23cm (61⁄2 x 9in)

4 rectangles: 11 x 17cm (41⁄2 x 61⁄2in)

6 squares: 11 x 11cm (41⁄2 x 41⁄2in)

8 rectangles: 11 x 8.5cm (41⁄2 x 31⁄2in)

12 rectangles: 7.5 x 8.5cm (3 x 31⁄2in)
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My Go-To Pastry Recipes

If you can’t get hold of ready-made pastry easily or just fancy making your own, here are my foolproof recipes that always work for me. The pastry, once made, will keep in the fridge for up to 3 days or the freezer for 3 months, well wrapped.

Simple “Ruff” Puff Pastry

MAKES ABOUT 500G (1LB 2OZ)

This recipe isn’t quite as complicated or lengthy as making “real” puff pastry, but I think it tastes just as delicious and works well with my tarts and pies. Sure, it still takes a while because there are a few stages to master, but it delivers a wonderfully flaky, layered crust every time. It is inspired by my sister-in-law Mo’s recipe, and she makes the best sausage rolls with it. It’s definitely a lazy day project. Put the kettle on, do a few jobs around the house and come back to it every 20 minutes or so and by the end of the day, you’ll have a stunning block of pastry ready to use as you wish.

250g (9oz) plain flour, plus extra for dusting

1 tsp fine sea salt

250g (9oz) frozen lightly salted butter (place in the freezer 24 hours prior to making), coarsely grated

roughly 150ml (5fl oz) chilled water

1.  Sift the flour and salt into a large bowl. Rub the butter loosely into the flour with your fingertips – you should still be able to see flecks of butter. Make a well in the middle of the flour mixture and pour in about two-thirds of the chilled water, stirring with a clawed hand, until you have a firm, rough dough. Add extra water if the dough is too dry to bring it all together. 

2. Flatten the dough out into a rough rectangle, wrap it in cling film and leave to rest for 20 minutes in the freezer.

3. Turn the dough out onto a lightly floured worktop, knead gently and form it into a smooth rectangle. Using a rolling pin, roll the dough in one direction, until three times the length, about 20 x 50cm (8 x 20in), with one of the short sides facing you. It should look marbled with butter.

4. Fold the top third down to the centre and the bottom third up, like a letter. Give the dough a quarter turn to the right and roll it out again to three times the length, the same size as before. Fold as before. Wrap the pastry in cling film and freeze for another 20 minutes before repeating this process twice more, turning the pastry a quarter turn to the right each time. The pastry is now ready to use or can be kept in the fridge for up to 3 days or stored in the freezer for 3 months.


Classic Shortcrust Pastry 

MAKES ABOUT 400G (14OZ)



I learnt to make pastry from Mum. When I was a kid, I used to spend hours propped up at the kitchen counter watching her make quiches and tarts, and they all started with a classic shortcrust pastry. Sure, she taught me about measurements and the ratio of fat to flour, but she also taught me not to worry about it all that much. A classic shortcrust is just a combination of three simple, inexpensive ingredients. If you want to throw in ground almonds as well as flour or grated Cheddar instead of some of the butter, then do it. Play with it… what’s the worst that can happen? I loved watching Mum bring it all together in a bowl (or even in a food processor, which takes seconds) but most of all, of course, I loved what eventually came out of the oven. After all, anything wrapped in a gloriously golden, melt-in-the-mouth pastry must be good.

250g (9oz) plain flour

150g (51⁄2oz) cold lightly salted butter, diced

1–2 tbsp chilled water

1.  Sift the flour into a large bowl and rub in the butter with your fingertips until you have something resembling breadcrumbs. Keep your movements light and quick. Add 1–2 tablespoons of chilled water and bring it together into a ball of dough with your hands. You may need to add a little more water – the pastry should feel smooth and slightly dry and not too wet, just damp enough to leave the inside of the bowl clean.

2. Flatten the pastry slightly, wrap in cling film and pop it in the fridge for at least 30 minutes. The pastry is now ready to use or can be kept in the fridge for up to 3 days or stored in the freezer for 3 months.

Note: Shortcrust can also be made in a food processor. Place the flour and butter in first and whizz to the breadcrumb stage, then add the water and whizz again until a smooth ball of dough forms.


Cheese & Herb Shortcrust Pastry 

MAKES ABOUT 600G (1LB 5OZ)

This pastry is easy to make and versatile. A strong Cheddar works well, but you can easily swap it for another type of hard cheese, such as Parmesan, Gruyère or Red Leicester, each adding its own unique flavour to the pastry. You can also vary the herbs with dried ones working just as well as fresh – simply halve the quantity if using. The pastry can also be made in a food processor.



300g (10oz) plain flour

250g (9oz) cold lightly salted butter, diced

50g (13⁄4oz) strong Cheddar, finely grated

1 tsp chopped thyme leaves

1 tsp chopped rosemary leaves

1 tsp dried oregano

1⁄2 tsp mustard powder

roughly 2 tbsp chilled whole milk or water

1.  Sift the flour into a large bowl and rub in the butter with your fingertips until you have something resembling breadcrumbs. Stir in the cheese, herbs, and mustard with a fork. Add half of the chilled milk or water and bring it together into a ball of dough with your hands. You may need to add a little more milk or water – the pastry should feel smooth and slightly dry and not too wet, just damp enough to leave the inside of the bowl clean.

2. Flatten the pastry slightly, wrap in cling film and pop it in the fridge for at least 30 minutes. The pastry is now ready to use or can be kept in the fridge or stored in the freezer (see Classic Shortcrust Pastry). 
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Sauces & Condiments

These flavourful sauces and condiments add an extra dimension to my upside-down tarts and pies, and while versions of them can be shop-bought, it’s always nice if you can find the time to prepare your own. They’re all easy to make, and once you’ve tried homemade, it’s hard to go back.

Tomato & Olive Sauce

MAKES ROUGHLY 300ML (10FL OZ)

1⁄2 onion, finely chopped

drizzle of extra-virgin olive oil

2 garlic cloves, finely grated

1 tsp chopped fresh oregano

1 tsp dried oregano

60g (2oz) mixed green and black pitted olives, roughly chopped

2 x 400g (14oz) cans chopped tomatoes

300ml (10fl oz) vegetable stock

2 tbsp balsamic vinegar

1 tsp tomato paste

splash of dry white wine

pinch of sugar

salt and freshly ground black pepper

 

1.  Sauté the onion in a little olive oil in a heavy-based saucepan on a medium heat for roughly 6 minutes, until softened. Stir frequently so the onion cooks evenly. Add the garlic and half of the fresh and all of the dried oregano and cook gently for another 4 minutes, or until the onion starts to colour. Stir in the chopped olives.

2. Pour in the canned tomatoes, then refill the cans with the stock and add to the pan to remove any tomatoey residue. Stir in the balsamic vinegar, tomato paste, white wine, and sugar, then season well with salt and pepper. 

3. Allow the sauce to come to the boil, then turn the heat down to the lowest setting and let it gently bubble and simmer away for at least 2 hours, until thickened. It should reduce by half, if not more. Stir in the remaining fresh oregano at the end and leave to cool. 

Note: This slow-cooked sauce is my go-to (with and without the olives). It works with many dishes, from dressing a simple bowl of pasta to spooning it on top of a pizza base, and serving it with meatballs. Once made, it can be kept in the fridge for up to 1 week or frozen for up to 1 month.

White / Cheese Sauce

MAKES ROUGHLY 500ML (16FL OZ)

500ml (16fl oz) milk (I used skimmed but go with your choice)

50g (13⁄4oz) plain flour

50g (13⁄4oz) lightly salted butter

salt and freshly ground black pepper

1.  Place a saucepan on a medium heat, pour in the milk, then add the flour and butter. Using a balloon whisk, gently whisk the sauce for about 6 minutes, until lusciously creamy and thickened. 

2. Turn the heat to its lowest setting and cook the sauce for a further 5 minutes, whisking every so often to ensure it doesn’t catch on the bottom. Stir in a little salt and pepper to taste. The sauce is now ready to use or turn into a cheese sauce (see Note).

Note: This all-in-one method results in a classic white sauce, perfect for lasagne or fish pie, but you can pimp it up by adding your favourite cheeses. For a light, creamy sauce, stir in 100g (31⁄2oz) cream cheese when the white sauce has finished cooking. For a stronger-tasting sauce, add 85g (3oz) grated strong Cheddar and stir until melted and combined. 



Red Onion Jam

MAKES ROUGHLY 2 X 500G (1LB 2OZ) JARS

3 tbsp olive oil

1kg (21⁄4lb) red onions, cut in half lengthways, then finely sliced

150g (51⁄2oz) soft light brown sugar

150ml (5fl oz) red wine vinegar

100ml (31⁄2fl oz) red wine

3 tbsp whisky

2 tbsp balsamic vinegar

salt and freshly ground black pepper

 

1.  Place a large casserole or heavy-based saucepan on a low heat. Add the oil and the onions and cook gently for 30 minutes, stirring occasionally, until softened and starting to caramelize. 

2. Add a third of the sugar and cook for another 15 minutes, stirring regularly, then add the rest of the sugar and the remaining ingredients. Stir and season with salt and pepper, to taste. Continue to simmer on the lowest heat setting until the liquid has reduced, and the onions are dark and sticky. It should take 30–45 minutes, depending on the size of your pan, to become a thick onion jam.


3. Carefully ladle the jam into sterilized jars while it’s still hot and seal with vinegar-proof lids. Leave the jam to cool.

4. Store in a cool, dry place and use within 3 months. Keep in the fridge once opened and use within 2 weeks.

Pesto

MAKES ROUGHLY 250ML (9FL OZ)

50g (13⁄4oz) pine nuts

1 bunch of fresh basil, including stalks, roughly 85g (3oz)

50g (13⁄4oz) Parmesan, finely grated 

150ml (51⁄2fl oz) extra-virgin olive oil

2 garlic cloves, peeled

1.  Heat a small frying pan over a low heat. Add the pine nuts and toast, shaking the pan occasionally, until just golden (you want to avoid them burning). Tip the nuts into a bowl and leave to cool.

2. When cool, tip the nuts into a food processor with the basil, Parmesan, oil, and garlic and blitz until almost smooth. Use straight away or transfer the pesto to a lidded container (it will keep, covered, for up to 3 days in the fridge).

Note: You can replace the pine nuts with pistachios or walnuts. Use rocket instead of basil for a peppery flavour. A strong, crumbly Cheddar also works well in place of the Parmesan.
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My No-Knead “Sourdough” Bread

While this bread isn’t quick to make, it takes less time than regular sourdough, and tastes similar to the real thing. Rather than the traditional method of kneading the dough on a floured work top, the dough is stretched and folded while still in the bowl, then it is left to rest overnight to allow the flavour to develop. The impressive loaf makes a great accompaniment to the dips in this book, as well as the main event in the Picnic Loaf recipe. You can choose to make one large free-form, crusty loaf or bake it in a loaf tin, or form the dough into rolls for crisp-on-the-outside, soft-on-the-inside buns of joy. The dough can be made a day in advance and then baked in the morning when needed.

INGREDIENTS 

500g (1lb 2oz) strong white bread flour 

100g (31⁄2oz) rye or wholemeal flour

400ml (14fl oz) lukewarm water

7g packet (21⁄4 tsp) instant dried yeast

1 tsp salt (I use a flaky sea salt)

1
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