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The recipes in this book are a celebration of London

and its signature foods from its well known and

world class restaurants. 

We have even more reason to celebrate the vibrant

city this year, as London is the host of the 2012

Olympic Games. 

I hope you enjoy this book as much I did in putting it

all together.  England in general and London in par-

ticular are enjoying a culinary renaissance, where

the timeless classics are being reinterpreted into

new and delicious offerings. And with the ever grow-

ing importance of locally-sourced foods, these dishes

are more than ever defining what we call “Place-

based Tastes.

Please let me know what you think of this and all of

our Signature Tastes books.  It is truly a pleasure to

bring you this small interpretation of the culinary

essence of London.

All the best,

Steven W. Siler

Signature Tastes cookbook series

2

“I am never going to have anything more to do with politics or
politicians. When this war is over I shall confine myself entirely to

writing and painting.”
Winston Churchill

Si
gn

atu
re 

Tas
tes

of
L
O
N
D
O
N





4

Si
gn

atu
re 

Tas
tes

of
L
O
N
D
O
N

B
a
ltic

7
4
 B

la
c
k
fria

rs
 R

o
a
d
, L

o
n
d
o
n

Baltic's Bigos
Bigos is Poland's national dish. Every household will have their own version

with a secret twist. One thing is for sure though - it will contain the hunter's
catch of the day, smoked meat and lots of sauerkraut.

This recipe is from executive chef, Silvena Rowe, at the top Polish eatery,
Baltic. It is best made in advance and cooked slowly for at least an hour two

days after the initial cooking so that all the flavours develop fully.

1. Fry the onions in the butter in a heavy
saucepan over medium heat until just lightly
brown. Add juniper berries and caraway seeds.

2. Squeeze excess juice from the sauerkraut and
add it to the onion, stirring well. Add the toma-
toes and cook for 2-3 minutes, then add chicken
stock and pork. 

3. Cook with lid on for approx 30 minutes, then
add apple and sausage. Cool, cover, refrigerate.

4. Cook for an hour on low heat the next day
and for a final hour on day of serving.

2 onions, peeled and
finely chopped

35g (1 Tbsp) butter
1/2 tsp caraway seeds

1/2 tsp juniper
berries, crushed

1.25kg sauerkraut
600g (1½ lbs) 

tomatoes,
chopped and skinned

400ml (2 cups) strong
chicken stock

250g (½ lb) lean 
pork belly

1 large apple - peeled
and grated

250g (½ lb) cabanos
sausage - sliced

"Throughout history, the Poles have defended Europe. They would
fight, and - between battles - they would eat and drink."

E. de Pomiand
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Wood Pigeon Salad 
A modern French restaurant in the heart of Clerkenwell

Bruno Loubet has brought his distinctive style of modern bistrot food
back to the bright and airy dining room of The Zetter Hotel. The

bistrot offers sophisticated food, a relaxed and friendly environment
and great value for money.

1. Preheat the oven to 180ºC/350ºF/Gas 4.
2. Pour 3½ fl oz/100ml boiling water into a
measuring jug and add the tea bag, the bay leaf
and the prunes. Cover with cling film and leave
to infuse until completely cool.
3. Wash the beets and sprinkle with salt. Wrap
in foil and bake for 30 mins or until cooked.
4. In a frying pan, heat a tablespoonful of the
duck fat and add the baguette slices. Fry until
lightly coloured, then put them on a paper towel
to drain, and clean the frying pan.
5. Heat the pan again and pour in the maple
syrup. Add the chopped walnuts, a pinch of
cracked black pepper and the crisp baguette
slices. Cook them in the hot syrup until
caramelised. Scoop them out on to a sheet of
cling film to cool.
6. Clean the frying pan again and heat another
spoonful of duck fat.
7. Season the pigeon breasts and cook them
skin-side down for two minutes on each side.
Transfer them to a plate and keep warm.
8. Add the vinegar to the pan and bring to the
boil, stirring and scraping up the residue in the
pan. This is your dressing, so taste it and adjust
the seasoning.
9. Remove the skin from the pigeon breasts,
then slice. Cut the prunes in half. Arrange on
four plates with the mixed leaves, the slices of
pigeonand the baguette croutons. 
10. Finally pour over the dressing from the pan.
Eat straight away.

4 wood pigeon breasts
10 thin slices of

baguette
30g (1oz) walnuts,

chopped
1 tbsp maple syrup

2 tbsp duck fat
1 tbsp red wine 

vinegar
85g (3oz) mixed salad

leaves
6 baby beetroot

4 prunes
1 English breakfast

tea bag
A bay leaf

""He’s an old-fashioned chef producing modern food and
Bistrot Bruno Loubet is buzzing.""

Richard Vines
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Pandan Chicken
Busaba Eathai, conceived by Alan Yau, is modern Thai eatery. Busaba is a

Thai flower. Eathai is a fusion of the words eat and Thai, it replaces the
term restaurant, which is often associated with formal/fine dining establish-
ments. Busaba Eathai is a casual dining venue offering a single course eat-

ing experience devised to feed you with minimum fuss.

1. Cut the chicken thigh meat into pieces ap-
proximately 5cm square.

2. Mix all the marinade ingredients together in a
bowl then add the chicken so it is fully coated
with the marinade and surrounded by mixture.

3. Cover and refrigerate overnight to allow the
meat to absorb the marinade.

4. Remove the chicken strips from the marinade
and spread across a roasting pan and pour mari-
nade over the top. Roast in over at 175°C for 20
minutes. Remove from oven and place into a
bowl with all the cooked marinade and allow to
cool.

5. Remove pieces of chicken from the marinade
and wrap in a pandan leaf and tie the ends so
that it is held in place.

6. Deep fry in very hot oil for 5 minutes, being
careful not to burn the meat, drain and serve
immediately with sauce on the side.

7. For the sauce, combine all the sauce ingredi-
ents (excluding the sesame seeds) together in a
heavy pan and bring to the boil, taking care that
the sauce does not burn or catch on the bottom
of the pan. Boil for 10 minutes until the sauce
begins to thicken slightly.

1 kg (2 lbs) chicken
thighs, boneless
4 pandan leaves

For the marinade
65g (2 Tbsp) fresh

garlic, finely chopped
40ml (1 Tbsp) dark

soy sauce
40ml (1 Tbsp) light

soy sauce
40ml (1 Tbsp) oyster

sauce
40g (1 Tbsp) finely
chopped coriander

Pinch salt and white
pepper

10g (1 tsp) sugar
80ml ( ¼ cup) co-

conut milk
15g (1 tsp)  whole
white peppercorns

For the sauce
100ml (2 Tbsp) dark

soy sauce
150ml (3 Tbsp) water
220g (1/4 cup) white

sugar
50ml (1 Tbsp) sesame

oil
50g (1 Tbsp) sesame

seeds
50ml (1 Tbsp) white

vinegar

“It could be argued that, in Thailand, many foreigners have come and
gone, and the number of people who are considered to be Thai have trav-

eled abroad in a great number.”
Bhumibol Adulyadej
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Calamari Fritti
When we opened the first Carluccio's caffè our aim was to provide

great quality, authentic Italian food at sensible prices. We also
wanted to allow informal but excellent service to our customers.

The aims remain the same today.

1. Cut the squid into 1cm thick rings. Combine
the parmesan and flour and season. Coat the
squid rings in the flour mixture.

2. Heat the oil in a fryer and deep-fry the squid
in batches for 3-5 minutes, or until golden. Drain
on kitchen paper.

3. Serve with lemon wedges, sprinkled with the
chopped parsley.

600g (1¾ lbs)
medium-sized squid,

cleaned
60g (¼ cup) 

parmesan cheese,
grated

100g (½ cup) flour,
sifted

Salt and pepper
Vegetable oil, 

for frying
8 tbsp chopped 

parsley
1 lemon, cut into

wedges

“Mangiare per vivere e non vivere per mangiare”
Translation: Eat to live and not live to eat.

Italian proverb
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Keema Pau
The original Bombay Cafés have almost disappeared.

Their faded elegance welcomed all – rich businessmen, sweaty taxi-wallahs
and courting couples. Fans turned slowly. Bentwood chairs were reflected in

stained mirrors, next to sepia family portraits. Students had breakfast. 
Families dined. Lawyers read briefs. Writers found their characters.

Opened early last century by Persian immigrants, there were almost four
hundred cafés at their peak in the 1960s. 

1. Heat 2 tbsp oil in a heavy frying pan over a
medium heat and cook the onion until golden
brown. 
2. Add the ginger and garlic and fry until they
start to colour. Add the tomatoes and cook for
five minutes. 
3. Add the spices and continue to fry, sprinkling
over a little water if it begins to stick.
4. Turn the heat up high and brown the lamb
mince with the rest of the mixture. 
5. Turn down the heat. Add a splash of water
and simmer the keema for 10 minutes. 
6. Toast the buns to golden brown and butter.
7. To serve, put a generous amount of the
keema inside each bun with some fresh corian-
der leaves.

vegetable oil
1 red onion , finely

chopped
ginger , grated to

make 1 tbsp
3 garlic cloves , finely

chopped
2 tomatoes , finely

chopped
½ tsp hot chilli

powder
1 tsp ground cumin

500g (1 lb) lamb
mince

4 soft white rolls
butter , softened for

spreading
coriander leaves, to

garnish

“I think it's good Kim Kardashian doesn't like Indian food, because that
means she won't ever visit India and that in itself is a blessing.”

Times of India
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Snail Porridge
A self-taught chef, Heston Blumenthal's route to the top has been an

unconventional one, involving rule-breaking, unusual experiments and
an exploding oven.

The Fat Duck has been awarded three Michelin stars and was voted Best
Restaurant in the world in 2005.

1. For the snail butter, blanch and refresh the gar-
lic three to four times.
2. Heat 50g/1¾oz of the butter in a frying pan,
and sweat the mushrooms and shallots for 5-10
minutes until softened. Keep to one side.
3. Put the remaining snail butter ingredients in a
food processor and purée until smooth.
4. Rub the mix through a fine-meshed sieve, then
mix in the Parma ham, mushrooms and shallots.
5. Mix in the Parma ham, mushrooms and shallots.
6. Place on a sheet of cling film and roll into a
cylinder. Store in the fridge to harden.
7. To cook the snails, add them to a pan of boiling
water and bring it back to the boil. Skim the sur-
face and reduce the heat so that the water sim-
mers very gently.
8. Add the rest of the ingredients and simmer for
three hours, remove from the heat and leave to
cool a little before straining through muslin.
9. Reserve the snails.
10. Finely shred the Parma ham, and slice the fen-
nel as thinly as possible.
11. Heat the stock in a saucepan and when it's
simmering add the oats. Stir until all of the liquid
has been absorbed. Remove from the heat and
beat in the snail butter.
12. Season generously.
13. Sauté the snails in butter and drain.
14. To serve, spoon the porridge onto the plates
and top with the sliced ham. Top the porridge and
ham with the sautéed snails. Toss the fennel with
the vinegar and walnut oil, and season. Place the
fennel on top of the porridge and serve.

For the snail butter
25g/1oz garlic cloves,

40g/1½oz button mush-
rooms, finely chopped

40g/1½oz shallots,
finely chopped

200g/7¼oz butter, at room
temperature

25g/1oz Dijon
mustard

20g/¾oz ground
almonds

5g salt
100g/37frac12;oz flatleaf

parsley, chopped
40g/1½oz Parma ham

For the snails
72 cooked snails 

1 carrot, peeled and 
thinly sliced

1 onion, peeled and
thinly sliced

1 fennel bulb, finely sliced
1 stick of celery, 

finely sliced
100g/3½oz button mush-

rooms, finely sliced
2 garlic cloves
bouquet garni 

For the porridge
10g/½oz Parma ham

1 small fennel bulb
200ml/7¼fl oz snail 

cooking stock
60g/2¼oz porridge oats

70g/2½oz snail butter
the cooked snails

knob of butter
1 tsp sherry

3 tsp walnut oil

"Nobody is sure how this got started. Probably a couple of French master
chefs were standing around one day, and they found a snail, and one of

them said: 'I bet that if we called this something like "escargot," tourists
would eat it.'  They they had a hearty laugh, because 'escargot' is the

French word for 'fat crawling bag of phlegm.'"
Dave Barry
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Honey, Sultana 
and Pecan Tea Bread

For over 300 years, Fortnum & Mason has been sourcing and selling superb
quality tea. In 1926 this famous grocery store was transformed into a

unique department store with a restaurant that offered afternoon tea to our
customers. The tradition of taking tea and that little bit of something be-

tween lunch and dinner had long been a feature of smart households and in
the Roaring Twenties at Fortnum’s was defined by a menu featuring our

finest teas, delicate sandwiches and exquisite cakes.

1. Put the sultanas in a bowl with the tea and
leave to soak overnight.

2. Preheat the oven to 180°C/350°F/gas mark 4.

3. Grease and line a 900g loaf tin with grease-
proof paper.

4. Whisk together the butter, sugar and honey.

5. Gradually add the eggs, then fold in the flour,
mixed spice, pecans and soaked sultanas with
any extra tea. Bake in the oven for 1 hour until a
skewer inserted into the centre comes out clean.

6. Cool in the tin, then slice and serve.

200g sultanas
200ml freshly brewed
Fortnum & Mason Earl

Grey Classic Tea
75g softened butter,

plus
extra to grease

125g light brown soft
sugar

2 tbsp set honey
2 medium eggs

200g self-raising
flour, sifted

1 level tsp mixed
spice

75g pecans, chopped

“Tea...is the last delicious morsel of Edwardian London. The light is kind,
the cakes are frivolous and the tempo is calm, confident and leisurely.” 

Helen Simpson, London Ritz Book of Afternoon Tea
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Huevos Rancheros
The Giraffe is a London institution. We wanted to create a friendly, wel-

coming place where a smile goes a long way! It’s about exploring the
wonderful foods from around the globe and opening our ears to music

from around the world. Giraffes are so tall they see a different view of the
world. we LOVE fresh ideas. Giraffe is owned by the original founders Juli-
ette and Russel Joffe and Andrew Jacobs who all have an active role in the

day to day management of the business.

1. Preheat the oven to 190°C/gas mark 5.
Combine the ingredients for the avocado
salsa in one bowl and the ingredients for the
adobe sauce in another. Season both to taste
with salt and pepper.

2. Mix the black beans and sweet corn into
the adobe sauce then spread a thin layer
onto each tortilla. Place the chorizo slices on
the tortilla and sprinkle the cheese on top.

3. Place the tortillas on a roasting tray and
bake for 5-6 minutes, or until the cheese is
bubbling. Set aside keeping warm.

4. Heat the olive oil in a frying pan and fry
the eggs. Take the tortillas from the oven, sit
2 eggs on each one and top with the avocado
salsa. Garnish with fresh coriander leaves
and serve.

400g can black beans
100g canned sweetcorn,

rinsed and drained
4 flour tortillas

20 pieces thinly sliced chorizo
2 cups mixed cheddar and
mozzarella cheese, grated

2 tbsp olive oil
8 eggs

Coriander leaves
For the tomato salsa:

1 avocado, diced
1 beef tomato, deseeded and

diced
1 small red onion, finely

chopped
1 clove garlic, chopped

1 spring onion, finely sliced
1 red chilli, deseeded and

chopped (or to taste)
1 tbsp fresh parsley, chopped

2 tbsp fresh coriander,
chopped

½ tsp freshly squeezed lime
juice

For the adobe sauce:
3 tbsp vegetable oil

100g onion, finely chopped
25g adobe chillies, deseeded

and chopped (or to taste)
1 tsp ground cumin

1 tsp ground coriander
450ml passata or 400g can

chopped tomatoes
25g fresh coriander, chopped

"Putting breakfast on an open tortilla is just one of those ideas that makes
such perfect sense. If you're in a hurry, or just like to eat with your fin-

gers, you can roll it up. Or settle down with a knife and fork. It’s all sum-
mer sunshine, bright colours and packed full of flavour. A wake-up call to

be recommended!"
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Venison Scotch Egg
This rural haven in the middle of Fulham is a collaboration between Brett

Graham of the famed Ledbury restaurant, Mike Robinson of the acclaimed
Pot Kiln pub in rural Berkshire and Edwin Vaux from the famous Vaux

brewery. 
The idea is to provide Londoners with a really relaxed venue for eating the

finest British produce, cooked amazingly well, accompanied by excellent
beer and wine at a great price.

1. Start by removing your eggs from the fridge
at least an hour before cooking. Cooking from
room temperature is the key to getting the yolks
just so. Boil the eggs in water for five and a half
minutes exactly. If you are at high altitude, this
timing may change. Take the eggs out of the
water and plunge into iced water to stop them
cooking. When cool, peel them carefully and
leave the peeled eggs in water. 

2. Prepare the sausage meat by mixing the veni-
son and pork together. Season the mix with salt
and pepper and any herbs you choose. Form the
meat into balls the same size as the eggs. 

3. Flour the eggs. Squidge the balls of sausage
meat into flat circles about 5in in diameter and
encase each egg in a thin layer of meat. Mix the
milk and beaten eggs together, then flour the
enrobed eggs again and dip them in the mix be-
fore dunking the lot in breadcrumbs. 

4. Repeat the process so the crumb armour is
two layers thick. Deep fry the eggs in plain oil at
175°C/350°F for six minutes. They should be
deep brown in colour but not burnt. Serve hot
and whole with a sprinkling of sea salt on the
top.

8 medium hen's eggs
150g (¼ lb) venison

mince
300g (¾ lb) pork

sausage meat
Salt and pepper

Herbs
200g (½ cup) plain

flour
100ml (½ cup) milk

3 eggs, beaten
250g (1 cup) coarse
white breadcrumbs

“Equally arresting are British pub names. Other people are content to dub
their drinking establishment with pedestrian names like Harry’s Bar and

the Greenwood Lounge. But a Briton, when he wants to sup ale, must find
his way to the Dog and Duck, the Goose and Firkin, the Flying Spoon, or

the Spotted Dog.”
Bill Bryson 
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How to Cook

The Perfect Steak 
Our first Hawksmoor steak restaurant, near Nicholas Hawksmoor's

Christchurch in Spitalfields, London, was a Turkish restaurant before we
took it over. But along one wall there was an open-pit charcoal grill where
they used to cook kebabs. It felt like fate – we were looking to do a steak
restaurant and here was a key part of the puzzle. We bought a set of bars

from a railway arch that was crammed with second-hand kitchen equipment
– the rest is history.

1. Buy good meat – this is key.
2. Buy big. The aim is to get a good char on the outside while keeping the meat juicy
and tender inside; this is difficult with a thin piece of meat. Ideally each steak should
be at least 300g (10½oz) and 4cm (1½in) thick. Or share a bigger steak between two
people.
3. Take the meat out of the fridge – it needs at least an hour to bring it up to room
temperature.
4. Fire up the barbecue. Or, if it's raining, dig out a heavy cast-iron griddle pan.
5. Get the barbecue of the pan really, really hot. You're looking for white-hot coals on
the barbecue, and a grill pan needs at least five minutes over a high heat. It should
be painful to hold your hand near the heat.
6. If you're inside, open the window – there will be lots of smoke.
7. If your steak is wet, pat it dry with a paper towel, otherwise it will struggle to form
a decent crust and can pick up some unpleasant boiled-meat flavours. And then, just
before you cook it, season the meat well. More than you probably think sensible. It
will help build up a delicious salty crust. Some say that you shouldn't season the steak
until after you've cooked it. We think they're wrong. We season with a mix of 45 per
cent Maldon sea salt, 45 per cent smoked Maldon sea salt and 10 per cent coarsely
ground black pepper.
8. Don't use any oil on the meat or in the pan. If the grill is hot enough the meat
won't stick. As well as being unnecessary, oil tends to add a hint of flavour that does-
n't sit well with good beef.
9. Stick the steak on. Leave it for a couple of minutes and then flip. Carry on turning
every couple of minutes until it's the way you like it. If the heat is as fierce as our
charcoal grill you may need to turn more regularly to avoid burning. Most people say
you should only turn your steak once, but we side with the food scientist Harold
McGee, who advocates frequent flips – the key is for the heat source to be hot enough
to produce that delicious crust. Don't overcrowd the grill or the pan – make sure
there's plenty of space between each steak.
10. If there is a thick layer of fat on your steak, hold it vertically, with tongs, to
brown the fat.
11. When you're happy with how it's cooked (350g fillet – rare 10-12 minutes,
medium 12-14 minutes, well done 14-16 minutes; 350g rib-eye – rare 6-8 minutes,
medium 8-10 minutes, well done 10-12 minutes), put the steak on to a warm plate
and leave to rest for at least five minutes (a really thick steak will be better after 10).
12. Crack open a bottle of red wine. EAT, DRINK AND BE MERRY.

“If it was a person, you’d want to put a big smacker on
its lips, possibly even marry it.”

Time Out Best New Restaurant 2011
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Braised Wild Rabbit 

with Bacon and Fennel
Opened in October 2007 and occupying a site that was once a Victorian

butcher’s shop, Hereford Road offers simple yet innovative British cooking.

Tom Pemberton, formerly head chef of St. John Bread and Wine, uses the
best nationally sourced, seasonal produce, placing the provenance of meat,

fish and vegetables at the centre of the endeavour.

1. Bring the chicken stock to the boil with any
trimmings from the rabbit. Brown the cubed
bacon and reserve; in the bacon fat brown the
jointed rabbit.

2. Sweat the brown onion and leeks in a
saucepan, then add the white wine and reduce
by half.

3. Place the onions, leeks and wine in a roasting
tray, add the rabbit and bacon. Add the herbs,
fennel twigs and fennel, plus any fronds from
the fennel.

4. Place on the stove, adding the pastis. Allow to
simmer then add the strained chicken stock.
Bring up to just below boiling, cover with kitchen
foil and place in the pre-heated oven. Allow to
braise covered for one and a half hours. Serve in
a bowl with warm bread.

2 wild rabbits, jointed
600g smoked Old

Spot bacon, cubed
1 liter of good chicken

stock
2 brown onions, sliced
6 heads of fennel cut

into quarters
2 leeks, sliced

A small bundle of fen-
nel twigs, tied

Half a head of garlic
Rosemary, thyme and

bay leaf, tied
½ bottle of white wine

A shot of pastis

“The British Empire was created as a by-product of genera-
tions of desperate Englishmen roaming the world in search of

a decent meal.”
Bill Marsano
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Rabbit and Crayfish 

Stargazy Pie
Hix Oyster & Chop House is situated a stones throw from Smithfield Market,
London’s historic meat market. Originally a sausage factory and then a fish
restaurant, many of its original features remain. The wooden floors, marble
oyster bar, tiled walls and linen tablecloths go towards creating an elegant

yet unfussy dining room. The menu reflects Mark Hix’s signature British
style with seasonal and daily changing dishes featuring oysters from around

the British Isles, and a selection of meats and steaks on the bone.

1. Season the rabbit legs with salt and freshly ground black pepper,
and dust them with one tablespoon of the flour. Heat the oil in a
heavy frying pan until hot, then lightly brown the rabbit over a
medium heat for 3-4 minutes on each side. Carefully remove and
drain on kitchen paper.
2. In a large lidded saucepan, gently fry the onions in the butter for
2-3 minutes until softened, but not coloured. Dust with the remaining
flour and stir well over a low heat for a minute, then gradually add
the wine and the hot stock, stirring to prevent lumps from forming.
Bring to the boil.
3. Add the rabbit legs and season lightly with more salt and freshly
ground black pepper. Cover with the lid. Simmer gently for about one
hour or until the rabbit is tender. 
4. Remove the rabbit legs and leave to cool. The sauce should be
fairly thick - if it's not, continue simmering until it has reduced by
half.
5. For the crayfish, bring a large saucepan of water to the boil with
the fennel seeds, peppercorns, thyme, star anise, bay leaf, and salt.
Simmer for five minutes. Plunge the crayfish into the liquid, bring the
water quickly back to the boil and simmer for 1½ minutes. Drain and
leave to cool.
6. Pick out four similar-sized crayfish for the garnish and set aside.
Peel the rest, including the large claws, first removing the head and
then squeezing the shell between thumb and forefinger to crack it.
Set the meat aside. 
7. Crush the shells a little, put them in a saucepan with the chicken
stock and simmer for 30 minutes. Strain the stock through a sieve
into a clean pan and boil to reduce to 4-5 tablespoons. Mix the re-
duced stock into the rabbit sauce.
8. Once the rabbit legs are cool, remove the meat from the bones.
Mix the rabbit meat into the sauce with the crayfish meat. Turn the
mixture into a large pie dish or four individual dishes.
9. Preheat the oven to 200ºC/400ºC/Gas 6.
10. Roll out the pastry on a floured surface until about 3mm thick.
Using a sharp knife, cut out a lid that is about 2cm/¾ in larger all
round than the top of the pie dish. (Or, if you are using individual
dishes, cut the pastry into quarters, roll out and cut out four lids.)
Brush the edge of the pastry lid with a little beaten egg, then lay it on
top of the dish, egg-washed side against the rim. Trim the edge and
press down to seal. Cut four small slits in the pastry lid (or a small
slit in the centre of each of the individual ones) and insert the whole
crayfish, keeping the top half of the body above the pastry lid. Brush
the pastry with more beaten egg.
11. Bake the pie for 30-35 minutes or until the pastry is golden-
brown (small pies will take about 25 minutes); cover the crayfish with
foil if they start to brown. Serve with greens or mashed root vegeta-
bles.

back and front legs
from 4 wild rabbits 

salt and freshly
ground black pepper

3 tbsp plain flour, plus
extra for dusting

2-3 tbsp vegetable oil
2 onions, finely

chopped
large knob unsalted

butter
150ml/5¼fl oz English

dry white wine or
cider

2 litres/3½ pints hot
chicken stock

500g/1 lb 2oz good-
quality puff pastry
made with butter

1 lightly beaten free-
range egg

For the crayfish
1 tsp fennel seeds

12 black peppercorns
few sprigs of thyme

2 star anise
1 bay leaf
1 tbsp salt

24 live freshwater
crayfish

1 litre/1¾ pints
chicken stock

“The pie is an English institution which, planted on American
soil, forthwith ran rampant and burst forth into an untold va-

riety of genera and species.”
Christopher Crowfield
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Cured Beef and Celeriac
The former smokehouse, situated around the corner from London's Smith-
field Market had fallen into serious disrepair since ham and bacon smoking

ceased in 1967. The Georgian building had been part townhouse, part
smokehouse and following its abandonment had been used variously and

in no particular order as squats, a greenhouse for harvesting bean
sprouts, a Chinese beer store and the occasional rave. If you visit St. John

you'll find the building pretty much as it was found.

1. Mix the salt and the sugar together, take a plastic con-
tainer into which your fillet will fit uncured and which will
also fit your fridge, and place 5 sprigs of rosemary in the
bottom.
2. Generously cover with the salt and sugar mix, lay the
fillet onto this, then cover with the rest of the mix (if you
have not got enough of the salt and sugar mixture, sim-
ply make up some more, 40% salt to 60% sugar). Nestle
the rest of the rosemary onto this.
3. Cover the container and leave in the fridge for three
days, remove the fillet from the now damp salt and
sugar, rinse under cold running water, and dry with a
clean cloth.
4. When dry, take a handful of pepper and rub the firm
fillet all over; this should remove any remaining moisture
and give an 'oomph' to the meat. Wrap in clingfilm and
keep in the fridge until you use it (this is not a long cur-
ing process and as a result the meat will not keep for
longer than a week and should be refrigerated).
5. Slice the celeriac very thinly, using the width of a
match as a rough guide, then lay a manageable pile of
slices flat and slice again into match widths. At this point
a mandolin is very useful, but if you don't have one do
not fear, you can easily achieve matchstick strips of cele-
riac with a knife.
6. As you go, squeeze lemon juice over the growing
mounds of celeriac strands to prevent them going brown
when finished.
7. Fold the Dijon mustard and crème fraiche gently to-
gether - don't beat, as the cream will lose its structure.
Season to taste and mix thoroughly with the celeriac.
8. To serve the beef, slice thinly across. you will have
beautiful dark red flesh - the colour of a fine old master
comes to mind. The spirited white celeriac makes a
splendid accompaniment.

If you don't eat it that day, it will be fine the next if it is
kept in the fridge.

400g coarse salt
600g sugar

10 sprigs of rosemary
1 fillet of beef (ask

your butcher to trim
it)

A handful of finely
cracked pepper

1 head of celeriac,
peeled

Juice of 1 lemon
1 ½ Tbsp Dijon 

mustard
4 Tbsp crème fraiche

sea salt and pepper

"A tale without love is like beef without mustard, an insipid dish."
Anatole France, French author



The Signature Tastes series of cookbooks is the one of the first of a
series of culinary celebrations from Smoke Alarm Media, based in
the Pacific Northwest.  Smoke Alarm Media is named for another
series of unfortunate culinary accidents at an unnamed fire de-
partment, also in the Pacific Northwest.  One of the founders was
an active firefighter.  Having been trained as a chef, he found
himself in the position of cooking frequently at the fire station.

Alas, his culinary skills were somewhat lacking in using the broiler and smoke
would soon fill the kitchen and station.  The incidents became so frequent that
the 911 dispatch would call the station and ask if "Chef Smoke Alarm" would
kindly refrain from cooking on his shift.  Thus Smoke Alarm Media was born. 

Steven W. Siler is a firefighter-
cum-chef serving in Bellingham,
Washington.  Long marinated in
the epicurean heritage of the Deep
South, Steven has spent over 20
years (dear God has it been that
long?!) in the much-vaulted
restaurant industry from BOH to
FOH to chef.  In addition, he has
served as an editor and contribut-
ing writer for several food publica-
tions.  When not trying to shove
food down his fellow firefighters’
gullets, he enjoys sailing and sam-
pling the finest of scotches and
wines, and has an irrational love affair with opera. He swears one day he
will relive the above picture on the Gulf Coast with a good Will.
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From the hidden treasures tucked 
away in Marylebone to sweeping panoramic

views overlooking the city, 
these are sights, tastes and stories 

of our favourite restaurants.
An homage in words and pictures, 

Signature Tastes of London
captures the culinary essence
of restaurants across London.

“I think a lot of people 
still think of British cooking 
as bland and a bit dull. 

We have some exceptional ingredients
available to us from our fantastic beef 

and pork to our game. 
Cooked well, British cooking is as good, 

if not better, than any other...
My favourite British food? 

You can't beat fantastic fish and chips.. ”

GORDON RAMSAY ON BRITISH FOOD

US:$22.00 / CAN:$25.00
We hope you enjoy!


