








Sell Out: Dinner party special

Gordon Ramsay (left) adds the
last crucial touches to his salad
nigoise - ideal for when the
lads come round to watch the
footie; and the finished product
(below).

A posers’ lunch With Gordon Ramsay

here's something about London's

most talked about chef/ .
restaurateur that leaves you wanting
more. As we wait (and wait and wait) in
the kitchen of his new Chelsea
restaurant, there's an undeniable buzz
around him —even when he's not there.

‘Why are so many of you French?’ |
ask the head waiter. 'Ahaaa,’ he grins,
preparing what turns outtobe a
supremely ace cappuccino. ‘Because
you know, only we understand Gordon,
we know "ow to 'andle him, we know "'ow
to take ze sheet.’

As his team come to the end of
lunchtime and commence with near-
meditative concentration on the
evening's preparations, the man
himselfreappears. In between cooking
lunch and dinner, he's done a swift TV
interview. With a playful (rather than
charming) energy that ricochets through
the kitchen, the ex-footballer takes
over. Even the kitchen help who's told
off for being late again looks up at
Gordon, unable to resist a smile.

The perfect nicoise salad

Salad leaves

Tomatoes, ideally skinned by plunging
into very hot water

Quails’ eggs, boiled for three minutes
Olives, pitted

Green beans, cooked

Boiled new potatoes

One fresh tuna steak per person

Good quality balsamic vinegar

Olive oil

Seasalt

Ground pepper

Classic vinaigrette (olive oil and lemon
juice)

1. Heat a pan until it's incredibly hot;
add olive oil.
2. Season the tuna and potatoes with
salt and pepper.
3. Put potatoes (flat side first) in the
pan, swish around for about a minute.
Once browned, take out.
4. Give the pan a clean (professionals
just wipe pan with tea towel) and add
some fresh oil. When hot, sear both
sides of the tuna—it's ready when
lightly browned on both sides. Lightly
smear with vinaigrette.
5. Layer salad leaves (don't forget to
season) with green beans and olives. If
you want to be mega fancy, use a pastry
cutter to hold the arrangement. Arrange
tomatoes, quails' eggs and potatoes
around the salad. Take off the cutter if
you've used one, place tuna overthe
salad. Drizzle with vinaigrette and
balsamic vinegar, and garnish with
chervil.
Gordon Ramsay, 68 Royal Hospital Rd,
SW3 (0171 352 4441) Sloane Square
tube. Open Mon-Fri 12noon-2pm, 6.45-
1ipm.
Gordon Ramsay's ‘Passion for Flavour’
is published by Conran Octopus at £25.
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That's shallot! Hugo Arnold
gets frying (helow) and
prepares the veg (left).

Food writer Hugo Arnold’s is afine
example of a perfect and precise
style of cooking. In the Hackney house
which is home to him, his TV producer
wife and their three-year-old son, Hugo
is king in the zinc-topped state-of-the-
art kitchen. But just as Tesco
sausages nestle alongside Italian
speckin the fridge, Hugo is at ease
cooking both elaborate dishes and
simple, rustic meals.

His advice for a family lunch is to keep
itsimple, and not to worry about
everything looking perfect or being
ready before they arrive. ‘Hand them a
drink and get them involved.’ The best
thing for novices about the following
‘menu’ is that it's more about
assembling ingredients than fancy
cooking; and aficionados will go for the
quality of ingredients.

Bruschetta

Good quality country bread
2 or 3 shallots

400g pack or tin of Puy lentils
Stock cube

Jar of roasted red peppers
Jar of sun-dried tomatoes
Garlic cloves

1 bay leaf

Flat-leaf parsley

Olive oil

Alemon

Marinated roast chicken
Agood quality chicken, jointed
1 chopped chilli pepper

3 cloves garlic

Sea salt

Pepper

Olive oil

Spanish or balsamic vinegar
Flat-leaf parsley

Potatoes

Rosemary

Green beans

A pack of cooked beetroot
Optional: 1/4 bottle white wine

Plum and apple crumble
1lb plums

1Ib apples

4 cardamoms

4 cloves

3tbsp sugar - more to taste
For the crumble:

3tbsp plain flour

2tbsp muscovado sugar
Generous thsp butter

First...

Prepare the chicken

1. Turn up your oven to maximum heat.
2. Instead of a whole chicken which is
difficult to carve, divide it into pieces
before cooking. Plonk joints in an oiled
baking dish/tray.

3. Add chopped chilli pepper (if you
can'tbe bothered to get rid of seeds,
that's fine, it'll just be hotter!), garlic
(don't worry about faffing around with
skinning the cloves - roughly chop and
chuck inl), sea salt and freshly ground
pepper, afew dollops of olive oil, a few
splashes of Spanish vinegar (balsamic
will do), a handfui of chopped flat-leaf
parsley.

Posh lunch for parents With Hugo Arnold

Put aside! Now go on to...

Potatoes

Don't worry about quantities, just get
enough to fill a baking dish. Put some
olive oilin the dish; slice and add the
potatoes; add sea salt, pepper and
some rosemary. Put into hot oven (Gas
Mark €/200°C) and get them going.
Rememberto stir them after about 20
minutes. (They should take around half
an hourintotal.)

Meanwhile, timefor...

Plum crumble

1. Thoroughly rinse the plums, peel,
core and roughly slice the apples and
putthem into a saucepan (still
thoroughly wet); add sugar,
cardamoms and cloves. Cover and
simmer on a low heat.

2. For the crumble, put dark muscovado
sugar, flour and butter into a bowl;
lightly mix with your fingers until you get
those doughy crumbs (or get your mum
to doitl); leave aside.

Forthe bruschetta:

The short form!

1. Chop up the shallots and fry on a low
heat in a little olive oil. When soft, add
Puy lentils and cover in boiling water
from the kettle; chuck in a stock cube, a
clove of garlic (don't worry about
peeling), a bay leaf. Leave to simmer.
Remember to add more water as you go
along —it'll take about 20 minutes for
the lentils to become soft.

Back to that chicken!

Ifyou're a fancy cook and have a Le
Creuset casserole dish, you can brown
the chicken on the stove. Otherwise,
brown the chicken in a pan on a high
heat. This seals the juices, gives it
more flavour and speeds up the
cooking time in the oven. Once
browned, pop into the oven. Check the
potatoes at this point - if they're ready,
take themout.

Back to that bruschetta!

1. Roughly slice and toast the bread. (If
you're afancy cook, do it on agriddle). If
you can be bothered (it's worth it for the
taste), rub the toasted bread with a
clove of garlic.

2. Add some chopped flat-leaf parsley to
the lentils, which will be cooked by now
(they should be soft).

3. Pile red peppers, sun-dried tomatoes
and Puy lentils on to the bread. Top with
some olive oil and lemon juice.

4. Hand round and get everyone eating!

And that crumble!

Plonk those plums (don't worry about
the stones) and apples in their juices

into a dish, and top with the crumble -
butdon’t put in the oven just yet.

Don’t forget the green beans!

1.Plonk the green beans (topped and
tailed) into a pan of boiling water) for
about 2-3 minutes.

2. Drain, add chopped beetroot, some
olive oil and lemon juice.

Almost there!

The chicken takes about 20-25 minutes,
S0 by now it'il be ready. If you want to be
fancy, take out the chicken, add 1/4
bottle white wine to the juice, and heat
up the sauce (in a pan if you haven't got
ale Creuset casserole dish).

Serve up, and don'tforget to put the
crumble in the oven — it takes about half
anhour,

Enjoy!

‘The Fifth Floor Cookbook', by Henry
Harris with Hugo Arnold, is published by
Fourth Estate at £25.
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