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About the Recipes

Firstly, this book is not aimed at making anyone an
outstanding chef. Hell, most of the people who take part in
Delicious Wednesday come to the group with little cooking
experience, and | myself mess up many of my dishes.
Instead it is a book about confidence and trying: for the
amateur to go into the kitchen and give it a go. At Delicious
Wednesday we have people who have moved from zero to
simple tasks like taking charge of the mashed potato, and
others who first heiped in the kitchen and then later
decided to make something for the entire group.

In order to reflect this style of ‘go on’ , the recipes in this
book are based on the core ingredients and fundamental
steps of dishes, with some optional ideas for those who
feel more comfortable. Preparing food with and for friends
should not be daunting. On top of this it is also worth
remembering that variation is delightful. Nobody is telling
you that this is the only way: if you want to throw in hot
sauce or herbs, or wine or walnuts, then why not?

So check out the basic recipes, get your friends or group
together, and make food as you want it to be.

*FXAER]
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An Explanation of Measurements
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English Breakiast
RINF&E

British food does have a reputation for
being unhealthy, and certainly if you ate this
every day you' d be visiting a cardiologist
pretty soon. Yet for a once-in-a-while treat
or energy-packed kickstart to a day, the
traditional English breakfast is a fat-laced,
taste-first, mighty fine meal.

RERVNHEETARRIEE, 4R, MRIRE
REZ N, (KA BES LIS B DIEREET B2
MRRABHESIZ—R, WEN TAEEN—KRE
HMEREE, A RSNREREE—MESEN, O
TR—2%, BIFIZ RIS 0L,

Serves: 6
EEHEEAE: 6A

Preparation Time: 5 minutes

HEREATE: 57

Cooking Time: 15 minutes
RN 152

Core Ingredients E£EFE#}

' 6 sausages - 6IRER
- 6 eggs - 6NN EE
* 2 potatoes 2=
(thinly sliced) (TIBCER)
* 2 tins baked beans - 20T
- 12 rashers of bacon - 1 2R B AER
- 12 button mushrooms - 121 E#%
- 6 slices of bread g nl=1
- salt -

Optional Ingredients T[&E[REE

- 3 tomatoes - 3P FELLHE
- 6 slices black pudding - 6 M7

Notes ;EEEIN

* For a healthier option, grill the sausages and
bacon.

AT EREFEFDER,

“*If you want to remove more fat from the
sausage and bacon, place them on a piece
of kitchen towel as this will absorb grease.

MRIRBNEBNERPEEELSHIER, PTLUE
CIREREBRE L, XA MIRIE % REH
B8 T o

Basic Method FELE

1.

In a frying pan, start to fry the
sausages on a medium heat, turning
them occasionally to make sure both
sides are done. Meanwhile begin to
grill the bacon and, if desired, the
tomatoes (the tomatoes will need
about 12 minutes, turning once)*.

U
HEBAREDIERMEBRR . FERIF
RIEIER, WRFE, REPTLUINEM (F
MHBPE 12 2HEAGE—R)%

. In a second pan, fry the potatoes

on a high heat. Season them with
a pinch of salt and pepper. Turn
them once they begin to brown
underneath.

ERZ—PMFRRFBALE, BEAFL
BN DIFEETNSAUERR, E2 L E—EHF A
ENEEEE—R,

. Either in a saucepan or the micro-

wave, heat the baked beans. Preheat
the plates.

. Remove the sausages and bacon

from the heat and place them in a
covered bowl to keep them warm.**
If desired, fry the black pudding
(this should take around 5 minutes).

MR I F PSR BIANE =T8I0
FRANRE . WRFBER R M (F
BRI 5 2HES).

. Finally fry the eggs and toast the
bread. Serve everything together
on individual warm plates with a
cup of tea.

RGWBEME LA ERENRYKE
BIR— NIRRT, B %, B
BERREF T o




Chicken & Pesto
Tagliatelle

e NNk
B A E

If you can get your hands on basil and parmesan,
you can pretty much make pesto. Chicken and
pasta have been pesto's sidekicks for quite some
time, and whilst restaurants will decorate fine
plates it is equally fine to feed a group with a
large pot and the declaration of ‘help yourself'.
Tagliatelle, spaghetti, penne...you can choose
whatever shape of pasta you wish, but we opted
for the thicker, longer strips.

MRMRFAETHMBERZE L, WIRHAIUHEEFE
T, BANBRIERAMKBEEFEN L o —
LERTERBEENER, BRIERAXRREIFAESZA
Iz, REk—r "BEE , ILREFEERFN. .
AE. HEEOH, (RTUERERER—MIRIER
FERM, BEX)LE(EREEBROER.

Core Ingredients XE[RE

- 500g tagliatelle - 5007 FHImEE
- 2509 chicken - 250728 A
(cut into strips) (PIRkER)
- 35 leaves/250g - 35/ 2507
fresh basil e T EhH
(finely chopped) (DIRE)
- 50g parmesan cheese - 5021
(grated) (EER
- 200ml olive oil - 200= FH#MEH
- salt -k
- pepper - AR
S;Q%;jk& n Optional Ingredients BIi%EE}
BERaa eaa Barai 105 - 40g pine nuts* - 40 IAF*

HERETE: 57

Cooking Time: 20 minutes

' RERE: 20737

Notes EFEZEIN

* Pine nuts may be roasted for a different
taste.

MFHITFRE LR ERI O,

** For a smoother/puree version, run the
parmesan and basil through a blender
using a gentle pulse. If you prefer to grind
the ingredients together, use a pestle and
mortar.

MREMEABERNZEIRITE, e AHH
HUER SR T BN S $hH- %xsﬁ’—gi)\}*éﬁbé
FrERIMEL AIMERFFIE,

Basic Method FEHIE

. Mix the parmesan, basil, a pinch of

salt, and pine nuts (if desired) in a
bowl*. Gradually add the olive oil and
mix.

K2+, Tan, OFE, fRF ™ R
BNAOR) E—1MEERS, BIEMA
G REinE

. In a little oil fry the chicken until

cooked through. At the same time,
put the tagliatelle on to boil. Both will
take about 8-10 minutes.

FRDFROFHISH, ERN, T HEmSRAFT
—/\ﬁﬁ% 8 -[O ,:EI:FO

. Once the tagliatelle is cooked, drain

the water but keep 1 tablespoon of it.
Remove the chicken from any oil or
grease, and put it, the tagliatelle and
the water into a frying pan. Add a
little pepper and gently fry for 2
minutes.

—BEFERG, HhTKMERE—KZ
AIKE, ERIGAERSHAHEE. £

,T*EIX'%Fﬁﬁf(?‘xleE%ﬁEPiJD)\’/"ifFE’\]EEW
MR 2 2.

. Add the pesto (parmesan and basil

mixture), and mix well over a light
heat until the sauce is evenly spread.

MARE (THEOZUMHES), 995
HEZETHY,

. Serve in the centre of individual

plates or in small bowls.

EETEAETFHRREENEE,




Fondue
Z AR

Fondue is an alpine winter food and in the
1970s it became a party centrepiece. Then it
unjustly, cruelly, and unnecessarily died an
unfashionable death. However, let us be
honest: a big bowl of cheese and wine tastes
amazing, and everyone dipping into a central
pot is traditional human bonding. Just make
sure you do some jogging in the spring.

ZEKRB—TA/RBIMXNLZFRMm, 70FKE
TR ZRIRN ERIEFI, REEHEARFH, BR
B, HERADEMET T, A, KiESKd, —KB
INEITENASREEREIR, IEAE—TRE
EEIAREER EAS ARRRBHAS, IZ5EXR

A SICERR M —LI2HITRIE,

Serves: 5

BEEAEAH: A

Preparation Time: 15 minutes
EERE: 1558

Cooking Time: 30 minutes
SRR 3078

Core Ingredients E£EFE§}

- 1 cup white wine - IMBEEE

+ 2259 Gruyere cheese « 225 IR BB R T B
(grated) (EE%)

- 225g Emmental cheese - 2255 3| &/RIHE&
(grated) =3

- 1 clove garlic - KT
(to lace pan) CRERTAIEEA)

- 1 loaf farmer's bread & RREE
(cubed) (IR AR

Optional Ingredients BEREHE

- 1/2 cup flour (to thicken) - *¥#E#H (MEZLHA)
- water (to thin) <K (HEZLA)

- carrots (cut into strips) -HEEN WIEE)

- broccoli florets (par-boiled) - FEZHELER (2)

Notes EFEZEIN

*If you do not have a special fondue set, the
fondue can be kept warm by placing it over
tealights or on a low-heat hotplate.
MRIRFE— DA M TR R, TERIURE/

FEE (ORBF LRERE,

Basic Method FELHE

1. Rub the garlic around the pan, then
discard (this will help stop the
cheese sticking).

BRFEH—TFRER, REhiE ik
FLEERERE) o

2. Pour the wine into the pan and bring
to simmer.

REEBEEANRAEZHEE,

3. Steadily add cheese, allowing each
handful to melt before adding more.
Keep the fondue hot and stir in a
figure of eight (with a wooden spoon
or chopsticks) to avoid cheese
coagulating.

ZBMATE, ERINESTERATRIE
B—RELZ/E. U8 FRANFELT
EERIEME (ATDUAARAFHERT) &
RILEREE

. If you feel the fondue is too thin,
add flour (be careful, as too much
flour will make it thick and the
cheese stringy). If the fondue is too
thick, either add wine or water.

MFRIRTSTEEAHE, FJLUNIAEY (B
AR, AZHNEMSETREMEERE)
MRTEEKE, AILUNAEEEK K,

. Continuing to keep the fondue hot,
but not boiling, serve*. To eat, dunk
the bread (or vegetables) into the
fondue.

RERFTRIAE, BRELEHE
RNz, ETEEMAEEENRRE]
A,
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Preparing a Holiday Dinner: Timeline

HEETHRE: MER

This timetable is for a roast turkey dinner, with roast potatoes and parsnips, brussels sprouts,
stuffing, bacon-wrapped sausages, and gravy.

XPEEIFRATEAGKE, EMUELSTHIRONE b, BFHIE, B, BREEMTAT.
Preparing other common holiday foods:

HiE T HECRE:
« For cranberry sauce: make it the day before and simply bring it to room temperature on the day.

SHEE: wr—Xir, FEIBREZEERFRFR.
- For mashed potatoes: allow about 45 minutes.
TR HHERIBIRY 45 5%,
- For salad: prepare in the quieter hours between putting the turkey in the oven and beginning

the roast potatoes.

YR TEREAIES FraME + 2 2 BRIt Rl R R &l .
- For desserts: prepare the day before and, if required, cook whilst the turkey is being eaten.
R EEABPBRZA—RES, NRBEMNE, EIZACRIREEET R E AT

2 weeks before
GIEED

Finalise menu. BXEE,

Make shopping list, divided into perishable and non-perishable items.
HEWYE, D AR ZBENY @

Buy any non-perishable items. XIESEFEDRo

Order turkey (remember to note the size of your oven when buying).
1T 38 (FICEEW RN BE RIRAERNR ),

1 week before
— A7l

Check there are enough serving items (plates, bowls, forks etc.) and that
non-food/entertainment items are read (eg Christmas crackers).
WEEXEEBHEKENLETF, 5, XE)Fem / BREESWERHT) .

3 days before
=KH]

Pick up turkey. ERAJS,
Put turkey in refrigerator*.  EBAXISHEEKFEF *,
Buy vegetables and perishables. WEERHEMNSIEE Fo

1 day before
—XBl

Season turkey, and return to refrigerator. £8AISELK, HMREKFE,
Prepare gravy stock. JE&MAZ.

Prepare stuffing. E&IER,

Prepare bacon-wrapped sausages. E&EREER.

Cut vegetables, place in sealed bags (not water) in refrigerator.
PG, W KEENEHRE (FRTRENK) .

Prepare any desserts. fE&H S, N
Calculate exact cooking time for turkey*. JERiTEAIEHZIERIE **,

*Don’ t put the turkey in the freezer as it will need a couple of days to defrost (allow 24 hours of thawing in the
refrigerator for every 2.5kg of turkey - for a 6kg turkey this means defrosting 3 days in advance).
FEEABRERLEREER, AAXFRBE/LREKRE. (RTFF 25 AT STEKFEFRME 24 /i, 6 AFTHAISEIRE] 3 XIRFE)
**To calculate exact cooking time: 20 minutes per kg + 90 minutes. Turkeys generally take about 4 hours to cook.
TOERIERTE - AT 20 2% + 90 9. AIB—RFEERT 4 VI,

On the day
— 6 hours before
LR, 6/ ZAT

Take turkey out of refrigerator. EAIEMKFEREE,
Set the table. E=,

5 hours before
B/NBF Z Bl

Pre-heat oven. F#VER,

If cooking stuffing inside the bird, stuff the turkey (remember stuffing expands
when cooked, so don’ t make the stuffing too tight).

WMREBIER, FEEATE (IBEEEANMEERKERK, FTARZIBERNEGKE).

Skskok

4.5 hours before

Begin cooking turkey. Check and baste every 30 minutes.

4 hours before

4.5)1B = B FAZEAIG.E 30 HEREI M.
ZVIN: o The top of the turkey should be browning. Cover the top with aluminium foil.

KBHINE 2B B, ARsEE LT,

1.25 hours before
1.25/1\B 2 Bl

Par-boil potatoes and parsnips for 5-10 minutes. Drain, shake, and allow to rest
for a few minutes. L EZMRUNE & 5-10 DHEHZ, BIKE—IZIFEHEILDH.
Heat roasting dish in oven. TEMEFEINHGIIER,

1 hour before
T/NEF Z Bl

Coat potatoes in fat or butter and a little salt. L= iR _EXH, &RV,
Place par-boiled potatoes and parsnips on roasting dish in oven. E¥F+EM
T NRNBFENIER,

0.5 hours before
H/N\B Z B

Check turkey is cooked (pierce bird and check juices are clear).
WENBARSER (RFABREGTRL) .

Remove turkey from oven, cover with foil, and allow to rest.
MEFEHREH ARG, REREEL, FEE.

If cooking stuffing outside the turkey, place it in the oven (may need 30+
minutes). WMREXGHENEER, MIECHREREERE (FTREE 30 £0%),
Put bacon-wrapped sausages under grill. [FiEiREBEPRELIELET,
Begin to boil some water. &Ko

0.25 hours before
159 2 Bl

Put brussels sprouts in boiling water. BT HIERA K F,
Put plates in oven to warm. E&FRBOHEREINH.

=FN=]

Gently warm gravy. 21T,

Serving time
L 5ER A

Remove roast potatoes and parsnips from oven. MEFEHEHETSHMENE b,
Remove bacon-wrapped sausage from grill. MEEZR = HEREERR,

Remove stuffing either from oven or turkey. MIEFEZAIEFREREIER],

Drain brussels sprouts. JHT#EFHIERK,

Remove gravy from hob. MEZR EERTFAZ,

Begin to cook any desserts.  FFIAfEH =

Serve. X,

** Adjust depending on turkey cooking time.

HRIE AN G R R IR 18]
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Scotch Egy
HE=AE

Whether eaten hot or cold, the first bite
of a Scotch egg will beat hunger like a
hammer. Breadcrumbs outside pork
wrapped around a hard-boiled egg, this is
simple to make, very filling, and can be used as
a side, an entré, or a snack.

TREIZERZRz, F—ORTE, HiR=ENIEH
BRI K BEARAREE, IR =ERREABE —TK
RE BRL-EESRE, fifFER, BERZEEMT,
AfRECR. REXHEFTR,

Core Ingredients FERE

- 4 hard-boiled eggs - AR SBIBE

- 4 sausages (skin removed)* - 4R ERNET*
- breadcrumbs™ - mEE™

- flour - HH

- beaten egg - ER

Basic Method FE#$E

1. After removing shell, dust hard-
boiled egg with flour.

ERZiE, REMRE.

2. Wrap the egg evenly in sausage

meat.

EBEHYNEEETIAE,

3. Coat the outside of the sausage

Mashed Potato
T=E

It's pretty difficult to find anyone on Earth
who doesn't like mashed potato. The basics
of spuds, milk and butter are a solid base,
into which add any herbs or spices that fit
the mood.

tt ERMELBRERLE RN, TERULER
R, FIMMERAEERD, ABEMNASHFMA
Bilo

Core Ingredients E£EFR#

Basic Method FE#$E

1. Place the potatoes in boiling water. Boil

until soft enough to easily break with a
fork (about 15-20 minutes).
ELXERARFFRKFR, BEFREFTMAX
FRESFHE (KLY 15-20 28#).

. Drain the water and mash the potatoes

with a fork or potato masher until there
are no noticeably large lumps.

HTkaD, BXFEBHENEHLIERERIRE
BBENRREE,

3. Add the butter and any optional ingredi-

ents, and stir in well.

MABEBM/NEEFERZED B,

4. Bit-by-bit add milk, mixing it in as you do

until the potatoes have a soft milky and

meat with beaten egg, then - 500g potatoes - 500t = SER U,
roll through breadcrumbs. (peeled* and cubed) (HI*ER/)VR) A ESE A BAED+ T TR
. TN TN / y 7 27 i<
Serves:4 BEAEEED L, AEREREREL - 250ml milk** . 250%ﬁ¢ﬁﬁ** WM E &,
BERABAM: 4N AREflo - 30g butter - 305z E M
—Preparation Time: 10 minutes 4. Shallow (or deep) fry for 5 i
SRR 1056 minutes, until all the sausage meat Notes EFE=
Cooking Time: 10 minutes is cooked. Optional Ingredients H®EEE] * Peeling the potatoes is optional; some prefer

SHERE: 1098 HRECH R D, IEEDAERR. _ N to have the peel mashed in.
l_ - dill RINETES W S Ry == I e
5. Remove from oil and place on = HAH Tt ERE2ER, BEARELE TR

; . - nutmeg - ASEM .
kitchen towel to remove excess oil. black pepper B Ak . p e et | o ik
| - _ . * F= PR or creamy mashed potato, replace the mi
MWHEEHE, BERERRERKS - oregano . with 200g of heavy cream.

4SS, - parsley . BT 2003 K4 B S e,
Notes FEZEEIN

*To remove sausage skin slice
the sausage from end to end, then
turn the meat out.

MREIEY) TEMIRK, REEARE,

Serves: 4

EEABALK: 4N
Preparation Time: 1O minutes
&R 1028

Cooking Time: 30 minutes
ZERE: 3098

** To make breadcrumbs, toast bread
for 10 minutes each side, then run
through blender.

EEENMESE 10 28, REBRAH
HEEMEEeE.




Core Ingredients FZEE# Basic Method EFZE#E
sa“ce - fruit for 10 - 10 AfKE 1. Place four dry ingredients (cocoa
(bananas, blueberries, (BE, BE, 825%) powder, flour, salt, sugar) in a
A strawberries, etc.) medium-sized saucepan along
7J(%EEIE§ j 'E - 2 1/4 cups granu- - 2 1/4 R EbeE with 1/2 cup of milk, and whisk
lated sugar to combine into a thick paste.

- 3/4 cups cocoa © 3/4 ARk KERIATR,. E. EHRABIREHIBRA SR
It only takes 5 minutes to make a powder SHFEER, MO 1/2 RETNESHIRE
chocolate sauce that tastes superior -1 1/2 tablespoons -1 NEZRCPEHE D BRASIR o
to store bought versions. Pour it while all-purpose flour

- 1/4 teaspoon salt - 1/4 ZKresh
- 1 1/2 cups whole milk -1 2RS4

it's hot for that smooth luxurious cocoa
experience.

. Add the remaining milk and
bring to the boil, whisking as you
do so. When the sauce begins to
boil, reduce the heat and allow to
simmer gently for 5 minutes,
continuing to whisk.

Bl -0 NENFELDH, BREMTE
KNG A&, BREIOKREIARRLBEEZN
PIATATS,

MARIRE ARG, EHRAE
A BN EUREINNE b 2P,

. Remove the sauce from the
Serves: 10 heat, add vanilla if desired, and
EERAEBAE: 10A . : . serve either hot or cool on fruit of
Preparation Time: 5 minutes Optlonal |ngredlent8 Elﬁﬂﬂ'ﬂ choosing.*

AR 5% - Ttablespoon vanilla - IREE hRAERERR, NEREAMATE,

Cooking Time: 10 minutes o :
‘ =rERtE: 1098 RIBRNSFREEATSHIKR "

Notes EFEZEIN

* Sauce can be stored in refrigerator for up to
2 weeks.

NRAEEKEPRSZRE2E.




