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Start your
Christmas
Day sunny
side up

THE BRUNCH BUNCH

Australian cook and restaurateur Bill Granger
keeps things light and bright before the big feast.
He shares his hit dishes with Madeleine Howell

THE SUNDAY COOR

ill Granger, the Aus-
tralian restaurateur
behind London’s four
Granger & Co restau-
rants and a string of
others in Sydney,
Toyko, Honolulu and
Seoul, is in no small
part responsible for the global prolifer-
ation of avocado on toast. His debut
cookbook, published in 2000, featured
smashed avo (with a lick of lime juice)
on sourdough, and he's been widely
hailed as its champion ever since.

But don’t hold that against him.
Granger’s food is sunny, colourful and
wholesome, and he has made his name
with brunch menus that riff on big
bowls of protein-packed salads. Unsur-
prisingly, it’s his favourite meal of the
day. “Brunch is informal and casual”
he says, “and tends to be eaten with
people you're close to. It should feel
like a kitchen supper, rather than a for-
mal meal”

“These are all colourful,
simple dishes that
deliver bright and
refreshing flavours’

For Granger, incorporating brunch
into your festivities is a way to relieve
the stress of entertaining - and because
his dishes are packed with eggs, fish
and fresh fruit and vegetables, they're a
‘welcome counter to the heaviness and
richness of meat-heavy winter dinners.

“Save yourself for the traditional
feasts of Christmas Day and Boxing
Day,” he advises. “A light, colourful
brunch on Christmas Eve or Christmas
Day morning, before you have your
main meal at perhaps three or four
o'clock, balances that out. It also means
you only have to worry about two
meals for the day. If you're the cook of
the family and the entertainer, Christ-
mas can be exhausting, so these are all
simple dishes that deliver bright and
refreshing flavours.”

For the all-important brunch cock-
tails, Granger suggests clementine
juice topped up with prosecco or
champagne. “You could also make a
pear juice cocktail with a bit of cinna-
mon ‘and cardamom, topped up with
gin and soda. Or use Seedlip’s non-alco-
holic spirits. 1 like the Fever-Tree
spiced orange ginger ale - it feels cosy.”

His favourite days of the season are
between Boxing Day and New Year.
“The pressure of Christmas Day is over,
but the house is set for entertaining -
it’s a time of abundance: nuts, cheese,
chocolate, chutneys.”

And while the fun and games con-
tinue, he keeps everyone’s energy lev-
els up with wholesome dishes of glazed
salmon and baked eggs - and even the
odd slice of avocado on toast.

CONTINUED ON PAGE 6

ROAST WITH
THE MOST
Achieve potato

perfection

this Christmas

Baked green eggs
with Swiss chard
and tomato salsa

and pepper, and set aside.
O Preheat the oven to
200C/180C fan/Gas 6.

O Wash and finely dice
the chard stalks. Finely

SERVES FOUR

chop the garlic cloves to a
purée. Place the diced

INGREDIENTS

For the roast tomato salsa

ZTarge plum tomatoes
Tharge red ch

2thsp olive ofl, plus a little extra

for coating

Ttsp sweet smoked paprika

For the baked cggs

stalks and garlic ina
heavy-bottomed frying
pan with plenty of oil and
cook over a gentle heat
with the spices, until
softened and fragrant -
for around eight to 10
minutes. Stir them

i to make sure

150g Swiss chard stalks (about 4
or5), or use L onion if Swiss
chard is not available

Tibsp cumin seeds
1tbsp fennel seeds

375g spinach leaves (use all

spinach if Swiss chard is not
available)

the spices don’t catch.

[ Wash the spinach and
chard leaves well to get
rid of any grit, and drain
well. Shred the leaves
and add them to the pan.
Cook for a further 10
minutes until softened,
then add the double
cream. Leave to bubble
and reduce until the
cream has thickened

- about a further 10
minutes. Finally, stir in
the lemon juice.

O Divide the mixture

200ml sour cream, to serve

Sprinkling of sweet smoked

paprika, to serve

METHOD
O Coat the tomatoes and
chilli with a little oil and
cook them over an open
flame until they are
blackened and blistered,
or do thisin a very hot
oven (set at the highest
temperature setting), for
about 20-25 minutes. Set
aside until they are cool
enough to handle.

O Remove the skin and
stalk from the chilli and
the skin from the
tomatoes. Roughly chop
the tomatoes, discarding
the seeds, and roughly
chop up the chilli.
Transfer to a bowl and
combine with the olive oil
and smoked paprika.
Season to taste with salt

between four i

ovenproof dishes or tip
into one large one. Make
indentations in the
mixture (two in each dish
if you are using individual
dishes; eight in one large
dish) and break in the

eggs.
O Move the whites a little
with a spoon to make sure
they are evenly dispersed
and leave to cook fora
couple of minutes over
the heat.

O When the whites start
to firm up alittle, place
the dishes in the oven
until the whites are
cooked but the yolks are
runny, around six to eight
minutes.

0O Remove from the oven
and spoon over the sour
cream and tomato salsa
and garnish with a little
paprika.

Spacecraft

Simply by swapping a bed for a sofa bed, you can double the
usable space in bedrooms, guest rooms and kids rooms.
Futon Company have the country’s widest and finest
range of modern, supremely comfortable sofa beds.

futoncompany.co.uk | 20 stores | 0345 609 4455

experts in small space living
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| Radicchio and ? - Miso glazed wine vinegar and mirin [ Roast tenderstem | seal the bol with cling film P AT T DT &
burn( grapefr . broceoli with andleav oconl Wihen he 6 OF THE BEST
salad, toasted almond sauce, and X
spiced hazelnuts cucumber salad roast yellow
and sunflower pepper and
S SERVES FOUR (roughly % cm). Transfer to
seeds sumac salsa abowl Brandy butter (lso
moREnETTS D S onely sicethepars Ko s “hard o) is
SERVES TWO 1008 2cm wide, and transfer toa cl the
100mTTight soy sauce. bowl. Add the perfect complement to a
INGREDIENTS To0mimirn 1 remove the stonesand INGREDIENTS sunag;olivoiland emon hostof festive desserts | street. Typically around

including Ch seven per cent of the tub
is brandy, with creamy

Jersey butter and sugar

rounding it off. Load up!

o0gcutersir | spoon roughly ourto five
it pemper st the
aside.

METHOD dressing na jar in the fridge

O Heat the oven to for future use. It will keep
fora week. Tigaric clove, crushed MORRISONS
o THE BEST
Toserve £2FOR 200G £3 FOR 200ML

To0g tenderstem broceol
butit’

METHOD
O Place the

METHOD

icked coriander. If you being sickly. By contrast, the | almost sand-like - not ideal.

ke, you can add crispy booze is more subtle. 6/10 | A strong boozy kick. 6/10
lots available from any and garnish with the

Asian supermarket) for crushed almonds.

more texture.

Somanecwittoheeniti | Spiced seared tuna, |2
flakes and sumac to taste,

soft boiled eggs.
raw courgette, kale
and mint salad

SERVES FOUR
SPECIALLY

TED

275 KO 2006 £1.49 FOR 200G

Greek yogurt Toserve

O Heatalittle oil in a pan thesalmonsoitis hit from a good dose of colour and creamy, too. The

iop round cumn METHOD over a high heat and sear Courvoisier It's firm rather | booze doesn't overpower but
wtmeg, grated 01To make the spice mix, | the tuna for around 30 than creamy, good for festive | gives it a nice kick. This is

TTspsavon threads i d crumpets. 710 delicate and moreish. 9/10

T et rose peals flakes, spices, rose petals marinate for 24 hours in

Tisp sof dark brown sugar and sugar together with a

S

run
water. When they are cool

enough to handle, peel and salmon to the pan
setaside. iscarding the marinade),
O Fincly shred the kale ind cook on one side unil

SELFRIDGES MARKS & SPENCER
SELECTION COLLECTION EXTRA-
TRADITIONAL THICK
£5.99 FOR 210G £3.50 FOR 2006
o ! bt
pleasing salty flavour at first | and rich, with a spicy. fruity
Inabowlorajug, with

y cider brand)
Well balanced and quite abit | this could almost bea.
boozier than the rest. 8/10 | stand-alone dessert. 10/10

herbs well and dress with | yogurtas well, whisk the sesame
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DOWN
19: ‘Puzzles, from what we hear,
producing agony’ (6)
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Cruises
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Worked it out and ready for more?

Training your brain is more enjoyable than ever with our new-look
Telegraph Puzzles. Play the latest puzzles every day, enter

prize draws to win cash prizes, or get lost in our archive of more
than 17000 crosswords, sudoku, codewords and more.

” Gourmet dining
A experience at
Award-winning 21212, Edinburgh
luxury river :
cruises in Europe 9 Book by December 24, 2018. Valid for dining until May 31, 2019.

Play online now
telegraph.co.uk/PuzzlesLaunch
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‘White Plect - SLS/SLW5002
Linda Macdonald, Telegraph Travel's Edinburgh

ed Georgian townhouse, 21212 is
along Europe's arresting waterways and arred restaurant with elegant rooms
s, medieval towns, scenic Alsace and the Black Forest. i the heart of Edinburgh

Block Pleot - SLS/SLW50028 From the River Seine in P: he Iron Gates of the Danube, s

discover bulbfields, gorges, vineyards, monas

siylish this Christmas.

oy Evening Shir

With a choice of 14 enchanting cruises to suit al tastes, Riviera Travel is sure to have the perfect trip for you.
Their luxury ships are a pleasure to travel aboard, with professional staff attending to your every need

Complete the look with any choice of the featured bow

The weekly-
fies for on exra £10 each v

French-style dishes with surprising flavour
combinations.

‘White Marcella - $L55001

w

led

" 226
4 Return flight from regional airports or Eurostar and connecting regional rail* 4 Accommodation DINEFROM:  *56 per person
aboard a five-star ship® # Full board with exceptional cuisine - A programme of tours and
excursions + Fully supported by a friendly, knowledgeable and professional cruise manager » Three-course dinner for two » Complimentary glass of cava each on arrval

FREE DELIVERY on orders £50 and over®

Call toda
doubletwo.co.uk owoomﬁ 901

Quoe code TLDOT Lines open: Mon - Th © 03330603828

@ telegraph.co.uk tt-river-cruise

® 03330607778 > TELPIG12

Answer: THROES

*Free delivery on UK orders £50 and over, UK delivery otherwise charged of £4.99. For more informaion see offers T&C's
on our websie. Pleose provide felephone number for delivery updaies. Offer valid unil 16/01/19.
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