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THE SUNDAY COOK

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

B 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.”

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. I 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.
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Start your 
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side up
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‘These are all colourful, 
simple dishes that 
deliver bright and 
refreshing flavours’

SERVES FOUR

INGREDIENTS
For the roast tomato salsa
2 large plum tomatoes 
1 large red chilli 
2 tbsp olive oil, plus a little extra 
for coating
1 tsp sweet smoked paprika 

For the baked eggs
150g Swiss chard stalks (about 4 
or 5), or use 1 onion if Swiss 
chard is not available
3 garlic cloves 
Oil, for cooking
1 tbsp ground cardamom 
2 tbsp ground coriander 
1 tbsp cumin seeds 
1 tbsp fennel seeds 
375g Swiss chard leaves 
375g spinach leaves (use all 
spinach if Swiss chard is not 
available) 
200ml double cream 
½ lemon, juiced 
8 eggs 
200ml sour cream, to serve
Sprinkling of sweet smoked 
paprika, to serve
 
METHOD
� Coat the tomatoes and 
chilli with a little oil and 
cook them over an open 
flame until they are 
blackened and blistered, 
or do this in a very hot 
oven (set at the highest 
temperature setting), for 
about 20-25 minutes. Set 
aside until they are cool 
enough to handle. 
� 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 

and pepper, and set aside. 
� Preheat the oven to 
200C/180C fan/Gas 6. 
� Wash and finely dice 
the chard stalks. Finely 
chop the garlic cloves to a 
purée. Place the diced 
stalks and garlic in a 
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 
occasionally to make sure 
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. 
� Divide the mixture 
between four individual 
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. 
� Move the whites a little 
with a spoon to make sure 
they are evenly dispersed 
and leave to cook for a 
couple of minutes over 
the heat. 
� When the whites start 
to firm up a little, place 
the dishes in the oven 
until the whites are 
cooked but the yolks are 
runny, around six to eight 
minutes. 
� Remove from the oven 
and spoon over the sour 
cream and tomato salsa 
and garnish with a little 
paprika. 

Baked green eggs 
with Swiss chard 
and tomato salsa 
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SERVES FOUR

INGREDIENTS
1 tsp chilli flakes
1 tsp ground turm

eric 
1½

 tsp ground cardam
om

 
3 tsp ground cum

in 
½

 nutm
eg, grated 

¼
 tsp saffron threads

3 tsp dried rose petals 
½

 tsp soft dark brow
n sugar  

500g centre-cut tuna loin
4 tbsp olive oil, plus extra for 
frying
4 m

edium
 eggs 

125g w
hole-leaf kale, stem

s 
rem

oved 
1 courgette 
1 bunch m

int 
2 spring onions 
Lem

on juice, to taste, plus grated 
zest to finish
G

reek yogurt, to serve

M
ETHOD
�
 To m

ake the spice m
ix, 

lightly grind the chilli 
flakes, spices, rose petals 
and sugar together w

ith a 

good pinch of salt, 
using a pestle and 
m

ortar or spice 
grinder.  
�
 Coat the tuna all 

over w
ith the spice 

m
ix, then cover and 

leave to m
arinate 

overnight in the fridge. 
Store any leftover spice 
m

ix in a jar for 
future use. 
�
 H

eat a little oil in a pan 
over a high heat and sear 
the tuna for around 30 
seconds on each side until 
golden brow

n all over. Set 
aside to rest. 
�
 Bring som

e w
ater to the 

boil and gently drop in the 
eggs. Cook for seven 
m

inutes, then drain and 
run the eggs under cold 
w

ater. W
hen they are cool 

enough to handle, peel and 
set aside. 
�
 Finely shred the kale 

and transfer to a bow
l. 

R
oughly grate the 

courgette or use a julienne 
peeler to create neat 
ribbons and add to the 
kale. Pick the m

int leaves 
and then slice the spring 
onions on the diagonal. 
M

ix the vegetables and 
herbs w

ell and dress w
ith 

olive 
oil 
and 
lem

on 
juice. 
Season to 
taste w

ith salt  
and pepper. 
�
 Place the salad in 

a big dish. Slice the 
tuna thinly and arrange 
on top. H

alve the eggs and 
arrange them

 around the 
dish. Finish w

ith som
e 

fresh lem
on zest. You 

could serve this w
ith a 

little seasoned G
reek 

yogurt as w
ell. 

Spiced seared tuna, 
soft boiled eggs, 
raw

 courgette, kale 
and m

int salad 

ANDREW CROWLEY FOR THE TELEGRAPH

SERVES TW
O 

INGREDIENTS
50g blanched hazelnuts
50g sunflow

er seeds
3 tbsp olive oil, plus extra for 
tossing
½

-1 tsp chilli flakes, depending on 
how

 hot you w
ant the dish to be 

1 tsp sum
ac, added to taste

2 pink grapefruits
2 Treviso radicchio
1 kohlrabi

M
ETHOD
�
 H

eat the oven to 
200C

/180C fan/G
as 6. 

Slightly crush the 
hazelnuts. M

ix the 
hazelnuts w

ith the 
sunflow

er seeds, coat w
ith 

a little oil and tip into a 
roasting tin. Toast on the 
top shelf of the oven for 
6-8 m

inutes, until golden 
brow

n. Season to taste 
w

ith salt and pepper, 
com

bine w
ith the chilli 

flakes and sum
ac to taste, 

and set aside.
�
 Top and tail the 

grapefruits and carefully 
cut aw

ay the skin, 
exposing the segm

ents. 
Slice in betw

een the pith 
w

ith a serrated knife to 
rem

ove the segm
ents, 

then squeeze the excess 
juice from

 the leftovers 
into a glass. This should 
give you about 40m

l. 
�
 G

ently char the 
grapefruit segm

ents w
ith 

a blow
 torch (this can also 

be done in a hot pan, or 
not at all).
�
 Cut the radicchio into 

diagonal slices roughly 
2cm

 thick. Peel and 
roughly grate the kohlrabi 
or use a julienne peeler to 
create ribbons.
�
 M

ix all the ingredients 
together w

ith the olive oil 
and grapefruit juice and 
season them

 to taste w
ith 

salt and pepper. G
ently 

place in a large bow
l 

and serve.
�
 This dish can also be 

finished w
ith a little 

shaved hard cheese, such 
as m

anchego.

R
adicchio and 

burnt grapefruit 
salad, toasted 
spiced hazelnuts 
and sunflow

er 
seeds
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SERVES FOUR

INGREDIENTS
100g w

hite m
iso 

100m
l light soy sauce

100m
l m

irin
100g caster sugar

600g centre-cut salm
on, 

skinned and deboned
O

il, for frying

For the dressing
40m

l sesam
e oil

20m
l rice w

ine vinegar
30m

l m
irin

For the salad
1 cucum

ber
2 avocados
1 bunch coriander, 
leaves picked
1 tbsp toasted 
sesam

e seeds

M
ETHOD
�
 Place the 

m
iso, soy 

sauce, m
irin 

and sugar in a 
pan and bring 
to a gentle 
sim

m
er. Stir to 

com
bine and, 

once the m
iso 

and the sugar 
have com

pletely 
dissolved, 

rem
ove the pan 

from
 the heat and 

leave to cool. O
nce 

the m
ixture has 

cooled, pour it over 
the salm

on so it is 
com

pletely 
subm

erged, cover w
ith 

cling film
 and leave to 

m
arinate for 24 hours in 

the fridge.
�
 H

eat the oven to 
200C

/180C fan/G
as 6. 

H
eat a little olive oil in a 

non-stick ovenproof pan 
over a m

edium
 heat. W

hen 
the oil is hot, add the 
salm

on to the pan 
(discarding the m

arinade), 
and cook on one side until 
it starts to char. This 
should take 2-3 m

inutes. 
�
 Turn the salm

on over in 
the pan and place the pan in 
the oven for 4-6 m

inutes. 
R

em
ove and leave to rest.

�
 W

hile the salm
on is 

resting, m
ake the salad 

dressing. In a bow
l or a jug, 

w
hisk the sesam

e oil, rice 

w
ine vinegar and m

irin 
together w

ell and season to 
taste. Set aside w

hile you 
m

ake the salad.
�
 Bash the cucum

ber w
ith a 

rolling pin until it starts to 
soften. Q

uarter the 
cucum

ber and cut it into 
diagonal pieces roughly 
2cm

 w
ide, and transfer to a 

bow
l. H

alve the avocados, 
rem

ove the stones and 
spoon roughly four to five 
pieces out of each half into 
the bow

l w
ith the 

cucum
ber. Add m

ost of the 
picked coriander, retaining 
som

e for the garnish, and 
com

bine w
ell. 

�
 D

ress the salad, add half 
the sesam

e seeds, and 
season to taste w

ith salt and 
pepper. Store any leftover 
dressing in a jar in the fridge 
for future use. It w

ill keep 
for a w

eek.
�
 Transfer the salad on to a 

large plate, and flake large 
pieces of the salm

on over it. 
G

arnish w
ith the rest of the 

sesam
e seeds and som

e 
picked coriander. If you 
like, you can add crispy 
shallots (available from

 any 
Asian superm

arket) for 
m

ore texture.

SERVES FOUR

INGREDIENTS
1 yellow

 pepper 
¼

 bunch parsley, leaves picked 
1 tsp sum

ac 
1 tbsp olive oil 
Juice of ¼

 lem
on 

For the sauce
50g M

arcona alm
onds, roughly 

chopped, plus 1 tbsp crushed
50g peeled cucum

ber, roughly 
chopped 
35m

l olive oil 
15m

l sherry vinegar 
1 garlic clove, crushed 

To serve
400g tenderstem

 broccoli 

M
ETHOD
�
 Scorch the pepper over 

an open flam
e, or under a 

hot grill, until blackened on 
all sides. Transfer to a bow

l, 

seal the bow
l w

ith cling film
 

and leave to cool. W
hen the 

pepper is cool enough to 
handle, peel off the skin. 
R

em
ove the seeds and chop 

the flesh into sm
all cubes 

(roughly ½
 cm

). Transfer to 
a bow

l. 
�
 Finely slice the parsley 

leaves and com
bine w

ith the 
chopped pepper. Add the 
sum

ac, olive oil and lem
on 

juice. Season to taste w
ith 

salt and pepper and set the 
salsa aside. 
�
 Place the roughly 

chopped alm
onds, 

cucum
ber, olive oil, sherry 

vinegar and garlic into a 
deep jug and blitz w

ith a 
hand blender until sm

ooth. 
Season to taste w

ith salt 
and pepper and set aside. 
�
 H

eat the oven to 
250C

/230C fan/G
as 9. Coat 

the broccoli w
ith a little 

olive oil and salt and roast 
on a tray for 8-10 m

inutes 
until golden brow

n. 
�
 Spoon the alm

ond sauce 
on to a plate and pile the 
roast broccoli on top. 
Spoon over the salsa 
and garnish w

ith the 
crushed alm

onds. 

M
iso glazed 

salm
on, avocado, 

sesam
e and 

cucum
ber salad

R
oast tenderstem

 
broccoli w

ith 
alm

ond sauce, and 
roast yellow

 
pepper and 
sum

ac salsa 

6 OF TH
E BEST

Brandy butters, tried and tested
By Tom

é M
orrissy-Sw

an

Brandy butter (also 
know

n as “hard sauce”) is 
a Christm

as classic, the 
perfect com

plem
ent to a 

host of festive desserts 
including Christm

as 
pudding and m

ince pies 
(the hotter the better for a 
rich, m

elting dollop). 

M
aking your ow

n is 
sim

ple, but if you’re short 
of tim

e there are som
e 

great options on the high 
street. Typically around 
seven per cent of the tub 
is brandy, w

ith cream
y 

Jersey butter and sugar 
rounding it off. Load up!

W
AITROSE & 

PARTNERS CHRISTM
AS

£2 FOR 200G
The flavour of the fat is m

ost 
prom

inent in this, but it’s 
sw

eet alm
ost to the point of 

being sickly. By contrast, the 
booze is m

ore subtle. 6/10

SAINSBURY’S TASTE 
THE DIFFERENCE
£2.75 FOR 200G
This delivers a very potent 
hit from

 a good dose of 
Courvoisier. It’s firm

 rather 
than cream

y, good for festive 
crum

pets. 7/10

M
ARKS & SPENCER 

COLLECTION EXTRA-
THICK
£3.50 FOR 200G
A butter that’s very cream

y 
and rich, w

ith a spicy, fruity 
alcohol hit from

 Som
erset 

cider brandy. Lots of flavour; 
this could alm

ost be a 
stand-alone dessert. 10/10

M
ORRISONS  

THE BEST
£3 FOR 200M

L
Dem

erara sugar lends this a 
rather brow

n hue and the 
heavily granulated texture is 
alm

ost sand-like – not ideal. 
A strong boozy kick. 6/10

ALDI SPECIALLY 
SELECTED
£1.49 FOR 200G
An attractive deep yellow

 
colour and cream

y, too. The 
booze doesn’t overpow

er but 
gives it a nice kick. This is 
delicate and m

oreish. 9/10

SELFRIDGES 
SELECTION 
TRADITIONAL
£5.99 FOR 210G
There’s a surprising and 
pleasing salty flavour at first 
but it finishes sw

eet, w
ith 

buttery richness em
erging. 

W
ell balanced and quite a bit 

boozier than the rest. 8/10


