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edited by ELAINE STOCKS

A popular treat from Hong Kong, 
bubble waffles are also called 
eggettes or egg puffs. The waffle 
batter is cooked in a special mould, 
and the honeycomb-like structure 
results in crispy edges and soft, 
chewy ‘bubbles’. A little custard 
powder is added to the batter to  
make them taste sweeter. 

Why we're eating them now
Although they were originally served 
plain, bubble waffles became popular 
in Europe as people started to 
experiment with increasingly 
decadent toppings. Wrapped around 
inventive ice cream flavours or piled 
high with sweets and chocolate 
sauce, they're Instagram gold.
 
Where to buy the mould
We used Nordic Ware’s cast-iron egg 
waffle pan (£65.95, divertimenti.co.uk), 
which gives impressive results (but 
isn’t suitable for induction hobs). You 
can find other cheaper moulds at 
amazon.co.uk.
 
Where to find them
Bubble Wrap Waffle in London's Soho 
(bubblewrapwaffle.com) has been 
pioneering the trend while Nosteagia 
in Shoreditch (nosteagia.com) serves 
them alongside bubble tea. At Bubble 
Cha in Newcastle (bubble-cha.com)  
they come with a choice of indulgent 
toppings and frozen yogurt.
Sophie Godwin

INTRODUCING   

Bubble waffles

News and trends for January – and a chance to join the Good Food team!

Turn the page for our recipe 4Ph
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update

 

Bubble waffles

SERVES 2  PREP 5 mins 
plus 1 hr resting   
COOK 10 mins  EASY  

120g self-raising flour
2 tbsp cornflour
1 tbsp custard powder
100g golden caster sugar
2 large eggs, beaten
1 tbsp vegetable oil, plus extra for 

greasing 
1 tsp vanilla extract
50ml evaporated milk
To serve
matcha green tea ice cream (or any 

other flavour you like)
dark chocolate sauce
freeze-dried raspberries

1 Whisk all the waffle ingredients 
together in a large bowl with a pinch  
of salt until you have a smooth batter. 
Cover and leave to rest in the fridge  
for 1 hr, then transfer to a jug.
2 Brush the bubble waffle pan with a 
little oil, then set over a medium heat. 
Once hot, pour in half the batter, filling 
each hole evenly. Attach the lid of the 
waffle pan, close and immediately flip 
over. Cook for 11/2-2 mins each side 
until deep golden and crispy on the 
outside. Use a palette knife to lift the 
waffle away from the pan and set aside 
to cool while you make the second one.
3 Roll the waffles into a cone shape and 
put in a glass to stand upright. Fill each 
one with a few scoops of ice cream, 
drizzle over the sauce and scatter over 
the raspberries.
PER SERVING 675 kcals • fat 15g • saturates 3g •  
carbs 118g • sugars 54g • fibre 2g • protein 14g • salt 0.9g

 LOVES
Jars Tourron jumbo 
cup & saucer, £26, 
abodeliving.co.uk 
The orange tones 
will help you beat 
the January blues, 
plus it's extra  
large, for when  
you need a  
bigger coffee hit.
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Bamboo shoot salad 
(Soup-nor-mai) Made from 
grilled young bamboo 
shoots, which are shredded, 
mixed with chilli flakes, lime 
juice and fermented fish 
sauce, and garnished with 
toasted rice, spring onions 
and coriander. 
Banana flower/Blossom 
(Hua-plee) Used in many 
curries and soups. It is best 
picked before the tree 
produces any fruits, so  
that the flower meat is  
more flavoursome.
Banana leaf (Bai-tong)
Used when steaming in many 
dishes, from sticky rice to 
‘mok’ (steamed curry paste).
Dill (Pak-chi-Lao) This was 
introduced during the 
French occupation and has 
become a key ingredient. 

Fermented fish sauce 
(Pla-raa) Usually made from 
anchovies, and used in 
salads and curries as a base, 
adding an umami flavour.
Grilled sticky rice (Khao-
jee) Although steamed 
sticky rice accompanies 
most meals, grilled sticky 
rice is a special treat. It is 
shaped onto a skewer, 
dipped in egg yolk, then 
grilled over charcoal.
Mixed mushroom curry 
(Gang-hed) A hot, spicy 
curry made with foraged 
mushrooms, the juice from 
yanang leaves, lemongrass, 
galangal, chillies and dill.
Pickled crab (Phoo-na) 
Field crabs, found in  
rice fields, are salted  
and pickled, and mostly 
used in papaya salad.

MENU DECODER
Lao cuisine

A feast at Lao Café

Saiphin Moore, who has just opened Lao Café in London  
( @laocafelondon), explains what you need to know 
about the cuisine of Laos, which is bordered by Thailand, 
China, Vietnam, Cambodia and Myanmar. Expect zingy 
salads, curries, sticky rice, grilled meats and lots of herbs

Books for 
cooks

This is Gluten 
Free by Victoria 
Hall (£16.99, 
Ryland, Peters 
& Small)
When Victoria 
discovered she 

was coeliac, she began writing 
her own gluten-free recipes. 
This snowballed into a cupcake 
business and a gluten-free 
restaurant in Leeds. There are 
staples like brownies, and more 
challenging recipes like the 
stunning cookie dough cake.
Our must-try recipe Tiramisu

How to Cook 
Healthily by 
Dale Pinnock 
(£20, 
Quadrille)
The chef and 
nutritional 

guru explains how to overhaul 
your diet. Most recipes are 
simple enough for midweek, 
such as sticky chilli chicken & 
greens. If sweet treats are your 
downfall, try the mini coconut 
cake bites.
Our must-try recipe Beef 
moussaka with yogurt 
'béchamel’

This Is Not A 
Diet Book by 
Bee Wilson 
(£6.99, 
Harper 
Collins)
Full of 

practical tips to help change 
the way you eat, from how to 
wean yourself off processed 
food and sugar, to cutting 
down on sandwiches (she lost 
half a stone!). Also includes 
thrifty, nutritious recipes, such 
as black bean chilli
Our must-try recipe Instant 
melon sorbet

PLUS For more 
low-calorie recipes, 
Good Food Eat Well: 
Healthy Diet Plans 

(£12.99, BBC Books) is out 5 
January, featuring three diet plans.

Using Spanish gin infused with a unique mixture of botanicals, this 
reinvented classic has a grown-up bitter backbone and subtle spiciness

This year sees a growing trend towards 
more savoury cocktails, like this red 
snapper – gin’s answer to the bloody 
Mary. Olive oil specialist Arbequina & Co 
has launched a range of flavoured cocktail 
oils to complement savoury drinks.

This works particularly well with 
Med-inspired Gin Mare as the arbequina 

olive is one its key botanicals – and the  
oil contains the other Mediterranean 
botanicals in the gin: rosemary, thyme, 
and basil. As well as adding texture and 
flavour to cocktails, the oils can be used 
to complement cheeses and grilled 
vegetables. For stockists, email  
stuart@caskliquidmarketing.com. 

Red snapper

SERVES 1  PREP 5 mins 
EASY

50ml Gin Mare
75ml tomato juice
10ml lemon juice
10ml Worcestershire sauce
5ml soy sauce
4 dashes Tabasco
4 basil leaves
1/2 tsp sugar syrup
To serve
1 slice of tomato
1 strip of celery 
pinch of Fleur de Sel sea salt 
a few drops of Arbequina  

(or other extra virgin) olive oil
 
1 Pour all the ingredients into a 
shaker with six grinds of black 
pepper and a couple of handfuls of 
ice, and ‘throw’ the cocktail (see tip 
below) between two shakers (or 
jugs) until chilled.
2 Strain into a tall glass filled with 
fresh ice. Garnish with a tomato slice, 
celery ribbon, the salt and olive oil.
PER SERVING 167 kcals • fat none • saturates none • 
carbs 7g • sugars 6g • fibre 1g • protein 1g • salt 1.5g

COCKTAIL HOUR

Med red snapper

        tip
Throwing a cocktail means to pour the 
mixture from one shaker with ice into 
an empty one. This chills, dilutes and 
aerates the drink all at the same time. Use 
a strainer or small sieve to prevent the ice 
falling out as you pour – around  four or 
five times should give the best result.
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        POLL

WE ASKED YOU 
What’s the hardest 
thing to resist when 
you’re trying to be 
healthy? You said:
1 Chocolate
2 Crisps
3 Alcohol
4 Takeaways 
5 Cakes & pastries
To take our latest poll, visit 
bbcgoodfood.com/article/ 
we-want-know-what-you-think
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BEHIND THE TRENDS

Kimchi
In the beginning This Korean dish of 
fermented vegetables started life 
as a way to preserve food and 
minimise waste in times of 
austerity. Traditionally, it was 
prepared using Chinese 
cabbage in the early winter 
and stored underground. 
It’s thought kimchi, which 
is eaten with almost every 
meal in Korea, has existed 
since the 7th century.
Then Thanks to the health 
benefits (the fermentation 
process releases vitamins 
and minerals, and 
promotes gut health), its 
popularity spread worldwide, 
helped by a wave of Korean 
immigration. Boosted by fans like 
chef Gizzi Erskine, Korean food 
began to take off in the UK around 
2013 – particularly kimchi.
Now Restaurants and market stalls 
dedicated to kimchi – like Kimchi Cult! in 
Glasgow (@kimchicult) and Kimchinary in 
London (@kimchinary) – have given the humble 
dish star billing. Kimchi and kimchi kits are 
widely available in health food shops and online. 
You can also find a recipe at bbcgoodfood.com.
Natalie Hardwick

Organic 
coconut 
vinegar, 
£4.99 
(250ml), 
thecoconut 
company.co
Made by 
fermenting 
organic 
coconut 
sap, this 
vinegar is sharp with 
a slight sweetness. 
Full of amino acids, 
minerals and 
vitamins, it’s a  
healthy choice for 
dressings, marinades 
and dipping sauces.

FOOD EDITOR’S PICKS

Cassie Best’s feelgood buys

Alpro hazelnut 
chocolate ice 
cream (500ml), 
£3.50, Tesco
This dairy-free, 
plant-based  
ice cream tastes 
surprisingly 
smooth and 
creamy, with a 
proper chocolate 
hit. A good  
vegan option.

Rapeseed honey 
(754g), £7.50, 
localhoneyman.
co.uk
A creamy honey  
produced by bees 
that feed on oilseed 
rape flowers.  
It has a natural 
flavour, the texture 
is beautifully 
smooth and it’s not  
sickly sweet.

Coldpress 
fruity 
green 
juice, 
£2.79, 
Waitrose
Cold-
pressure 
technology means 
these juices retain 
more vitamins  
and minerals than 
pasteurised varieties. 
I loved the zesty 
blend of fruit  
and green vegetables 
– a refreshing  
pick-me-up.

food storiesupdate

Are you a new photographer who loves food? 
We're launching the BBC Good Food Fresh 
Talent Award in partnership with Pink Lady 
Food Photographer of the Year – an exciting 
new opportunity for one talented winner to 
join our team for six months. 

You will be working (part time) at the 
creative heart of BBC Good Food, including 
in the Test Kitchen, for bbcgoodfood.com  
and on location at recipe and portrait shoots. 
Your work will be published across the brand 
and you will receive one-to-one mentoring 
from our creative director. You will have a 

shoot commissioned by Pink Lady    and will 
also write a monthly blog about your 
experiences. We are looking for outstanding 
photography in the following four 
categories: Hero Ingredients, Breakfast, 
Food Mentors and Restaurant Life.  

For full details, terms and conditions, and  
to enter, visit pinkladyfood  
photographeroftheyear.com  
and click on BBC Good Food 
Fresh Talent Award in 
Categories. Entries close  
5 February 2017.

Calling new food photographers!
Enter our competition to win the chance to work with BBC Good Food for six months

Chef Iain Pennington, from
The Ethicurean Restaurant in

Bristol, skinning a deer. This
image, by Jason Ingram, was

shortlisted in the 2014 awards
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Prosecco overload
A nationwide obsession  
with prosecco means it’s now 
ended up as a flavour in crisps, 
sweets and cheese. Our 
advice? Keep it in the bottle.
Fish & chips
Our recent Good Food Nation 
Survey revealed that this 
British classic is no longer one 
of the UK’s top five favourite 
meals – a Sunday roast and 
curry came out on top.
Flavoured popcorn
We’re seeing an influx of 
artificially sweetened popcorn 
flavours, from apple pie to 
strawberries & cream. We’ll 
stick to home-popped.

barometer

Kalettes
Say hello to 
the latest 
hybrid 
vegetable 
– a cross 
between 
kale and 
Brussels 
sprouts but 
with a sweeter, 
less bitter flavour. In season 
now, find them in M&S, Asda, 
Sainsbury’s and Waitrose.
Purple tea
Move over matcha, purple tea 
(made from the top, purple 
leaves of the tea plant camellia 
sinensis) is high in antioxidants 
but low in caffeine. We love 
the purple tea from the 
London Tea Company, with  
a natural pomegranate flavour 
(£3, londontea.co.uk).
Vermouth
The key ingredient in classic 
cocktails such as dry martinis, 
vermouth will go mainstream 
this year, according to leading 
bartenders. For a twist on a 
classic, try our courgette 
martini at bbcgoodfood.com.

TRENDING

DESCENDING

�

�



wine     
in partnership with Lai thwaite’s
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Allesandra Peters, 18, began  
creating her own recipes after being 
diagnosed with coeliac disease in 
2012. Her blog – The Foodie Teen – 
features lots of healthy food, like 
smoothies, salads and nut butters.  

 @thefoodieteen

Flynn McGarry The New-York-based 
chef began cooking aged 10, and 
worked his way through The French 
Laundry cookbook. At 12, he set up a 
supper club from his bedroom, which 
morphed into a monthly pop-up by the 
time he was 14.  @diningwithflynn

Romilly Newman started her blog, 
Little Girl in the Kitchen, aged 11, and 
now works in food. Her recipes 
have featured in The New Yorker and 
Teen Vogue.      @foodbyromilly

Matilda Ramsay The CBBC show 
Matilda and the Ramsay Bunch follows 
the cooking adventures of Gordon's 
14-year-old daughter. She also creates 
simple dishes like egg muffins on her 
YouTube channel, Tilly Tube. Catch 
her on BBC iPlayer.   @tillyramsay01 Turn to page 72 for a recipe from  

another young food star, Izy Hossack

FAMILY TIME

New kids on the blog
Instagram and YouTube sensations are inspiring a global audience 
of teens to start cooking. Here are some of our favourites
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HEALTH TREND
Vegan inspiration
Are you attempting Veganuary? Here are some  
vegan staples to try. veganuary.com
Seitan Made from wheat gluten, seitan is high  
in protein and similar in texture and appearance to  
meat when cooked. Try it in stews or stir-fries  
(available from Holland & Barrett). 
Teff This tiny grass seed is rich in calcium, iron and 
protein. Use it like a grain in side dishes, or ground 
into a flour for baking (find it in Holland & Barrett).
Arrowroot powder Extracted from the root of maranta,  
a tropical plant, this flavourless powder is useful for 

quickly thickening sauces and soups  
(available from Sainsbury's).
Find five more vegan 
ingredients at bbcgoodfood.

com/new-vegan-ingredients.

If you like Châteauneuf-
du-Pape but want to cut 
costs after Christmas, 
you'll love this Cuvée du 
Vatican Côtes de Rhône, 
made by the same 
producers. This smooth 
red, which goes well 
with wintry braises, is 
part of our great mixed 
case wine offer on p74.

Luxe for less
Truffle & black  
pepper celeriac
Cut 1/2 peeled celeriac into four, 
then slice each piece thinly. Rub with 
2 tbsp truffle oil, then season with  
a little salt and a generous twist of 
black pepper. Divide between trays 
and cook for 35-40 mins.
  
Curried parsnip
Mix 1 tbsp oil with 1/2 tsp each 
turmeric, ground coriander and 
cumin. Peel 2 large parsnips 
lengthways, then slice thinly with a 
vegetable peeler or mandolin and coat 
in the spiced oil. Divide between trays 
and bake for 20 mins. Sprinkle over  
a pinch of garam masala and flaky 
sea salt once cooked. 
  

FIVE TWISTS

Veg crisps
For a healthier snack, try these oven-baked crisps. All are cooked  
at 180C/160C fan/gas 4 on two baking trays lined with parchment.  
For super-thin crisps, use a mandolin to slice your veg.

Kale pesto
Massage 90g kale in 2 tbsp basil 
pesto until evenly coated. Spread out 
over the trays and cook for 15 mins.

Beetroot & sumac
Peel 2 medium beetroots, then slice 
thinly. Coat in 1 tbsp oil, arrange on 
trays, season and cook for 20-25 mins, 
then sprinkle over 1/2 tbsp sumac.

Chilli & oregano  
sweet potato
Slice 2 unpeeled sweet potatoes 
widthways as thinly as possible. Toss 
with 1 tbsp olive oil, 1/2 tbsp each 
oregano and chilli flakes and a good 
pinch of sea salt. Spread over two trays 
and bake for 20-30 mins.

update

BBC FOOD AWARDS

Giorgio 
Locatelli
This year Giorgio, who runs Locanda 
Locatelli, the award-winning London 
restaurant, with his wife Plaxy (locanda 
locatelli.com) will be searching for 
Britain’s Best Food Producer for  
the BBC Food and Farming Awards.
 
I’m fascinated by the 
developments in UK food 
production, especially the movement 
towards sustainable farming. I love the 
way people are curing food now and 
the fantastic cheeses. 

At the restaurant all our meat, 
poultry, fish and game is British, 
supplied directly from regions such as 
Yorkshire, Cornwall and Cumbria. I try to 
make as much time as possible to travel 
around and discover suppliers, but it 
can be difficult to fit around working in 
the restaurant.
 
I hope to find people treating 
animals kindly as a matter of 
course when I judge this award. I want 
to see them using as few pesticides  
as possible and causing the least 
amount of harm to the environment. I’ll 
also be looking for the most innovative 
of ways to produce quality food. 
 
It’s going to be a busy year! As well 
as judging the awards, I’m working on  
a book and will be filming for Rome 
Unpacked in the New Year for BBC Two.
 

Giorgio will join Sheila Dillon 
(above) for the launch of this 

year’s BBC Food and Farming Awards in 
a special edition of the Food Programme 
on Radio 4 at 12.30pm on 15 January.  
To make your nominations, visit  
bbc.co.uk/foodawards. Turn to p122 for 
a recipe from 2016 winner Dee Woods. 
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There’s so many  
ways to enjoy  
Good Food 

HEALTHY MAGAZINE 
Kick-start your 2017 with 
Good Food's brand-new 
Healthy magazine, 
featuring 114 simple, 
nutrition-packed recipes. 
On sale now for £3.90.

GF SHOWS
Discover a BBC Good 
Food Show near you 
– find out more on  
page 116. Readers  
save 30% on tickets! 

GOOD FOOD ON 
YOUR PHONE  
OR TABLET
Download  
our interactive  
app at the  
Apple  
App Store.

Out & 
about 

l  7-8 JAN Vegan Life Live, Alexandra Palace, London veganlifelive.com  l  14 JAN Saturnalia Real Ale Ramble, Llanwrtyd Wells, 
Wales green-events.co.uk  l  19-21 JAN Manchester Beer & Cider Festival mancbeerfest.uk  l  20 JAN -5 FEB Obsession 
Festival, Northcote, Lancashire visitlancashire.com  l  27-28 JAN Burns Supper, The Royal Yacht Britannia, Edinburgh 
royalyachtbritannia.co.uk  l  27-29 JAN The France Show, Olympia London thefranceshow.com

Matcha breakfast bowl

November 2016

HEALTHY DIET PLAN
Find a vegetarian version 
of our new healthy diet 
plan, plus previous tried 
and tested plans at 
bbcgoodfood.com.

ON OUR RADAR
Wunder Workshop 
Turmeric’s many health-giving properties – from anti-
inflammatory to antiseptic and antioxidant – are fast making  
it the golden girl of the larder. And there are many more ways  
to eat – and drink – it than in curry or dhal. 
  London-based Wunder Workshop is making the root palatable 
to western tastes by adding it to a range of easy-to-use 
products, including tea and honey. The bestseller is Instantly 
Golden turmeric latte, a blend of turmeric, black pepper (which 
aids its absorption), cinnamon and powdered coconut milk – 
you simply mix it with hot milk (dairy or non-dairy). There’s also  
a cacao version, and a chai flavour has just been launched. 

Zoe Lind van’t Hof set up the company after seeing how 
turmeric was used in Sri Lanka. She and her partner, Tom  
Smale, source organic turmeric from a farm in Sri Lanka.  
wunderworkshop.com.  Clare Hargreaves

Minted
Circulon Infinite hard anodised covered stir-fry 
wok (36cm), £93.98, amazon.co.uk
This large, flat-based wok is ideal if you're cooking 
for a crowd. It has a robust, long-lasting, hard-
anodised aluminium body, although it is a little 
heavy. Modern non-stick technology means you 
can cook with little or no oil. Can be used on all 
hobs, including induction.
• Turn to p135 to find out  
how to care for  
your wok.

£ SLOW COOKER £

Skinted
Colourful Ceramica Cookware blue lidded wok 
(28cm), £31.99, Lakeland
Lightweight yet sturdy, this colourful wok is made 
from cast aluminium, an excellent heat conductor. 
The ceramic-based coating is durable, easy to 
clean and non-stick, even after repeated use. 
Great for stir-fries and curries. Can be used on  
all hobs, except induction.

update

THE HAIRY BIKERS’ 
WINTER WARMERS

Si King and Dave Myers are cooking 
comforting dishes to warm up chilly 
afternoons on BBC One this month. 
They visit some of Britain’s best 
home cooks for inspiration, and 
discover what professional chefs 
cook off-duty. Weekday afternoons 
until Friday 20 January.  

MARY BERRY 
EVERYDAY

Nothing cheffy or exotic, but 
wholesome reliable recipes that 
have formed the cornerstone of 
Mary’s cooking over six decades. 
There are easy crowd-pleasers, her 
favourite family classics, plus dishes 
to turn to when you want to impress. 
Starts end of January on BBC Two.  
Kathryn Custance

TV EDITOR’S CHOICE
What’s cooking across the 
BBC this month
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