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THE FOODIE'S FRIDGE

Restaurant entrepreneur SARAH WILLINGHAMV, 35, is a judge on
BBCZ2’s The Restaurant. She lives near Henley-On-Thames with her
husband, Michael Toxvaerd, and children Minnie, three, and Monti, two.

Although I'm known for my work in
the restaurant business, home cooking
is my real love. We eat lots of fish and
Middle Eastern foods, as well as curries,
chillis and stews. I prepare it all from a
walk-in pantry, four fridges, herb garden,
vegetable patch and a separate cold
room for all my booze and preserves!

I'm passionate about eating fresh
food, so I use my local butcher, farm
shop and greengrocer as much as
possible. More and more, we want to
know where our chicken comes from, or
how many air miles tomatoes have flown.

Ido go to the supermarket for the
essentials. I always have Heinz Tomato
Ketchup and Hellmann’s Mayonnaise on
hand. I’m also never without HP sauce
on my breakfast, and I adore Colman’s
English Mustard. I put it in mash, spread
it on steaks — it’s so versatile. And

I always have McVities Digestives and
Lindt 85% Cocoa Chocolate in the
cupboard — you can rustle up hundreds
of desserts with those two ingredients.

I’'m from Stoke originally and my
guilty pleasure is Staffordshire
oatcakes. They’re pancakes we all
snack on at home. I grew up on them,
so it’s a pleasure to see my husband and
kids enjoying them, too. I buy in bulk
from staffordshireoatcakes.com and
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freeze them. They’re delicious with a
fry-up, or filled with grated cheese.

I am obsessive about good coffee
- our entire kitchen was designed
around our Gaggia coffee maker.
[ start every day with a double-shot
macchiato, made with Illy beans.

The five ingredients I can’t cook
without are extra virgin olive oil,

sesame oil for dressings, black

pepper, fresh herbs and home-grown
tomatoes. I use tomatoes all the
time for soups and sauces.

I've been busy making jams,
marmalades and curds, using
Delia’s brilliant preserves
recipes. [ also love to bake with
my daughter, Minnie, and we
use Nigella’s books a lot.

I love Raymond Blanc, who

I work with on The Restaurant.
He has become a culinary agony
uncle to me. I once made a chocolate
mousse for a party of 20 and it wouldn’t
set. I phoned Raymond in a panic and
he told me I hadn’t cooled the chocolate
enough, before adding to the mix. When
cooking with chocolate, you should dab
some on your bottom lip. If you can feel
it, it’s too hot and you’ll cook the eggs.
It’s a great tip and never fails. @



HAIR AND MAKE-UP SAFFRON POWELL

RIGHT: Sarah with her
cupboard essentials and
Staffordshire oatcakes
OPPOSITE, CLOCKWISE
FROM TOP: The kitchen
was designed around the
coffee maker; fresh herbs
and tomatoes make a
meal of anything; Sarah’s
recent passion is making
jam; Lindt dark chocolate
-adessert must-have













