Cooking a special
meal for yourself
may be an everyday
event or something
you rarely have the
chance to do. We
discover what three
Heyday readers
cook when they
have the kitchen

to themselves
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lives in Southborough, Kent with her husband and three
children. She is the founder of food website www.1click2cook.
com, which creates personalised recipes and shopping lists.

‘My husband is a fire officer who works a night shift every week,
so that's when | cook for myself. It's rather indulgent to be able to
only consider my tastes, so | relish the opportunity. It also means |
can try out new combinations before | put them on my website.

‘There is something comforting about potatoes with fish, and
they make a simple and delicious dish. | love monkfish and it is
great to be able to use the less expensive cut, such as the tail,
which doesn't present well on its own, but tastes great in this
recipe. | adore Indian food, so the chilli flakes and garam masala
make the dish very special. My children, who are much older now,
love this dish, too, so cooking it reminds me of them growing up.

‘This is a fabulous meal you can put together and then have a
bath and a glass of wine while the smell of it cooking drifts up
the stairs and tempts you down.’




