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Dan Doherty : Toast Hash Roast Mash: Real Food for Every Time of Day  before purchasing it in order to gage 
whether or not it would be worth my time, and all praised Toast Hash Roast Mash: Real Food for Every Time of Day: 

0 of 0 people found the following review helpful. Read Cook Worth A LookBy Minnesota SlimHow doesn't like a 
chapter on "hangovers" and what to cook?!1 of 1 people found the following review helpful. My wife's favorite 
cookbook from ChristmasBy CustomerMy wife's favorite cookbook from Christmas. She's bookmarked a ton of 
recipes. I better get to the gym ASAP!

Dan Doherty, the author of Duck Waffle: Recipes and Stories is back with the recipes he cooks at home for family and 
friends - informal, easy and as indulgent as ever. With ideas based around eggs, hash, pancakes, toast, simple savory 
dishes and sweet bakes, this is food inspired by the best a breakfast or brunch menu can offer - but to eat all day. 
Recipes include Ricotta, Pear Honey on Toast, Smoked Salmon, Horseradish Sour Cream Hash, Mexican Eggs and a 

http://f3db.com/pub/links.php?id=1784721379


whole chapter devoted to food to defeat a hangover, including the Ultimate Grilled Cheese Sandwich.

There's serious talent in this kitchen. ?Tom Parker Bowles, The Mail on SundayAbout the AuthorDan Doherty is 
Executive Chef at Duck Waffle, London's first upscale 24-hour restaurant. In 2013 Dan became a weekly contributor 
to The Independent's 'Dish of the Day', where he now blogs about being a chef, the industry, recipes and more and 
recently joined Olive magazine as a columnist. His achievements have been honoured in the form of prestigious 
awards and accolades, including the title of Rising Star Chef, which he received at the 2013 Tatler Restaurant Awards. 
His first book, Duck Waffle: Recipes Stories, was selected as one of the cookbooks of 2014 by Observer Food 
Monthly, Mail on Sunday and Red Magazine. 


