Alan Cumming’s Stovies
“Stovies is…real peasant food and ideal for people who, like me, like to have a plateful of one thing.”

Olive oil

4 cloves garlic

4 biggish onions

8-10 biggish potatoes

Tamari (dark soybean sauce)

Worcestershire sauce

Salt and pepper to taste

Textured vegetable protein (TVP)

1. Put a good slosh of olive oil into a wok or large pot.
2. Chop 4 cloves of garlic, more if you like, and fry it in the olive oil. Allow the oil to permeate the garlic but don’t let it get crispy.

3. Cut up the 4 onions into fairly big chunks and add them to the olive oil and garlic. Fry them for a bit longer; then put a lid on the pot and leave them to sweat for five minutes.

4. Scrub and cut up the potatoes into fairly big mouthful-size chunks. Add the potatoes to the sweating onions and garlic and leave them for a bit to get all infused.

5. Now comes the fun bit. Add about 20 squirts of Tamari into the wok, and then do the same with your Worcestershire sauce. The trick is to make the stovies tasty and give them a bit of a brown color.
6. Throw in a couple of big handfuls of the textured vegetable protein. It swells up in the water and gives the stovies nice texture and taste and also makes them thicker. If your stovies are too runny, throw some more in to thicken it up.

7. Pour water into the wok so that all the ingredients are just submerged. Bring to a boil for a few minutes and reduce to simmer for 30 minutes with the lid half on, half off. Stir occasionally. Once the potatoes are cooked, give them a little beating up with a spoon. Then you can turn them off, put the lid on, and let them cook in their own juices.

Adapted from “Tupperware Cooks: Favorite Recipes of Notable Celebrities and World Renowned Chefs,” by Tupperware Brands Corporation and Drama Dept.(2006)

