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By FRANCESCA COOKNEY
SQUINTING in the sunshine and chatting as he 
casually turns a lamb chop on the grill, TV chef 
and restaurateur Aldo Zilli looks like the perfect 
barbecue host.

But he says he’s usually too busy for the kind 
of  sociable bank holiday get-togethers the rest 
of us enjoy.

So when he found a slot in his busy schedule 
and offered to share his cooking skills with Homes 
and Holidays, we eagerly accepted.

The Italian chef, who was a regular on Ready 
Steady Cook, reveals he was raised on food cooked 
outdoors, barbecue-style.

He says: “My mother used to cook on an open 
fire outside and I have never tasted the like of 
it again, in all my travels, all over the world.”

These days barbecuing is a serious business 
for Aldo, 55, who serves up grilled meat and fish 
daily to customers at his three London  restaurants. 
The key to cooking with charcoal? Timing is 
everything: “People put the food on too early, 

The top TV chef 
shares his secrets 
for thrilling with 
your grilling this 
bank holiday

Two Burner Gas BBQ with Side Burner £44.99  
(www.argos.co.uk or 0845 640 2020)

Pros: A good price for a gas barbecue.
 Cons: No frills – it comes with a side burner 

and storage but that’s it.
ALDO SAYS: “You can use a gas BBQ year round, 
even in the winter, so it’s a good buy. A side 
burner is useful for keeping things warm, 
such as your sauces, but it’s not essential.”

5 EASY 1-DAY
PATIO FIXES

Take a day out of the long weekend to spruce up your 
patio... before kicking back and firing up your barbie

1. Create a ‘room’
Use fencing to divide 
up areas in the garden 
and create “rooms”. 
Black decking paint is 
a striking choice to 
start an oriental theme. 
Deck shown painted 
with Cuprinol Ultra 
Tough Decking Stain in 
Black Ash £27.59 for 2.5l 
(www.cuprinol.co.uk, 0844 
4817 817).

2. Update blinds
Indoor blinds are not 
only seen from the 
inside but the outside, 
too. New blinds can be 
a great starting point 
for revamping your 
outside space. Bella 
vertical blinds in Kiwi 
from £45.28 (www.
thefabricbox.co.uk, 0844 
8118 280).

3. Atmospheric 
deck lighting
A power tool will make 
light work of cutting 
and sanding the holes to 
fit new lights. Try the 
Dremel Multi-Max 
£159.98 with accessories, 
quick-fit bit change 
system, battery and 
charger (www.dremel-
direct.com, 01332 755799).

4. Add wall art
Finishing touches can turn your 
garden into a living space.  Outdoor 
wall art in weatherproof polyester 
and plastic frame £35 each (www.
grahambrown.com, 0800 3288452).

5. Paint a wall to add punch
Striking colours look great against 
foliage. Wall in Sandtex Feature Wall 
paint in Purple Frenzy £16.98 for 2.5l 
(www.sandtex.co.uk, 0845 618 3004).

 SEE Dr DIY on page 16 for tips on 
fitting perfect garden decking.

By ANGELA MACFARLANE

Flowers for the 
floor.. for just £6
I MUST admit I have a bit of a soft spot 
for doormats. This cheerful floral mat 
will add a splash of summer colour to 
your doorway and is a steal at just 
£5.99 (www.dunelm-mill.co.uk or 0845 165 
6565).

THESE cute bottle screws are perfect 
for picnics. They fit snugly in any wine 
bottle to keep your tipple fresh and 
come in a range of shades. Best of all 
they are currently reduced from £6.50 
to £3.95 for a set of two. Visit www.
prezzybox.com

BUYING a new boiler? From Monday, 
British Gas is offering £400 off for 
people who trade in a G-rated boiler for 
a new, energy efficient, A-rated  Worcester 
Bosch model. See www.britishgas.co.
uk/scrappage for more details.

Corking deal on stoppers

A red hot boiler offer

HERE’S a charming Italian deal... Zizzi 
is offering a second main course for £1 
for every first main ordered. Visit 
vouchercodes.co.uk and enter your 
details to be emailed a voucher. Terms 
and conditions apply.

Zizzi main course for £1

CUT out the chemicals – use 
 essential oils instead! They’re great 

for general cleaning and very 
 economical as you only need a 

small amount. Just put a couple 
of drops of tea tree oil on a 

damp cloth to disinfect 
surfaces.

Website 
of the week

EVERY day Living Social send out 
emails offering discounts of up to 90 per 
cent on everything from theatre tickets 

to meals out near you. But move 
quickly... offers change daily. 

See www.livingsocial.com

Top tip

ZILLI’S
Q 

DE
take it off too soon and end up with blackened 
 sausages that are still pink inside.”

Aldo’s tip is to start things off in the oven then 
just finish them off outside – or use a gas  barbecue 
for instant heat at the right temperature.

But isn’t that cheating, Aldo?

He says not: “The taste from charcoal isn’t that 
much better than gas and gas is safer because 
you know your food is cooked properly.”

Aldo, who lives in South London with his wife 
Nikki, an ex-model, and two of his children, is a 
big fan of using frozen meat and seafood.

“It’s often cheaper, especially when you’re 
 buying a lot for a party and I find it can be 
healthier – frozen food retains its nutrients.”

And if the weather ruins your day, you can keep 
it in the freezer for next weekend. Win, win! Now 
try Aldo’s recipes (right) for yourself...

 FOR more recipes and tips on cooking with 
frozen food check out www.thenewiceage.com or 
call 020 7993 3190.
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Marinated lamb 
Serves: 4
Prep: 10 minutes
Cooking: 10 minutes
INGREDIENTS:
12 frozen lamb chops or cutlets on the 
bone which have been defrosted in the fridge
Large pinch of frozen garlic
10 sun-dried tomatoes
Extra virgin olive oil
1 tablespoon tomato paste
2 large pinches of frozen rosemary, sprigs removed
1. Beat the meat end of the chops with a rolling 
pin to flatten them slightly.

2. Blend the remaining ingredients in a food 
processor to make a chunky marinade.

3. Place the lamb in a dish, cover with marinade 
and put it in the fridge for at least eight hours – 
preferably overnight.

4. Heat your BBQ and grill the lamb for two 
 minutes each side until medium rare.

Herbed sea bass 
Serves: 4
Prep: 10 minutes
Cooking: 10 minutes
INGREDIENTS:
4 New Ice Age 400g frozen whole sea bass which have 
been defrosted in the fridge and washed thoroughly
A pinch each of frozen thyme and rosemary
1 teaspoon of frozen garlic
1 lemon cut into quarters
Sea salt and extra virgin olive oil
1. Lay the four bass on squares of tinfoil and 
insert the thyme, rosemary, garlic and a lemon 
quarter into each stomach cavity.

2. Sprinkle with salt, rub with oil and wrap in 
the foil then leave in the fridge for one hour.

3. Put the foil-wrapped fish on the BBQ and 
cook for 10 minutes on each side.

4. Unwrap the fish and chargrill for two 
minutes on each side to make the skin crispy.

Tiger prawns on skewers with 
rosemary, garlic and chilli  
Serves: 4 
Preparation Time: 25 minutes 
Cooking Time: 10 minutes
INGREDIENTS:
12 frozen large peeled tiger prawns which 
have been defrosted in the fridge
4 wooden skewers soaked in water
For the marinade:
3 tablespoons extra virgin olive oil
1 teaspoon of salt
Juice of 1 lemon
1 pinch frozen red chilli
1 frozen garlic clove
For the dressing:
3 tablespoons extra virgin olive oil
Juice of 1 lemon
2 large pinches frozen red chilli
1 pinch of frozen rosemary
To serve:
80g bag small mixed salad leaves
2 plum tomatoes, skinned, seeded and diced
1 tablespoon frozen chopped flat leaf parsley
1 lemon, cut into wedges to serve
Freshly-ground black pepper
1. Depending on the type of prawns 
you have bought, you may need to 
remove the heads from the prawns 
and discard. Peel the remaining 
shell, leaving the small tail shells at 
the end. Remove the vein by 
carefully slicing 
around the 
outside curve 
and lift out 
the vein with 
the tip of 
your knife.

2. Place the 
prawns  in  a 
bowl with the 
 marinade  ingredients 
then  marinate for 10 minutes.

3. Once marinated pierce three prawns 
on to each skewer, place on the BBQ 
and cook for two minutes, basting with 
some of the marinating juices.

4. Meanwhile put all the dressing 
ingredients in a pan and gently cook 
for two minutes.

5. Arrange the salad leaves on four 
serving plates and place a skewer of 
prawns on each.

6. Discard the rosemary and spoon 
the warm dressing over the prawns. 
Scatter tomatoes and parsley over the 
top, season with black pepper and 
serve with lemon  wedges.

Atrato two burner gas BBQ £159 (www.
tesco.com or 0845 600 4411)

Pros: Built-in thermometer, side 
burner and storage.

 Cons: Not as good-looking as the 
Weber, not as cheap as Argos BBQ.
ALDO SAYS: “Once you close the lid, 
the temperature rises quickly so it 
helps to have the thermometer.”

Weber Q200 Portable Gas Barbecue with 
stand £279 (www.dobbies.com)

Pros: It’s portable for the beach but 
has a stand for garden use. Also comes 
with a removable drip tray.

 Cons: The price tag.

ALDO SAYS: “I would recommend one 
with a removable drip tray. It makes 
keeping it clean so much easier.”

Kinabalu Round Charcoal Barbecue £10 
from B&Q (www.diy.com, 0845 850 0175)

Pros: Adjustable cooking height; 
it’s a bargain.

 Cons: Small cooking area, no food 
storage space.

ALDO SAYS: “You don’t have to spend 
a lot on a charcoal BBQ. You get much 
the same taste for any price.”

17in Kettle Charcoal BBQ £29.99 (www.
sainsburys.co.uk, 0800 636262)

Pros: Comes with a lid and has 
wheels so you can easily move it.

 Cons: No height adjustment.

ALDO SAYS: “It’s well worth getting a 
lidded barbecue. It’s safer if you have 
kids running around and it cooks 
quicker too.”

Dancook BBQ With Rotisserie £49.99 from 
(www.homebase.co.uk, 0845 077 8888)

Pros: It comes with battery-powered 
rotisserie to turn your meat.

 Cons: Not the best-looking model 
on test.

ALDO SAYS: “A big BBQ is good for 
cooking for lots of people but I think 
rotisseries are a bit of a gimmick.”
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Cooking on gas... Aldo’s tips 
include starting off your 
sausages in the oven before 
switching them to the BBQ

3 to buy...
CHARCOAL


