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My mother cooked. Always. And taught us to cook as well.  From quite an early 
age we would be involved in, whether it was, she used to bake her own bread, 
she would make her own pastry, she still makes her own pastry, which I can't 
really understand, but she still makes her own pastry.  And spends, and always 
did spend, hours and hours and hours in the kitchen preparing food and I think 
that's, you know, heavily ingrained in her peasant roots, as I remind her. And 
nothing, I don't think there's many things gave her greater pleasure than seeing 
a table surrounded by you know, fifteen, twenty people, eating food that she'd 
spent you know, fourteen days preparing.  And she never, ever resented giving 
up her time to prepare food, for people to enjoy.  And it was always 
homemade.  She'd make soups, she'd make stock. And I think it's probably the 
generation.  She would, she'd know how to get several meals out of the same 
thing by processing the bits that were left into something else, and then 
something else and so on and so forth.  So we always ate a really balanced diet 
and we always ate really well, but it was all part of it. And I think that's 
ingrained, that sticks with you - and my sisters and myself.  I mean, I tend to do 
as much of the cooking as my wife, although part of that's about recreation and 
just quite nice when you get in at the end of the day just to chop up some stuff 
and play around a bit.  But I think that's just, food's a really important part, was 
a really important part of home life.  An awful lot of life centred around the 
table and it's a really important part of our life today. 
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