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ABOUT THE SERIES


The Great British Bake Off has been delighting audiences with the exploits of home bakers since 2010, so Love Productions and the BBC decided it was time to give professional pastry chefs an opportunity to showcase their amazing skills.


Bake Off: Crème de la Crème invited fifteen teams of top professional pastry chefs to Welbeck Abbey in Nottinghamshire to take part in the first-ever professional pastry team competition in the UK. The teams, each with three professional chefs, came from famous hotels, Michelin-starred restaurants and high-end patisseries. And they came from some unexpected places too, such as the development kitchen of a leading supermarket, the Armed Forces and the exclusive private dining rooms of the City of London.


In five heats and two semi-finals the teams faced two big challenges designed to test a range of sophisticated pastry skills. ‘The Miniatures’ test required them to make high-volume, fine patisserie with a strong emphasis on uniformity, while ‘The Showpiece’ asked them to reinvent popular desserts and present them as elaborate and eye-catching centrepieces.


The series tells the story of how these fifteen teams got on and which three made it to the final, where one really big challenge stood between them and the Bake Off: Crème de la Crème title.


This book, featuring some of the best recipes featured in the series, shows ambitious home cooks how to make patisserie and desserts to professional standards. Good luck home chefs! Your time starts now…
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INTRODUCTION


A few steps from the frenzy of a main restaurant kitchen lies the patisserie kitchen. In contrast to the urgency of producing exquisite plates ‘right now’, here is an ordered, methodical arena, where forward planning is key. It’s a world of wonder and fun, where a handful of ingredients is stirred together with extraordinary artistry and transformed into an edible piece of art.


Like the BBC series, this book takes you behind the scenes of the patisserie kitchen to show you a wealth of magnificent creations. Here we share the tips and tricks of the pastry chef’s trade. We also show you how the ingredients, skills and chemistry of the recipes work to create this high-end patisserie so that you too can make them at home.


Many years of experience, dedication and passion are required to learn the art of professional patisserie. Pastry chefs understand the technical and scientific relationship between different ingredients, harnessing all their creativity to design, craft and produce stunning patisserie.


For budding pastry chefs, we’ve broken down the skills to their simplest elements so that you can achieve these delights at home, and hopefully go on to create your own. Whether making a croissant for breakfast or an eye-catching petit gâteau for afternoon tea, it’s important to add your own personal touch.


Be patient. You have to wait for the right time to complete certain stages or it can drastically affect the finished product. When you’re waiting for bread to prove, for example, it’s ready when the dough springs back to the touch, not before – bake it too early and the loaf will be dense.


Have a steady hand and a calm attitude when it comes to the finer details. Piping buttercream or attaching small garnishes and delicate pieces requires a delicate approach to achieve perfection.


There’s an element of mathematics involved too. Sometimes you’ll be working out ratios to scale up ingredients for a big order. At other times you might not need so many, but a quick recalculation will help you do this.


All the recipes in this book have been adapted from those used in professional kitchens. We’ve made the quantities more convenient for the home cook and used ingredients that are easy to get hold of. All the equipment you’ll need is listed alongside each recipe, and we’ve included lots of tips to help you along the way.


Patisserie is all about the big reveal, the ‘ta-dah’ moment when you present your masterpiece to family and friends. Every satisfied mouthful and gasp of amazement reflects the time and care it’s taken to produce.


We hope you have as much enjoyment making – and eating – these recipes as we have had producing this book.


MARTIN CHIFFERS & EMMA MARSDEN


Martin Chiffers is a renowned patisserie chef and chocolatier, and the expert consultant on the BBC series that this book accompanies. He has written most of the recipes, and helped ensure exacting patisserie standards in the photographs.


Emma Marsden is a food writer, stylist and former cookery editor of Good Housekeeping magazine. She worked closely with Martin on the recipes and oversaw the photography in this book.
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ADVICE FROM THE JUDGES
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BENOIT BLIN


Master of Culinary Arts, Chef Patissier at Belmond Le Manoir aux’Quat Saisons and Chairman of the UK Pastry Club





I grew up in Normandy in France, surrounded by a strong food culture. There were two bakeries and the owners each had sons around my age. From a very young age I would play among the flour bags in the bakery kitchens while the loaves were laid out, rising, proving and baking. Of course, my mother would also cook. My father owned a shop and his generous spirit meant that we regularly had twenty people around the table for lunch, as my mother provided not only for the family, but for his employees too.


Those early days were inspiring – from the age of eight, all I wanted to do was work as a baker or in patisserie. At 14 I began a baking apprenticeship. Two years later I enrolled on a patisserie apprenticeship.


I soon learnt that patisserie is the art of dessert in all its glory. At every stage there is skill, science and a requirement to understand how different ingredients work together. It is creating a dessert that’s special and truly beautiful. It is not only about the flavour of the finished dessert; it’s so important to consider which textures are going to complete it.


My tip for making a really good piece of patisserie is first to ensure it is something that you want to make, eat and share with your friends. And for that reason you need to try it first on your own. Before starting, read the recipe carefully and make sure all the ingredients are to hand. Changing even one of them can alter the outcome. For instance, pastry is a combination of ingredients working together at different temperatures and timings. If you change one of those, you will end up with a different result.


My second tip is to buy the best ingredients you can afford. If it’s fruit, make sure it’s in season so the flavour will be the very best. If it’s from the store cupboard, such as chocolate, try it first to check it’s good. Finally, look for produce that has been grown and sourced as fairly and naturally as possible. To be a great patisserie chef you need to strive for excellence, not only in what you are creating but also in working with the team around you. Patisserie doesn’t have to be complicated. My favourite tarte tatin is an excellent example as it calls for just a handful of simple ingredients, but it needs to be well executed and taste of the ingredients from which it is made. If a flavour distracts from the finished piece, the patisserie chef has lost direction and hasn’t delivered what was initially intended.


My final advice, if you’re training to be a patisserie chef, is: do not stand still. Give total dedication to your development and training. Enter competitions to push yourself further and achieve recognition among peers and colleagues, then continue to inspire and take pleasure in teaching others as you continue through your career.


 



[image: image]

CHERISH FINDEN


Executive Pastry Chef at the Langham Hotel, London; Macallan Lifetime Achievement Award 2015 from the World Gourmet Summit





Preparing food for others has been a passion of mine for as long as I can remember. Compliments from my mother and siblings inspired my love of food from an early age. I was born and brought up in Singapore, where children are taught to help around the house. When I was young my father became ill and my mum had to go out to work, so I learnt from about the age of eight how to feed and look after my family. I had a bike that I’d ride to the market, and an allowance to buy the food for dinner. I would plan and create my ‘menus’ – in reality the family meals – so I knew what to get. Dinner was simple, but everyone loved it.


Volunteering in a pastry shop, where I had to decorate around 80 cakes a day with whipped cream, reinforced the passion I felt towards cooking and helped me realise I should train to be a chef. It was during the course that I found I most enjoyed baking and patisserie, so I made them my focus. Back then I was very competitive and I would enter competitions every year, the pinnacle being when I represented Singapore at the Culinary Olympics, where I helped the team win gold for pastry. It’s important to do that to push yourself further.


Patisserie to me is an edible art. I enjoy it so much that I never think of what I do as a job – it feels like a really enjoyable hobby. I eat, sleep and dream it and often wake in the middle of the night with a crazy idea and have to write it down, as I know I will be able to use it in some way.


The subject is fascinating. It’s not strictly about baking or cooking; it’s about taking lots of different elements and considering the science behind them. You need to understand the how and the why. For instance, why is strong flour better than plain flour for certain viennoiserie? And why should I use one type of chocolate rather than another?


If you’re making patisserie for the first time, start simple. The recipe shouldn’t have too many ingredients in it and should taste as its title suggests. If there are too many ingredients, the flavours will merge into one another and it’ll end up being a disaster. Planning and research are key to ensuring you achieve exactly what you set out to do. Try to be a trendsetter and create new combinations. For me, art is often my inspiration.


My top tip for anyone making a patisserie recipe is to arm yourself with a set of microscales. An extra gram here and there for key ingredients, such as raising agents and gelatine, can make a significant difference, so take care to measure everything correctly.
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CLAIRE CLARK, MBE


Patisserie Consultant and MOGB (Meilleur Ouvrier de la Grande Bretagne)





The dreams you have as a child don’t always turn out the way you intend. I wanted to be a classical musician, inspired by my mother, a semi-professional cellist. When I didn’t make the grade, she persuaded me to choose an alternative career as a chef. I had baked with her from a very early age on an old, coal-fuelled Aga. She made everything from scratch, so I learnt the basics – biscuits and cakes – from watching what she did.


After catering college, I started work as a grill commis chef, but soon switched to pastry as I enjoyed the science behind it. When I’m encouraging others to make patisserie, my first tip is to follow the recipe to the letter – don’t deviate in any way. It’s important to read it through from start to finish before you begin, and if there are several components within it, as there often are, plan ahead, break it down and spread the preparation over two days. It’s much easier to make the foundations on one day, let them cool, firm or relax, then assemble the whole dessert the following day.


Many items of patisserie have a base consisting of sugar, flour, butter and eggs, so buy the best you can afford and you’ll have a first-rate foundation. The main flavour of the recipe is also highly important. For example, if making a chocolate cake or dessert, make sure the chocolate is good quality as it will be the overriding flavour in the finished dish. Similarly, always choose seasonal (ideally local) fruits as the flavour will be fresher and more intense.


To make good patisserie at home, you need to be just as organised as someone running a professional pastry kitchen. Get into the habit of being disciplined and methodical – whether that’s ensuring all the ingredients are stored correctly, or cleaning the work surfaces before you start a recipe and wiping them well afterwards too. Many patisserie techniques require precision, timing and attention. Bread will not stop proving because you need to focus elsewhere, and chocolate will not stop crystallising because you aren’t ready to complete the process.


My favourite part of being a pastry chef is working with chocolate. Once tempered correctly, it can be sculpted, shaped, moulded and transformed into just about anything you want it to be. The complexity of its compound structure is unrivalled, and it takes years to really understand it. I love making moulded chocolates and petits fours – those miniature creations, which need to be executed with finesse and precision, always make my heart sing.
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INGREDIENTS


To create great patisserie, it’s important to source great ingredients. Changing just one – for instance, choosing a different variety of sugar – will affect the finished recipe and may not produce such a good result.


It is essential that the patisserie chef’s kitchen is organised so that they can easily gather their mise en place (ingredients and utensils) for each recipe. This is just as relevant when you’re cooking at home. Ingredients should be kept at cool room temperature, stored carefully in labelled, airtight containers to maintain freshness.


If you are already a keen baker, many of the ingredients listed here will be familiar to you. They are no different from those used in home baking, but it is advisable to seek out the very best you can afford, and they are used in a slightly different way. Sugars are less used for sprinkling, more for caramelising and creating gossamer-thin threads of spun sugar. Butter is always unsalted, so you can add as much or as little as is required, and the type of flour used in a crème pâtissière varies from soft flour (cornflour) to strong bread flour, depending how firm the finished result should be. It would be difficult for a patisserie chef to work without pectin and gelatine – they’re essential in several recipes to help set certain ingredients. There are also different varieties to choose from (powdered versus leaf gelatine, for instance), depending on which you prefer to use, or which is necessary for the particular recipe.


Below are all the ingredients included in this book, with hints and tips as to how they are used. Along with those that form the backbone of recipes and provide structure, a collection of those that create the finishing touches are useful too. For example, edible gold dust, gold leaf and other powdered colours will add a starry note to the final flourish of any patisserie.


SUGAR


In most baking books a general ingredient list would start with flour, which is the building block of most baked goods. Patisserie is a little different. While flour is, of course, still a major component, the key ingredient here is sugar.


Sugar is enormously versatile for pastry chefs. It is a sweetener, adds flavour and can dramatically alter the texture of a bake. Whip it with egg whites and you have a meringue; beat it with eggs and flour and you have a sponge; heat it until it browns and you have a caramel; heat it with cream and you have a fudge. You can model it, spin it or sprinkle it over pastries. It comes as granules – white to dark brown, very fine to pearl – or as a liquid.


Below is a list of the different types of sugar and how they are used in patisserie.


White sugars are pure sucrose and contain no molasses, a sticky by-product of the refining process. Caster sugar is the most commonly used type in patisserie. It has a fine granule so that it dissolves easily when mixed with other ingredients for baking and patisserie. It’s also used to make caramel – either wet (heated with a little water), or dry (heated on its own). Icing sugar is used for dusting finished cakes, for glazes, and in baking that requires a finer sugar, such as smooth powdery meringues and dacquoises. Confectioner’s sugar is a 50:50 mixture of icing sugar and cornflour that pastry chefs make themselves for dusting marshmallows.


Granulated sugar has a bigger crystal than caster sugar, and is great for preserves, as it prevents mould from forming in jams, jellies and marmalades. Pearl or nibbed sugar is compressed nuggets of white refined sugar, often used to decorate cakes and breads. It is very sweet, but also adds texture to the finished bake.


Invert sugar is used a lot in patisserie kitchens. It can be a clear, thin and liquid, just like the consistency of runny honey, or opaque and thick. It works alongside sugar as it helps to control crystallisation, so it may be used in fudges, caramels, ice creams and sorbets. In addition it is used in baking to add moisture and provide flavour, and to intensify flavours in ganaches. It also helps to prolong the freshness of certain patisserie. However, both runny honey, which is a natural invert sugar, and liquid glucose do a very similar job and can be substituted in most instances.


Brown sugars contain varying quantities of molasses (partially evaporated sugar cane syrup). They are less often used in patisserie because the recipes tend to be lighter, more delicate sponges and biscuits, so call for a fine caster sugar. Light soft brown has a soft texture and dissolves easily when combined with other ingredients. It contains a little molasses, so there is some body in the flavour but it is also quite sweet. Light muscovado is a shade darker, with a mellow toffee taste. It has a pleasing, fudge-like texture and gives a subtle butterscotch flavour to bakes. Dark muscovado is a dark, fudgy sugar that contains quite a large amount of molasses. It is less bitter than molasses and is used in fruit cakes and other dark bakes that call for flavour over sweetness. Molasses is the darkest of all the sugars and has a rich, bitter flavour. Use sparingly to avoid overpowering other ingredients.


Malt extract is a syrup made from barley. It is most often used in breads to add flavour and produce a golden colour in the bake.


FLOUR


Fine patisserie sponges and pastries are most often made with strong flour or soft flour. Both cornflour and strong flour are used to stabilise creams that need a firm structure.


Plain flour is made from soft wheat and contains no raising agent, so it can be used in conjunction with a whisked egg and sugar mixture to give structure to bakes.


Strong bread flour is made from a variety of hard wheat and is used mostly in breads and pastry. It can also be used to give crème pâtissière a firmer texture.


Cornflour is a fine, flavourless flour made from dried corn/maize. It is used in crème pâtissière and meringues as a stabiliser.


VANILLA


Vanilla extract is a liquid made by macerating vanilla pods in water and alcohol. This process extracts their natural flavour.


Vanilla bean paste is a syrupy mixture dotted with the seeds of the vanilla pod. It is made with a higher percentage of sugar than vanilla extract and adds more flavour and sweetness to creams and custards. Use one tablespoon in place of one vanilla pod.


Vanilla pod – the whole pod is sold in its dried form. It contains slightly sticky seeds that can be used to flavour cakes, custards and creams. To use, run the tip of a small sharp knife down the length of the pod to split it open, then scrape the blade or the tip of a teaspoon handle along the inside to extract the seeds. The empty pod, if not used in a recipe, can be inserted into a jar or bag of caster or granulated sugar to flavour it.


Vanilla powder is a pure extract made from ground vanilla pods. It contains no sugar or alcohol, and its purity means that the flavour is very strong. Use sparingly – about one scant teaspoon in place of a pod – but it’s worth experimenting to find the ratio that suits you.


CHOCOLATE


Chocolate has many uses in patisserie – it can be melted and moulded for decoration, whipped with cream as a filling or topping, or mixed into a batter for a chocolate sponge. However, it must be tempered (heated) first if making chocolates or moulding decorations in order to make it more stable (see here). When tempering chocolate, it’s generally easier to work with a larger quantity than the recipe requires (about 300g), but any excess can be set and reused another time.


Cocoa and cocoa powder are made from cocoa mass by roasting the nibs of the cocoa bean and pressing it into a block. The block is then compressed to extract the cocoa butter, which is used for making chocolate, and the remaining ‘mass’ left over is ground into a powder to produce cocoa. Pastry chefs follow the rule that the darker the colour, the better the flavour and the quality will be.


Dark chocolate has a high percentage of cocoa solids (50–100%). Flavour notes can vary from rich to bitter, nutty to fruity.


Milk chocolate – a good-quality milk chocolate contains 30–40% cocoa solids. Its creamy flavour is softer than that of dark chocolate and adds sweetness rather than richness.


White chocolate is made from cocoa butter, sugar and milk solids. Use at least 25–35% cocoa solids for the best flavour.


DAIRY AND FATS


Eggs are used as a raising agent in meringues and sponges, to set custards, and to enrich pastries. They are also used to glaze pastry. Pastry chefs use medium eggs and measure them by weight for accuracy. The weight of eggs does vary, though, so the following is just a rough guide.


1 medium egg = 50g; yolk = 20g; white = 30g


Egg yolks are used to enrich a recipe, such as crème anglaise or sabayon, whereas egg whites are used to provide structure, as in meringues and dacquoises.


Milk – use full-fat for the best flavour and to make silky smooth crème pâtissière. Milk powder is sometimes used as it’s a cheaper alternative to milk and stores well for longer periods of time too.


Butter adds a rich, creamy flavour to bakes and ganaches, and gives crispness to pastries. It is usually unsalted. Pastry chefs use dry butter to make laminated puff and croissant pastries. It has a lower percentage of buttermilk than ordinary butter, and a much higher percentage of fat (typically 84% and over). It can be bought from supermarkets and delicatessens or online, but it can be easily replicated by adding a little flour to normal butter. Patisserie chefs always use unsalted butter, as it allows them to control a bake’s salt content, and ultimately the overall flavour. Clarified butter has a higher smoke point than ordinary butter (about 250°C as opposed to 160°C). It is made by heating butter in a pan, then skimming off the froth that rises to the surface, and discarding the solids that settle at the bottom. The result is a clarified (clear) liquid that will also keep for longer in the fridge.


Cream is used extensively in patisserie for toppings and fillings, and is also cooked with sugar to make fudge. Double cream contains a high percentage of fat (over 47%) and can be boiled without splitting. Although pastry chefs do use it, they tend to favour whipping cream as it contains less fat (35–38%), giving a lighter flavour, and keeps for longer at room temperature. Single cream contains a lot less fat than double or whipping cream (about 18%), so it can be warmed but not boiled, or it will split. It is most useful for drizzling over tarts. Clotted cream is made from full-fat milk that is heated, then slowly cooled. It has a very rich flavour, can be heated to a high temperature, and even boiled without splitting. This makes it useful in recipes such as fudge (see here).


Soft cheeses also play an important role in patisserie. One of the richest is Italian mascarpone, which is used for its high fat content, and as an alternative to cream for fillings and toppings. It can be cooked without splitting, and also be combined with double cream to make a more stable mixture for piping and decorating, as in the Gâteau St Honoré on here. Ricotta is an Italian full-fat soft cheese that can also be baked. It has a slightly acidic flavour, so counter-balances sweet ingredients, such as the dried fruit used in the Sfogliatelle on here.


Lard is a solid animal fat derived from pigs, and produces deliciously crisp shortcrust pastry.


STORE CUPBOARD


Raising agents produce gas inside sponges and breads, which is trapped and creates a rise in the batter or dough. Baking powder is made from a mixture of cream of tartar and bicarbonate of soda, and there are two types. The double-action type works first when liquid is added, then again when the bake goes into the oven. The lesser-known single-action baking powder activates only with heat. Use 5g baking powder for every 125g of plain flour. Cream of tartar is a natural raising agent, and helps to prevent sugar from crystallising. It can also be used to stabilise egg whites in meringues. Yeast, perhaps the best-known raising agent, is available in fresh and dried forms. It is a single-cell living organism and in order to work, it requires ‘food’ (found in sugar and sometimes flour), moisture (water or milk) and warmth (the heat of the oven). It is used mostly in breads and sweet bakes, and produces carbon dioxide bubbles that are trapped in the dough and create the rise.


Setting agents help sauces, jellies and glazes to become firm so that they hold their shape. Gelatine is a product derived from the bones of animals. It helps to set mousses and glazes and is available in two forms. Powdered gelatine must be covered in five times its weight of cold water and left to absorb it. Leaf gelatine can simply be covered in cold water and left to soak until it feels like a jelly, then the excess water is squeezed out before use. Gelatine is sometimes added in tiny quantities that must be measured precisely as they can have a dramatic effect on the texture of a finished cake – too much and it will set too firm, too little and it won’t set properly. Pectin powder occurs naturally in certain fruits, and is often used to set jams and jellies. It is also used to help glazes firm up, and usually needs sugar and an acid, generally citric acid, to start activation. Before being used in a recipe it must be mixed with sugar. For some recipes the pectin needs to be thermo-reversible, which means that the mixture containing it can be heated again after it’s cooled and will remelt evenly. This is particularly useful when glazing petits gâteaux, for instance. For these recipes pastry chefs use a product called NH pectin, which can be purchased online. Agar agar, derived from seaweed, is a vegetarian alternative to gelatine, and helps to thicken and emulsify certain ingredients. It is available as a powder or flakes, and both need to be dissolved in a hot liquid before use.


Ground almonds are used in patisserie to replace flour, or sometimes combined with it. They provide moisture and texture in certain meringue sponges, such as dacquoise.


Citric acid is a white powder that is sometimes used in place of lemon juice. It acts as a preservative, is used to activate pectin and and also helps to keep fruit firm.


Colours are used to represent the flavour of particular dishes. Green, for example, suggests pistachio or mint, while pink could be strawberry or any other red berry fruit. Of course, colours are also used for decoration. Edible paste colours are the most reliable; they are used for macarons (as on here), as they mix well into the meringue mixture. Lustres and powders, on the other hand, are used brushed or sprinkled for finishing touches. Gold leaf and flake are expensive, but take the ordinary to the extraordinary.


Egg white powder is a product that can be stored at room temperature without going off. It is useful for for giving more volume to meringue-based recipes, and also when an acidic fruit is being used in the meringue (see Lemon Meringue Pie, here).


Fruit purées are generally used by pastry chefs to flavour crème pâtissière and jellies. They are made by whizzing puréed fruit with a certain quantity of sugar. If making a large quantity of patisserie and you require a lot of a particular fruit purée, you can purchase it online. Otherwise, making your own will achieve an equally efficient result (see here).


Glaze, known as nappage by pastry chefs, adds a finishing gloss to fruit or a distinctive finish when used with a coloured edible powder. Fruit glaze is usually made with apricot conserve. Nappage, also known as ‘writing gel’, is a clear glaze, usually made from pectin or other thickeners, and can be purchased online.
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EQUIPMENT


The patisserie chef’s batterie de cuisine or equipment includes a variety of specialist tools – frames and ring moulds, for instance – that transform an everyday bake into exquisite perfection.


Home bakers won’t need quite so many gadgets, but using the right kit for a particular recipe improves the efficiency of the method and cuts down on time too. Patisserie involves preparing several elements sequentially, and sometimes you’ll be juggling two or three elements at the same time. For pastry chefs it’s all about efficiency, and they will use tools that help them prepare the various parts of each recipe as quickly as possible.


The recipes in this book each include an equipment list, and the items found in them are outlined below. These are the minimum you’ll need to make each dish, but you’ll find it easier if you have a few spares to call upon. Extra bowls and baking sheets, for example, will free you from having to keep washing up in the middle of making something.


MIXERS, BLENDERS AND PROCESSORS


Alternative methods of mixing are provided throughout this book, but a stand mixer with whisk, paddle and dough hook attachments makes light work of the job, and can save time when creaming ingredients for cakes, whisking whites for meringues, and mixing and kneading dough for bread. An electric hand whisk is a good alternative for creaming and whisking cake mixes.


A food processor is ideal for blitzing fruit to a smooth purée, while a mini food processor is great for grinding nuts.


Using a stick blender ensures ganaches are smooth but not aerated, and it’s also used in conjunction with a cream whipper to make espuma microwave sponges (see here).


An ice-cream machine is a quick and efficient way of churning ice creams and sorbets, as in the recipes on here, but is not essential.


FRAMES, TINS AND MOULDS


For poker-straight lines and neat edges, patisserie chefs prefer to bake layered slices in frames set on baking sheets rather than in tins. A stainless steel 28 x 18cm rectangular frame is used throughout this book and will give you many options for trimmed sizes and shapes.


Where cake tins are required, it’s worth using heavy-duty metal ones that can be used again and again without scorching or warping.


Silicone moulds are often used by pastry chefs for making sponges and moulded chocolates and jellies, but must sit on a baking sheet for stability.


Each recipe specifies the correct frame or tin for that particular bake.


SCALES, THERMOMETERS AND TIMERS


It’s worth investing in an accurate set of digital scales that measures grams and millilitres in increments of 1g up to 5–6kg. You will also need a set of microscales in 0.5g increments for tiny quantities of ingredients, such as gelatine.


A digital thermometer is essential for checking the temperature of liquids, for cooking sugar and for chocolate work.


As analogue and oven timers may be inaccurate, it’s worth getting a separate digital timer.


OTHER SPECIALIST EQUIPMENT


Acetate can be bought in A4 sheets and is used for shaping tempered chocolate.


A cook’s blowtorch will caramelise toppings and fruit. It can also be used for quickly heating pans and tools.


A heat gun, rather like a powerful blow-dryer, is used for directing heat where it is specifically needed, such as melting just-set chocolate.


You’ll need a selection of disposable piping bags in small, medium and large sizes and a variety of piping nozzles. See here for more on the piping techniques and nozzles you’ll need for the recipes in this book.


A cream whipper, also known as an espuma gun, makes sponges that can be microwaved and baked in a matter of seconds (see here). It’s quite an investment, but can also be used to aerate creams and sauces.


A metal ruler is essential for accurate measuring and cutting.


A tiler’s notched adhesive spreader is useful for scraping along tempered chocolate to make chocolate curls (see here and here).


A poker or skewer can be heated up and used for branding the top of pastries in attractive patterns (see here).


EVERYDAY EQUIPMENT


Aluminium foil


Baking trays and sheets – both lipped and unlipped for sliding bakes off easily


Balloon whisk – a medium head balloon whisk is most useful


Bowls in a variety of sizes


Cake lifter – fits underneath whole cakes for safe transfer from rack to plate


Chopping boards – keep one separate for baking and patisserie tasks


Citrus reamer – for juicing citrus fruits


Clingfilm


Cook’s tongs – for transferring hot ingredients


Cut-off whisk – as seen on here, for making spun sugar


Cutters – preferably plain round metal ones in varying sizes


Dough scraper – metal or plastic


Funnel – for transferring liquids and smooth-running mixtures


Grater


Knives – a variety of sizes


Large metal spoon – for folding dry mixtures into wet


Measuring jug


Measuring spoons


Microwave


Palette knives – large for smoothing glazes and icing and a small offset palette knife for working on delicate patisserie


Parchment paper – also known as baking parchment, is coated so that meringues, biscuits and cakes don’t stick to it. Silicone paper is also very effective, or invest in reusable silicone mats.


Peeler – for cutting fruit skins and zests in large pieces for decoration


Pizza wheel – for slicing easily through raw dough


Rolling pin


Saucepans – a range of small, medium and large stainless steel pans with lids. For patisserie and sugar work stainless steel allows you to see the colour of the sugar as it cooks


Scissors


Sealable containers


Skewers


Spatulas


Tea towels


Wire rack


Zester – preferably a fine one, also known as a canelle knife. It has five sharp round blades on its head to extract superfine zest from citrus fruit without the pith, and a larger hole to peel away strips for decoration.






MASTERING


THE


BASICS
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There are certain basic recipes that all chefs have in their repertoire, and they form the foundation and building blocks of a great piece of patisserie. Take puff pastry and crème pâtissière, for example: if you know the ingredients and methods for making these, you can translate them into all sorts of fantastic bakes, including Mille Feuilles, Gâteau St Honoré and Fig Tart (see here, here and here).


The recipes included here are used either as part of a main recipe, in which case you will be referred back to this section to follow the relevant technique, or they are used as accompaniments. Quantities and ingredients, though, are as listed in the main recipe you’re making.


The great thing about these basic recipes is that, apart from providing you with essential skills, they build up your confidence to experiment and create new flavour combinations. For example, add an alternative fruit to a crème pâtissière and use it to fill an éclair. Or swap the flavour profiles around in a layered slice to produce a totally different outcome. Once you’ve mastered the essentials, you’ll go on to create more and more interesting patisserie and challenge your culinary awareness in many different directions.
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SAUCES


A swirl of sauce transforms a simple tart into a really special dessert, so here is a useful collection of sauce recipes that will meet most patisserie needs. We start with a classic custard, that couldn’t be more different from the packet custard that so many of us grew up with. We then have two chocolate sauces, which might seem indulgent, but they’re both equally useful to a pastry chef. The first includes cocoa powder, which makes it dark and quite bitter, but shiny, while the second contains liquid glucose to keep it smooth. These are followed by a couple of simple fruit sauces that can be whizzed up in minutes, but add so much more than the sum of their parts when swirled or drizzled, or used as part of a particular patisserie recipe. It’s important to include a little water when making the solid-fruit sauces as it helps to keep the consistency smooth.


CRÈME ANGLAISE


SERVES 6


Although the name of this recipe translates as ‘English cream’, it is actually the pastry chef’s traditional sweet pouring custard. Milk and cream are heated together, poured over a mixture of egg yolks and sugar, then returned to the pan and heated gently until a custard forms and coats the back of a spoon.


Crème Anglaise is excellent served with Blackberry, Apple Yogurt and Walnut Tart, Chocolate Tart and Pithivier (see here, here, and here). Or use it as a base for a mousse, crémeux or a bavarois, as in Trifle (see here).


60g egg yolks (3 medium)


40g caster sugar


½ vanilla pod (from a pod split lengthways)


100g milk


100g double cream


1.  Fill a large bowl with iced water. Place a medium bowl in it, making sure none of the water gets inside. Rest a sieve on top and set aside.


2.  Put the egg yolks and sugar into another medium bowl and quickly stir them together with a balloon whisk, taking care not to introduce too much air.


3.  Using the tip of a knife, scrape the seeds out of the vanilla pod and put both pod and seeds into a pan. Pour in the milk and cream and bring to the boil over a high heat.


4.  As soon as the mixture comes to the boil – there’ll be bubbles around the edge and the mixture will just be starting to rise in the pan – pour it over the eggs and sugar, whisking all the time until combined. Return the mixture to the pan and cook very gently over a low heat until the mixture reaches 85°C. Cook at this temperature for just 3 seconds. The mixture should be smooth and coat the back of the spoon.


5.  Strain the mixture through the sieve and into the cold bowl to stop it from cooking any further. Serve warm or, to serve cold, leave it over the ice bath and stir to cool it down quickly, then transfer to the fridge to chill.


6.  Store in an airtight container, with clingfilm placed directly on the surface of the custard to prevent a skin from forming. Chill for up to 3 days.


CHOCOLATE SAUCE


SERVES 8


This sauce can be served warm or cold, and is useful as an accompaniment to ice cream, to enhance arrangements of patisserie on a plate, or to provide a decorative base for a tart. For ease of use, it can be transferred to a squeezy bottle or applied with a brush.


50g cocoa powder, sifted


100g chocolate (55% cocoa solids), chopped


200g water


100g caster sugar


1.  Put all the ingredients into a heavy-based pan and warm gently over a low heat to dissolve the cocoa.


2.  Increase the heat and bring to the boil, gently whisking the mixture to prevent the cocoa powder from burning. Simmer for 1–2 minutes still whisking gently, then strain through a sieve into a clean bowl.


3.  Store in an airtight container in the fridge for up to 7 days, or freeze for up to 1 month. Defrost and reheat in a pan over a low heat before serving.


WARM CHOCOLATE SAUCE


SERVES 8


Although this sauce uses just three ingredients, it is richer than the previous chocolate sauce, and has to be served warm or it will set. It contains glucose to prevent crystallisation and keep it smooth. Again, it’s a great partner for ice cream and would provide a rich finish to the Chocolate Tart on here.


160g dark chocolate (55% cocoa solids), very finely chopped


200g milk


40g liquid glucose


1.  Put the chocolate into a large bowl.


2.  Put the milk and liquid glucose into a medium pan over a high heat and bring to the boil. Slowly pour the liquid over the chocolate, stirring all the time until the chocolate has melted and the mixture is smooth.


3.  Store in an airtight container in the fridge for up to 5 days, or freeze for up to 1 month. The sauce thickens once it has cooled, so spoon it into a bowl and reheat in a microwave on low, or in a bowl set over a pan of simmering water.
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SIMPLE FRUIT SAUCE


SERVES 6


As the fruit is the star turn in this recipe, use the best seasonal offerings you can – berries during the summer, and tropical fruits later in the year when they’re at their peak – otherwise the end result will be lacking in flavour. We’ve listed raspberries in the ingredients below, but you could also use mangoes, strawberries, blackberries or blueberries.


Match like with like and serve a blackberry sauce with the Blackberry, Apple Yogurt and Walnut Tart on here, or experiment to find other interesting combinations. The raspberry sauce, for example, goes brilliantly with Hazelnut Chocolate Dacquoise, Chocolate Tart and Peanut Butter Tart (see here, here and here). And, of course, the sauces can also be served with ice cream.


250g raspberries


100g caster sugar


juice from ½ lemon


50g water


1.  Put the fruit into a food processor or blender and whizz until smooth.


2.  Transfer the purée to a medium pan and add the sugar, lemon juice and water. Bring to the boil over a high heat and simmer for 3–4 minutes, until the mixture starts to thicken.


3.  Strain through a sieve into a clean bowl.


4.  Store in an airtight container in the fridge for up to 5 days, or freeze for up to 1 month.


PASSION FRUIT SAUCE


SERVES 6–8


Everybody loves the flavour of passion fruit, but the seeds are less popular, so they are usually sieved out and discarded. Please don’t do that – keep them to make a crunchy topping for decorating ice cream and cakes. Put them into a pan over a high heat and cover with lots of water. Bring to the boil and cook for 10–15 minutes. Drain well, then run under cold water to wash away all the fibres, leaving just smooth seeds. Wrap in clingfilm and freeze for up to 1 month.


200g passion fruit pulp (from about 10 fruits)


100g mango, peeled, stoned and roughly chopped


150g caster sugar


40g water


6g cornflour


1.  Put the passion fruit pulp into a sieve resting over a medium pan. Stir furiously with a spatula or dough scraper to extract the juice. Reserve the seeds to make a crunchy topping (see introduction above).


2.  Place the mango in a food processor or blender and whizz to a purée.


3.  Add the mango purée and caster sugar to the pan of passion fruit juice and heat gently to dissolve the sugar.


4.  Combine the water and cornflour in a small bowl and stir this into the pan. Bring to a simmer to thicken the sauce.


5.  Store in an airtight container in the fridge for up to 5 days, or freeze for up to 1 month. Thaw before using, then place in a pan over a high heat and bring to the boil, whisking well until smooth.


ORANGE SAUCE


SERVES 8


200g freshly squeezed orange juice (from about 4 oranges)


40g caster sugar


¼ vanilla pod (from a pod split lengthways)


6g cornflour


1.  Put the orange juice and caster sugar into a pan. Scrape the vanilla seeds into the pan, and add the pod too. Heat gently to dissolve the sugar, then bring to the boil.


2.  Combine the cornflour with 1 tablespoon water in a small bowl and stir this liquid into the pan. Bring back to a simmer to thicken the sauce, then strain through a sieve into a bowl.


3.  Store in an airtight container in the fridge for up to 5 days, or freeze for up to 1 month.


SABAYON SAUCE


SERVES 6–8


A light, mousse-like sauce, sabayon has to be served hot as soon as it’s made. It works well with a fruit-based pudding because the hint of fortified Marsala wine brings out the flavour of the fruit. You can replace the Marsala with port, orange liqueur or any other flavour if you prefer.


80g egg yolks (4 medium)


50g orange juice


10g lemon juice


20g Marsala wine


50g caster sugar


1.  Put the egg yolks in a heatproof bowl. Add the remaining ingredients and sit the bowl over a pan of simmering water.


2.  Using a balloon whisk, beat all the ingredients together for about 10 minutes until the mixture is light and fluffy and the temperature reaches 60°C. The mixture will be hot and the eggs will have cooked through.


CARAMEL SAUCE


SERVES 6


Here it’s important to ensure the sugar is sufficiently caramelised. Too light and the result will be over-sweet; too dark and the caramel might taste bitter.


The sauce can be served warm, poured over desserts such as sticky toffee pudding. When cold, it’s thicker, so is best used for decorating plates. To do this, take a small amount on the end of a palette knife, press it on to a plate and smooth it out into an attractive pattern.


100g caster sugar


200g whipping cream


1.  Put the sugar in a heavy-based pan and place over a medium heat until it reaches a deep golden colour. Watch carefully as it dissolves, shaking the pan now and then, to ensure the sugar cooks evenly and doesn’t burn. If you can smell a smokey aroma, it’s gone too far, so start again.


2.  Standing back from the stove as the mixture will sizzle and spit, carefully pour in the cream. Stir well to make a smooth sauce.


3.  Store in an airtight container for up to 5 days. To serve warm, gently reheat in a pan until liquid.


STOCK SYRUP


To make a stock syrup, stir together equal quantities of caster sugar and water (for example, 50g of each) in a bowl and set aside for 5 minutes. Stir again to make sure all the sugar has dissolved.


This is a useful recipe to have up your culinary sleeve as it is used to moisten dry sponges. For extra flavour, stir in a little vanilla extract, citrus zest or fruit purée and set aside to marinate for 20–30 minutes before using.
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