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The daughter of a Malaysian Chinese father and an Austrian mother, Rachel Khoo grew up in Croydon before graduating from Central Saint Martin’s College of Art and Design in London. Her passion for patisserie lured her to Paris, where she studied at Le Cordon Bleu and became a pastry chef and cook.


First published in French as Pates à Tartiner, this was her second cookery book. Rachel’s culinary life in Paris was the subject of the TV series and bestselling cookery book, The Little Paris Kitchen.
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foreword


You may not think twice about a sweet or savoury spread when you have it on your toast in the morning but for me, there’s nothing more enjoyable than to start the day with a little something homemade.


In an age where a day doesn’t go past without a news report claiming that store-bought products contain ingredients that are best not consumed – there’s no doubt about it, homemade rules. But that’s not the only reason for making your own spread. A jar of homemade pâté (sweet or savoury) is the perfect way to wow friends and family (a pot of homemade lemon curd has often got me out of many a sticky situation).


Making your own sweet or savoury pâtés couldn’t be simpler. This small book of recipes gives you a feast of ideas for delicious delights you can whip up in your kitchen. If you’re a bit of a novice in the kitchen, there are plenty of easy-to-do recipes to kick off your culinary career.


A homemade pâté is not just for breakfast; it’s a great way to spruce up your lunch box, satisfy your snack-time cravings, pimp up aperitif time or fulfill your midnight munchies.


Whether you have a sweet tooth and hunker after some chocolate and hazelnut spread or a craving for some buttery smooth chicken liver pâté, there’s a recipe in this book to satisfy any craving.




five good reasons to make your own spreads


What better way to start your day than with a slice of toast and a generous dollop of your own homemade spread? The fact that you’ve made it yourself makes it that much more delicious.




one


Because they taste wonderful!


Just a little on a slice of bread is a real treat.


two


Because it’s really very easy.


A few simple ingredients and they’re ready in a flash.


three


Because they’ll be all your own work.


You can create your own recipes from your favourite ingredients. And, of course, you know what you are eating – no more artificial flavours, additives or preservatives.


four


Because they are delicious at any time of day: breakfast, brunch, teatime or as an appetiser.


Mix them with yogurt, spread them on pancakes, a lovely fresh baguette or piping hot blinis – a mini feast in a jiffy!


five


Because they make great gourmet gifts.


Bottle and label them as a treat for loved ones.
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the basics


Making spreads is dead easy. The key is to use top-quality ingredients. You only need a few products to put a spread together, and choosing them with care will make all the difference. Here are a few hints to start you off.


chocolate


You’ll get much better results with cooking chocolate or a dessert chocolate with a high cocoa content than with a cheap brand. Some specialist shops sell cooking chocolate in the form of drops; with drops you don’t have to chop the chocolate into pieces and it will melt more easily.


Of course, you can vary the kinds of chocolate that you use – dark, white or milk. They are all quite different, but the results with each will be just as good.


sugar


White caster sugar is best for making caramel as you can keep a close eye on the process. I like to make caramel with my homemade vanilla sugar. (To make this, simply split a vanilla pod in two and place it in a jar with 500g/1lb 2oz of sugar. Leave it to stand for two weeks, stirring about twice a week. Store in a cool, dry place.)


Some recipes require preserving sugar, which contains pectin – a natural gelling agent that helps the spread to set and prevents it from being too runny. Preserving sugar is readily available in supermarkets.


nuts & seeds


Walnuts, hazelnuts, almonds, cashews, pistachios and peanuts all work well in spreads, as do sesame, sunflower and pumpkin seeds.


Buy whole, unsalted nuts, preferably peeled, for these recipes. Avoid powders, such as almond or hazelnut – they are short on taste and contain fewer natural oils because they have been stored for longer. If you grind your own nuts, your spread will be richer, more even-textured and tastier.


Take care to check use-by dates and make sure that products are in hermetically sealed packaging. Keep sachets in a cool, dry place, preferably in the refrigerator or freezer.


To save having to prepare nuts, you can use nut oils, such as walnut or almond. In wholefood or specialist shops you can also buy nut purée or paste that you can use instead of actual nuts. Most of these are 100 per cent nut, but some are already sweetened. If so, reduce the amount of sugar stated in the recipe or, if you prefer, leave it out altogether.


fruit & vegetables


For a spread with a really intense flavour, go for very fresh, seasonal fruit and vegetables. Otherwise, use frozen.
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equipment & utensils


storage


Unlike shop-bought spreads, the recipes in this book contain no artificial preservatives, so their shelf-life varies. The higher the sugar content, the longer they will keep, as sugar is a natural preservative. However, if the spread contains dairy products or eggs it will not keep as long.


Some spreads don’t need to be stored in the refrigerator. Those that are refrigerated are sometimes a bit difficult to spread as they are chilled.


Simply warm them slightly before eating.
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