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Chocolate brownies (and Raspberry brownies), p. 87
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Linzertorte (aka Posh jam tart), p. 198
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Flapjacks, p. 257















Introduction



I have lived and breathed baking ever since I can remember. And in Scotland this does not mean fancy iced buns, cupcakes laden with thickly piped icing or garishly decorated gateaux. No, for us in Scotland it is the homely smells of freshly baked treacle scones, sultana cake and, of course, shortbread – the aromas that greeted me as I walked through the door after school – that sum up Scottish baking. Nothing fancy, but oh so delicious.


The cake tins in my home – and everyone else’s, when I was a child – were filled with baked goods such as gingerbread and fruit loaf for visitors popping in. It was all just part of growing up. And when my children were young, they too would come home to baking smells and to cookie jars filled to the gunnels. Nowadays it’s my grandchildren who get to open the cake tins.


The many church fêtes, school fairs and gala days of my youth featured home-baking stalls. And just like those still allowed under the stringent health-and-safety legislation today, the baking was and is always the first to go. There would be fruit scones, cherry and coconut slice, home-baked biscuits, Scotch pancakes and, of course, tablet wrapped in greaseproof paper, all laid out in serried rows, ready for the onslaught. The minute the doors opened, there was a rush, an unseemly surge towards the baking stall, which was known to sell out in minutes. Heaven help anyone trying to reach the tombola, if they were in the path of the baking fans intent on their purchase.


Scottish baking has evolved over the years. The old recipes have been adjusted to add less sugar and the unhealthier fats are often removed, though the traditional favourites still remain as popular as ever. Since I wrote my first baking book in 1996, however, so much has changed on the baking scene. When The Great British Bake Off began to air in 2010, viewers loved the escapism of watching a tent full of eager bakers trying to create the perfect scone or brownie. All these years later, it’s now a worldwide phenomenon, with spin-offs in many countries, including France, whose Le Meilleur Pâtissier is a huge hit – and not only in France. I, too, am addicted. The millions of people who regularly watch Bake Off are a new breed of baker – people who enjoy creating delicious cakes and traybakes, inspired by those they see weekly on television.


There are also the lockdown bakers. During those strange and lonely months of being forced to stay at home during the first phase of the covid-19 pandemic, as well as yoga and family quizzes on Zoom, there were many who turned their hands for the first time to baking. Banana loaf and sourdough bread were two of the most popular recipes researched online; everyone had so much more spare time. Many of these new bakers, who found such satisfaction and pleasure in creating delicious bakes when the whole world was shut down, continue baking with joy.
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There are now many wonderful new cafés where there is not just a tired piece of days-old Victoria sponge on offer. Everyone has upped their baking game in the past couple of decades, and even in the most remote café there will be a freshly baked cheese scone or a delicious piece of buttery shortbread on offer with your flat white.


Since baking has become the new hip pastime, there are many other baked goods that we Scots now love to both bake and devour. It is not just scones and Dundee cake that you find in cafés and that people are trying out at home; from pains aux raisins and focaccia to rocky road and green tea cookies, there are exciting new delights to enjoy with your coffee or tea. There is always something – traditional or modern – to satisfy our insatiable sweet tooth.


This book is about new Scottish baking. Yes, it contains many traditional recipes, but I have also included many contemporary ones to tempt your tastebuds. As well as being comforting and delicious, homebaking is surely the most generous form of cookery. Think about it: When did you last bake a cake just for yourself? It’s all about sharing. Baking is a slice of pie or a piece of shortbread made with love, then offered with joy.










A Note on Ingredients



Here are some common baking ingredients and recommendations.


I started off, as a child, baking with margarine instead of butter (apart from shortbread, of course!) but now would never use it. I also used Scotbloc instead of proper chocolate: anathema these days! So these are guidelines to the ingredients I prefer to use myself, but none are prescriptive. Use what is available and what you can afford.


FLOUR


If you have a choice or are able to buy flours from smaller or artisan mills, then these are worth trying:


• Barony Mill, Orkney (beremeal)


• Scotland The Bread


• Mungoswells Malt & Milling


• Hodmedod’s flours


• Shipton Mill


• Doves Farm


• Matthews Cotswold Flour


• Bosse Dahlgren’s Heritage Grains Project at Ardross Farm (with kind permission from the Pollock family)


Plain versus self-raising flour


Most bakers in this country have a stock of both plain and self-raising flours in the cupboard. But if you find you are out of self-raising, then just add baking powder to plain flour: for 200g plain flour, you need 2 teaspoons of baking powder.


Strong white flour


Strong white flour has a higher protein content (12–14 per cent) than regular plain flour (8–10 per cent), which is why the latter is best for pastries and cakes, and strong flour is essential for breads and buns. The higher protein content creates more rise and enables the final product to hold its shape.


Gluten-free flour


Commercial gluten-free flours provide excellent results. They are usually a mixture of rice, maize, buckwheat, potato and tapioca flours. If I am making shortbread for someone who is gluten-intolerant, I use gluten-free flour and rice flour – the texture is nicely crunchy and short. Most baking powders are gluten-free, too, but do check the label. The two brands I use include rice flour and maize flour in their ingredients, both of which are gluten-free.


EGGS


I use large eggs, unless otherwise stated, and always free-range.


SUGAR


I try to use unrefined sugar, as the flavour is much better. I recommend opting for light and dark muscovado sugars instead of ‘soft light’ or ‘soft dark’ brown sugars. Though we Scots are renowned for our sweet tooth – and mine is pretty pronounced – I’m not sure I could revert to my childhood days of stealing sugar lumps from the table when out for tea, then sucking them through teeth that were surely about to need fillings at the dentist! Or dipping raw rhubarb from the garden into bowls of white sugar, as my sister and I did every year in the early summer. But I do love sugar in baking. So, since I seldom use it, why not use the best available, which, in my opinion, is unrefined.


FATS


Always butter, never margarine, is my rule; and only unsalted butter, unless I’m making shortbread, when I like slightly salted. Although margarine used to be considered the healthier option, since it is lower in saturated fats, some soft margarines and spreads are made with hydrogenated fats, which convert some of the unsaturated fats into trans fats. The latter, when used in food processing, have been linked with some degenerative illnesses. As a general rule, if a spread contains hydrogenated fats, it will probably contain trans fats.


It is advocated that margarine makes the lightest cakes and I am not going to deny this; this is because margarines are whipped up during the hydrogenation and blending process. But provided you beat the butter thoroughly, until pale – often with the sugar – before adding eggs, flour and so on, you too will have a light cake.


And as for flavour, baking with good butter or refined margarine? No competition. The true flavour of butter wins hands down over margarine every time. Olive oil can also be used in certain recipes and, as with butter, use the best possible – extra virgin – but do try to use an oil that is not overtly peppery.


When a recipe asks for softened butter, by the way, it is butter that you can poke your forefinger into and it leaves an indentation. If you want to soften hard butter, you can use the microwave, but check every couple of turns, as it changes from rock solid to molten liquid in a flash whenever your back is turned.
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YEAST


Fresh yeast is a pleasure to use, but since it can be difficult to find, I have given all recipes with fast-action (sometimes called easy-blend) dried yeast. If you can find fresh yeast, buy it (it freezes well) and use 15g for every 7g sachet of fast-action dried yeast. With fresh yeast, you need to blend it first with a little tepid water and a pinch of sugar, then add to the flour and other ingredients after 10–15 minutes, or when it has begun to froth.


SYRUP/TREACLE


In Scotland, ‘syrup’ means golden syrup and ‘treacle’ means black treacle. I realise this seems as if I am stating the obvious, but in the south of England treacle is often interchangeable with syrup; indeed, treacle tart is famously made with golden syrup!


Both are gloriously sticky and gloopy, and this can pose problems when measuring them. The easiest ways to obtain the correct amount is to either first dip the spoon into boiling water, or very lightly oil the spoon first. You can also lightly flour your scales before weighing the treacle or syrup.
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Chocolate Coca-Cola cake, p. 147





CHOCOLATE


‘Best quality’ chocolate is specified in all the recipes here. The difference to the taste is incomparable. Best quality means that dark chocolate should have over 50% cocoa solids, but I think over 60% is better. Unless otherwise specified, aim for 60–70% cocoa solids. Dark chocolate with cocoa solids over 75% is almost too bitter for baking and you may need to up the sugar content. Milk chocolate ought to have over 30% cocoa solids, and for white chocolate ensure it is the very best quality you can afford, as there are some overly sweet sickly bars out there.


To melt chocolate, either place it in a heatproof bowl over a pan of gently simmering water or microwave it, set to a medium/high heat until almost melted. With both methods, break it up into small pieces first.


A couple of other notes on the book:


FREEZING


I freeze everything. Well, not every single thing, but much of my baking – unless it’s wolfed down all in one sitting. Once cool, just cling film or pop in a freezer bag and freeze. I can’t give you specific ‘Best Before’ dates, as every bake varies, but as a general rule things that should be eaten fresh, such as scones, freeze well but should not be frozen for as long as, say, a fruit cake.


You can also freeze iced cakes: just ‘open freeze’ – which means popping them in a freezer shelf once iced, without any covering, then once the icing is solid, overwrap in cling film. I would not leave iced cakes too long in the freezer – perhaps a couple of weeks tops.


Pastry also freezes well. Any leftover bits and pieces I wrap in cling film and freeze, though do ensure you mark clearly whether it is sweet or savoury pastry. Accidents can happen . . .


A handy tip is if you have rolled your pastry into your tart tin and you don’t have an hour or so to wait as it chills in the fridge, you can pop it in the freezer instead, for only about 20 minutes, then take it from there.


OVEN TEMPERATURES


I’ve given temperatures for conventional (non-fan-assisted) ovens, so please adjust accordingly.


TEASPOONS/TABLESPOONS


All teaspoons and tablespoons are level, unless otherwise specified.
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Classic loaf, p. 21









Introduction



I was not brought up with home-made bread – no one I knew had freshly baked bread emerging from their ovens when they came home from school. Rather, it was scones, buns, shortbread or a slice of simple sultana cake from the tin.


I spent every summer and one whole year in France during my years studying at university and I never encountered home-made bread. That would have been unthinkable. Why bother, when you only had to pop along to the local boulangerie twice a day for the most delicious baguette?


I lived in northern Finland for a year after that and though I did not encounter home-made bread, for the first time I did see a lot of fresh yeast. Wonderfully squidgy and beery smelling, the yeast was sold in even the tiniest supermarkets, primarily to make pulla (cardamom buns) and enriched sweet bread dough, for wonderful Finnish fruit and berry cheesecakes and pies.


For three years in the early 1980s I lived in northern Germany, and it was then that I began to come across home-made bread more frequently. Sometimes it was flavoured with rye; almost always it was delicious.


Back in the UK, home-made bread was often heavy and dense, as most of us really didn’t know what we were doing. But gradually home-made loaves became less worthy and thankfully lighter, more palatable, and indeed usually better than the supermarket equivalents.


Many years later came the pandemic lockdown, and with it sourdough. There had been a surge in artisan bakeries over the previous decade or so, which meant until then we didn’t even have to bake our own sourdough bread, but with lockdown, things changed and loaves appeared all over social media!


I recommend trying a home-made loaf, if only to see how delicious it can be. The following breads are some of my favourites.


BREAD TIPS AND VARIATIONS


• In order to achieve the perfect temperature for ‘tepid’ or ‘hand-hot’ liquid, mix one-third boiling liquid to two-thirds cold. Basically, it should feel pleasantly and comfortably warm, never hot.


• Unbleached flour gives far more character to a loaf.


• Ensure you have enough salt in your dough, otherwise it will be tasteless.


• Fast-action or easy-blend dried yeasts are my preferred options, as they are always to hand. If you use fresh yeast, use 15g dissolved in some tepid liquid, with half a teaspoon of sugar, and leave to stand for 10–15 minutes. This mixture is added along with the tepid liquid in the recipe.


• You can replace some of the tepid water with tepid milk; this gives your bread less of a chewy texture and more of a soft crumb.


• The easiest way to incorporate liquids into dry ingredients is to make a ‘well’ in the centre of the dry ingredients and gradually pour in the liquids with one hand, while ‘drawing in’ the flour with a spoon held in the other.


• The wetter the dough, the better the bread, so add enough to make a softish but not too sticky dough (if you add too much liquid, it will be impossible to knead).


• Kneading by hand is my preferred method – it is also the best stress reliever! You can knead in a food mixer using a dough hook. Or try the no-knead recipe (p. 22).


• To knead by hand, stretch the dough away from you with the heel of your hand, then turn the dough and repeat the movement. Ten minutes is usually enough for the texture to change and become smoother and more elastic.


• When allowing bread to rise, we normally talk about a first and second rising. To check if you have kneaded the dough enough in the first stage, gently press it using your fingertip: if it springs back, it is ready. To check if it has risen enough during the second rising, again gently press in a fingertip – this time it should not spring back. Rather, it will leave an indentation, which means the gluten has stretched as much as possible and it’s ready to bake.


• The ideal temperature for bread dough to rise is 20–25°C (which is the temperature of most airing cupboards), but you can leave it for an hour or so longer just at room temperature. Never leave it somewhere hot, such as on top of a radiator, and ensure your bowl is tightly covered, so it is draught-free. I place bowls of dough on a wire rack above my heated kitchen floor.


• Regular dough will take 1–2 hours to rise (my house is cold, so I allow 2) but enriched dough takes an hour or so longer. Slowly risen dough has a better taste and texture.


• Leaving a dough to rise overnight in the fridge is perfect if you have guests the next day – you achieve the homely bread-baking aromas but you have done the hard work of measuring and kneading the day before! This method also ensures a truly flavoursome loaf after a slow-rising. Simply cover the bowl of kneaded dough and place it in the fridge for at least 12 hours. Next day remove to room temperature (the dough will be harder than usual), knock back and shape as usual, but give the second rising longer. I usually leave it for at least an hour.


• To ‘knock down’ or ‘knock back’ means to punch a risen dough with your fist to deflate air bubbles: this takes place after the first rising.


• Loaves can be glazed: brush with beaten egg, or beaten egg yolk or milk, before baking – or with olive oil, milk or melted butter immediately after baking. You can also simply dust with flour, fine oatmeal or fine polenta prior to baking.


• To test whether bread is cooked, remove and turn upside down with oven gloves, then tap the loaf underneath: if it is ready, it will sound hollow, like a drum.






Classic loaf



This basic recipe can be modified, depending on taste. Try adding in a handful of sunflower or pumpkin seeds – or substituting a quarter of the white flour with a rye or granary variety. Though, I have to admit, I like it just as it is: simple and straightforward, delicious with butter and jam or honey, or with butter and cheese or ham. Butter, you will notice, is the key, always.
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Makes 2 loaves


•


700g strong white flour


7g sachet fast-action dried yeast


2 tsp salt


450ml tepid water





Mix the flour and yeast in a bowl with the salt.


Make a well in the centre and slowly pour in enough water (about 450ml) to make a softish dough.


Using floured hands, bring the dough together and turn it out onto a floured board. Regularly sprinkling (lightly) with flour – I use a flour shaker – knead for 10 minutes until smooth: it should be soft and shiny-looking, but no longer sticky.


Place in an oiled bowl and cover with cling film, then leave somewhere vaguely warm for 1½–2 hours (I place mine on a wire rack over my heated kitchen floor: it takes 2 hours to increase its volume to almost double).


Lightly oil two baking sheets or two 500g loaf tins.


Punch down the dough with your fist and divide into two, then shape into two loaves, tucking ends underneath. Place on the baking sheets and cover loosely with oiled cling film, or place the dough, tucks underneath, into the two loaf tins.


Preheat the oven to 220°C.


Leave the dough to rise again, somewhere vaguely warm, for about 45 minutes – or until it does not spring back when gently pressed with your finger.


Using a sharp knife dipped into a flour bag (to prevent sticking), slash the top lightly to form slits, then dust with flour and bake in the preheated oven for about 25 minutes or until the base sounds hollow when tapped.


Remove to a wire rack and cool completely before slicing.
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No-knead loaf



This astonishingly easy recipe gives such a good result – and with so little effort. Just mix, leave to rise, shape into the tin, leave to prove, then bake. It is utterly delicious.


It has, perhaps, a slightly closer crumb than the classic loaf, but it is by no means dense.


The essential ingredient here is time: once mixed, since you have not kneaded it to develop the gluten, you must allow the loaf a long, slow rise – at least 12 hours.


There are a couple of differences to note if this is the first time you are trying no-knead bread. The water, instead of being tepid, should be at room temperature. And when you leave the dough for the first rise, do not place it somewhere warm; it needs to be room temperature. Only for the second rise/prove, should it go somewhere vaguely warm.
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Makes 1 loaf


•


500g strong white flour


1 tsp fast-action dried yeast


1½ tsp salt


350ml water





Combine the dry ingredients in a large bowl and add 350ml of water at room temperature (mine is always freezing cold from the cold tap, so I add a few splashes of boiling water). Mix well with a spoon, then combine to a dough: at this stage it will be very bitty and scrappy. Cover with cling film and leave at room temperature for 12– 18 hours.


Lightly butter a 1kg loaf tin.


The dough will have risen and so, using floured hands, scoop it out and place it on a floured board. Roll it up into a short log-like shape, then place in the loaf tin. Loosely cover and leave somewhere vaguely warm (I place mine on a wire rack over my heated kitchen floor) for a couple of hours until well risen.


Preheat the oven to 220°C.


Slash the top of the loaf three times with a sharp knife dipped in flour (to prevent sticking). Place the bread in the oven for about 35–40 minutes until baked through, covering the top loosely with foil after 20 minutes. Test by upending the loaf and tapping the base: it should sound hollow.


Remove to a wire rack and cool completely before slicing.






Sourdough loaf



To make sourdough there is an investment of both time and energy. You are in it for the long ride. But while patience is required, the minute you see bubbles begin to form in the starter, the excitement builds.


I have baked for so many years, but I must confess that I am relatively new to the mystique of sourdough. And while I don’t bake sourdough regularly, I do find that this recipe works well for me (it is based on one my Shetland friend Isabel Johnson uses). It took me three attempts, mind you, to achieve loaves that not only tasted good but looked pretty good, too.


Sometimes it is difficult to shape the bread into a perfect loaf or ball; most professional bakers use a banneton or proving basket. You can recreate this by placing the shaped dough into a bowl lined with a heavily floured cloth. But as long as you don’t mind too much how perfect your loaf looks, you can use a well-oiled bowl thickly sprinkled with flour, as per my instructions. The main thing is the taste – the long, true, old-fashioned flavour – and the chewy texture, with a good crisp crust.
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Makes 2 small loaves


•


175g sourdough starter (see recipe for instructions and ingredients)


225–250ml tepid water, plus extra for the starter


500g strong white flour


2 tsp salt





Several days before you want to make the bread, begin preparing the starter. Place 50g of strong white flour in a large Kilner jar (or other deep receptacle – I like glass, as you can watch the action inside) and add 75ml of tepid water. Stir, seal and leave for 24 hours at room temperature. The next day, add the same amount of flour and 50ml of tepid water. Leave for another day, then repeat this (you may need slightly less tepid water – you want just enough to make a thick consistency; it should not be too runny). Stir the mixture and seal every time.


By around the third day you should see some large bubbles forming. The next day, the bubbles will be smaller but there will be more of them and the smell will have become nicely yeasty. You can usually use the starter from day 5 or 6. It should be fairly thick and gloopy, rather like a thick pancake batter.


When you are ready to make the bread, weigh out 175g of starter and mix with approximately 225–250ml of tepid water (enough to make it combine to a thick dough). Because the dough will be rather sticky, I like to use my mixer and dough hook. Place the flour and salt in the bowl of the mixer, add the starter mixed with water, and begin on a low speed till combined, increasing to medium, for 8–10 minutes or until the dough is smooth and elastic. You can also knead by hand on a floured board. Most sourdough bread recipes recommend using a ‘stretching and folding’ action, rather than kneading, but you can use whichever method you are comfortable with. To stretch and fold, you simply pull up half the dough with one hand to stretch it, then fold it back in, turn it around 90 degrees, then repeat.


[image: illustration]


Place the (now smooth) dough in a well-oiled bowl, cover and leave somewhere vaguely warm for 2 hours (I place the bowl on top of a cooling rack over my heated kitchen floor).


Tip onto a lightly floured board and stretch and fold for a few turns before returning to the oiled bowl, covering and leaving somewhere warmish for another hour.


Divide the dough into two and shape each into a ball, creating two loaf-shapes, tucking the ends underneath. Have a second oiled bowl ready, then sprinkle each with a good layer of flour (this replicates the floured cloth favoured by most sourdough bakers). Now place each ball of dough, seam-side up, in a bowl, cover with cling film and leave somewhere warmish for 2–2½ hours or until they have risen.


Preheat the oven to 220°C and place a baking sheet on the oven shelf. Once it has reached the correct temperature, place a (deeper) baking tin in the bottom of the oven with some ice cubes, to create steam, which helps form a good, even crust.


Remove the baking sheet and shake over some flour from a flour shaker. Tip out both balls of dough and sit them on the baking sheet so the tucks are now underneath, slash the top with a sharp knife dipped in flour (to prevent sticking) and place in the hot oven above the tin of ice.


Bake for about 20–25 minutes or until a golden crust has formed and they sound hollow when tapped on the base.


Cool on a wire rack before slicing.






Aga loaf



Though I have to rely on my friend Hils, who is a brilliant cook and baker, for any Aga bakes, I realise how wonderfully handy an Aga is. You don’t even have to think about Stage One in regular baking, which is Switching On the oven. With an Aga, it is always hot and ready.


You can use a variety of strong flours for this – granary or wholemeal, or a mixture of white and brown.
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Makes 1 loaf


•


700g strong white flour


7g sachet fast-action dried yeast


2 tsp salt


550ml tepid water





Mix the flour in a bowl with the yeast and the salt.


Make a well in the centre and very slowly pour in about 550ml of tepid water – just enough to combine into a soft dough.


Using floured hands, tip the dough onto a floured board and knead for about 10 minutes, flouring lightly as you knead.


Place in a lightly oiled bowl and cover with cling film, then leave to rise for about an hour near the warmth of the Aga until the dough has more or less doubled in size.


Punch down the dough, then knead again for a minute or so, then shape into a long oval shape and place on a buttered baking sheet. Cover with oiled cling film and leave again somewhere warm for a further 30 minutes or so until puffed up. Remove the cling film, snip along the top of the loaf and dust with flour.


To bake, place the grid shelf on the floor of the roasting oven and place the baking sheet on top. Bake for 25–30 minutes or until golden brown. When tapped underneath, it should sound hollow.


Remove to a wire rack and let it become completely cold before slicing.






Morning rolls (baps)



Morning rolls, as they are often called in Scotland – or baps, as you might know them – are perfect for breakfast, as they are soft, floury and unchallenging as the first food of the day. It is only later on that you feel ready for a well-fired or extremely crusty roll, which can also be hard work on the jaws! In Aberdeenshire, baps are usually called ‘softies’, if they have no flour on them, and ‘floury baps’, if they do. In Glasgow, you might hear them called Mortons rolls, after the baker whose shop was founded in Anniesland in the 1960s.


My parents both remembered from their Dundee childhoods being sent to the baker’s for morning rolls before breakfast at weekends; weekdays, it was porridge. Just as we have the vision of every French household sending someone for the morning baguette, so the Scottish family sent a minion (usually the youngest member) for breakfast rolls.


According to F. Marian McNeill, whose The Scots Kitchen (1929) is one of the best reference books on old and traditional Scottish recipes, in the sixteenth century baps were sold at nine for twelve pence. And so my recipe is for nine good-sized rolls. They are wonderful split and spread with butter and eaten with bacon, egg, sausage or – my favourite – black pudding and tomato.


When I was at Dundee university, after a late night out we students headed home via Cuthbert’s, just off the Hawkhill. Anytime after midnight – and, indeed, all night long – you could get a ‘morning’ roll warm from the oven and filled with butter – or cheese (another of my favourites). The Dundee speciality was mince. The greasiness of the hot mince roll was perfect to soak up the odd glass of shandy drunk during the evening.


These rolls were not well fired. Rather, they had a pleasingly (but not challenging) crispy crust to them and that divine soft, fluffy dough on the sides where they had been pulled apart from their neighbours. A bit like the edges of a batch loaf.


Memories of these late-night rolls still linger after many decades, and they are recreated here – though seldom partaken of, these days, as a means of staving off a hangover the following day. Now they are a treat for breakfast or lunch, or indeed any time of day. Just maybe not in the wee small hours.
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Makes 9


•


700g strong white flour


2 tsp salt


40g lard or butter, diced


7g sachet fast-action dried yeast


425ml tepid water


semolina flour or fine semolina, to sprinkle





Mix the flour and salt in a bowl, rub in the lard or butter, then stir through the yeast.


Make a well in the centre. Gradually pour in about 425ml of tepid water, then using lightly floured hands bring together into a dough.


Turn this out onto a lightly floured board and knead for about 10 minutes or until you can feel it change texture from rough and nubbly to smooth and elastic. You can also knead it in a food mixer using the dough hook for about 5–6 minutes.


Place this in a lightly oiled bowl and cover. Leave to rise somewhere vaguely warm for 1½–2 hours or until well risen. (I put mine on a wire rack over my heated kitchen floor.)


Line a baking sheet with parchment paper.


Sprinkle some semolina onto a large board. Knock back the dough, to punch out the air, then divide into nine pieces. If you want them to look uniform, weigh each piece – they should be about 125g each. Shape the pieces into rounds, first tucking any joins underneath, so that the top is convex.


Roll lightly under the palm of one hand, your fingers forming a sort of cage with claw-like fingers.


Once they are all shaped, sprinkle again lightly with semolina, then, using a rolling pin, roll each ball out very gently to flatten it just a little.


Place them on the lined baking sheet – three rows of three – ensuring they are all touching so you get the characteristic soft fluffy sides when you pull them apart.


Cover loosely and leave for 45–50 minutes in a vaguely warm place until well risen. During this rise, preheat the oven to 240°C.


Once risen, bake for about 15 minutes or until puffed up and golden brown.


Eat warm.
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Aberdeen rowies (butteries)



‘I’m making do with a coffee and a rowie, the region’s own flattened, salty version of a morning roll, designed to keep for a week on a heaving trawler or something, allegedly.’ These words in Ian Banks’s brilliant book Stonemouth describe Aberdeenshire’s national bread beautifully.


And for those assuming the word ‘buttery’ must involve butter, sorry to disillusion you: it has never been traditional to use butter. It was always ‘white fat’ or lard, although original Aberdeen fishermen’s ‘rowies’ were made with butcher’s dripping or lard. They were designed to last, so they could be eaten on long trips away at sea.


I prefer the flavour of butter, however. And though my recipe uses only butter, you could just as well make them with lard for a truly authentic flavour. They are the perfect accompaniment to soup or salad and taste good with cheese. I don’t think they need a thick smear of butter on top, as is the norm in Aberdeenshire; to my taste, they are buttery enough. But for a real treat, head to the Contini Scottish Café and Restaurant beneath the National Gallery in Edinburgh and try the eggs florentine – poached eggs, hollandaise sauce and a scattering of fresh chilli on freshly baked butteries. It is a taste sensation.
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Makes 16


•


600g strong white flour


7g sachet fast-action dried yeast


1 tsp caster sugar


2 tsp salt


350ml (approx.) tepid water


200g butter, softened


sprinkling of sea salt





Make the bread dough by placing the flour in a bowl. Add the yeast, sugar and salt. Once well mixed, add enough of the tepid water to combine to a dough. Turn onto a board and knead for 7–8 minutes until smooth. Place in large bowl, cover and leave somewhere vaguely warm for a couple of hours until risen.


Punch down and roll out with your palms to form a rectangle.


Cut the butter into three long slices. Add a third at a time, to a third of the bread dough, then fold over and continue with the remaining thirds. It is a folding process, like making puff pastry. Now, using well-floured hands, either knead by pushing and folding and turning the dough until you can see the butter is incorporated, or, if you prefer, ‘chop’ in the fat by hand, with the blade of a blunt knife, a pastry scraper or the long edge of a palette knife. Once well combined, the dough will be slightly sticky.


Cut into about 16 pieces and place these on a lightly floured (not buttered) large baking sheet. Shape them by pressing the front part of your (floured) hand – fingers only – onto each, so they are flattened and dimpled with fingerprints with one stroke. Sprinkle some sea salt over the top of each, then cover with oiled cling film and leave to prove somewhere warm for another 30 minutes or so.


Preheat the oven to 230°C.


Bake for about 20 minutes until crispy and golden. Remove to a wire rack to cool.






Seaweed soda bread



This recipe is based on one shared with me by my friend Maggie Darling. Hers uses a mixture of dried dulse, shony and kombu seaweeds, but I prefer to use only dulse, as the pure, tangy flavour – and colour – shines through. Dulse is usually brownish-red when fresh, becoming almost purple by the autumn, towards the end of the harvesting season. I use Mara Seaweed’s dulse; the dried seaweed is not only excellent but also incredibly handy in its little 10g pouches.


Unlike yeast-raised breads, you must employ a light touch for soda bread – it’s more like making scones than bashing out yeasted dough by kneading. The trick with soda bread is to simply pat it gently into shape, never roll, and certainly never knead.


This bread is best eaten on the day it is made, preferably with lashings of butter. It is the most perfect accompaniment to a bowl of hearty soup. It is also delicious thinly sliced and spread with a smear of cream cheese and topped with a good slice of smoked salmon. Next day, it is good toasted.


The recipe uses milk that is soured by lemon juice, instead of buttermilk (but use approximately 325ml of buttermilk, if you prefer), so you need to start this process in advance.
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Makes 1 loaf


•


juice of 1 small or ½ a medium lemon (about 25ml)


300ml milk


250g plain flour


200g seeded bread flour (or wholemeal flour with seeds added)


50g medium oatmeal


1 tsp bicarbonate of soda


3 tsp baking powder


1 tsp salt


2 rounded tbsp dried seaweed (I like Mara Seaweed’s dulse; you will need a 10g sachet)


1 medium egg, beaten





First, stir the lemon juice into the milk and set aside for about 20 minutes or until it looks a little lumpy.


Preheat the oven to 190°C. Lightly oil a baking sheet.


Mix together the flours, oatmeal, bicarbonate of soda, baking powder and salt. Stir in the dulse and make a well in the middle.


Add the egg and most of the liquid (you may not need it all), then draw in the flour to combine to a rough dough, which should be soft but not sticky. Bring it together with floured hands and place on a floured board. Shape it into a long oval shape, about 4cm deep. Slash with a sharp knife dipped in flour (to prevent sticking) four or five times across the top and place on the baking sheet.


Bake for about 30 minutes, until well risen and nicely browned, then remove from the oven. Place the baking sheet on a wire rack and flip the loaf over. Leave it to sit on the hot baking sheet for at least half an hour (it will continue to cook), then remove to the wire rack to cool completely before slicing






Artichoke heart and thyme bread



Be sure to buy the artichoke hearts in a good quality olive oil, as you are incorporating the oil into the bread dough (or just use a couple of tablespoons of extra virgin olive oil instead).


Serve for lunch with perhaps a delicious herby and mango chicken salad or a feta and roasted sweet potato salad.
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Makes 1 loaf


•


500g strong white flour


1 tsp salt


7g sachet fast-action dried yeast


jar of artichoke hearts in oil (weight: about 285g)


275ml tepid water


150ml soured cream


1 egg


salt and freshly ground black pepper, to season


2 tbsp fresh thyme leaves, finely chopped





Place the flour and salt in a bowl, stir in the yeast and make a well in the centre.


Measure out 2 tablespoons of oil from the jar (or use extra virgin olive oil) and pour in, with about 275ml of tepid water. Combine to a firm dough, adding a splash or two extra of water if needed to bring it all together.


Gather up the dough in floured hands and knead on a floured board for 10 minutes (or in a mixer with a dough hook) until it feels smooth. Place it in a lightly oiled bowl, cover and leave somewhere vaguely warm for about 1½ hours until well risen.


Lightly oil a swiss-roll tin (23 × 33cm).


Knock back the dough by punching it with your fists, then press into the oiled tin, easing the dough out to the edges with your hands. Form a border all around by pressing the dough up the sides a little.


Mix the soured cream and egg together, season well with salt and pepper and pour this over the base, leaving the raised edges clear. Remove the artichokes from the jar, pat well dry, then slice thinly. Place these over the soured cream mixture. Scatter the finely chopped thyme on top and leave the tin somewhere vaguely warm for about 45 minutes or until the edges look puffy.


Preheat the oven to 220°C.


Bake for about 20 minutes or until it is well risen and golden. Leave to cool for at least 20 minutes before cutting into slices.


[image: illustration]






Focaccia



Who doesn’t love a focaccia? Traditionally served in Liguria both flavoured and drizzled with olive oil, it can also be topped with rosemary or sweet onions. There are also sweet types of focaccia in other parts of Italy. One of the many variations I love is one that is stuffed with Taleggio cheese and ham. You can make this by dividing the dough into two and pushing half out into the tray then topping with about 150g diced Taleggio and about 100g good quality cooked ham. Top with the other half of the dough and leave for its second rise before baking as below.


Classically made with Italian 00 flour, this gives the authentic soft texture, but if you can’t find it, then strong white flour is fine; the texture will, however, be slightly less tender.


When I competed in MasterChef in 1991, I baked a focaccia to go with my main course in the semi-final, which was sea bass with red pepper and basil sauce and a tomato concasse. Whether it was that or the walnut and quince tart for dessert, or the starter of home-made pasta with chicken livers and lemon, I don’t know – but I somehow made it through to the final.
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Makes 1 large focaccia


•


500g Italian 00 flour (or strong white flour, if you can’t get 00)


7g sachet fast-action dried yeast


1 rounded tsp salt


2 tbsp extra virgin olive oil


275ml tepid water


•


Toppings


a few sprigs of fresh rosemary


a handful of black olives, stoned


1 tbsp extra virgin olive oil


sea salt





Make the bread dough by mixing the flour, yeast and salt in a large bowl (or a food mixer). Add 2 tablespoons of oil to 275ml of tepid water and pour into the flour, adding a little more tepid water, if necessary. You should have a softish dough that comes away from the sides easily.


Tip this onto a floured surface and knead for 10 minutes until smooth. Alternatively, knead with a dough hook in the mixer for 6–7 minutes.


Place the dough in a lightly oiled bowl, cover with cling film and place somewhere vaguely warm to rise for about 1½ hours.


Lightly oil a swiss-roll tin (23 × 33cm).


Punch down the dough and, using a rolling pin, lightly roll out to a rectangle about the size of the tray and ease it into the baking tray.


Cover loosely with oiled cling film and leave somewhere vaguely warm for about an hour or until almost doubled in size.


Preheat the oven to 200°C.


Using your fingers (not fingertips, the whole finger ‘pad’), make indentations all over, regularly spaced, and pop an olive or tiny sprig of rosemary into each little hole. Drizzle with the olive oil, then sprinkle some sea salt over the top.


Bake in the preheated oven for 18–20 minutes or until well risen and golden brown. Remove to a wire rack and leave until barely warm before cutting into squares.






Naan bread



When I was at university at Dundee, a favourite place to eat out was the Gunga Din on Perth Road. As well as a newly found love of curries and fragrant basmati rice, this special treat initiated my love of naan bread.


The concept today – or to those of my children’s generation, who were students in the early 2000s – of finding naan bread a novelty is frankly risible, as it’s been part of the culinary scene in Indian restaurants for decades. But as a student in the mid to late 1970s, dunking great chunks of lightly charred flatbread into curry sauce and dal felt to me like the most exotic thing ever.


It also felt slightly risqué, as, prior to that, food – apart from fish and chips from newspaper – was eaten strictly with a fork and knife. Curry with naan was eaten with a fork and a hand charged with a hunk of bread. Of course, after I returned from my year out in France, where baguette was dunked into all manner of foods, the novelty was not quite the same. But there was still almost a sensual delight in the process of ripping off hunks of naan, then dunking them into a rich, spicy sauce. I still love it.


And though authentic naan bread is almost impossible to make at home in a domestic oven – it is baked traditionally in a very hot tandoor (a clay oven) – this simple recipe is fine as a substitute now and then, and indeed can also be a decent alternative to pitta bread.


Some recipes stipulate cooking under a high grill; I prefer a very hot oven.


You can sprinkle a teaspoon or so of nigella or cumin seeds into the dough, if you like. Also, once it is baked, you can brush the naan with some melted ghee and sprinkle some finely chopped fresh coriander on top before serving warm.
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Makes 4


•


200g plain flour


200g strong white flour


2 tsp fast-action dried yeast


1 tsp salt


3 tbsp natural yoghurt (runny, not set)


200ml tepid water





Mix the flours and the yeast together with the salt, then make a well in the middle. Add in the yoghurt and 200ml of tepid water and stir well. Using your hands, combine into a dough. Either knead by hand on a floured board for 10 minutes until it is smooth, or knead in a mixer with the dough hook for about 5 minutes.


Place in a bowl, cover and leave somewhere vaguely warm (I use a wire rack over my heated kitchen floor) for a couple of hours until the dough has risen.


Meanwhile, preheat the oven to 240°C. Place two large baking sheets inside, as it heats.


Tip the dough onto a floured board and, using floured hands, divide into four. Using a floured rolling pin, roll each out into an oval or tear shape.


Remove the two hot baking sheets and slap two naan breads onto each. Bake for about 10 minutes or until nicely scorched, swapping the trays over halfway through.


Wrap the naans in a tea towel and serve warm.






Cornbread



I had my first American cornbread in Santa Fe, New Mexico, where it was always served in the bread basket, with baguette, in restaurants. Though I liked it – it is so good with chilli or a stew – I found it far too sweet. Some recipes have 6 tablespoons of sugar to the amount of cornmeal and flour; here I have reduced this to a couple of teaspoons as, even though we Scots have inordinately sweet teeth, we usually like to separate our sweet from our savoury, and cornbread is in the savoury section always.


You can add flavourings such as chilli, oregano, sweetcorn or cheese as you wish. If I am making for the family, I usually just add cheese, as then the little ones also adore it.


In the US, a batch of cornbread is often baked simply to make a cornbread stuffing for Thanksgiving (in which case, the sugar is reduced slightly). Pieces of it are added to bacon, sausagemeat, celery, herbs and egg to make a chunky stuffing that is baked alongside the turkey.
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Makes 1 loaf


•


200g fine polenta or (yellow) cornmeal


150g plain flour


2 tsp baking powder


2 tsp caster sugar


1 tsp salt


150ml milk


1 egg, beaten


50g butter, melted


•


Optional flavourings


50g mature cheddar, grated


2 rounded tbsp sweetcorn


1 tbsp fresh chillies, finely chopped


1 rounded tbsp fresh oregano, chopped





Preheat the oven to 190°C.


Butter an 18cm square baking tin.


Tip the polenta, flour, baking powder, caster sugar and salt into a bowl and stir to combine.


Add a flavouring of your choice now, stirring in.


Mix the milk, egg and butter, then whisk, slowly adding it to the bowl. Combine as gently as possible.


Tip the mixture into the prepared tin and bake for about 25 minutes or until tinged golden brown – and a wooden cocktail stick inserted into the middle comes out clean.


Leave in the tin for about 10 minutes, then decant onto a wire rack to cool before cutting into squares.
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Tapenade parmesan breadsticks



I went to the wonderful Edinburgh New Town Cookery School for an artisan bread course and in one fascinating day I learned so many basics about bread and yeast. One of the last recipes that the owner, Fiona Burrell, demonstrated for us was olive, herb and parmesan sticks.


I went home on the bus afterwards and every passenger raised their head from their phone as I passed, my bag full of breads wafting delicious yeasty aromas down the entire aisle. The olive breadsticks were still warm and the smell was ridiculously tempting. This recipe is reminiscent of them.
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Makes 20


•


350g strong white flour


1 tsp salt


7g sachet fast-action dried yeast


200ml tepid water


sprinkling of semolina or polenta flour


50g (approx.) or a couple of tbsp black tapenade


25g parmesan, grated





Place the flour, salt and yeast in a bowl and stir well.


Add about 200ml of tepid water – enough to bring it together as a dough. Knead by hand for 10 minutes or in the food mixer with the dough hook until smooth. Place in a lightly oiled bowl and cover with cling film, then leave in a vaguely warm place for about 1½ hours until well risen.


Sprinkle some semolina or polenta onto a large board and place the dough on top. Using a rolling pin, roll out to a large rectangle about 1cm thick.


Spread the tapenade all over, then sprinkle with parmesan.


Fold one third of the dough over into the centre then fold the other third on top – as Fiona told us, as if you are folding a sheet of A4 paper to go in an envelope. Seal the ends, then using a sharp knife cut into about 20 strips.


Line a baking tray with parchment paper.


Take each strip between two hands and twist it, each hand twisting in the opposite direction, while you pull and stretch a little to make it longer. Place the strips on the baking tray, cover loosely with cling film and leave somewhere vaguely warm for about 45 minutes.


Preheat the oven to 240°C.


Bake for about 10–12 minutes or until golden brown.


Cool on a wire rack.
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