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Famous throughout the world, French pâtisserie is renowned, and deservedly so, for its excel-

lence and ingenuity and has been taught at the FERRANDIParis school of culinary arts for 

almost one hundred years.

At the heart of our school’s teaching philosophy is the desire to both transmit traditional skills 

and encourage creative innovation, a dual approach that is made possible by our unrivaled 

industry connections, which have made the school the benchmark institution. 

Following the publication of our ﬁrst book in French, Le Grand Cours de Cuisine by FERRANDI 

Paris—a best seller that has been translated into several languages and awarded numerous 

prizes—it was a natural choice to devote our next book to pâtisserie.

As pastry making is a profession that is both artistic and artisanal, this book needed to be 

more than simply a recipe book. In line with the school’s philosophy, it will teach you the basic 

techniques, but it will also whet your appetite for creativity and reﬂection—essential ingredients 

in the meticulous and expressive art of pâtisserie. 

The passion and high standards with which we teach pâtisserie to our students—whether young 

or mature, or keen amateur cooks taking specialized classes—have enabled us to share this art 

with the world. The prestige enjoyed by French pâtisserie is today greater than ever, and we 

hope that this book will add to its credit. 

I would like to thank the contributors at FERRANDIParis who helped create this book, in par-

ticular Audrey Janet, who coordinated it, as well as many of the school’s pastry chefs who have 

devoted time and eﬀort to share their knowledge: Stévy Antoine, Carlos Cerqueira, Claude 

Chiron, Bruno Ciret, Régis Ferey, Alain Guillaumin, and Edouard Hauvuy.

I would like to thank all the chefs, friends, former students, associate professors, and mem-

bers of the Advisory Board, who did us the honor of contributing recipes: Ophélie Barès, 

Christelle Brua, Christine Ferber, Nina Métayer, Christophe Adam, Julien Alvarez, Nicolas 

Bacheyre, Nicolas Bernardé, Nicolas Boussin, Yann Brys, Frédéric Cassel, Gontran Cherrier, 

Philippe Conticini, Yann Couvreur, Christophe Felder, Cédric Grolet, Pierre Hermé, Jean-Paul 

Hévin, Arnaud Larher, Gilles Marchal, Pierre Marcolini, Carl Marletti, Yann Menguy, Christophe 

Michalak, Angelo Musa, and Philippe Urraca. Their inﬂuence on our school’s teaching remains 

invaluable and precious. 

Bruno de Monte

Director of FERRANDIParis

PREFACE
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FERRANDIParis has trained countless chefs, 

pâtissiers, and foodservice and hospitality 

professionals, with a focus on excellence. 

Generations of renowned chefs have been inﬂuenced by the inno-

vative FERRANDI approach to teaching, which is based on close ties 

to the industry. What makes FERRANDIParis unique? The school 

prides itself on providing top-notch training for students of all levels, 

whether undergraduate or graduate, apprentice or career changer, 

and its international programs oﬀer the same high level of training 

to students from around the world. FERRANDIParis students have 

diverse backgrounds and goals: young learners on work/study train-

ing programs, the full spectrum of culinary and hospitality manage-

ment professionals, career changers, and food enthusiasts looking to 

hone their skills. The strength of FERRANDIParis lies in this diversity 

and in its creative approach to teaching, combining technical rigor 

with experience in the ﬁeld. The school is known for keeping abreast 

with the industry professionals, and continually evolving to remain a 

pioneer and leader at the peak of excellence: it was the ﬁrst school 

to oﬀer a bachelor’s degree program more than thirty years ago. 

FERRANDIParis is one of twenty-one schools 

aﬃliated with the Paris Île-de-France Regional 

Chamber of Commerce and Industry, and it is 

the only school in France to oﬀer the full range of degree and certi-

ﬁcation programs in the culinary and hospitality arts, from vocational 

training to master’s degree level. FERRANDIParis continually revises 

and updates its teaching methods to ensure that students receive 

the best education possible, from internships (tuition-free and remu-

nerated) to expert pâtisserie programs. All students—whether they 

study catering, the art of table setting (arts de la table), bread-making, 

pâtisserie, or hospitality management—share the same dedication 

to hard work and high standards, which are the keys to excellence.

Much more than a school, FERRANDIParis is 

a hub of French gastronomy  

and a center of innovation and exchange  

for the entire culinary industry.

A COMMITMENT  

TO EXCELLENCE

FOR NEARLY  

100 YEARS

INTRODUCTION
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FERRANDIParis has three campuses: one in the heart 

of Paris and two in the Paris suburbs of Jouy-en-Josas 

and Saint-Gratien. The school also has a training cen-

ter in Bordeaux, with plans to open more in the future. Each year, 

FERRANDIParis trains ,apprentices and vocational and degree 

students, international students in designated programs, and 

around , adults in career transition or in continuing education 

courses. The school is dedicated to its mission as a French public insti-

tution, and seventy percent of FERRANDIParis’s students in appren-

ticeship-based programs receive a free education, combining theory 

with practical work in the ﬁeld, thanks to the school’s many industry 

partners. The hands-on approach to teaching fosters student success, 

which is reﬂected in the ninety-eight percent exam pass rate, which 

is the highest in France for degrees and certiﬁcations in the sector. 

FERRANDI Paris’s   permanent 

instructors are all highly qualified, 

and all have at least ten years of pro-

fessional experience in prestigious 

establishments in France and abroad. Several have received prominent 

culinary awards and distinctions, including the prestigious Meilleur 

Ouvrier de France (Best Crasman in France) title. In addition to this 

brigade of highly talented instructors on staﬀ, many renowned chefs 

and pastry chefs also contribute to the FERRANDIParis team by teach-

ing master classes or specialized training sessions throughout the year. 

The school also regularly hosts chefs from around the world to give 

students a cosmopolitan understanding of food culture and to better 

prepare them for the professional world. The school’s international 

program instructors oen receive invitations to travel abroad to teach 

French culinary techniques all across the globe. A solid relationship 

between the academic and professional worlds is one of the school’s 

core features and one of the keys to student success. 

FERRANDIParis is located in the beautiful Saint-

Germain-des-Prés district in the heart of the city. 

Students attend classes in historic buildings with 

some , square feet (, m



) of teaching space, equipped 

with state-of-the-art facilities, including thirty-ﬁve technical laboratories  

DEDICATION  

TO DIVERSITY

A TEACHING CENTER  

WITH STRONG TIES TO  

THE PROFESSIONAL WORLD

A CULINARY HUB  

IN PARIS
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INTRODUCTION

and two student-staﬀed restaurants open to the public. Atrue 

gastronomic hub in Paris, the school hosts conferences and 

events for the public on occasions such as the Fête de la 

Gastronomie and also has a culinary studio where individuals 

can take private classes with FERRANDIParis professionals. 

Throughout the year, the school hosts between thirty and ﬁy 

professional competitions organized by prestigious French 

chefs’ associations, along with many other professional events. 

Over the years, FERRANDIParis has trained countless culinary 

professionals, and many return frequently to hone their skills 

through continuing education programs, helping the school 

maintain its unrivaled connections with the professional world.

Practice, precision, and the fundamental tech-

niques and savoir-faire of the French gastronomic 

tradition are the pillars of a FERRANDIParis edu-

cation. Rather than passively observing amphitheater demon-

strations, students instead learn to master the techniques of top 

professionals through intensive, hands-on practice. From a.m. 

onward, the labs and kitchens at FERRANDIParis are abuzz with 

the activity of students of diﬀerent ages and backgrounds 

learning and perfecting a wide range of culinary skills. The 

on-site training restaurants allow students to learn by working 

in the front and back of house in a real-life setting with genuine 

customers. In addition, students have numerous opportunities 

to put their training to work at prestigious professional events 

held throughout the year.

France’s historical expertise in the culinary 

arts was recognized internationally in 

when the French gastronomic meal was 

awarded with the UNESCO Intangible Cultural Heritage of 

Humanity distinction. French culinary and pâtisserie savoir-faire 

is sought aer around the globe, and FERRANDIParis plays 

a key role in meeting this demand by training international 

students and preparing all students to put their skills to work 

worldwide. Every year, around students from more than 

AN INTERNATIONAL 

SCHOOL

HANDS-ON 

LEARNING
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thirty countries attend FERRANDIParis, drawn by the school’s repu-

tation for excellence. They come for intensive professional programs 

in French cuisine, pâtisserie-making, or bread-baking, or for topical 

training weeks designed for culinary professionals, and they share 

what they have learned around the world. At FERRANDIParis, stu-

dents discover the rich traditions of French gastronomy not only 

through practice at the school but also through excursions, tast-

ings, and visits to food businesses throughout France, discovering 

wines, terroirs, growers, producers, and major markets. In this spirit 

of international exchange, FERRANDIParis is currently collaborating 

with the Cité Internationale de la Gastronomie et du Vin in Dijon 

to create a school of French cuisine and pâtisserie for international 

students, which is due to open in. International program instruc-

tors at FERRANDIParis also regularly receive invitations to deliver 

short training courses for other instructors or culinary professionals 

around the world.

Through continuing educa-

tion classes at FERRANDI 

Paris, culinary arts profes-

sionals can acquire new skills and knowledge 

throughout their careers to keep abreast with 

evolving techniques and trends. The school 

oﬀers more than sixty short courses for profes-

sionals every year on topics including pâtisserie, 

bread-making, the art of table setting (arts de la 

table), business and ﬁnancial management, food 

safety, and industry requirements. These classes 

are continually updated to follow innovations and 

trends in the ﬁeld (such as vegan and sous-vide cui-

sines) and to support entrepreneurship in France 

and abroad. FERRANDIParis also oﬀers customized 

courses and counsel for a wide range of clients, 

including restaurants and businesses in the food 

and agriculture industries.

In creating the bachelor’s degree pro-

gram thirty-ﬁve years ago and in con-

tinually updating its training courses, 

FERRANDIParis has become known for its ability 

to anticipate changes in the food and hotel man-

agement industries. In many sectors, it is a pioneer, 

blazing the trail and earning a reputation as a bench-

mark school. The spirit of FERRANDIParis is always 

open, welcoming the world, new technologies, and 

knowledge from other ﬁelds that enhance the culi-

nary arts. To give students maximum opportunities 

and the chance to connect with the wider com-

munity, FERRANDIParis has formed collaborative 

partnerships with several other French institutions, 

including the François Rabelais University in Tours 

and the Institut Français de la Mode (the French 

fashion institute). With GOBELINS, the school of 

visual communication in Paris, FERRANDIParis 

organized a food-photography workshop, in which 

students from both schools worked together, 

exchanging knowledge and expertise. 

AND A SCHOOL  

FOR PROFESSIONALS

DRIVEN BY 

INNOVATION
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The general public can also beneﬁt from FERRANDIParis’s enterprise 

via Massive Open Online Courses (MOOC)—intense, tuition-free 

classes open to all and fully accessible online. The school’s ﬁrst 

MOOC was oﬀered in, devoted to food design—an emerging 

ﬁeld in the world of gastronomy. The second, in, examined culi-

nary trends, enabling participants to acquire monitoring strategies 

to help them anticipate future changes and innovate accordingly. The 

next one will cover food styling.

In addition to its strong ties to industry, FERRANDIParis 

also enjoys partnerships with the principal culinary 

organizations in France, including the Académie 

Culinaire de France, Cuisiniers de France, Cuisiniers de la République, 

Les Toques Françaises, the Les Toques Blanches International Club, 

Maîtres Cuisiniers de France, Maîtres Restaurateurs, the Académie 

Nationale des Cuisiniers, Club Prosper Montagné, and Euro-Toques 

France. These partnerships give FERRANDIParis students the 

opportunity to participate in a number of recognized 

events and demonstrate their skills and knowledge. 

FERRANDIParis is also a partner to many private busi-

nesses, which the school assists via auditing and cus-

tomized consulting services. 

At all levels, from enthusiast 

to professional, pâtisserie 

remains one of the pillars 

of FERRANDIParis. For the school, a love of pastries 

and cakes is only the ﬁrst step in becoming an excellent 

pastry chef. Rigor and precision, important in all cook-

ing, are even more crucial in pâtisserie-making, and are 

indispensable in mastering the wide range of techniques 

in the ﬁeld, including bread-baking, ice creammaking, 

and chocolate work. Creativity is also essential, not only 

in decorative work, but also in experimenting with the 

PRESTIGIOUS 

PARTNERS

PÂTISSERIE ACCORDING  

TO FERRANDI







[image: ]13

FRENCH PÂTISSERIE 

WORLDWIDE 

THE FUTURE

ﬂavors, textures, and colors of new desserts. Pastry chefs must 

therefore be multifaceted artists, for their work demands a 

wide range of skills and meticulous work habits. These include 

speed and dexterity, stellar organization, and careful atten-

tion to food safety and hygiene: qualities that FERRANDIParis 

instructors instill in all their students. Many celebrated pas-

try chefs have trained at FERRANDIParis, including several 

who have participated in this book: Gontran Cherrier, Nicolas 

Bernardé, Nina Métayer, Ophélie Barès, Yann Menguy, and 

Yann Couvreur.

The French savoir-faire in pâtisserie is highly 

appreciated throughout the world. This reputa-

tion not only gives students of French pâtisserie 

countless career opportunities abroad, but also attracts many inter-

national students to FERRANDIParis to receive top-level training in 

pâtisserie. The school oﬀers French pâtisserie classes in English spe-

ciﬁcally designed for international students, sixty percent of whom 

come from Asia. Thanks to small class sizes (twelve to ﬁeen students 

per instructor) and a hands-on approach to teaching (including intern-

ships with renowned pastry chefs), FERRANDIParis’s international 

students acquire the essential skills and techniques of classic French 

pâtisserie-making and ﬁnish their programs ready to share what they 

learned at the school with the world at large.

French Pâtisserie celebrates  FERRANDIParis’s 

savoir-faire in a fundamental discipline of French 

cuisine. Following the school’s successful book, 

LeGrand Cours de Cuisine FERRANDI, this innovative book—and 

the ﬁrst FERRANDI title to be published in English—is grounded in 

the teaching philosophy developed by the school, which is based on 

practice and close collaboration with professionals. The thematic 

introductions that precede each chapter lay a foundation, provid-

ing explanations of the ingredients used, historical information, tips 

to avoid common pitfalls, and keys to success. The recipes are pre-

sented by level of diﬃculty, a progressive approach inspired by the 

FERRANDIParis’s bachelor’s degree program. The Level  recipes 

explain how to make the traditional, classic versions of French pastries. 

The Level  recipes are for more sophisticated versions—or reinven-

tions—of the classics. The Level  recipes were provided by celebrated 

pastry chefs (some of whom are also associated chefs at the school, 

class sponsors, board members, or former FERRANDIParis students) 

and reﬂect each chef’s unique approach and vision. The home chef 

can choose the appropriate level according to their own ability. 

Continually innovating to meet the demands of an 

ever-evolving industry, FERRANDIParis has many excit-

ing projects planned in anticipation of the school’s th anniver-

sary, including a student-staﬀed ﬁve-star hotel for the hospitality 

management program and a culinary and pâtisserie training center 

for students from around the world at the Cité Internationale de la 

Gastronomie et du Vin in Dijon. At the heart of French cuisine and 

driven by innovation, FERRANDIParis will continue to share its exper-

tise and passion, sparking inspiration and delight around the world.

A BOOK  

FOR ALL LEVELS
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EQUIPMENT

UTENSILS

   Copper jam pan



   Glass jam jars



   Skimmers



   Ladles



   Stainless steel mixing bowls



   Digital kitchen scale



   Whipping siphon with nozzles  

and N2O gas cartridges



   Small ﬁne-mesh sieves or strainers



   Fine-mesh strainer



   China cap strainer



   Drum sieve or sier



   Candy thermometer  

FF/CC



   Glass milk thermometer for custards 

FF/CC



   Digital instant-read thermometer 

FF/CC

N.B. When using a new piece  

of kitchen equipment, especially 

one that needs to be assembled,  

it is important to read  

the manufacturer’s instructions 

carefully to ensure the equipment 

works eﬃciently and to avoid 

potential injuries.

UTENSILS












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ELECTRICALAPPLIANCES

   Stand mixer with dough hook (A), whisk (B), and paddle beater (C) attachments



   Food processor with a chopper blade, also called an S-blade or blade knife  

(for grinding and chopping)



   Stick or immersion blender (for mixing and emulsifying)

ELECTRICALAPPLIANCES





















A B C


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EQUIPMENT

MOLDS&BAKINGACCESSORIES

MOLDS&BAKINGACCESSORIES

   Stainless steel charlotte mold



   Nonstick loaf pan



   Stainless steel madeleine mold



   Nonstick ﬂuted tart pan



   Nonstick round cake pans



   Brioche molds



   Copper canelé molds



   Flexible silicone molds



   Traditional earthenware kougelhopf 

mold or regular Bundt pan



   Ramekins or individual souﬄé  

dishes

   Dessert or cake rings



   Tart ring



   Square pastry, cake, or baking frame



   Rectangular pastry, cake,  

or baking frame



   Silicone baking mat



   Silicone macaron baking mat



   Fluted stainless steel apple turnover 

cutter



   Plain round stainless steel cookie cutter



   Plain round cutters made of Exoglass 

(heatproof)

   Plastic wrap



   Food-grade acetate roll  

(for assembling entremets)



   Food-grade acetate sheets  

(for chocolate work)



   Parchment paper



   Stainless steel rectangular cooling rack



   Stainless steel round cooling rack



   Stainless steel baking sheet



   Stainless steel perforated baking sheet



   Stainless steel candy cooling grid,  

with a tightly-spaced grid

 
















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















 



  








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EQUIPMENT

SMALLKITCHENTOOLS

SMALLKITCHENTOOLS

   Chef’s knife



   Serrated knife (for slicing puﬀ pastry 

and sponge cakes and chopping 

chocolate)



   Long, thin-bladed knife  

(ﬁlleting or boning knife)  

(for decorations and chocolate)



   Paring knife 



   Exoglass or heatproof spatula



   Flexible spatulas



   French or elongated whisk 



   Bowl scraper



   Microplane grater

   Chocolate dipping fork



   Zester with a channel knife



   Melon baller



   Peeler



   Ice cream scoop



   Rolling pin 



   Pastry scraper



   Pastry pincher (for decorating the 

edges of tarts and pies)



   Dough docker (for pricking dough)



   Large drum sieve or sier

   Flour brush



   Pastry brushes



   Palette knives or straight icing spatulas



   Angled palette knives or oﬀset spatulas



   Disposable polyethylene or acetate 

pastry bags (more hygienic than 

reusable bags)



   Pastry tips (preferably polycarbonate)



  

   








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

















 
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BASIC TECHNIQUES

Using a Rolling Pin

Flour the dough and work surface, as lightly as possible,  

to prevent sticking. Place your ﬁngertips on either end  

of the rolling pin.

Repeat these movements until the desired thickness  

of the dough is reached.

Roll the pin back to the initial position. If making a circle,  

rotate the dough one-eighth of a turn; if making a rectangle or 

square, make a quarter turn.

Keeping your ﬁngers ﬂexed, apply pressure on the pin to roll  

it across the dough and into the palm of your hands.

•

••

•
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Lining Tartlet Pans by Patting Down 

Butter the pans and set them close together.  

Prick the dough with a fork or dough docker  

and lay it across the surface of the pans.

This will give you perfectly lined tartlet pans. Run a rolling pin across the tops of the pans to remove  

excess dough. Using  rolling pins makes this easier.

Make a ball with any excess dough, dip it in ﬂour,  

and use it to gently press the sheet of dough against the sides 

and bottoms of the tart pans.

•

••

•
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BASIC TECHNIQUES

Lining a Tart Ring— 

Butter the inside of the tart ring well (this helps the dough  

to cling to the sides when lining and makes it easier to slip  

the ring oﬀ aer baking).

Carefully lay the dough over the top of the tart ring.  

Make sure the dough is centered.

Roll out the dough into a circle larger than the tart ring.  

When you set the ring on the dough, there should be a border  

of about two ﬁngers in width.

Ease the dough into the ring, pressing it into the corners  

and against the sides.

•

•

•

•
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Use a dough docker or fork to prick the dough.

Remove the ring and lightly ﬂour the dough,  

removing any excess using a ﬂour brush.

Working around the ring, li the base up slightly and use your 

thumb to gently press down on the dough so it reaches the base, 

taking care not to stretch or mark the dough. 

Form a small rim inside the tart ring along  

the entire upper edge. 

••

• •
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BASICTECHNIQUES

Run a rolling pin across the top of the tart ring to remove  

excess dough.

Using a pastry pincher, crimp the border at regular intervals, 

turning the ring as you go to maintain the same angle.

Use your thumb and index ﬁnger to gently pinch the rim  

of dough so it extends above the edge of the tart ring.

Continue crimping until you have an attractive border  

all the way around the ring.

•

•

•

•

Lining a Tart Ring—  (continued)
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Follow steps  of technique . Carefully lay the dough  

over the top of the ring. Press into the corners  

and against the sides and prick with the tip of a paring knife.

Use your thumb and index ﬁnger to gently pinch the dough up  

and against the sides of the ring.

Run a rolling pin across the top of the tart ring to remove  

excess dough.

Run the blade of a paring knife along the top of the ring  

to trim oﬀ excess dough.

•

•

•

•

Lining a Tart Ring— 
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BASICTECHNIQUES

Filling and Using a Pastry Bag

Insert the tip to be used into the pastry 

bag and ensure it is snugly in place.

Using a knife, cut oﬀ the end of the pastry 

bag about halfway up the sides of the tip.

Twist the bag all the way around just above the tip to prevent  

the ﬁlling from escaping.

Tuck the twisted portion into the tip  

while ﬁlling the bag.

Grasp the middle of the pastry bag  

with one of your hands and fold the top 

over your hand to make a large cuﬀ.

Use a bowl scraper or large spoon to ﬁll 

the bag with the piping mixture (cream, 

mousse, meringue, etc.). The bag should 

never be more than half ﬁlled.

•



• •



• • •
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Unfold the cuﬀ.

Gently pull on the bag to release the twist.

Push the piping mixture into the tip. Take hold of the bag at the top  

of the ﬁlled part and fold the empty part 

over the back of your thumb.

Apply equal pressure with the palm  

of your hand and ﬁngers to control  

the ﬂow of the mixture.

Hold the top of the bag with one hand 

and use the other to squeeze the mixture 

down toward the tip.

•



•



• • •



•
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INGREDIENTS

DAIRY PRODUCTS

Milk, cream, and butter are basic building blocks of ﬂavor and texture 

in pastry making and therefore play a key role in pastry quality.

MILK

References to milk in these recipes are always to cow’s milk, which is 

the most commonly used variety. If the type is not speciﬁed, you can 

choose from whole or low-fat milk.

  It is best to use either pasteurized milk from the 

refrigerated section of the supermarket or ultra-pasteurized (UHT) milk 

rather than raw milk. Pasteurized milk can have a more pronounced 

ﬂavor, which may vary seasonally, depending on what the cows have 

eaten. UHT milk produces identical results throughout the year. Many 

recipes work just as well with whole or low-fat milk, but in certain types 

of desserts, such as custard, clafoutis, or ﬂan, whole milk will produce 

creamier and richer results.

  Pasteurized milk should be stored in the refrigerator 

at or below F (C) and used before the sell-by date printed on 

the label. Unopened, shelf-stable UHT milk can be stored at room 

temperature until the sell-by date. Aer opening, UHT milk must also 

be stored in the refrigerator at or below F (C), and it should be 

consumed within about  days. In all cases, be sure to check the 

label for the suppliers’ recommendations.

CREAM

It is important to choose the right type of cream according to what you 

are making. Higher fat creams are thicker and easier to whip, and they 

are less likely to curdle when mixed in with hot ingredients. When a 

minimum fat content is required for a recipe to work, the recommended 

percentage is speciﬁed in the ingredients list. The table on p. will 

help you determine which cream is best.

  If possible, avoid using ultra-pasteurized cream, 

which tends to be less ﬂavorful and have more additives than pasteur-

ized cream.

  Cream should be stored in the refrigerator at a 

maximum temperature of F (C) and used by the sell-by date. Be 

sure to check the label for the suppliers’ recommendations.

CRÈME FRAÎCHE

Crème fraîche is a common product in French supermarkets, but is not 

always readily available elsewhere. A substitute can be made at home 

by adding  tablespoon of buttermilk to  cup ( ml) of heavy cream. 

Mix well, cover, and then allow the mixture to sit at room temperature 

for up to  hours, until thickened. Refrigerate until ready to use. 

  In the US and elsewhere, more and more dairies 

are producing crème fraîche, which can be found in the refrigerated 

sections of many well-stocked supermarkets or online.

  Both store-bought and homemade crème fraîche 

should be kept in the refrigerator at a maximum temperature of F 

(C). Homemade crème fraîche will keep in the refrigerator for about 

 week. Check the label of store-bought crème fraîche for the sell-by 

date and the suppliers’ storage recommendations.

MASCARPONE

This Italian triple-cream cheese with a minimum fat content of  

has a so and spreadable consistency and a mildly sweet ﬂavor. It gives 

desserts a rich, velvety texture. Mascarpone is a key ingredient in 

tiramisu, and it can also be used to make whipped cream more stable. 

To do so, replace  of the total cream called for in the recipe with 

mascarpone and whip as usual.

  Mascarpone should be kept in the refrigerator at a 

maximum temperature of F (C).

POWDERED MILK

Powdered milk is simply milk that has been dried to a powder; it does 

not contain any additives, and it retains the same proteins, fats, vita-

mins, and minerals as liquid milk. In pastry making, powdered milk 

contributes dry matter and in some cases fat content to recipes without 

adding water, which makes it possible to experiment with texture and 

ﬂavor. Powdered milk is used in this book most notably in certain ice 

creams and viennoiseries (breakfast pastries).

  Powdered milk should be stored in a cool, dry place 

away from direct sunlight.

To make perfect cakes and pastries,  

it is essential to start with the best ingredients  

you can ﬁnd. This introduction provides an overview  

of the main ingredients used in this book  

to help you bake like a professional.
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SWEETENED CONDENSED MILK

Sweetened condensed milk is made by cooking milk at high heat until 

more than half of the water content evaporates. Sugar is then added, 

resulting in a thick, sweet syrup that works well in shiny glazes.

  Before opening, sweetened condensed milk should 

be stored in a cool, dry place. Aer opening, it should be kept in the 

refrigerator at a maximum temperature of F (C) and consumed 

within about  days. Check the label for the manufacturers’ storage 

recommendations.

EVAPORATED MILK

Evaporated milk is made in the same way as sweetened condensed 

milk, but no sugar is added. It is called unsweetened condensed milk 

in many countries. Evaporated milk contributes creaminess to prepa-

rations like caramels and glazes.

  Evaporated milk should be stored in the same con-

ditions as sweetened condensed milk.

BUTTER

As butter contains such a high level of fat, the quality you use is all-im-

portant, for the texture and ﬂavor it imparts. In pâtisserie, both pas-

teurized unsalted and salted butters are used. Try to get butter with 

as high a butterfat content as you can (preferably a minimum of ): 

the higher the fat content, the less water the butter contains, which 

equates to creamier, more ﬂavorful butter and ﬂakier crusts. Successful 

pastries also depend on the temperature and texture of the butter 

used, so always take care to prepare the butter as indicated in a given 

recipe before mixing it together with the other ingredients (see the 

Butter Techniques table on p.36).

  In the US, look for high-fat European-style or 

cultured butters with at least  butterfat, which are increasingly 

available from small creameries and major brands alike. Both can be 

found in most well-stocked supermarkets and online. Although most 

regular butter in the US has a butterfat content of around , this 

will still produce good results.

  Butter should be stored in the refrigerator at a tem-

perature of between F and F (C andC). Be sure to wrap 

your butter well, because it easily absorbs odors. 

WHYDOSOMERECIPES 

CALLFORBUTTERWITHBUTTERFAT?

A high butterfat content is particularly important when making lam-

inated doughs like those for croissants and puﬀ pastries. For such 

doughs, French pastry chefs use a special butter called beurre de 

tourage, or laminating butter, which has a minimum butterfat content 

of . This high-fat butter is also sometimes called dry butter (beurre 

sec), because it contains less water than lower-fat butters. One of 

the advantages of “dry” butter is that it melts more slowly than other 

butters and is thus easier to work with when making doughs requiring 

lots of folds and turns. It also results in ﬂakier pastries and superior 

ﬂavor. If you cannot ﬁnd beurre de tourage, cultured European-style 

butters with at least  butterfat are the best substitute.

WHATISBROWNEDBUTTERBEURRENOISETTE?

Browned butter is made by heating butter beyond the melting point 

until the milk proteins begin to caramelize, resulting in a golden brown 

color and a slightly nutty aroma. To make browned butter, gently heat 

your butter, stirring frequently, until it is light brown, then carefully 

submerge the bottom of the saucepan in cold water to quickly stop the 

cooking process and prevent burning. Strain the melted butter through 

cheesecloth or a ﬁne-mesh strainer and use it to give an irresistible 

nutty ﬂavor to cookies and cakes like ﬁnanciers or madeleines.

WHATISCLARIFIEDBUTTER?

Clariﬁed butter is pure butterfat obtained by melting regular butter 

and removing the milk solids, water, and other impurities. Because 

clariﬁed butter is  fat, it has a higher smoke point than regular 

butter and does not burn as easily. Clariﬁed butter can be purchased, 

but you can also make it at home. To make your own, melt unsalted 

butter in a saucepan over very low heat and let it simmer gently, with-

out stirring, until a foamy white layer forms on top. Skim as much of 

the foam oﬀ the surface as you can. Once the butter stops foaming, 

remove the pan from the heat. Carefully pour the top layer of clear 

golden butterfat through a strainer into a separate container, leaving 

the milk solids at the bottom of the pan.

BUTTERTIPS

•When a recipe calls for room-temperature or softened butter,  

remember to remove the butter from the refrigerator  

at least 30 minutes before starting.

•Dice butter into small ¼-in. (-mm) pieces  

to make it easier to mix into doughs and batters.

•Cut butter into pieces for melting.

•Pay close attention to melting butter, as it easily burns  

once the temperature reaches F (C).

•In pastry making, there is no substitute for butter.  

Do not be tempted to use spreadable  

or light butter, margarine, or other similar products.
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INGREDIENTS

MILK

CREAM

BUTTERTECHNIQUES

NAME FATCONTENT CHARACTERISTICS

Clotted cream (UK)

Min 

Thick, rich cream made by heating unpasteurized milk,  

traditionally served with scones; also known as Devonshire or Devon cream

Double cream (UK)



Thick cream that withstands boiling, whips well, and holds its shape;  

easy to over-whip, resulting in a grainy texture

Heavy cream (US)

 Whips easily, producing thick, stable whipped cream; sometimes referred to as heavy whipping cream

Whipping cream

 Produces lighter whipped cream than double or heavy cream but does not hold its shape quite as well

Crème fraîche

Min.  Rich and thick cultured cream with a mild tangy ﬂavor; but not curdle when heated

Sour or soured cream

 Regular cream fermented with lactic acid cultures to make it thick and tangy

Light cream (US)

, generally  Pouring cream; does not whip if the fat content is less than 

Single cream (UK)

Min.  Pouring cream; will not whip and curdles if boiled

Half-and-half (US)

. Pouring cream made with equal parts whole milk and cream; cannot be whipped or boiled

DESCRIPTION PREPARATION PROPERTIES USES

Pounded butter  

(beurre malaxé)

Pound cold butter with a rolling pin  

to make it more malleable

Contributes to the signature texture  

of certain pastries

Short pastry, puﬀ pastry, brioches, 

croissants

Soened butter  

(beurre pommade)

Work room-temperature butter with  

a spatula or using a stand mixer ﬁtted  

with the paddle beater attachment  

until smooth and creamy, but not melted

Combines easily with other ingredients, 

prevents lumps, and gives creams  

and sauces a velvety consistency that melts 

on the tongue

Loaf cakes and cookies  

(cigarettes and cats’ tongue cookies); 

creams such as buttercream, almond cream, 

and mousseline cream 

Room-temperature  

butter

Remove butter from the refrigerator  

and let it sit at room temperature until it  

is malleable but still holds its shape (about 

30 minutes depending on the climate)

Combines easily  

with other ingredients

Cakes, cookies, and creams  

that call for creaming butter together 

with sugar (almond cream, mousseline 

buttercream, pastry cream)

Melted butter

Cut butter into small pieces and heat in a 

saucepan over low heat or in the microwave 

until just melted but not browned

Produces a moist texture and prevents 

cakes from drying out

Cakes and cookies (babas, genoises, 

madeleines, Genoa bread);  

buttering baking pans

Beurre manié

Mix equal parts butter and ﬂour  

together to make a smooth paste

Makes the laminating process (tourage) 

easier and helps ensure a crisp ﬁnish

Inverse puﬀ pastry

TYPE FATCONTENT

Whole milk

. (US); . (UK); . (France)

Low-fat (reduced-fat) or  milk (US)

about 

Semi-skimmed milk (UK)

..

Low-fat (US) or  milk

about 

Skim milk

.
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EGGS

All of the recipes in this book have been made with hen’s eggs equivalent in size to “large” eggs in the 

US and Canada and “medium” eggs in the UK, with an average weight of about  oz. ( g) per egg. 

Because precision is crucial in pastry making, most egg quantities in this book are given by weight and 

volume, with a guide in brackets as to how many eggs you will need (with the exception of level  recipes, 

in which weight only is indicated). The following table will help you determine the approximate number 

of -oz. (-g) whole eggs, egg whites, and egg yolks needed, but you can use any size egg you want as 

long as you weigh or measure them.

AVERAGECOMPOSITIONOFAOZGEGG

  The way hens have been raised will inﬂuence the quality of their eggs and is therefore 

an important factor to consider when purchasing. It is best to use free-range or organic eggs whenever 

possible.

  Eggs in their shells: To maintain freshness for longer and prevent cross-contamination, 

these should be stored in the refrigerator at a maximum temperature of F (C). Refrigerated eggs are 

at their best when used within several weeks, although egg quality deteriorates over time. Fresher eggs 

have ﬁrmer yolks and thicker, more viscous whites. As eggs age, the yolks ﬂatten out and the whites get 

runnier. Separated eggs: Stored in an airtight container in the refrigerator, egg whites will keep for up to 

days and egg yolks for up to  day. Yolks tend to dry out and are more susceptible to spoilage. Egg whites 

freeze well and will keep for up to  months in the freezer in an airtight container. Yolks can be frozen for 

up to  weeks in an airtight container, but they must be mixed with  of their weight in sugar before 

freezing to maintain proper consistency.

RULESTOFOLLOWWHENHANDLINGEGGS

 When a recipe calls for eggs, remove the necessary quantity from the refrigerator about  minutes 

ahead of time so the eggs will be the same temperature as the other ingredients.

 You should not wash eggs, because this removes the natural barrier that protects the inside of the egg 

from bacteria.



 If you discover a crack in an egg you have purchased, it may not be safe to eat and should be discarded. 

If you later accidentally crack an egg you can still use it for making batters and doughs. Pour it into a 

clean, airtight container and store in the refrigerator for up to  days before using.

 It is best to break eggs into a separate bowl rather than directly into a bowl containing the ingredients 

they are to be mixed with, so any shell fragments can be easily removed.

what are egg products? 

The term “egg products” 

refers to eggs that have been 

removed from their shells  

and processed for commercial, 

professional, and home use. 

This includes products such 

as refrigerated liquid eggs, 

frozen eggs, concentrated 

eggs, and dried eggs. Egg 

white powder, for example, can 

be used when making macaron 

shells to make the meringue 

more stable. Egg products 

can be found in well-stocked 

supermarkets, specialty shops, 

or online.

EGGTIPS

•Once you beat egg whites into peaks,  

do not wait too long before mixing them together  

with the other ingredients, as they will gradually lose air 

and turn liquid again.

•Be sure to whisk egg yolks and sugar together as soon 

as they are put into the same bowl, and do not allow 

them to sit. When these two ingredients come  

into contact, the sugar begins to absorb the water from  

the yolks, causing the proteins in the yolk to clump 

together, which results in an unpleasant texture.

DESCRIPTION AVERAGEWEIGHT APPROXIMATEVOLUMEMEASURE

Whole egg without the shell

. oz. ( g)

 

½ tablespoons

Egg white

 oz. ( g)  tablespoons

Egg yolk

. oz. ( g)  tablespoon
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INGREDIENTS

SUGAR AND SWEETENERS

Of the many diﬀerent types of sugar, including glucose, fructose, and lactose, sucrose is the most widely 

used in cooking and pastry making. Sucrose is the chemical name for table sugar that has been extracted 

from sugar cane or beets; it is oen referred to simply as sugar. The sweetness of sucrose (usually assigned 

a value of ) serves as a reference point for determining the relative sweetening power of other types of 

sugar, which also have a role in pastry and candy making. When the word “sugar” appears in an ingredient 

list, use regular superﬁne or caster sugar.

  The more diﬃcult-to-ﬁnd and alternative sugars used in this book can be purchased 

in specialty shops and online.

  Moisture is the main enemy of sugar, so be sure to store your sugar in an airtight container 

in a cool, dry place.

GLUCOSE

In liquid or powder form, glucose is an important ingredient for pastry chefs, particularly when making ice 

cream or candies. Much of the commercial glucose produced today is made from cornstarch, although liquid 

glucose, also known as glucose syrup, contains less moisture than regular corn syrup. Glucose powder is 

sometimes referred to as atomized glucose. 

  Glucose helps retain moisture and prevents sugar from re-crystallizing, so it can increase 

the storage time and improve the texture of the items it is used in.

  About  less sweet than sugar

INVERT SUGAR

Invert sugar, sometimes sold as Trimoline, is a pasteurized viscous syrup composed of glucose and fruc-

tose. It is made by heating sucrose with enzymes or an acid like cream of tartar or lemon juice, causing the 

sucrose to split into its component sugars, glucose and fructose. If you are unable to ﬁnd invert sugar, you 

can use honey instead, which is a natural invert sugar. Keep in mind, however, that honey has a stronger 

and more distinctive ﬂavor.

  Retains moisture in baked goods like loaf cakes, preventing them from drying out, and 

helps ensure golden crusts. Oen used in combination with glucose, invert sugar helps increase the storage 

time of frozen desserts, and it improves the texture of ice creams and sorbets by lowering the freezing 

point and preventing crystallization.

  . times sweeter than sugar

HONEY 

Honey is a natural invert sugar that oﬀers a remarkable variety of ﬂavors and textures. The ﬂavor depends 

largely on the bees’ nectar source, and the texture can be liquid, crystallized, or creamy.

  The properties of honey are nearly identical to those of invert sugar, except that honey 

has a stronger ﬂavor. 

  . times sweeter than sugar

what is pouring fondant?

Made of sugar, glucose  

syrup, and water, pouring  

or pastry fondant (not to  

be confused with rolled 

fondant, which contains 

additional ingredients)  

is used to decorate  

or glaze a variety of cakes  

and pastries or coat candied 

fruits. It can be purchased 

ready to use in specialty  

shops and online.
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TYPESOFSUGAR

COOKEDSUGAR



See the Sugar Cooking Stages table on p. 516.

TYPE DESCRIPTION

ADVANTAGESANDUSES

Superﬁne sugar  

(caster or castor sugar  

in the UK)

Very ﬁnely granulated white sugar

The most common sugar in pâtisserie; 

dissolves quickly and is easy  

to incorporate into other ingredients

Granulated sugar

Standard, all-purpose white sugar 

Helps keep baked goods moist  

and tender; used to coat pâtes  

de fruits and add texture to pastries  

like shortbread cookies

Jam sugar

Sugar to which pectin has  

already been added

Can be used with low-pectin fruit  

but not with fruit that has a natural high 

pectin level

Pearl sugar

Crunchy, pearly-white sugar  

with large grains of diﬀerent sizes

Used for decorating and adding crunch  

to pastries like sugar-crusted choux puﬀs, 

brioches, and Tropézienne tarts

Confectioners’ sugar  

(also known as powdered  

or icing sugar)

Powdered white sugar made by  

grinding granulated sugar; may contain 

cornstarch to prevent lumping

Oen used for decorating; easy  

to incorporate into sweet tart doughs

Brown sugar  

(light and dark)

Processed granulated sugar with added 

molasses; either light or dark, depending 

on the amount of molasses added

Adds more moisture and ﬂavor  

to baked goods than white sugar

Vergeoise sugar

Brown beet sugar made by adding  

syrup from the beet reﬁning process  

to sugar crystals

So and moist with a light  

or dark brown color and licorice notes 

Muscovado sugar

Unreﬁned brown cane sugar rich  

in molasses

Moist, with a tendency to clump together; 

tastes of molasses with notes  

of licorice and spice

Molasses

A thick, dark syrup separated  

from sugar crystals in the cane sugar 

reﬁning process

Strong ﬂavor with distinctive  

licorice notes
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INGREDIENTS

COCOA AND CHOCOLATE

Chocolate begins with cocoa beans produced by cacao trees, which are transformed to produce one of 

our most beloved treats. A favorite ingredient of those with a sweet tooth, chocolate in all of its varieties 

is one of the key products to master in pastry making.

CHOCOLATE

Diﬀerent types of chocolate are categorized according to the amount of cocoa solids they contain. For 

example, bittersweet chocolate must contain at least  cocoa solids. Depending on the type, chocolate 

may also contain sugar, cocoa butter, emulsiﬁers, powdered milk, ﬂavorings, and more. 

  The best chocolate to buy depends on what you are making. A creamy mousse, for 

example, requires a diﬀerent kind of chocolate than shiny molded chocolates. The following two criteria 

are important to consider: 

- Cocoa butter content

Chocolates with a greater percentage of cocoa butter are more ﬂuid when melted and are better for mak-

ing molded chocolates. If the cocoa butter percentage is not directly indicated on the label, look for the 

nutritional information and ﬁnd the total fat per serving in grams. Divide this amount by the total serving 

size in grams for a good estimation of the cocoa butter percentage. In Europe, look for the amount of fat 

per  g of ﬁnished chocolate, which is the percentage of cocoa butter the chocolate contains.

- Cocoa percentages

We tend to associate higher cocoa percentages with a stronger ﬂavor. While it is true that chocolates with 

higher cocoa percentages contain less sugar, the ﬂavor of the chocolate depends on a number of additional 

factors. The variety of the cocoa bean, where it was grown, and the roasting and manufacturing processes 

all have an impact on ﬂavor, and chocolate with  cocoa can have a more pronounced ﬂavor than those 

with even higher percentages. Try diﬀerent chocolates to determine their strengths and characteristics 

in order to choose the right ones according to your needs and preferences.

WHATIS“COUVERTURE”CHOCOLATE?

Couverture chocolate is particularly rich in cocoa butter (containing at least ), which means it melts 

more readily and is more ﬂuid than other chocolates, resulting in a superior texture when it cools. Tempered 

couverture chocolate can be used for making molded chocolates and chocolate bars, for coating bonbons, 

and more.

WHATISPÂTEÀGLACERGLAZINGPASTE?

This is a compound chocolate used for coating, glazing, and dipping. It does not contain cocoa butter and 

therefore does not need to be tempered. When pâte à glacer sets, it is semi-ﬁrm and glossy.

  All chocolates should be stored in an airtight container, in a dry place away from direct 

sunlight, at a temperature of FF (CC). 

TYPE COMPOSITION

Bittersweet chocolate

Cocoa solids, sugar, cocoa butter, ﬂavoring(s), emulsiﬁer(s)

Milk chocolate

Cocoa solids, sugar, cocoa butter, powdered milk, ﬂavoring(s), emulsiﬁer(s)

White chocolate

Cocoa butter, sugar, powdered milk, ﬂavorings, emulsiﬁer(s)
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COCOA POWDER 

Cocoa powder is made from roasted and ground cocoa beans that have been pressed to remove most of 

the cocoa butter and then ground again into a ﬁne, brown powder. Cocoa powder tends to clump together, 

so always si it before using.

  Look for unsweetened  cacao cocoa powder.

  Store cocoa powder in an airtight container in a cool, dry place away from sunlight.

COCOA BUTTER

Cocoa butter, the fat pressed from roasted cocoa beans, has a neutral ﬂavor and can help in the chocolate 

tempering process. You can add cocoa butter to chocolate that has been melted over a hot water bath to 

make the chocolate more ﬂuid. 

  Be sure to purchase  pure cocoa butter, which is available in solid or powdered 

(freeze-dried) form in specialty shops and online. 

  Store cocoa butter as you do chocolate. 

CACAO PASTE

Also known as chocolate liquor or cocoa (or chocolate) mass, cacao paste is chocolate in its purest form, 

with no added sugar. It is ideal for ﬂavoring creams or mixing into praline paste.

  This pure chocolate is available in block form, which is best for professional kitchens 

that require large quantities, or in chunks or disks, which are better when only small quantities are needed. 

It can be purchased in specialty shops or online.

  Store cacao paste in an airtight container in a dry place away from direct sunlight, at a 

temperature of between FF (CC).
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INGREDIENTS

FLOURS, GRAINS, AND STARCHES

WHEAT FLOUR 

Along with butter, sugar, and eggs, ﬂour is one of the most important ingredients in pastry making. For 

successful results, be sure to use the type of ﬂour indicated. Unless stated otherwise, “ﬂour” means 

all-purpose ﬂour.

WHATISGLUTEN?

Gluten is formed by two proteins, glutenin and gliadin, which occur naturally in certain grains, including 

wheat, rye, barley, spelt, and oats. When liquid is added to ﬂour, these two proteins bind together to make 

gluten, which plays a crucial role in the leavening and texture of baked goods. Kneading or mixing develops 

the web-like gluten network, which is particularly important for yeasted bread and brioche-type doughs. 

Gluten gives such doughs elasticity and traps gas as the dough bakes, helping it rise. In the case of delicate 

cakes, pastries, and tart crusts, you need to avoid overmixing, because if too much gluten develops, it can 

make the texture dense and tough. The type of ﬂour used in a given recipe, particularly the protein con-

tent (a good indicator of the gluten content), is also critical to successful results. Flours with more gluten, 

sometimes referred to as “strong” or “hard,” produce lighter, airier breads with a pleasant chewy texture. 

Lower-protein ﬂours, on the other hand, are better for more delicate pastries and cakes. 

  Flour should be stored in the following conditions:

- In a cool, dry, and well-ventilated place, to prevent it from turning rancid

- In an airtight container, to protect it from humidity

ALTERNATIVE FLOURS

There are many ﬂavorful alternative ﬂours made from grains or nuts, like buckwheat, rye, spelt, or chest-

nuts, which are sometimes used in breads or regional specialties. Such ﬂours should be stored in the same 

conditions as wheat ﬂour.

TYPE

APPROXIMATE 

PROTEINCONTENT

DESCRIPTION USES

Cake ﬂour

 Finely-milled so wheat ﬂour Well suited for so-textured cakes

Pastry ﬂour



Finely-milled so wheat ﬂour  

with slightly more protein than cake ﬂour

Produces a ﬁne crumb and delicate texture  

in various viennoiseries and cakes

Self-rising ﬂour  

(self-raising  

ﬂour in the UK)



So wheat ﬂour blended  

with baking powder and salt

Pastries and cakes

All-purpose ﬂour 

(plain ﬂour  

in the UK)



Versatile ﬂour made  

from a blend of hard and so wheats

Pastries, puﬀ pastries, pie and tart crusts, cookies, 

and certain traditional French breads

Bread ﬂour  

(strong ﬂour  

in the UK)



Hard wheat ﬂour, containing more gluten  

than all-purpose ﬂour

Yeasted breads and brioches; helps breads rise  

and improves the texture

High-gluten  

ﬂour



Hard wheat ﬂour milled  

from high-protein wheat

Yeasted breads and brioches; gives dough more 

structural integrity, resulting in a particularly  

airy crumb and pleasantly chewy texture
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STARCHES

Many diﬀerent grains, roots, and tubers naturally contain starch, although cornstarch (or cornﬂour) is the 

most widely used in cooking and baking. Potato starch, as the name implies, is extracted from potatoes, 

and it can be used in place of cornstarch in many recipes. Both cornstarch and potato starch are ﬁne white 

powders that thicken when heated, and both are gluten-free.

CUSTARD POWDER

Custard powder is a blend of cornstarch, sugar, vanilla ﬂavoring, and a touch of yellow coloring. It gives 

custard-based desserts and sauces like ﬂan and pastry cream a particularly rich and creamy texture.

NUTS

Walnuts, hazelnuts, almonds, pistachios, and chestnuts are among the most ﬂavorful nuts and they are 

basic ingredients in pastry making. Used whole, powdered, or in paste or oil form, they provide pastry 

chefs with a wide range of delectable tastes and textures.

  Nuts are high in fat, which makes them particularly susceptible to going rancid. It is 

therefore best to purchase nuts as you need them rather than store them. If you have nuts le over, keep 

them in an airtight container, preferably in the refrigerator or freezer. Otherwise, store them in a cool, dry 

place away from sunlight. Pine nuts, Brazil nuts, macadamia nuts, and pecans should be stored in the same 

manner.

ALMONDS

Whether ground, sliced, slivered, chopped, or whole (blanched or unblanched), almonds play a key role 

in a number of French pastries, including galettes des rois (kings’ cake), ﬁnanciers, macarons, and more.

  Get the freshest almonds you can ﬁnd, preferably of premium quality, and buy them 

as you need them. Most almond varieties are sweet, which are best for pastry making, but there are some 

bitter varieties, typically used to make almond extract.

Almond Flour

This is made by grinding blanched (skinned) whole almonds very ﬁnely. If you have trouble buying almond 

ﬂour—available from whole food stores and online—ground almonds (almond meal) can be substituted. The 

results will not be quite as ﬁne, as ground almonds are produced by milling the nuts with their skins le 

on to produce a slightly coarser meal.

Marzipan and Almond Paste

In the US, almond paste and marzipan (both called pâte d’amande in French) are two diﬀerent items, whereas 

both terms refer to the same product in the UK. Marzipan has more sugar and less almonds than almond 

paste, and it has a smooth, malleable texture. It is used principally for decorating, as it can be modeled into 

decorative shapes or rolled into a thin, fondant-like layer to cover cakes. Products labeled “almond paste” 

in the US contain more almonds and less sugar than marzipan, so they are less sweet and have a coarser 

texture. Almond paste works better for ﬁlling tarts or pastries or for blending into other ingredients. Both 

marzipan and almond paste can be purchased ready-to-use from specialty shops or online. Almond pastes 

with a higher ratio of almonds to sugar will have a superior taste to pastes with more sugar than almonds, 

but they will also be more expensive and will not keep as well.
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INGREDIENTS

HAZELNUTS

Whole or ground, hazelnuts marry particularly well with chocolate. To make hazelnuts even more ﬂavorful 

and easier to skin, roast them brieﬂy in the oven.

  Look for premium hazelnuts, and buy the freshest you can ﬁnd. If you wish to use 

whole hazelnuts, try to ﬁnd nuts that are more or less the same size. 

Praline

Made with hazelnuts and/or almonds that are caramelized and ground into a powder or paste, praline can 

be prepared at home (see techniques pp. 548 and 550) or purchased in specialty shops or online. If you purchase 

a French brand, the word “praliné” alone on the label indicates that the mixture contains equal amounts of 

nuts and sugar; otherwise, the percentage of nuts must be clearly indicated. When praline paste is stored 

for a while, the oil tends to rise to the surface, so it may be necessary to mix it to make it uniform and 

smooth again. Praline paste should be kept in a cool, dry place away from sunlight.

WALNUTS

Whole, chopped, or ground, walnuts add texture, crunch, and a sweet, nutty ﬂavor to many cakes and 

pastries.

  Buy walnut halves for decoration, or walnut pieces, which are less expensive, for 

chopping and grinding, and always get the freshest you can ﬁnd. Avoid purchasing ground walnuts, as 

they go rancid quickly. It is best to grind them yourself and use them right away. 

  Walnuts are particularly susceptible to going rancid, so buy small quantities and store 

them in the refrigerator or freezer.

PISTACHIOS

Because pistachios are costly, pastry chefs typically use them in small quantities for decoration only. 

Pistachio paste is used most notably for making ice cream, but it also adds a luxurious ﬂavor and texture 

to a number of cakes and pastries.

  Be sure to buy unsalted pistachios for pastry making. When purchasing pistachio paste, 

the higher the percentage of pistachios, the better the ﬂavor. Check the label to conﬁrm the composition.

  It is best to store pistachios in an airtight container in the refrigerator. Keep pistachio 

paste in a cool, dry place away from sunlight. Like other nut pastes and butters, pistachio paste tends to 

separate, so mix it before using.

CHESTNUTS

The natural sweetness of chestnuts makes them perfect for pastries, cakes, and candies. Unlike other 

nuts, chestnuts are high in carbohydrates and moisture and low in fat, and they must be cooked before 

being eaten. 

Chestnut paste, spread, and purée

Pastry chefs typically use chestnuts in the form of a paste, spread, or purée, all of which are commercially 

produced in France. The product known as pâte de marrons (chestnut paste) typically contains chestnuts, 

sugar, glucose syrup, and vanilla extract. Crème de marrons (chestnut spread) has the same basic ingredi-

ents as chestnut paste, as well as crushed candied chestnuts and a tiny amount of water. Purée de marrons 

(chestnut purée), on the other hand, is unsweetened and contains only chestnuts and water.

  Chestnut pastes, spreads, and purées produced in France can be purchased in spe-

cialty shops and online.
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  Prior to opening, canned chestnut products have a long shelf life when kept in a cool, 

dry place, but they should be consumed before the use-by date. Once opened, they should be transferred 

to an airtight container, stored in the refrigerator, and used within several days.

YEAST AND BAKING POWDER

BAKER’S YEAST

Baker’s yeast, a living, microscopic fungus, is a vital ingredient in leavened breads. Through the process 

of fermentation, yeast transforms the sugars in ﬂour into carbon dioxide, which in turn makes dough and 

bread rise. Yeast also gives bread a distinctive aroma and ﬂavor. Baker’s yeast comes in many forms: fresh 

(also known as cake or compressed yeast); active dry; instant; and rapid- or quick-rise. Most professional 

bakers and pastry chefs use fresh yeast, although active dry and instant yeasts (both dried) also produce 

excellent results if used properly. If a recipe calls for fresh yeast, use  of the weight in active dry 

yeast or  of the weight in instant yeast. Fresh and instant yeasts can be directly added to doughs, but 

active dry yeast must ﬁrst be proofed in warm water to activate the dormant yeast cells. Rapid- or quick-

rise yeast works faster than other yeasts, but it is not recommended for the recipes in this book because 

it also produces an inferior ﬂavor.

  Fresh yeast is more widely available in the UK and Europe than in the US. Look in the 

refrigerated sections of well-stocked supermarkets or online, or check with your local bakery or pizzeria. 

Active dry and instant yeasts are less perishable and easier to ﬁnd, although be careful not to confuse 

instant yeast with rapid- or quick-rise yeast.

  Fresh yeast is highly perishable and must be stored in an airtight container in the refriger-

ator, for no longer than  weeks. It can also be frozen. Store unopened dry yeast in an airtight container 

in a cool, dry place away from direct sunlight. Once opened, dry yeast should be kept in a sealed container 

in the refrigerator or freezer, where it will last for several months. 

BAKING SODA

Baking soda, or bicarbonate of soda, is one of the ingredients in baking powder, but it can also be used as 

a leavener on its own, although it is not oen used in French pâtisserie. Baking soda is alkaline, so it needs 

to be mixed with an acidic ingredient like yogurt or milk to react and form the carbon dioxide bubbles that 

BAKER’SYEASTTIPS

•Although fresh and instant yeasts  

do not need to be proofed, it is a good idea  

to always dilute your yeast in a little bit of lukewarm  

or warm water (no hotter than F/C)  

before mixing it in to distribute the yeast cells more 

evenly throughout the dough.

•Too much yeast will give your baked goods  

an unpleasant ﬂavor, so it is important to respect  

the quantities given in the recipes.

•Both sugar and salt draw water  

out of yeast cells, which can decrease or totally  

inhibit yeast activity. It is therefore important  

to avoid direct contact between yeast and salt  

or sugar and to knead or mix your dough  

as soon as you add these ingredients to the bowl.

•Take account of the temperature  

of the dough and of the room in which  

the dough will be left to rise: the warmer the room,  

the more quickly the yeast will act.
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make cakes rise. As with yeast and baking powder, be sure to respect the quantity called for in a given 

recipe. Too much baking soda can result in a soapy taste.

  Baking soda should be kept in a cool, dry place and replaced aer  months or so, once 

opened.

BAKING POWDER

Baking powder is a chemical leavener composed of a mild acid (such as cream of tartar or tartaric acid); a 

mild alkali (usually baking soda, also known as bicarbonate of soda); and a drying element (like cornstarch 

or potato starch). When the acid and alkali come into contact with moisture, they react to produce carbon 

dioxide. This gas produces bubbles in the batter, which make your baked goods rise. Double-acting baking 

powders in the US also react a second time when exposed to the heat of the oven.

  Baking powder should be kept in an airtight container in a cool, dry place. It gradually 

loses its strength, so should be used within several months and before the use-by date.

ADDITIVES

These additives serve to improve certain characteristics of foods, such as taste or texture, or to increase 

the storage time. Some, like salt, have been used for millennia. Others have been more recently put to use 

in cooking aer years of research and experimentation. 

SALT

Salt is essential for balanced ﬂavor. Unless otherwise speciﬁed, use ﬁne sea salt, which easily dissolves into 

other ingredients. Fleur de sel is excellent for ﬁnishing and adding a pleasant crunch to French shortbread 

cookies (sablés). If you cannot ﬁnd ﬂeur de sel, use ﬁne sea salt ﬂakes instead.

CREAM OF TARTAR

Cream of tartar is tartaric acid that has been ground and partially neutralized. The resulting ﬁne white 

powder is oen used as the acidic component in baking powder. Alone, cream of tartar can help stabilize 

beaten egg whites—just add a pinch while the whites are being whipped.

  Store tightly sealed in a cool, dry place.

BAKINGPOWDERTIPS

•Respect the quantities given in the recipes.  

Too much baking powder can give your baked goods  

an unpleasant taste or make them rise too much.

•Baking powder begins to act as soon as  

it is mixed into the batter, so you must get it  

into the oven quickly, before the reaction slows.

•It is not necessary to dilute baking powder  

in liquid before use.
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TARTARIC ACID

The tartaric acid used in cooking is a white crystalline powder extracted from the tartar that forms on wine 

casks in the winemaking process. It is more acidic than cream of tartar. Tartaric acid is also used to help 

the gelling process in certain candies like fruit jellies (pâtes de fruit).

  Store tightly sealed in a cool, dry place.

CITRIC ACID

Citric acid, which naturally occurs in many fruits, particularly those in the citrus family, is used in the form 

of a crystalline white powder for cooking. This powder, also known as “sour salt,” gives jams, jellies, and 

certain candies a pleasantly tart ﬂavor.

  Store tightly sealed in a cool, dry place.

THICKENING AND GELLING AGENTS

AGAR-AGAR

Agar-agar is a plant-based thickener extracted from red algae. It is typically sold in powder or ﬂake form 

and has remarkable gelling power:  tsp ( g) of powder is enough for  cups (liter) of liquid. Agar-agar 

must ﬁrst be mixed with a cold liquid, and the mixture must then be brought to a boil for 1 minute, or until 

the agar-agar is fully dissolved. This plant-based gelatin substitute can be used to thicken jams and to set 

diﬀerent creams, coulis, and candies. It can also be used with fruits that are not compatible with gelatin.

  Store tightly sealed in a cool, dry place.

GELATIN 

Gelatin, available in sheet and powder form, is derived from the collagen found in the skins, hides, and bones 

of certain animals, particularly pigs and cows. Gelatin sheets and powder can be used interchangeably, 

although most professional pastry chefs prefer sheets, because the results are cleaner tasting and perfectly 

transparent. Gelatin is typically identiﬁed according to its setting power—called its Bloom strength—which 

can range from  to . The Bloom strength of gelatin sheets is indicated by their grade, which can be 

bronze, silver, gold, or platinum. Gold strength sheets, which generally weigh oz. ( g) each and have a 

Bloom strength of between  and , are recommended for the recipes in this book.

  Before use, both powdered and sheet gelatin must ﬁrst be hydrated in about six 

times their weight of cold water and then fully dissolved in a warm, but not boiling, liquid (no hotter than 

F/C). Mixtures containing gelatin should never be boiled, because they will not set properly. High 

amounts of acidity and sugar in a given recipe can also inhibit the setting power of gelatin. 

  Store tightly sealed in a cool, dry place.

PECTIN 

Naturally occurring in fruits—such as apples, quince, citrus fruits, and currants—pectin is used in pastry 

making as both a thickener and gelling agent. The pectin used for cooking comes in powder form and can 

be divided into two broad categories: high methoxyl (HM) and low methoxyl (LM). Yellow pectin, or apple 

pectin, is a type of HM pectin used in fruit jellies. Once set, it has a ﬁrm texture, and it cannot be re-melted. 
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Pectin NH, on the other hand, is a special kind of LM pectin that has been processed to make it thermally 

reversible, meaning that it can be melted and reset as needed. This is particularly useful for certain glazes. 

Pectin has many applications in pâtisserie, including as a thickener in jams, glazes, creams, and ﬁllings.

  Always mix pectin with sugar before adding it to the other ingredients to ensure even 

distribution.

  Most pectin found in regular supermarkets is either high methoxyl (for full-sugar jams 

or jellies) or low methoxyl (for low-sugar preparations). Yellow pectin and pectin NH can be purchased in 

specialty shops or online.

  Store tightly sealed.

FOOD COLORING

Natural food coloring can come from animal sources (such as carmine); plant sources (including beet red 

and annatto); or mineral sources. Many food colorings used today are synthetically produced, and certain 

colors can only be made by artiﬁcial means. Use natural food dyes whenever possible, and choose between 

liquid, gel, or powder depending on the recipe, strength of color required, and whether or not any extra 

liquid can be added.

  Always add food coloring little by little to your recipe to avoid adding too much. It is 

always easy to add more, but impossible to take any away! Suggested quantities are provided in the recipes 

in this book, but keep in mind that the intensity of diﬀerent brands can vary, so you may need more or less 

than the amount called for. 

FLAVORINGS

In addition to spices and herbs (like vanilla beans, cinnamon, saﬀron, and aromatic herbs), pastry chefs 

use a wide range of other natural ﬂavorings to make their creations deliciously distinct. Natural ﬂavorings 

include extracts (such as vanilla and coﬀee), ﬂower waters (like orange blossom and rose), and natural 

essences sold in liquid form. Other examples include bitter almond, anise, bergamot, peppermint, coconut, 

and many more, all available as liquid extracts or essences. Such ﬂavorings can be directly mixed in with 

the other ingredients in a given recipe. When ﬂavorings are labeled “natural,” it means they are derived 

from natural sources: they may be extracted directly from animals or plants or biologically produced in a 

laboratory using enzymes and microbes. Spirits such as rum, kirsch, and eaux-de-vie can also be used to 

ﬂavor pastries, desserts, and soaking syrups for cakes. 

  Add ﬂavorings little by little and taste as you go until you obtain the desired strength.

  Look for pure extracts, which provide a much better ﬂavor than essences.

TYPE USES STORAGE

Liquid food coloring

Decorations, certain creams, cake  

batter (loses intensity when baked), 

almond paste, candies

Away from direct sunlight,  

for up to 3 months aer opening

Gel food coloring  

(liquid or paste)

Concentrated color  

with minimal liquid for decorations,  

creams, icings, and cake batters

Tightly sealed in a cool,  

dry place

Powdered food coloring 

(water-soluble)

Dry color for sugar work  

(pulled and blown sugar), 

 meringues, macarons

Tightly sealed in a cool, dry place,  

for up to 1 year aer opening

Powdered food coloring 

(fat-soluble)

Dry color  

for chocolate

Tightly sealed in a cool, dry place,  

for up to 1 year aer opening
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STABILIZERS AND EMULSIFIERS FOR ICE CREAMS AND SORBETS

Professional ice cream and sorbet recipes oen call for added stabilizers and emulsiﬁers. These additives 

help make ice cream extra smooth and creamy, but they also improve the texture by inhibiting the forma-

tion of ice crystals. Ice cream with stabilizers and emulsiﬁers is more resistant to melting and stays in peak 

condition for longer than additive-free ice cream.

Sorbet stabilizers

Sorbet stabilizers are typically made from natural products like carob, agar-agar, carraghenates, or guar 

gum. They come in powder form and do not contain emulsiﬁers, as sorbet contains little to no fat. One 

of their main roles is to stabilize the water contained in the fruit used, which reduces the formation of ice 

crystals and helps keep the texture smooth. 

Ice cream stabilizers

These additives contain both a stabilizing agent (to stabilize the water in the milk) and emulsiﬁers, oen 

derived from egg yolks—the original ice cream emulsiﬁer. Emulsiﬁers help the fat particles bind to the water 

in the ice cream while it is being churned, resulting in a smooth emulsion.

STABILIZER

ANDEMULSIFIERTIPS

•Sorbet and ice cream stabilizers  

and emulsiﬁers can be purchased 

 in specialty shops or online.

•When you are making ice cream  

or sorbet at home for immediate consumption,  

stabilizers and emulsiﬁers are not essential.  

The recipes in the ice cream chapter can be made 

successfully without these additives.
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FRUIT

FRESH FRUIT BY SEASON

In recipes calling for fresh fruit, choose the best seasonal fruit you can ﬁnd. Bear in mind that there may 

be early or late varieties available.

FRUIT PURÉES

Many recipes in this book call for fruit purées, which are made with freshly picked, uncooked fruit and 

typically contain about  sugar. Prepared fruit purées help ensure consistent results. They are oen 

sold frozen for maximum freshness and can be purchased in certain specialty shops and online. You can 

also make your own in a blender or food processor.

TYPE NORTHERNHEMISPHERESEASON SOUTHERNHEMISPHERESEASON

Apple

JulyMarch DecemberSeptember

Apricot

MaySeptember DecemberFebruary

Banana

JanuaryDecember OctoberAugust

Black currant

JuneAugust DecemberFebruary

Blueberry

MaySeptember DecemberFebruary

Cape gooseberry

JuneJuly SeptemberNovember

Cherry

JuneAugust NovemberJanuary

Chestnut

NovemberJanuary MarchJune 

Clementine

NovemberJanuary AprilFebruary

Fig

JuneSeptember DecemberApril

Grape

SeptemberOctober DecemberMay

Grapefruit

SeptemberNovember JuneFebruary

Kiwi

JanuaryAugust FebruaryAugust

Lemon

JanuaryMarch All year round

Lime

SeptemberDecember JanuaryAugust

Lychee

AprilJune NovemberFebruary

Mandarin orange

NovemberMay AprilOctober

Mango

MarchSeptember OctoberMarch

Melon

JulyOctober OctoberFebruary

Orange

JanuaryMarch All year round

Papaya

All year round All year round

Passion fruit

JulyMarch OctoberJune

Peach/nectarine

JuneSeptember DecemberApril

Pear

SeptemberJanuary JanuaryJune

Pineapple

MarchJuly OctoberFebruary

Plum

MayOctober DecemberApril

Quince

OctoberDecember FebruaryJune

Raspberry

JuneSeptember DecemberMarch

Red currants

JulyAugust JanuaryFebruary

Rhubarb

JanuaryMay FebruaryAugust

Strawberry

JuneAugust OctoberFebruary

Wild strawberry

August JanuaryFebruary
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MEASURING AND CONVERSIONS

THEIMPORTANCEOFPRECISION

For successful pastries, it is always advisable to weigh your ingredients; for optimal results, use a digital 

scale and the metric weights. Volume and imperial measures are included throughout—with the exception 

of level  recipes, where precision is crucial and volume measures are only given for liquid ingredients—but 

have been rounded up or down to avoid awkward or unmeasurable amounts. When using cups and spoons, 

remember that they must be level unless stated otherwise. 

LIQUIDMEASURES

COMMONDRYINGREDIENTEQUIVALENTS

OVENTEMPERATURECONVERSIONS

BUTTEREQUIVALENTS

 tsp

ml

 tbsp

ml

¼ cup

ml

⅓ cup

ml

½ cup

 ml

1 cup

 ml

 tbsp

oz.  g

½ US stick  

( tbsp or 

¼ cup)

oz.  g

 US stick  

( tbsp or 

½ cup)

oz.  g

 US sticks ( cup)

oz.   g

Fahrenheit

F F F F F F F F F F F

Celsius

C C C C C C C C C C C

Gas mark

¼  ½

        

INGREDIENT USTSP USTBSP USCUP

All-purpose ﬂour

g oz. /g oz. /g

Superﬁne/caster sugar 

g oz. /g oz. /g

Confectioners’ sugar

g oz. /g oz. /g

Baking powder

g oz. /g

Fine sea salt

g oz. /g







[image: ]PASTRIES








[image: ]PASTRIES







[image: ]







Sweet Short Pastry, Creaming Method

Sweet Short Pastry, Crumbling (Rubbing-In) Method

Shortcrust Pastry, Using a Stand Mixer

Breton Short Pastry

Lemon Tart 

level 1


Lemon Meringue Tart 

level 2


Tourbillon 

level 3•yann brys


Strawberry Tart 

level 1


Fruits of the Forest Tart 

level 2 


Red Berry Tartlets 

level 3•nina métayer


Apricot Tart 

level 1


Apricot Tart 

level 2


Apricot and Lavender Tart 

level 3•nicolas bacheyre


Brioche Dough

Small Individual Parisian Brioches

Large Parisian Brioche

Classic Baker’s Brioche

Braided Brioche

Milk Bread Rolls

Provençal Epiphany Brioche

Kougelhopf

Flaky Brioches

Croissants

Chocolate Croissants

Raisin Swirls

Sweet Breton Puﬀ Pastries

Choux Pastry

Sugar-Crusted Choux Puﬀs

Piping and Baking Éclairs

Filling Éclairs

Icing Éclairs

Coﬀee Éclairs 

level 1


Crisp-Coated Lemon Éclairs 

level 2


Mascarpone Coﬀee Éclairs 

level 3•christophe adam


Chocolate Religieuses 

level 1


Caramel and Vanilla Religieuses 

level 2


Caramel Religieuses 

level 3•christophe michalak


Praline-Flavored Choux Ring 

level 1


Praline-Filled Choux Roll 

level 2


Pistachoux 

level 3•philippe conticini


Apple Tart 

level 1 


Apple Tart 

level 2


Apple Tartlets 

level 3• cédric grolet


Pear and Almond Tart 

level 1


Pear and Grapefruit Tart 

level 2


French Pear Tart 

level 3• christelle brua


Apple Upside-Down Tart 

level 1 


Apple Upside-Down Tart 

level 2 


Tarte Tatin Revisited 

level 3• philippe urraca


Baked Chocolate Tart 

level 1


Chocolate Tart 

level 2


“Rendezvous” Chocolate Tart 

level 3• jean-paul hévin


Walnut Tart 

level 1


Walnut Tart 

level 2 


Walnut Tart 

level 3• carl marletti


Classic Puﬀ Pastry 

Quick Puﬀ Pastry

Inverse Puﬀ Pastry

Apple Turnovers

Lemon Pastry Cream Turnovers

Palmiers



























































































































Flaky Tart Pastries  Puﬀ Pastry

Introduction

Spring/Summer Tarts

Viennoiseries Choux Pastry

Autumn/Winter Tarts









Sweet Short Pastry, Creaming Method

Sweet Short Pastry, Crumbling (Rubbing-In) Method

Shortcrust Pastry, Using a Stand Mixer

Breton Short Pastry

Lemon Tart 

level 1


Lemon Meringue Tart 

level 2


Tourbillon 

level 3•yann brys


Strawberry Tart 

level 1


Fruits of the Forest Tart 

level 2 


Red Berry Tartlets 

level 3•nina métayer


Apricot Tart 

level 1


Apricot Tart 

level 2


Apricot and Lavender Tart 

level 3•nicolas bacheyre


Brioche Dough

Small Individual Parisian Brioches

Large Parisian Brioche

Classic Baker’s Brioche

Braided Brioche

Milk Bread Rolls

Provençal Epiphany Brioche

Kougelhopf

Flaky Brioches

Croissants

Chocolate Croissants

Raisin Swirls

Sweet Breton Puﬀ Pastries

Choux Pastry

Sugar-Crusted Choux Puﬀs

Piping and Baking Éclairs

Filling Éclairs

Icing Éclairs

Coﬀee Éclairs 

level 1


Crisp-Coated Lemon Éclairs 

level 2


Mascarpone Coﬀee Éclairs 

level 3•christophe adam


Chocolate Religieuses 

level 1


Caramel and Vanilla Religieuses 

level 2


Caramel Religieuses 

level 3•christophe michalak


Praline-Flavored Choux Ring 

level 1


Praline-Filled Choux Roll 

level 2


Pistachoux 

level 3•philippe conticini


Apple Tart 

level 1 


Apple Tart 

level 2


Apple Tartlets 

level 3• cédric grolet


Pear and Almond Tart 

level 1


Pear and Grapefruit Tart 

level 2


French Pear Tart 

level 3• christelle brua


Apple Upside-Down Tart 
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INTRODUCTION

DOUGH AND PASTRY

AWIDEVARIETY

Doughs and pastries can be grouped into ﬁve main types: 

- Flaky  pastries:  shortcrust pastry and sweet short pastry  

(made using either the creaming or rubbing-in method)

-Puﬀ pastries: including classic puﬀ pastry and inverse puﬀ pastry

-Yeast doughs: including bread dough, brioche dough, and baba dough

-Leavened puﬀ pastries: for making croissants and kouign amann (Breton pastries)

-Choux pastry 

FLAKYPASTRYANDTARTCRUSTS

These doughs are light-textured and not elastic. When making them, it is important to avoid activating the 

gluten in the ﬂour as this would make the dough stretchy, diﬃcult to roll out, and it would shrink when baked. 

Two techniques are used to prevent the dough becoming elastic: rubbing in, which incorporates the butter 

into the ﬂour, and creaming, where butter, sugar, and eggs are beaten together. The two methods produce 

diﬀerent textures, with rubbed in pastries being more crumbly, and creamed ones being crisper. 

CREAMINGANDRUBBINGINGETTINGTHEMRIGHT

When making pastry by the creaming method, the temperature of the ingredients is very important. Butter 

must be soened and eggs at room temperature but although the butter and sugar are emulsiﬁed, you 

are not making mayonnaise. Combine them at low speed so as not to beat in too much air, as this would 

make the dough fragile, and it would lose its shape during baking. For rubbing in, it is better to use the 

paddle beater of your mixer rather than your hands to avoid melting the butter, which should be cold and 

diced beforehand. 

HANDLEWITHCARE

As these doughs are light they must not be overworked once the ﬂour has been incorporated. To combine 

ingredients means just that—so no kneading! The best way to ensure a smooth dough is to work the ingre-

dients together with your hand, without using undue pressure. The French verb for this technique is fraser. 

CHILLINGTIME

When making ﬂaky pastries, the chilling stage is essential as it gives the butter in the dough time to ﬁrm 

up again. A dough that is too cold will crack and be diﬃcult to roll out, while a dough that is too so will 

be hard to handle, so follow the chilling times given in the recipe. To ensure your dough chills rapidly and 

evenly, ﬂatten it into a disk rather than shape it into a ball, as this will make it much easier to roll out. Cover 

the dough in plastic wrap before placing it in the refrigerator.

ROLLINGOUTTHEDOUGH

A light dusting of ﬂour, barely visible to the eye, is all that’s needed. Chilling the rolling pin will also help 
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—— STORAGE TIPS: Prior to opening, canned chestnut products have a long shelt lite when kept in a cool,
dry place, but they should be consumed before the use-by date. Once opened, they should be transferred
to an airtight container, stored in the refrigerator, and used within several days.

YEAST AND BAKING POWDER

BAKER'S YEAST

Ba<es yussl, 2 wing, mierescopie fungus, s a vits| Tngrediont in lcavaned resas, Tnrougn tha orocass
of fermentation, yeast transforms the sugars in flour into carbon dioxide, which in turn makes dough and
aresa viss, Yosst also gives srasd @ aistinelive aroms and Havor, Ba s yanst comas i many forme: froan
(/50 enown 83 cake or compressed yanstl asive dry nstant; ane e oid- or auick-risn. Most prefzasional
bakers and pastry chefs use fresh yeast, although active dry and instant yeasts (both dried) also produce
oxzellent resulis 1 used sreperly. Ta recina calls for frasn yeast, use BO% of tne waignt in sciive dry
yeast or 40% of the weight in instant yeast. Fresh and instant yeasts can be directly added to doughs, but
active dry yeast must first be proofed in warm water to activate the dormant yeast cells. Rapid- or quick-
rise yeast works faster than other yeasts, but it is not recommended for the recipes in this book because
1 slse produces an inforier Taver,

—— PURCHASING TIPs: Fresh yeast is more widely available in the UK and Europe than in the US. Look in the
i figersiod saclions of we l-siouted supnrms ials or orling, o crent win your ol ba <oy oF s,
Active dry and instant yeasts are less perishable and easier to find, although be careful not to confuse
instant yeast with rapid- or quick-rise yeast.

—— STORAGE TIPs: Fresh yeast is highly perishable and must be stored in an airtight container in the refriger-
ator, for no longer than 2-3 weeks. It can also be frozen. Store unopened dry yeast in an airtight container
e conl, dey slecn swey rom dirnet sun ignt, Coree spaned, dry yusst should be woi v o sce od container
in the refrigerator or freezer, where it will last for several months.

BAKER'S YEAST TIPS

« Although fresh and instant yeasts
do not need to be proofed. it is a good idea
to always dilute your yeast in a little bit of lukewarm
or warm water (no hotter than 122°F/50°C)
before mixing it in to distribute the yeast cells more
evenly throughout the dough.

- Too much yeast will give your baked goods
an unpleasant flavor, so it is important to respect
the quantities given in the recipes.

- Both sugar and salt draw water
out of yeast cells, which can decrease or totally
inhibit yeast activity. It is therefore important
to avoid direct contact between yeast and salt
or sugar and to knead or mix your dough
as soon as you add these ingredients to the bowl

- Take account of the temperature
of the dough and of the room in which
the dough will be left to rise: the warmer the room,
the more quickly the yeast will act.

BAKING SODA

Ba<ing sods, o- vicarbonele of soge, 's one of 1he ngredianis T bating nowaen, sut il 287 550 be used as
a leavener on its own, although it is not often used in French pétisserie. Baking soda is alkaline, so it needs
to be mixed with an acidic ingredient like yogurt or milk to react and form the carbon dioxide bubbles that
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STARCHES

Many different grains, roots, and tubers naturally contain starch, although cornstarch (or cornflour) is the
most widely used in cooking and baking. Potato starch, as the name implies, is extracted from potatoes,
and it can be used in place of cornstarch in many recipes. Both cornstarch and potato starch are fine white
powders that thicken when heated, and both are gluten-free.

CUSTARD POWDER

Custard poweer s 8 slend of eormstaren, suger, voolla lavarng, sne 8 touen of yellow o oring, |t glves
custard-based desserts and sauces like flan and pastry cream a particularly rich and creamy texture.

NUTS

Walnuts, hazelnuts, almonds, pistachios, and chestnuts are among the most flavorful nuts and they are
basic ingredients in pastry making. Used whole, powdered, or in paste or oil form, they provide pastry
chefs with a wide range of delectable tastes and textures.

—— STORAGE TIPs: Nuts are high in fat, which makes them particularly susceptible to going rancid. It is
therefore best to purchase nuts as you need them rather than store them. If you have nuts left over, keep
them in an airtight container, preferably in the refrigerator or freezer. Otherwise, store them in a cool, dry
place away from sunlight. Pine nuts, Brazil nuts, macadamia nuts, and pecans should be stored in the same
manner.

ALMONDS

Whether ground, sliced, slivered, chopped, or whole (blanched or unblanched), almonds play a key role
in a number of French pastries, including galettes des rois (kings’ cake), financiers, macarons, and more.

—— PURCHASING TIPs: Get the freshest almonds you can find, preferably of premium quality, and buy them
as you need them. Most almond varieties are sweet, which are best for pastry making, but there are some
bitter varieties, typically used to make almond extract.

Almond Flour

This is made by grinding blanched (skinned) whole almonds very finely. If you have trouble buying almond
flour—available from whole food stores and online—ground almonds (almond meal) can be substituted. The
results will not be quite as fine, as ground almonds are produced by milling the nuts with their skins left
on to produce a slightly coarser meal.

Marzipan and Almond Paste

Intne uS, 8 mond sesta and mgninen (netr osl ce phte damande Tn Frane) are twe o Faant Toms, wacress
both terms refer to the same product in the UK. Marzipan has more sugar and less almonds than almond
paste, and it has a smooth, malleable texture. Itis used principally for decorating, as it can be modeled into
decorative shapes or rolled into a thin, fondant-like layer to cover cakes. Products labeled “almond paste”
in the US contain more almonds and less sugar than marzipan, so they are less sweet and have a coarser
texture. Almond paste works better for filling tarts or pastries or for blending into other ingredients. Both
marpan and almond seste can o pUrenssed reaay-ia-ust Fom soads ty 1088 or on Tng, & mond nasics
with a higher ratio of almonds to sugar will have a superior taste to pastes with more sugar than almonds,
ot Lroy Wi 8 50 b more cxoensive and wil ot wep as v |
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BASIC TECHNIQUES

Lining 21 et Ring — TECHNIQUE 1 (continued)

b

9 * Run a rolling pin across the top of the tart ring to remove 10 * Use your thumb and index finger to gently pinch the rim
excess dough. of dough so it extends above the edge of the tart ring.

11+ Using a pastry pincher, crimp the border at regular intervals, 12+ Continue crimping until you have an attractive border

turning the ring as you go to maintain the same angle. all the way around the ring.

28
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BASIC TECHNIQUES

Filling and Using a Pastry Bag

1+ Insert the tip to be used into the pastry
bag and ensure it is snugly in place.

2+ Using a knife, cut off the end of the pastry 3 Twist the bag all the way around just above the tip to prevent
bag about halfway up the sides of the tip. the filling from escaping.

\7 | “a\ NN 7

LSl '-\%[

9 ‘

 Vig

[

4+ Tuck the twisted portion into the tip 5 ¢ Grasp the middle of the pastry bag 6 ¢ Use a bowl scraper or large spoon to fill
while filling the bag. with one of your hands and fold the top the bag with the piping mixture (cream,
over your hand to make a large cuff. mousse, meringue, etc.). The bag should

never be more than half filled.

20
















OEBPS/images/bg5.png
FERRANDI

PARIS

PHOTOGRAPHY BY RINA NURRA

FRENCH

PATISSERIE

MASTER RECIPES AND TECHNIQUES FR
THE FERRANDI SCHOOL OF CULINARY ARTS

HElarrmarion














OEBPS/images/bg3.png
FRENCH

PATISSERIE





OEBPS/images/bg1c.png
BASIC TECHNIQUES

Lining a Tart Ring - rechnique 1

1+ Butter the inside of the tart ring well (this helps the dough 2+ Roll out the dough into a circle larger than the tart ring.
to cling to the sides when lining and makes it easier to slip When you set the ring on the dough, there should be a border
the ring off after baking). of about two fingers in width.

5 « Carefully lay the dough over the top of the tart ring. 6 ¢ Ease the dough into the ring, pressing it into the corners
Make sure the dough is centered. and against the sides.
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Lining Tartlet Pans by Patting Down

1+ Butter the pans and set them close together. 2+ Make a ball with any excess dough, dip it in flour,
Prick the dough with a fork or dough docker and use it to gently press the sheet of dough against the sides
and lay it across the surface of the pans. and bottoms of the tart pans.

3 Run a rolling pin across the tops of the pans to remove 4+ This will give you perfectly lined tartlet pans.
excess dough. Using 2 rolling pins makes this easier.
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TARTARIC ACID

The tartaric acid used in cooking is a white crystalline powder extracted from the tartar that forms on wine
casks in the winemaking process. It is more acidic than cream of tartar. Tartaric acid is also used to help
the ge g process 1 enrlain canaies [ Fruit e s (phtes de fru).

—— STORAGE TIPs: Store tightly sealed in a cool, dry place.

CITRIC ACID

Citric acid, which naturally occurs in many fruits, particularly those in the citrus family, is used in the form
of o crysia Ine wiie povwder for condrg, Trs powaer, & 'so rown os “sour solt,” gives Joms, o los, and
certain candies a pleasantly tart flavor.

—— STORAGE TIPs: Store tightly sealed in a cool, dry place.

THICKENING AND GELLING AGENTS

AGAR-AGAR

Agar-age” s o o sni-bason Enicanner exirscice from ed o goo. |1 1s lysies y sold 71 sowder or Fake farm
and nas semarisnle gollng sowen ] tse (4 g) of powaer s proug s for £ eups {) et of Fguid, Agar-agar
must first be mixed with a cold liquid, and the mixture must then be brought to a boil for 1 minute, or until
the agar-agar is fully dissolved. This plant-based gelatin substitute can be used to thicken jams and to set
different creams, coulis, and candies. It can also be used with fruits that are not compatible with gelatin.

—— STORAGE TIPs: Store tightly sealed in a cool, dry place.

GELATIN

Gelatin, available in sheet and powder form, is derived from the collagen found in the skins, hides, and bones
of coris™n anals, poriculsrly vigs ane cows. Go ailn snceis are sowder can be Usee iprerangesDY,
although most professional pastry chefs prefer sheets, because the results are cleaner tasting and perfectly
transparent. Gelatin is typically identified according to its setting power—called its Bloom strength—which
can range from 50 to 300. The Bloom strength of gelatin sheets is indicated by their grade, which can be
oo, silver, 5o d, or olsbnum, Gola sirangin sneels, wien ganers y wiign O ox, (2 g) eacs and neve s
Bloom strength of between 200 and 220, are recommended for the recipes in this book.

— GooD 10 KNow: Before use, both powdered and sheet gelatin must first be hydrated in about six
times their weight of cold water and then fully dissolved in a warm, but not boiling, liquid (no hotter than
IS/ 70NC), Mintires containing gelain sroun never be boled, bessuse trey w | nolset oropery Figh
amounts of acidity and sugar in a given recipe can also inhibit the setting power of gelatin.

—— STORAGE TIPs: Store tightly sealed in a cool, dry place.

PECTIN

Naturally occurring in fruits—such as apples, quince, citrus fruits, and currants—pectin is used in pastry
macng as betn @ inekenor and geling agent. The ecin used Tor ennking comes 1 powder form gnd g0
o dvnca Tnta two brosd calagaros vigh melhoxy (M) ana ow melhasy (M) Yol ow sectin, or sasle
pectin, is a type of HM pectin used in fruit jellies. Once set, it has a firm texture, and it cannot be re-melted.
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SWEETENED CONDENSED MILK

Swaciered condansad w s made vy cooding T < gl nign nestuntil
more than half of the water content evaporates. Sugar is then added,
resulting in a thick, sweet syrup that works well in shiny glazes.

—— STORAGE TIPs: Before opening, sweetened condensed milk should
be stored in a cool, dry place. After opening, it should be kept in the
refrigerator at a maximum temperature of 43°F (6°C) and consumed
within about 3 days. Check the label for the manufacturers’ storage
recommendations.

EVAPORATED MILK

Peannrated w1 < is made v e 55 e way 88 sweeleved condensad
milk, but no sugar is added. It is called unsweetened condensed milk
in many countries. Evaporated milk contributes creaminess to prepa-
rations (e coramas and glavas,

—— STORAGE TIPs: Evaporated milk should be stored in the same con-
ditions as sweetened condensed milk.

BUTTER

As butter contains such a high level of fat, the quality you use is all-im-
portant, for the texture and flavor it imparts. In pétisserie, both pas-
teurized unsalted and salted butters are used. Try to get butter with
as high a butterfat content as you can (preferably a minimum of 82%):
the higher the fat content, the less water the butter contains, which
equates to creamier, more flavorful butter and flakier crusts. Successful
pastries also depend on the temperature and texture of the butter
used, so always take care to prepare the butter as indicated in a given
recipe before mixing it together with the other ingredients (see the
Butter Techniques table on p. 36).

—— PURCHASING TIPs: In the US, look for high-fat European-style or
cultured butters with at least 82% butterfat, which are increasingly
available from small creameries and major brands alike. Both can be
found in most well-stocked supermarkets and online. Although most
regular butter in the US has a butterfat content of around 80%, this
wi still produes goed resu is,

—— STORAGE TIPs: Butter should be stored in the refrigerator at a tem-
perature of between 32°F and 40°F (0°C and 4°C). Be sure to wrap
yaur ousine we |, encause Tt essl y 8880708 0dors,

WHY DO SOME RECIPES

CALL FORBUTTER WITH 84% BUTTERFAT?

A high butterfat content is particularly important when making lam-
inated doughs like those for croissants and puff pastries. For such
dougrs, Tranen vastry erels use @ sondial bulier oo led beusre de
tourage, or laminating butter, which has a minimum butterfat content
of 84%. This high-fat butter is also sometimes called dry butter (beurre
sec), because it contains less water than lower-fat butters. One of
the advantages of “dry” butter is that it melts more slowly than other

butters and is thus easier to work with when making doughs requiring
lots of folds and turns. It also results in flakier pastries and superior
flavor. If you cannot find beurre de tourage, cultured European-style
butters with at least 84% butterfat are the best substitute.

WHAT IS BROWNED BUTTER (BEURRE NOISETTE)?

Browned butter is made by heating butter beyond the melting point
until the milk proteins begin to caramelize, resulting in a golden brown
color and a slightly nutty aroma. To make browned butter, gently heat
your butter, stirring frequently, until it is light brown, then carefully
submerge the bottom of the saucepan in cold water to quickly stop the
cooking process and prevent burning. Strain the melted butter through
cheesecloth or a fine-mesh strainer and use it to give an irresistible
nutty flavor to cookies and cakes like financiers or madeleines.

WHAT IS CLARIFIED BUTTER?

Clarified butter is pure butterfat obtained by melting regular butter
and removing the milk solids, water, and other impurities. Because
clarified butter is 100% fat, it has a higher smoke point than regular
butter and does not burn as easily. Clarified butter can be purchased,
but you can also make it at home. To make your own, melt unsalted
butter in a saucepan over very low heat and let it simmer gently, with-
out stirring, until a foamy white layer forms on top. Skim as much of
the foam off the surface as you can. Once the butter stops foaming,
remove the pan from the heat. Carefully pour the top layer of clear
golden butterfat through a strainer into a separate container, leaving
the milk solids at the bottom of the pan.

BUTTER TIPS

+ When a recipe calls for room-temperature or softened butter,
remember to remove the butter from the refrigerator
at least 30 minutes before starting

- Dice butter into small 4-in. (6-mm) pieces
to make it easier to mix into doughs and batters

- Cut butter into pieces for melting

« Pay close attention to melting butter, as it easily burns

once the temperature reaches 248°F (120°C).

« In pastry making, there is no substitute for butter.
Do not be tempted to use spreadable
or light butter, margarine, or other similar products.
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flavors, textures, and colors of new desserts. Pastry chefs must
therefore be multifaceted artists, for their work demands a
wide range of skills and meticulous work habits. These include
speed and dexterity, stellar organization, and careful atten-
tion to food safety and hygiene: qualities that FERRANDI Paris
instructors instill in all their students. Many celebrated pas-
try chefs have trained at FERRANDI Paris, including several

who have participated in this book: Gontran Cherrier, Nicolas
Bernardé, Nina Métayer, Ophélie Barés, Yann Menguy, and
Yann Couvreur.

FRENCH PATISSERIE
'WORLDWIDE

The French savoir-faire in patisserie is highly
appreciated throughout the world. This reputa-
tion not only gives students of French patisserie
countless career opportunities abroad, but also attracts many inter-
national students to FERRANDI Paris to receive top-level training in
pitisserie. The schosl offers French pétisserio classes in English spe-
cifically designed for international students, sixty percent of whom
come from Asia. Thanks to small class sizes (twelve to fifteen students
per instructor) and a hands-on approach to teaching (including intern-
ships with renowned pastry chefs), FERRANDI Paris’s international
students acquire the essential skills and techniques of classic French
pétisserie-making and finish their programs ready to share what they
learned at the school with the world at large.

ABOOK
FOR ALL LEVELS

French Paétisserie celebrates FERRANDI Paris's
savoir-faire in a fundamental discipline of French
cuisine. Following the school’s successful book,
Le Grand Cours de Cuisine FERRANDI, this innovative book—and
the first FERRANDI title to be published in English—is grounded in
the teaching philosophy developed by the school, which is based on
practice and close collaboration with professionals. The thematic
introductions that precede each chapter lay a foundation, provid-
ing explanations of the ingredients used, historical information, tips
to avoid common pitfalls, and keys to success. The recipes are pre-
sented by level of difficulty, a progressive approach inspired by the
FERRANDI Paris's bachelor’s degree program. The Level 1 recipes
explain how to make the traditional, classic versions of French pastries.
The Level 2 recipes are for more sophisticated versions—or reinven-
tions—of the classics. The Level 3 recipes were provided by celebrated
pastry chefs (some of whom are also associated chefs at the school,
class sponsors, board members, or former FERRANDI Paris students)
and reflect each chef’s unique approach and vision. The home chef
can choose the appropriate level according to their own ability.

THE FUTURE

Continually innovating to meet the demands of an
ever-evolving industry, FERRANDI Paris has many excit-
ing projects planned in anticipation of the school’s 100th anniver-
sary, including a student-staffed five-star hotel for the hospitality
management program and a culinary and pétisserie training center
for students from around the world at the Cité Internationale de la
Gastronomie et du Vin in Dijon. At the heart of French cuisine and
driven by innovation, FERRANDI Paris will continue to share its exper-
tise and passion, sparking inspiration and delight around the world.
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WHAT ARE EGG PRODUCTS?
The term “egg products”
refers to eggs that have been
removed from their shells

and processed for commercial,
professional, and home use.
This includes products such

as refrigerated liquid eggs,
frozen eggs, concentrated
eggs, and dried eggs. Egg
white powder, for example, can
be used when making macaron
shells to make the meringue
more stable. Egg products

can be found in well-stocked
supermarkets, specialty shops,
or online.

EGGS

All of the recipes in this book have been made with hen’s eggs equivalent in size to “large” eggs in the
JS sre Canads sna "moaum” eggs 0 the UK, with 50 sverage welgrt of about 2 ox. (55-60 g) oo egg.
Because precision is crucial in pastry making, most egg quantities in this book are given by weight and
volume, with a guide in brackets as to how many eggs you will need (with the exception of level 3 recipes,
S waian waignt on y is Tedieatad) Tre Tollowing tab & wil nals you auterwinn dne apo-ox mais T
of Zooe, (55-g) wro s cggs, cgg wiilas, and cag yo < nonded, sul you o0 Use BTy e Gog You wanl as
Dng 55 0L WElg T 07 TEERL I,

AVERAGE COMPOSITION OF A 2-0OZ. (55-G) EGG

DESCRIPTION AVERAGE WEIGHT APPROXIMATE VOLUME MEASURE

Whole egg without the shell 175 0z. (50 g)

3 % tablespoons

Egg white Toz.(30 g) 2 tablespoons

Egg yolk 07-075 0z.(18-20 g) 1 tablespoon

—— PURCHASING TIPs: The way hens have been raised will influence the quality of their eggs and is therefore
an important factor to consider when purchasing. It is best to use free-range or organic eggs whenever
ossala

—— STORAGE TIPs: Eggs in their shells: To maintain freshness for longer and prevent cross-contamination,
these should be stored in the refrigerator at a maximum temperature of 45°F (7°C). Refrigerated eggs are
at their best when used within several weeks, although egg quality deteriorates over time. Fresher eggs
have firmer yolks and thicker, more viscous whites. As eggs age, the yolks flatten out and the whites get
runnier. Separated eggs: Stored in an airtight container in the refrigerator, egg whites will keep for up to
3days and egg yolks for up to 1day. Yolks tend to dry out and are more susceptible to spoilage. Egg whites
Prommwa sra wil oo foeuo te 5 mentng i the Fewer n 29 8l -t coriaingy, Yolks can ae Forxan for
up to 2 weeks in an airtight container, but they must be mixed with 10% of their weight in sugar before
freezing to maintain proper consistency.

RULES TO FOLLOW WHEN HANDLING EGGS

=When a recipe calls for eggs, remove the necessary quantity from the refrigerator about 30 minutes
ahead of time so the eggs will be the same temperature as the other ingredients.

= You should not wash eggs, because this removes the natural barrier that protects the inside of the egg
from bacteria.

Py distove - 8 prase T an egg you fave sLrEsased, 1 may 1ot oo safe to cal and should ae discaracd.
If you later accidentally crack an egg you can still use it for making batters and doughs. Pour it into a
clean, airtight container and store in the refrigerator for up to 2 days before using.

~Itis best to break eggs into a separate bowl rather than directly into a bowl containing the ingredients
Ly 20w G0 ba wiod wiin, 50 8y sna Tragmanis oan be nesly s moved,

EGG TIPS

« Be sure to whisk egg yolks and sugar together as soon
as they are put into the same bowl, and do not allow
them to sit. When these two ingredients come
into contact, the sugar begins to absorb the water from
the yolks, causing the proteins in the yolk to clump
together, which results in an unpleasant texture.

- Once you beat egg whites into peaks,
do not wait too long before mixing them together
with the other ingredients, as they will gradually lose air
and turn liquid again
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thirty countries attend FERRANDI Paris, drawn by the school’s repu-
tation for excellence. They come for intensive professional programs
in Franch cuisine, pitissaria-making, or bread-baking, or for topizal
training wesks designed for aulinary professiona s, snd they share
what they have learned around the world. At FERRANDI Paris, stu-
dents discover the rich traditions of French gastronomy not only
through practice at the school but also through excursions, tast-
ings, and visits to food businesses throughout France, discovering
wines, terroirs, growers, producers, and major markets. In this spirit
of international exchange, FERRANDI Paris is currently collaborating
with the Cité Internationale de la Gastronomie et du Vin in Dijon
to create a school of French cuisine and pétisserie for international
students, which is due to open in 2019. International program instruc-
tors at FERRANDI Paris also regularly receive invitations to deliver
short training courses for other instructors or culinary professionals
around the world.

AND A SCHOOL Through continuing educa-
FOR PROFESSIONALS  tion classes at FERRANDI

DRIVEN BY
INNOVATION

Paris, culinary arts profes-
siona's can asquire new skills and know edge
throughout their careers to keep abreast with
evolving techriques and trands. The school
offers more than sixty short courses for profes-
sionals every year on topics including patisserie,
bread-making, the art of table setting (arts de la
table), business and financial management, food
safety, and industry requirements. These classes
are continually updated to follow innovations and
trends in the field (such as vegan and sous-vide cui-
sines) and to support entrepreneurship in France
and abroad. FERRANDI Paris also offers customized
courses and counsel for 2 wide range of alignts,
including restaurants and businesses in the food
and agriculture industries.

In creating the bachelor’s degree pro-
gram thirty-five years ago and in con-
tinually updating its training courses,
FERRANDI Paris has become known for its ability
to anticipate changes in the food and hotel man-
agement industries. In many sectors, it is a pioneer,
blazing the trail and earning a reputation as abench-
mark school. The spirit of FERRANDI Paris is always
open, welzoming e world, new tachnolegizs, and
knowledge from other fields that enhance the culi-
nary arts. To give students maximum opportunities
and the chance to connect with the wider com-
munity, FERRANDI Paris has formed collaborative
partnerships with several other French institutions,
including the Francois Rabelais University in Tours
and the Institut Frangais de la Mode (the French
fashion institute). With GOBELINS, the school of
visual communication in Paris, FERRANDI Paris

organizad a food-photography workshop, invhich
students from both schools worked together,
exchanging knew sdge and axportise.
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STABILIZERS AND EMULSIFIERS FOR ICE CREAMS AND SORBETS

Professional ice cream and sorbet recipes often call for added stabilizers and emulsifiers. These additives
help make ice cream extra smooth and creamy, but they also improve the texture by inhibiting the forma-
tion of ice crystals. Ice cream with stabilizers and emulsifiers is more resistant to melting and stays in peak
condition for longer than additive-free ice cream.

Sorbet stabilizers

Sorbet stabilizers are typically made from natural products like carob, agar-agar, carraghenates, or guar
gum. They come in powder form and do not contain emulsifiers, as sorbet contains little to no fat. One
of their main roles is to stabilize the water contained in the fruit used, which reduces the formation of ice
crystals and helps keep the texture smooth.

Ice cream stabilizers

These additives contain both a stabilizing agent (to stabilize the water in the milk) and emulsifiers, often
dervad Trom ngg yo ss dneorging e aream amulsTion Fo 97%ers nelp tae Tal ssrls s bind lo Lno waler
in the ice cream while it is being churned, resulting in a smooth emulsion.

STABILIZER
AND EMULSIFIER TIRS - When you are making ice cream

or sorbet at home for immediate consumption,

- Sorbet and ice cream stabilizers stabilizers and emulsifiers are not essential
and emulsifiers can be purchased The recipes in the ice cream chapter can be made
in specialty shops or online. successfully without these additives.
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FLOURS, GRAINS, AND STARCHES

WHEAT FLOUR

Along with butter, sugar, and eggs, flour is one of the most important ingredients in pastry making. For
successful results, be sure to use the type of flour indicated. Unless stated otherwise, “flour” means

all-purpose flour.

APPROXIMATE

“YiPle PROTEIN CONTENT BESCRIPTION USES
Csla flowr = “inaly il soft whsst o Vel st oo soft ket e askes
“inaly il soft whsst o Freducas o S erumb o delienis fertus
Dty Towr 89109 e : R
with slightly more protein than cake flour in various viennoiseries and cakes
Selfrising flour Sl wihast Fovur blamded
(self-raising 8%-11% R i Tsirias o cakes
Four n e UK} with bating powderand sa
Ally i
f I‘_’“'fr“’ our . Versatile flour made Pastries, puff pastries, pie and tart crusts, cookies,
Spiain Hour from a blend of hard and soft wheats and certain traditional French breads
i v LK)
Frsed 7
e e Hard wheat flour, containing more gluten Yeasted breads and brioches; helps breads rise
(atrong fawr T i f " e
A EA— snd imsrovas the S
in the UK) purp P!
Vassted bragds and brischas; gives dough
Highgluen e st floir il FAELA RIS R TRETRS glvs fougn T
13%-14% ) structural integrity, resulting in a particularly
flour from high-protein wheat

airy crumb and pleasantly chewy texture

WHAT IS GLUTEN?

Gluten is formed by two proteins, glutenin and gliadin, which occur naturally in certain grains, including
wheat, rye, barley, spelt, and oats. When liquid is added to flour, these two proteins bind together to make
glusen, whieh sleys  crucial rle 7 bhe lnavening and toxtu re of bakd goods, Knead'ng or mixing doviloss
the web-like gluten network, which is particularly important for yeasted bread and brioche-type doughs.
Gluten gives such doughs elasticity and traps gas as the dough bakes, helping it rise. In the case of delicate
cakes, pastries, and tart crusts, you need to avoid overmixing, because if too much gluten develops, it can
make the texture dense and tough. The type of flour used in a given recipe, particularly the protein con-
tent (a good indicator of the gluten content), is also critical to successful results. Flours with more gluten,
sometimes referred to as “strong” or “hard,” produce lighter, airier breads with a pleasant chewy texture.

Lower-protein flours, on the other hand, are better for more delicate pastries and cakes.

—— sTORAGE TIPs: Flour should be stored in the following conditions:
-In a cool, dry, and well-ventilated place, to prevent it from turning rancid
- In an airtight container, to protect it from humidity

ALTERNATIVE FLOURS

Thare sre many Jave-ful aliernaiive Nours ~ade Tram graing or suls, [ buzawacst, ra, spell, or ehosi-
nuts, which are sometimes used in breads or regional specialties. Such flours should be stored in the same
conditions as wheat flour.
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DEDICATION FERRANDI Paris has three campuses: one in the heart
TO DIVERSITY of Paris and two in the Paris suburbs of Jouy-en-Josas

and Saint-Gratien. The school also has a training cen-
ter in Bordeaux, with plans to open more in the future. Each year,
FERRANDI Paris trains 2,300 apprentices and vocational and degree
students, 300 international students in designated programs, and
around 2,000 adults in career transition or in continuing education
courses. The school is dedicated to its mission as a French public insti-
tution, and seventy percent of FERRANDI Paris's students in appren-
ticeship-based programs receive a free education, combining theory
with practical work in the field, thanks to the school’s many industry
partners. The hands-on approach to teaching fosters student success,
which is reflected in the ninety-eight percent exam pass rate, which
is the highest in France for degrees and certifications in the sector.

A TEACHING CENTER FERRANDI Paris's 100 permanent
WITH STRONG TIES TO instructors are all highly qualified,
THE PROFESSIONAL WORLD and all have at least ten years of pro-

fessional experience in prestigious
establishments in France and abroad. Several have received prominent
culinary awards and distinctions, including the prestigious Meilleur
Ouvrier de France (Best Craftsman in France) title. In addition to this
brigade of highly talented instructors on staff, many renowned chefs
and pastry chefs also contribute to the FERRANDI Paris team by teach-
ing master classes or specialized training sessions throughout the year.
The school slse ragularly hosts chefs fram around the warld to give
students a cosmopolitan understanding of food culture and to better
prepare them for the professionsl world. The school’s internstional
program instructors often receive invitations to travel abroad to teach
Franch culinary tachniques sl across the globe. A solid relationship
between the academic and professional worlds is one of the school’s
core features and one of the keys to student success.

A CULINARY HUB FERRANDI Paris is located in the beautiful Saint-
IN PARIS Germain-des-Prés district in the heart of the city.
-_ Students attend classes in historic buildings with
some 270,000 square feet (25,000 m?) of teaching space, equipped
with state-of-the-art facilities, including thirty-five technical laboratories
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TYPES OF SUGAR

TYPE

DESCRIPTION

ADVANTAGES AND USES

Superfine sugar
(caster or castor sugar
in the UK)

Very finely granulated white sugar

The most common sugar in pétisserie;
dissolves quickly and is easy

to incorporate into other ingredients

Granulated sugar

Standard, all-purpose white sugar

Helps keep baked goods moist
and tender; used to coat pates
de fruits and add texture to pastries

like shortbread cookies

Sugar to which pectin has

Can be used with low-pectin fruit

with large grains of different sizes

Jam sugar but not with fruit that has a natural high
already been added
pectin level
: Used for decorating and adding crunch
Crunchy, pearly-white sugar '
Pearl sugar to pastries like sugar-crusted choux puffs,

brioches, and Tropézienne tarts

Confactonars’ siger
{slao e o5 powrerse
or icing sugar)

Powdered white sugar made by
grinding granulated sugar; may contain
cornstarch to prevent lumping

Often used for decorating; easy

to incorporate into sweet tart doughs

Brown sugar
(light and dark)

Processed granulated sugar with added
molasses; either light or dark, depending

on the amount of molasses added

Adds more moisture and flavor

to baked goods than white sugar

argeotss sigsr

Brown beet sugar made by adding
syrup from the beet refining process

to sugar crystals

Soft and moist with a light
or dark brown color and licorice notes

Muscovado sugar

Unrefined brown cane sugar rich

in molasses

Moist, with a tendency to clump together;
tastes of molasses with notes

of licorice and spice

A thick, dark syrup separated

Strong flavor with distinctive

Molasses from sugar crystals in the cane sugar .
. licorice notes
refining process
COOKED SUGAR

See the Sugar Cooking Stages table on p. 516.
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EQUIPMENT

MOLDS & BAKING ACCESSORIES

MOLDS & BAKING ACCESSORIES

1 Stainless steel charlotte mold

2 Nonstick loaf pan

3 Stainless steel madeleine mold

4 Nonstick fluted tart pan

5 Nonstick round cake pans

6—Brioche molds

7 Copper canelé molds

8 Flexible silicone molds

9— Traditional earthenware kougelhopf
mold or regular Bundt pan

10— Ramekins or individual soufflé
dishes

ul Dessart or eslke rings

Tart, ring
13 Square pratry seks, or beking Frame
14 Rectangulsr pstry, calks,

or baking frame
15— Silicone baking mat

16— Silicone macaron baking mat

17 — Fluted stainless steel apple turnover
cutter

18 — Plain round stainless steel cookie cutter

19— Plain round cutters made of Exoglass
(heatproof)

20— Plastic wrap

21— Food-grade acetate roll

(for assembling entremets)
22 Food-grade acetate sheets

(for chocolate work)
23— Parchment paper
24— Stainless steel rectangular cooling rack
25 Stainless steel round cooling rack
26— Stainless steel baking sheet
27— Stainless steel perforated baking sheet
28— Stainless steel candy cooling grid,

with a tightly-spaced grid
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COCOA AND CHOCOLATE

Chocolate begins with cocoa beans produced by cacao trees, which are transformed to produce one of
our most beloved treats. A favorite ingredient of those with a sweet tooth, chocolate in all of its varieties
is one of the key products to master in pastry making.

CHOCOLATE

Different types of chocolate are categorized according to the amount of cocoa solids they contain. For
example, bittersweet chocolate must contain at least 35% cocoa solids. Depending on the type, chocolate
ray lso canialn suger, rocos sution, emuls s, sowdarna = ¢, favarings, and more,

TYPE COMPOSITION
Bittersweet chocolate | Cocoa solids, sugar, cocoa butter, flavoring(s), emulsifier(s)

Milk chocolate Cocoa solids, sugar, cocoa butter, powdered milk, flavoring(s), emulsifier(s)
White chocolate Cocoa butter, sugar, powdered milk, flavorings, emulsifier(s)

—— PURCHASING TIPs: The best chocolate to buy depends on what you are making. A creamy mousse, for
g male, raquies & 8 farent £nd af pronalsie than vy molded crocnlzies. Tho fo owing two etz
are important to consider:

- Cocoa butter content

Chocolates with a greater percentage of cocoa butter are more fluid when melted and are better for mak-
ing molded chocolates. If the cocoa butter percentage is not directly indicated on the label, look for the
nutritional information and find the total fat per serving in grams. Divide this amount by the total serving
size in grams for a good estimation of the cocoa butter percentage. In Europe, look for the amount of fat
per 100 g of finished chocolate, which is the percentage of cocoa butter the chocolate contains.

- Cocoa percentages

We tend to associate higher cocoa percentages with a stronger flavor. While it is true that chocolates with
Wigner coros peran~lages coniein less sugar, e Favar of ian croce ale deonnds on 8 o of sddUonal
factors. The variety of the cocoa bean, where it was grown, and the roasting and manufacturing processes
all have an impact on flavor, and chocolate with 60% cocoa can have a more pronounced flavor than those
with even higher percentages. Try different chocolates to determine their strengths and characteristics
in order to choose the right ones according to your needs and preferences.

WHAT IS “COUVERTURE” CHOCOLATE?

Couverture chocolate is particularly rich in cocoa butter (containing at least 31%), which means it melts
more readily and is more fluid than other chocolates, resulting in a superior texture when it cools. Tempered
couverture chocolate can be used for making molded chocolates and chocolate bars, for coating bonbons,
and more.

WHAT IS PATE A GLACER (GLAZING PASTE)?

This is a compound chocolate used for coating, glazing, and dipping. It does not contain cocoa butter and
therefore does not need to be tempered. When pdte & glacer sets, it is semi-firm and glossy.

— sToRrAGE TIPs: All chocolates should be stored in an airtight container, in a dry place away from direct
sunlight, at a temperature of 60°F-70°F (15°C-20°C).
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EQUIPMENT

SMALL KITCHEN TOOLS

SMALL KITCHEN TOOLS

1 Chef's knife
Serrated knife (for slicing puff pastry
and sponge cakes and chopping

chocolate)
Long, thin-bladed knife
(filleting or boning knife)
(for decorations and chocolate)
4 Paring knife
5

Exoglass or heatproof spatula
6 Flexible spatulas

7 Freme® a~ elangated whisk
8 Bowl seramer
9 Micrapleme grater

10— Chocolate dipping fork

T Zesterwith s channel knife
2 Melan bsller
B Peeler
W lee eream sooop
Relling pin
b Pastryseraper
7 Pastry pincher (for desorsting the
sdges of tarts and oles)
Dasgh desker (for pricting dasgh)
W Large drur steve or sifier

|
|

22— Palette knives or straight icing spatulas
23 Argled peletie keives or affsst svstulas

20 —Flour brush
21

Pastry brushes

24

Disposable polyethylene or acetate
pastry bags (more hygienic than
reusable bags)

25 Pastry tips (preferably polycarbonate)
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DOUGH AND PASTRY

A WIDE VARIETY
Doughs and pastries can be grouped into five main types:
- Flaky pastries: shortcrust pastry and sweet short pastry
(made using either the creaming or rubbing-in method)
- Puff pastries: including classic puff pastry and inverse puff pastry
- Yeast doughs: including bread dough, brioche dough, and baba dough
- Leavened puff pastries: for making croissants and kouign amann (Breton pastries)
- Choux pastry

FLAKY PASTRY AND TART CRUSTS

These doughs are light-textured and not elastic. When making them, it is important to avoid activating the
gluten in the flour as this would make the dough stretchy, difficult to roll out, and it would shrink when baked.
Two techniques are used to prevent the dough becoming elastic: rubbing in, which incorporates the butter
into the flour, and creaming, where butter, sugar, and eggs are beaten together. The two methods produce
different textures, with rubbed in pastries being more crumbly, and creamed ones being crisper.

CREAMING AND RUBBING IN: GETTING THEM RIGHT

When making pastry by the creaming method, the temperature of the ingredients is very important. Butter
must be softened and eggs at room temperature but although the butter and sugar are emulsified, you
are not making mayonnaise. Combine them at low speed so as not to beat in too much air, as this would
make the dough fragile, and it would lose its shape during baking. For rubbing in, it is better to use the
vedele soaier of your mixer rainer ngn vou - nands 1o sve's melting ine sulier, waicn snow d e cald and
diced beforehand.

HANDLE WITH CARE

As these doughs are light they must not be overworked once the flour has been incorporated. To combine
ingredients means just that—so no kneading! The best way to ensure a smooth dough is to work the ingre-
dients together with your hand, without using undue pressure. The French verb for this technique is fraser.

CHILLING TIME

When making flaky pastries, the chilling stage is essential as it gives the butter in the dough time to firm
up again. A caug s 1net 's 1o eole wil crans ana e dficul o roll aut, wrie & dougn tnet s oo soft wil
0 ngd to nand, 50 T law 1ne oo fng Umas given Tn i recinn, To prsure your doug » £nlls moidly and
evenly, flatten it into a disk rather than shape it into a ball, as this will make it much easier to roll out. Cover
the dough in plastic wrap before placing it in the refrigerator.

ROLLING OUT THE DOUGH

A lignt dusiing of flawr, seraly visiole jo 1he eye, Ts 8| nals nected. Criling Ena ro ling ofn will glse nols
cans Dhe doug s cold and proveni E spcoming sticey. Srould inls neanen, simaly rewrag e dotgn avd
return it to the refrigerator to firm up again. It's better than adding flour as that would dry out the dough.
Trg Eriecrass of tne o led vt dougn desenes on now Tt will oo used end Tar naw lang you alan o e it
A sling 03 ma pasivy erust 8oos nal seed ralling ous s inlnly 0 one Fllne wits slmand eream, Tre longer
you store the tart crust, the thicker it should be.
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HAZELNUTS

Whole or ground, hazelnuts marry particularly well with chocolate. To make hazelnuts even more flavorful
and easier to skin, roast them briefly in the oven.

—— PURCHASING TIPS: Look for premium hazelnuts, and buy the freshest you can find. If you wish to use
whole hazelnuts, try to find nuts that are more or less the same size.

Praline

Made with hazelnuts and/or almonds that are caramelized and ground into a powder or paste, praline can
o 9rensred ol vome s tachrigres pp. 548 and 550) 6+ purerasad 11 specia iy shoos ar o ina, T you surensse
aFrench brand, the word “praliné” alone on the label indicates that the mixture contains equal amounts of
nuts and sugar; otherwise, the percentage of nuts must be clearly indicated. When praline paste is stored
for a while, the oil tends to rise to the surface, so it may be necessary to mix it to make it uniform and
smo0tn sgetn, Frinn nasic shoud be wni i s eon, ary oles awsy Trom sunlight,

WALNUTS

Whole, chopped, or ground, walnuts add texture, crunch, and a sweet, nutty flavor to many cakes and
pastries.

—— PURCHASING TIPs: Buy walnut halves for decoration, or walnut pieces, which are less expensive, for
chopping and grinding, and always get the freshest you can find. Avoid purchasing ground walnuts, as
they go rancid quickly. It is best to grind them yourself and use them right away.

—— STORAGE TIPs: Walnuts are particularly susceptible to going rancid, so buy small quantities and store
them in the refrigerator or freezer.

PISTACHIOS

Because pistachios are costly, pastry chefs typically use them in small quantities for decoration only.
Pistachio paste is used most notably for making ice cream, but it also adds a luxurious flavor and texture
to a number of cakes and pastries.

—— PURCHASING TIPs: Be sure to buy unsalted pistachios for pastry making. When purchasing pistachio paste,
the higher the percentage of pistachios, the better the flavor. Check the label to confirm the composition.
—— STORAGE TIPs: It is best to store pistachios in an airtight container in the refrigerator. Keep pistachio
paste in a cool, dry place away from sunlight. Like other nut pastes and butters, pistachio paste tends to
separate, so mix it before using.

CHESTNUTS

The natural sweetness of chestnuts makes them perfect for pastries, cakes, and candies. Unlike other
nuts, chestnuts are high in carbohydrates and moisture and low in fat, and they must be cooked before
being eaten.

Chestnut paste, spread, and purée

Pasiry crals ymics by use crasinuis 1o 1ae Torm of o soste, soresd, or sunbe, | of weins oo commenas by
produced in France. The product known as péte de marrons (chestnut paste) typically contains chestnuts,
sugen, g urese sy, #n0 ve s cxirsct, Créme de marrons (erastu sorasd) nas e same bagic g e
ents as chestnut paste, as well as crushed candied chestnuts and a tiny amount of water. Purée de marrons
(chestnut purée), on the other hand, is unsweetened and contains only chestnuts and water.

—— PURCHASING TIPs: Chestnut pastes, spreads, and purées produced in France can be purchased in spe-
cialty shops and online.
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EQUIPMENT

UTENSILS

UTENSILS

1 Copperjsmpen

2 Glass jam jare

3 Skimmers

4 Lades

5 Stainless steel mixing bewls
6  Digital kitdhen sesle

7 — Whipping siphon with nozzles
and N20 gas cartridges

8——— Small fine-mesh sieves or strainers

9 — Fine-mesh strainer

10 — China cap strainer

n Drum sieve or sifter

12— Candy thermometer
(176°F-428°F/80°C-220°C)

13 —— Glass milk thermometer for custards
(14°F-248°F/-10°C-120°C)

14— Digital instant-read thermometer

(-40°F-392°F/-40°C-200°C)

N.B. When using a new piece

of kitchen equipment, especially
one that needs to be assembled,
itis important to read

the manufacturer’s instructions
carefully to ensure the equipment
works efficiently and to avoid
potential injuries.
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7+ Unfold the cuff.

8 + Hold the top of the bag with one hand 9« Gently pull on the bag to release the twist.

and use the other to squeeze the mixture
down toward the tip.

10+ Push the piping mixture into the tip. 11+ Take hold of the bag at the top 12+ Apply equal pressure with the palm
of the filled part and fold the empty part of your hand and fingers to control
over the back of your thumb. the flow of the mixture.
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MEASURING AND CONVERSIONS

THE IMPORTANCE OF PRECISION

For successful pastries, it is always advisable to weigh your ingredients; for optimal results, use a digital
scale and the metric weights. Volume and imperial measures are included throughout—with the exception
of lavel 3 rocipes, wha e procision s erugls snd velume mossdres are only gven far qud ingrediontsbut
v bren rounded U o down te ave'd swawsne o7 wameasi el o amounts. Waen 1s g £ups 8nd sonans,

remember that they must be level unless stated otherwise.

LIQUID MEASURES

BUTTER EQUIVALENTS

1tsp 5ml 1tbsp 050z g
“ghen 18wl
% US s o .
Yheup &l (4 Wosp o Vi cup) : 9
7wl 3
%ern - :aui siek o dor 154
% cup 125 ml *p or  cup!
Teup P P eiieles {1 svs) Bon 280y
COMMON DRY NGB SQUIVAT ENTS
IHEIRED RN Tus s Tug IS TS GuR
Al gursess feve 5y Ghen By dian{iZig
Susarinefessior auger Ay Gaen ity 645 o {190 g
Confastionars’ sugs” 3g 0302/8g daen {50y
eliing pewdar g Gl g
[tms ses sl 5g Gaenfag
OVENTE B RATURY CONYERS IONS
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Celsius Toser 2 e s 180°C e 19 00°C BT W 24T
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Lining a Tart Ring - recuniaue 2

1+ Follow steps 1-3 of technique 1. Carefully lay the dough 2+ Run arolling pin across the top of the tart ring to remove
over the top of the ring. Press into the corners excess dough.
and against the sides and prick with the tip of a paring knife.

3 « Use your thumb and index finger to gently pinch the dough up 4+ Run the blade of a paring knife along the top of the ring
and against the sides of the ring. to trim off excess dough.
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PASTRIES
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3« Remove the ring and lightly flour the dough, 4 ¢ Use a dough docker or fork to prick the dough.
removing any excess using a flour brush.

- — -
7 * Working around the ring, lift the base up slightly and use your 8+ Form a small rim inside the tart ring along
thumb to gently press down on the dough so it reaches the base, the entire upper edge. @

taking care not to stretch or mark the dough.
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INTRODUCTION

The general public can also benefit from FERRANDI Paris's enterprise
via Massive Open Online Courses (MOOC)—intense, tuition-free
classes open to all and fully accessible online. The school’s first
MOOC was offered in 2015, devoted to food design—an emerging
field in the world of gastronomy. The second, in 2017, examined culi-
nary trends, enabling participants to acquire monitoring strategies

to help them anticipate future changes and innovate accordingly. The

penoit Nicolas

opportunity to participate in a number of recognized
events and demonstrate their skills and knowledge.
FERRANDI Paris is also a partner to many private busi-
nesses, which the school assists via auditing and cus-
tomized consulting services.

next one will cover food styling. PATISSERIE ACCORDING At all levels, from enthusiast

TO FERRANDI to professional, patisserie

-_— remains one of the pillars

PRESTIGIOUS Inadditiontoits strong ties to industry, FERRANDI Paris of FERRANDI Paris. For the school, a love of pastries
PARTNERS also enjoys partnerships with the principal culinary and cakes is only the first step in becoming an excellent

organizations in France, including the Académie
Culinaire de France, Cuisiniers de France, Cuisiniers de la République,
Les Toques Frangaises, the Les Toques Blanches International Club,
Maitres Cuisiniers de France, Maitres Restaurateurs, the Académie
Mationale des Cuisiniers, Chib Frosper Monteand, snd Buro- Togques
France. These partnerships give FERRANDI Paris students the

pastry chef. Rigor and precision, important in all cook-
ing, are even more crucial in patisserie-making, and are
indispensable in mastering the wide range of techniques
in the field, including bread-baking, ice cream-making,
and chocolate work. Creativity is also essential, not only
in decorative work, but also in experimenting with the
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Pectin NH, on the other hand, is a special kind of LM pectin that has been processed to make it thermally
reversible, meaning that it can be melted and reset as needed. This is particularly useful for certain glazes.
Pectin has many applications in patisserie, including as a thickener in jams, glazes, creams, and fillings.

— GooD To KNow: Always mix pectin with sugar before adding it to the other ingredients to ensure even
distribution.

—— PURCHASING TIPs: Most pectin found in regular supermarkets is either high methoxyl (for full-sugar jams
or jellies) or low methoxyl (for low-sugar preparations). Yellow pectin and pectin NH can be purchased in
specialty shops or online.

—— STORAGE TIPs: Store tightly sealed.

FOOD COLORING

Matwra fooe 2o oring gsn coma fram srims sourens (such 55 carinuls slant sourens (ne uding haat rad
and annatto); or mineral sources. Many food colorings used today are synthetically produced, and certain
colars eanon 'y be meda by srtifical mesns, Leo neiurs Tood dvas weenover possTale, and ¢hoose halywann
liquid, gel, or powder depending on the recipe, strength of color required, and whether or not any extra

liquid can be added.

—— GooD To kNow: Always add food coloring little by little to your recipe to avoid adding too much. It is
always easy to add more, but impossible to take any away! Suggested quantities are provided in the recipes
in this book, but keep in mind that the intensity of different brands can vary, so you may need more or less
than the amount called for.

TYPE USES STORAGE

Decorations, certain creams, cake A P direct sunlight
way from direct sunlight,
Liquid food coloring batter (loses intensity when baked), Y ot
for up to 3 months after opening

almond paste, candies

Concentrated color
Gel food coloring oncentratec co ) Tightly sealed in a cool,

e with minimal liquid for decorations,
(liquid or paste) " dry place
creams, icings, and cake batters

Dy slor for sugar worlk

Powdered food coloring Y N Tightly sealed in a cool, dry place,
(pulled and blown sugar), i

(wstarsolusle) ) For i b 1 e e aparing
maringues, mesarsny

Powdered food coloring By cslor Tightly sealed in a cool, dry place,
(fat-soluble) for chocolate for up to 1 year after opening

FLAVORINGS

In addivon to saices and neros (e varlla basns, ennaman, saffron, sad aramatic neros), sasiry cnals
use a wide range of other natural flavorings to make their creations deliciously distinct. Natural flavorings
include extracts (such as vanilla and coffee), flower waters (like orange blossom and rose), and natural
essences sold in liquid form. Other examples include bitter almond, anise, bergamot, peppermint, coconut,
and many more, 8 svs s as louin axiracts or sssanens, Such Fevorings cen se diresty mixad T wiia
the other ingredients in a given recipe. When flavorings are labeled “natural,” it means they are derived
From natural sounses: they =ay be extraciad ofreely from animals or panis or velogica ly sroaucna v @
labarainny using ey mes sad microbas, S077ls sue a8 rim, Krsen, and caux-da-vie can alse be Uspa 1o
Fovor pastring, cosserls, 570 sosking syruns for s ios,

— Goob To kNow: Add flavorings little by little and taste as you go until you obtain the desired strength.
—— PURCHASING TIPs: Look for pure extracts, which provide a much better flavor than essences.
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To make perfect cakes and pastries,

it is essential to start with the best ingredients

you can find. This introduction provides an overview
of the main ingredients used in this book

to help you bake like a professional.

DAIRY PRODUCTS

Milk, cream, and butter are basic building blocks of flavor and texture
in pastry making and therefore play a key role in pastry quality.

MILK

Referances to milx n these ocons are 5 ways io cow's = <, waice s
the most commonly used variety. If the type is not specified, you can
choose from whole or low-fat milk.

—— PURCHASING TIPS: |t is best to use either pasteurized milk from the
refrigerated section of the supermarket or ultra-pasteurized (UHT) milk
rather than raw milk. Pasteurized milk can have a more pronounced
Flavar, waicn may vary seasons v, donanding on whsl ing cows nave
eaten. UHT milk produces identical results throughout the year. Many
recipes work just as well with whole or low-fat milk, but in certain types
of desserts, such as custard, clafoutis, or flan, whole milk will produce
creamier and richer results.

—— STORAGE TIPs: Pasteurized milk should be stored in the refrigerator
at or below 38°F (3°C) and used before the sell-by date printed on
the label. Unopened, shelf-stable UHT milk can be stored at room
temperature until the sell-by date. After opening, UHT milk must also
be stored in the refrigerator at or below 38°F (3°C), and it should be
consumed within about 3-5 days. In all cases, be sure to check the
lane! for tne suos s’ recammendations.

CREAM

Itis important to choose the right type of cream according to what you
are making. Higher fat creams are thicker and easier to whip, and they
are cas [anly o curdle waan »inad 10 wits nat ingradinnis, Whon a
minimum fat content is required for a recipe to work, the recommended
percentage is specified in the ingredients list. The table on p. 36 will
e you detarming wiieh caem s bosh,

—— PURCHASING TIPs: If possible, avoid using ultra-pasteurized cream,
which tends to be less flavorful and have more additives than pasteur-
ized cream.

—— sTORAGE TIPs: Cream should be stored in the refrigerator at a
maximum temperature of 40°F (4°C) and used by the sell-by date. Be
sure to check the label for the suppliers’ recommendations.

CREME FRAICHE

Créme fraiche is a common product in French supermarkets, but is not
always wadly svalasls claswnern A substivie 250 be madn st neme
oy sdaing ] taslessoon of suttermin ) cun (250 m ) of naavy cres .
Mix well, cover, and then allow the mixture to sit at room temperature
for up to 24 hours, until thickened. Refrigerate until ready to use.

—— PURCHASING TIPs: In the US and elsewhere, more and more dairies
are producing créme fraiche, which can be found in the refrigerated
sections of many well-stocked supermarkets or online.

—— STORAGE TIPs: Both store-bought and homemade créme fraiche
should be kept in the refrigerator at a maximum temperature of 40°F
(4°C). Homemade créme fraiche will keep in the refrigerator for about
1 week. Check the label of store-bought créme fraiche for the sell-by
date and the suppliers’ storage recommendations.

MASCARPONE

This ltalian triple-cream cheese with a minimum fat content of 50%
g5 @ salt end soresdasle congisinney ana @ i dy sweet Taver, |1 gives
desserts a rich, velvety texture. Mascarpone is a key ingredient in
tiramisu, and it can also be used to make whipped cream more stable.
To do so, replace 30% of the total cream called for in the recipe with
RSEETRENG BN WD 58 LBLE |

—— STORAGE TIPs: Mascarpone should be kept in the refrigerator at a
maximum temperature of 40°F (4°C).

POWDERED MILK

Powdarad = < 's simaly ik ingd nas noen dead 1o o sowde s T doos
not contain any additives, and it retains the same proteins, fats, vita-
wming, and minera s as [guid e n sasicy mading, owaorod mil
contributes dry matter and in some cases fat content to recipes without
adding water, which makes it possible to experiment with texture and
flavor. Powdered milk is used in this book most notably in certain ice
greams and viansolseres (orea st nsstras),

—— sTORAGE TIPs: Powdered milk should be stored in a cool, dry place
away from direct sunlight.
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BASIC TECHNIQUES

Using a Rolling Pin

- -
> L
1+ Flour the dough and work surface, as lightly as possible, 2+ Keeping your fingers flexed, apply pressure on the pin to roll
to prevent sticking. Place your fingertips on either end it across the dough and into the palm of your hands.

of the rolling pin.

’
- e ————
3+ Roll the pin back to the initial position. If making a circle, 4 + Repeat these movements until the desired thickness
rotate the dough one-eighth of a turn; if making a rectangle or of the dough is reached.

square, make a quarter turn.
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INTRODUCTION

HANDS-ON
LEARNING

and two student-staffed restaurants open to the public. A true
gastronomic hub in Paris, the school hosts conferences and
events for the public on occasions such as the Féte de la
Gastronomie and also has a culinary studio where individuals
can take private classes with FERRANDI Paris professionals.
Throughout the year, the school hosts between thirty and fifty
professional competitions organized by presti
chefs’ associations, along with many other professional events.
Over the years, FERRANDI Paris has trained countless culinary
professionals, and many return frequently to hone their skills
through continuing education programs, helping the school
maintain its unrivaled connections with the professional world.

ous French

Practice, precision, and the fundamental tech-
niques and savoir-faire of the French gastronomic
tradition are the pillars of a FERRANDI Paris edu-
cation. Rather than passively observing amphitheater demon-
strations, students instead learn to master the techniques of top
professionals through intensive, hands-on practice. From 6 a.m.
onward, the labs and kitchens at FERRANDI Paris are abuzz with
the activity of students of different ages and backgrounds

learning and perfecting a wide range of culinary skills. The

on-site training restaurants allow students to learn by working
inthe front and back of house in a real-life setting with genuine
customers. In addition, students have numerous opportunities
to put their training to work at prestigious professional events
held throughout the year.

AN INTERNATIONAL ~ France’s historical expertise in the culinary
ScHooL arts was recognized internationally in 2010

when the French gastronomic meal was
awarded with the UNESCO Intangible Cultural Heritage of
Humanity distinction. French culinary and pétisserie savoir-faire
is sought after around the globe, and FERRANDI Paris plays
a key role in meeting this demand by training international
students and preparing all students to put their skills to work
worldwide. Every year, around 300 students from more than
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FRUIT

FRESH FRUIT BY SEASON

In recipes calling for fresh fruit, choose the best seasonal fruit you can find. Bear in mind that there may
be early or late varieties available.

TYPE NORTHERN HEMISPHERE SEASON SOUTHERN HEMISPHERE SEASON
Apple July-March December-September

Apricot May-September December-February

Banana January-December October-August

Black currant

June-August

December-February

Blueberry May-September December-February
Cape gooseberry June-July September-November
Cherry June-August November-January
Chestnut November-January March-June
Clementine November-January April-February

Fig June-September December-April
Grape September-October December-May
Grapefruit September-November June-February

Kiwi January-August February-August
Lemon January-March All year round

Lime September-December January-August
Lychee April-June November-February

Mandarin orange

November-May

April-October

Mango March-September October-March
Melon July-October October-February
Orange January-March All year round
Papaya All year round All year round

Passion fruit

July-March

October-June

Peach/nectarine

June-September

December-April

Pear September-January January-June
Pineapple March-July October-February
Plum May-October December-April
Quince October-December February-June
Raspberry June-September December-March

Red currants

July-August

January-February

Rhubarb

January-May

February-August

Strawberry

June-August

October-February

Wild strawberry

August

January-February

FRUIT PUREES

Mary recipes in t0's book call for Fril purbes, whleh e made with fresn y pleked, Lncanked frull ang
typically contain about 10% sugar. Prepared fruit purées help ensure consistent results. They are often
50 ¢ Froenn Tor mexime m froshacss ang can be purchased in cariai spedialy shops and on e, You cen
alse make your own T 8 b endnr or fond procnsser,

50
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MILK
TYPE FAT CONTENT
Whole milk 3.25% (US); 3.5% (UK); 3.6% (France)
Low-fat (reduced-fat) or 2% milk (US) about 2%
Semi-skimmed milk (UK) 1.5%-1.8%
Low-fat (US) or 1% milk about 1%
Skim milk 0%-0.5%
CREAM
NAME FAT CONTENT CHARACTERISTICS
- Thick, rich cream made by heating unpasteurized milk,
Clotted cream (UK) | Min 5% traditionally served with scones; also known as Devonshire or Devon cream
Double cream UKy | 45% Thick cream that withstands boiling, whips well, and holds its shape;

easy to over-whip, resulting in a grainy texture

Heavy cream (US) 36%-40% Whips easily, producing thick, stable whipped cream; sometimes referred to as heavy whipping cream
Whipping cream 30%-38% Produces lighter whipped cream than double or heavy cream but does not hold its shape quite as well
Créme fraiche Min. 30% Rich and thick cultured cream with a mild tangy flavor; but not curdle when heated

Sour or soured cream 18%-20% Regular cream fermented with lactic acid cultures to make it thick and tangy

Light cream (US)

18%-30%, generally 20%

Pouring cream; does not whip if the fat content is less than 30%

Single cream (UK)

Min. 18%

Pouring cream; will not whip and curdles if boiled

Half-and-half (US)

10.5%-18%

Pouring cream made with equal parts whole milk and cream; cannot be whipped or boiled

BUTTER TECHNIQUES

(beurre malaxé)

to make it more malleable

of certain pastries

DESCRIPTION PREPARATION PROPERTIES USES
Pounded butter Pound cold butter with a rolling pin Contributes to the signature texture Short pastry, puff pastry, brioches,

croissants

Softened butter
(beurre pommade)

Work room-temperature butter with
a spatula or using a stand mixer fitted
with the paddle beater attachment

until smooth and creamy, but not melted

Combines easily with other ingredients,
prevents lumps, and gives creams
and sauces a velvety consistency that melts

on the tongue

Loaf cakes and cookies
(cigarettes and cats tongue cookies);
creams such as buttercream, almond cream,

and mousseline cream

Room-temperature
butter

Remove butter from the refrigerator

and let it sit at room temperature until it
is malleable but still holds its shape (about
30 minutes depending on the climate)

Combines easily

with other ingredients

Cakes, cookies, and creams
that call for creaming butter together
with sugar (almond cream, mousseline
buttercream, pastry cream)

Melted butter

Cut butter into small pieces and heat in a
saucepan over low heat or in the microwave

until just melted but not browned

Produces a moist texture and prevents
cakes from drying out

Tl oo soeidins (onivas, ganoisss,
madeleines, Genoa bread);

buttering baking pans

Beurre manié

Mix equal parts butter and flour
together to make a smooth paste

Makes the laminating process (tourage)
casier and helps ensure a crisp finish

Inverse puff pastry
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PREFACE

P8 mous rraug heut ine wor d, Trench phlisse e s renowned, sna daservadly so, Tar Tis exesl-
lence and ingenuity and has been taught at the FERRANDI Paris school of culinary arts for
5 most ona Aurdred yosrs,

At the heart of our school’s teaching philosophy is the desire to both transmit traditional skills
snd prcourege sreslve Tnroveton, & dusl sopranch thet s mede possiole by our unrivelad
industry connections, which have made the school the benchmark institution.

Following the publication of our first book in French, Le Grand Cours de Cuisine by FERRANDI
Paris—a best seller that has been translated into several languages and awarded numerous
prizes—it was a natural choice to devote our next book to patisserie.

As pastry making is a profession that is both artistic and artisanal, this book needed to be
mare han simoy 8 recse aook. It e wits tne s2a0e s 9e asopay, 1w lsech you D aesie
techniques, but it will also whet your appetite for creativity and reflection—essential ingredients
in the meticulous and expressive art of patisserie.

The passion and high standards with which we teach pétisserie to our students—whether young
or mature, or keen amateur cooks taking specialized classes—have enabled us to share this art
with the world. The prestige enjoyed by French pétisserie is today greater than ever, and we
hope that this book will add to its credit.

| would like to thank the contributors at FERRANDI Paris who helped create this book, in par-
ticular Audrey Janet, who coordinated it, as well as many of the school’s pastry chefs who have
devoted time and effort to share their knowledge: Stévy Antoine, Carlos Cerqueira, Claude
Chiron, Bruno Ciret, Régis Ferey, Alain Guillaumin, and Edouard Hauvuy.

| would like to thank all the chefs, friends, former students, associate professors, and mem-
bers of the Advisory Board, who did us the honor of contributing recipes: Ophélie Barés,
Christelle Brua, Christine Ferber, Nina Métayer, Christophe Adam, Julien Alvarez, Nicolas
Bacheyre, Nicolas Bernardé, Nicolas Boussin, Yann Brys, Frédéric Cassel, Gontran Cherrier,
Philippe Conticini, Yann Couvreur, Christophe Felder, Cédric Grolet, Pierre Hermé, Jean-Paul
Hévin, Arnaud Larher, Gilles Marchal, Pierre Marcolini, Carl Marletti, Yann Menguy, Christophe
Michalak, Angelo Musa, and Philippe Urraca. Their influence on our school’s teaching remains
invaluable and precious.

Bruno de Monte
Director of FERRANDI Paris







OEBPS/images/bg28.png
INGREDIENTS

28

SUGAR AND SWEETENERS

Of the many different types of sugar, including glucose, fructose, and lactose, sucrose is the most widely
used in cooking and pastry making. Sucrose is the chemical name for table sugar that has been extracted
from sugar cane or beets; it s often referred to simply as sugar. The sweetness of sucrose (usually assigned
avalue of 100) serves as a reference point for determining the relative sweetening power of other types of
sugar, W also nave 5 ol T pastry and condy meking. Waen the word “suga” apazars n an ng amaient
list, use regular superfine or caster sugar.

—— PURCHASING TIPs: The more difficult-to-find and alternative sugars used in this book can be purchased
in specialty shops and online.

—— STORAGE TIPs: Moisture is the main enemy of sugar, so be sure to store your sugar in an airtight container
in a cool, dry place.

GLUCOSE

I i or pewder for, glucose s an Tmaoris nt ngredinnl for sesiry £eels, aarliew arly when e iing e
croam ar candins, Much of the commesial glucose produesd today 's made from carnstargn, althougn inuid
glucase, also <rown 95 g urose syrup, contas loss melsiure Den egular corn syrue. Glucoss powder i
sometimes referred to as atomized glucose.

— PROPERTIES: Glucose helps retain moisture and prevents sugar from re-crystallizing, so it can increase
the storage time and improve the texture of the items it is used in.
—— SWEETENING POWER: About 50% less sweet than sugar

INVERT SUGAR

Invert sugar, samelites sod a5 THmo T, s 8 pasiog ed visaous syrup comensea of glicese end Frue
tose. It is made by heating sucrose with enzymes or an acid like cream of tartar or lemon juice, causing the
sucrose to split into its component sugars, glucose and fructose. If you are unable to find invert sugar, you
can use honey instead, which is a natural invert sugar. Keep in mind, however, that honey has a stronger
and more distinctive flavor.

—— PROPERTIES: Retains moisture in baked goods like loaf cakes, preventing them from drying out, and
helps ensure golden crusts. Often used in combination with glucose, invert sugar helps increase the storage
time of frozen desserts, and it improves the texture of ice creams and sorbets by lowering the freezing
point and preventing crystallization.

—— SWEETENING POWER: 1.2 times sweeter than sugar

HONEY

Honey is a natural invert sugar that offers a remarkable variety of flavors and textures. The flavor depends
largely on the bees’ nectar source, and the texture can be liquid, crystallized, or creamy.

—— PROPERTIES: The properties of honey are nearly identical to those of invert sugar, except that honey
has a stronger flavor.
—— SWEETENING POWER: 1.3 times sweeter than sugar

WHAT IS POURING FONDANT?
Made of sugar, glucose
syrup, and water, pouring

or pastry fondant (not to

be confused with rolled
fondant, which contains
additional ingredients)

is used to decorate

or glaze a variety of cakes
and pastries or coat candied
fruits. It can be purchased
ready to use in specialty
shops and online.
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FOR NEARLY FERRANDI Paris has trained countless chefs,
100 YEARS patissiers, and foodservice and hospitality

professionals, with a focus on excellence.
Generations of renowned chefs have been influenced by the inno-
vative FERRANDI approach to teaching, which is based on close ties
to the industry. What makes FERRANDI Paris unique? The school
prides itself on providing top-notch training for students of all levels,
whether undergraduate or graduate, apprentice or career changer,
and its international programs offer the same high level of training
to students from around the world. FERRANDI Paris students have
diverse backgrounds and goals: young learmers on werk/study train-
ing programs, the full spectrum of culinary and hospitality manage-
ment professionals, career changers, and food enthusiasts looking to
hone their skills. The strength of FERRANDI Paris lies in this diversity
and in its creative approach to teaching, combining technical rigor
with experience in the field. The school is known for kesping abresst
with the industry professionals, and continually evolving to remain a
pioneer and leader at the peak of excellence: it was the first school
to offer a bachelor’s degree program more than thirty years ago.

Much mere than a school, FEERRANDI Paris is
a hub of French gastronomy

and a center of innovation and exchange

for the entire culinary industry.

A COMMITMENT  FERRANDI Paris is one of twenty-one schools
TO EXCELLENCE  affiliated with the Paris fle-de-France Regional
—_ Chamber of Commerce and Industry, and it is
the enly school in France to offer the full renge of degres and certi-
fication programs in the culinary and hospitality arts, from vocational
training to master’s degree level. FERRANDI Paris continually revises
and updates its teaching methods to ensure that students receive
the best education possible, from internships (tuition-free and remu-
nerated) to expert pétisserie programs. All students—whether they
study catering, the art of table setting (arts de la table), bread-making,
pétisserie, or hospitality management—share the same dedication
to hard work and high standards, which are the keys to excellence.
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COCOA POWDER

Cocoa powder is made from roasted and ground cocoa beans that have been pressed to remove most of
the cocoa butter and then ground again into a fine, brown powder. Cocoa powder tends to clump together,
50 5 ways st 1 sofore using,

—— PURCHASING TIPs: Look for unsweetened 100% cacao cocoa powder.
—— STORAGE TIPS: Store cocoa powder in an airtight container in a cool, dry place away from sunlight.

COCOA BUTTER

Cocoa butter, the fat pressed from roasted cocoa beans, has a neutral flavor and can help in the chocolate
tempering process. You can add cocoa butter to chocolate that has been melted over a hot water bath to
make the chocolate more fluid.

—— PURCHASING TIPs: Be sure to purchase 100% pure cocoa butter, which is available in solid or powdered
(freeze-dried) form in specialty shops and online.
—— STORAGE TIPs: Store cocoa butter as you do chocolate.

CACAO PASTE

Also known as chocolate liquor or cocoa (or chocolate) mass, cacao paste is chocolate in its purest form,
with no added sugar. It is ideal for flavoring creams or mixing into praline paste.

—— PURCHASING TIPs: This pure chocolate is available in block form, which is best for professional kitchens
that require large quantities, or in chunks or disks, which are better when only small quantities are needed.
It can be purchased in specialty shops or online.

—— STORAGE TIPS: Store cacao paste in an airtight container in a dry place away from direct sunlight, at a
temperature of between 60°F-70°F (15°C-20°C).
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make cakes rise. As with yeast and baking powder, be sure to respect the quantity called for in a given
recipe. Too much baking soda can result in a soapy taste.

—— STORAGE TIPs: Baking soda should be kept in a cool, dry place and replaced after 6 months or so, once
opened.

BAKING POWDER

Baing poweer s @ chavies lasvenas composed of 5 © o seid (sush 85 eraam of larter o lertars sridly @
rid g e fusually ae<ing sona, /50 crown 55 bisarannala of sodal snd 8 oy o ament (e corrsie
or potato starch). When the acid and alkali come into contact with moisture, they react to produce carbon
diowion. T gas proauces Suss as s bhe balle, whieh make your 55 coa gooas “se, Doul o-aeing oo <ing
powders in the US also react a second time when exposed to the heat of the oven.

—— STORAGE TIPs: Baking powder should be kept in an airtight container in a cool, dry place. It gradually
loses its strength, so should be used within several months and before the use-by date.

- Baking powder begins to act as soon as
BAKING POWDER TIPS itis mixed into the batter, so you must get it

into the oven quickly, before the reaction slows
+ Respect the quantities given in the recipes.
Too much baking powder can give your baked goods « Itis not necessary to dilute baking powder
an unpleasant taste or make them rise too much. in liquid before use

ADDITIVES

These additives serve to improve certain characteristics of foods, such as taste or texture, or to increase
the storage time. Some, like salt, have been used for millennia. Others have been more recently put to use
in cooking after years of research and experimentation.

SALT

Salt is essential for balanced flavor. Unless otherwise specified, use fine sea salt, which easily dissolves into
other ingredients. Fleur de sel is excellent for finishing and adding a pleasant crunch to French shortbread
cookies (sablés). If you cannot find fleur de sel, use fine sea salt flakes instead.

CREAM OF TARTAR

Cream of tartar is tartaric acid that has been ground and partially neutralized. The resulting fine white
sowdar s oftan Usas 88 1o s s camporens 1 apding poweer A ong, ooesw of tarker can help stab e
beaten egg whites—just add a pinch while the whites are being whipped.

—— STORAGE TIPs: Store tightly sealed in a cool, dry place.
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