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				In France, the term pâtisser, ‘to bake’, is mostly used when talking about a professional pâtissier, not a home baker. Instead, we simply faire un gâteau , ‘make a cake’, for a weekly dessert or a Sunday family meal – a simple sweet treat, made without fuss, for the joy of sharing. 

				This is what this book is about – French classics, simplified or with a twist. All of these recipes can be made in the comfort of your home, using a basic springform tin or the standard baking tray that is probably already lurking in a kitchen drawer. Baking is my love language. I believe you don’t need to train as a baker to be able to bake. I want people to know that a cake with a fancy French name does not have to be difficult or pretentious to make. My maman (mum) and my grandmas ran a farm, so they didn’t have the time to spend hours baking, but even so there was always a homemade dessert at every meal. 

				Let me take you back a little bit into my childhood, to where my love for food, and particularly desserts and sweet things, started …

				I was born in a small village in rural Brittany in December 1991. The second of three children who grew up at Maman and Papa’s farm, napping in cardboard boxes softened by a cushion. Maman took over and developed her parents’ egg farm, and with my father created their own brand, Les Oeufs Coquelin. It is safe to say we never ran out of eggs at home, which definitely contributed to my love of cakes! But more than that, we were surrounded by incredible locally farmed products, home-grown fruits, vegetables and our own cattle. 

				Almost every month at my grandparents’ all our aunties, uncles and cousins joined together for a family meal and would bring something they had farmed or prepared. On Papa’s side, my grandma, Mamie Suzanne, and my late grandpa, Papi Pierre, made the most delicious feasts. From a rabbit stew to roast beef, with frites made with home-grown potatoes and haricot beans from the garden. Tonton (Uncle) Alain would bring lots of whole milk from his farm, and Tonton Jean Pierre some charcuterie from his butcher’s shop. We’d take crates of eggs for everyone, and we’d all swap our homemade jams.

				And it was exactly the same on Maman’s side. Tonton Jean Bernard from Bordeaux has been making the most delicious wine for decades, wines that are available at Tonton Jean Charles’ restaurant, Le Bretagne. Mamie Gilberte raises pigeons and lambs, grows tonnes of fruits and makes kilos of jams!
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				There was never a feast without at least one dessert. Our lunches (which always turned into dinner, after a short walk around the countryside) lasted for hours, leaving us children waiting impatiently for what we wanted the most: le dessert! Because in most French homes, there is ALWAYS dessert, and I still have a dessert every single night. The most frequent desserts were simple, like the ones you can find in Chapter 1 – Clafoutis aux Fruits de Saisons (Seasonal Fruit Clafoutis, p. 41), Mousse au Chocolat de Maman (Maman’s Chocolate Mousse, p. 42) or Tiramisu aux Fraises D’été (Summer Strawberry Tiramisu, p. 29). On special occasions, Mamie Suzanne would buy some pâtisseries from the local boulangerie. I have shared my simplified versions of our family favourites in Chapter 3 – the Paris Brest (Paris Brest, p. 106) or Éclair au Chocolat Praliné (Chocolate Praliné Éclair, p. 101). 

				Maman was, and still is in my eyes, the most impressive cook. I know of the hours and hours she has spent in the kitchen, making sure her children always had delicious meals and homemade afternoon treats (Chapter 4), or that her friends coming at the weekend had a variety of appetisers, starter, main, cheese platter and dessert with cream or some other extra. Papa always guided us as we set the table and helped Maman, while he chose and opened the wine. Our house was always full, and it always will be, as I return to Brittany often with my daughter, Fleur, so she can capture its essence too.

				For me, all of these moments preparing food, sharing food, talking about food, arguing about food, is simply love. I am grateful to have been raised in a family where, even if the words ‘I love you’ were not often said, I always knew how much amour there was surrounding us. 

				I hope you will enjoy making and sharing my recipes with people you love, because really there is no better feeling than having a bit of la belle vie (the good life).
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				A Note on the Ingredients

				The majority of the ingredients for my recipes are easily obtainable in all supermarkets. I always shop seasonally, so you will be able to make all of my recipes in spring and summer, and maybe swap to a chocolate or caramel one in the winter. Alternatively, buying good-quality frozen or canned fruits is better than buying off-season fruit, which come from very far away or might be tasteless. 

				For the rest of the ingredients, I always try to buy the best local produce. There are two specific products that you may need to get online – praliné paste (that you can also make yourself, p. 106) and tonka beans (which are also a great, cheaper alternative to vanilla bean paste). 

				Equipment

				I believe that having a few key baking utensils in your kitchen will make it much more enjoyable and easier for you to make and bake desserts. Over the years, I have cooked in many unequipped kitchens, but thanks to experience and confidence, I can pretty much whip up anything wherever I am, and I know you can too! 

				It is definitely a time-saver to own a stand-alone mixer or have a few piping bags to hand. I guess that also makes me think of my mamies, who without the luxury of a thermostat oven or an electric mixer still baked delicious goods. My Mamie Suzanne even made her own butter, either using it or selling it at the marché at the weekend to make a bit of extra money for the family. She used a wooden baratte, or churn (which we still have), to separate the fat from the water in the milk and make butter. It took over an hour of hard work just to make 500g (1lb 2oz) of butter. So thank you modern life for bringing us ready-made butter and electric power!

				I have pretty much classified these items by order of importance, and you will hopefully already have the first five items, which means you will be able to make at least half of the recipes in the book!baking Tins

				Two 23cm (9in) springform round tins; a 31cm (12in) rectangular baking tin; a fluted 23cm (9in) tart tin; ramekins; individual tins for madeleines.

				Starting with the basics, you will need a tin in which to bake your cake or clafoutis. All the cake recipes are adapted to a standard 23cm (9in) round tin, which also works with a rectangular tin or a loaf tin. There are of course plenty of other shaped tins, such as Bundt tins. You can also make all of the cake recipes as tiered cakes, using two 15cm (6in) round cake tins.

				Large mixing bowl

				The majority of my recipes are achievable using just a bowl and the rest of first five utensils in this list. It also means you can make them on holidays, in your student home, at your best friend’s house – anywhere that has an oven. 
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				Thermostat oven

				I know that ovens vary in power, especially if they are old. All the oven temperatures given in these recipes are for an electric fan oven. If you do not have a fan-assisted oven, increase the temperature by 20°C (about 50°F). An oven thermometer is an excellent and affordable tool, which will allow you to know the true temperature of your oven. I encourage you to have a look at the ‘Is it cooked?’ feature overleaf to help you to figure out your oven and understand it better. There are, of course, a few no-bake recipes, like the Mousse au Chocolat de Maman (Maman’s Chocolate Mousse, p. 42) or the Guimauves Enrobé de Chocolat (Chocolate-covered Marshmallows, p. 165).

				Electric scale

				Trust me, 10g more or less of anything in all of these recipes will NOT mess up your bake, but I still encourage you to get a precise electric scale as it is much easier! I have included cup measurements if you prefer to use them, but I do think that using a scale leads to less baking fails as they give a much more accurate measurement. I also find it much more satisfying and handier to have all of my ingredients measured in little bowls before I start cooking – it allows you to easily follow the recipe and not miss any steps or ingredients. 

				Spatula and whisk

				It always makes baking easier if you have these two items in your kitchen. A whisk is useful for whipping up a Chantilly cream, or whisking any cake batter. The spatula will help you to fold in whipped egg whites, scrape the side of the bowl and even smooth a buttercream or cake batter before baking. 

				ceramic blind-baking balls

				Essential if you re making your own pastries. Ceramic ones are pretty cheap to buy but if you don’t have any, dried peas, rice, beans or any other pulses will do the trick. 

				Pastry brush

				If you are planning on making any pâtisserie, I find a pastry brush very handy. It can even be a paintbrush, as long as it has soft and food-safe bristles. Whether it is to brush off the flour in between your croissant layers or to brush some egg wash on top of your choux pastries to make them golden, you will find it useful!

				Large baking tray and reusable silicon mat

				If you are planning to make some biscuits or pâtisserie, these are essential. I like to use reusable silicon mats, as I often make cookies, croissants and choux at home. 

				Electric mixer with a whisk and hook attachment

				It was always my dream to have my own electric stand mixer, and it is still one of my favourite items in my kitchen to date. It is essential when it comes to making meringues, buttercream or kneading doughs for viennoiseries. As I mentioned, not having one doesn’t mean you won’t be able to bake most of the recipes in this book, but I would recommend purchasing a cheaper hand-held electric mixer to figure out how often you use it. You will quickly know whether you are ready for the bigger one. 

				Piping bags (professional) 

				Piping bags can be so useful! You don’t have to know how to ‘pipe’ to use these, they can be used to make choux, to fill up your chocolate mousse ramekins, or to spread madeleine batter or buttercream on a cake.

				1cm (½in) round/star-shaped nozzle

				Another important item that will help you make your pâtisserie! There is also nothing more satisfying than piping some Chantilly cream on top of a choux or filling an éclair with crème pâtissière. I like to use large nozzles, and you only need a couple! 
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				preparing the tin

				Always grease or line your tin so you can easily remove your dessert to serve. My foolproof lining method is: 

				1. Generously butter the tin. Use a pastry brush and some softened butter at room temperature. It is important not to melt it, otherwise the butter won’t stick to the sides of your tins. 

				2. Add one tablespoon of plain (all-purpose) flour to the tin and just shake it around so the flour coats all of the tin. Tap the side of the tin to remove excess flour. This will create a layer that will stop your cake sticking when baked. I use the same technique for Bundt cakes and any special tins, like Madeleine trays. 

				3. Finally, if your cake tin is a bit rusty (we all have them), you can put a piece of baking paper at the bottom of the tin, on top of the butter, so it sticks. You can then sprinkle the flour on the sides. 

				Is it cooked?

				All temperatures and timings in this book are for fan ovens. But ovens differ, so you might have to adjust the baking time. Don’t worry, I have got you. 

				1. For cakes and sponges, the easiest way to check if it is baked through is to insert a skewer (or a small sharp knife) into the middle of your cake. If it comes out completely clean, it is cooked. If it comes out with some batter stuck to it, put it back in the oven and bake for an extra 5 minutes at a time until cooked. 

				2. For brioches and bread, you can quickly knock the bottom of the tin – if it makes a hollow sound, it is cooked; if it makes a deep sound, put it back in the oven for an extra 5 minutes at a time. 

				3. For any pastry, you want it to be a deep golden colour. 

				My cake is stuck to the tin, what do I do?

				This will hopefully be avoided if you follow my recommendations on greasing and lining, but if it still won’t budge, here are a few tips:

				1. Never wait more than 5 minutes to unmould your cakes. The longer you wait, the more the sugar sets and caramelises around the cake, making it harder to remove from its tin. 

				2. Use a sharp knife around the sides of the cake to create a little gap. 

				3. Turn the tin and cake upside down onto a plate, and use the knife to scrape and help the bottom of the tin to unstick. 

				4. It will come out eventually, and if you have still some cake stuck at the bottom of the tin, just carefully remove with a knife and place it where it belongs. 

				5. You can now turn the cake right way up and no one will ever know it got stuck. Alternatively cover it with some Glaçage au Mascarpone (Mascarpone Icing/Frosting, p. 178) or Ganache Montée (Whipped Ganache, p. 178).

			

		

		
			
				Troubleshooting, Hacks and Finishing Touches
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				How do I make it look pretty?

				My speciality is making something simple look more impressive. I always have at home: 

				1. Fresh flowers: they can be edible, but it’s not necessary as long as they have not been sprayed with pesticides and you remove them before slicing. The addition of a flower on top of a cake, or a few petals here and there, can make all the difference. 

				2. Freshly cut fruits: depending on the recipe, additionally placing some of its key fresh ingredients on top is always a good idea. 

				3. Something powdery to dust the top (great for a burnt cake): icing (confectioners’) sugar, cocoa powder or freeze-dried raspberries. 

				4. Something nutty: crushed pistachios, slivered almonds, roasted hazelnuts or desiccated (dried shredded) coconut.

				5. A ganache, some icing, or even some jam, for topping.

				My cake has risen on top, how do I stack it?

				If you want to make a tiered cake (all the recipes in Chapter 2, for instance, can make two 15cm/6in sponges), the most important thing to do is cut the top of the cake flat. Use a serrated knife and start by tracing an even line on the sides of the top of the cake you want to cut, then gradually cut deeper and deeper to get a flat and even top. 

				How to melt chocolate

				1. Au bain marie: put the chocolate into a heatproof bowl and place on top of a pan filled with water, ensuring the water is not touching the base of the bowl. Heat the pan over a medium heat for 3–5 minutes or until the chocolate starts to melt evenly, stirring occasionally. 

				2. In the microwave: place the chocolate into a microwave-safe dish and microwave on full power for 30 seconds at a time. Repeat as necessary, stirring in between to evenly melt the chocolate. 

				If I have to melt some butter with chocolate, or some milk and chocolate, I just put everything straight into a pan and heat over a medium heat. It will take 3–5 minutes for the chocolate to melt. 

				How to bring butter to room temperature

				Often a recipe will say ‘butter at room temperature’, which needs the butter to be out of the fridge 3 hours beforehand. If you are like me and don’t always plan to bake, here’s my trick. When my oven is preheating, I dice the butter, put it in an ovenproof dish, then leave it in the base of the oven for a few minutes until it is soft and ready to use. 
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				Desserts

				This chapter is about everyday desserts. For my family and friends – I could even generalise and say the majority of French households – every meal is three courses, which means we always finish with something sweet, whether it is a tartine with jam and butter, a yoghurt or a simple homemade dessert like those in this chapter. All the recipes in this section are quick, unapologetically simple and modest, but I’ll show you how to make them shine with a few tricks. 

				Most of these desserts can be made the day before, so they are perfect for dinner parties when you don’t want to stress with cooking once your guests have arrived or after a couple of glasses of wine! Some recipes are easily adaptable depending on the season and when fruits are available, with some traditional family recipes from my Mamie Suzanne and my maman thrown in for good measure.
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				Tip: You can drizzle some extra honey on top to make the tart filling look shiny, and serve these warm with vanilla ice cream.

			

		

		
			
				Preheat the oven to 180°C fan (400°F/gas 6).

				Roll out the pastry on a work surface that’s lightly dusted with flour. Cut out four circles of pastry, each 12cm (4½in) in diameter, and place on the baking sheet, evenly spaced. Cut four long strips from the remaining pastry, and place one around the outer circle of each little tart as a raised rim, sealing it to the pastry beneath with a little water. Use a fork to prick little holes on the base of each tart, then place in the fridge while you make the frangipane.

				Using a spatula, cream the butter with the sugar in a bowl until it is light and fluffy. Stir in the egg and finally the ground almonds. It should form a paste that is easy to spread. Spread 2 tablespoons of this frangipane on top of each of the chilled pastry cases, using a spoon to even it out. 

				Slice the figs thinly and gently place on top of the frangipane. Drizzle some honey over the figs and use a pastry brush to brush some egg yolk over the uncovered pastry edges.

				Bake in the oven for 20 minutes until the pastry is cooked and golden.
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				There were not many things that my maman would buy ready-made, but puff pastry was one such ingredient. I don’t blame anyone who does this, especially with the great quality ones at most supermarkets. Figs were picked in my auntie’s garden in Bordeaux in the summer, and a lot of tartes fines or confiture de figues were made with them. A ripe fig is my ultimate fruit, and you can find several varieties in your local grocers. The frangipane adds some richness and nuttiness to complement the subtle fig taste.

				Makes: 4 tarts

				Special equipment:

				a baking sheet, four 12cm (4½in) round tartlet tins

				Ingredients:

				1 sheet of puff pastry

				plain (all-purpose) flour, for dusting

				75g (3oz) salted butter, at room temperature

				100g (3½oz/scant ½ cup) caster (superfine) sugar

				1 large egg, plus 1 egg yolk for brushing

				150g (5oz/1½ cups) ground almonds

				8 figs

				3 tbsp honey

			

		

		
			
				Tartes fines aux figues et à la frangipane

				Fig and Almond Frangipane Tarts

			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				19 

			

		

	
		
			[image: ]
		

		
			[image: ]
		

		
			
				20 

			

		

		
			
				En Dessert

			

		

	
		
			[image: ]
		

		
			[image: ]
		

		
			
				21 

			

		

		
			
				En Dessert

			

		

		
			
				Tips: Far Breton is traditionally served cold and set, but I also love it warm, for a creamier texture. Try to buy really good-quality soft prunes for best results. 

			

		

		
			
				Preheat the oven to 150°C fan (325°F/gas 3). 

				Combine the eggs in a large mixing bowl with the sugar, then use a hand whisk to mix for a few minutes until the mixture is pale. 
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