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How to use this ebook


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





EQUIPMENT


Make sure you have the right tools before diving into the creation of a dessert. Pastry making requires basic kitchen tools as well as very specific utensils and appliances.


Basic Tools


MIXING BOWL: It should be wide and deep enough to allow you to beat with an electric whisk, knead dough or protect the dough while it rises.


STAINLESS STEEL BOWL: This metal bowl is available in many different formats and is especially well suited to whipping egg whites and heating chocolate, eggs and sauces over a bain-marie.


WOODEN SPOON AND SPATULA: One to stir and mix, the other to scrape out or remove a dessert from its tin.
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RUBBER SPATULA: This is used to even out, stir or scoop out batter.


PALETTE KNIFE: A flat and flexible metal knife used to decorate and ice desserts.


WHISK: They come in many sizes and are used to whip cream or whisk eggs.


CONE STRAINER: Conical strainer that catches the impurities of sauces, coulis and syrups.


SIEVE: Used to sift flour and remove lumps.


FOOD MILL: This tool is equipped with a series of perforated discs and is used to make marmalades, fruit purées and compotes. It’s also used to remove the skin and seeds of certain fruit.


PITTER: This is a sort of pincer used to remove the pit of cherries, plums and other stone fruit.


APPLE CORER: A short cylindrical tool with a sharp edge that lets you remove apple cores while leaving the outer fruit intact.


ZESTER: Bladed tool used to grate citrus zest finely.


Pastry-making Tools


ROLLING PIN: Used to roll out dough. Opt for a wooden (beech wood) model without handles in order to apply a more uniform pressure with your hands.


PASTRY CUTTER OR CARVING TOOL: These come in stainless steel or plastic and in a wide range of shapes and sizes. They allow you to make dough cut-outs for biscuits or to decorate tarts. Sharp-edged cutters are best, as these do not flatten the dough.


BAKING TRAY: This tray goes in the oven. Opt for a nonstick version, which is easier to clean.


WIRE RACK: This helps cakes cool without becoming soggy after they’ve been removed from their tins. Racks with feet facilitate the cooling process.


CERAMIC OR METAL BAKING BEANS: These are used to blind bake pastry cases. You can also use dried beans.


PIPING BAGS AND NOZZLES: These are essential for stuffing choux buns, decorating cakes and piping batters on to a baking tray. Made of plastic or stainless steel, the nozzles come in many sizes and shapes, allowing for a variety of decorations.


PASTRY PINCHER: This can provide a nice finish to the edge of the dough.


PASTRY CRIMPER: This gives the edges of the dough a serrated look.


BASTING BRUSH: Used to grease tins, apply egg wash to pastry cases and seal turnovers.
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Baking Paper and Food Wrap


NONSTICK BAKING PAPER: Often referred to as ‘parchment paper’ by its makers, it is treated to resist heat (up to 220°C/425°F/Gas Mark 7) and is microwaveable. It is used to line baking tins (instead of greasing them) or to line baking trays before piping out pastries, which keeps the batter from sticking to the trays.


ALUMINIUM FOIL: Used to wrap foods during the cooking process (the shiny side should face the food). It keeps food warm.


CLINGFILM: This ultra-thin material preserves the flavour of refrigerated foods and keeps raw dough from drying out.


SILICONE-COATED BAKING PAPER: This nonstick paper can handle temperatures of up to 260°C (500°F), Gas Mark 10. It’s used to line baking trays, but it can be reused indefinitely. It is highly pliant and can be cut to the size of your tin, if necessary. It doesn’t need to be greased and can be washed with a quick pass of a damp sponge.


Measuring Tools


SCALES: These come with a bowl or platform and can measure 2–5 kilograms in weight. Analogue scales use a needle to indicate weight. Their margin of error is between 5–10 grams, while digital scales, which use a digital indicator, specify weight to the nearest gram.


MEASURING SPOONS AND MEASURING JUG: A standard set of measuring spoons comes in ¼ teaspoon, ½ teaspoon, 1 teaspoon and 1 tablespoon. Unless otherwise indicated, the ingredient should be levelled with the straight edge of a knife. Whether plastic or glass, opt for a transparent measuring jug with a handle and spout for measuring liquids, and for accuracy view it at eye level while measuring.


THERMOMETER: Pastry making requires very specific types of thermometers. An instant-read probe thermometer is made to measure temperatures up to about 120°C. For example, you would use it to check the temperature of a bain-marie while cooking crème anglaise. A jam or sugar thermometer measures between 80 and 200°C. It allows you to test the cooking stage of jams or syrups.


TIMER: This allows you to keep track of cooking or resting time throughout the preparation of a dessert.


Electric Tools


ELECTRIC HANDHELD MIXER: This tool comes with multipurpose attachments such as a pair of whisks and dough hooks. It’s much easier to whisk egg whites or whip cream with an electric whisk than by hand.
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BLENDER: The simplest of these is a handheld stick blender that can be used to blend ingredients in a saucepan. Others come with deep glass bowls and blades for grinding and blending.


FOOD PROCESSOR: It’s usually made up of a bowl attached to a pedestal. In addition to the three basic accessories it comes with (emulsifying disc, dough hook and whisk), additional options are available (meat grinder, knife blade or food strainer).


ICE CREAM AND SORBET MAKERS: These appliances prepare mixtures while keeping them at sub-0°C temperatures. Electrical ice cream makers come with a motor-run mixer and a removable tank that keeps the ice cream cold. The tank should be placed in the freezer at least 12 hours before use. The more expensive automatic ice cream maker is similar to what professionals use, but has a lower capacity. It can make ice cream in 30 minutes.


JUICERS: These extract fruit juice for jellies without having to use filters or strainers.
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MICROWAVE OVENS: They can be very useful to defrost frozen food quickly, heat milk without letting it overflow or stick to the bottom of a container, soften butter straight out of the refrigerator and melt butter or chocolate without a bain-marie (so long as you zap the ingredient in short, successive bursts).


Warning: Be sure to use non-metallic containers in this type of oven. Containers should allow the waves to pass through them without being reflected or absorbed.


Classic Tins


BRIOCHE MOULD: This is made of metal and comes in a nonstick version. Its sides can be fluted and funnelled, round or rectangular. It’s often used to make brioches or puddings.


RECTANGULAR CAKE TIN: It can have straight sides or be slightly wider at the top. It comes in many sizes. It’s best to choose a nonstick version.


CHARLOTTE MOULD: This metal tin has smooth sides, comes with little handles (to help flip it when removing a dessert) and always comes in the shape of a small bucket. It can also be used to make flans and puddings.


CAKE TIN: This metal tin can be ribbed or smooth, round or square. It’s used to make Genoese or biscuit sponges, cakes, tarts and tartlets.


SAVARIN TIN: This is often made of metal and is distinguished by the hole in the centre, which gives cakes the shape of a crown.


SOUFFLÉ TIN: This round tin is often made of ovenproof white porcelain and comes with high, straight, pleated sides. They also come in glass.


SILICONE TINS: These tins combine flexibility with nonstick qualities, ease of removal and easy cleaning. They don’t require greasing. They come in the same shapes as all the classic models (tart tins, springform tins, and so on).


Their weakness: too much flexibility makes it hard to carry them once they’re filled with a liquid mixture (you have to place the tin on a rack or on a baking tray before lining it or filling it). Silicone tins should not be used for temperatures higher than 250°C (485°F), Gas Mark 9.


PIE DISH OR TART TIN: They come with smooth or fluted sides and in a range of materials (metal, glass, porcelain or silicone). Sizes vary from 16cm to 32cm in diameter. Round pie dishes with removable bottoms are recommended for fruit tarts, as they facilitate the removal of the tart from the tin.


Individual Tins


PETIT-FOUR TINS: These miniature individual metal or silicone moulds come in a wide range of shapes. They’re also used to make sweets.


MULTISHAPE MOULDS: This tin – the rigid nonstick version or the flexible silicone version – has small compartments in the shape of tartlets, barquettes, small cakes or madeleines, allowing you to bake up to 24 cakes at a time.


TARTLET AND BARQUETTE MOULDS: The first are round, while the second are oval. They come in various sizes and are often made of tin or stainless steel.


RAMEKINS: These are small soufflé dishes used to cook crème caramels. Usually made of ovenproof porcelain, they can easily travel from oven to refrigerator to table.


Special Tins


BAKING TRAY: These are rectangular and used to cook batter for layer cakes or roulades.


SPRINGFORM TIN: A round metal tin with tall sides. A locking system causes the sides to come away and open up the bottom, making it easier to remove desserts (such as cheesecakes, custards and pies) from the tin.


KOUGLOF TIN: A crown-shaped tin with diagonal ribbing. It’s usually made of glazed terracotta. However, it is best to opt for a nonstick version, which facilitates the removal of the kouglof.


PIE MOULD: This mould flares out toward the top. Its wide rim lets you connect and seal two pastry discs or fasten a dough ‘cover’ on to a pie.


TARTE TATIN DISH: A very thick tin for making tarte tatins. It can be placed directly on a source of heat to facilitate caramelization of butter and sugar. Opt for a nonstick version.


CAKE RINGS AND SQUARE DESSERT RINGS: These are bottomless shapes in stainless steel. They’re either placed on silicone-coated baking paper or on a sheet of nonstick baking paper lining a baking tray. There is no need to worry about removing the dessert from the tin. You can find these tools in the shape of individual circles, double rolled tart rings or as cake rings (with higher sides).


GENOESE MOULD: This metal rectangular tin has high sides that are either straight or flared at the top. It’s used to make Genoese sponge, custard flans and more.


BUCHE CAKE MOULD: Used to make Christmas yule logs.


WAFFLE IRON: This two-plate mould is connected by hinges and is usually in cast iron. It’s used to make waffles and wafers. There are two types: one goes over a hotplate or hob, the other is electric.
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BASIC
ingredients



Good-quality ingredients are the key to making successful cakes and delicious desserts.


Flour


Pastry making usually requires wheat flour. When other flours are used – chestnut or buckwheat, for example – they’re mixed in with wheat flour, as they’re not suitable for baking on their own. The various types of wheat flour are classified by use. Plain and self-raising flours are best for making cakes. These are low in protein and gluten, white and very refined. We recommend sifting flour before adding it to a mixture.
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Starch


This is a very starchy powder derived from grains (rice or corn) or from roots (potatoes or cassava). Cornflour is most commonly used in pastries. It’s used to thicken creams, reduce liquids or to prepare cakes. It must be added cold or after being diluted in a cold liquid.


Butter


We can’t imagine making pastries without butter. It’s used to make all doughs (except for bread dough), creams, sweets, chocolate icing and more. Good butter shouldn’t be brittle or lumpy at room temperature. Buy it as fresh as possible. And beware: butter easily takes on odours, which can impregnate it. This is why it should be kept in a sealed container. If you have to work butter into a cream (making it creamy), allow it to warm to room temperature for at least 30 minutes first. Unless otherwise specified, all of the recipes in this book use unsalted butter.


Sugar


We can’t talk about cakes without talking about sugar. It brings sweetness and crunchiness to desserts and gives baked goods a nice colour.


White caster sugar is the most commonly used type of sugar. Its small grains melt quickly.


Icing sugar is finely ground and contains a small amount of starch (3 per cent) to prevent clumping. It is used for sprinkling, decorating or for making royal icing.


Unrefined sugars (rapadura, muscovado, and so on) have a very defined flavour (such as liquorice or caramel) and very fine, dark brown grains. They’re used in cakes with pronounced flavours (banana bread, pain d’épice, chocolate cake). But beware: these sugars turn light-coloured desserts, such as vanilla creams or cheesecakes, an unsightly beige.


Vanilla sugar is caster sugar combined with at least 10 per cent natural vanilla extract. It is used to flavour cake batter or creams. Avoid vanilla sugar that uses artificial vanilla.



Eggs


Opt for free-range eggs. Keep them refrigerated in their original container, pointy side up. Remove them from the refrigerator ahead of time so that they are at room temperature before use. For recipes that don’t require cooking, such as mousses, make sure the eggs are extra fresh. Eggs with broken or cracked shells should be thrown out.


A medium egg weighs about 55g:


Shell: 5g


Egg white: 30g


Egg yolk: 20g
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classification of eggs


There are four egg production types:


0 Organic egg production (free-range hens fed an organic diet and raised on organic land)


1 Free-range egg production (hens have continuous access to the outdoors)


2 Barn egg production (cage-free production with hens free to roam indoors)


3 Laying cage systems (hens in ‘enriched’ colony cages)





Raising agents


These bring volume and lightness to cakes and bread.


Baking powder is a white powder used to prepare cakes, biscuits, and so on. It shouldn’t be added to the dough too soon or it will lose some of its rising power.


Yeast is a natural product (a fungus) that makes brioches, breads, croissants and other baked items rise. Fresh yeast comes in beige, easily crumbled cakes. It can be found at bakeries, including in some supermarkets, or online. It lasts for a maximum of two weeks when refrigerated or it can be frozen. Dried yeast comes in the form of small granules or flakes and keeps for several months. Yeast needs time to become active. It expands the dough by producing carbon dioxide when it comes into contact with sugar.


Cream


Double cream brings sweetness and creaminess to desserts. It can be used in cold or hot preparations. It can also be used to make whipped cream or – by adding sugar – Chantilly cream. In order for it to whip nicely, it should be made with a high fat content of 30–35 per cent and be very cold.


Crème fraîche brings flavour and creaminess. It can be used as an accompaniment (to crumbles or cakes, for example), but it doesn’t lend itself well to recipes that require cooking.


Cocoa Powder


Always opt for the sugar-free kind. Powders used to make hot chocolate have no place in cake making.


Chocolate


Chocolate is made by mixing cocoa paste, sucrose and, if desired, cocoa butter. It can be dark, milk or white depending on the recipe. For recipes requiring dark chocolate, opt for chocolate bars containing at least 50 per cent cocoa solids. For icings, sweets or Easter eggs, it’s best to use couverture chocolate: it contains more cocoa butter than the others, which allows the chocolate to melt more easily. But beware: you have to melt the chocolate over a medium heat in a bain-marie or in the microwave (in which case, stop the cooking once a minute and stir) and never on direct heat or it will become grainy. Ideally, you should melt the chocolate according to the tempering technique to create a shiny and smooth look.
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Chocolate chips are easy to use and perfect for making cookies, muffins, cakes, and so on. You can make your own by roughly chopping a bar of chocolate.


Salt


A number of recipes call for a pinch of salt, as this acts as a flavour enhancer: it helps bring out the flavour of the other ingredients. Certain recipes call for fleur de sel, whose saltiness is not as strong, but which brings a nice crunch.


Gelatine


This setting agent either comes in translucent sheets or in powder form. It’s used to make mousses, Charlottes, Bavarian creams, jellies, and so on. The gelatine sheets must be soaked in cold water and drained before use. They are then mixed into hot ingredients. Gelatine powder must be combined with a liquid, heated and melted before being mixed in with other ingredients.


Ready-made dough


If you don’t have enough time to make a homemade dough for a tart or quiche, you can use shop-bought dough. There are many different types of easy-to-use, ready-made doughs, including shortcrust pastry, sweet shortcrust pastry or puff pastry. Some are sold in blocks and others are ready-rolled. Opt for those labelled ‘all-butter’, which are tastier. It might also be possible to buy puff pastry at a bakery.



Vanilla


Vanilla comes in pod form, as a powder (ground pods) or as a liquid extract and is the most commonly used spice in pâtisserie and cake making. A good vanilla pod should be soft, flexible and thick; when dried, it loses much of its flavour. Before adding it to a mixture, the pod should be halved and its grains scraped out with a small knife. Rather than throwing out a pod after a single use, rinse it, dry it out and store it in a container filled with sugar. Once you’ve collected a number of pods, blend them with the sugar and run the powder through a sieve: you’ll end up with homemade vanilla sugar.
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Extracts (bitter almond, vanilla, coffee)


These are made by distilling a product that has been dissolved in water or alcohol by various means (infusion, maceration, distillation or percolation). They perfume and flavour creams, biscuits, ganaches, petit-fours and more. You only need a small amount to flavour a mixture.


Distilled water (orange blossom, rose)


These are made with water – sometimes with small amounts of alcohol – and the desired flavouring. They add flavour to brioches, doughnuts, petit-fours, creams, coulis, and so on. You only need a small amount to flavour a cake mixture.
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Cakes
& gâteaux



Yogurt cake


Pound cake


Vanilla sponge cake


Marble cake


Noisettine


Walnut delight


THE HISTORY OF CAKES


Carrot cake


KOUGLOF STEP-BY-STEP


Basque cake


Flourless orange cake


Pumpkin and pecan cake


Lemon drizzle cake


Cramique


Lemon poppy sponge cake


Fruit cake


CAKE DECORATIONS


Banana bread


Caramelized apple cake


Chocolate cake with crystallized ginger


Far Breton


Fiadone


Pecan brownies


Kouign-amman


Pineapple upside-down cake


Strawberry and lemon roulade


Chocolate and mixed berry roulade


APPLE STRUDEL STEP-BY-STEP


French spiced bread


Pink praline brioche


Choco-pear puddings


VEGETABLE-BASED DESSERTS


Dark chocolate fondants


Extra-chocolaty chocolate cake


Queen of Sheba


Soft chocolate sponge cake


Pavé of bitter chocolate with sweet spices






YOGURT
cake
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Serves 4–6
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Preparation time: 15 minutes
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Cooking time: 35 minutes




INGREDIENTS


25g butter, for greasing


200g plain flour


11g (2½ teaspoons) baking powder


1 unwaxed orange (or 1 unwaxed lemon)


3 eggs


200g caster sugar


A pinch of salt


175ml sunflower oil


125g pot natural yogurt


For the syrup


250ml water


165g caster sugar





1 Preheat the oven to 180°C (350°F), Gas Mark 4. Grease a 24cm round cake tin. Sift the flour and baking powder into a bowl. Grate the zest of the orange (or lemon) and squeeze its juice, setting aside the juice for the syrup.


2 In a large bowl, combine the eggs with the caster sugar and salt, whisking until the mixture becomes pale and frothy. Add the oil, orange (or lemon) zest and yogurt, then mix again. Add the sifted flour and baking powder and work the batter until the mixture is evenly combined.


3 Pour the batter into the cake tin and bake for about 30 minutes.


4 For the syrup: pour the measured water into a saucepan, then add the freshly squeezed juice and caster sugar. Bring to the boil and cook for about 5 minutes. Allow it to cool before pouring it over the cake.


TIP


This foolproof cake is ideal for teaching children to bake. We also recommend adding pieces of fruit.


VARIATION


For a lighter cake, separate the egg whites from the yolks, whisk until stiff, then combine both with the sugar and salt.
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POUND
cake
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Serves 6–8
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Preparation time: 15 minutes
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Cooking time: 40 minutes




INGREDIENTS


3 eggs, weighed


Plain flour, the same weight as the eggs + extra for dusting


Caster sugar, the same weight as the eggs


Butter, the same weight as the eggs + extra for greasing


A pinch of salt





1 Preheat the oven to 200°C (400°F), Gas Mark 6. Grease and flour a 22cm round cake tin. Sift the flour. Separate the egg whites from the yolks.


2 In a large bowl, whisk the egg yolks, caster sugar and butter until the batter becomes pale in colour. Add the flour and mix until the mixture is evenly combined. In a clean, dry bowl, whisk the egg whites into stiff peaks along with a pinch of salt, then use a spatula to fold them carefully into the batter.


3 Pour the batter into the cake tin and bake for 15 minutes. Reduce the temperature to 180°C (350°F), Gas Mark 4, and continue baking for 25 minutes. Wait for the cake to cool before removing it from its tin. Serve at tea-time with homemade jam.


VARIATION


Replace the butter with lightly salted butter.
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vanilla SPONGE
cake
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Serves 8
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Preparation time: 15 minutes
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Cooking time: 35 minutes




INGREDIENTS


Butter, for greasing


60g cornflour + 20g for dusting


4 eggs


50g plain flour


90g caster sugar


7.5g (1 heaped teaspoon) vanilla sugar


A pinch of salt





1 Preheat the oven to 160°C (325°F), Gas Mark 3. Grease a 26–28cm round cake tin and dust it with cornflour. Separate the egg whites from the yolks. Sift together the flour and cornflour.


2 In a large bowl, whisk the sugars and egg yolks together until the mixture becomes smooth and pale in colour.


3 Whisk the egg whites and salt into stiff peaks and carefully fold them into the egg yolk-and-sugar mixture with a spatula, alternating with the sifted flour mixture.


4 Pour the batter into the cake tin and bake for 35 minutes. Use the knife test to ensure the cake is fully cooked: insert the blade, which should come out clean. Remove the cake from the tin as soon as it is cooked. Serve cold.
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MARBLE
cake
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Serves 6–8
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Preparation time: 15 minutes
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Cooking time: 40 minutes




INGREDIENTS


175g butter + 25g for greasing


3 eggs


175g plain flour


5g (1 teaspoon) baking powder


200g caster sugar


25g cocoa powder


3 tablespoons milk


A pinch of salt





1 Preheat the oven to 180°C (350°F), Gas Mark 4. Grease a 900g loaf tin. Separate the egg whites from the yolks. Melt the butter in a saucepan. Sift together the flour and baking powder.


2 Whisk the melted butter with the caster sugar, add the egg yolks while continuing to mix, then gradually add the sifted flour and baking powder to the mixture.


3 Mix the cocoa powder into the milk. Separate the batter into 2 equal parts and stir the cocoa powder mixture into one part.


4 Whisk the egg whites into stiff peaks with the salt, then use a spatula to carefully fold half the mixture into each of the batters.


5 Pour an initial layer of cocoa batter into the loaf tin followed by a layer of the plain batter. Alternate layers until the cake tin is full.


6 Bake for 40 minutes. Use the knife test to ensure the cake is fully cooked: insert the blade, which should come out dry.
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NOISETTINE
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Serves 6
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Preparation time: 20 minutes
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Cooking time: 45 minutes




INGREDIENTS


100g butter + 25g for greasing


30g hazelnuts, roughly chopped


6 egg whites


160g caster sugar


100g ground hazelnuts


40g plain flour





1 Preheat the oven to 150°C (300°F), Gas Mark 2. Grease a 22cm round cake tin or two 14cm loaf tins. Place the chopped hazelnuts on a baking tray and bake them for 15 minutes, or until golden.


2 In a large bowl, combine the egg whites and caster sugar. Add the ground hazelnuts, sift in the flour and stir.


3 Melt the butter, add it to the hazelnut mixture and stir until the butter is fully absorbed. Increase the oven temperature to 200°C (400°F), Gas Mark 6. Pour the batter into the cake tin(s) and bake for 25–35 minutes, depending on what size of tin you are using.


4 Remove the cake(s) from the oven, allow to cool, remove from the tin(s) and decorate with the toasted hazelnuts.
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WALNUT
delight
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Serves 6
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Preparation time: 20 minutes
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Cooking time: 50 minutes




INGREDIENTS


25g butter, for greasing


180g shelled walnuts


4 eggs


180g caster sugar


100g cornflour


FOR THE ICING


120g icing sugar


2 tablespoons water


1 tablespoon instant coffee





1 Preheat the oven to 190°C (375°F), Gas Mark 5. Generously grease a 22cm round cake tin. Set aside 30g of the walnuts for the decoration and roughly chop the rest using a food processor. Separate the egg whites from the yolks.


2 Whisk together the egg yolks and caster sugar in a bowl until the mixture becomes pale in colour. Add the cornflour and chopped nuts, then mix well with a wooden spoon.


3 Whisk the egg whites into stiff peaks. Remove 2 tablespoons of the egg whites and quickly mix them into the walnut mix to lighten it. Then, carefully fold in the rest of the egg whites, scooping the mixture in one go so as not to deflate it.


4 Pour the batter into the cake tin and place it on the middle rack of the oven. Bake for 50 minutes. Test to see whether the cake is cooked through by piercing it with a knife: the blade should come out dry. Remove the cake from the oven, allow it to stand for 10 minutes, then remove it from the tin and allow it to cool on a wire rack.


5 For the icing: dissolve the icing sugar in the measured water, add the instant coffee and mix well until the paste becomes fairly thick, but smooth. Spread it on top of the cake with a spatula. Decorate the cake with the extra walnuts, then serve.
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The HISTORY of CAKES
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the Pavlova


(See recipe)


This cake is made with meringue, whipped cream and fresh fruit. Both Australia and New Zealand claim it as their national dessert. It was created by a New Zealand pastry chef in honour of Anna Pavlova – a prominent Russian dancer at the start of the 20th century – who was on tour in the southern hemisphere. The dessert’s ‘flouncy’ shape is reminiscent of a tutu.
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the Paris–Brest


(See recipe)


A crown of choux pastry filled with praline cream and almond flakes, the Paris-Brest is a baker’s pride and joy. Its shape, which recalls a bicycle wheel, was created in 1910 by Louis Durand, a Maisons-Laffitte baker, as a tribute to the bicycle race between Paris and Brest.
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the tarte tatin


(See recipe)


Created in Lamotte-Beuvron at the end of the 19th century, this caramelized apple tart, which is cooked under a layer of dough and flipped onto a serving dish, was discovered by accident: one of the Tatin sisters placed the fruit in the oven without the dough, so she added it later to stop the cooking. This is probably a myth. In reality, this tart is a regional speciality that the two sisters popularized largely thanks to the location of their small hotel: right in front of the train station!
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financiers


(See recipe)


During the 17th century, the religious order of the Visitandines, near Nancy, would make small cakes, called visitandines, with almonds, sugar, flour and eggs. During the 19th century, a Parisian baker, Lasne, whose bakery was located near the stock market, gave these cakes the shape of a small gold bar and called them ‘financiers’ to cater to his client base of stockbrokers.
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rum babas


(See recipe)


We have Stanisław Leszczyński, the king of Poland and father-in-law to Louis XV, to thank for these. While exiled in Nantes, he found his kouglof to be too dry and so he asked his baker, Nicolas Stohrer, to change the recipe. Stohrer soaked the cake in an alcoholic syrup to soften it, then filled it with crème pâtissière and raisins. The Stohrer Pâtisserie still exists and is located on Rue Montorgueil, Paris. It’s the oldest pâtisserie in the world. The savarin cake is an alcohol-free version of the same cake. After travelling to southern Italy, bakers also created versions soaked with Limoncello or Marsala. The ‘bouchon’ shape was created in Italy, while France kept the kouglof’s traditional crown shape.
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the Charlotte


(See recipes, 1, 2 and 3)


This cake dates back to the start of the 19th century and was created as a tribute to Princess Charlotte, the grandmother of Queen Victoria. This English dessert was originally made with a crown of sliced bread or buttered brioche and topped with fruit compote (apple or pear). It was cooked for a long time and served hot for tea. It wasn’t until 1900 that Antonin Carême, the famous French baker who was working in England at the time, altered the recipe by using sponge fingers and Bavarian cream and serving it cold.






CARROT
cake
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Serves 8


[image: Illustration]


Preparation time: 20 minutes
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Cooking time: 40–50 minutes




INGREDIENTS


130g butter, at room temperature + 25g for greasing


340g canned pineapple slices


100g caster sugar


150g brown sugar


3 eggs


350g carrots, peeled and coarsely grated


75g walnuts (or pecans)


220g plain flour


3 teaspoons baking powder


1 level teaspoon salt


1 teaspoon bicarbonate of soda


1 teaspoon ground cinnamon (or allspice)


½ teaspoon ground ginger


FOR THE ICING


120g cream cheese


75g icing sugar


60g butter, at room temperature


7.5g (1 heaped teaspoon) vanilla sugar


2 tablespoons lemon juice





1 Preheat the oven to 180°C (350°F), Gas Mark 4. Grease two 18–20cm round cake tins. Use a food processor to chop the pineapple roughly, then drain it thoroughly.


2 In a large bowl, whisk together the butter, caster sugar and brown sugar until creamy. Add the eggs and mix again. Add the carrots, pineapple and nuts (reserve some for decoration) and stir.


3 Sift together the flour, baking powder, salt and bicarbonate of soda, then add them to the mixture along with the spices. Stir until the mixture is evenly combined.


4 Divide the mixture between the cake tins and bake for 40–50 minutes. Ensure the cakes are ready by inserting a knife into them; it should re-emerge clean and dry. Remove the cakes from their tins and allow them to cool on a wire rack.


5 For the icing: whisk all the ingredients together until creamy. Spread half of it on the first cake, cover this with the second cake, then use a spatula to spread the rest of the icing on top. Decorate the cake with the reserved nuts.


TIP


Because of the carrots, this cake will be moist and dense, so it’s absolutely necessary to separate the batter into two parts, as a thicker cake wouldn’t cook in the middle.
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KOUGLOF
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Makes 2 kouglof
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Preparation time: 40 minutes
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Proofing time: 4 hours
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Dough resting time: 2½ hours
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Cooking time: 35–40 minutes
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INGREDIENTS


FOR THE DOUGH


100g raisins


60ml rum


450g plain flour + extra for dusting


3 pinches of salt


75g caster sugar


2 egg yolks


120g butter + 50g for greasing + a little extra, melted


1 handful whole almonds


30g icing sugar, for dusting


FOR THE LEAVENING


110g plain flour


20g fresh yeast


80ml milk
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1 Soak the raisins in the rum.
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2 Prepare the leavening: combine the flour, yeast and milk in a bowl and mix well. Cover the bowl with a wet tea towel and place in the refrigerator for 4 hours.
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3 After the resting time, prepare the dough: combine the flour, salt, sugar and egg yolks in the bowl of a food processor and mix with the hook attachment until the dough comes away from the edges of the bowl.







[image: Illustration]


4 Add the butter and continue to work the dough until it comes away from the edges again.
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5 Drain and add the infused raisins. Mix them in, then cover the bowl with a cloth and let the dough sit for 1½ hours at room temperature, until it doubles in volume.
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6 Grease 2 grooved bundt tins. Place a whole almond at the bottom of each groove in the tins.
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7 Turn the dough on to a lightly floured surface and separate it into 2 equal parts. Flatten each part with the palm of your hand to return it to its initial shape.
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8 Create 2 balls of dough by folding the edges of each ball back towards the centre. Roll each ball on the work surface by gripping it with the palms of your hands, in a circular motion.
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9 Dust your fingers with flour, take each ball into your hand, push your thumb into the centre of the ball, lightly stretch the dough into a crown and place it in the tin. Cover it with a damp tea towel and allow it to rise again at room temperature for 1 hour.
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10 Preheat the oven to 200°C (400°F), Gas Mark 6. Bake the cakes for 35–40 minutes. Remove the kouglofs from the tins, place them on a wire rack and drench them in the melted butter.
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11 Let them cool, lightly dust with icing sugar and serve. To keep the cakes fresh, wrap them in clingfilm.
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BASQUE
cake



[image: Illustration]


Serves 6–8
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Preparation time: 30 minutes
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Dough resting time: 1 hour
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Cooking time: 45 minutes




INGREDIENTS


FOR THE CRÈME PÂTISSIÈRE


250ml milk


½ vanilla pod


1 whole egg + 2 egg yolks


50g caster sugar


40g plain flour


2 tablespoons orange blossom water


FOR THE DOUGH


300g plain flour


150g caster sugar


A pinch of salt


5g (1 teaspoon) baking powder


1 whole egg + 2 egg yolks


180g butter, at room temperature + 25g for greasing


FOR THE GLAZE


1 egg yolk


1 tablespoon milk





1 Prepare the crème pâtissière: bring the milk and vanilla to the boil. Whisk together the whole egg, egg yolks and caster sugar until creamy. Add the flour while continuing to whisk, then gradually add the boiling milk. Pour the cream into a saucepan and cook over a medium heat while continuing to whisk until the first bubbles appear. Remove from the heat, add the orange blossom water and let it stand.


2 Prepare the dough: in a large bowl, combine the flour, caster sugar, salt and baking powder. Make a well in the centre and add the egg, egg yolks and softened butter. Using a wooden spoon, mix the ingredients starting from the centre. Then knead the dough by hand until the mixture is evenly combined. Shape it into a ball and allow it to stand in a cool place for 1 hour.


3 Preheat the oven to 200°C (400°F), Gas Mark 6. Grease a 24cm round cake tin. Separate the dough into 2 unequal portions (two-thirds and one-third). Stretch out the larger portion to cover the bottom of the cake tin, pulling the dough so that it reaches the edges.


4 Remove the vanilla pod, then pour the crème pâtissière over the dough. Place the second piece of dough on top to cover the crème, stretching it out to reach the edges of the tin. Once in place, wet the edges and gently press them together to seal. Whisk together the egg yolk and milk for the glaze, and brush over the top of the dough.


5 Bake for 20 minutes, then reduce the temperature to 180°C (350°F), Gas Mark 4, and bake for another 20 minutes. Remove the cake from the oven and allow it to cool before removing it from the tin. Serve warm or cold.


VARIATION


You can also make Basque cake with black cherry jam instead of crème pâtissière.
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FLOURLESS ORANGE
cake
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Serves 4
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Preparation time: 20 minutes
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Cooking time: 55 minutes




INGREDIENTS


3 eggs


125g caster sugar


2 teaspoons baking powder


1 unwaxed orange


A pinch of salt


125g ground almonds


FOR THE DECORATION


A handful of almonds, roughly sliced


Icing sugar, for dusting


Fruit coulis (optional)





1 Preheat the oven to 180°C (350°F), Gas Mark 4. Line a 20cm round cake tin with nonstick baking paper. Whisk the eggs and sugar until the mixture becomes pale in colour. Add the baking powder, the zest and juice of the orange, the salt and the ground almonds. Mix well.


2 Pour the batter into the cake tin and bake for 55 minutes, until the cake is golden on top. The blade of a knife inserted into the centre should come out dry.


3 Decorate the cake with sliced almonds and dust with icing sugar, or top it with a fruit coulis, if using. Serve warm or cold.





[image: Illustration]






PUMPKIN AND PECAN
cake
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Serves 4–6


[image: Illustration]


Preparation time: 30 minutes
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Cooking time: 65 minutes




INGREDIENTS


75g lightly salted butter, melted + extra for greasing


150g pumpkin, peeled, deseeded and cut into 2.5cm pieces


2 tablespoons water


300g light brown soft sugar


200g plain flour


11g (2½ teaspoons) baking powder


4 eggs


2 tablespoons orange blossom water


50g pecans, roughly chopped


Icing sugar, for dusting





1 Preheat the oven to 180°C (350°F), Gas Mark 4. Grease a 20 × 25cm rectangular baking dish or tin. Cook the pumpkin in a casserole dish with the measured water for 20 minutes. Drain it and blend it in a food processor.


2 Add the melted butter, sugar, flour and baking powder. Mix well. Add the eggs and orange blossom water and blend until the mixture is evenly combined.


3 Add the pecans to the pumpkin mixture. Pour the mixture into the dish or tin and bake for 45 minutes, until the cake has risen and is golden on top. To ensure the cake is cooked, insert a small knife: the blade should come out dry. Allow the cake to cool before dusting the top with icing sugar and serving.
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LEMON DRIZZLE
cake



[image: Illustration]


Serves 6–8
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Preparation time: 30 minutes
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Cooking time: 40–45 minutes




INGREDIENTS


50g candied lemon peel, chopped, to decorate


FOR THE MANQUÉ BATTER


70g butter + extra for greasing


1 unwaxed lemon


4 eggs


140g caster sugar


3.5g (1 level teaspoon) vanilla sugar


100g plain flour


100g candied lemon peel, chopped


½ teaspoon salt


FOR THE ROYAL ICING


100g icing sugar


1 egg white


Juice of ½ a lemon





1 Preheat the oven to 200°C (400°F), Gas Mark 6. Grease a 22cm round cake tin. Carefully remove the rind from the lemon using a sharp knife. Immerse the lemon rind in boiling water for 2 minutes, run it under cold water, dry it off and cut it into fine strips.


2 Prepare the manqué batter: melt the butter in a small saucepan and allow it to cool. Separate the egg whites from the yolks. In a large bowl, whisk together the yolks, caster sugar and vanilla sugar until frothy and pale in colour. Sift in the flour and add the melted butter, candied lemon peel and strips of fresh lemon rind. Mix well until the batter is evenly combined. In a bowl, whisk the egg whites and salt into peaks, then carefully fold them into the batter.


3 Pour the batter into the cake tin and bake for 15 minutes, then reduce the temperature to 180°C (350°F), Gas Mark 4, and cook for 25–30 minutes. To ensure the cake is cooked, insert a small knife: the blade should come out dry. Wait for the cake to cool before removing it from the tin, then allow it to cool completely.


4 Prepare the royal icing: in a large bowl, combine the icing sugar, egg white and lemon juice. Whisk until the mixture is smooth.
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