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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.





Introduction


The old adage that good things come in small packages should be the motto of this book. The recipes that appear in these pages are the definition of both good and small. Baking is so often thought of as something we do for large gatherings, for birthday parties, holidays and special occasions. This book is for the times and those people where smaller serving sizes are needed. That could be because you have ingredients left over, but not enough to use in other larger recipes; because you live alone but enjoy baking regularly and don’t like waste; because you’re a student and your budget doesn’t stretch to the ingredients needed for big baking projects; because you want a dessert for date night; or maybe because you just like baking for you and the kids. Small batch baking is, for me, all about the joys of baking, but in amounts that mean I can bake more often and not have to worry about leftovers.


Within this book are recipes that make just one cookie, desserts for date night that serve two, recipes that make four servings when you might want a weeknight dessert, and a few recipes that serve small gatherings of six. Alongside the sweet stuff there is also a sprinkling of savoury – think pizza dough, brioche burger buns, sausage hand pies and quiche.


It is also worth noting that many of these recipes can be frozen, so any leftovers can be kept for a later date. This means that even if you’re baking just for yourself, every recipe is suitable for small households.


With small batch baking you will often come across the issue of recipes needing a single egg white or egg yolk, or only half a batch of pastry. To prevent waste and to help you find ideas for using up those leftovers, this book includes lists of recipes that make use of those whites and yolks. Everything in the Small Batch Basics chapter has a relatively long shelf life, and the resulting recipes freeze well, so ultimately nothing should go to waste.


COOK’S NOTES


• UK weights and terminology are followed by US equivalents in brackets.


• All spoon measures are level.


• All eggs are large (or extra large in the US) and preferably free-range.


• All vegetables (including garlic) are medium-sized and should be peeled or trimmed.


• All herbs and leaves should be washed and trimmed, as necessary.


• Sea salt and freshly ground black pepper should be used wherever seasoning is required.





Ingredients


When it comes to small batch baking and the ingredients used, there isn’t anything different from traditional baking, right? Actually, no – there are a few differences to bear in mind. Much of what is bought specifically for baking is designed for certain portion sizes. Yeast, for example, most frequently comes in individual 7g packets, which are used for a loaf based on 500g (1lb 2oz) of flour – not very helpful if you’re using only ½ teaspoon of yeast in a recipe. Lots of other ingredients come in cans that, once opened, need decanting into other containers. Because of this I have a few tips for the small batch baker…


CANS


Instead of buying ingredients such as dulce de leche or condensed milk in cans, I buy them in bottles or glass jars, which are easier to reseal and store in the refrigerator for future use. Resealable packaging is generally preferable to cans, so look out for other items that use it.


YEAST


Trying to store partially used packets of yeast is downright annoying, so I recommend buying yeast that comes in small resealable containers (generally available in supermarkets alongside packet yeast) and measuring out the required amount yourself. Apart from being cheaper and using less packaging, it’s less wasteful.


FRUIT


Leftover fruit is another issue when baking in small batch style because the packaged amounts are sometimes more than required. Of course, you can simply eat the fruit as it stands, but there are other options. If I have leftover berries, for example, or maybe lemons that need using up, I will make a single jar of jam or lemon curd. If you don’t have enough leftover fruit for a recipe, the best option is to freeze it, using a method called ‘flash freezing’. This involves placing the fruit on a parchment-lined tray, ensuring the individual pieces aren’t touching, and freezing until solid. The fruit can then be transferred to a freezer bag and stored for up to a month.





Freezing


Within this book you’ll find recipes that make from one to six servings, but even if you don’t need the full amount, it is still worth making as most baked items freeze really well. Cakes can be frozen for up to a month, but any frosting or buttercream accompaniment should be frozen separately. Once defrosted, you might find the topping or filling needs beating to smooth it out, and that it loses a little volume in the process, but it tastes absolutely fine.


Bread is especially freezer friendly and always useful to have on hand. Homemade bread will freeze for at least a month. Pastry trimmings too can be saved for future use; simply gather them gently into a ball, then flatten and cover in clingfilm (plastic wrap) and freeze until needed. They can be used in recipes that require only a small amount of pastry, such as the Matcha Cheesecake Tarts.





Basics


The final chapter of this book provides what I think of as foundation recipes – small batch basics, such as pastry, brioche dough and jam. The pastry recipes tend to make a little more than you’ll need for a single recipe, but that is deliberate because it is easier to work with a slightly larger amount of ingredients, and the extra can be frozen for another day (you’ll thank yourself later). Pastry keeps for at least a month in the freezer and the quality remains incredibly high. Refrigerated pastry keeps for 3–4 days.


As some of the recipes in this book don’t use a full quantity of the basics, each of the basic recipes includes a list of recipes in which you can use up any leftovers.





Equipment


For small batch baking you need the usual standard items, such as bowls and cooling racks. I also use a 15 x 5cm (6 x 2in) round cake tin, 10cm (4in) loose-bottomed tart tins, 250ml (9fl oz) ovenproof ramekins, a 23 x 13cm (9 x 5in) loaf tin and a mini bundt tin. However, there are a few other items that are especially helpful when baking small.
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BUTTER WARMER/MILK PAN


These two small pans are extremely useful. The butter warmer is a mini pan, about 8cm (3in) in diameter, and can be used for all manner of tasks, such as melting small amounts of chocolate and warming small amounts of leftover custards and sauces, as well as for melting butter. Milk pans are about 15cm (6in) in diameter and, apart from heating milk, are perfect for making small batches of choux pastry or sauces, or for setting up as a bain-marie (double boiler).


HAND-HELD MIXER


Stand mixers, such as KitchenAids and Kenwoods, are not designed for small batch bakes, so whipping a single egg white in one of these machines is not all that effective. However, a hand-held mixer, the type with two detachable beaters, is the perfect tool for small batch baking. It is also significantly cheaper than a stand mixer. One drawback of the hand-held mixer is that it’s not great for making bread dough, even when manufacturers claim it is, so I would advise making bread recipes by hand, or with a sturdy stand mixer if you have one.


MINI SPATULAS/WOODEN SPOONS


My kitchen is overflowing with spatulas and wooden spoons in a wide range of sizes, but I always opt for small ones when working with small batches of ingredients, as the standard ones can be a little cumbersome.


MINI BALLOON WHISK/SAUCE WHISK


While a big balloon whisk is a standard item in many kitchens, it may not be the most effective tool for all small batch tasks. I often find a mini balloon whisk or a small sauce whisk more effective, especially for anything prone to clumping or going lumpy.


SMALL BAKING TRAY/EIGHTH SHEET PAN


For most of the recipes in this book the exact size of baking tray is not important; you can use what you already have. However, for some small batch recipes, such as the Chocolate and Espresso Brioche Buns or the Cacio e Pepe Stuffed Rolls a small rimmed baking tray – known in the US as an eighth sheet pan – is the ideal size and style. These trays, which measure about 23 x 15cm (9 x 6in), have a rim all round and are perfect for recipes that need containing. This makes them suitable for breads, but also for small sheet cakes, such as Vegan Baked Alaska.


SIX-HOLE MUFFIN TRAY


If you already have a standard 12-hole muffin tray, there is no need to buy a smaller one. However, if you’re starting from scratch and storage is an issue in your kitchen, a 6-hole tray is all you’ll need for small batch baking.


SMALL OFFSET SPATULAS


I recommend offset spatulas for every style of baking, but they are especially useful when baking small. They are great for spreading batters into even layers and for decorating cakes.


ELECTRONIC SCALES


Accuracy is always important in baking, but even more so when baking small batches, so I always advise baking by weight to ensure the correct result. The only recipe where this doesn’t hold true is the Emergency Chocolate Chip Cookie, where measuring spoons are used instead. Electronic scales are cheap and easy to use, and because they can be zeroed between each weighed ingredient, they also mean less washing up.





Leftover Eggs


Leftover egg whites and egg yolks need never go to waste. The whites can be frozen in ice-cube trays, then transferred to plastic bags and stored in the freezer for up to three months. Alternatively, they can be kept in a sealed container in the refrigerator for up to four days. Egg yolks can also be stored in the refrigerator in this manner, but they need to be covered in water to prevent them from drying out.


Leftover egg yolks can also be used instead of a whole beaten egg for eggwash, simply whisk them with a splash of milk or cream before use. Egg yolks can also be used to seal a blind-baked pastry case.


The following recipes use egg yolks or egg whites (sometimes in addition to whole eggs) and are a great way to use up any you might have left over.


ONE EGG WHITE RECIPES


Lemon Poppy Seed Meringue Tarts


Lime Coconut Macaroons


One Egg Pistachio and Raspberry Meringue Cookies


Bakery-Style Blueberry Muffins


Raspberry and Lemon Mini Bundt Cakes


One Egg Pavlova for Two


TWO EGG WHITE RECIPES


Coffee and Caramelized White Chocolate Meringues


ONE EGG YOLK RECIPES


Snickerdoodle Cheesecake Bars


Sage and Onion Buttermilk Biscuits


Lemon Curd


TWO EGG YOLK RECIPES


Old-Fashioned Cake Doughnuts


Caramelized Banana Pudding


THREE EGG YOLK RECIPES


Strawberry and Mascarpone Pots


Date Night Crème Brûlée


FOUR EGG YOLK RECIPES


Egg Custard Tarts


Pastry Cream
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EGG CUSTARD TARTS


RHUBARB AND RASPBERRY FRANGIPANE TARTS


BLUEBERRY CREAM TARTS


LEMON POPPY SEED MERINGUE TARTS


INDIVIDUAL TARTE TATIN


BROWN BUTTER SALTED MAPLE TARTS


MATCHA CHEESECAKE TARTS


SOUR CHERRY GALETTES


STRAWBERRIES AND CREAM ÉCLAIRS


FETA AND ZA’ATAR BOUREKAS


FENNEL SAUSAGE HAND PIES


CHORIZO, MANCHEGO AND RED PEPPER MINI QUICHES






Egg Custard Tarts


While Portuguese custard tarts might take the award for most fashionable, the less trendy English egg custard tart deserves equal praise. Its custard, rich with egg yolk, is delicately flavoured and topped with a generous grating of nutmeg. If I have anything close to a Proustian connection with a dish, this may be the one, a joyful reminder of my childhood with every bite.


MAKES 4


½ batch Sweet Pastry


Flour, for dusting


1 egg yolk, beaten (optional)


Freshly grated nutmeg


FOR THE FILLING


120ml (4fl oz/½ cup) double (heavy) cream


120ml (4fl oz/½ cup) whole milk


2 teaspoons vanilla bean paste


4 large egg yolks


50g (1¾oz/¼ cup) caster (superfine or granulated) sugar


Cut the pastry into 4 equal slices. Lightly flour the work surface and roll each piece of pastry into a circle about 3mm (⅛in) thick. Use to line four 10cm (4in) loose-bottomed tart tins (or small brioche moulds, if you want a more modern look), trimming off any excess pastry. Refrigerate the tart cases for 1 hour, until firm.


Preheat the oven to 200ºC (180ºC Fan) 400ºF, Gas Mark 6. Line each tart case with a crumpled piece of parchment paper, fill with baking beans or rice and place on a baking tray (cookie sheet). Bake for about 20 minutes, or until the edges are lightly browned. Remove the parchment and beans, then bake for a further 5 minutes, or until the inside of the pastry is golden. To ensure the pastry remains crisp after filling, you can brush beaten egg yolk inside the tart cases and bake them for a minute or two more to create a barrier that helps prevent a soggy base. Set aside and lower the oven temperature to 140ºC (120ºC Fan) 275ºF, Gas Mark 1.


To make the filling, place the cream, milk and vanilla in a small saucepan and bring to a simmer. Meanwhile, whisk together the egg yolks and sugar. Pour over the cream mixture, whisking as you do so to prevent the yolks from scrambling.


Return the tart cases to the oven, then carefully fill each one with the custard; they should be very full, so filling them in the oven prevents spillage. Grate over a generous amount of nutmeg and bake for about 20 minutes, or until the custard is set around the edges with a gentle wobble in the middle. Set aside and cool to room temperature before transferring to the refrigerator for 2 hours.


Carefully unmould the custard tarts and serve. They are best on the day they are made, but can be served up to 2 days later.
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Rhubarb and Raspberry Frangipane Tarts


Frangipane, an almond paste perhaps best known for its use in Bakewell tart, is wonderfully adaptable. Pistachios, pecans, hazelnuts or whichever nuts you prefer can be used instead of almonds. Got some leftover pastry cream? You can fold it through the frangipane to make a lighter version. Frangipane can also be used to make almond croissants, galette des rois or another brunch favourite, the bostock (frangipane topped brioche). In this recipe, a crisp pastry case is lined with raspberry jam, topped with almond frangipane and finished with rhubarb and flaked almonds.


MAKES 4


½ batch Sweet Pastry


Flour, for dusting


4 tablespoons raspberry jam, shop-bought or homemade


FOR THE FRANGIPANE


50g (1¾oz/3½ tablespoons) unsalted butter, at room temperature


50g (1¾oz/¼ cup) caster (superfine or granulated) sugar


1 large egg


70g (2½oz/¾ cup) ground almonds


1–2 drops almond extract


FOR THE TOPPING


100g (3½oz) rhubarb, cut into 2.5cm (1in) pieces


20g (¾oz/3 tablespoons) flaked almonds


Demerara sugar, for sprinkling


Cut the pastry into 4 equal slices. Lightly flour a work surface and roll each piece of pastry into a circle about 3mm (⅛in) thick. Use to line 4 x 10cm (4in) loose-bottomed tart tins, trimming off any excess. Refrigerate for at least 1 hour.


Preheat the oven to 200ºC (180ºC Fan) 400ºF, Gas Mark 6.


Line each tart case with a crumpled piece of parchment paper, fill with baking beans or rice and place on a baking tray (cookie sheet). Bake for about 20 minutes, or until the edges are lightly browned. Remove the parchment and beans, then bake for a further 5 minutes, or until the pastry is golden. Set aside and lower the oven temperature to 180ºC (160ºC Fan) 350ºF, Gas Mark 4.


To make the frangipane, beat the butter and sugar together in a bowl until light and fluffy. Add the egg and beat to combine. Add the ground almonds and almond extract and beat once more.


Place a tablespoon of jam in each pastry case and spread evenly. Spoon in the frangipane and spread evenly over the jam. Top the frangipane with the rhubarb, a few flaked almonds and a sprinkling of demerara sugar.


Bake for 25–30 minutes, or until the frangipane and almonds are lightly browned. These tarts are best eaten on the day they are made, but will keep for about 3 days if stored in a sealed container.
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Blueberry Cream Tarts


Think of these delicious creations as a slight twist on classic fruit tarts. Instead of the usual sweet pastry filled with pastry cream, these are made with incredibly flaky pastry that shatters when cut into, and a vanilla-rich custard lightened with a little whipped cream, making it taste almost like ice cream. I like to use blueberries, but you can use any type of fruit you fancy.


MAKES 4


½ batch Flaky Pastry


Flour, for dusting


1 egg yolk, beaten (optional)


200g (7oz) blueberries


Lemon zest, for sprinkling (optional)


FOR THE FILLING


½ batch Pastry Cream


80ml (3fl oz/⅓ cup) double (heavy) cream


Cut the pastry into 4 equal slices. Lightly flour a work surface and roll each piece of pastry into a circle about 3mm (⅛in) thick. Use to line 4 x 10cm (4in) loose-bottomed tart tins, trimming off any excess. Refrigerate for at least 1 hour.


Preheat the oven to 200ºC/180ºC Fan, 400ºF, Gas Mark 6.


Line each pastry case with a piece of crumpled parchment paper, fill with baking beans or rice and place on a baking tray (cookie sheet). Bake for about 20 minutes, or until the edges are lightly browned. Remove the parchment and beans, then bake for a further 5 minutes, or until the inside of the pastry is golden. To ensure it remains crisp after filling, you can brush beaten egg yolk inside the tart cases and bake them for a minute or two more to create a barrier that helps prevent a soggy base. Set aside until cool.


To make the filling, beat the pastry cream until smooth. In a separate bowl, whisk the double cream until it’s holding soft peaks. Fold this cream, a third at a time, into the pastry cream. Spoon the filling into the tart cases and top with the blueberries and lemon zest (if using).


Once assembled, serve the tarts within a few hours, before the pastry has a chance to soften. If you want to serve later, store the unfilled tart cases in a sealed container, and refrigerate the filling until needed.


NOTE If you would like to make these tarts with sweet pastry, see the recipe, and bake in the same way as the Egg Custard Tarts.
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Lemon Poppy Seed Meringue Tarts


Lemon poppy seed muffins are a true classic, so why not use that ingredient combo in the form of lemon meringue tarts? Poppy seeds are incorporated into the flaky pastry, and the filling is my homemade lemon curd, which is a thicker and creamier version than shop-bought, and perfect as a filling for a tart or cake. The final touch is a topping of Swiss meringue.


MAKES 4


½ batch Flaky Pastry, adding 2 tablespoons poppy seeds just before the water
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