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Introduction


I’ve had a love affair with France since I was a small boy, after spending many very happy holidays in Bordeaux and Brittany. I have memories of stopping by the side of the road after my parents had driven through the night to enjoy a simple breakfast of croissants and jam, or using my rather rusty primary-school French to try to buy some canelés in Saint-Émilion. I’m sure I only succeeded because that was all the shop sold!


Many of my memories of France are intertwined with memories of food: the time the owner of a wine shop allowed my brother and me to join in with a wine tasting, even though we were far too young, or the trip where every morning we would walk to the bakery for a pain au chocolat fresh from the oven. For me, France is Food.


The first time I truly fell in love with France was while I was studying at university in Lancaster. It was my first term and my first student loan had just been cashed. With the money burning a hole in my pocket, three friends and I decided, on a whim, that we really needed to visit Paris. We stayed in a dingy hotel miles from anything, but we had the best time. Within hours of arriving we were sitting across from the Eiffel Tower as it started its nightly light show, enjoying the cheapest bottle of wine we could buy, accompanied with what I remember as copious amounts of cheese. But what made me fall in love with French baking was stumbling across Pierre Hermé’s Saint-Germain boutique. I had been baking since I was little, but it was always very homely, humble recipes that I had grown up with. I had never seen the art that pastry could be, so refined and beautiful. This was also the first time I tried a macaron, which became an obsession and is a recipe I credit with making me think I could make a living out of baking. Shortly after this trip, I decided that even though I might not make much money I would try to make a career out of my passion for baking – what better way than to make a living doing what you love!


Over the years, I have visited France on a regular basis, at least once or twice a year, eating my way around the country: salted caramels in Brittany, kougelhopf in Alsace and tarte Tropezienne in Saint-Tropez. In this book I want to take you on a tour of France and pass on the love I have for this country and its delicious recipes. Some of the recipes are classic and traditional, some are my interpretation of an idea and some are inspired by the modern influence that can be seen on the counters of pâtisseries around France. Above all, the recipes are all achievable in the home kitchen. This is not meant to be a professional pâtisserie book that will sit on your shelf and never be used. I want you in the kitchen, making beautiful cakes and sharing them with your friends and family.


I have, where possible, avoided using equipment that is either hard to get hold of or a speciality item that you might only ever use once or twice. There are a couple of exceptions to this rule, but only because the alternative makes an inferior result. I have also tried to use widely available ingredients with only a few that are not available in supermarkets, although they can be purchased online (see Resources).


After reading and baking your way through this book, I hope you will fall for France as I have, and I also hope that one day you will visit there, if you haven’t already, and enjoy some of the best baking in the world.


Bon appetit!


Edd Kimber
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Equipment


This book is aimed at people like you and me – home bakers – so I have tried, where possible, to use equipment that is easy to get hold of and that you may already have in your cupboards at home. Where I have suggested specialized equipment, I have endeavoured to give an alternative because, most of all, I want these recipes to be baked and enjoyed.
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TART RINGS AND TINS


For the recipes in this book I have used tart rings 8cm (3¼in) and 23cm (9in) in diameter, but in most recipes these can be replaced with equivalent loose-based tart tins. These have fluted edges, so the look will be a little different but they will taste the same.


CAKE RINGS


Some of the mousses and cakes are assembled inside a cake ring – a simple ring of metal used to help construct cakes. Although you can buy these from any good kitchen shop, you can also use the ring from a springform cake tin with no problem.


BAKING MOULDS


This book has a few recipes that use specialized moulds, including the madeleines and the canelés. Generally, I prefer metal versions of these moulds, but there are also silicone versions available, which are generally cheaper and which I would recommend if you won’t be baking the recipe often. The only exception to this is the canelés, which I would always suggest baking in the traditional copper moulds. You can, of course, use a silicone mould, making sure you buy high quality, but I have never been able to get quite as good a finish as when I use the copper. As with all bakeware, when buying silicone, make sure to buy good quality; if the mould seems cheap and flimsy, it is best avoided. Look for sturdy versions with well-defined shapes.


SMALL EQUIPMENT


You don’t need a kitchen full of equipment, but the basics are the key to good baking. These include heatproof spatulas, balloon whisks in different sizes, wooden spoons, a microplane zester, a large rolling pin, a set of round cookie cutters and my all-time favourite piece of equipment: the offset spatula (in small and large), which I guarantee you will end up using very often.


BAKING TRAYS


I prefer to use sheet pans instead of flat baking trays as the rim of a sheet pan makes it much more useful. You can use it to catch drips when glazing a cake, or bake the layers of joconde for the Gâteau Opéra. My favourite supplier of these is Nordic Ware.


BOWLS


There is no getting away from it, baking uses a lot of bowls, so it is good to have a supply of them on hand. My preference is for Pyrex bowls, as they are available in a large array of sizes and are extremely durable as well as being heatproof.


BLOWTORCH


A great kitchen tool, I would definitely recommend you purchase a kitchen blowtorch, because they are perfect for caramelizing a crème brûlée or to help loosen a frozen mousse from its mould. But if you don’t have one, you can use alternatives. Crème brûlées can be caramelized under the grill and a tea towel that has been soaked in hot water and wrung out can be used to help loosen frozen desserts.


SCALES


This is something I am a bit evangelical about. A cheap set of electric scales will instantly improve your baking. Baking by volume is inherently inaccurate and old-fashioned spring-style scales lose accuracy over time. I implore you to spend a very small amount of money to make a big difference to your baking.


THERMOMETER


When making temperature-specific recipes, such as caramels or even custards, I find an instant-read thermometer an invaluable tool. My personal favourite is the Thermapen, a good investment if you’re a passionate baker and cook. If you want a cheaper alternative, an old-fashioned sugar thermometer will do the job for most things, but look after it very carefully as they are prone to damage (or that might just be my heavy-handedness).


PIPING BAGS AND TIPS


I use a lot of piping bags, it helps to give a polished finish to recipes, but I don’t like the old-fashioned nylon bags – they’re fiddly to wash up, and my inner messy baker loves disposable bags. You can buy small versions from supermarkets, but they tend to be too small and poor quality; however, any good kitchen store will sell high-quality ones (see Resources). I only use a small amount of piping tips, a few different-sized round tips, a St Honoré tip and a few different-sized star tips.


FREESTANDING ELECTRIC MIXER


You don’t need an electric mixer to bake, but some recipes are much easier when using one; brioche, for example, is much less daunting when the machine can do the work for you. If you love to bake, then trust me when I say you will never regret buying a mixer – they are an invaluable tool. If you don’t want to spend as much money, a high-quality hand mixer will do a good job for most recipes.



UK/US GLOSSARY OF TERMS






	Baking parchment


	Baking paper







	Baking tray


	Baking sheet







	Bicarbonate of soda


	Baking soda







	Caster sugar


	Superfine sugar







	Clingfilm


	Plastic wrap







	Cornflour


	Cornstarch







	Desiccated coconut


	Dried shredded coconut







	Double cream


	Heavy cream







	Flaked almonds


	Slivered almonds







	Frying pan


	Skillet







	Golden syrup


	Light corn syrup







	Grill


	Broiler







	Ground almonds


	Almond meal







	Hob


	Stovetop







	Icing sugar


	Confectioners’ sugar







	Kitchen paper


	Paper towels







	Plain flour


	All-purpose flour







	Self-raising flour


	Self-rising flour







	Semi-skimmed milk


	Low-fat milk







	Tea towel


	Cloth kitchen towel







	Tin


	Pan







	Vanilla pod


	Vanilla bean
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Ingredients


French baking often relies on just one or two flavours, letting the beauty of those products shine. Therefore it is important to use good-quality ingredients where possible.
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CHOCOLATE


The world of chocolate is one that is wonderful and endlessly varied. I could happily write another book on that subject alone, but as a general rule, try to use high-quality chocolate that doesn’t include too many ingredients. Check the packet, and if it includes a long list of ingredients that you don’t recognize or understand, it might be best avoided. Good-quality chocolate should really only include cocoa solids, cocoa butter, sugar and possibly vanilla and soya lecithin, but if it has anything else, it might not be high enough in quality. Although I have listed a suggested cocoa solid content for the chocolate for each recipe, these are only a guide. Unless you are making a ganache, changing to a chocolate with a different cocoa solid percentage won’t affect the recipe too much; it is much more important to use a chocolate that you enjoy the flavour of. The recipes in this book were tested with a variety of chocolates including Green & Black’s, Valrhona, Amedei and Cacao Barry.


BUTTER


All the recipes in this book were tested with butter that has a high butter-fat content, at least 84 per cent, which in Europe is the standard. If making these recipes in the US, look for European-style high butter-fat-style butters. As butter often adds lots of flavour, try to use the best quality you can afford. It really can make a difference. Although it is very common to use salted butter for baking in France, I have always preferred to use unsalted, adding the salt myself, but if all you have is salted there is no problem with it, simply cut back on or eliminate the salt in the recipe.


SUGAR


Visiting French supermarkets I found that generally it was harder to find muscovado or light brown sugars, so I have kept their use to a minimum, but of course where I have listed caster sugar I would happily encourage you to use a golden unrefined variety, which has wonderful caramel notes. The exception to this would be when making sugar syrups where this flavour isn’t always desired.


SALT


The French are famous for their wonderful varieties of salt, including fleur de sel, but if that is not available, use whatever good-quality flaked sea salt you can find, such as Maldon or Halen Môn, a Welsh sea salt I’m very partial to. The only time I use fine salt is in recipes such as brioche and croissant dough where I want the salt to blend into the dough a little easier than flaked salt does.


FRUIT


Where possible I would always suggest using fruit that is in season for the simple reason that it tastes a lot better. Anyone who has tasted out-of-season strawberries will understand what I’m talking about. There are times, however, when frozen fruit can be used. Recipes such as the Cassis Religieuse, where the fruit is being turned into a purée, is a perfect candidate for using frozen fruit, and in the same manner, frozen fruit purées can often be a lifesaver. I have a soft spot for passion fruit, and use it a lot, so if you can find frozen passion fruit purée, it is a great ingredient to stash away in your freezer, and it is also a lot cheaper than buying the individual fruits.


CREAM


For this book I have generally used whipping cream, which has a fat content of 35 per cent and is comparable to French crème liquide and American heavy cream. It has a lighter taste than double cream, which has a 48 per cent fat content and is better suited to pâtisserie.


EGGS


Unless stated otherwise, all eggs in this book are large and my preference is to use free-range organic eggs.


VANILLA


I absolutely love the aroma and flavour of real vanilla pods and prefer to use the Madagascan variety (for flavour and price). Although Tahitian pods have a wonderful flavour, they tend to be more expensive, and Madagascan pods have the classic flavour most people associate with vanilla. If you don’t have vanilla pods, a great alternative is vanilla bean paste, which is a thick sugar syrup packed full of vanilla seeds and much cheaper than the pods themselves. As a guide, I find 2 teaspoons of paste is equivalent to 1 vanilla pod.
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Raspberry Tarts


The raspberry tart is a recipe that screams summer, a timeless classic that is a staple in all bakeries. As with any recipe using berries, it really is best made when raspberries are in season – that way this simple tart will be more than the sum of its parts. If you want to enhance the flavour in this recipe, you could add chocolate to the crème pâtissière or even a touch of orange or lemon zest. Personally, I like it exactly as it is – sometimes simple is best.


MAKES 6


½ recipe Pâte Sucrée, chilled


½ recipe Crème Pâtissière, chilled


300g (10½oz) raspberries


icing sugar or seedless raspberry jam, to decorate


Preheat the oven to 180°C (160°C fan/350°F), Gas Mark 4 and line a baking tray with baking parchment. To make the tart shells, line individual tart rings or tart tins with the pastry according to the instructions. Set the pastry shells onto the prepared baking tray and put it in the refrigerator to chill for 30 minutes or until the pastry is firm.


Line the tarts with baking parchment and fill with baking beans or rice. Bake for 15 minutes, then remove the parchment and the baking beans and bake for a further 10 minutes or until the pastry is golden. Set aside and leave to cool.


Remove the crème pâtissière from the refrigerator and beat it with a spatula to loosen. Divide between the tart shells and top with the raspberries. To finish, you can either simply dust with a little icing sugar or heat some seedless raspberry jam until bubbling and use this to glaze the raspberries.


All the elements can be prepared in advance, but once assembled the tarts are best served on the day they are made.
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Lemon Tart


It is often said that the mark of a good pâtisserie or restaurant is the quality of its lemon tart – a deceptively simple recipe – and I would agree. Although the basic recipe is fairly straightforward – a lemon custard baked in a sweet pastry shell – making a perfect example with the right textures and flavours is the sign of a great pastry chef. My version isn’t a classic baked tart but a slightly more modern and easier take on the classic, using a lemon cream.


SERVES 12


½ recipe Pâte Sucrée, chilled


flour for dusting


FOR THE LEMON CREAM


150ml (¼ pint) lemon juice


2 large eggs


2 large egg yolks


150g (5½oz) caster sugar


225g (8oz) unsalted butter, diced and chilled


FOR THE DECORATION


icing sugar


a few pistachio nuts, finely chopped (optional)


Preheat the oven to 180°C (160°C fan/350°F), Gas Mark 4 and line a baking tray with baking parchment. Roll out the pastry on a lightly floured work surface until it is about 2–3mm (1/16–⅛in) thick. Use this to line a 23cm (9in) tart ring or loose-based tart tin set onto your prepared baking tray. Trim off the excess pastry and put the tart in the refrigerator for 30 minutes or until firm.


Line the tart shell with a layer of baking parchment and fill with baking beans or rice. Bake for 25 minutes, then remove the parchment and the beans and bake for a further 10 minutes or until the pastry is golden. Remove from the oven and leave to cool completely before assembling.


To make the lemon cream, put the lemon juice, eggs, yolks and sugar in a large pan over a medium heat. Stir the mixture constantly, until it reaches 75–80°C (167–176°F) on an instant-read thermometer. (If you are worried about curdling the mixture, you can cook this in a heatproof bowl set over a pan of gently simmering water, but it will take longer.)


Pour the lemon mixture through a fine sieve into a medium bowl and leave to cool for 15 minutes or until lukewarm. Add the butter a few pieces at a time and, using a hand blender, process until smooth. Press a piece of clingfilm onto the surface of the cream and put it in the refrigerator for a few hours, or preferably overnight, until completely set.


Once the cream has set, stir lightly to loosen, then spread it onto the base of the tart, smoothing it into an even layer. Put the tart into the refrigerator and leave to chill for 2 hours before serving.


To decorate, put a little icing sugar in a sieve and use to dust over the edge of the tart, then sprinkle the pistachio nuts around the outside of the tart, if you like.


This tart will keep for up to three days in the refrigerator.
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Chocolate Soufflé Tarts with Salted Caramel


Being totally honest, this isn’t a classic French recipe, it is, however, inspired by two very French ideas – chocolate mousse and salted caramel – and it uses them to create one of my all-time favourite recipes. Rather innocent looking, these tarts are filled with a layer of liquid salted caramel and topped with a layer of chocolate mousse that is baked, so that when you cut into the tart you get a light-as-a-feather chocolate cake with a liquid caramel filling.


MAKES 6


½ recipe Pâte Sucrée or Sweet Chocolate Pastry, chilled


FOR THE SALTED CARAMEL FILLING


130g (4½oz) caster sugar


pinch of flaked sea salt


130ml (4fl oz) double cream


20g (¾oz) unsalted butter


FOR THE CHOCOLATE SOUFFLÉ TOPPING


75g (2½oz) unsalted butter


100g (3½oz) dark chocolate (70 per cent cocoa solids), finely chopped


2 large eggs, separated


75g (2½oz) caster sugar


Line a baking tray with baking parchment. To make the salted caramel, put the caster sugar in a small pan over a medium heat and leave, without stirring, until it has dissolved and turned a golden brown. Be careful that it doesn’t cook too far as it can burn easily.


Meanwhile, put the salt, cream and butter in a small pan over a medium heat and heat until just below boiling. Once the sugar has caramelized, carefully pour half the cream mixture into the caramel, still on the heat. Once the bubbling has subsided, pour in the remaining cream and stir to combine. Pour the caramel into a heatproof jug and set aside.


Using the instructions, line six individual tart rings or tart tins with the pâte sucrée, then put them on the prepared baking tray and transfer them to the refrigerator to chill for 30 minutes or until firm. Preheat the oven to 180°C (160°C fan/350°F), Gas Mark 4.


Line each tart with baking parchment and fill with baking beans or rice. Bake for 15 minutes, then remove the baking beans and parchment, and return to the oven for another 5 minutes.


Divide the caramel between the tarts and leave to cool to room temperature, then chill in the refrigerator while you make the topping.


To make the chocolate soufflé, put the butter and chocolate in a large, heatproof bowl set over a pan of gently simmering water, making sure the base of the bowl doesn’t touch the water. Stir the chocolate occasionally until fully melted. Remove from the heat and leave to cool slightly. In a separate bowl, whisk the egg yolks with 50g (1¾oz) of the sugar until thick and pale. Whisk this into the slightly cooled chocolate mixture.


Put the egg whites into a clean, grease-free bowl and, using an electric mixer, whisk until they form soft peaks. Continue to whisk while you slowly pour in the remaining sugar until the meringue is stiff and glossy. In three additions, fold the meringue into the chocolate mixture.


To assemble, remove the tarts from the refrigerator and top with the mousse mixture. Bake for 15 minutes or until the mousse looks set. Allow to cool a little before serving slightly warm or, if you prefer, at room temperature. The tarts will keep for up to two days but are best reheated in the oven at 120°C (100°C fan/250°F), Gas Mark ½ for 10 minutes.


TIP


You can prepare the caramel two days in advance, but reheat it slightly in a pan over a low heat to make it easier to pour.
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Passion Fruit and Chocolate Tart


The combination of passion fruit and chocolate might seem unusual, but it has become a modern French classic, seen in many pâtisseries and used in everything from macarons to elegant cakes. It is also one of my favourite combinations, one that always keeps me coming back for more. Instead of a curd, it uses a passion fruit cream, very similar to a curd recipe but with more butter so that when it is cold it sets firmer, allowing it to hold the weight of the chocolate topping.


SERVES 12


flour for dusting


Sweet Chocolate Pastry, chilled


approx. 2 teaspoons cocoa powder, to decorate


FOR THE PASSION FRUIT CREAM


75ml (2½fl oz) passion fruit purée (approx. 5 passion fruit)


1 large egg


1 large egg yolk


50g (1¾oz) caster sugar


115g (4oz) unsalted butter, diced and slightly softened


FOR THE GANACHE


150ml (¼ pint) whipping cream


15g (½oz) unsalted butter


100g (3½oz) milk chocolate (30–40 per cent cocoa solids), finely chopped


50g (1¾oz) dark chocolate (60–70 per cent cocoa solids), finely chopped


Preheat the oven to 180°C (160°C fan/350°F), Gas Mark 4 and line a baking tray with baking parchment. Roll out the pastry on a lightly floured work surface and line a 23cm (9in) loose-based tart tin or tart ring according to the instructions. Line the pastry with a layer of baking parchment and fill the tart with baking beans or rice. Bake for 25 minutes, then remove the baking beans and parchment and bake for a further 10 minutes or until crisp.


To make the passion fruit purée, halve the passion fruit and scrape out the seeds and flesh into a sieve set over a small bowl. Push the flesh and juice through the sieve and measure out 75ml (2½fl oz) of this purée. To make the passion fruit cream, put the purée, egg, yolk and sugar in a medium pan over a medium heat. Stir the mixture constantly, until it reaches 75–80°C (167–176°F) on an instant-read thermometer. Pour the passion fruit mixture through a fine sieve into a medium bowl and leave to cool for 15 minutes or until lukewarm. Add the butter a few pieces at a time and, using a hand blender, process until smooth. Press a piece of clingfilm onto the surface of the cream and transfer it to the refrigerator for a few hours, or preferably overnight, until completely set.


Stir the passion fruit mixture lightly to loosen it, then spread it into the base of the tart, filling it halfway and reserving a few tablespoons of the mixture. Transfer the tart to the refrigerator and leave to chill for 2 hours.


To make the ganache, put the cream and butter in a small pan and bring to the boil. Put both types of chocolate in a medium bowl and, once the cream is just boiling, pour it over the chocolate and leave for a few minutes, then stir, to form a smooth, shiny ganache. Leave the ganache to cool for a few minutes before pouring it onto the chilled tart and gently spreading it to cover the surface. At this point it is preferable to keep the tart out of the refrigerator, as the texture of the ganache is much silkier this way; however, if you are not serving the tart on the day it is assembled, keep it in the refrigerator but remove it a few hours before serving.


To decorate the tart, sieve the cocoa powder over the tart. Beat the reserved passion fruit cream to loosen it. Put it into a disposable piping bag and snip off the end. Pipe a number of different-sized rounds on top of the cocoa powder. This tart is best eaten on the day it is assembled, but you can make the pastry the day before and the cream up to a week in advance.
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Pear Tart


Tarts like this originate from the north-east of France in Alsace. Home to delicious rustic bakes such as the Kougelhopf and the tarte fine aux pommes, the poached pear tart is another straightforward but delectable recipe. The pears are gently poached in a syrup flavoured with lemon giving the finished tart a simple but vibrant flavour – perfect if you are looking for something that isn’t too sweet or filling.


SERVES 10


FOR THE FRANGIPANE


100g (3½oz) unsalted butter, at room temperature


100g (3½oz) caster sugar


2 large eggs


100g (3½oz) ground almonds


FOR THE POACHED PEARS


150g (5½oz) caster sugar


1 lemon


2 Conference or Bosc pears


FOR THE PASTRY


½ recipe Pâte Sucrée or Pâte Brisée, chilled


flour, for dusting


FOR THE DECORATION


2 tablespoons flaked almonds


2 tablespoons clear apricot jam


To make the frangipane, put the butter and sugar in a bowl and, using an electric mixer, beat together for 5 minutes or until light and fluffy. Add the eggs one at a time, beating until fully combined before adding the next. Add the ground almonds and mix to combine. Set aside until needed. If you want to prepare this ahead, the frangipane can be made two days in advance, just cover and chill until needed (bring to room temperature before using).


To poach the pears, put 500ml (18fl oz) water and the caster sugar in a medium pan. Using a sharp knife, cut off three strips of lemon zest and add to the pan. Bring the mixture to a gentle simmer over a medium heat. Squeeze the juice from the lemon into a bowl and set aside. Peel, halve and core the pears, putting them into the bowl of lemon juice as you work to prevent the fruit from browning. Add the pears and lemon juice to the syrup and poach for 15–20 minutes or until tender. Remove the pan from the heat and set aside while you prepare the tart.


To make the tart, roll out the pastry on a lightly floured work surface into a rectangle about 2–3mm (1/16–⅛in) thick. Use to line a 35 × 11cm (14 × 4¼in) loose-based tart tin (see for how to line a tart tin). Transfer the tart shell to the refrigerator for 30 minutes or until firm. Preheat the oven to 180°C (160°C fan/350°F), Gas Mark 4.


Line the pastry with a sheet of baking parchment and fill it with baking beans or rice. Bake for 20 minutes, then remove the parchment and baking beans and bake for a further 5 minutes or until the base is a pale golden colour. Remove from the oven and leave to cool for 5 minutes.


To assemble the tart, fill with the frangipane, spreading it into an even layer. Press the pears into the frangipane, cut-side down, and sprinkle the tart with the flaked almonds. Bake for 25–30 minutes until the frangipane is golden. Remove from the oven and leave to cool in the tin. While cooling, put the apricot jam in a small pan and bring to the boil, then remove from the heat and, while still hot, brush over the tart.


The tart is best served the day it is made, but it will still be good the day after. Any longer and the pastry will start to soften.
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Coffee Tart


The French love coffee, but until recently I had always found it difficult to get a decent cup. They even refer to their coffee as ‘jus de chaussette’ – sock juice! Over recent years it has become much easier to find the good stuff. In Paris, especially, there is so much more quality available. Coffee is also one of the classic pastry flavours. Everything from éclairs to cakes come in this basic flavour, alongside chocolate, vanilla and pistachio. Here is my version of this classic; it’s meant to remind you of a cappuccino, but it also tastes similar to tiramisu.


SERVES 12


Sweet Chocolate Pastry, chilled


flour, for dusting


cocoa powder, for dusting


FOR THE BISCUIT À LA CUILLÈRE


2 large eggs, separated


35g (1¼oz) caster sugar


50g (1¾oz) plain flour


6 tablespoons very strong black coffee


FOR THE COFFEE AND WHITE CHOCOLATE GANACHE


125ml (4fl oz) whipping cream


1 tablespoon finely ground coffee


250g (9oz) white chocolate, finely chopped


FOR THE MASCARPONE CREAM


150g (5½oz) mascarpone


200ml (7fl oz) whipping cream


1 tablespoon icing sugar


Preheat the oven to 180°C (160°C fan/350°F), Gas Mark 4 and line a baking tray with baking parchment. Roll out the pastry on a lightly floured work surface and line a 23cm (9in) loose-based tart tin or tart ring according to the instructions. Line the pastry with a layer of baking parchment and fill the tart with baking beans or rice. Bake for 25 minutes, then remove the baking beans and parchment and bake for a further 10 minutes or until crisp.


To make the biscuit à la cuillère, reduce the oven temperature to 160°C (140°C fan/325°F), Gas Mark 3. Put the egg whites in a clean, grease-free bowl and, using an electric mixer, whisk until they form stiff peaks. Continue whisking and slowly pour in the sugar until the mixture becomes stiff and glossy.
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Edd Kimber is a baker, food writer and TV personality. He fought off
competition from 4,000 applicants to become the first winner of The

Great British Bake Off on BBC2. Since then Edd has appeared on many
TV shows including Sunday Brunch and The Alan Titchmarsh Show as

well his own show on Food Network UK John and Edd’s Christmas Bakes.
Edd’s recipes are regularly featured in magazines such as BBC Good Food
Magazine, Olive and Waitrose Weekend and he has also appeared in
numerous national newspapers including the Independent and the Sun.
He is a regular at food festivals across the country including the BBC Good
Food Show Live. Edd is the author of several cookbooks, including: One Tin
Bakes, One Tin Bakes Easy, Small Batch Bakes and Small Batch Cookies.
www.theboywhobakes.co.uk

‘Edd’s desserts taste as good as they look...these delicious recipes inspire the
baker in all of us.” Philippe Conticini
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