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INTRODUCTION


The idea for this book spent a long time developing in my head. I had already been thinking about it for several months before testing any recipes. I wanted to create a book of indulgent loaf cake recipes that were different, but most importantly very simple, so that they could be made by as many people as possible.


This 100 per cent loaf cakes book is partly about my desire to demonstrate that, with very little equipment (a loaf tin is generally one of the basic items lurking at the back of everyone’s kitchen cupboard) and in very little time, you can produce a jolly nice cake that can be enjoyed as a dessert by all. Experienced bakers will also find several recipes that involve a little more technique, such as making ganache, creams, icings and also meringue.


I chose the loaf cake theme because I love these simple cakes and because there is something to please every palate and taste. Another reason was because loaf cakes are part of the family of what we in France call gâteaux de voyage (cakes that keep). This means that (apart from a small handful of the recipes) the cakes will keep for several days and, as a result, can be made in advance. Not to mention the fact that you can bake these cakes with a huge range of flavours, in a myriad of ways, and with a host of different texture and taste combinations.


The result of testing more than 200 recipes is now before you. The final selection of 56 recipes has been arranged in eight chapters, allowing you to choose according to the season, or to what takes your fancy, or by the ingredients in your store cupboard.


Before you begin, check out my list of the equipment required for all the recipes, and some useful tips on ingredients and techniques. All you need to do is turn the pages of this book and select your favourite recipes, making them exactly as I’ve done or adapting them according to your own personal taste. The main thing is to enjoy yourself – let’s get baking!




[image: Chapter opening image for BEFORE YOU START]
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BASIC EQUIPMENT


WHAT YOU NEED


The aim of this book is to give you easy recipes that require the minimum of equipment, so you don’t have to buy extra things. Here is a complete list of all the equipment needed.


1 LOAF TIN,


measuring 20 × 8 × 8 cm (8 × 3¼ × 3¼ inches)


1 LOAF TIN WITH REMOVABLE CYLINDER INSERT,


measuring 20 × 8 × 8 cm (8 × 3¼ × 3¼ inches)


MIXING BOWLS


HAND WHISK


RUBBER SPATULA


WIRE COOLING RACK


Extra equipment only needed for certain recipes:


ELECTRIC WHISK


DIGITAL KITCHEN THERMOMETER


2 SAUCEPANS


BLENDER OR FOOD PROCESSOR


PIPING BAGS, with or without piping nozzles


BRUSH (FOR SOAKING SYRUP)


KITCHEN BLOWTORCH (OPTIONAL)


If you already have all this equipment in your kitchen, you can start making any recipe in this book.


HANDY CONVERSIONS


If you already have a loaf tin, but it isn’t 20 cm (8 inches) long, simply adjust the quantities of ingredients in each recipe by multiplying them by the following amounts.






	LENGTH OF LOAF TIN


	MULTIPLY BY







	18 cm (7 inches)

	0.9






	 22 cm (8½ inches)

	 1.1






	 24 cm (9½ inches)

	 1.2






	 26 cm (10¼ inches)

	 1.3






	 28 cm (11 inches)

	 1.4






	 30 cm (12 inches)

	 1.5










[image: A person holds a metal loaf tin containing a freshly baked, golden-brown cake, using a checkered cloth for grip.]






INGREDIENTS


BASIC INGREDIENTS


The basic ingredients in these recipes are often the same.


Butter: Preferably unsalted.


Cream: Preferably 35% fat content, or at least 30% fat. Both whipping cream and double cream could be used.


Eggs: In the majority of my recipes, except those where the egg quantity is shown by weight, I give the number of units (1 egg, 1 egg yolk, and so on). I suggest using medium-sized eggs, weighing 50 g when removed from the shell.


Sugar: The sugars I use the majority of the time are caster sugar (most frequently), icing sugar and light brown soft sugar. For some recipes, I also use muscovado, a dark brown, partially refined cane sugar, which is more aromatic than ordinary sugar.


Baking powder.


[image: An overhead shot of fresh ingredients including raspberries, carrots, bananas, strawberries, coconut, apples, and a pumpkin.]





ADDITIONAL INGREDIENTS


These ingredients are used in some of the recipes, but are not essential.


Fruit purées: I use fruit purées containing 10% sugar.


Dairy products: Yogurt, mascarpone, ricotta, cream cheese (such as Philadelphia).


Nuts: Hazelnuts, almonds, pecans, pistachios, pine nuts.


Coffee: Instant or espresso.


Vanilla: Most of the time I use a vanilla pod or liquid extract.


Spreads.


Spices.


[image: An overhead shot of bowls containing almonds, pecans, dates, and various nut spreads on a grey slate surface.]






CHOCOLATE



This ingredient deserves an entire paragraph! In each recipe using chocolate, I’ve specified which type (dark, milk, white, blonde) as well as the percentage of cacao it should contain. If you want to use the same chocolate as me, I buy mine from Valrhona and next are the names of the different chocolates and the percentage of cacao they contain.


Dark chocolate with 66% cacao: Caraïbe.


Dark chocolate with 70% cacao: Guanaja.


Milk chocolate with 46% cacao: Bahibé.


Milk chocolate with 40% cacao: Jivara.


Milk chocolate with 35% cacao, flavoured with hazelnuts: Azelia.


Blonde chocolate: Dulcey.


White chocolate: Ivoire.


For best results when making the recipes, all the ingredients should be at room temperature.


[image: An overhead shot of glass jars filled with dark, milk, and blonde chocolate wafers, next to a knife and star anise.]


[image: An overheard of citrus fruits including lemons, limes, oranges, grapefruits, and kumquats, some whole and some sliced.]






TECHNIQUES


BASIC TECHNIQUES


In addition to allowing ingredients to come to room temperature, it is important that their condition matches that stated in the ingredients list (such as butter being melted or softened) and that they are added in the order stated in the method. With butter, in particular, take care not to add it when it is too hot – once melted, it must be left to cool to room temperature or until lukewarm. When ‘softened butter’ is indicated, the butter must be extremely soft and beaten with the sugar until creamy, or your cake batter may form lumps when the eggs are added. For many recipes, it is important to sift the flour and any other powdered ingredients to make a lighter, more homogeneous cake mixture.


To ensure an even, rounded top to your cake, there are two options:


Spoon a little very soft butter into a piping bag fitted with a tiny nozzle (about 3 mm/⅓ inch). If using a disposable bag, snip off the tip. Pipe a line of butter lengthways down the middle of the batter (see photograph). As the butter melts during baking, it will allow the cake to open up in the centre and rise evenly.


Or, after your cake has been baking for about 15 minutes, remove it from the oven and push the tip of a pointed knife into the centre. Next, run the tip down its entire length so it opens evenly and puffs up during the remaining baking time.


Let’s move on to marbled cakes, which are a special case. These are my tips for achieving attractive marbling.


Some cake batters need to be chilled or rested in the refrigerator or a cool place before they are baked. Don’t skip this step.


Use piping bags or freezer bags to pipe in the different-coloured mixtures so you get more even marbling.


Once the batters have been spooned into the piping bags, pipe a line of one of them, 2–3 cm (¾–1¼ inches) in diameter, down the centre of the tin, running the length of it. Pipe another one of the same size with the other batter on top. Repeat piping alternate lines of the batters, each one on top of the previous one, until both batters are used up, tapping the bottom of the tin on the work surface from time to time so the batters spread out in the tin. That’s all you need do. There’s no need to swirl a knife through the batters – the marbling will take care of itself when the cake rises in the oven.


If you don’t have any piping bags or freezer bags, you can add the batters to the tin using two spoons, still following the same technique as mentioned.





[image: An overhead view of a metal loaf tin filled with pale yellow cake batter, with a straight line of butter piped down the middle.]






BAKING



Using a tin that has first been buttered and floured or lined with baking parchment will make turning out easy.


The secret of a successful cake is to bake it in an oven that is not too hot. The ideal temperature is usually 160ºC (325ºF), Gas Mark 3, with some exceptions. Depending on the recipe, cooking times can vary from 45 minutes–1½ hours, but it also depends on your oven. It is a good idea to check if a cake is cooked by pushing the tip of a pointed knife into the middle of it; the knife must come out dry (apart from recipes for a cheesecake, brownie or fondant).



USING A LOAF TIN WITH A CYLINDER INSERT AND FILLING THE CAKE



Before adding your batter to the tin, ensure that both the tin and the cylinder insert are well greased and floured.


Cakes baked in a tin with a cylinder insert need to be turned out from the tin slightly differently. After baking, let cool, then carefully twist and pull out the insert before turning out the cake as usual and leaving it to cool completely.


To fill the cavity, spoon the ganache, caramel or cream into a piping bag without a nozzle. Stand the cake upright on a tray, on one short end so that the bottom of the cavity is ‘closed’ and the cavity opening is on top. Pipe the filling into the hole until it is completely filled, then transfer the cake to the refrigerator until the filling has set.


STORING


Cakes that keep well (the gâteaux de voyage that I mentioned earlier) can be stored at room temperature for several days. Wait until they are completely cool, then tightly wrap in clingfilm. Of course, this does not apply to all cakes – some, such as the Creamy Cheesecake Loaf, Tiramisu Cake and Paris-Brest Cake, need to be kept in the refrigerator. Where a certain cake does need to be kept chilled, I have indicated that in the recipe.





[image: Four white line-art icons: a slice of bread for serves, a whisk for prep time, an hourglass for resting/chilling/cooling, and an oven for cooking.]
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HOW TO MAKE CHOCOLATE ICING



You can use this easy method to make many kinds of chocolate icing (see here for ingredients).


For chocolate icing, always start by melting the chocolate gently in a bain-marie (a heatproof bowl set over a pan of gently simmering water, ensuring the base of the bowl does not touch the water) or in the microwave, keeping a close eye on it so it doesn’t get too hot.


Remove the chocolate from the heat and add the oil. Next, depending on the recipe, add the chopped nuts.


Leave the icing to cool until the temperature reaches about 35ºC (95ºF) before using it to decorate a cold cake. To ensure the icing sets more quickly, you can put the cake in the freezer for a few minutes before icing it.


When you are ready to ice the cake, place it on a wire rack set over a tray, board or large plate, so that you can scoop up and reuse any excess icing that rolls off.


Icing can be stored in the refrigerator for 6–8 weeks. To use it for your next cake, simply re-melt it gently.





[image: A stream of glossy, dark chocolate icing is poured over the top of a cracked, dark chocolate loaf cake, dripping down the side.]






DARK CHOCOLATE ICING



250 g (8 oz) dark chocolate with 66% cacao


3 tablespoons neutral oil, such as grapeseed


See here for method.


[image: A dark chocolate loaf cake glazed with chocolate icing and decorated with slices of candied orange peel, with one slice cut.]






DARK CHOCOLATE AND NUT ICING



250 g (8 oz) dark chocolate with 66% cacao


3 tablespoons neutral oil, such as grapeseed


50 g (2 oz) nuts, finely chopped


See here for method.


[image: An overhead shot of a rustic nut loaf cake on parchment paper, with a thick slice cut from it. A bowl of hazelnuts is nearby.]






MILK CHOCOLATE ICING



250 g (8 oz) milk chocolate with 40% cacao


2 tablespoons plus 1 teaspoon neutral oil, such as grapeseed


See here for method.


[image: A marble loaf cake with chocolate icing and passion fruit seeds on top, with several slices cut. A knife lies beside it.]






MILK CHOCOLATE AND NUT ICING



250 g (8 oz) milk chocolate with 40% cacao


2 tablespoons plus 1 teaspoon neutral oil, such as grapeseed


50 g (2 oz) nuts, finely chopped


See here for method.


[image: A cut chocolate loaf cake revealing a round, light-colored hazelnut cream filling in the center. Whole hazelnuts are scattered around.]






BLONDE CHOCOLATE ICING



250 g (8 oz) blonde chocolate


2 tablespoons neutral oil, such as grapeseed


See here for method.


[image: A sliced marble loaf cake with vanilla and chocolate swirls and chocolate chips sits on parchment paper next to a knife.]






BLONDE CHOCOLATE AND NUT ICING



250 g (8 oz) blonde chocolate


50 ml (2 fl oz) neutral oil, such as grapeseed


30 g (1¼ oz) nuts, finely chopped


See here for method.


[image: Three stacked slices of a golden-brown almond loaf cake. A jar of whole almonds and a bottle of syrup are in the background.]






HAZELNUT PRALINE



Praline will keep for several months in a jar with a tight-fitting lid at room temperature.


300 g (10 oz) hazelnuts (from Piedmont, if possible)


65 ml (2¼ fl oz) water


200 g (7 oz) caster sugar


1 large pinch of sea salt flakes


Preheat the oven to 150ºC (300ºF), Gas Mark 2.


Line a shallow baking sheet with baking parchment and spread out the hazelnuts on it. Roast them in the oven for 15–20 minutes.


Pour the water into a large saucepan, then add the sugar. Bring to the boil, stirring until the sugar dissolves, then tip in the hazelnuts. Stir constantly with a spatula. The hazelnuts will first of all become covered with a white film before they caramelize. When they are well caramelized, scrape them out of the saucepan onto a baking sheet lined with baking parchment and leave them to cool completely.


When the hazelnuts are cold, transfer them to a food processor and grind finely into praline.


Stir in the sea salt flakes then transfer the praline to a jar for storage.






NUT BUTTERS



Nut butters will keep for several months in a jar with a tight-fitting lid at room temperature.


300 g (10 oz) nuts of your choice


Preheat the oven to 150ºC (300ºF), Gas Mark 2.


Line a shallow baking sheet with baking parchment and spread out the hazelnuts on it. Roast them in the oven for 15–20 minutes.
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