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John Whaite Bakes. He always has. Whether he is happy or sad, in love or heartbroken, on his own or with friends, he believes that whipping up his favourite Dishes provides nourishment for both the body and the soul.


Now, fresh from winning the 2012 Great British Bake Off, he wants to share his mouthwatering creations with us so we can find the perfect recipe to fit our mood too.


There are comforting dishes here like Self-Saucing Chocolate Mud Pud and Pork, Apple and Thyme Sausage Rolls that will warm up the coldest of winter evenings, inspiring flavour combinations such as Fig and Rose Savarin and Salted Caramel Rum Babas, romantic dishes to share such  as Pizza Puttanesca and Passionfruit Tart and some new showstoppers too, including the brand new Hellfire and Brimstone Cake.


So, whether you need a pick-me-up for dinner or a lazy Sunday breakfast treat, John Whaite Bakes is full of indulgent, delicious recipes to suit your every day and every mood.
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When I was a little boy, my parents divorced. While this is no major sob story or catastrophic disaster, it really did shake up my little world, and I can see why so many people never truly recover from such an upheaval. Thankfully, I was lucky enough to have a mother for whom we – my sisters and I – were of paramount importance in the whole situation. 


Mum would always make time for us and that time would be spent, happily and calmly, in the kitchen. Plates might have been broken only hours before in that same kitchen, but for us everything  would be swept away and it became our sanctuary. This is not to say my parents didn’t keep us informed about the divorce – they did – but when it came to our time with either of them, the bitterness melted away like butter, and the atmosphere was always serene and calm.


My sisters and I would spend what  felt like hours in that kitchen with Mum, baking treats such as crispy cakes and gingerbread men. That time together  was of fundamental importance. It gave us all something to concentrate on, and something to think about besides the  sad events that were unfolding around  us. One particularly fond memory I have is of Mum in her apron, her hair scruffily, but perfectly, clipped back. I would stand on my baking chair watching, enthralled by the way she hulled the tops from fairy cakes – as though performing a dance –  to fill the cakes with floppy, sweetened cream and sharp raspberry jam. Even though it was probably fairly slapdash – my mum is a seriously slapdash kind  of girl – for me the cakes looked perfect,  and their taste was simple but pure,  like the tangible love Mum had for us.


Whenever I pick up a bag of flour  or a dozen eggs, these memories come flooding back to me, and I remember  that time when baking – and excuse the drama – really did protect us as children. Since then, baking has been an inherently comforting process for me, and I turn to it whenever I am feeling particularly blue or when I’m worried about something. That said, I also bake when I am ecstatically happy or bored or inspired because I really do believe that there are bakes for every single mood. I have also included some of my favourite cocktails in this book, because I love to celebrate no  matter how I’m feeling. 


I am unashamed to admit that I am  a moody person. I don’t mean that I sit there constantly grumpy and cursing  the world, but I am not a person of a perpetually perky personality. Some days  I won’t feel like getting out of bed, and  I have done, and do, battle depression. Other days, I feel elated and excitable,  and drive my family mad with ideas for  all the various projects I may be working on. What I have found, though, over the years, is that whether my mood is up, down, or at some indescribable place in the middle, I bake. I bake because it is  


When I was a little boy, my parents divorced. While this is no major sob story or catastrophic disaster, it really did shake up my little world, and I can see why so many people never truly recover from such an upheaval. Thankfully, I was lucky enough to have a mother for whom we – my sisters and I – were of paramount importance in the whole situation. 
Mum would always make time for us and that time would be spent, happily and calmly, in the kitchen. Plates might have been broken only hours before in that same kitchen, but for us everything  would be swept away and it became our sanctuary. This is not to say my parents didn’t keep us informed about the divorce – they did – but when it came to our time with either of them, the bitterness melted away like butter, and the atmosphere was always serene and calm.
My sisters and I would spend what  felt like hours in that kitchen with Mum, baking treats such as crispy cakes and gingerbread men. That time together  was of fundamental importance. It gave us all something to concentrate on, and something to think about besides the  sad events that were unfolding around  us. One particularly fond memory I have is of Mum in her apron, her hair scruffily, but perfectly, clipped back. I would stand on my baking chair watching, enthralled by the way she hulled the tops from fairy cakes – as though performing a dance –  to fill the cakes with floppy, sweetened cream and sharp raspberry jam. Even though it was probably fairly slapdash – my mum is a seriously slapdash kind  of girl – for me the cakes looked perfect,  and their taste was simple but pure,  like the tangible love Mum had for us.
Whenever I pick up a bag of flour  or a dozen eggs, these memories come flooding back to me, and I remember  that time when baking – and excuse the drama – really did protect us as children. Since then, baking has been an inherently comforting process for me, and I turn to it whenever I am feeling particularly blue or when I’m worried about something. That said, I also bake when I am ecstatically happy or bored or inspired because I really do believe that there are bakes for every single mood. I have also included some of my favourite cocktails in this book, because I love to celebrate no  matter how I’m feeling. 
I am unashamed to admit that I am  a moody person. I don’t mean that I sit there constantly grumpy and cursing  the world, but I am not a person of a perpetually perky personality. Some days  I won’t feel like getting out of bed, and  I have done, and do, battle depression. Other days, I feel elated and excitable,  and drive my family mad with ideas for  all the various projects I may be working on. What I have found, though, over the years, is that whether my mood is up, down, or at some indescribable place in the middle, I bake. I bake because it is  















	  		

























a comfort blanket, and because it is a form of artistic expression for me. I always joke that I was born with two left hands – I can’t paint; even drawing a circle is tricky for me – but inside of me, in the darkest recesses of my being, there is an artist screaming to get out. Baking, for me,  is also an expression of that little fella. 


Whenever I look back at the times  when my whole family has been together for a celebration, there has always been  a copious amount of baking involved, and to this day Mum still bakes those fairy cakes. When my granddad died just after  I had finished filming for the Great British Bake Off, I baked. I baked because I didn’t know what else I could do to support my mum and my family. So I did the thing that Mum had done for me throughout my life when I needed comfort, I made sure she was nourished. I believe that baking is nourishment. Not only in the physiological sense, but psychologically too – the process of baking itself is nourishment for the soul. I find that working my way through a recipe gives me the time to be calm. 


Of course, there are also times when  I bake simply because I am a greedy monster and need a slice of chocolate  and cassis cake, or something equally indulgent. These recipes are as much about indulgence as they are about  mood, and it’s important that we all  treat ourselves to something delicious  and delectable every so often – though  for me this really does mean every day. People seem to be amused by the fact that  I bake every day, but it is just what I do.  I am a baker and without this process  I don’t think I could cope with my own, erratic self. In whichever direction my  life path may lead, I just know that it  will be littered with cake crumbs. 


Whatever your reason is for baking,  be it mood managing, indulgence or fun,  I sincerely hope that you enjoy these recipes. And I hope too that you will  create many a happy memory, safe in  
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EGGS


All recipes in this book use large eggs unless otherwise stated. I like to buy  free range, and, where possible, organic. When I go home to Mum’s, the local farm shop sells white-shell eggs with vibrant and sunny yolks; perfect for custards. 


BUTTER


As the son of dairy farmers, I am told off  if I buy anything other than British butter! When baking cakes, I use salted butter, because I find it contains the perfect amount of salt to bring out the other flavours. If I’m baking something that has  a delicate flavour, or a custard, I always use unsalted butter. I specify which butter  I use in all these recipes.


MILK


I always use whole milk. It works better,  it tastes better and it’s better for you. (Like  I said above, I am the son of dairy farmers, and I know what’s what.) All these recipes were made with whole milk. If you can get extra creamy milk, so much the better.


PLAIN FLOUR


I use plain flour in a number of recipes, and especially so in pastry. It is important to get the best quality you can afford, and to use it within its use-by date. Spelt flour can be a very nice, if expensive, alternative.


SELF-RAISING FLOUR


Again, better quality gives a better flour, but also I find that the raising agent will be more reliable. Cheaper self-raising flours tend either to have too much raising agent, so that your bakes over-rise and sink again, or not enough so that  they end up stodgy. 


BREAD FLOUR


For bread, you need strong flour (aka ‘bread flour’), which has the higher gluten content that you need for good structure in bread. In this book I have recipes that use both white and wholemeal strong flours. If you’re going to invest in just one best-quality ingredient, make it your strong white flour, because it will make such a difference to your loaves.


YEAST


I always use fast-action yeast, which I  buy in a small canister. You can also get  it in sachets, which contain 7g, but many of my recipes use less than this. Weighing out the right amount of yeast is very important, which is why digital scales are so vital. Yeast also requires tepid (barely warm) liquid.
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CASTER SUGAR


This is one of the baking fundamentals.  I always have jars full of white and golden caster sugar. Golden caster sugar has a hint more flavour, colour and nourishment than white. I like the light tint it gives to meringues. You can use whichever you prefer in these recipes; sometimes I express my preference, but still it’s up to you.


MUSCOVADO SUGAR


Muscovado sugar is made from pure sugarcane juice. I use both light and  dark brown muscovado. Light brown muscovado adds a soft treacle tang to bakes; it is beautiful in cookies as it makes them extra gooey. Dark brown muscovado adds a more intense, rich treacle tone to bakes. It has nutritional elements and flavour notes that other sugars lack.


PUFF PASTRY


If you buy puff pastry, which is perfectly acceptable and very handy, try to get an ‘all-butter’ one. However, a rough puff pastry is easily made, so don’t be deterred (see here).


SHORTCRUST PASTRY 


This pastry is so easy to make yourself –  (see here).


FILO PASTRY


Yes, you can make this, but the shop-bought stuff is so very good that I don’t bother. Remember to defrost it in advance of use. 


FLAVOURINGS


Avoid ‘essences’ like the plague. These  are artificial flavourings and make bakes taste synthetic. I always opt for ‘extracts’ because these have a truer flavour, and give a better quality to the overall taste. For vanilla, where possible, I like to use real vanilla pods, or at least vanilla bean paste, but a good extract is also worthwhile. 


ORANGES AND LEMONS


If for zesting, make sure they are unwaxed. If you can only find waxed, then scrub them with a clean brush under hot water to remove the wax. 


FROZEN FRUITS


These are handy to have in, especially seasonal berries, cherries and rhubarb. They are a little soggier when defrosted than their unfrozen cousins, and so are best used for making compotes, jams  and coulis, or fruit pie filings. 
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SPOON MEASUREMENTS


It’s important to be absolutely accurate with these.


1 tsp = 5ml 	1 tbsp = 15ml


FAN OVENS


Many recipe books give temperatures  for both conventional and fan ovens.  I find that modern fan ovens are so well calibrated that I am able to bake my  goods in a fan oven at the temperatures stipulated for conventional. If you feel, though, that your fan oven burns on the hot side, then reduce the temperatures given here by 5–10°C. 


WHEN IS A CAKE DONE?


One of the best ways to tell is to listen to the cake. If it is making a gentle bubbling, crackling sound – I like to say the cake is singing – then it is a little too moist in  the centre, and is still baking. When the bubbling recedes, the cake is ready. 


The most common test is to insert a skewer into the centre of the cake. If this comes out clean, with no mixture adhering to it, then it’s ready. But be careful: if you’re baking a cake with a high content of ground almonds or oil or fruit, then  the skewer will always come out that bit ‘soggier’ than a simple butter and flour cake, even though the cake is done.


WHEN IS BREAD DOUGH  SUFFICIENTLY KNEADED?


Kneading dough is about stretching and pulling it, and so developing the gluten that gives the bread its structure. Exactly how you do this is up to you, so long as you are pulling and stretching the dough. You will notice the dough becomes smoother and more elastic as you knead it. It takes about 10 minutes to knead dough by hand. Here are a couple of  good tests to help tell you if you’ve done enough kneading. 


The window test Flour your fingers to prevent them sticking, then pull off a little piece of dough. Gently stretch the dough thinner and thinner. If you can get it so thin that you can see light through it and it doesn’t snap, then it is ready. If not, continue kneading until you see the light. 


The poke test Roll the dough into a tight ball and flour a finger. Gently press the finger into the dough. If the dough feels smooth and elastic, and the indentation fills again when your finger is removed, it’s done. 


I really do believe that the most important part of baking is the preparation. I once did a photo shoot where I was expected to bake a Swiss roll. I arrived at my destination, the make-up artist was present and poised, the photographer had his finger on the trigger, and the journalist’s pen 
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ALL-IMPORTANT ARMOURY 
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was inked and ready. What was missing, however, was the most essential piece of equipment of the day: the Swiss roll tin.  I simply couldn’t do without it and so the photographer had to trundle to the shops to find one. The moral of the story is that equipment in baking is essential, and so below I have listed the ‘armoury’ that I find myself relying on day in, day out. 


DISPOSABLE PIPING BAGS


These are so darn handy. I buy rolls of  100 large blue bags and they seem to last me for a very long time. The reusable ones are so difficult to clean, and I never feel  as though I get them quite clean enough. 


SELECTION OF PIPING NOZZLES


The range of piping nozzles available is wide. A basic kit containing at least a large star nozzle, a 1cm and 2cm plain nozzle, and a number 2, is a great thing to own. These are usable with disposable piping bags. You can also snip the corner off the disposable bag and use it like that, though the result will be a little less accurate.


MEASURING SPOONS


No baker should be without a set of these. Their accuracy is so vital, especially for flavourings and raising agents.


DOUGH SCRAPER


This is a really cheap, but incredibly handy, piece of equipment. It is great for when kneading wetter doughs by hand, and also for cleaning the worktop after baking.


HEATPROOF MIXING BOWLS


I prefer metal bowls.They are heatproof and therefore perfect for melting chocolate in; a metal bowl also gives you better volume when whisking egg whites. 


STRONG BAKING SHEETS 


I opt for the anodized aluminium baking sheets because they are so strong, which means they can’t flex annoyingly and threaten to upend your bakes. They can’t be put into the dishwasher, but they simply need a quick wipe clean. 


WHISKS


I cannot live without my whisks. I have  a regular balloon whisk, a small sauce whisk, and everything in between.


LOOSE-BOTTOMED CAKE TINS


I buy the lighter, anodized aluminium tins. They ensure an even bake and are much less susceptible to dents and scrapes. They can’t be put into the 
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dishwasher, so do line them with baking paper. I have both round and square ones, ranging from 15–28cm/6–11 inches.  I have also included recipes in this book that use a 20cm/8-inch savarin tin, a 35~12cm/14~5-inch tarte maison tin,  and a heart-shaped cake tin. If you’re  a keen baker, then these are a lovely addition to your armoury. 


MUFFIN AND BUN TINS


For most recipes I use the 12, deep-hole kind. Some recipes call for the shallower 12-hole bun tin (aka jam-tart tin), and  this is great to have alongside the deeper muffin tray. 


MADELEINE TINS


These are such cute little tins. I have  mine leaning against my kitchen wall  as decoration when it’s not in use. I use the anodized aluminium range, not only because of its strength, but also because the heat of the metal ensures the grooves of the madeleines are perfectly browned. Having said that, silicone madeleine trays are acceptable if that’s all you can find, and they are substantially cheaper, too. 


1LB AND 2LB LOAF TINS


I love to make traditional loaves of bread, and so loaf tins are vital for me. For the metrically inclined, these are 450g and 900g tins.


CIRCULAR COOKIE CUTTERS


These are so handy, not only for making cookies, but also for cutting out pastry  for lining tart tins. A stack of these is inexpensive and really very useful. I have ones that are fluted on one side, and smooth on the other. 


PASTRY BRUSHES 


I much prefer the traditional bristled pastry brush, as I find the silicone ones leave pools of glaze on top of bakes, which is a baker’s nightmare. That said, any pastry brush is better than none at all. 


SILICONE SPATULAS


I must have about 10 of these in a jar  on my kitchen worktop. Because silicone is heatproof I can mix hot sauces with them, but they are also perfect for mixing cake batter and folding, not to mention  getting batter out of a bowl without leaving a trace behind. 


BAKING PAPER


This comes in both white and brown.  
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I personally prefer the brown as it seems  to be slightly more non-stick, which  can be vital, for example when making macaron shells. 


CLING FILM


A kitchen basic – have it. 


GRATER


I have different graters for different jobs. For zesting I use a long, thin Microplane zester. These are fairly pricey, but last a long time if well cleaned and cared for.  For cheese I have a selection of coarse  to fine graters. 


JUICER


For me, this is an essential. As a baker,  I love to use fresh juice in my creations.  I have one juicer with a little tray that collects the juice and strains it to get rid  of any pips.


SUGAR/JAM THERMOMETER 


I couldn’t make Italian meringue without this. You can buy one fairly cheaply and it’s a real kitchen necessity. 


FREESTANDING ELECTRIC MIXER


This is well worth the investment if you are a keen baker. Yes, they are pricey, but believe me it will change your baking life. I use mine for cakes, bread, pastry, pretty much everything.


HAND-HELD ELECTRIC MIXER


This is a great tool for making cake mixture and whipping cream. If you can’t bring yourself to part with your money  for a larger, freestanding mixer, then do invest in a good quality, hand-held mixer. 


FOOD PROCESSOR 


I love my food processor and use it every day. Like the freestanding mixer, these  can be pricey, but a good one will last you a long time, and they usually have long guarantees. I use a large, costly mixer that comes with a variety of attachments. I use it every day, and it is worth every penny.


WOODEN SPOONS


You can never have too many. 


CERAMIC BAKING BEANS/DRIED BEANS/


I personally prefer the brown as it seems  to be slightly more non-stick, which  can be vital, for example when making macaron shells. 
CLING FILM
A kitchen basic – have it. 
GRATER
I have different graters for different jobs. For zesting I use a long, thin Microplane zester. These are fairly pricey, but last a long time if well cleaned and cared for.  For cheese I have a selection of coarse  to fine graters. 
JUICER
For me, this is an essential. As a baker,  I love to use fresh juice in my creations.  I have one juicer with a little tray that collects the juice and strains it to get rid  of any pips.
 
SUGAR/JAM THERMOMETER 
I couldn’t make Italian meringue without this. You can buy one fairly cheaply and it’s a real kitchen necessity. 
FREESTANDING ELECTRIC MIXER
This is well worth the investment if you are a keen baker. Yes, they are pricey, but believe me it will change your baking life. I use mine for cakes, bread, pastry, pretty much everything.
HAND-HELD ELECTRIC MIXER
This is a great tool for making cake mixture and whipping cream. If you can’t bring yourself to part with your money  for a larger, freestanding mixer, then do invest in a good quality, hand-held mixer. 
FOOD PROCESSOR 
I love my food processor and use it every day. Like the freestanding mixer, these  can be pricey, but a good one will last you a long time, and they usually have long guarantees. I use a large, costly mixer that comes with a variety of attachments. I use it every day, and it is worth every penny.
 
WOODEN SPOONS
You can never have too many. 
CERAMIC BAKING BEANS/DRIED BEANS/












	  		









































































UNCOOKED RICE


For blind-baking pastry cases, one  of these is completely, unequivocally necessary. If you don’t have ceramic  beans and you use real dried beans or dried rice instead, remember to keep them for just this purpose.


PASTRY BLENDER


This tool, for cutting butter into pastry,  is very useful. If you have extremely hot hands, or don’t trust yourself to be gentle, this cuts the butter into flour, which is  a necessary step for pastry, scones and soda bread. 


ELECTRONIC WEIGHING SCALES


Scales are the most important equipment in the kitchen. I use a set that can weigh  a single gram so that I can be absolutely precise when I need to be. 


FLAN RINGS 


These allow you to make really professional-looking tarts with very straight sides. I think 25cm/10 inches  is about the right size to start with.  You use them in conjunction with  a baking sheet.


BLOWTORCH


To get a really good finish on your  Italian meringues, this is a genius piece  of equipment to have, and won’t set you  back too much either.


COCKTAIL SHAKER 


OK, so this may make you feel like a 1990s barman, but because I’ve included cocktail recipes in this book it seemed right to add it here. If you can’t be bothered buying one, use a jam jar with a tight-fitting lid. 
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CHAPTER  ONE SIMPLE  ESSENTIALS


Some recipes are simply the bread and butter  of baking. These are recipes I use over and over again, and they often form the basis of another recipe. Take my rough puff pastry, for example;  I use this in a multitude of things, from tarte tatin  to tarte fine. So rather than repeat the essential basics over and over, I thought it preferable to  have them in one easy place. And that way you  have them to hand when you are experimenting with your own recipes, too. 
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PASTRY-MAKING TIPS
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I always used to buy pastry because I was so afraid my big fat warm hands wouldn’t allow me to make my own. I was wrong. I now love making pastry and find it so simple. The key thing is to ensure the ingredients are cold  and that you touch them as little as possible; a light but confident touch is key. 


1 Use cold ingredients, straight from  the fridge. This will compensate for hot hands, if you have them.


2 Make sure you do not overwork the dough. By this I mean don’t knead or manipulate it too much. Doing so would activate the gluten in the flour and bind the pastry together making it tough, rather than the flaky, crumbly texture required. (It’s the opposite to what you  do in making bread. For bread, you  want the gluten to be activated.)


3 Possibly the most important thing about pastry is to chill it after making it, for at least 30 minutes. This allows the gluten in the flour to relax, which makes the pastry less resistant to being rolled, and thus less likely to shrink away from the tin. 


4 Roll out the pastry to fit the tin. It  doesn’t matter if you can’t get the pastry über-thin, and besides, working with  thin pastry, if you’re not used to it, is a tricky business. Remember also to keep your worktop and rolling pin well floured, and move the pastry about to be extra  sure it isn’t sticking anywhere. If you’re using flan rings, remember to have them ready on a baking sheet, as once you’ve lined them, you can’t move them from  the baking sheet. 


5 When the pastry is the desired thickness/size, roll it around your rolling pin, then unroll it gently and loosely into the tin  you are using. Be careful not to touch the sides of the tin with the rolling pin, as this will tear the pastry. Press the pastry down into the base and sides of the tin, and into the grooves if the tin is fluted, then fold the surplus pastry over the edge (this  will allow you to slice it off when the  case is baked, for an even, professional-looking finish). 


6 When you have lined the tin, prick the base all over with a fork, then place in the freezer for 20 minutes. Preheat the oven to 200°C/Gas 6 for a regular shortcrust pastry, or 180°C/Gas 4 for a rich sweet pastry. Place a baking sheet into the oven to heat up; this will help ensure a well-baked base. 


7 Blind-baking: remove the pastry case from the freezer, line it well with foil  or baking paper, then fill it with baking beans (you can use – and reuse – ceramic beans, dried beans or uncooked rice). Place in the oven, on the baking sheet, and bake for 12–15 minutes. Then remove the beans and foil or paper lining, and return the case to the oven for a further 12–15 minutes. For perfect results, glaze the pastry with beaten egg white and  bake for a final minute – this creates  a waterproof layer. Now your pastry case  is ready to fill and bake. You can blind-bake the pastry case in advance. Keep it, cooled, in an airtight container in a cool, dry place; it will keep under these conditions for 2–3 days.
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SHORTCRUST  PASTRY 


MAKES  ABOUT  450G 


SHORTCRUST  PASTRY 
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This is deliciously flaky and melts in the mouth.  Perfect for sweet and savoury bakes.


1 Place the flour and butter into a bowl, and swiftly  but gently rub the butter into the flour until the mixture resembles fine crumbs. 


2 Beat the egg in a cup, then add to the flour along with a teaspoon of cold water. Using your hands, gently clump the mixture together. If necessary, add more water, a teaspoon at a time, until the mixture comes together well, then gently knead it, though  only for a second. 


3 Wrap in baking paper and chill in the fridge for  at least 30 minutes before using. 


tip


If you have a food processor, simply put the flour  and butter in that with a blade attachment, and blitz. Add the egg and a little water and blitz, adding more water a teaspoon at a time if necessary, until the dough comes together into a ball. Remove and  knead and continue as above. 


This is deliciously flaky and melts in the mouth.  Perfect for sweet and savoury bakes.
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250g plain flour


125g salted butter,  in 1cm cubes


1 egg


Cold water


250g plain flour
125g salted butter,  in 1cm cubes
1 egg
Cold water
 






	  		













RICH  SWEET  SHORTCRUST  PASTRY


MAKES  ABOUT  500G
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This is a beautiful, biscuit-like pastry, with a sweet flavour. It’s so good, in fact, that I often make biscuits out of it, to devour. The amount of sugar in this pastry means it burns very easily, and so it is best cooked at  a lower temperature. 


1 Place the egg, sugar and extract in a mixing bowl, and whisk – I use a balloon whisk – for a minute,  or until the sugar is dissolved into the egg. 


2 Sift the flour into the mixture and stir in using a wooden spoon, until the mixture has a sandy texture – be sure to scrape around the bottom of the bowl  so there are no clumps of flour. 


3 Add the cubed butter, and cut in using a butter knife or a pastry cutter until the butter is well incorporated and the dough comes together. (This pastry gets too sticky too quickly to do this by hand, which is why  you use a knife or cutter.) Remove from the bowl and knead gently for a few seconds. Wrap in baking paper and chill for at least 30 minutes before using.
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3 Add the cubed butter, and cut in using a butter knife or a pastry cutter until the butter is well incorporated and the dough comes together. (This pastry gets too sticky too quickly to do this by hand, which is why  you use a knife or cutter.) Remove from the bowl and knead gently for a few seconds. Wrap in baking paper and chill for at least 30 minutes before using.













































1 egg


125g caster sugar  (I like to use golden)


1 tsp vanilla or  almond extract 


250g plain flour


125g salted butter,  in 1cm cubes 


Essential equipment


Butter knife or  pastry cutter


1 egg
125g caster sugar  (I like to use golden)
1 tsp vanilla or  almond extract 
250g plain flour
125g salted butter,  in 1cm cubes 
Essential equipment
Butter knife or  pastry cutter










	  		













ROUGH  PUFF  PASTRY 


MAKES  ABOUT  600G


ROUGH  PUFF  PASTRY 
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Making your own puff pastry is rewarding: it’s lovely  to see something so professional and know you created it yourself. Regular puff takes a while to master, but rough puff gives just as good an abundance of layers and takes less than half the time. If you think your hands might be too hot, just put your ingredients in the fridge 30 minutes before starting. The lemon juice in the recipe isn’t for flavour; it helps to break down the gluten so the pastry doesn’t go tough through all the working it gets. It also allows you to freeze the pastry for up to three months, well wrapped in baking paper, without it going a funny colour. Use offcuts by piling them on top of one another and re-rolling – never ball layered pastry up.


1 Put the flour and butter in a large mixing bowl and gently rub some of the butter through the flour –  you still need large chunks of butter. 


2 Stir the lemon juice into the water, then add to the flour, a little at a time, using your hands to bring the ingredients together. Tip out on to the worktop and lightly press and roll the pastry into a scraggy ball. 


3 Flour the worktop and rolling pin. Roll the pastry  out into a long thin rectangle – about 12cm/5 inches wide, and as long as it becomes when about 1cm thick. Brush excess flour from the pastry. Fold the two ends so they meet in the centre; brush excess flour off, then fold these doubled-up ends together like a book (this is called the ‘book fold’.) Turn the dough a quarter turn and roll it away from you into a long rectangle again. Fold again as above, then wrap in baking paper and chill in the fridge for 15 minutes. 


4 Remove from the fridge, repeat the rolling and book fold twice, making sure always to start with the folded edges of the pastry vertical, and to roll away from you. Then chill the pastry until you need to use it.


Making your own puff pastry is rewarding: it’s lovely  to see something so professional and know you created it yourself. Regular puff takes a while to master, but rough puff gives just as good an abundance of layers and takes less than half the time. If you think your hands might be too hot, just put your ingredients in the fridge 30 minutes before starting. The lemon juice in the recipe isn’t for flavour; it helps to break down the gluten so the pastry doesn’t go tough through all the working it gets. It also allows you to freeze the pastry for up to three months, well wrapped in baking paper, without it going a funny colour. Use offcuts by piling them on top of one another and re-rolling – never ball layered pastry up.
 
1 Put the flour and butter in a large mixing bowl and gently rub some of the butter through the flour –  you still need large chunks of butter. 
2 Stir the lemon juice into the water, then add to the flour, a little at a time, using your hands to bring the ingredients together. Tip out on to the worktop and lightly press and roll the pastry into a scraggy ball. 
3 Flour the worktop and rolling pin. Roll the pastry  out into a long thin rectangle – about 12cm/5 inches wide, and as long as it becomes when about 1cm thick. Brush excess flour from the pastry. Fold the two ends so they meet in the centre; brush excess flour off, then fold these doubled-up ends together like a book (this is called the ‘book fold’.) Turn the dough a quarter turn and roll it away from you into a long rectangle again. Fold again as above, then wrap in baking paper and chill in the fridge for 15 minutes. 
4 Remove from the fridge, repeat the rolling and book fold twice, making sure always to start with the folded edges of the pastry vertical, and to roll away from you. Then chill the pastry until you need to use it.













































250g plain flour,  plus extra for dusting


250g salted butter,  in 2cm cubes 


1 tsp lemon juice 


125–150ml cold water


Essential equipment


Rolling pin


Pastry brush


250g plain flour,  plus extra for dusting
250g salted butter,  in 2cm cubes 
1 tsp lemon juice 
125–150ml cold water
Essential equipment
Rolling pin
Pastry brush









	  		













CHOUX  PASTRY


MAKES  ABOUT  600G


CHOUX  PASTRY
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Choux pastry is one of my favourite pastries to  make. It is easy to do, and gives very impressive  results. Some of the recipes in this book call for  the full amount of the pastry, but others call for  two-thirds or a third, and these quantities are  given separately.


1 In a medium saucepan, gently heat the water,  butter, salt and sugar until just boiling and the  butter has melted. 


2 Pour in the flour and beat vigorously with a wooden spoon until the paste is smooth and comes away from the sides. This should be done over the heat, but make sure you keep the paste moving so it doesn’t burn. Decant into a cold bowl, and allow to cool for about  5 minutes.


3 Add the beaten egg, a little at a time, and incorporate well. This does take a while, and the mixture may look split at first but, believe me, it will come together. You need to get the paste to ‘dropping’ consistency. That is, when you scoop up a large amount, it should drop back down into the bowl within 5 seconds. 
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