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Introduction


At home is where our baking stories most  often begin. In our own kitchen, surrounded  by evocative smells and familiar faces, we experiment with flavours and techniques.  We play our favourite music as we whip cream  or melt chocolate, and the soothing rhythm of creation takes hold. We are safe. We feel safe.
After creation, comes pleasure. I adore gobbling down a dessert, but the biggest pleasure  I derive is seeing my family’s and friends’ faces  as they serenely and silently relish the bake of  the week. And the fact that this was created in  my own home – well, there can’t be a greater sense of comfort and safety. 
Perhaps that’s why so many of us bake throughout our entire lives: it enables us to spend quality time with those we love, be they friends or family, in our own homes – or wherever we feel most at home. I honestly don’t believe that ‘home’ is restricted to that one place you return to in  the evening, with your own colour schemes  and ornaments adorning the walls. Anywhere  I can unwrap my knife kit, beat some butter and sugar, and just bake, is a form of home for me.
On a Friday night, for instance, when we are set free from the constraints of our working lives and let loose, my group of friends and I get together to eat, drink and generally be merry. Although the location of our weekly meets and eats alters from one Friday to the next, there is always an almost tangible feeling of homeliness. My good friends recently moved into their first house. It was a building site for many weeks,  but that didn’t stop us from cosily convening on cardboard boxes, bowls of pudding in our laps and pies in our hands. These friendship feasts 


aren’t confined to a single location, but can – and  do – happen anywhere there is food available,  and good quality, homemade food at that.
Home doesn’t have to be an abundance of  fairy lights and friends. It can also be a moment of time alone, or that all-too-common feeling  of a rumbling tum that awakens us in the night. The feeling that forces us to sneak downstairs  in peckish pursuit of a midnight feast or an indulgent treat. That too, although a time of solitude, has a haunting homeliness.
The times I spend baking in my home are the very best. The looks on my nephews’ and nieces’ faces when we bake together, as they try to roll pastry that sticks stubbornly to their rolling pins, add an extra special something to my life. Even those rushed grab-’n’-go breakfasts, and the rare leisurely brunches and lunches with a partner, are times to be relished, and memories in the making. And then there are the special occasions: Christmas, Halloween, weddings. All are moments of indulgence and celebration with those people who make us feel most at home.
Many people have asked me why I am writing a book about home baking when I’m fresh from  a patisserie diploma. Well, I could write a book  on patisserie, or a book on bakes from around the world, but I’m not ready yet. I wanted to create a book that celebrated the simplicity of baking and the true meaning of home. That’s not to say these recipes are slapdash simple – they aren’t. Some  of them employ techniques I learned in my recent baking education; some of them show off new favourite flavour combinations; all of them are treats that I would serve my family and friends  at home. So, choose a recipe, relish the time you 






	  		

RECIPE FINDER


Cakes, Gateaux and Tortes
Apple and Granola Breakfast Cake 27
Cherry Tea All-Bran Cake 28
Chestnut and Chocolate Candy Cane  Swiss Roll 205
Choco-berry Fraisier Cake 63
Chocolate Lustre Cake 89
Christmas Spiced Savarin 173
Cloudy Purple Carrot Cake 50
Elderflower Soaked Loaf with Gooseberry  and Nettle Compote 128
Fallen Angel Cake 221
Fig, Pecan and Orange Bundt Cake 142
Gluten-free Chocolate and Hazelnut  Celebration Cake 201
Gluten-free Pistachio and Chocolate Torte 228
Guinness and Black Battenberg 223
Mango and Coconut Mousse Cake 66
Mojito Cake 146
My Christmas Cake 187
Orange and Cardamom Opera 81
Pistachio and White Chocolate Christmas  Tree Torte 177
Raspberry and Pistachio Genoise Slices 77
Rhubarb, White Chocolate and  Thyme Traybakes 124
Rose Swirl Angel Food Cake 217
Sherbet Lemon Cake 95
Slimming Suzie’s Almost Fat-free Cake 157
Splash 3-Tier Celebration Cake 182
Wendy’s Beetroot Cake 114
Confectionery
Popping Cranberry Chocolate Shards 203
Fennel Tea Truffles 234
Cookie Dough Fudge 240
Small Cakes and Muffins
Coffee and White Chocolate Chip Muffins 22
Lemon and Poppy Seed Muffins 26
Peanut Butter and Jelly Cupcakes 98



Sticky Ginger Muffins 23
The Raven’s Nests 197
Two-toned Madeleines 97
Scones, Pancakes and Quick Breads
Black Beer and Fennel Loaf 137
Fluffy Gingerbread Pancakes 31
Orange and Cranberry Girdle Scones 38
Desserts, Puddings and Meringues
Apple and Ginger Hot Meringues 148
Aussie Crunch 100
Boozy Brambleberry, Honey and  Oatmeal Meringue Messes 229
Choca-Cola Macarons 84
Chocolate Lime Pie 166
Chocolate Mud Mug Pud 241
Chocolate Teaser Soufflé 53
Cookie Dough Brownies 129
Crumble in a Jar 123
Double Cherry and Amaretti Rocky Road 136
Japanese Cotton Cheesecake 209
Hot Toddy Sponge Puddings 242
Messy Tropical(ish) Trifle 103
Mini Unbaked Alaska 212
My Version of Doughsants 232
Pistachio Praline Meringues 73
Rocher Pops 238
Rolo Meringue Kisses 102
Rose and Raspberry Crème Brûlée 175
The Anarchic Cheesecake – PB&J 162







	  		

Pastry
Apple and Lavender Sandwich Tarts 75
Arabian Nights Tart 86
Baked Spicy Lamb Samosas 159
Banoffee Cream Horns 105
Blood Orange and Almond Tartlets 19
Brunch Choux Rings 34
Cherry Pecan Pies 168
Chocolate Marble Tart 227
Crab and Avocado Éclairs 91
Croissants 29
Curried Beef and Sweet Potato Pasties 122
Feta, Spinach and Almond Filo Tartlets 126
Free-form Plum Tart 108
Full English Galette 44
Giant Jam Tart 101
Grape-and-Go Danishes 24
Lancashire Beef Hot Pot Picnic Slices 138
Mince and Frangipane Tartlets 199
My Bakewell Tarts 111
Orange Brûlée Mille-feuille 58
Picnic Pie 127
Prune and Orange Tartlets 70
Pumpkin and Feta Pie 179
Summer Celebration Tart 180
Smoked Mackerel Quiche 42
Spiced Pear Tarte Tatin 210
Biscuits
Apple, Macadamia Nut and Oatmeal Cookies 30
Blackberry Jam Crumble Shortbreads 113
Cinnamon Caramel Tuiles 219
Gingerbread Soldiers with Yellow and  White Dip 107
Mini Gingerbread Teacup Houses 191
Mont Blanc Biscuit Butties 237
Rhubarb and Rose Shorts 130
Utterly Nutterly Shortbreads 235
Vanilla and Chocolate Pinwheels 110
Wedding Hearty Rings 193
Bread
Apple and Blackberry Brioche Galette 35
Chilli, Saffron and Spelt Loaf 21
Curried Broccoli and Halloumi Fried  Naan Breads 144



Fig, Stilton, Quince and Prosciutto Pizza 153
Giant Banana Butterscotch Chelsea Bun 45
Lamb Lahmajun 151
Marmite and Cheddar Swirl Loaf 49
Marzipan Brioche Crown 188
Peanut Butter, Chocolate and Apricot  Brioche Swirl 54
Spiced Honey Loukoumades 149
Stromboli Buns 134
Walnut, Mushroom, Parmesan and  Onion Loaf 118
Gluten-free 
Apple and Ginger Hot Meringues 148
Choca-cola Macarons 84
Cloudy Purple Carrot Cake 50
Gluten-free Chocolate and Hazelnut  Celebration Cake 201
Gluten-free Pistachio and Chocolate Torte 228
Pistachio Praline Meringues 73
Rose and Raspberry Crème Brûlée 175
Not strictly baking,  but I won’t tell if you don’t!
Baked Arancini 132
Brunch Burrito 43
Full English Galette 44
Full Italian Brunch Strata 39
Lebanese Lone Wolf Eggs 40
Packed Macaroni Cheese 160
 
 







	  		

BEFORE YOU START


First things first, just to ensure that we –  you and I both – start off on the same foot.
Egg and spoon
All eggs are large; I prefer to use free-range
1 tsp = 5ml
1 tbsp = 15ml
Sugar
I use unrefined, such as golden caster, in my baking. If you want white meringues, though,  use a refined white caster sugar for those. 
Ovens
I’ve given temperatures for conventional ovens, fan ovens and gas ovens. I have a fan oven, and  so the temperature I use is the middle one. If your 


oven is on the hot or cool side, then adjust the temperature accordingly. An internal oven thermometer is a godsend, and inexpensive; oven thermostats are often misleading or inaccurate.
A good way of testing the temperature of an oven if you don’t have an oven thermometer  is to bake a 20cm/8-inch Victoria sponge. At 180°C/160°C fan/Gas 4, this should take 20–22 minutes. If, after this time, the cake domes in the centre and the edges are a little crispy, then your oven is on the hot side and you should reduce the temperature you use by just a few degrees. If  the cake is still raw in the middle, and a skewer inserted into the centre comes out with batter sticking to it, then you need to adjust your oven temperature upwards for baking.
Gas ovens are a different kettle of fish altogether. I find they tend to burn cakes on the outside and leave them raw in the middle. If you 


KITCHEN TIPS


READING A RECIPE AND PREPARING
Whether you’re a baking newbie or an expert baking granny, it always pays to read the recipe through. Not only does this pattern the recipe  out in your mind, but it also allows you to ensure you have everything you need before you’re halfway through.
When it comes to making the dish, I always start by weighing all the ingredients out in true TV chef style. That’s not out of habit, but out of fear – knowing my clumsiness, if I didn’t weigh the ingredients before I started, I might get to the final stage of a recipe only to discover I’ve missed something fundamental out. Also, when you’ve got the ingredients in front of you, you can group them into stages, and that can save 


you time.
PREPARING BAKING TINS
Most new bakeware is excellently and reliably non-stick. If, however, you’ve fallen foul of bakeware with stubborn sticking qualities, then this is a foolproof way to get round it. Paint the  tin liberally with melted butter. Put it into the freezer for 10 minutes or so for the butter to set, then paint it again with more butter. Return the tin to the freezer until needed, then, just before you add the mixture to be baked, dust the tin  with a light sifting of flour.







	  		

from the fridge, when it will be too hard to beat and cream. But if you live in quite a cold, creaky house, just leaving it out at room temperature  for a while won’t cut it – especially in winter, or sometimes even in that constant disappointment we call summer. What I do is to put the block of butter between two sheets of baking paper and hammer it flat with a rolling pin – being careful not to tear the paper. I then massage it with my fingers and fists until it has softened.
TO SIFT OR NOT TO SIFT?
Some cake recipes say to sift the flour and others just say to throw the flour into the mixture, and it can be confusing. Nowadays, flour tends to be so well ground that there isn’t much need to sift it  to disperse large clumps. If, however, you’ve had your flour open in the cupboard for a long time, say, more than a month, I would give it a little sift just to check there aren’t any nasties in there. The only time I instruct sifting of the flour is when it is being added to a very delicate batter, such as  the Japanese Cotton Cheesecake on page 209.
PORTIONING THICK, STICKY PRODUCTS
A tablespoon of honey or a teaspoon of golden syrup can be a nightmare to get accurately on to  a spoon, then off again and into the mixing bowl. The best way is to have a mug of just-boiled water by your side, dip the measuring spoon into the water, then, holding the spoon over your mixing bowl, pour in the syrup or honey, which will fall straight off. Dip the spoon in the water before every addition of syrup. If pouring treacle or golden syrup straight from a can, stand the can  in some recently boiled water for a few minutes – this will help to make the syrup runnier, therefore easier to pour.
FOLDING, BEATING, WHISKING AND STIRRING
When I first started baking and following recipes, I would get confused and stressed by all the different terms. I thought the terms all 


had much the same meaning, but there are differences – even if they are almost immeasurably subtle.
Folding is the method of incorporation that  helps to avoid deflating a batter or mixture. The best tool to use is a thin silicone spatula, or large, fairly flat metal spoon. Scrape the mixture round the edge of the bowl, then cut through the centre and fold some of the mixture up and on top of  the rest. Folding doesn’t have to be a slow and delicate operation; so long as the motion is correct, the speed can be as fast as you like.
Beating is a more vigorous, carefree motion. Ordinarily you’d beat eggs to break them up,  but some batters need beating, especially those ‘one-mix’ batters where the incorporation and retention of air isn’t necessarily a requirement.
Whisking is obviously done with a whisk, with either electric power or elbow power. This is  the incorporation of air into an ingredient or mixtures such as cream and eggs, which will retain the air and often double or triple in volume. Whisking can be done in a freestanding electric mixer with whisk attachment, but keep your attention on it to avoid over-whisking  the product, especially cream. Do note that a whisk can be used to stir too, as detailed below.
Stirring is a movement in between the vigorous beating and the gentle folding. It is the movement of a product, mixture or batter so as to mix and amalgamate, or to help distribute heat evenly. Crème pâtissière and curd are stirred to distribute heat in this way. A whisk, whilst its main use is  to whisk as detailed above, can also be used to stir, as is the case with crème pâtissière. It enables  a swifter stirring than a wooden spoon because  it doesn’t cause the mixture to lap against the sides of the bowl/pan and spill out.
STAGES OF WHISKING
When whipping cream or egg white, there  are certain stages that are described by  particular terms. Some people take these  






	  		

Medium peak As above, but this is a peak, albeit  a limp one that almost flops back on itself.
Stiff peak As above, but, as the name suggests, the egg white or cream stands proud, completely upright in a firm peak.
HOW TO FILL A PIPING BAG
Put the piping bag into a large jug or vase and open the larger end up. Scoop the mixture into the piping bag, then twist the large end so that the mixture is forced towards the nozzle part.
FILLING CUPCAKE CASES AND PUDDING MOULDS
The best method I have found is to put the cupcake batter into a piping bag. That makes it much easier to portion into the moulds. Then, when it comes to finishing off the leftover batter, you can squeeze it into your waiting mouth …
PERFECT PORTIONING OF COOKIE DOUGH
I love making cookies, not least because I  get to use my 30ml (2 tbsp)-capacity ice-cream scoop with its spring-action handle. It makes for perfect portions, and a quick and easy dough release. If you don’t have one, then it works just as well to weigh the entire dough. Divide this weight by the number of cookies the recipe makes. Weigh out each cookie, roll into a ball, and on to the sheet for baking.
AVOIDING SPLIT CAKE BATTER –  DOES IT MATTER?
It doesn’t really matter. The reason cake batter splits is because the butter and eggs aren’t the 


same temperature and the two fats cannot emulsify. People think that if the cake batter splits, the cake won’t be light and fluffy, but this isn’t the case; in the oven, everything reaches  the same temperature and blends together. 
Another myth surrounding split cake batter  is that adding a tablespoon or so of flour will solve it. What the flour does is thicken the mixture and so ‘masks’ the split, but it doesn’t merge the fats together. The best way to deal with a split batter, if it concerns you, is to  mix the cake batter in a heatproof bowl, and,  if splitting occurs, set the bowl over a pan of barely simmering water and keep whisking.  That helps to bring everything together.
SINKING CAKE SYNDROME
A cake sinking in the middle can be the result of too much of something, making it rise too high in the oven, then sink as it cools. The most common ‘too muchness’ is of baking powder or bicarbonate of soda. If you add too much of these chemical raising agents, the reaction between acid and alkaline creates an abundance of bubbles. In the heat of the oven, the bubbles expand so much that the cake cannot hold itself up any more and, weakened, it collapses when removed from the heat. The second factor in this rising rampage is too much mechanical aeration, that is to say you’ve over-whisked the butter and sugar, or got too much air into the eggs, which expands beyond return in the heat of the oven.
GANACHES







	  		

be done. Three tools are very useful. First, an offset (or ‘crank-handled’) palette knife – this allows you to spread the covering on the cake with even pressure. Secondly, a ‘builder’s set square’, which you can buy cheaply at most  DIY stores, and which enables you to get a smooth top and sides. Finally, a cake turntable, which means the cake revolves easily, rather  than you trying to twist yourself around it.
A chilled cake is easier to mask, as it becomes more stable and less susceptible to crumbling, though admittedly some cakes become too dry when chilled. Place the cake, or cake half, on to  a cake board of the same (or just slightly larger) diameter. Dollop a generous amount of the ganache or buttercream on top, then gently spread it out towards the edges of the cake and manipulate it down the sides. Once you have the top as neat and flat as possible, use the builder’s square: place its right angle against the cake board and gently scrape it around the cake and then across the top to make an ultra smooth mask. Chill the cake for a few minutes, then use any remaining ganache or buttercream to repeat the process and get the masking ultra neat.
TEMPERING CHOCOLATE
Tempered chocolate is useful for when you  need chocolate to snap and shine. Sometimes, simply melting and re-setting chocolate isn’t enough, because it doesn’t set hard, and ‘blooms’ easily: goes a funny grey colour. Tempering controls how the crystals produced in the cocoa butter set, with the aim of achieving a high-shine, 


brittle result. There are a few different methods for tempering chocolate, but some of those are messy, and if like me you’re not perfect at keeping things in the bowl, then it’s best to avoid some of them for fear of looking as though you barely survived an explosion in a chocolate factory – one can only dream of such things.
Start by placing the chocolate in a heatproof bowl. Set this over a pan of barely simmering water and allow it to melt slowly. You don’t need to stir it or disturb it in any way; just let it melt. The longer it takes to melt here the better.
When the chocolate has melted and runs freely from a spoon, remove the bowl from the heat and place it in a bigger bowl containing water and ice. With a spatula, stir the chocolate constantly over this ice bath, scraping the chocolate as it thickens from the sides – this takes elbow grease, believe me. After about 3 minutes, take the bowl from the ice bath and keep stirring. If the mixture doesn’t thicken, place the bowl back in the ice bath, stirring all the time – you want the mixture to thicken to the consistency of a chocolate spread. If the mixture goes any thicker than this, it will still work, but more attention will be required at the next stage.
Place the thickened chocolate back over the heat, stirring vigorously and constantly, for  just a few seconds, then remove and stir. If  the chocolate doesn’t come back to a melted consistency, return to the heat and stir again  for another few seconds, then remove. Keep doing this until the chocolate is almost melted, then remove from the heat and stir vigorously, 






	  		

CARAMEL METHODS
Making caramel is not difficult, it just takes some attention. There are two main ways of making caramel: dry and wet. Wet is the easiest as the sugar is dissolved in water first and then heated; dry is made without water and is a little trickier. With a wet caramel, you must never  stir at any point, whereas with a dry caramel, stirring is a vital part of the process.
Wet Place the recipe’s amount of sugar and water into a saucepan of an appropriate size. Place over a medium-high heat and allow to boil away until the mixture starts to brown. Swirl the pan gently, and allow the caramel to colour to a golden amber or dark amber, depending on the recipe. To stop it darkening, you can plunge the base of the pan into a bowl of cold water.
Dry Place a saucepan on a high heat and allow  to warm up slightly. Sprinkle a quarter of the sugar into the pan and allow to melt to a clear liquid with just a few lumps; add another quarter and stir a little with a heatproof spatula until it has melted; then add another quarter and repeat, before adding the final quarter. When all of the sugar has dissolved, the mixture should be fairly pale amber, so allow to colour to either golden  or dark, then plunge the pan into cold water.  Use the caramel as required.
TYPES OF MERINGUE
There are three different types of meringue  that I love to use.
Traditional This is the no-fuss method of whisking 


egg whites until they are at a medium-stiff peak, then slowly incorporating the sugar as the mixer whisks on a medium speed, until the meringue is glossy and holds its shape in a stiff peak. Once baked this can have a craze-inducing crisp outside, with a billowy and marshmallowy inside. Some bakers choose to put cream of tartar and vinegar into the unbaked meringue, but I don’t faff about in such a way. Just two ingredients make for the perfect meringue.
Italian This is a little trickier, but is best for when you need to use a meringue on something like a lemon meringue pie. Because the eggs  in the meringue ‘batter’ are cooked by the heat of the sugar syrup which is slowly added into  the whisking eggs, this can be eaten unbaked.
Swiss Probably the trickiest to get quite right. Egg whites and sugar are whisked constantly  and vigorously by hand over a water bath of simmering water, until the mixture feels quite hot on the finger. The mix is then transferred into a free-standing electric mixer with whisk attachment and whisked on high speed until back to room temperature. This can also be  done using a handheld electric mixer, but it  takes longer. This meringue ‘batter’ is so stiff that when turned upside down it should hold even the whisk attachment in place. The result, once baked, is powdery and crisp, like you’d expect to find in an old-fashioned bakery.
HOW TO KNEAD DOUGH
Often the most important part of bread making  is in the kneading. If you don’t develop the gluten, 






	  		

I use in humorous adoration of my mum.  She’s a farmer’s wife, but she never really  makes much bread, and when she does, she  just prods and pushes the dough, pinny on  and sleeves rolled up, getting redder and redder in the cheek as she kneads. This is a better technique for dryer doughs, which won’t stretch and yield to the continental method. With the heel of your palm gently stretch the dough away from you, then with your fingers roll it back  up into a ball. Repeat this motion, stretching  the dough away and rolling it back, until it is smooth and elastic. Again, this should take  about 10 minutes.
Dough hook Of course, if you have a freestanding electric mixer with a dough hook attachment, simply use that on a medium speed. It usually takes around 5–7 minutes to knead  a dough with this method, but do still check using the methods below.
IS MY DOUGH SUFFICIENTLY KNEADED?
Telling when your dough is ready is vital.  So often people give the dough a quick prod, then chuck it in a bowl to rise without checking whether or not it’s at the right stage. The two best methods are:
The window-pane test Cover your fingers in plenty of flour. Rip a small, walnut-sized chunk of dough off, then gently try to stretch it out, using even pressure over the full chunk of dough. This isn’t a rigorous quick stretch, but  a gentle ‘pulling’ of the dough. If you can pull  it out thin enough to see light through it, without 


the dough tearing, then you’re there.
The poke test Roll the dough into a tight ball. With a well-floured finger, poke the dough gently. If the dough rises up again and the  poke disappears, the dough is ready.
RAPID DOUGH PROVING
The patience required in proving bread results  in a gorgeous, malty ferment flavour. That said, however, there are times when I just want my bread and I want it quick. This is particularly  the case when the recipe has strongly flavoured ingredients in it, and so the bread doesn’t necessarily need to have an emboldened tang  in its own right. My method for rapid dough proving is to roll the ball of dough in oil and place it into an oiled bowl, turn the electric  oven light on – but with no heat – and place  a tray of just boiled water at the bottom of the oven. This creates a moist, warm environment, which is absolutely perfect for yeast to get working. The amount of time it takes your dough to double in size will depend on the temperature of the environment and strength  of the yeast, but for my doughs, instead of an hour at room temperature, this method takes about 30 minutes.
I don’t recommend you prove Danish  dough in this way; the heat of the oven and  the humidity can melt the buttery layers.
HOW PUFF PASTRY WORKS
Puff pastry, or laminated pastry, be it rough  






	  		





	  		


 
FAST 
FABULOUS BREAKFASTS
 Stumbling out of bed and jumping into the kitchen just to pour a few dried flakes of something into a bowl is not my idea of fun. I mean, breakfast is such an important meal, why get it out of a cardboard  box? In the morning, I like to have food that is worth waking up for. I’m not being unrealistic here –  I know people don’t have hours to spend in the morning doing breakfast bakes – so most of these recipes are ones that can be made in advance and then put away to await your morning hunger.
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BLOOD ORANGE  AND ALMOND TARTLETS
MAKES 8


I adore pastry – that’s no secret – but even I can sometimes be a little too full, or it can be a little too early in the day, to cope with something heavy and overly sweet. These tartlets make a perfect breakfast snack, because the tang of the orange balances the  sweet almond cream perfectly. Blood oranges have  a short season – January to March. If out of season,  use regular, medium oranges instead.
 
1 Preheat the oven to 200°C/180°C fan/Gas 6. 
2 First, make the almond cream. In a mixing bowl, beat together the zest, butter, sugar and salt until paler in colour and fluffy in texture. Add the egg and almond extract and beat those in too, then fold in the ground almonds and flour. Set aside until needed.
3 Flour the worktop and a rolling pin, and roll out  the pastry until it is about 3mm thin. Cut out 16 discs of pastry using the larger cookie cutter. Using the smaller cookie cutter, cut out the centre of 8 of the discs, so that you have 8 full discs and 8 pastry rings. Glaze the top of the full discs with a little of the beaten egg, then stick the pastry rings on top, like a large,  flat vol-au-vent shell. (The remaining pastry can be layered up and frozen to be used for something else.)
4 Peel the oranges. The best way to do this neatly is  to trim the bottom, then sit the orange upright. With  a sharp knife, slice between the flesh and the pith, 


For the almond cream
Zest 2 medium blood oranges
50g unsalted butter, softened
50g golden caster sugar
Small pinch of salt
1 egg
- tsp almond extract
50g ground almonds
1 tbsp plain flour
To assemble
1 quantity Rough Puff Pastry (see page 246) or 500g shop-bought all-butter puff pastry
1 egg, beaten with a pinch  of salt, to glaze
2 blood oranges from above
1 tbsp icing sugar
For the glaze
1 tbsp apricot jam
2 tsp water
Essential equipment
9cm /3--inch cookie cutter
7cm /2:-inch cookie cutter
Piping bag fitted with 2cm plain nozzle
Baking sheet lined with  a sheet of baking paper







	  		

BLOOD ORANGE  AND ALMOND TARTLETS
continued


from top to bottom, rotating the orange as you go until perfectly free of peel and pith. Then slice each one into 6 discs about 1cm deep. Keep the four inner discs, and discard – i.e. eat – the two smaller, top  and bottom ones.
5 Place the almond cream in the piping bag and pipe  a good blob into the centre of the prepared tart cases, though don’t flatten it out – it will spread in the heat  of the oven. Place the slices of orange on top of the almond cream; the slices should be slightly smaller than the hole in the top ring of pastry. Glaze the pastry ring, then sift a heavy fall of icing sugar over the entire surface – orange and all – of each tart. 
6 Arrange well spaced on the lined baking sheet,  and bake for 5 minutes, then turn the heat up to 220°C/200°C fan/Gas 7 and bake for a further  15 minutes.
7 Meanwhile, make the glaze: heat the jam and water in a saucepan until just boiling, then remove from  the heat and mix well. As soon as the tarts come out  of the oven, arrange on a wire rack, and paint each  one liberally with the apricot glaze. Allow to cool completely before serving.







	  		

CHILLI, SAFFRON  AND SPELT LOAF
MAKES 1  SMALL LOAF


When breakfast time arrives (never soon enough,  I have to add), I often crave something immensely savoury with a bit of a kick. This loaf is really great  for that. I like to toast a slice, and top it with melted cheese and a poached egg – a sort of ad hoc rarebit.
 
1 Place the milk and saffron in a small saucepan,  set over a low heat and allow to infuse for a good  10 minutes.
2 Meanwhile, mix together the flours and the salt, then stir the yeast in. When the  saffron has turned the milk a glorious golden yellow, add the water and olive oil, then pour this into the flours and bring together into a scraggy ball. Turn out on to the counter top and knead for about 10 minutes, or until smooth and elastic. If you have a freestanding electric mixer, use the dough attachment to knead, which will take about 5 minutes.
3 Place the dough into an oiled or floured bowl  and allow to rise until doubled in size: between  1 and 2 hours at room temperature.
4 Preheat the oven to 220°C/200°C fan/Gas 7.
5 Place the dough on the counter and add the chillies. Slowly knead the dough to incorporate the chillies, then roll into a sausage the length of the dough tin. Place the dough into the tin and allow to rise until doubled in size again.
6 Bake the risen dough for 35–40 minutes, or until beautifully golden. Remove from the tin and allow  to cool before slicing.
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