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INTRODUCTION


For me it all started at the tender old age of three, making pastry with my nan in her
kitchen on an upturned sock bin. I wonder now, if my nan hadn’t allowed me to ‘help’,
would my love of baking have been so intense? My Auntie Helen is also a wonderful
baker, and whenever we went over to her place she was always knocking up something
amazing. I always wanted just to stand beside her and revel in the homely feeling she
created. When my cousin was very small we were invited to his birthday party and
Helen made biscuits for all the children with our names piped on them. Luke is nearly
forty now and I still remember being in awe of these amazing bakes, iced in pink for
the girls and blue for the boys. Even then I knew the love and attention my auntie had
put into these little biscuits. On my lovely Dad’s side all the aunties and grandchildren
used to meet up after a trip to the market every Saturday. There were eight aunties
and lots of grandchildren and we all squeezed into my Nanny Jessie’s small kitchen,
where somebody always had a bag with a bake in it.


Showing a child how to bake can be a lovely experience for both pupil and teacher,
perhaps especially when it leads on to a picnic in the garden. My lovely mum-in-law
Kath taught me that what children want most is our time. When the boys were little
I’d go to collect them and they would all be sat in Kath’s garden around a small child’s
table set for tea – a big mud pie with a candle plonked in the middle of it, three muddy
boys, best china and Nanny at the centre of a teddy bears’ birthday tea.


Baking is about memories, old ones and ones yet to be made: a favourite auntie’s
bread pudding; a nan’s apple pie; eating the most amazing croissant with a loved one;
madeleines that remind you of the most romantic dinner; a birthday cake shaped like
a fort for a special four-year-old . . . I could go on forever! I’d love to know all your
baking memories and hope that A Passion for Baking will bring you lots more.


I really try to think of everything when I start to develop a recipe in my mind.
First and foremost the flavour. It needs to be balanced: sometimes you need just a
little backnote of salt or lemon sharpness to balance that creamy sweetness, or a little
coconut to melt into the background of the zesty orangeness. Then the texture – a
heavy bake isn’t satisfying to anyone (there is nothing worse than wasting calories
on a disappointingly heavy bake!). Next is the appearance. Of course we ‘eat’ with our
eyes first, so it must look good. Finally, there’s the nose: good baking smells so homely!


I love baking and particularly all the experimenting that goes with it. I have taken
to waking up at 3 a.m. with ideas, so now I have a pad by the bed to jot down my
nocturnal inspiration. Baking gives me a passion and a creativity that I truly never
thought existed, and I love the way it draws people together through their common
interest in something so nurturing and giving.


I really am so excited to share my recipes with you. I hope you enjoy baking them
as much as I have enjoyed creating them. It’s so unbelievable to me that this has all
happened, a dream come true. I keep expecting a tap on the shoulder to say it isn’t so!
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JO’S STORE CUPBOARD


I think it’s really necessary to have a well-stocked store cupboard, then at a whim I can
knock up something lovely. Every week I buy about half a dozen packets of unsalted
Lurpak butter – no other brand makes my buttercream as light and fluffy and I have
tried lots. The next on my list of essentials is Stork margarine, to which I was introduced
by Mary Berry. It gives the most wonderfully light texture, which is really important to
baking. Also essential is flour: of course you need both self-raising and plain, but I think
it’s always good to have a strong white bread flour as well, and some fast-acting yeast
sachets (these were recommended to me by the bread master himself, Mr Hollywood).
Eggs are another must: I keep mine at room temperature in a big bowl, and I always
make a point of putting the oldest on top every time I refill.


You must also have plenty of sugar. The top three are caster, soft brown and
demerara, but never forget icing sugar, of which I always have shelves full so that at
any moment I can turn my kitchen into a scene from Johnson’s baby powder factory.
I also make up little jars of home-made flavoured sugars: lavender, cardamom,
lemon grass and the one I use most frequently, vanilla.


Also indispensable are baking powder, bicarbonate of soda, cream of tartar,
and vanilla, paste, extract (never essence) and bean pods.


I use loads of chocolate in my cooking – white, milk and dark – but keeping stock
at the requisite level is a total nightmare because my boys know where I keep it. Many’s
the time I’ve gone to bake and found the cupboard empty of everything other than
cocoa powder, another must-have item.


My cupboards contain a wide variety of sprinkles and fondant icing: you can
get an amazing selection from supermarkets nowadays. There’s also Dr Oetker cake
release spray, which I’ve only recently discovered and now would never be without.
Gel colours are great for colouring cakes and icing of all types: you need such a small
amount that they don’t change your bake consistency at all. My three main spices are
nutmeg, cinnamon and mixed ground spice, but I also love the warming flavour of
cardamom. Oranges and lemons are always needed for zest, and because I love fruit
I also keep dried cranberries and apricots: these are every bit as important to a great
bake as the staple currants, sultanas and raisins.


You should never run out of nuts – principally ground almonds, but also pecans
and hazelnuts. As I look around my kitchen I see a pot of mixed peel, which I blend
to a paste along with dried fruits. For flavouring I love Camp essence and Chambord.
I always have two bottles of oil, one non-virgin olive, the other sunflower. There’s also
buttermilk and full-fat Philadelphia, which should be bought when it’s on special
offer as it lasts for ages.


As I complete my 360-degree sweep of my work area I notice cornflour, which is
fantastic for making sponges lighter and thickening sauces, and last but by no means
least rock salt: you wouldn’t believe how much a pinch enhances your bake.
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BAKING EQUIPMENT


The list of possible items of baking equipment is almost endless but this is a selection of
the essentials and some of the great things I’ve discovered along the way. Delia Smith
once said that you should buy the best you can afford, and I’ve always stuck by that:
the better the baking tray or cake tin, the more even the bake. I always look out for
when bakeware is on special offer and buy it then.


I have a whole host of
baking trays. I have a
couple that fit perfectly
into my oven for
maximum space when
making cookies.


A silicon spatula is
amazing at getting every
last bit of batter from the
bowl, but it’s not so good
for the bowl licker.


A microplane zester
produces more zest from
a single fruit than can
be obtained using any
other implement.



Digital scales make life
much easier and minimize
the margin of error.


An oven thermometer
is imperative: the built-in
indicators are seldom
reliable and accuracy
is essential to top-class
baking.


A free-standing mixer:
I know it’s expensive,
but if you buy a good
one it should last almost
a baking lifetime and
it’s a real investment.



Food processor: I use
mine daily; it’s so good
for pastry and biscuits,
chopping nuts, fruits
and vegetables.



Cake tins: I mainly use a
good set of sandwich tins,
20cm (8 inches) and 15cm
(6 inches) in diameter, round
tins, a Swiss roll tin and a
20 x 20cm (8 x 8-inch) tin
for brownies.



Muffin tins: great for
cupcakes, orange spiced
rolls, popovers and
Yorkshire puddings.



Ice-cream scoops: I have
two, one large, one small;
they are excellent for
making uniform-size
cookies and for distributing
cupcake batter equally
into the cases.



Piping bags: I use the
disposable variety because
I find that the cloth ones
always stay greasy.



Wilton 1M: a great nozzle
that makes beautiful swirls
every time; if I could own only
one nozzle, this would be it.



Measuring spoons: mine
are shaped so they fit into
spice jars.



Baking beans: important
for a nice blind bake to
stop the pastry rising in
the centre.



Sandwich bags: for lustre
dusting and for makeshift
piping bags; to make
fondant rose petals in.



Wire racks for cooling
are a must; I never seem
to have enough of them.



Wooden spoons for
beating butter and sugar.



Offset spatula for spreading
buttercream over cakes.



Sieve: great for purées and
for dusting icing sugar if
you don’t have a dredger.


A cake tester: takes away
the worry of cutting into an
underbaked sponge; easy
to find on the Internet.
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Chapter
one


BREAKFAST


I like nothing better than a lazy weekend breakfast.
Sometimes it’s so nice to read the newspaper with a
large pot of tea, a big thick slice of a toasted bloomer
or a bowl of steaming porridge with a sticky baked
banana chopped into it. All served and enjoyed in
a solitude that is hard to find in a house like mine.
When the boys were small, if Richard and I had an
evening out, my lovely mum-in-law Kath would have
the children overnight . . . Oh my, that quiet stillness
in the morning was actually better than a lie-in!
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SERVES 12


GRANOLA


With granola as with most things, I think it’s all about personal choice.
You may love pecans and cranberries and not like raisins; alternatively,
you may love the flavour of coconut, which to others may be the worst taste
in the world. So what I’m going to do is give you the basis of an idea, but
I tell you once you’ve had the home-made variety you will wonder how
you ever liked the shop-bought stuff.


300g rolled oats
4 heaped tbsp regular
shop- bought apple sauce
4 heaped tbsp clear/runny
honey
1 tbsp golden/maple syrup
3 tbsp oil (sunflower or
non-virgin olive oil)
60g soft dark brown sugar
(or light if you prefer)
4 heaped tbsp desiccated
coconut
60g mixed nuts (I love almonds,
hazelnuts and pecans),
roughly chopped
100g dried fruits (apricots,
cherries, raisins, cranberries,
pineapple piece, anything
you like really), chopped


Preheat the oven to 170°C/325°F/Gas Mark 3.


Mix all the ingredients together, except for the
dried fruit, in a large roomy bowl. Make sure that
the oats are well coated in the honey, syrup and oil.


Turn the mixture out into a large baking tray in
a single layer; shake the tray slightly so that you
have some clumps and some smaller bits.


Bake on the middle shelf of the preheated oven
for about 35–40 minutes until golden. You will
need to keep stirring and jiggling the granola
around while it bakes so that it browns evenly.


Once baked, remove from the oven, add the
chopped dried fruits and stir to combine. Leave
to cool completely and then store in an airtight
container. It will keep for a good month.


Breakfast
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MAKES 12


GRANOLA MUFFINS


I find muffins such a comforting food, and they are so simple.
Nigella Lawson totally converted me. I love that you can weigh out the
dry ingredients into a bowl and the wet ingredients into a jug before going
to bed, then it’s all systems go the next morning. Serve with unsalted butter
and a big cup of coffee. (Obviously no coffee for the kiddies: mine were
always lively enough on fresh juice.)


250g self-raising flour
½ tsp bicarbonate of soda
180g soft brown sugar
225g granola
220ml full-fat milk
90g unsalted butter, melted
1 large egg



Topping
30g demerara sugar
60g desiccated coconut


You will need a 12-hole muffin
tin and paper muffin cases


Preheat the oven to 190°C/375°F/Gas Mark 5.
Line a 12-hole muffin tin with paper muffin cases.


Combine the flour, bicarbonate of soda, soft
brown sugar and granola in a large mixing bowl.


Whisk the milk, melted butter and egg in a jug
until thoroughly combined. Lightly fold into the
dry ingredients but don’t overmix the batter as
it will make the muffins heavy.


Divide the mixture evenly between the muffin
cases. I use an ice-cream scoop for this as it gives
a great uniformity to the muffins, making sure
that each one has the same quantity of mixture.


Mix the demerara sugar and desiccated coconut
together and scatter over each muffin for a lovely
crunchy topping.


Bake on the middle shelf of the preheated oven
for 30–35 minutes until the muffins are golden,
well risen and a skewer inserted into the middle
of the muffins comes out clean.


Cool slightly on a wire rack before serving.


Bits
& Bobs


Herb teas


You can make really easy herb teas
using either one of those teapots with
the centre chamber that holds loose
leaves or in a cafetiere. Who needs
expensive mint tea when it’s so
easy to make your own! See pages
248–9 for my favourite brews.


Breakfast
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MAKES ABOUT 10


FRENCH-STYLE PANCAKES


I love pancakes and so do my boys: that’s the thing with food, every dish
either contains a memory or creates one. My cousin Ben and I always
remember our Nanny Billie’s pancakes; it’s the association with someone
you love that makes it a special dish. This isn’t our nan’s pancake recipe
but the memory of the crêpe-style ones are all hers. When I make pancakes
or Yorkshire puddings I use cups – not the measuring-type ones, just
any old one I have in the cupboard.


1 mug of plain flour
1 mug of full-fat or
semi-skimmed milk
3 large eggs
a knob of unsalted
butter, melted
sunflower oil for
cooking pancakes



To serve
caster sugar
lemon wedges
Nutella


Sift the flour into a mixing bowl and make a well
in the middle. Whisk the milk, eggs and melted
butter together in a jug and pour into the well in
the flour. Using a balloon whisk, beat the mixture
to make sure that all the flour is well incorporated
and there are no lumps in the batter.


Heat a non-stick frying pan over a medium heat
and add a teaspoon of oil to coat the base of the
pan. Spoon a ladleful of batter into the pan, then
swirl the pan so that the batter fills the bottom in
an even layer. Cook for 30–40 seconds until set
and the underside of the pancake is pale golden
brown, then flip over, either with held breath and
a quick flick of the wrist or, if you’re nervous like
me, with a fish slice.


Cook the other side for another 30 seconds or
until golden brown.


Turn onto a plate and serve immediately with
some freshly squeezed lemon juice and sugar
or, if you’re like my boys, a big dollop of Nutella.


Repeat with the remaining batter, adding more
oil to the pan as needed.


Breakfast
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MAKES ABOUT 6


AMERICAN PANCAKES


When I was a little girl we went on holiday to Florida and I had these
incredibly fluffy pancakes. They stayed in my mind and so did the diner
in which I had them, another foodie memory! Serve them with a juicy
blueberry sauce - I promise you won’t be disappointed.


3 large eggs, separated
1 mug of self-raising flour
1 mug of full-fat milk
a knob of unsalted butter,
melted
a pinch of salt
sunflower oil for cooking
the pancakes
unsalted butter for cooking
the pancakes


Bits
& Bobs


Sticky sauces


I think a sticky, sweet, fruity sauce
with my pancakes is the way I’d like
to start my day every Saturday! I love
different textures, flavours and hot and
cold combinations not just at breakfast
time – they’re great on ice cream too.
See pages 248–9 for a couple of ideas
that I’d like to share with you.


Whisk the egg whites in a clean, dry bowl until
just stiff.


In another bowl mix together the flour, milk,
egg yolks, melted butter and a pinch of salt.


Using a large metal spoon, fold the egg whites
into the flour mixture, one third at a time.


Heat a tablespoon of oil and a little butter in a large
non-stick frying pan over a medium heat; the butter
gives the cooked pancakes a lovely nutty flavour.


Ladle 2–3 spoonfuls of batter into the pan, making
2–3 little pancakes (the batter will seem really thick,
but this is how it should be).


Cook the pancakes for about 40 seconds, until
the underside is golden and the little bubbles stop
appearing on the top of the pancakes. Flip them
over and cook the other side until golden brown
and the pancakes have risen to about 1cm.


Remove from the pan and keep warm while you
continue to cook more pancakes until you have
used up all the batter, adding more oil to the
pan as needed.


See pages 248–9 for a lovely blueberry sauce
to serve your pancakes with.


Breakfast
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DANISH PASTRY DOUGH


With Danish, you need to start the day before. It isn’t a hard process, just really
lengthy. All of the following Danish recipes use half this quantity of dough.


650g strong white flour,
plus extra for kneading
1 ½ tsp salt
7g fast-action/easy-blend yeast
85g caster sugar
425ml water, warm
500g unsalted butter, chilled


Bits
& Bobs


Flavoured glazes


I really love drizzling cakes and
pastries with little glazes in different
flavours. For ideas, see pages 248–9.


Tip the flour, salt, yeast and sugar into a large mixing
bowl. Add the water and mix well until the dough
comes together. Turn out onto a work surface and
knead for five minutes until smooth.


Put the dough back into the clean bowl, cover with
cling film and leave for 1 hour in a warm place or
until doubled in size.


Meanwhile cut the butter into thick slices and arrange
neatly in a rectangle on a large piece of baking
parchment. Cover with another piece of parchment
and, using a rolling pin, flatten the butter into a
neat 20 x 40cm rectangle. Chill until needed.


Once the dough has doubled in size, turn it out onto
a lightly floured work surface and knead again for
30 seconds to knock it back. Roll the dough out into
a 20 x 60cm rectangle, roughly 1cm thick and with
the short (20cm) edge nearest to you.


Peel the top sheet of parchment off the butter and lay
it butter-side down on the top two-thirds of the dough
rectangle. Peel off the top sheet of parchment from
the butter. Fold the bottom unbuttered third of the
dough up onto the butter to cover it halfway.


Fold down the buttered top third of the dough over
this to cover neatly. You should now have a square
of dough roughly one-third of the size of the rectangle
that you started with. Turn the dough 90 degrees
clockwise and roll it out again into a neat rectangle
roughly 1cm thick. Fold the top third of the dough
down to the middle and the bottom third up over
this. Turn the dough 90 degrees again, cover with
cling film and place in fridge to rest for 1 hour.
Repeat this rolling and folding process another
four times. Leave in fridge overnight.


Breakfast
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MAKES 8–10


PAIN AU CHOCOLAT


These are so simple once you’ve made the dough: as long as you remember
to place them on the baking tray seam-side down and use only chocolate
that you’d want to eat, you really can’t go wrong.


plain flour for rolling out
½ quantity of Danish
pastry dough
10 squares of chocolate
1 egg, beaten with 1 tbsp water
3 tbsp apricot jam, warmed
and sieved


You will need two baking trays
covered with baking parchment


Lightly dust the work surface with plain flour
and roll the dough into a large rectangle roughly
1cm thick.


Cut the dough into 8–10 equal-size strips, each
strip roughly 15–18cm long and 7–9cm wide.


Place a chunk of your favourite chocolate onto
one end of each strip and lightly brush a little egg
wash on the other end. Roll the dough from the
chocolate end towards you so that the chocolate
is in the middle of each pastry.


Arrange the pastries on two parchment-lined
baking trays, making sure that the seam is
underneath. Cover loosely with cling film
and leave to rise for 45 minutes.


Preheat the oven to 220°C/425°F/Gas Mark 7.


Brush the top of each pastry with egg wash.


Bake the pain au chocolat, one tray at a time,
on the middle shelf of the preheated oven for
15–18 minutes until golden brown.


Brush with a little warmed, sieved apricot jam.


Breakfast
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MAKES 12


PECAN SWIRLS


I think anything with pecan and maple syrup is a winner: the warming,
comforting flavour is so wonderfully earthy. When I came up with this
idea I couldn’t wait to try it out and I wasn’t disappointed.


200g pecans, chopped
175g demerara sugar
2 tsp ground cinnamon
plain flour for rolling out
½ quantity Danish pastry dough
40g unsalted butter, melted
1 egg, beaten with 1 tbsp water
2–3 tbsp maple syrup, warmed


You will need two baking trays
covered with baking parchment


Mix the chopped pecans, sugar and cinnamon
in a bowl.


Lightly dust the work surface with plain flour and
roll the dough out into a neat rectangle roughly
1cm thick and with the long side closest to you.


Brush the top of the dough liberally with melted
butter and scatter over the nut mixture in an
even layer.


Starting with the edge closest to you, roll the dough
into a tight spiral, neatly encasing the nut mixture.


Slice the roll into 5cm lengths and place cut side
uppermost on parchment-covered baking trays.
Using the palm of your hand, flatten each pastry
slightly, cover with cling film and leave in a warm
place for about 1 hour.


Preheat the oven to 200°C/400°F/Gas Mark 6.


Brush the top of each pastry with the egg wash
and bake on the middle shelf of the preheated
oven for about 15 minutes until golden brown.


Remove from the oven and brush the top of
each pastry with a little warmed maple syrup.
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SERVES 12


COCONUT AND
CRANBERRY DANISH


I had all my girlfriends over for brunch the first time I made this
and they couldn’t eat it quickly enough.


½ quantity of Danish
pastry dough
100g dried cranberries
300g full-fat cream cheese
80g desiccated coconut
50g caster sugar
zest of 1 orange, grated
plain flour for rolling out
1 egg, beaten with 1 tbsp water
10–12 sugar cubes, crushed


You will need a large baking
tray covered with baking
parchment


Combine the cranberries, cream cheese, coconut,
caster sugar and orange zest in a mixing bowl.


Lightly dust the work surface with plain flour. Roll the
dough into a neat 40 x 20cm rectangle and trim the
edges. Place the dough on the baking tray and turn
the rectangle so that the long side is closest to you.


Spoon the filling in a neat line vertically down the
centre third of the dough leaving a 3–4cm border
at the top and bottom.


Starting on the right-hand side, cut the dough into
downward diagonal strips roughly 2–3cm wide to
create a ‘fringe’ on one side of the filling. Repeat
this on the left-hand side. Fold the top and bottom
edges of the dough over onto the filling.


Starting at the top right-hand side, fold one piece
of dough fringe up and over the filling. Fold over a
piece of dough from the opposite side in a plaiting
motion. Repeat until you reach the bottom.
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