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      introduction


	     

      
      introduction

      
      Not many people can resist a dessert. A good one will cheer you up after a bad day at work, banish the blues and make a grand
         finale to a special meal or a welcome alternative gift to a bunch of flowers when visiting friends for supper. And with over
         200 recipes in this book, there’s something here for everyone.
      

      
      Those who need a chocolate fix can choose from such decadent delights as Double Chocolate Puddings (see page 38), hot from
         the oven and drizzled with white chocolate cream, or a slice of rich gooey Chocolate & Marshmallow Torte (see page 42). If
         you’re a pastry fan, try the melt in-the-mouth Freeform Apple & Mixed Berry Pie (see page 70) or the Deep Dish Puff Apple
         Pie (see page 90). Alternatively, if you are watching your weight, there are even healthy fresh-fruit recipes, such the Green
         Fruit Salad (see page 204).
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      Short of time? You can cheat and use shop-bought puff or sweet shortcrust pastry to make impressive desserts like Peach &
         Blueberry Jalousie (see page 64), Cherry Frangipane Tart (see page 82) or the comforting Lemon Meringue Pie (see page 74).
         Even easier is a biscuit crumb case, such as Banoffee Pie (see page 108). There’s a whole chapter called ‘Last-minute Quickies’,
         full of ideas for desserts that can be whipped up in no more than 10–20 minutes, such as Tamarind & Mango Sundae (see page 200) or Mini Baked Alaskas (see page 218).
      

      
      If you like to get organized in advance, try one of the frozen recipes in the ‘Chilled Out’ chapter, such as Lime & Passion
         Fruit Crunch Tart (see page 164) or Mint Granita (see page 180). These ice-cold treats are perfect after a barbecue in the
         garden or a hot curry in the winter.
      

      
      These days, our busy schedules mean a homemade pudding is a treat rather than an everyday occurrence, but when you do have
         the time to make one it is not only immensely rewarding but also a great way to unwind.
      

      
      Pages 9–14 describe the dessert-making techniques: whisking eggs and sugar, folding in, working with chocolate, making meringues,
         lining a pastry case and decorating a pie.
      

      
      On page 15 you’ll find recipes for homemade flaky and sweet shortcrust pastry.
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      whisking eggs and sugar

      
      When making mousses, chilled soufflés, sabayon sauce, zabaglione, a Swiss roll or a sponge flan case, the recipe will call
         for the eggs and sugar to be whisked until the whisk leaves a trail when lifted above the mixture. This is best done with
         a hand-held electric mixer held over a bowl of eggs and sugar set over a saucepan of gently simmering water. The hot water
         helps to speed up the whisking process and increase the volume of air trapped in the eggs and sugar. (If you have a fixed
         mixer, do this on the work surface; it will just take a little longer.)
      

      
      Three eggs will take 8–10 minutes to whisk until thick. To test when the mixture is ready, lift the whisk out of the mixture
         and try to drizzle a zigzag as the mixture falls from the whisk – if this stays on the surface for a few seconds, the mixture
         is ready.
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      whisking cream

      
      Many people tend to overwhip double or whipping cream. The secret is to whisk the double cream until it just begins to form
         soft swirls, as it will thicken slightly as it stands. Overwhipping makes the cream take on a grainy, almost buttery texture
         and spoils the finish of the pudding.
      

      
      
      folding in

      
      Once a whisked mixture is ready, you will need to fold in puréed fruit, whipped cream or melted chocolate for a chilled soufflé
         or mousse or sifted flour for a whisked sponge.
      

      
      Use a large-bowled spoon (a serving spoon is ideal) and gently cut and turn the spoon through the mixture in a figure-of-eight
         movement. Try to be as gentle as you can so that you don’t knock out all the air you have just worked so hard to incorporate.
      

      
      
      
      making meringues

      
      The bowl and whisk must both be dry and completely grease-free. If you drop any yolk at all into the whites when separating
         the eggs, scoop it out with a piece of shell, as even the tiniest amount of yolk will prevent the whites from whisking.
      

      
      1 Whisk the whites until very thick so they will stand in moist-looking peaks. If you’re not sure whether they’re ready, turn the bowl upside down – if the egg whites stay put, they’re ready; if they begin to slide
         or fall out, whisk a little more.
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      2 Gradually whisk in the sugar a teaspoonful at a time. It may sound a slow process, but it makes for very thick meringue. When
         all the sugar has been added, whisk for a couple of minutes more until the meringue is very thick and glossy.
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      3 Shape the meringues by spooning or spreading on to a baking sheet lined with nonstick baking paper, and bake according to
         the recipe until the meringues are crisp and may be easily lifted off the paper. If they stick to the paper, they aren’t ready.
         Return to the oven for 10–20 minutes and test again.
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      working with chocolate

      
      To melt chocolate, break it into pieces and heat for 5 minutes or so in a bowl set over a saucepan of very gently simmering
         water, making sure that the water doesn’t touch the base of the bowl. Stir just before using.
      

      
      Decorative chocolate curls are easy to make using a swivel-bladed vegetable peeler. Place a bar of chocolate on a chopping
         board with the smooth underside uppermost. Run the vegetable peeler blade along the top of the chocolate with the handle almost
         touching the edge of the bar. If the curls are very small, warm the chocolate in 10-second bursts in the microwave on full
         power (or in a warm oven) and try again. As the chocolate softens, the curls will increase in size.
      

      
      
      lining a pastry case

      
      A loose-based flan tin makes it easy to remove the finished tart after baking.

      
      1 Roll out the pastry on a lightly floured surface until a little larger than the tin.
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      2 Lift the pastry over a rolling pin and drape into the tin. Press over the base and up the sides of the tin with your fingertips,
         taking care where the sides meet the base of the tin.
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      3 Trim off the excess pastry with a rolling pin or small knife, then press the pastry slightly above the top of the tin. Chill
         for 15 minutes or longer if you have time, to minimize shrinkage before cooking.
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      baking blind

      
      This rather strange term really just means to bake the tart case empty.

      
      1 Stand the tart tin on a baking sheet, then prick the pastry base with a fork.
      

      [image: image]

      
      2 Line with crumpled nonstick or greaseproof paper. Half-fill the tin with dried macaroni or baking beans to hold the pastry
         in shape.
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      3 Bake at 190°C (375°F), Gas Mark 5, for 10–15 minutes until just set, then lift out
  

      the paper and filling. Cook the empty tart for 5 more minutes until golden around the top edges and the base is dry and crisp,
         or for 10 minutes if the filling will not be cooked.
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      covering and decorating a pie

      
      For a professional finish to a puff, flaky or shortcrust topped fruit pie.

      
      1 Cut a narrow strip of pastry from the edges of the rolled-out dough the same width as the rim of the pie dish. Brush the dish
         rim with water, beaten egg or milk and stick the strips in place, butting ends of strips together until the rim is completely
         covered.
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      2 Lift the remaining pastry over a rolling pin and drape over the top of the pie. Press the edges together then trim off the
         excess pastry with a small knife.
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      3 Knock up the edges of the pie by making small horizontal cuts around the pastry rim. This helps to encourage the puff pastry
         layers to separate and rise during baking and can also give the impression of layers in a shortcrust pie.
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      4 Flute the edges by pressing the first and second finger on to the pie edge, then make small cuts with a knife between them
         to create a scalloped edge. Repeat all the way around the pie.
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      5 Brush the pie with a little beaten egg or milk to glaze it. To decorate with pastry leaves, roll out trimmings, cut a strip
         about 2.5 cm (1 inch) wide, then cut out diamond shapes. Mark veins with a knife and curl the ends of the leaf. Press on to
         the glazed pie, then brush over a little more glazing.
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      6 Alternatively, hearts, circles, festive shapes or numbers can be stamped from rerolled pastry trimmings with small biscuit
         cutters, then arranged on the glazed pie and glazed with a little more beaten egg or milk.
      

      [image: image]

      
      
      
      sweet shortcrust pastry

      
      A great all-round pastry, versatile and quick to make, it is ideal for tart cases, freeform pies or double-crust pies. This
         recipe makes enough to fill a 25 cm (10 inch) flan tin or 450 g (14½ oz) pastry.
      

      
      
         
         

         
         
            250 g (8 oz) plain flour, plus extra for dusting
               
            

            
            25 g (1 oz) icing sugar
               
            

            
            125 g (4 oz) mix of unsalted butter and white vegetable fat, or all butter, diced 8–9 teaspoons cold water
               
            

            
         

         
      

      
      Place the flour and sugar in a bowl, add the sugar and diced fats and rub the fats into the flour by lifting up small amounts
         with the fingers and thumbs and pressing the thumbs over the fingertips to break the fats into tiny pieces. Continue until
         the mixture resembles fine breadcrumbs. (For speed, use an electric mixer or food processor.) Add 8 teaspoons cold water and
         mix with a round-bladed knife until the crumbs begin to clump together, then squeeze with the fingertips, adding an extra
         teaspoon of water if needed to bring the mixture together to a ball. Knead lightly on a lightly floured surface then chill,
         wrapped in clingfilm, for 15 minutes, or if preferred roll out, line a tart tin and chill. If chilled, the pastry relaxes
         and shrinks less when baked.
      

      
      
      flaky pastry

      
      Supermarket puff pastry is so good, and homemade puff pastry so hard to get right, that it is not really worth making it yourself.
         Flaky pastry is much quicker and easier to make and this light crumbly pastry is perfect to top a deep-dish pie (such as Deep
         Dish Puff Apple Pie, see page 90) or to use for a jalousie-style double-crust pie or for individual pastries. This recipe
         makes enough to top a 1.2 litre (2 pint) pie dish or 500 g (1 lb) pastry.
      

      
      
         
         

         
         
            250 g (8 oz) plain flour, plus extra for dusting pinch salt 
               
            

            
            75 g (3 oz) lard or white pastry fat 
               
            

            
            75 g (3 oz) unsalted butter 
               
            

            
            2 teaspoons lemon juice 
               
            

            
            5–6 tablespoons cold water
               
            

            
         

         
      

      
      Place the flour and salt in a mixing bowl, add one quarter of the white fat and one quarter of the butter and rub in with
         the fingertips until the mixture resembles fine breadcrumbs. Add the lemon juice then enough cold water, mixing with a round-bladed
         knife, to form a soft but not sticky dough. Knead lightly, then roll out on a floured surface to form a rough rectangle, about
         46 x 15 cm (18 x 6 inches). Dot half the remaining white fat and butter over the bottom two-thirds of the pastry. Fold over
         the top one-third of the dough and then fold up the bottom third to enclose the fat. Press the edges together well, then give
         the dough a quarter turn. Roll out the pastry again, dot with fats and fold, as before. Give a quarter turn, then roll and
         fold twice more. Wrap in clingfilm and chill for 30 minutes.
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      winter warmers

   











            lemon puddle pudding




      Serves 4


      

      Preparation time 20 minutes


      

      Cooking time 25 minutes


      

      

         

         


         

         

            75 g (3 oz) unsalted butter, at room temperature

               

            


            

            150 g (5 oz) caster sugar


			grated rind of 2 lemons, plus juice from 1 lemon

               

            


            

            3 eggs, separated

               

            


            

            50 g (2 oz) self-raising flour

               

            


            

            300 ml (½ pint) milk


			icing sugar, for dusting (optional)

               

            


            

         


         

      


      

      Grease a 1.2 litre (2 pint) pie dish lightly, then stand the dish in a roasting tin. Put the rest of the butter in a mixing

         bowl with the sugar and lemon rind. Whisk the egg whites in a separate bowl until they are softly peaking. Using the still

         dirty whisk, beat the butter, sugar and lemon rind until light and fluffy, then mix in the flour and egg yolks.

      


      

      Mix in the milk and lemon juice gradually until only just mixed. The mixture may appear to separate slightly but this will

         disappear during baking.

      


      

      Fold in the egg whites, then gently pour the mix into the greased dish. Pour hot water from the tap into the roasting tin

         to come halfway up the sides of the dish.

      


      

      Cook in a preheated oven, 190°C (375°F), Gas Mark 5, for about 25 minutes until slightly risen, golden brown and the top

         has begun to crack. Insert a knife into the centre – the top two-thirds should be soufflé-like and the bottom third a saucy,

         custard-like layer. If it’s very soft in the centre, cook for an extra 5 minutes.

      


      

      Dust the top with a little sifted icing sugar, if liked, then serve immediately spooned into shallow bowls. Don’t leave

         the dessert to stand or the topping will absorb the sauce.

      


      

      For Grand Marnier pudding, use the grated rind of 1 large orange instead of the lemon rind and replace the lemon juice with

         3 tablespoons Grand Marnier. Cook as above.
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            roasted pears with oriental spices




      Serves 4


      

      Preparation time 20 minutes


      

      Cooking time 25 minutes


      

      

         

         


         

         

            4 pears

               

            


            

            8 tablespoons dry or sweet sherry

               

            


            

            8 tablespoons water

               

            


            

            6–8 pieces star anise

               

            


            

            1 cinnamon stick, broken into pieces

               

            


            

            8 cloves

               

            


            

            8 cardamom pods, crushed

               

            


            

            50 g (2 oz) unsalted butter

               

            


            

            4 tablespoons light muscovado sugar

               

            


            

            1 orange

               

            


            

         


         

      


      

      Leave the peel on the pears and cut them in half, down through the stems to the base. Scoop out the core, then put in a

         roasting tin with the cut sides up. Spoon the sherry into the core cavity of each pear and the water into the base of the

         tin. Sprinkle the spices over the pears, including the cardamom pods and their black seeds. Dot with the butter, then sprinkle

         with the sugar.

      


      

      Remove the rind from the orange and sprinkle into the tin. Cut the orange into wedges and squeeze the juice over the pears.

         Add the wedges to the base of the roasting tin.

      


      

      Cook in a preheated oven, 180°C (350°F), Gas Mark 4, for 25 minutes until tender and just beginning to brown, spooning the

         pan juices over the pears halfway through cooking and again at the end.

      


      

      Spoon into shallow dishes, drizzle with the pan juices and serve with crème fraîche or Greek yogurt.


      

      For roast apples with peppercorns, core and halve 4 dessert apples, then place, cut side up, in a roasting tin. Spoon 200

         ml (7 fl oz) cider over the apples and into the roasting tin. Sprinkle with 1 teaspoon coarsely crushed multicoloured peppercorns

         and 1 broken cinnamon stick. Dot with butter and sprinkle with sugar as above. Remove the rind from 1 lemon and reserve for

         decoration, then cut the lemon into wedges, squeeze the juice over the apples and add the wedges to the base of the tin. Bake

         as above.
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            sticky toffee puddings




      Makes 8


      

      Preparation time 20 minutes


      

      Cooking time 45–50 minutes


      

      

         

         


         

         

            125 g (4 oz) pitted chopped dried dates

               

            


            

            150 ml (½ pint) water

               

            


            

            125 g (4 oz) unsalted butter, softened

               

            


            

            125 g (4 oz) caster sugar

               

            


            

            1 teaspoon vanilla essence

               

            


            

            3 eggs

               

            


            

            175 g (6 oz) self-raising flour

               

            


            

            1 teaspoon baking powder

               

            


            

         


         

      


      

      

         

         


         

         

            Toffee sauce

               

            


            

            300 ml (½ pint) double cream

               

            


            

            125 g (4 oz) light brown sugar

               

            


            

            50 g (2 oz) unsalted butter

               

            


            

         


         

      


      

      Put the dates in a small pan with the measured water and simmer gently for 5 minutes until the dates are soft and pulpy.

         Blend to a purée, then allow to cool.

      


      

      Make the sauce. Heat half the cream in a small, heavy-bottomed pan with the sugar and butter until the sugar dissolves.

         Bring to the boil, then let the sauce bubble for about 5 minutes until a rich, dark caramel. Stir in the remaining cream and

         set aside.

      


      

      Grease 8 metal 200 ml (7 fl oz) pudding moulds and line the bottoms with nonstick baking paper. Beat the butter, sugar,

         vanilla essence, eggs, flour and baking powder in a bowl for 1–2 minutes until pale and creamy. Stir the date purée into the

         pudding mixture.

      


      

      Divide the mixture among the moulds. Level the tops and place in a roasting tin. Pour boiling water to a depth of 1.5 cm

         (¾ inch) in the tin and cover with foil. Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 35–40 minutes or until risen

         and firm to the touch.

      


      

      Leave the puddings in the moulds while you reheat the sauce, then loosen the edges of the moulds and invert the puddings

         on to serving plates. Cover with sauce and serve with additional cream or ice cream.

      


      

      For gingered figgy puddings, cook 125 g (4 oz) diced dried figs in the water in place of the dates. Make the sauce and puddings

         as above, adding 2 tablespoons chopped glacé ginger to the beaten pudding mix.
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            choco bread & butter pudding




      Serves 4


      

      Preparation time 20 minutes, plus standing


      

      Cooking time 25 minutes


      

      

         

         


         

         

            4 chocolate croissants

               

            


            

            50 g (2 oz) unsalted butter

               

            


            

            50 g (2 oz) caster sugar

               

            


            

            ¼ teaspoon ground mixed spice

               

            


            

            300 ml (½ pint) milk

               

            


            

            4 eggs

               

            


            

            1 teaspoon vanilla essence


			icing sugar, to decorate

               

            


            

         


         

      


      

      Grease a 1.2 litre (2 pint) shallow, round, ovenproof pie dish. Slice the croissants thickly and spread the butter over

         one side of each cut face of croissant. Stand the croissant slices upright and close together in the dish to completely fill

         it.

      


      

      Mix the sugar and spice together, then spoon over the croissants and between the gaps. Stand the dish in a large roasting

         tin.

      


      

      Beat the milk, eggs and vanilla essence together, then strain into the dish. Leave to stand for 15 minutes.


      

      Pour hot water from the tap into the roasting tin to come halfway up the sides of the pie dish. Bake in a preheated oven,

         180°C (350°F), Gas Mark 4, for about 25 minutes until the pudding is golden and the custard just set.

      


      

      Lift the dish out of the roasting tin, dust with sifted icing sugar and serve the pudding warm with a little pouring cream.


      

      For fruited bread & butter pudding, lightly butter 8 slices of white bread, cut into triangles and arrange in slightly overlapping

         layers in the dish, sprinkling with 75 g (3 oz) luxury dried fruit between the layers. Add the sugar as above, but omit the

         mixed spice. Mix the eggs, milk and vanilla, pour over the bread, then continue as above.
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            hot blackberry & apple trifle




      Serves 4


      

      Preparation time 20 minutes, plus cooling


      

      Cooking time 20–25 minutes


      

      

         

         


         

         

            150 g (5 oz) fresh or frozen blackberries

               

            


            

            2 dessert apples, cored, unpeeled and sliced

               

            


            

            1 tablespoon water

               

            


            

            50 g (2 oz) caster sugar

               

            


            

            4 trifle sponges 

               

            


            

            3 tablespoons dry or sweet sherry

               

            


            

            425 g (14 oz) can or carton custard

               

            


            

         


         

      


      

      

         

         


         

         

             Meringue

               

            


            

            3 egg whites

               

            


            

            75 g (3 oz) caster sugar

               

            


            

         


         

      


      

      Put the blackberries, apples, measured water and sugar in a saucepan, then cover and simmer for 5 minutes or until the fruit

         has softened. Leave the mixture to cool slightly.

      


      

      Break the trifle sponges into chunks and arrange in an even layer in the base of a 1.2 litre (2 pint) ovenproof pie or soufflé

         dish and drizzle with the sherry. Spoon the poached fruit and syrup over the top, then cover with custard.

      


      

      Whisk the egg whites in a large, dry bowl until stiffly peaking, then gradually whisk in the sugar, a teaspoonful at a time,

         until the meringue is stiff and glossy (see page 10). Spoon over the custard and swirl the top with the back of a spoon.

      


      

      Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 15–20 minutes until heated through and the meringue is golden.

         Serve immediately.

      


      

      For apple mallow, peel, core and thickly slice 8 dessert apples, then simmer in a saucepan with the grated rind and juice

         of 1 lemon, 4 cloves and 25 g (1 oz) caster sugar until tender. Spoon into a 1.2 litre (2 pint) ovenproof dish. Make the meringue

         as above, adding ¼ teaspoon ground cinnamon with the sugar. Spoon over the fruit, then bake as above. Serve the mallow warm.
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            vanilla soufflés & apricot coulis




      Serves 8


      

      Preparation time 25 minutes


      

      Cooking time 25 minutes


      

      

         

         


         

         

            75 g (3 oz) caster sugar, plus extra for dusting

               

            


            

            200 g (7 oz) ready-to-eat dried apricots, coarsely chopped

               

            


            

            125 ml (4 fl oz) water, plus 1 tablespoon

               

            


            

            3 tablespoons cornflour

               

            


            

            5 tablespoons Cointreau or other orange-flavoured liqueur

               

            


            

            150 ml (½ pint) milk

               

            


            

            1 teaspoon vanilla essence

               

            


            

            125 ml (4 fl oz) double cream

               

            


            

            4 eggs, separated

               

            


            

            icing sugar, for dusting

               

            


            

         


         

      


      

      Grease 8 ramekin dishes and dust each one lightly with caster sugar. Put the apricots in a small pan with the measured water

         and simmer gently for 3 minutes until softened. Blend ½ teaspoon of the cornflour with 1 tablespoon water and add it to the

         pan. Cook gently for 1 minute or until the sauce has thickened.

      


      

      Put the mixture in a food processor or blender, add the liqueur and blend until smooth. Divide the mixture among the ramekins.


      

      Blend the remaining cornflour in a pan with a little of the milk. Add the remaining milk and heat gently, stirring, until

         thickened. Stir in 50 g (2 oz) of the caster sugar, the vanilla essence, cream and egg yolks and put in a large bowl.

      


      

      Beat the egg whites until peaking and gradually beat in the remaining caster sugar. Using a large metal spoon, fold the

         egg whites into the custard.

      


      

      Spoon the mixture into the ramekins and put them on a baking sheet. Bake in a preheated oven, 200°C (400°F), Gas Mark 6,

         for 20 minutes or until well risen. Dust with sifted icing sugar and serve immediately.

      


      

      For apple & Calvados soufflés, peel, core and dice 4 dessert apples. Place in a small saucepan with 2 tablespoons water,

         cover and cook for 10 minutes until soft. Divide between 8 greased and sugared ramekins. Make the soufflés as above, adding

         5 tablespoons Calvados or ordinary brandy instead of the Cointreau.
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