



[image: ]






[image: illustration]





[image: illustration]





[image: illustration]





Contents


Foreword by René Redzepi


Introduction


A Brief History of Claridge’s


Claridge’s by the Numbers


 


Breakfast


A Word on Eggs


A Note on Room Service


Elevenses


Lunch


The Art of Carving


Afternoon Tea


Tea Sandwiches


Cocktails


Dinner


Game of the Season


How to Host Dinner for 100


Dessert


Christmas at Claridge’s


Index


Cookery Notes


Acknowledgements


Glossary


[image: illustration]





Foreword


by René Redzepi


I grew up between a 60-square-metre apartment in Copenhagen and a farmhouse in Macedonia where we slept door-to-door with our cows, sheep and chickens. Several generations lived together, crammed and hot. The number of times I woke up with somebody’s foot in my face are countless. Growing up and moving out of my family home, I thought to myself that would never happen again. Until, of course, I started having children and then you realize it all comes full circle. Those were my formative years, where I grew up with very little in terms of fancy décor or the comfort of space, but surrounded by people and feeling the safety of having family and friends around me.


Being asked to write a foreword for this book made me revisit some of these childhood memories. I tried to distil what it is that I like so much about Claridge’s and why it feels like home to me, because it is very much the opposite of what I grew up with: luxury in its fullest, an extra-sized king bed and people everywhere to help carry your luggage.


There is even the tiniest of sofas in the tiniest of elevators just in case you feel the burden of travelling two floors up to be so overwhelming that you need to sit down.


It really boils down to the culture of Claridge’s – that thing that only happens when a group of people work together every day in a profound way. The more I think of it, the more it becomes clear that what makes Claridge’s special is the people there. So many places have the latest designer, or a bed that is an inch bigger than that of the guys next door, but at Claridge’s it is the staff who make the difference.


They are simply the most professional people I have witnessed working, and we saw that during our two-week Noma pop-up at Claridge’s in the Olympic summer of 2012, with the dedication and that extra level of confidence that makes everything seem so effortless. I learned such a great deal about hospitality, team spirit and working together, especially witnessing the way that chef Martyn Nail approaches leadership: he is a very fair chef and calm leader. The success of this approach is clear inside the kitchen, where everything runs efficiently and smoothly despite the fact that they cater to every request and serve anything under the sun. I’m absolutely baffled by something as simple as the eggs; how can they serve as many eggs as they do and make them taste so delicious? I began every morning with fried eggs (with crispy edges) and a little bowl of cooked vegetables.


In working with Martyn and the rest of the team, I realized the ways I could improve my own leadership back home. It was the seed of how we began to plan our human resources and innovational training for Noma. The experience fuelled our confidence to travel to Japan, Australia and Mexico. It opened us up to taking risks and it sparked a strong desire for adventure in our team and in me, showing us how much we have to gain by exploring beyond the comforts of our everyday routine in Copenhagen. Most importantly, our time with Claridge’s totally clarified that at the end of the day it is not about who has the softest or biggest bed, the poshest lobby or dining room, it’s the people you put within these frames. Simply put, it is the people at Claridge’s – and for us that started with those in the kitchen – who elevate the restaurant and the hotel itself. Without them, these are just soulless luxury experiences of which the world has way too many already.


Thank you so much Claridge’s, congratulations on this amazing book and, for sure, see you next time in London!
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Introduction


by Meredith Erickson


It has been said that one’s stay at Claridge’s begins in the taxi, when seated and looking ahead, and the words ‘take me to Claridge’s’ are uttered. This is when that feeling strikes: the anticipation that something extraordinary is about to happen.


This was the case for me, driving past Hyde Park and into Mayfair on a rainy, cold November night. Upon arriving at the red brick building on Brook Street, where doormen in handsome grey flannel await, I was whisked through the revolving door towards the chequered-floor Lobby – gliding past a porter tending the fireplace – and into the Foyer.


Oh, how I wish I was staying for longer than just dinner.


Soon a large white menu with violet illustrations was placed in my hand, along with an oh-so-welcome glass of Champagne from what may be the most desirable oak Champagne trolley. My waiter talked me through the du jour menu, but my eyes had already fixated on the Claridge’s Chicken Pie. I ordered, relaxed into my chair and breathed a sigh of relief, the rain and the day fading away. In a corner of the room sat one of my favourite British novelists. In another, a great fashion designer from New York. Drinking it all in, I came down to earth as a gentleman at the table beside me struck up conversation. He told me his age, 82, and that he had first come to Claridge’s when he was 5. ‘There is something magical in the air here,’ he said. I joked that ‘Yes indeed, and it smells delicious.’ ‘No, it is something you cannot recreate anywhere else. For 77 years, I’ve been coming here and the energy is still as intoxicating.’


The waiter arrived with a large silver tray, carrying mashed potatoes, tied French green beans and a pie topped with a golden cloud of puff pastry. What happened next was a bit of a blur, but I can say that the chicken was succulent, the sauce was velvety suprême, there were bacon lardons and a singular quail egg that felt like a treasure, à la Galette des Rois. At some point, I may have been deliriously dipping the mashed potatoes in the pie.


Upon leaving, I asked my waiter for the Claridge’s cookbook and he responded that at the time they did not have one. I enquired when the next order would be arriving. ‘No ma’am, it does not exist at all.’


As I walked to the Davies Street exit, I noticed a tall, ornate glass door leading to an alluringly confessional enclave with royal purple velvet banquettes. A small bar – complete with shelves of rare Lalique decanters – twinkled below mirrored signage that read ‘The Fumoir’. I sat, ordered a nightcap and struck up conversation with a man I later came to know well: the ‘artist in residence’ of Claridge’s, David Downton. ‘I don't think anyone comes up the three steps to Claridge's without a little lift to their heart,’ he told me after hearing it was my first time here. ‘But of all the places in the hotel, it’s in here at “my” table (No. 4) in the Fumoir that I love to meet, interview and draw. It’s the best bar in London; timeless both design-wise and literally – the low-lit intimacy of the space means that noon can feel like midnight and midnight can stretch until noon.’ He was right. I looked around, noticing no windows, only tables of martinis and guests engaging with George, my new favourite waiter – impeccably dressed in a crushed velvet jacket and bow-tie. David continued…


‘Claridge’s is Claridge’s and everywhere else is everywhere else. London’s grandest hotel guards her legacy but wears her legend lightly, her eyes trained on that famous revolving door, noting the next, the new (and the who is who). Here, the ghosts of Sir Winston Churchill, Jackie O and Audrey Hepburn converse with the tech billionaire, the Upper East Side maven and the indie designer who are checking in. At Claridge’s there is a continuum. Recently, at dinner in Hollywood, Anjelica Huston’s eyes lit up when I mentioned the hotel, “The first place I ever tasted mango!” she exclaimed. Across the ocean, her father – maverick director John Huston – whose portrait hangs in the Reading Room, chuckled like thunder.


‘New five-star hotels multiply like cranes on the London skyline. Sometimes, all too soon, they become a “scene”. But who wants to live in a “scene”? Better, surely, to let time slip away from you right here in the velvety embrace of the Fumoir or in the hushed and unhurried civility of the dining room, where nostalgia is the late-night side order of choice.’


Utterly inspired, the next morning I called and asked to speak to the chef, Martyn Nail, about a vision I had – a fantasy really – to collect the much-loved recipes from the previous 200 years, along with some anecdotal and storied answers to questions like: How do you host dinner for 100? What is in that Claridge’s Regal cocktail? What is it that makes room service so special and perhaps, most importantly, How do you make that puff pastry?


And so, a venture that began selfishly – I really wanted that pie recipe – turned into a complete love affair with a hotel, its chef and its restaurant. The result of which, many years later, is this very tome.


Where did we start? In the kitchen, of course. Recipe by recipe, plate by plate.
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One thing about the Claridge’s kitchen: it's a steamship on full throttle. Spending time there, you feel like you're travelling at warp speed 365 days a year, 24 hours a day – all with a bit of Willy Wonka theatrics thrown in, thanks to the pastry department and their renowned afternoon tea creations. The kitchen is reminiscent of a scene from Wes Anderson's The Grand Budapest Hotel and has the charm of Escoffier – copper pots, gas ovens, a handsome engraved Parisian Rorgue salamander (indeed the menu at Claridge's was written in French until the 1990s) – alongside the latest gadgets, such as a smoker and the beloved evo-grow herb cabinet (that allows chefs to grow and harvest herbs such as sorrel, chervil and Mexican marigold in the dark underground recesses of the kitchen). It also feels as equally cosmopolitan in the kitchen as it does in the dining room. It’s a smaller ecosystem of the London just outside: a tourier from Dijon; a pastry chef from Costa Brava, and a small army of excited young chefs, fresh graduates from British cooking schools.


Martyn Nail, the captain of this ship, is a complete anomaly. In a city where restaurant cookbooks are penned a mere year after opening, Martyn has been an integral part of the culinary direction at Claridge’s for more than 30 years. This is a rarity in the restaurant world, and that record speaks volumes. On any given day, Martyn manages a team of 60 chefs plus service staff, over breakfast, lunch, afternoon tea and dinner, ultimately overseeing up to 2,000 diners a day, all whilst conducting an orchestra of special events, and, of course, always time for a menu review with an excited bride-to-be. One would think he actually has a room upstairs, but surprisingly, he does go home.


The kitchen is the engine of Claridge's, it turns, turns, turns…and never stops. To capture this, we aimed to fill these pages with the recipes that our guests love, and the ones that give us joy, too. We sifted and sorted through menus so vintage they felt like parchment in our hands. Ultimately, we have included a mix of the classics and newer additions: all relevant for today. They may inspire you to bake (Lemon Drizzle Cake), to curl up and read (The Art of Carving), or to make a reservation for a celebratory afternoon tea (Blueberry Crème Fraîche Mousse).


If you have ever stayed at Claridge’s, you will know that what stays with you when you return home is an all-encompassing experience that you cannot fully recreate. But with a turn of each page, we want you to be that much closer.


After a 200-year history, it is clear: the Epicurean spirit and the art of hospitality lives, breathes and thrives at Claridge’s.
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A Brief History of Claridge’s


Mivart’s is where it all began. In 1812 the Mivart family opened a single Brook Street house as a guesthouse and gradually extended into other properties over the following years. In 1854 they sold the guesthouse to Mr and Mrs William Claridge, owners of a smaller, adjacent hotel. For some years, the new establishment was known as ‘Mivart’s at Claridge’s’ before becoming simply Claridge’s: a name in need of no further embellishment. For 50 years the hotel flourished and expanded both in length and depth, over several adjacent addresses, all of this at a time when the USA was only 31 states and Napoleon was still fighting a war.


It was in the 1860s when Claridge’s social success was sealed, with Empress Eugenie of France staying in the hotel and Queen Victoria visiting her. As Claridge’s reputation grew, so did the trend of royal visits: Prince Albert and members of the extended British Royal Family followed Victoria, and the hotel soon became a favourite of heads of state and royalty throughout Europe. Indeed, legend has it that on more than one occasion when a caller would ring Claridge’s and request to speak with the King, the response was often ‘Certainly Sir, may I ask which one?’.


In the 1890s, The Duke of Westminster approved a revision of Claridge’s building plans. This involved a four-year complete rebuild of the hotel, designed by C W Stephens (also responsible for designing Harrods). In 1893, the impresario and hotelier Richard D’Oyly Carte bought Claridge’s and financed a redesign and development of the hotel. He consulted the famous Swiss hotelier César Ritz and French Chef Auguste Escoffier (before Ritz went on to open his own London hotel in 1905). Claridge’s then reopened towards the end of 1898. At this time, the original Claridge’s entrance was through two arches on Brook Street, where the main entrance is today. In the days before the motor car, horse and carriage would enter on one side (through what is now the Front Hall) and exit through the other. Another large-scale change came in the 1920s, when British architect Oswald Milne – a pioneer of the Art Deco movement – was commissioned to transform the Lobby to the Deco style of the era, under the direction of designer Basil Ionides. The carriage entrance was removed and the canopy and revolving door you see today installed, which at once welcomed the bright young things of London. Simultaneously, the Ballroom and the Mirror Room were added with a further set of guest rooms being built on five floors above this new wing.
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Now to the heart of this very book you hold in your hands: the Foyer and Reading Room. The original Claridge’s Restaurant was a vast space, stretching from the Drawing Room all the way around to the Foyer and Lobby. The restaurant was able to accommodate some 250-plus guests at any moment. The Foyer itself was essentially a large cocktail lounge with two gold standing columns, buttery yellow walls and a mix and match of chairs in floral and brocade. The Reading Room was a snug retreat where waiters were dressed in red livery with knee-length velvet breeches, white stockings and black patent shoes.


In 1986 an ambitious kitchen refurbishment programme took place and a restaurant kitchen was added to the ground floor of the hotel, taking the space from the Drawing Room nearly all the way to Davies Street. A decade later, it was the dining room that was refurbished, with designer Thierry Despont leading a complete restoration of the Foyer and Reading Room. Out went the Baroque and in came the Art Deco. The walls remained the same pale yellow but the furnishings were replaced with sumptuous leather green banquets and chairs with bold geometrics in rich fabrics. Despont also used archived photographs of famous guests at Claridge’s – including Audrey Hepburn, Jackie Onassis and Yul Brynner – as inspiration, but also framed and hung the pictures in the Reading Room. The final touch was the Dale Chihuly chandelier as a centrepiece.


The three facades to Claridge’s: Brook Street, Davies Street and Brooks Mews, have become a landmark of London and the doormen of Claridge’s are famous bastions of Mayfair. What the walls hold inside, is a history spanning over 200 years – a narrative that could fill hundreds of books with millions of secrets.




1853:


The Times claims there are just three first-class London hotels: Mivart’s, The Clarendon (Bond Street) and Thomas’s (Berkeley Square). Mr James Mivart retires, and the hotel passes to William and Marianne Claridge, who own the adjacent building. In 1856 ‘Mivart’s at Claridge’s’ becomes simply: Claridge’s.


1860:


As Claridge’s reputation grows it is visited by Queen Victoria and Prince Albert. The hotel soon becomes a favourite of heads of state and royalty throughout Europe.


1893-7:


The hotel is bought by Richard D’Oyly Carte, owner of The Savoy, and closed for five years to allow for a redesign by C W Stephens – the man responsible for Harrods. The hotel reopens in 1898.


1920s:


Oswald Milne, a pioneer of the Art Deco movement, transforms the Lobby. The Ballroom is added and, after the First World War, Claridge’s is the place for the bright young things of London to drink, dine and dance.


1940s:


During World War II, the hotel is a refuge for dignitaries and exiled heads of state. The Kings of Greece, Norway and Yugoslavia remain there for the duration. At the request of Sir Winston Churchill (who also spent his post-defeat election days at Claridge’s), suite 212 is declared Yugoslavian territory so that Prince Alexander II can be born on his own country’s soil.


1950s-70s:


Hollywood stars and leaders in fashion and finance adopt Claridge’s as their London residence. Cary Grant, Katharine Hepburn, Audrey Hepburn, Yul Brynner, Bing Crosby, Spencer Tracy, Elizabeth Taylor and Aristotle and Jackie Onassis are all guests.


1990s:


Renovation and restoration of both restaurants by Thierry Despont. Creation of the Fumoir with original mirrors by Basil Ionides, and the Claridge’s Bar by the late David Collins. Guy Oliver, who was also responsible for works to the Drawing Room, French Salon and Ballroom, designs a number of rooms and suites throughout the hotel.


2012:


Long-time friend of Claridge’s, David Linley, completes his work on 25 suites. David Downton continues as Claridge’s first artist-in-residence, drawing such notable guests as Sir Paul Smith, Diane von Furstenberg and Sarah Jessica Parker.


2017:


Claridge’s publishes its first cookbook. The hotel continues to evolve, always staying relevant and looking forward to the future.
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Claridge’s by the Numbers


HOW MANY GUESTS DO WE WELCOME?


87,711 per annum


HOW MANY BREAKFASTS DO WE SERVE?


69,625 per annum


HOW MANY BOTTLES OF CHAMPAGNE DO WE OPEN?


43,983 per annum


HOW MANY DELIVERIES DO WE RECEIVE?


20,000 per annum


HOW MANY PLATES DO WE WASH?


2,000,000 per annum


HOW MANY AFTERNOON TEA REQUEST CALLS DO WE RECEIVE?


22,000 per annum


HOW MANY EGGS DO WE USE?


518,640 per annum


HOW MUCH BUTTER DO WE COOK WITH?


29,600kg (65,257lb) per annum


HOW MUCH GOLD LEAF DO WE USE IN THE KITCHEN?


52 books per annum


HOW MUCH CHOCOLATE DO WE GET THROUGH?


4,250kg (9,370lb) per annum


HOW MUCH SUSTAINABLE CAVIAR IS CONSUMED?


24.6kg (54lb) per annum


HOW MANY FRESH TRUFFLES ARE EATEN?


13.2kg (29lb) per annum


HOW MANY ORANGES DO WE SQUEEZE?


298,667 per annum


HOW MANY LOAVES OF BREAD DO WE SLICE FOR AFTERNOON TEA SANDWICHES?


57,792 per annum


HOW MANY HEADS OF STATE HAVE STAYED AT ANY ONE TIME?


15


HOW MANY EMPLOYEES DO WE HAVE?


456


HOW MANY NATIONALITIES DO WE HAVE ON OUR TEAM?


43
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Croissants


Breakfast Basket


-   Vanilla Danish


-   Fig Danish


-   Pains au Chocolat


-   Blueberry Buns


A Word on Eggs


Omelette Arnold Bennett


Kippers


Vanilla Brioche French Toast


Welsh Rarebit


Quinoa & Flaxseed Porridge


Bircher Muesli


Cocoa Espresso Energy Snacks


Coconut Lime Protein Snacks


Our Fresh Juices


A Note on Room Service






Croissants


The profession of the tourier – someone who creates pastries made from yeast-leavened dough – is becoming more and more of a lost art, and one that you only find in the world’s grandest hotels. Too often, viennoiseries such as croissants and pastries are bought in from other bakeries, and are often made with vegetable fat, rather than butter. Not so at Claridge’s. Our own tourier, François Grange, has been working the night shift (midnight to 10am) for 35 years (and counting), keeping the dough rolling and taking the pastry to the perfect level of puff. A word of warning: beyond pure tastiness, another by-product of this recipe is that your entire house will smell like a French bakery. Once you’ve mastered this classic, see how we complete our full breakfast basket offering…


MAKES 1KG (2LB 4OZ) CROISSANT
DOUGH OR 12 CROISSANTS


NOTE:


This is a 3-day recipe.


YOU WILL NEED:


stand mixer fitted with the dough hook


2 sheets of baking paper, at least 30cm (12 inches) square


rolling pin


pastry scraper


pastry brush


2 trays, 1 lined with baking paper


2 baking trays, lined with baking paper


FOR THE FERMENTED DOUGH STARTER:


125g (4½oz) strong flour


125ml (4½fl oz) lukewarm water


pinch of instant yeast or fresh yeast


FOR THE CROISSANT DOUGH:


375g (13oz) strong white flour, plus extra for dusting


70g (2½oz) caster sugar


10g (¼oz) sea salt


1 large egg


100ml (3½fl oz) milk


10g (¼oz) instant yeast or 25g (1oz) fresh yeast, crumbled


1 x quantity Fermented Dough starter


250g (9oz) cold unsalted butter (in a 8 x 8 x 4cm/3¼ x 3¼ x 1½ inch block), plus extra for greasing


1 egg, beaten with a pinch of salt, for the eggwash


DAY ONE


In the morning, start by making the fermented dough starter. In a 1 litre (1¾ pint) container or medium bowl, combine all the ingredients with a fork or wooden spoon. Cover the bowl or container with clingfilm and leave to stand at room temperature for a minimum of 12 hours.


In the evening, after 12 hours have elapsed, make the croissant dough. In the stand mixer, combine the flour, sugar and salt. In a separate bowl, gently whisk the egg, milk and yeast to combine and dissolve the yeast. Pour the egg mixture into the mixer bowl, and add the pre-fermented dough. Mix on low speed for 2 minutes. Stop the machine, pull the dough off the hook and place it back in the mixer bowl, then resume mixing for another 2 minutes.


Transfer the dough to a clean, flour-free surface and roll up your sleeves! Knead the dough, using the ball of your hand to stretch it away from you, then fold it back in over itself towards you. Turn the dough a quarter-turn and repeat this back-and-forth motion followed by a quarter-turn in a calm and rhythmic fashion for 10 minutes, until a smooth elastic dough has formed. Set a timer and just enjoy the activity! The dough will become firm and smooth, and the proper kneading will help with the final layers and flakiness of the croissants. Transfer the dough to a lightly greased bowl, cover with clingfilm and refrigerate overnight, or for at least 5 hours.


Lay the butter block down in the centre of 1 sheet of the baking paper. Place the other sheet of paper on top of the butter block, then gently and slowly pound the block with your rolling pin. The butter will start to soften up slightly and to yield under pressure. Keep tapping away evenly all over until the butter is 20cm (8 inches) square and about 6mm (¼ inch) thick. You can use a pastry scraper to encourage straight edges and corners. Refrigerate overnight, or for at least 2–3 hours, until very firm.


DAY TWO


In the morning, remove the dough from the refrigerator. If it feels a little dry to the touch, you can brush it with a tiny amount of water to moisten slightly.


On a lightly floured surface, roll out the dough – you want to end up with a rectangle that’s about 20–22cm (8–8½ inches) wide and 42–45cm (16½–17½ inches) long. Make sure you keep the corners square and edges as straight as possible by pressing a palette knife or pastry scraper against them to assist with that shaping as needed between rolls (though you’ll be trimming any extra dough, so don’t fret too much). Lift the dough occasionally to make sure it isn’t sticking; flour the work surface under the dough again if necessary and sprinkle with more flour as you go, dusting away any excess with a pastry brush. The dough may need to rest for a few moments before you can roll it out further. Refrigerate for a minimum of 20 minutes to firm up.


You’re now ready to start creating those buttery layers in the dough! Transfer the rectangle of dough to a lightly floured surface. If the dough feels dry at all, brush it very lightly with water. Using a pizza wheel or a sharp knife, trim the edges of the dough to obtain a 20 x 42cm (8 x 16½ inch) rectangle. Lay the cold square of butter in the centre of the rectangle, then fold the edges of the dough over the butter. Brush some water on one edge of the dough and press down the other edge to form a seal.


Rotate this square of dough-encased butter 90 degrees, so that the seam is parallel to you and the edge of your work surface. Working quickly but gently, start rolling out the dough into a long rectangle shape. As you work, the butter will be warming slightly and yielding to your pressure; it should not, however, be oozing out of the dough (if that happens, refrigerate the dough for 20 minutes before proceeding) or cracking. Keep rolling until the rectangle is about 26 x 54cm (10½ x 21 inches). Trim the edges to make an even rectangle shape of that size (this will help achieve beautiful final layers in the croissants).


Next, fold the bottom quarter of the dough up towards the centre of the rectangle, and the top quarter of the dough down towards the centre of the rectangle. You should have a thick square of dough. Next, fold the bottom half of the square over the top half. You should now have a rectangle about 26 x 12cm (10½ x 4½ inches). In the world of laminated dough and puff pastry, this is referred to as a double-turn. Transfer the dough to a tray, wrap it tightly in clingfilm and refrigerate for a minimum of 2 hours.


Repeat the double-turn of dough: lay the chilled dough on to a lightly floured surface, short end facing you and the exposed edges of the dough facing right – imagine it as a book, so the ‘spine’ is to your left. If it feels a little dry, brush very lightly with water. Roll out the dough into another 26 x 54cm (10½ x 21 inch) or so rectangle, then repeat the folding: fold the bottom quarter of the dough up towards the centre of the rectangle, then the top quarter of the dough down towards the centre of the rectangle to make a thick square of dough. Next, fold the bottom half of the square over the top half. Wrap tightly and refrigerate for another 2 hours (the dough can rest longer in the refrigerator, as needed).


Roll out the dough lengthways (again with the edges of the dough facing right and the short end facing you) into a 20 x 50cm (8 x 20 inch) rectangle. Trim any errant edges. Rotate the rectangle so the long side is facing you. It’s now time to cut out triangles of dough and shape some croissants! Starting from the top left corner of the rectangle, measure 3.5cm (1½ inches) to the right and make a notch in the top edge of the dough with a knife. From the bottom left corner of the rectangle, measure 7cm (2¾ inches) to the right and make a notch there. Cut diagonally from the bottom left corner of the dough up to the 3.5cm (1½ inch) notch, discarding the scrap of dough to the left. Next, cut from the 7cm (2¾ inch) notch up to the 3.5cm (1½ inch) notch. You have your first triangle of dough. Transfer to the tray lined with baking paper.


For the next triangle, starting in the (new) top left corner, measure 7cm (2¾ inches) to the right. Cut diagonally from the 7cm (2¾ inch) mark down to the (new) bottom left corner. You have your next triangle. Set aside. Measure 7cm (2¾ inches) from the bottom left corner, then cut through to the top left corner: this is your third triangle. Repeat accordingly until you have 12 triangles of dough. Each triangle should be about 7cm (2¾ inches) wide at the base and 20cm (8 inches) high.


To shape the croissants, roll up each triangle of dough fairly tightly, starting at the base of the triangle and ending at the point. Make sure to tuck the point underneath as you transfer the croissants to the prepared baking trays. Press down on the top of each croissant gently with the palm of your hand to help the seal. The croissants can now be covered with clingfilm and refrigerated overnight – you’ll need to take them out of the refrigerator to prove at least 2 hours before baking them. (They can also be frozen for up to 1 month. Defrost in the refrigerator on the prepared baking trays for several hours or overnight, then proceed to Day Three.)



DAY THREE


Gently paint the croissants with eggwash. Generously grease 2 large pieces of clingfilm with butter and lay them on top of the croissants. Leave to prove in a warm kitchen for about 2 hours, or until the croissants have almost doubled in size and feel yielding to the touch.


Arrange the oven racks: one in the top third of the oven, the other in the bottom third. Preheat the oven to 220°C (425°F), Gas Mark 7 for about 30 minutes before the croissants are ready to bake.


Discard the clingfilm from the croissants, then bake them for 15–17 minutes, until their exterior is deep golden brown and the layers of dough look nice and airy. Serve warm. These are best eaten on the same day they are baked.
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Breakfast Basket


We always have plain Croissants, pains aux raisins, Pains au Chocolat, almond croissants and brioches in our breakfast basket selection. Along with these classics, we offer four pastries that change as fruits of the season become available. I think all of the pastry chefs have a favourite; some love the buttery simplicity of the croissants, someone else loves the pains aux raisins and is always a little sad when there aren’t any leftovers from the breakfast service. Our pastry chef Kimberly Lin’s favourite is the Vanilla Danish, with the Blueberry Bun as a close second: ‘Blueberries are abundant in coastal British Columbia, and I grew up with the sticky sweet aroma of baking blueberries wafting around our kitchen during the summer months.’ The Blueberry Bun consists of vanilla cream and snappy blueberries on top of our butter-rich croissant dough – a dreamy breakfast pastry. It’s simple yet completely comforting and moreish.






Vanilla Danish


MAKES 15


YOU WILL NEED:


rolling pin


8cm (3¼ inch) plain pastry cutter


baking tray, lined with baking paper


stand mixer fitted with the paddle attachment


piping bag fitted with a 13mm (½ inch) plain piping tip


pastry brush


FOR THE PASTRIES:


1 x quantity Pastry Cream


strong white flour, for dusting


1 x quantity cold Croissant Dough


1 egg, beaten with a pinch of salt, for the eggwash


150g (5½oz) nappage pastry glaze or Apricot Glaze


fresh berries, to decorate


FOR THE PASTRY CREAM:


250ml (9fl oz) milk


½ vanilla pod, split lengthways and seeds scraped


60g (2¼oz) caster sugar


25g (1oz) cornflour


60g (2¼oz) egg yolks (about 3 yolks)


25g (1oz) unsalted butter


To make the pastry cream, combine the milk and vanilla pod and seeds in a medium saucepan over a medium heat, then bring to the boil.


Meanwhile, combine the sugar and cornflour in a medium heatproof bowl by whisking gently. Add the egg yolks and whisk vigorously to combine, dispersing any lumps.


Remove the milk from the heat, discard the vanilla pod and pour a small amount into the sugar and egg mixture, whisking to combine/temper. Gradually pour in the rest of the hot milk, whisking all the while. Return to the saucepan.


Over a medium-high heat, bring the pastry cream to the boil – it will start thickening – then reduce the heat and simmer it for 2 minutes, whisking continuously, to cook the flour and eggs without curdling them. Remove from the heat and stir in the butter until smooth and completely incorporated. Cover the surface with clingfilm. Transfer to a container and refrigerate until cold.


On a lightly floured surface, roll out the croissant dough to a thickness of 2mm (1/16 inch). Cut out 15 circles with the plain pastry cutter and transfer to the prepared baking tray.


Using the stand mixer, mix the cold pastry cream on low-medium speed to loosen it up. Transfer to the prepared piping bag. Pipe a generous bulb of pastry cream into the centre of each circle, leaving an edge of about 1.5–2cm (⅝–¾ inch). Brush the pastry edges with eggwash. Leave the pastries to prove for about 1 hour, until the dough has puffed up (when you press your finger gently into the dough, the impression of your finger should remain).


Preheat the oven to 200°C (400°F), Gas Mark 6 for 20 minutes before the pastries are ready to bake.


Bake for 10 minutes, then reduce the heat to 180°C (350°F), Gas Mark 4, and continue to bake until the pastry is golden brown, about 10 minutes.


While the pastries are baking, warm the glaze until runny. Brush the glaze over the entire pastries to coat. Decorate each Danish with fresh berries, then glaze the berries. These are best served warm on the day they are made.






Fig Danish


MAKES 15


YOU WILL NEED:


rolling pin


8cm (3¼ inch) plain pastry cutter


baking tray, lined with baking paper


stand mixer fitted with the paddle attachment


piping bag fitted with a 13mm (½ inch) plain piping tip


pastry brush


FOR THE PASTRIES:


1 x quantity Fig Pastry Cream


strong white flour, for dusting


1 x quantity cold Croissant Dough


15 fresh figs, quartered


1 egg, beaten with a pinch of salt, for the eggwash


150g (5½oz) nappage pastry glaze or Apricot Glaze


pistachio nibs, to decorate


FOR THE FIG PASTRY CREAM:


125g (4½oz) fresh figs, puréed


35g (1¼oz) caster sugar


12g (½oz) cornflour


30g (1oz) egg yolks (about 1–2 yolks)


12g (½oz) unsalted butter


To make the fig pastry cream, bring the fig purée to the boil in a medium saucepan over a medium heat.


Meanwhile, combine the sugar and cornflour in a medium heatproof bowl by whisking gently. Add the egg yolks and whisk vigorously to combine, dispersing any lumps.


Remove the fig purée from the heat and pour a small amount into the sugar and egg mixture, whisking to combine/temper. Gradually pour in the rest of the purée, whisking all the while, then return to the saucepan.


Over a medium-high heat, bring the fig cream to the boil – it will start thickening – then reduce the heat and simmer it for 2 minutes, whisking continuously, to cook the flour and the eggs without curdling them. Remove from the heat and stir in the butter until smooth and fully incorporated. Cover the surface with clingfilm. Transfer to a container and refrigerate until cold.


On a lightly floured surface, roll out the croissant dough to a thickness of 2mm (1/16 inch). Cut out 15 circles with the plain pastry cutter and transfer to the prepared baking tray.


Using the stand mixer, mix the cold pastry cream on low-medium speed to loosen it up. Transfer to the prepared piping bag. Pipe a generous bulb of fig pastry cream into the centre of each circle, leaving an edge of about 1.5–2cm (⅝–¾ inch). Top each Danish with 2 fresh fig quarters, reserving the remainder. Brush the pastry edges with eggwash. Leave the pastries to prove for about 1 hour, until the dough has puffed up (when you press your finger gently into the dough, the impression of your finger should remain).


Preheat the oven to 200°C (400°F), Gas Mark 6 for 20 minutes before the pastries are ready to bake.


Bake for 10 minutes, then reduce the heat to 180°C (350°F), Gas Mark 4, and continue to bake until the pastry is golden brown, about 10 minutes.


While the pastries are baking, warm the glaze until runny. Brush the glaze over the entire pastries to coat. Decorate each Danish with 2 fresh fig quarters and glaze again, then sprinkle a few pistachio nibs atop each. These are best served warm on the day they are made.






Pains au Chocolat


MAKES 15


YOU WILL NEED:


rolling pin


1–2 baking trays, lined with baking paper


pastry brush


strong white flour, for dusting


1 x quantity cold Croissant Dough


30 dark chocolate baking sticks (available online)


1 egg, beaten with a pinch of salt, for the eggwash


unsalted butter, for greasing


On a lightly floured surface, roll out the croissant dough into a 35cm (14 inch) square, about 4mm (⅛ inch) thick. Using a sharp knife or a pizza wheel, trim the edges neatly and discard these scraps (the lamination of the dough tends to be less than perfect along the edges).


Cut the dough into 3 strips about 11cm (4¼ inches) wide, then each strip into 5 rectangles about 6.5cm (2½ inches) wide.


To shape the pains au chocolat, lay the rectangles on a lightly floured surface with the short ends facing you. Place a chocolate stick about 1cm (½ inch) above the bottom edge. Using your fingers, fold the bottom edge of the dough over the chocolate stick and press the dough slightly underneath the stick. Next, place a second chocolate stick directly against the seam, then continue to fold the dough over itself, finishing with the seam on the bottom. Transfer the pain au chocolat to the prepared baking tray, seam facing down. Repeat with the remaining rectangles of dough, using a second baking tray as needed.


Brush the pastries with eggwash. Cover them with buttered clingfilm and leave to prove for 2 hours, or until almost doubled in size (when you press your finger gently into the dough, the impression of your finger should remain).


Preheat the oven to 220°C (425°F), Gas Mark 7 for 20 minutes before the pains au chocolat are ready to bake.


Bake the pains au chocolat for 15–17 minutes, until the pastry is a deep golden brown, the layers look airy and the chocolate has started to melt.





[image: illustration]






Blueberry Buns


MAKES 15–18


YOU WILL NEED:


rolling pin


palette knife


plastic dough scraper


2 baking trays, lined with baking paper


pastry brush


strong white flour, for dusting


1 x quantity cold Croissant Dough


1 x quantity cold Pastry Cream


125g (4½oz) fresh blueberries (smaller is better)


1 egg, beaten with a pinch of salt, for the eggwash


unsalted butter, for greasing


150g (5½oz) nappage pastry glaze or Apricot Glaze


On a lightly floured surface, roll out the croissant dough into a rectangle about 30 x 50cm (12 x 20 inches) and 3mm (⅛ inch) thick. Arrange the dough with the short side facing you.


Using a palette knife, carefully spread a thin layer of the pastry cream all over the dough, leaving a margin of 3cm (1¼ inches) along the bottom edge, for the seam. Sprinkle the blueberries over the pastry cream.


Using your fingers, fold the top edge of the dough and start rolling it over the blueberries and cream, making the roll as tight as possible: press the dough with your thumbs from left to right and back to obtain the right amount of tension/tightness, and continue like this to fold the dough over itself, trying to roll all of the dough in at once, rather than favouring one end or the other. When you’re close to the seam, apply pressure to the margin/seam with a plastic dough scraper to stretch that naked bit of dough out a little, so the seam doesn’t puff up and come undone in the oven.


Using a sharp knife, trim the ends as needed, then proceed to cut the roll into 15–18 pieces, each about 2cm (¾ inch) wide (you’ll find the log of dough has stretched slightly while you rolled it). Transfer to the prepared baking trays, lying them snail-side down on the paper.


Brush the pastries with eggwash, then cover them with buttered clingfilm and leave to prove for 1–1½ hours, or until almost doubled in size (when you press your finger gently into the dough, the impression of your finger should remain).


Preheat the oven to 200°C (400°F), Gas Mark 6.


Repeat the eggwash a second time. Bake the pastries for 10 minutes, then reduce the heat to 180°C (350°F), Gas Mark 4, and bake for a further 10 minutes, until the pastry is a deep golden brown and the layers look airy.


While the blueberry buns are baking, warm the glaze until runny. As soon as the buns come out of the oven, coat them with glaze.





[image: illustration]







A Word on Eggs


We’re often asked by our guests what makes our eggs not only so tasty, but also why the yolks are so orange. We use the Burford Brown eggs from Clarence Court, where the hens range freely on green pastures that contain plenty of chlorophyll. It’s all this greenery that adds to the colour and the richness of flavour. When René Redzepi was here cooking for the Noma pop-up at Claridge’s during the London 2012 Olympics, he commented on the flavour, freshness and viscosity of our eggs. The signature dish at Noma is an egg that guests cook themselves at their table, using a timer. Cooking an egg perfectly should not be a luxury but a most basic skill, says René, and we agree. ‘When you crack an egg into a pan,’ he counsels, ‘you want the yolk to sit atop the white like a jockey.’ Everyone enjoys their eggs a certain way, and it’s our job to remember that. René likes his eggs cooked hot and fast – with crispy white edges and a runny yolk. The Roux brothers like their eggs cooked low and slow. Meredith, the co-author of this book, requested scrambled eggs almost daily during her stay, and wanted to make sure everyone has our method:
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Omelette Arnold Bennett


Although we would like to take credit for this little piece of eggy genius, we have to hand this one to The Savoy. That is where, in the 1920s, English writer Arnold Bennett fell in love with this omelette. He loved it so much, in fact, that he insisted on having it made wherever he stayed. For those of you for whom this is a first, it’s a flat omelette with smoked haddock and Mornay sauce. Best-quality fish, eggs and a nonstick pan are of upmost importance here, as is the grilling to glaze the sauce (otherwise it’s just a cheesy sauce without a glaze and Arnold Bennett would not have had that!).


MAKES 1


NOTES:


This recipe makes 1 omelette but enough Mornay sauce to glaze 4 omelettes. For breakfast for 4, you’ll need 12 eggs and 400g (14oz) fish, but you need only increase the milk for poaching the fish to 500ml (18fl oz). Mornay sauce should always be made fresh, never frozen, but will keep in the refrigerator for 3–5 days.
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FOR ONE PORTION OF
SCRAMBLED EGGS:

You will need 3 or 4 eqgs depending on how
big your eggs are and how hungry you are. Thoroughly
whisk the eggs in a heatproof mixing bowl that can sit
comfortably over a saucepan of water. Next, bring said pan of water to
a simmer; now place the bowl of eggs over the pan, add a good knob of butter

and start mixing consistently with a wooden spoon or a spatula. After 2!/> minutes

the eggs will start to set around the edges of the bowl. Stirring constantly at this stage
so the eggs stay smooth, turn off the heat and keep stirring until the texture of the
eggs becomes mousse-like. Around the 3'/2-minute mark, remove the bowl
_from the pan — remember that eggs will continue cooking even off
the heat. When in doubt, always undercook! This method
gives the eqgs that perfect glossy texture. Serve warm.
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