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HOW TO USE THIS EBOOK





Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.
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A pastry revival is taking the world by storm – and I am excited by it. With top restaurants once again featuring pies and pithiviers on their menus; artisan bakeries opening up aplenty; and Instagram awash with pie-art and viennoiserie, it is safe to say that pastry of all varieties is firmly back in vogue.


Let’s not get confused here, there’s pastry and then there’s pastry. The first is pale, mass-produced, tasteless, and often wrapped around a questionable filling. The second is hand-crafted, beautifully made and golden, delivering both excellent texture and depth of flavour. These pastries are quite simply incomparable – lovingly-made pastry is the starring role of a dish, not merely a vehicle to carry its contents.


As many will know, being creative with pastry is my favourite pastime. The hours I have spent honing my skills have been the most peaceful of my life. I find the whole process soothing; those mindful hours spent making pies have given both clarity of mind and a renewed sense of creativity. Artistry aside, what we mustn’t forget is that the fundamental, most important and rewarding aspect of making and baking with pastry should always be in the eating. I have many food memories, yet it is those that are enveloped in pastry that are the most memorable. My Nana Maud’s custard tart, mince pies at Christmas, an unctuous oxtail pie and Sfogliatella, to name just a few. Although all are very different, I fondly remember each because of the pastry; crisp, golden and flaking, just as it should be. Would they be as memorable if they had been under-baked, flabby and disappointing? Definitely not.


I often hear that reoccurring disappointments during baking not only dishearten but completely deter even the most experienced home baker from making pastry again. Upon questioning, this is mostly due to the cause of disappointment remaining a mystery. With the problem unresolved, subsequent attempts will remain just as, if not more, disheartening than the first. It is therefore understandable that many surrender to the convenience of a shop-bought, ready-made alternative.


Pastry, it seems, is the nemesis of many. I really want to change that. With this in mind, my aim in writing this book was to eliminate these shortcomings from the outset, to ensure that making and baking with pastry would be a pleasurable, peaceful and successful experience for all. How? By simplifying each process and cutting out the jargon, creating easy-to-follow, failsafe recipes that require neither expensive or professional equipment, nor a degree in patisserie.


Believe me when I say that I have willingly encountered every problem possible during testing, so that you don’t have to. I have seen the buttery layers between puff pastry rupture and choux buns deflate, crack and wither before my eyes. My inverted puff pastry has misbehaved in all ways imaginable and I have had more tears in my sheet pastry than a colander has holes. Yet with contemplation, investigation, patience and perseverance, I believe that I have pinpointed and eliminated the possible cause of each. Patience; try to skip a step or save a few minutes here and there, rush any stage of making – right through to baking – and the pastry will undoubtedly suffer for it and ultimately time will be wasted.


Over the next few pages there are recipes for many different pastries – 10 in total. From shortcrust to sheet, vegan to viennoiserie; and dare I be boastful in declaring that I have included a tasty, crunchy, easy-to-roll, gluten-free recipe, too? The recipe chapters that follow give plenty of inspiration for how to use each of these pastries, both savoury and sweet – some are traditional, some inventive, all delicious. Within each recipe and here you will find a key, a recommendation of the other pastries that could be used as an alternative to the one featured, proving pastry to be a most versatile component.


My hope is that this book will bring confidence and success to your baking and that you will embrace pastry-making with vigour, and, when a recipe calls for it, be inclined to make your own every time, so that using shop-bought pastry becomes a thing of the past.


Hone your skills and pass them down, keep the revival going, and never forget to share the undoubted knowledge that...


‘Patience with pastry is key!’
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SALTED SHORTCRUST PASTRY




This is a great pastry – crumbly, tasty and crisp, perfect for encasing savoury fillings. The secret is in baking it longer than you would imagine to be necessary. There is no joy in eating flabby pastry, and definitely no appeal in that soggy bottom! This recipe yields enough to line a large circular tin measuring 23 x 3.5cm (9 x 1½in), with some left over for small decorations. If you are making a covered pie, you will need to make a double quantity.





MAKES 1 QUANTITY


230g (8oz/1¾ cups) plain (all-purpose) flour


125g (4½oz/½ cup plus 1 tablespoon) cold unsalted butter, cut into 1cm (½in) cubes, no need to be precise


1 teaspoon fine salt


1 egg yolk


2 tablespoons milk


For egg wash – if and when the recipe calls for it


1 egg yolk


boiling water


In the bowl of a freestanding mixer, place the flour, butter and salt (1). Attach the paddle and mix on a medium speed until the butter has been incorporated into the flour and resembles fine breadcrumbs. Add the egg yolk and milk (2) and continue to mix, switching off the mixer the very moment a cohesive dough forms (3) – this should only take 30–60 seconds, depending on your mixer. Turn out the pastry onto a work surface – there’s no need for more flour – and bring swiftly together with your hands without overworking (4).


Lay out a long sheet of cling film and place the dough on one half. Flatten the pastry with the palms of your hands, then fold the remaining cling film over the top, fully encasing the dough. Roll out between the cling film to an approximate depth of 5mm (¼in), trying to keep it in a circular shape (5). If using to decorate a pie top, rest in the fridge for at least an hour. If using to line a pastry case, I have found that chilling this salted shortcrust prior to doing so will result in the pastry cracking when it is folded into the tin’s edge. If you are lining a pastry case, after rolling between the cling film, rest the pastry outside of the fridge in a relatively cool place for at least an hour.


After resting, roll out the pastry between two sheets of non-stick baking paper (6) – there is no need for extra flour. The pastry is now ready for use, whether topping a pie or lining a tin. Please note that an unbaked pastry case will require chilling in the fridge for at least 30 minutes prior to baking.
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For tips on successfully lining tins, blind baking and trimming a pastry case, see here.






SWEET SHORTCRUST PASTRY




This classic pastry is my go-to recipe for most of the sweet pies and tarts in this book. No alterations are needed from one recipe to the next, other than the quantity needed. That said, if you are feeling experimental, additional flavourings such as citrus zest, vanilla, ground nuts and spices can be added successfully, although do use them sparingly. To overpower the perfect buttery taste that this pastry offers would be a great shame. Personally, I prefer to focus the layering of flavour into the pie or tart filling instead.


One quantity of pastry is enough to line a large circular tin measuring 23 x 3.5cm (9 x 1½in), with extra remaining for small decorations. For a fully covered decorative pie, a double quantity will be needed.





MAKES 1 QUANTITY


230g (8oz/1¾ cups) plain (all-purpose) flour


125g (4½oz/½ cup plus 1 tablespoon) cold unsalted butter, cut into 1cm (½in) cubes, no need to be precise


50g (1¾oz/heaping ⅓ cup) icing (powdered) sugar


1 egg yolk 2 tablespoons milk


For egg wash – if and when the recipe calls for it


1 egg yolk


boiling water


Place the flour and butter into the bowl of a freestanding mixer and attach the paddle beater. Mix on a medium speed until the butter has been incorporated into the flour and resembles fine breadcrumbs (1). Add the icing (powdered) sugar and mix for a few seconds before adding the egg yolk and milk (2). Continue to mix until a cohesive dough forms (3) – this should only take 30–60 seconds, depending on your mixer. Turn out the pastry onto a work surface – there’s no need for more flour – and bring it swiftly together with your hands, without overworking it (4).


Lay out a long sheet of cling film and place the dough on one half. Flatten the pastry with the palms of your hands, then fold the remaining cling film over the top, fully encasing the dough. Roll out swiftly between the cling film (5) to an approximate depth of 5mm (¼in), trying your best to keep it in a circular shape. Place in the fridge for at least an hour before using.


After resting, roll out between two sheets of non-stick baking paper (6) – there’s no need for more flour – and use according to the relevant recipe instructions.
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For tips on successfully lining tins, blind baking and trimming a pastry case, see here.






HOT WATER PASTRY




This tasty pastry has great flavour as well as texture, and the beautiful, deep golden colour when baked is so appealing. Although traditionally used for encasing meat pies that are served cold, this pastry works successfully with many other fillings, too, and is equally as delicious (if not better, in my opinion) served warm. It really is easy to make and great to work with, due to its pliability – it won’t crack or break when lining tins, and thin strips of pastry can be rolled to surprising lengths which can then be plaited and used to create many a decorative finish.


Contrary to popular belief, this pastry can be rolled out and used when cold, the name confusing many into thinking it must be used when hot. This recipe makes enough pastry for a large pie with a little extra for décor; if a smaller amount is needed, a half quantity can be made – to halve the egg, simply beat, weigh, then halve it accordingly, before adding to the flour.





MAKES 1 QUANTITY


450g (1lb/scant 3½ cups) plain (all-purpose) flour, plus extra for dusting


1½ teaspoons fine salt


1 egg


175ml (6fl oz/¾ cup) cold water


100g (3½oz/½ cup minus 1 tablespoon) unsalted butter, cut into 1cm (½in) cubes, no need to be precise


75g (2⅔oz/⅓ cup) lard, cut into 1cm (½in) cubes, no need to be precise


For egg wash – if and when the recipe calls for it


1 egg yolk


boiling water


Place the flour and salt in a large bowl and briefly mix to combine. Make a well in the centre of the flour, crack in the egg and mix through with a fork (1). Gently heat the water, butter and lard in a small saucepan (2) until the fats have melted. Increase the heat and allow the water to boil for 20 seconds or so, then remove from the heat.


Using a slow yet steady stream, pour the liquid into the flour (3), mixing with a spatula or wooden spoon to form a thick paste (4). Give the paste a quick but vigorous mix, then cover the bowl with a damp cloth (5) and leave to rest at room temperature for 1 hour.


Turn out onto a lightly floured work surface and knead with your hands for about 30 seconds, until the dough looks smoother, paler and more pastry like (6). Wrap in cling film and place in the fridge for a minimum of 30 minutes, preferably no longer than 1 hour.


Roll out onto a lightly floured surface to a depth of 3–5mm (⅛–¼in), depending on what you are using it for and use according to the relevant recipe instructions.




* For a vegetarian option, omit the lard and use just 175g (6¼oz/¾ cup) butter instead.
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This recipe can be made successfully without the egg; although you might notice some flavour and textural difference. Use melted butter to brush the pastry prior to baking if you are avoiding egg completely.






PUFF PASTRY




Puff pastry doesn’t need to be complicated. My aim is to simplify and demystify the process, making the many wondrous layers as easy to achieve as possible. Please do remember that professional kitchens accomplish great lamination using a pastry brake, but at home all we have is a rolling pin, patience and elbow grease! The only equipment I recommend having to hand (in addition to a rolling pin) is a sturdy ruler, a pizza wheel and a marker pen. A cool working environment is also highly beneficial.


Please don’t be fooled into thinking you need a full day at home to make this pastry – the process of making the initial encasing dough through to the last fold can be done over many hours, or even a couple of days. However, there are a few points to bear in mind if this is the case.





MAKES 1 QUANTITY


Suitable for use in both sweet and savoury bakes


For the dough layer


250g (8¾ oz/1¾ cups plus 2 tablespoons) plain (all-purpose) flour, plus extra for dusting


1 teaspoon fine salt


25g (¾oz/1½ tablespoons) unsalted butter, melted but cooled


2½ teaspoons white wine vinegar


100g (3½oz) strained iced water


For the butter layer


200g (7oz/¾ cup plus 2 tablespoons) unsalted butter, fridge cold


For egg wash – if and when the recipe calls for it


1 egg yolk


boiling water


Place the flour, salt and melted butter into the bowl of a freestanding mixer. Using your hands, gently rub the butter into the flour (1), until the texture resembles fine breadcrumbs.


Attach the dough hook to a mixer. Add the vinegar to the strained and weighed iced water. In a steady stream, pour this into the flour with the mixer running on a slow speed – mixing for 1 minute only. Turn out onto a lightly floured work surface, then bring together using your hands, discarding any crumbly dry pieces that aren’t mixing into the dough easily. Wrap in cling film and place in the fridge for at least 1 hour.


On a lightly floured surface, roll the dough into a rectangle measuring approximately 30 x 20cm (12 x 8in). Shunt the four edges into straight lines (this is where the sturdy ruler comes in handy) (2), then re-roll to an even thickness. Position the dough so that a shorter edge is nearest you.


Cut the block of butter across the width into nine equal slices. Lay the slices, edges touching, so that the bottom half of the dough is covered, only leaving a very slight border of dough exposed. Using a knife, scrape the surface of the butter (3) so that all of the gaps between the slices become one, using the scraped butter to act like a filler.


When done, fold the uncovered half down, encasing the butter completely. Seal the three edges together by nipping the pastry together firmly (4). If you have misjudged the fold a little and you have some excess pastry overhanging, simply trim it with a pizza wheel and discard that bit. Use the ruler to straighten all the edges (5) and shunt everything back into a neat rectangle.


Gently dust the pastry and the worktop with flour and re-position the pastry to prevent sticking. Gently press a rolling pin into the pastry across both the width and the length (6), this will make the butter malleable.


The pastry is now ready to be rolled out for use according to the relevant recipe instructions (7), always with a shorter edge closest to you. There is no harm in turning the pastry over and switching top to bottom, but a short side must remain closest to you.


When rolled to the required size, shunt the edges to neaten (8) then fold the top half down to the two-thirds point. Bring the bottom third up and over it to create a single fold (9). Again, use the trusted ruler to bring everything in line, then wrap the folded pastry in cling film. Using the marker pen, write ‘x1’ onto the cling film, referring to a single fold, and the time. Rest in the fridge for, at the very least, 1 hour.


Remove from the fridge (keeping the cling film) and place on a lightly floured surface. If the pastry has been in the fridge for longer than 1 hour, allow to stand at room temperature for 10–15 minutes, but if the kitchen is very hot, reduce the time accordingly. Gently press the pastry as previously instructed and pictured in image 6, then position it so one of the shorter sides is closest to you. Roll out as before, in an upwards and downwards motion only, to approximately 30 x 20cm (12 x 8in). Use a double fold this time. To do this, fold the top half down to the ¾ point (10), then fold the remaining quarter up to meet it, lining up but not overlapping the pastry’s edges neatly (11). If the double fold was taken to the centre, a weak spot would be created, which could cause the layers to rupture during rolling. Now fold the pastry in half (12) by bringing the top half down to meet the bottom, keeping all edges neat and in line. Re-wrap in the same cling film as before and add ‘x2’, referring to the double fold, and the time, below the previous marking. Leave to rest in the fridge for at least 1 hour.


Repeat one more single and one more double fold, in that order, resting for a minimum of 1 hour between each fold and then a final hour after the last.


The pastry is now ready to be rolled out for use according to the relevant recipe instructions. Do remember, if the folded pastry has been in the fridge for longer than an hour, leave it to stand at room temperature for up to 15 minutes (see here), and use the pressing technique as in image 6 before gently rolling. It is also important to roll gently and rest occasionally, both to maintain the layers and prevent springback. The individual recipe will give specific instructions for baking, but whether it is baked under a weight or left to puff at will, you will love this puff pastry. If it is made with the love and care that it deserves, it will not disappoint, I promise you.
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If unrolled puff or inverted puff pastry has been in the fridge for longer than an hour, allow to stand at room temperature for up to 15 minutes before rolling out. Reduce this time accordingly if the kitchen is hot.






INVERTED PUFF PASTRY




Inverted puff pastry isn’t something you’d expect to see in a baking book aimed at the home cook. In fact, on researching it I often read that the challenge of making this pastry far outweighs its benefits. I disagree completely, and believe that if standard puff pastry can be made successfully at home, the inverted version can be, too. Is it worth the effort? Absolutely! The crunch you get from the finished pastry is just wonderful, and when used to make the Arlettes, let’s just say the argument is over – you will be hooked from there on in.


Of course, there are some complications. With the butter being the outer encasing layer, hot hands will never make for a straightforward and easy task, but fret not, my tips and techniques will help even the most hot-handed bakers achieve those wonderfully crisp layers.





MAKES 1 QUANTITY


Suitable for both sweet and savoury bakes



For the encasing butter layer


180g (6⅓oz/¾ cup plus 2 teaspoons) unsalted butter, very cold and cut into 1cm (½in) cubes


80g (2¾oz/½ cup plus 1 tablespoon) strong white bread flour


For the dough layer


150g (5¼oz/1 cup) strong white bread flour, plus extra for dusting


½ teaspoon fine salt


45g (1½oz/3 tablespoons) unsalted butter, melted and cooled


Juice of ¼ lemon


80g (2¾oz) strained iced water


To make the butter layer, place the cold cubed butter and the flour into the bowl of a freestanding mixer fitted with the paddle attachment. Mix on a medium speed for 1 minute, or until the two ingredients have combined. What you want is a stiff, buttery paste (1), so do be careful not to overwork it. Lay out a large sheet of non-stick baking paper and place the paste on it. Cover with a second sheet and use a rolling pin and a sturdy ruler to flatten and manipulate the butter into a rectangle (2) measuring around 30 x 20cm (12 x 8in). Keep the butter in between the sheets of baking paper and place in the fridge for a minimum of 10 minutes, while preparing the next stage.


Place all of the dough layer ingredients into a large bowl – and bring together using a fork (3). When well combined, roll out on a lightly floured work surface into a rectangle half the length and just short of the width of the butter layer – approximately 15 x 18cm (6 x 7in) (4). Remove the butter layer from the fridge and position it so that a shorter side is closest to you. Lay the dough rectangle over the bottom half (5), then fold the exposed butter downwards, using the paper underneath to help you (6). Peel back the paper, leaving the butter in place, and seal the three edges by nipping the top and bottom layers together (7). If your hands are hot, I would recommend plunging them into a bowl of iced water for a few minutes before touching the butter. Wrap the pastry loosely in the paper and then in cling film and place in the fridge for 30 minutes.


Lay out a sheet of non-stick baking paper and give it a very light dusting of flour. Unwrap the pastry (keep the wrapping) and place it on the paper, dusting with more flour. Gently press a rolling pin into the pastry, across both width and length (8), this will help make the butter malleable.


The pastry is now ready to roll and fold. To do this successfully always roll on lightly floured non-stick baking paper and roll only using an upwards and downwards motion with a shorter edge always nearest you. There is no harm in turning the pastry over and switching top to bottom when doing this, as long as a short edge faces you throughout.


Roll out to the original rectangle of approximately 30 x 20cm (12 x 8in). If during rolling you feel that the butter is softening too much, simply return it to the fridge for 5 minutes on the paper, then try again. Use a sturdy ruler to shunt the edges into neat lines (9). The pastry is now ready for the first fold.


To do this, bring the top half down to the two-thirds point (10), then bring the bottom third up and over it (11), trying to keep the edges neat and in line with each other. Again, use the ruler to shunt it into position (12). Re-wrap in the saved baking paper and cling film and use a marker pen to write ‘x1’, referring to the single fold, and the time. Rest in the fridge for, at the very least, 1 hour.


Remove from the fridge (keeping the wrappings) and place on a piece of lightly floured non-stick baking paper. If the pastry has been in the fridge for longer than 1 hour, allow to stand at room temperature for 10–15 minutes, or if the kitchen is very hot, reduce the time accordingly. Gently press the pastry as previously instructed in image 8, then position it so that one of the shortest sides is closest to you. Roll out as before, in an upwards and downwards motion, back to approximately 30 x 20cm (12 x 8in). Use a double fold this time (see steps 10, 11 and 12), keeping all the edges neat and in line. Re-wrap and add ‘x2’, referring to the double fold, and the time, below your previous marking. Leave to rest in the fridge for at least 1 hour.


Repeat one more single and one more double fold in that order, resting for a minimum of 1 hour between each, and then a final hour after the last fold. The pastry is now ready to be rolled out and baked according to the relevant recipe instructions. Do remember, if the folded pastry has been in the fridge for longer than an hour, leave it to stand at room temperature for up to 15 minutes (see here), and use the pressing technique as in image 8 before rolling. It is also important to roll gently and rest occasionally, both to maintain the layers and prevent springback.


Whether used to make Arlettes or even rolled through a pasta machine to create the perfect mille-feuille, I do believe this pastry is special, and it never ceases to amaze people that you can make puff pastry with the butter on the outside!
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CHOUX PASTRY




I often hear people declare that choux pastry is the easiest pastry of all, yet I have found it to be the most frustrating to get right, and for a long time it was my Achilles heel. Personally, I find this pastry hard to control; once the oven door is closed, the fate of the piped paste is at the mercy of the steam generated during baking to give it lift. You can’t open the door until the time is up, you just have to wait. Believe me when I say that I have had all kinds of comical shapes emerge from my oven, as well as under-baked, cracked and deflated pastry! However, after spending much time thinking over the process, and with lots of practice, I have finally learned to tame choux.


Ultimately the paste can’t be too wet prior to baking – and let’s just say a craquelin top (a simple dough made from butter, sugar and flour) can hide a multitude of piping sins!





MAKES 1 QUANTITY


125ml (4fl oz/½ cup) warm water


125ml (4fl oz/½ cup) full-fat milk, at room temperature


100g (3½oz/1 cup minus 1 tablespoon) unsalted butter, cut into 1cm (½in) cubes, at room temperature


150g (5¼oz/1 cup) strong white bread flour


½ teaspoon fine salt


1 teaspoon caster (superfine) sugar


4 eggs


For egg wash – if and when the recipe calls for it


1 egg yolk


boiling water


Place the water, milk and butter in a medium saucepan and gently heat until the butter melts. When fully melted, increase the heat and tip in the flour, salt and sugar (1) and stir together until the mixture becomes a thick paste (2). Keep stirring until the choux leaves the sides and base of the pan – the paste should follow the spoon around the pan as you stir. Turn the heat to low, then stir continuously for 5 minutes. Don’t cut short on this time – it is important – as this stage helps some of the moisture to evaporate, leaving behind a thicker, drier paste (3), which is essential.


Transfer to the bowl of a freestanding mixer fitted with a paddle attachment (4) and beat on a slow speed until the paste has cooled, with no sign of any steam rising from the bowl. With the mixer still running, add one of the eggs (5), then when – and only when – the first egg has been fully incorporated into the paste, add the next. Repeat until all of the eggs have been added and a thick yet glossy paste with a stiff dropping consistency remains (6).


Pipe, top and bake according to the relevant recipe instructions.
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VIENNOISERIE PASTRY




My purpose here was to write a recipe so that you could enjoy freshly baked Viennoiserie with your morning coffee, without the need to set the alarm and start baking at daft o’clock. It can be done, but only by making the pastry in the afternoon the day before baking, and slowing the rise by placing them in the fridge overnight. I have included a timeline to follow, which can be shifted to suit the time of day at which the baked pastry is required.


The best friend you’ll have when making this pastry is a cool environment. Never before has a cold kitchen, a cold rolling pin and a cool work surface been more favourable.





MAKES 1 QUANTITY


Suitable for both sweet and savoury bakes


For the dough layer


250g (8¾oz/1¾ cups) strong white bread flour, plus extra for sprinkling and dusting


35g (1¼oz/3 tablespoons) caster (superfine) sugar


¼ teaspoon fine salt


1 teaspoon dried easy bake yeast


65g (2¼oz) cold full-fat milk


65g (2¼oz) cold water


25g (¾oz/1½ tablespoons) unsalted butter, very soft


For the butter layer


140g (5oz/⅔ cup minus 2 teaspoons) unsalted butter, fridge-cold


For egg wash – if and when the recipe calls for it


1 egg yolk


boiling water


Place the flour, sugar, salt and yeast into the bowl of a freestanding mixer. Attach the dough hook and combine briefly. Mix together the milk and water, and with the mixer running on a slow speed, pour into the bowl in a steady continuous stream. Mix for 4 minutes only, after which the dough should be cohesive and the sides of the bowl clean. Start to add small pieces of the soft butter, one piece at a time (1), still mixing on a slow speed. Only when each piece of butter has been incorporated should another be added. Continue as before until all of the butter has been used – this should take around 5 minutes. Sprinkle over a dessertspoon of flour and give it a 30-second mix until combined. Switch off the mixer, turn the dough out onto a lightly floured work surface and roll flat to approximately 1cm (½in) depth. Wrap in cling film and place in the fridge for 1½ hours.


Prepare the butter layer by slicing the block across the width into eight equal-sized slices. Lay these 4 x 2 onto a piece of non-stick baking paper (2) and place in the fridge.


On a lightly floured surface, roll the dough into a rectangle measuring approximately 30 x 20cm (12 x 8in) (3). Shunt the four edges into straight lines using a ruler (4), then re-roll to an even thickness. Position so that a shorter edge is nearest you. Remove the butter from the fridge, then invert onto the bottom half of the rolled dough, peeling back the paper (5). Using a knife, scrape the surface of the butter and use the scrapings to smooth over the gaps between the butter slices (6), making them into one large slice.


Now fold down the upper half of the dough, covering the butter completely. If you have misjudged the fold a little and excess pastry is overhanging, simply trim with a pizza wheel.


Seal the three edges, nipping them together firmly (7), then shunt back into shape using the ruler (8). Wrap in cling film and return to the fridge for 30 minutes.


Lightly dust the worktop with flour and lay the pastry on it. Gently press a rolling pin into the pastry across both width and length (9), helping to make the butter malleable. The pastry is now ready to roll back to the original size of 30 x 20cm (12 x 8in).


To create the layers successfully, it is important to roll using an upwards and downwards motion only, always with a shorter edge closest to you. There is no harm in turning the pastry over and switching top to bottom, but a short side must remain closest to you. When rolled to the required size, shunt the edges to neaten (10), then fold the top half down to the two-thirds point (11). Bring the bottom third up and over it (12), creating a single fold. Wrap the folded pastry in cling film and, using a marker pen, write ‘x1’ onto it, referring to the single fold, and the time. These markings are a valuable reminder of what stage you are at and what time the next fold is due. Rest in the fridge and set a timer for 1 hour.


Remove from the fridge (keeping the cling film) and place on a lightly floured surface. Repeat the rolling and folding process from steps 9 through to 12, twice more, resting in the fridge for an hour between each and for a final hour before rolling and cutting, setting your timer as a vital reminder.


When rolling to cut and shape, it is important that the kitchen is cool. It is surprising how quickly the dough can rise, if that happens the buttery layers will become exposed and can be pushed out when rolling. To roll, do so in short bursts – roll, leave for 1 minute, then roll again (and so on) until the pastry is fully rolled. Allowing the pastry to relax between rolling prevents the dough from springing back. Over-forceful rolling can also rupture the layers and will undo all of the work that has been put in up to that point. I find it easier to roll on marble or granite for this stage, due to the minimal amount of flour needed. The cold, slick surface helps to hold the dough in place, preventing springback. When fully rolled out to a 5mm (¼in) thickness, pop in the freezer for 10 minutes, then cut and shape according to the recipe instructions.


When proving, leave at room temperature covered with cling film for up to 2 hours (or up to 3 hours if they have been in the fridge overnight – see timeline), until doubled in size. It is important that the room is only warm, not hot, and make sure the pastries are away from sunlight or a heat source. Both would melt the butter.


Follow the relevant recipe for baking instructions.






	TIMELINE FOR SAME-DAY PASTRIES







	07.00

	make the dough







	07.15

	make the butter layer, then place both in the fridge for 1½ hours







	08.45

	roll and create the first fold; at 09.00, place in the fridge for 1 hour







	10.00

	roll and create the second fold; at 10.15, place in the fridge for 1 hour







	11.15

	roll and create the third fold; at 11.30, place in the fridge for 1 hour







	12.30

	roll, cut and shape the pastries







	13.00

	allow to prove at room temperature for up to 2 hours
Between 14.30 and 15.00 – Bake







	TIMELINE FOR MORNING PASTRIES







	17.00

	make the dough







	17.15

	make the butter layer, then place both in the fridge for 1½ hours







	18.45

	roll and create the first fold; at 19.00, place in the fridge for 1 hour







	20.00

	roll and create the second fold; at 20.15, place in the fridge for 1 hour







	21.15

	roll and create the third fold; at 21.30, place in the fridge for 1 hour







	22.30

	roll, cut and shape the pastries







	23.00

	place in the fridge for 8 hours (overnight)







	07.00

	remove from the fridge and allow to prove at room temperature for up to *3 hours 
Between 09.30 and 10.00 – Bake







	* The extra hour needed for proving after the fridge resting is simply giving the dough time to reach room temperature first, however, if you feel the pastries have doubled in size prior to the 3 hours, go ahead and bake them sooner.






	Refer to the relevant recipe for any shaping, baking and filling instructions.
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All of this text may have put many off already, but like any good thing, this pastry really is worth the faff.






SHEET PASTRY




Please don’t just flick past this page, making sheet pastry is simpler than you may think, and it is easier to achieve than filo, in the respect that it is stretched rather than rolled to paper-thin transparency. I’m not saying this pastry is a doddle, but it is something you’ll get better at with practice, and believe me, I say this from experience. The trick is to stretch the dough little by little, resting between each stretch until eventually an incredible sheet of see-through pastry lies before you. It is very satisfying once you have the knack, and totally worth the effort.


You will need a lint-free cloth laid smoothly over a small table or similar, measuring approximately 100 x 50cm (3ft x 20in). I use my coffee table, which has proven to be the perfect size for one quantity of dough.





MAKES 1 QUANTITY


Suitable for both sweet and savoury bakes


250g (8¾oz/1¾ cups plus 2 tablespoons) plain (all-purpose) flour, plus extra for dusting


1 teaspoon fine salt


1 egg


100g (3½oz) warm water, around 50°C (122°F)


1 tablespoon grapeseed oil, plus extra for rubbing


Place the flour, salt, egg, water and oil into a bowl and mix together using a fork (1). When the dough is mostly cohesive, turn out onto a lightly floured work surface and knead for 3 minutes (2), stretching and pulling, rolling beneath hands. When smooth, shape into a ball and rub all over with a little more oil (3), then wrap in cling film and rest in the fridge for 30 minutes. It is important to start the next process precisely after the 30-minute resting. I have found this to be the optimum time for the dough to be stretched. I don’t know why, no doubt there will be a scientific reason behind it! I recommend setting a timer after placing it in the fridge, so you don’t forget.


Lightly yet evenly dust the tablecloth with flour and rub in well. Place the ball of dough in the centre of the table, dust with flour and start to roll out, trying to keep the shape rectangular (4). As the dough stretches it is important to rest occasionally for 30-second intervals, to allow the dough to relax – which makes rolling easier. Continue to roll until the surface area has at least doubled, after which time all further stretching must be done by hand.


Snag-free hands are essential here, so if needed do remove any of your rings and clip sharp nails to prevent tearing. Start the stretching by lifting an edge of the dough and gently and slowly pull the dough outwards (5), until it stretches. Move around to another area and do the same, continuing around the table until the pastry has stretched out towards its edges (6). Do be patient, only returning to a previously stretched area after 30 seconds or more. Small holes or tears may appear, but worry not – a perfect stretch only comes with practice and usually these snags won’t be noticed when the pastry is used later.


Continue to stretch until the dough hangs over the table’s edges, to secure it in place. Allow the pastry to dry for 5 minutes before trimming all around the outer edge using a pizza wheel. Discard the excess.


Some recipes will call for the pastry to be rubbed with cornflour (cornstarch) (7) or cut into sheets (8). Some will call for a lengthy drying time and others may need to be generously brushed with butter. Whatever the use, stand back and look at what you have created (9) from a few basic ingredients and some patience.


Refer to individual recipes for further instructions on use.




[image: Illustration]









[image: Illustration]








SALTED & SWEET GLUTEN-FREE PASTRY




I won’t sugar-coat this, getting this pastry right was a challenge! After all, pastry relies on gluten for its stretch, which in turn enables us to shape pastries easily and give each variety its unique texture. Without gluten, pliability is lost and the texture when eating becomes unpleasant, even powder-like.


However, with so many people now suffering from gluten intolerance, and some just preferring not to eat gluten, I felt that a decent alternative pastry was a much-needed addition to this book. After endless amounts of researching and testing, I do believe this coeliac-friendly recipe is great, both in taste and texture – which, if you have tasted gluten-free pastry before, you will know that this is quite a revelation!





MAKES 1 QUANTITY


35g (1¼oz) ground almonds (for a stronger flavour, use ground hazelnuts)


40g (1½oz) brown rice flour, plus 1 tablespoon, if needed


50g (1¾oz) juwar (sorghum) flour


35g (1¼oz) tapioca flour


30g (1oz/scant ¼ cup) cornflour (cornstarch), plus extra for dusting
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