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introduction

Home baking is making a resurgence. We all seem to lead such busy lives now that rediscovering the joys of cooking is not
only relaxing and rewarding, but home cooking can also taste so much better than the shop-bought version. Over the next few
pages you will find a range of recipes from tiny bite-sized pies and tarts made in a mini muffin tin to picnic pies that can
be added to school or work lunchboxes, savoury tarts for a midweek supper or a special Saturday supper, to melt-in-the-mouth
fruit pies and tarts that will remind you of holidays abroad or perhaps nostalgic memories of mum’s or granny’s cooking. There
is also a chapter for gluten-free pies and tarts, so that those on a special diet need not miss out. Making pastry is not
as tricky as some new cooks may think; the secret is to have a good set of scales and measuring spoons so that you can measure
out ingredients accurately. You also need to chill the pastry after making and to roll out on a surface lightly dusted with
flour so that the pastry doesn’t stick. If you don’t have time to make your own pastry, however, don’t worry, you can still
make the recipes – just cheat a little and use a pack of ready-made from the supermarket.
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Shortcrust pastry

A great versatile everyday pastry. The secret is to keep everything cool, to use a light touch and to handle as little as
possible. Add just enough water to mix, allowing 1 teaspoon per 25 g (1 oz) of flour – too much and the pastry will be sticky
and taste hard when baked.


Makes 470 g (15 oz)

Enough to make:


	A deep 20 cm (8 inch) pie with a lattice decoration

	Or six 10 cm (4 inch) tarts

 	Or 12 muffin-sized tarts

 	Or line four 13 cm (5 inch) tart tins

 	Or line a 24 cm (9½ inch) × 2.5 cm (1 inch) deep tart tin




 	250 g (8 oz) plain flour


 	125 g (4 oz) half butter and half white vegetable fat or lard, or all butter, diced

 	2½–3 tablespoons cold water salt




 


	Add the flour and a pinch of salt to large mixing bowl. Add the fats and rub them into the flour with your fingertips or use
 a freestanding electric mixer until the mixture resembles fine crumbs.


	Gradually mix in just enough water tenable the crumbs to be squeezed together to form a soft but not sticky dough.

	Knead very lightly until smooth, then roll out on a lightly floured surface and use to line a tart case or to top a pie.




For flavour variations, try adding 1 teaspoon dry English mustard, a few chopped fresh herbs or 40 g (1½ oz) freshly grated
 Parmesan or mature Cheddar cheese.

For sweet shortcrust pastry, add 50 g (2 oz) caster sugar to the bowl with the flour and
 salt and use 125 g (4 oz) butter instead of a mix of butter and white vegetable fat or lard. Continue as for Shortcrust Pastry.


For 12 double crust mini muffin sized pies or 6 double crust 10 cm (4 inch) pies, make up the pastry using 375 g (12 oz) plain
 flour, a pinch of salt, 175 g (6 oz) half butter and half white vegetable fat or lard, or all butter and about 4 tablespoons
 cold water. For sweet pies, add 75 g (3 oz) caster sugar and all butter and not a mixture of fats.

To make 24 mini muffin sized tart cases, reduce the pastry to 175 g (6 oz) plain flour, 75 g (3 oz) butter or a mix of butter and white vegetable
 fat or lard and 2 tablespoons cold water.
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Pâte sucrée

This French-style pastry is richer than shortcrust as it contains butter and egg yolks to bind instead of water. It is traditionally
made straight on to the work surface by mounding up the flour, then making a dip in the centre. Add the sugar, soft butter
and egg yolks to the centre, then work with your fingertips, drawing in more of the flour until it is all incorporated into
a soft dough. Using a food processor, electric mixer or bowl is much easier and less messy.


Makes 375 g (12 oz)

Enough to make:


	A 24 cm (9½ inch) tart

	Or a 20 cm (8 inch) tart that is 5 cm (2 inches) deep

	Or 12 muffin-sized tarts

	Or 24 mini muffin-sized tart cases




	175 g (6 oz) plain flour


	40 g (1½ oz) icing sugar


	100 g (3½ oz) butter, diced

	2 egg yolks




 


	
Add the flour, icing sugar and butter to a food processor or mixing bowl and mix until you have fine crumbs. Add the egg yolks
and mix together until you have a soft ball. Wrap in clingfilm and chill for 15 minutes before using.



For flavour variations, try adding the grated rind of 1 small orange or 1 lemon, or 1 teaspoon ground cinnamon; or substitute 15 g (½ oz) of the flour
for 15 g (½ oz) of sifted cocoa powder; or add 40 g (½ oz) finely chopped hazelnuts when adding the egg yolks.






Hot water crust pastry

This traditional British pastry is made in a completely different way by warming lard in milk, then mixing it into flour.
When it has cooled, it can be pressed into a tin or moulded over a greased jar or pie mould and chilled until set, then filled,
topped with a pastry lid and baked. It is a much more robust pastry that doesn’t require such a light touch.


Makes 750 g (1½ lb)

Enough to make:


	Six individual pies

	Or one large round 18 cm (7 inch) pie




	175 g (6 oz) lard


	175 ml (6 fl oz) milk, or half milk and half water

	375 g (12 oz) plain flour


	¼ teaspoon salt




 


	
Add the lard and milk (or milk and water mix) to a saucepan and heat gently until the lard has just melted. Bring just to
the boil, then tip into a bowl containing the flour and salt and mix with a wooden spoon until it forms a smooth soft ball.

	
Cover the top of the bowl with a clean cloth and leave until cool enough to handle (about 10–20 minutes).

	
Knead lightly, then shape and bake according to the chosen recipe.



For flavour variations, try adding ¼ teaspoon cayenne pepper or 1 teaspoon English mustard powder when adding the flour and
salt; or for a sweet version add 50 g (2 oz) caster sugar when melting the lard in the milk.
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Gluten-free pastry

If you have an intolerance to gluten, rice flour or wheat-free bread flour can be used instead of wheat flour. Unlike with
wheat flour, the pastry is quite crumbly, so does require careful handling; it can either be rolled out between two sheets
of clingfilm or pressed directly into a greased tin. If the pastry does crack, simply press it back together again or patch
with extra pieces of pastry, sticking in place with beaten egg, milk or water.


Makes 325 g (11 oz)

Enough to make:


	Six 10 cm (4 inch) tart tins

	Or line a 24 cm (9½ inch) tart tin

	Or to cover four 300 ml (½ pint) individual pie dishes

	Or a 1.2 litre (2 pint) pie dish




	175 g (6 oz) rice flour


	pinch of salt


	100 g (3½ oz) butter, diced

	2 egg yolks


	2 teaspoons cold water




 


	
Add the rice flour, salt and butter to a mixing bowl and rub in with your fingertips or an electric mixer until you have fine
crumbs. Add the egg yolks and mix to a soft dough, adding the water as required.

	
Roll out between two pieces of clingfilm
or press into a greased tart tin as required.



For sweet gluten-free pastry, add 40 g (1½ oz) icing sugar to the flour.
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Cheat with bought pastry

Puff pastry and filo pastry are so good that it is really not worth making your own. Keep a handy supply in the freezer, and
remember to take it out in plenty of time so that the pastry can defrost at room temperature. When using puff pastry, try
to keep an even pressure when rolling out so that the finished pie will rise evenly. Sprinkle the work surface only very lightly
with flour – just enough that it won’t stick but not so much that the pastry becomes dry. Filo pastry can dry out very quickly
as the sheets are wafer thin. If shaping tiny boureks, unfold the pastry, but keep the remaining stack covered with clingfilm
or a teacloth and try to use as quickly as possible.

If you are very short of time, you may prefer to use ready-made shortcrust pastry, which is available chilled or frozen, plain or sweet, and makes a perfectly acceptable alternative to homemade pastry.





Tips & techniques





Lining a pastry case

A loose-bottomed tart tin makes it easy to remove the finished tart after baking.
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Roll out the pastry on a lightly floured surface a little larger than the tin. Lift over a rolling pin and drape into the
tin.
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Press over the base and up the sides of the tin with your fingertips, taking care where the sides meet the base.
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Trim off the excess pastry with a knife a little above the top of the tin, to allow for shrinkage either before or after baking.
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Baking blind

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

Prick the base of the pastry case with a fork. Chill for 15 minutes to allow the pastry to ‘relax’; this will help to minimize
shrinkage during baking.
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Line the tart case with a piece of crumpled greaseproof or nonstick baking paper that is large enough to cover the base and
sides of the tart. Add a generous layer of baking beans – available from the cookware department of large department stores,
specialist cookware shops and some larger supermarkets – or improvise and use some dried pasta or pulses.
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Put the tart on a baking sheet and bake in a preheated oven, 190°C (375°F), Gas Mark 5, for 10–15 minutes for a large tart,
8–10 minutes for individual tarts and 5 minutes for mini muffin sized tarts, until the case is just set, then carefully lift
the paper and beans out of the tart case and cook empty for 5 minutes for a large tart, 4–5 minutes for individual tarts and
2–3 minutes for mini muffin sized tarts until the base is dry and crisp and the top edges of the tart are pale golden.






Covering and decorating a pie
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For a professional finish to puff or shortcrust topped meat or fruit pie.
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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
rim with water, beaten egg or milk and stick the pastry strips in place, butting the ends of the strips together until the
rim is completely covered.


[image: image]

Brush the strips with water, egg or milk once more, then lift the remaining pastry over a rolling pin and drape over the top
of the pie. Press the edges together to create a seal, then trim off the excess pastry with a small knife.


Knock up the edges of the pie by making small horizontal cuts around the edge of 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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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. Brush the pie with a little beaten egg or milk to glaze it.
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To decorate with pastry leaves, reroll the pastry trimmings if needed and cut a strip about 2.5 cm (1 inch) wide, then cut
out diamond shapes. Mark veins with the knife, then curl the ends of the leaf and position on the glazed pie. Alternatively,
hearts, circles, festive shapes or numbers can be stamped from rerolled pastry trimmings with small biscuit cutters, then
arranged on the glazed pie. Glaze the decorations with a little more beaten egg or milk before baking. For smaller pies, it
can also be effective to stamp out small holes with cutters so that the filling can be seen.
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bite-sized snacks

[image: image]







pissaldiere bites


Makes 18


	Preparation time 25 minutes


	Cooking time 25–30 minutes




 


	2 tablespoons olive oil, plus extra to serve (optional)

	250 g (8 oz) onions, thinly sliced

	1 garlic clove, finely chopped

	1 teaspoon caster sugar


	small bunch of thyme


	250 g (8 oz) ready-made puff pastry, defrosted if frozen

	1 beaten egg, to glaze

	9 anchovy fillets from a can, drained

	9 small stuffed green olives


	
salt and pepper




 


	
Heat the oil in a frying pan, add the onions and fry gently for 10 minutes until soft and just beginning to colour. Add the garlic
and sugar and fry for a further 5 minutes until golden. Take the pan off the heat, tear leaves from half the thyme over the
onion and season with salt and pepper.

	
Roll the pastry out on a lightly floured surface and trim to a 15 × 30 cm (6 × 12 inch) rectangle, then cut into 5 cm (2 inch)
squares. Transfer the squares to an oiled baking sheet, leaving a little space between them.

	
Brush the tops with beaten egg, then divide the onion mix between them. Cut each anchovy fillet into 2 thin strips and arrange
2 on each pastry square as a cross, then top with a halved olive.

	
Bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 10–15 minutes until the pastry is well risen and golden. Brush the olives
with a little extra oil, if liked, and sprinkle with the remaining thyme leaves. Serve warm or cold with drinks.



For feta & red pepper bites, top the pastry squares with a mix of 1 onion, thinly sliced and fried in 1 tablespoon olive oil until golden, 1 garlic clove,
finely chopped, 125 g (4 oz) roasted red peppers from a jar, drained and thinly sliced, 100 g (4 oz) feta cheese, crumbled,
a few thyme leaves, and salt and pepper. Bake as for Pissaldiere Bites.
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pissaldiere bites







spinach boureks


Makes 36


	Preparation time 30 minutes


	Cooking time 15 minutes




 


	400 g (13 oz) frozen spinach, just defrosted

	250 g (8 oz) cream cheese


	2 garlic cloves, finely chopped

	1 egg, beaten

	a little grated nutmeg


	6 sheets filo pastry, 48 × 23 cm (19 × 9 inches), from a 270 g (8¾ oz) pack, defrosted

	100 g (3½ oz) butter, melted

	
salt and pepper




 


	
Add the spinach to a sieve set over a bowl and press out the juices with the back of a spoon. In another bowl, mix the cream
cheese, garlic and egg together. Stir in the spinach and season with nutmeg, salt and pepper.

	
Unfold the pastry sheets and put one sheet on the work surface with the long edge facing you. Cover the remaining sheets with clingfilm
so that they don’t dry out. Brush the pastry in front of you with a little melted butter, then cut into 6 strips, 7.5 × 23
cm (3 × 9 inches). Put a teaspoon of the spinach mixture near the bottom right corner of each strip.

	
Holding the bottom right corner of one of the strips, lift and fold up and over diagonally to make a triangular shape to enclose
the filling. Fold the bottom left corner straight upwards to make a thicker triangle, then continue folding until you reach
the top of the pastry.

	
Make 5 more boureks, then take a second sheet of pastry and repeat. Continue until all the pastry and filling has been used up.
Transfer to a baking sheet and brush with the remaining butter. Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 15
minutes until golden. Leave to cool slightly, then serve warm or cold.



For aubergine boureks, fry 1 chopped onion and 1 diced aubergine in 2 tablespoons olive oil until softened. Add 2 finely chopped garlic cloves and
a 400 g (13 oz) can chopped tomatoes, 1 teaspoon caster sugar, ¼ teaspoon ground allspice and salt and pepper. Cover and simmer
for 15–20 minutes until the aubergine is soft. Leave to cool, then make up the boureks with pastry and butter and cook as for Spinach Boureks.
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spinach boureks







mini harissa sausage rolls


Makes 30


	Preparation time 30 minutes


	Cooking time 20 minutes




 


	500 g (1 lb) good-quality pork sausagemeat


	50 g (2 oz) walnut pieces, roughly chopped

	5 cm (2 inch) fresh root ginger, peeled and coarsely grated

	1 teaspoon black peppercorns, roughly crushed

	500 g (1 lb) ready-made puff pastry, defrosted if frozen

	
beaten egg, to glaze

	3 teaspoons harissa paste


	salt



 


	
Add the sausagemeat, walnuts and ginger to a large bowl, sprinkle over the pepper and a little salt, then mix together with a
wooden spoon or your hands.

	
Roll the pastry out thinly on a lightly floured surface and trim to a 30 cm (12 inch) square. Cut the square into 3 strips, 10
cm (4 inches) wide, then brush lightly with beaten egg. Spread 1 teaspoon of harissa in a band down the centre of each pastry
strip, then top each strip with one-third of the sausagemeat mixture, spooning into a narrow band.

	
Fold the pastry over the filling and press the edges together well with the flattened tip of a small sharp knife. Trim the edge
to neaten if needed, then slash the top of the strips.

	
Brush the sausage rolls with beaten egg, then cut each strip into 10 pieces and arrange slightly spaced apart on 2 lightly oiled
baking sheets. Cook in a preheated oven, 200°C (400°F), Gas Mark 6, for about 20 minutes until golden and the pastry is well
risen. Transfer to a wire rack then leave to cool for 20 minutes. Serve warm or cold.



For curried sausage rolls, omit the walnuts from the sausagemeat filling, adding 50 g (2 oz) sultanas, 1 teaspoon turmeric, 2 chopped garlic cloves
and 2 tablespoons chopped coriander. Spread each pastry strip with 1 teaspoon mild curry paste, then top with the sausagemeat
mixture, shape and bake as for Mini Harissa Sausage Rolls.
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mini harissa sausage rolls







mini filo & guacamole cups


Makes 16


	Preparation time 30 minutes


	Cooking time 4–5 minutes




 


	1 sheet of filo pastry, 48 × 23 cm (19 × 9 inches), from a 270 g (8¾ oz) pack, defrosted if frozen

	25 g (1 oz) butter, melted

	1 ripe avocado


	juice of 1 lime


	½ mild red chilli, deseeded and finely chopped, plus extra to garnish

	1 spring onion, finely chopped

	2 tablespoons finely chopped coriander, plus extra to garnish

	
salt and pepper




 


	
Unfold the pastry sheet, brush with butter, then cut into 32 small squares about 5 cm (2 inches) each. Gently press 1 square into
16 sections of 2 × 12-section mini muffin tins, then add a second square of pastry to each at right angles to the first for
a petal-like effect.

	
Bake in a preheated oven, 190°C (375°F), Gas Mark 5, for 4–5 minutes until golden. Lift the filo cups out of the tins and cool
on a wire rack.

	
Halve, stone and peel the avocado, then mash with the lime juice or blitz in a food processor. Add the chilli, spring onion and
coriander, season lightly with salt and pepper and mix together.

	
Spoon the guacamole into the filo cups, garnish with extra chopped chilli and coriander, if liked, and serve within 1 hour of finishing
as the avocado discolours.



For mini filo & taramasalata cups, make the cups as above, then fill with 200 g (7 oz) chilled taramasalata and garnish with a few chopped black olives and
a little chopped parsley.
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mini filo & guacamole cups







parmesan & tomato tarts


Makes 24


	Preparation time 30 minutes, plus chilling

	Cooking time 18–20 minutes




 


	2 eggs


	150 ml (¼ pint) milk


	50 g (2 oz) Parmesan cheese, finely grated

	3 spring onions, finely chopped

	8 small cherry tomatoes, thickly sliced

	
salt and pepper


	tiny basil leaves, to garnish



For the pastry


	175 g (6 oz) plain flour


	75 g (3 oz) butter, diced

	2 tablespoons chopped basil


	2 tablespoons cold water




 


	
Make the pastry. Add the flour, a little salt and pepper and the butter to a mixing bowl, then rub in the butter with your fingertips
or using an electric mixer until you have fine crumbs. Add the basil, then mix in enough water to form a soft but not sticky
dough.

	
Knead the pastry lightly, then roll it out thinly on a lightly floured surface. Stamp out 24 × 6 cm (2½ inch) circles with a plain
biscuit cutter, then press into the buttered sections of 2 × 12-section mini muffin tins, rerolling the trimmings as needed.
Chill for 15 minutes.

	
Fork the eggs and milk together in a bowl. Add the Parmesan, spring onions and a little salt and pepper and mix well. Spoon into
the tarts, then add a slice of tomato to each one.

	
Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 18–20 minutes until golden and the filling is just set. Leave to stand
for 10 minutes, then loosen the edges of the tarts and remove from the tins. Garnish with tiny basil leaves just before serving.



For Parmesan & prawn tarts, omit the sliced tomatoes from the tarts and add 1 small cooked peeled prawn, defrosted if frozen, to each instead. Bake as for Parmesan & Tomato Tarts.
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parmesan & tomato tarts







medieval spiced steak pies


Makes 24


	Preparation time 30 minutes, plus chilling

	Cooking time 15 minutes




 


	1 quantity plain shortcrust pastry


	
beaten egg, to glaze

	sifted icing sugar, for dusting



For the filling


	100 ml (3½ fl oz) brandy


	100 g (3½ oz) currants


	100 g (3½ oz) raisins


	40 g (1½ oz) glacé or stem ginger, chopped

	grated rind of ½ orange


	grated rind of ½ lemon


	½ teaspoon ground mixed spice


	¼ teaspoon grated nutmeg


	50 g (2 oz) blanched almonds, chopped

	200 g (7 oz) extra lean minced beef


	100 g (3½ oz) shredded suet


	1 tart dessert apple, cored and grated



 


	
Make the filling. Pour the brandy into a saucepan, bring just to the boil, then add the dried fruits, ginger, fruit rinds and
spices and leave to cool. Mix in the almonds, beef, suet and apple, then cover and leave in the refrigerator overnight so
that the flavours can develop.

	
Next day, roll out two-thirds of the pastry on a lightly floured surface and stamp out 7.5 cm (3 inch) circles with a plain biscuit
cutter. Press into the buttered sections of 2 × 12-section bun tins, rerolling the pastry as needed. Spoon in the filling.

	
Add any pastry trimmings to the reserved pastry, then roll out and stamp out 24 × 6 cm (2½ inch) plain circles for the pie tops,
rerolling the trimmings as needed. Brush the edges of the filled pie bases with beaten egg, add the lids and press the edges
together well.

	
Brush the tops with beaten egg, then make 4 small steam vents. Bake in a preheated oven, 190°C (375°F), Gas Mark 5, for 15 minutes
until the pastry is golden. Leave to stand for 10 minutes, then loosen the edges of the pastry and transfer to a wire rack
to cool. Just before serving, dust the tops lightly with sifted icing sugar. These are delicious served as a savoury starter
before the Christmas roast turkey or a special roast dinner.
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