

[image: image]




[image: image]


[image: image]





[image: image]
www.hodder.co.uk





[image: image]




This book is published to accompany the television series entitled The Great British Bake Off, broadcast on BBC ONE in 2016
This series was produced for BBC Television by Love Productions


[image: img]


First published in Great Britain in 2016 by Hodder & Stoughton
An Hachette UK company


1


Text and recipes copyright © Love Productions Limited 2016
Design and photography copyright © Hodder & Stoughton 2016
Additional photography by Mark Bourdillon © Love Productions Limited 2016, here, here, here


The right of Linda Collister to be identified as the Author of the Work has been asserted by her in accordance with the Copyright, Designs and Patents Act 1988.


BBC and the BBC logo are trademarks of the British Broadcasting Corporation and are used under licence. BBC logo © BBC 1996.




The Great British Bake Off logo is a ® Registered trademark used under licence from Love Productions Limited


All rights reserved. No part of this publication may be reproduced, stored in a retrieval system, or transmitted, in any form or by any means without the prior written permission of the publisher, nor be otherwise circulated in any form of binding or cover other than that in which it is published and without a similar condition being imposed on the subsequent purchaser.


A CIP catalogue record for this title is available from the British Library


Ebook ISBN 978 1 473 61545 8


Editorial Director: Nicky Ross
Project Editor: Sarah Hammond
Author of Baker Profiles: Ramona Andrews
Copy Editor: Norma MacMillan
Designer & Art Director: Nikki Dupin
Photographer: Rita Platts
Food Stylist: Emma Marsden
Assistant Food Stylist: Sam Dixon
Props Stylist: Kate Wesson
Production Manager: Laura Oliver
Art Editor: Kate Brunt
Art Director: Sarah Christie


Typeset in Gill Sans, Brandon, Orpheus Pro and Mostra Nuova


Hodder & Stoughton Ltd
Carmelite House
50 Victoria Embankment
London EC4Y 0DZ





WELCOME



Who doesn’t love a home-made cake or biscuit? It’s always a special joy, and doesn’t need to be extravagantly decorated to light up someone’s face.


From the Bake Off tent to your own kitchen, here you will learn how to make a wide variety of bakes, from small, everyday snacks to special-occasion party delights. You’ll quickly discover that baking just makes you incredibly happy (and very popular).


To prove that the simplest recipes can be just as impressive as the trickiest molecular gastronomy, every chapter kicks off with some deliciously easy bakes. The Greek Lemon-Yoghurt Loaf Cake on here tastes and looks like the classiest Madeira sponge, but is really a fast, no-fuss, all-in-one mix. The crunchiest of granola bars (here), rich with nuts, seeds and dried cherries, and scrumptious Peanut Butter, Chocolate Chip and Oat Cookies (here) that just melt in your mouth can also be whipped up in a flash.


Catering for a party at home can appear a bit daunting, so why not approach it sideways? Rather than making your own pastry, you can use ready-made puff pastry to turn out a great batch of Spicy and Simple Lamb Rolls (here), or make quick canapés from a sliced white loaf (here).


If you’re a pastry novice, shortcrust is a good place to start – so simple to whiz up in a processor for the Roasted Apple Brown Sugar Pie on here. If you’ve mastered this, and are looking to extend your pastry repertoire, there are plenty of more challenging recipes to try, which will interest home bakers of all levels.


It’s fun to make a Pistachio Chocolate Baklava (here) using ready-made filo, but if you are looking for a new baking project why not try making your own filo pastry at home? You can choose from several different ways to prepare and then fill the filo (both sweet and savoury) – these lovely recipes come from our enthusiastic Bake Off bakers. They’ve also come up with some showstoppers to dazzle, such as mirror-glazed cakes (here and here), which achieve their glamorous appearance from a final sweet coating of a gelatine-based icing. You can meet this year’s bakers on here, and find more of their recipes throughout the book.


Mary and Paul, our judges, have also added some great ways to stretch your kitchen repertoire, from pretty lace-patterned pancakes on here to an unusual poached dumpling dessert called Dampfnudeln (here) and a spectacular layered Marjolaine (here). There are some well-loved classics too that you will definitely want to try: Jaffa Cakes (here), Viennese Whirls (here) and Bakewell Tart (here). These may seem simple, but the judges seek perfection – in taste, texture and appearance – and that comes with practice and experience.


Whether the recipe is easy or requires immense skill and creativity, you’ll find baking tremendously gratifying, and you will want to bake more, share more – and more often. Baking is irresistible, one of the pleasures of life that’s designed to share.
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MEET THE 2016 BAKERS
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Andrew


Aerospace engineer Andrew enjoys perfecting techniques – both at work and in the kitchen – and experimenting with flavours. ‘Trial and error is the foundation of engineering,’ he says, just like baking. He loves dates (almost as much as his dad, who used to keep them in the car glove-box) so has tried dates in all kinds of bakes for his housemates in Derby to try.


Back in Northern Ireland for Christmas, Andrew reconnects with his family through baking. Everyone has a speciality to prepare over the festive period, and coming together over good food is what makes the family tick. ‘As much as I enjoy eating what I’ve made, it’s really about sharing with others.’
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Benjamina


Disappointed that her mum never made desserts, Benjamina took matters into her own hands at the age of 14 and started baking for the family for fun. She’s self-taught and gets inspiration from online trends, using stylish flavours like matcha or salted caramel and trying out new techniques she reads about.


Benjamina serves up her creations to her grateful siblings, younger brother Nathan and non-identical twin sister Bo, who she says is her biggest critic. It’s all about the extra wow-factor: ‘All cakes should look fabulous. Always. Whether it’s just for you and your mum, or for someone’s birthday. Even if you’re just baking at home, cakes should always be showstoppers.’
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Candice


Vintage-loving Candice’s main baking inspiration was her nan, who she always stayed with during the school holidays. She rarely saw her nan use weighing scales – everything was done by eye. One of Candice’s prize possessions is a little 1960s recipe book she inherited from her grandmother with lots of jottings ‘all in a jumble – ounces mixed with grams because that’s how she worked’.


Candice likes to take a classic cake or pastry recipe from her nan’s book and change things round a little bit, for example adding coconut and pineapple to carrot cake as coconut is a favourite family ingredient. But some she still makes exactly as her nan wrote them, in her honour.
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Jane


Baking runs in Jane’s family – her grandfather owned a bakery in Hastings, and her father was trained to take over. She can remember Easters during her childhood when the grown-ups would work all night to make the hot cross buns ready for Good Friday. Hating her time at boarding school, Jane would always look forward to coming home and baking with her dad in the family kitchen. He was the one who first showed her how to royal-ice a cake and make sugar flowers and other decorations.


Baking continues to be central to her home life. Her bakes aren’t too sweet or fussy, ‘although if it’s a special occasion and I can throw glitter at it, I will’.
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Kate


Kate describes herself as a farmhouse cook, but loves a bit of glamour in her baking. She’s often up at 5am baking muffins, biscuits or flapjacks for her children’s lunchboxes before heading out for her part-time nursing job, but also enjoys the intricate art of sugar craft.


‘My mum gave me a wooden spoon and a bowl from the minute I could hold one.’ As soon as she could read a recipe on her own, her mother stood back and let Kate do it herself.


Even though she’s a perfectionist, Kate accepts that disasters will happen. ‘When a sponge cake goes wrong, it just becomes a trifle; if a meringue gets broken, you’ll have a delicious Eton Mess.’
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Lee


Lee started baking in the 1980s. He’d hurt his back and was off work for quite a while. Not liking just sitting around while his wife and children were out all day, he decided to teach himself to bake.


He’s now a church minister and hosts baking demos at church, making madeleines, tarts and little cakes. ‘All the ladies are accomplished bakers, and I pick up tips and recipes from them. Occasionally something might go wrong, but we just have a laugh.’


He’s even made a few wedding cakes. The first was a three-tiered showpiece for his daughter Dawn’s big day. ‘It’s nice when people like it, and you can say that you made it.’
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Louise


‘When I’m baking, I call that my bliss,’ says Cardiff hair-stylist Louise. ‘What’s better than enjoying that feeling and then having the satisfaction of pleasing your family?’


Like her mother, she always cooks everything from scratch, though she admits her Welsh Cakes will never be as good as her mum’s.


Cooking is a hobby she shares with her fiancé Simon. They’ve even been on a cooking holiday in Andalusia, making orange cake and almond biscuits along with paella and tortillas. A lot of her friends say that they couldn’t cook with their partner. ‘Obviously we have the odd bicker, but it’s something that we really love doing together.’
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Michael


North London boy Michael’s family is from Cyprus and his main baking influence was his nan, who taught him how to make filo pastry the traditional way. ‘All the recipes in older Greek families are shared by word of mouth. [Nan] didn’t have anything written down. So I’d stand there, watching and scribbling on a piece of paper.’


Michael’s heritage is reflected in the flavours he loves – the likes of cinnamon, nutmeg and the classic Greek spice mahlepi. One of his favourite things to make is olive bread, following his grandma’s recipe. When he made the bread for his flatmates at uni, one said that they would pay him to make it every week.
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Rav


You wouldn’t think that baking could help you lose weight, but for Rav baking and weight loss go hand in hand. In the last two years Ravinder has shrunk seven stone as he found that the creative process of baking and sharing can encourage a healthy lifestyle.


‘It’s usually the woman in an Indian family who does the cooking, but my mother raised my sister and me to be equals.’ One of Rav’s earliest memories is of his mum making chapatis and him wanting to avoid helping with what he thought of as a chore. ‘But then when I had the dough in front of me and was getting my hands stuck in, with my mum encouraging me and telling me the correct technique, I loved it.’
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Selasi


Banker Selasi works long hours, yet he still finds time to bake – sometimes into the early hours. ‘My girlfriend thinks I’m addicted to baking, but I’d rather spend time in the kitchen than in front of the TV.’


Selasi grew up in Ghana, looked after by aunties and his grandma while his parents worked in the UK. There is no tradition of home baking in Ghana, so it wasn’t until he was at university in the UK that baking piqued his interest – when his best friend Sally taught him to bake fairy cakes. Now he likes to challenge himself with complicated gâteaux and pâtisserie. ‘It’s funny growing up not knowing that much about baking and then all of a sudden loving it so much.’
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Tom


Oxford graduate Tom works for the Royal Society of Arts. He’s a creative soul and sees baking and cooking as an important outlet: ‘If I haven’t got the time to make the family loaf on a Sunday, I know that’s when things are going wrong in my life.’


In the village where he grew up, just outside Rochdale, there was an annual horticultural society show, ‘which was the height of the social calendar’. Tom’s parents would enter their home-grown vegetables and when he was a teenager he started bringing along his home-made breads, cakes and pies. ‘I was the only person under 30 and only male entering the baking competition judged by the WI. The slight rebel in me liked that.’
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Val


Former headmistress Val took over the family baking at the age of 15. She worked her way through the cookbooks of each generation of celebrity chefs, and she learned from her grandma, mum and in-laws too. ‘I’m the sum of several bakers,’ she says.


She’s known husband Ian since she was 17 and remembers going to his grandmother’s house to bake. They would cook on a Yorkshire Range, made up of two ovens next to a fire. ‘We’d test the oven’s temperature with a piece of brown paper, watching how long it took to char.’


She always takes a home-made cake with her wherever she travels, be it to England, Europe or America.





BAKING TIPS



NOTE


In the recipes, an asterisk is used to refer you back to these instructions and information.


What Does This Mean?


• fold This is a way to delicately combine 2 (or more) ingredients so you don’t knock out all the air you’ve carefully beaten or whisked into a mixture – for example, adding sifted flour to a creamed mixture of butter, eggs and sugar for a cake, or adding sugar or other ingredients to whisked egg whites for meringue. A large metal spoon or plastic spatula is best for folding. Turn the spoon so one side cuts down through the mixture. When you touch the bottom of the bowl, turn the spoon upwards and draw it up through the mixture to the top, then flip the spoon over so the mixture flops on to the surface. Give the bowl a quarter turn (so you start folding from a different place) and repeat. Using a light touch and as few movements as possible, keep lightly cutting down, lifting and flopping over until you can no longer see any streaks of unmixed ingredients.


• rub in This is how you combine butter and flour when making pastry and simple cake mixtures (like that for plain fruit cakes). Use the fingertips and thumbs of both hands – try to keep your palms clean (your fingertips are cooler than your palms). Pick up a little of the butter and flour mixture, lift your hands up to the top of the bowl and gently rub your fingers and thumbs together so the mixture is combined as it falls back down into the bowl. Continue doing this until the mixture has an even crumb-like consistency. The rubbing-in will add air, which will make the resulting pastry or cake mixture lighter.


• sift This means shaking flour, a raising agent, cocoa powder, icing sugar, ground spices or other dry ingredients through a sieve into a bowl. Sifting will remove any lumps, as well as adding air, and it helps to combine ingredients – important for raising agents added to flour to be sure they are evenly dispersed (you can also do this in a food processor by ‘pulsing’ the flour with the raising agents a few times).


• work This is a way of saying to mix, stir, blend or combine ingredients using a spoon, plastic spatula or your hands until they have come together (or look smooth, or soft, or thickened, as the recipe directs).
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How Do I Do This?


PREPARING TINS


• grease and base-line a springclip tin, a deep round or square tin, a sandwich tin or a traybake/brownie/rectangular cake tin Lightly and thoroughly brush the base and sides of the tin (including the rim) with melted butter. Set the tin on a sheet of baking paper and draw around it, then cut out the disc (or square or rectangle). Turn the baking paper over, to be sure any pencil or pen marks are underneath, and press it on to the base of the tin.


• grease and line a springclip tin or a round, deep cake tin Brush the base and sides with melted butter, then cut out 2 discs of baking paper very slightly smaller than the base of the tin (measure as for base-lining, above, then cut inside the drawn line). Also cut out a double-thickness strip of baking paper long enough to go around the tin and stand about 5cm above its rim. Make a 2.5cm fold along one edge of this strip, then snip diagonally up to the fold at 1cm intervals (it will look like a thick fringe). Press one paper disc on to the base of the tin, then place the strip around the inside of the tin so the snipped edge lies flat on the base and the paper is pressed smoothly to the sides of the tin (no creases). Brush the paper on the base and the snipped edge of the side strip with a little more melted butter, then press the second paper disc on top. Lightly brush the paper on the base and sides with melted butter to hold it all in place.


• grease and line a loaf tin with a long strip of baking paper Lightly brush the base, sides and rim of the tin with melted butter. Cut a strip of baking paper the same width as the tin and long enough to cover the base and 2 short sides. Press the paper into the greased tin to line it. The paper will help you lift out the loaf after baking.
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COOKING WITH CHOCOLATE


• melt chocolate Chop or break up the chocolate into even pieces so it will melt at the same rate. Put it into a heatproof bowl and set this over a pan of steaming hot but not boiling water – the base of the bowl shouldn’t touch the water. As the chocolate starts to soften, stir gently so it melts evenly. It is ready as soon as it is liquid and smooth. Take care not to leave it over the heat any longer because if the chocolate overheats it will ‘seize up’ – turn grainy and hard – and be unusable. White chocolate melts at a lower temperature and seizes more readily than dark chocolate.


• temper chocolateThis process of melting and cooling chocolate makes it shiny and very smooth, and will give a professional finish when you are covering or coating a cake or dessert, or when you are making decorations such as chocolate curls. You’ll need a cooking thermometer or a special digital chocolate and caramel thermometer. First melt the chocolate (see here), then put in the thermometer. Slightly increase the heat under the pan of water so the temperature of the chocolate rises. Keep stirring so the chocolate heats evenly. As soon as the temperature reaches 45°C/113°F (no higher) remove the bowl from the pan and set it in a larger bowl of cold but not icy water to quickly cool the chocolate (take care not to let any water get into the chocolate bowl). Gently stir until the temperature falls to 27°C/81°F. Set the bowl over the pan of steaming hot water again and reheat the chocolate, stirring, until it reaches 29–30°C/85°F. When the chocolate gets up to temperature, remove the bowl from the pan. The tempered chocolate is now ready to use.
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COOKING WITH EGGS


• whisk egg whites Separate your eggs carefully – any trace of yolk (or speck of grease in the bowl) will stop the whites from being whisked to their full volume – and use the whites at room temperature. Put them into a large, spotlessly clean and grease-free bowl. Whisk, on low speed if using a hand-held electric whisk or mixer whisk attachment, for about 30 seconds until frothy. If you add a pinch of cream of tartar, or dash of vinegar or lemon juice at this point, the slight acidity will help the structure of the whites to stiffen. Then increase the speed and continue whisking – the whites will become a mass of tiny bubbles, with a very smooth and fine texture. Soft peak is when you lift the whisk and the peak of whites on it slightly droops down. The next stage, after more whisking, is stiff peak when the peak stands upright. You should also be able to turn the bowl upside down without the whites falling out.


• whisk to the ribbon stage Whisked sponges, eggs and sugar must be whisked thoroughly to build up a thick mass of tiny air bubbles that forms the structure of the cake. Use a large bowl – after 4 or 5 minutes of whisking on high speed, the initial volume of eggs and sugar will increase five-fold. Using a large free-standing electric mixer is the easiest and quickest way to whisk eggs and sugar to the ribbon stage, but you can also use a hand-held electric whisk or, if you’re not making a large quantity, a rotary whisk. The ribbon stage is reached when the whisked mixture becomes very thick: if you lift the whisk out of the bowl, the mixture on it will fall back on to the surface of the mixture in the bowl to make a distinct thick, ribbon-like trail.
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COOKING WITH CREAM


• whip cream Make sure the cream is well chilled before you start (in warm weather, pop the bowl and whisk into the fridge to chill too). This will prevent the butterfat from separating and the mixture from curdling as you whip. You can use a hand-held electric whisk, a rotary whisk or a wire hand whisk. If you are going to fold the cream into another mixture, whip the cream to soft peak stage (see ‘whisk egg whites’, here). For piping, whip the cream to a slightly firmer peak.


• fill a piping bag Put the piping bag in a large glass or tall mug and fold the top of the bag over the rim (the glass/mug will support the piping bag, making it easier to fill). Spoon the whipped cream (or icing or meringue) into the bag, filling it about two-thirds full. Unfold the bag from the glass/mug, then twist the top to push the cream down to the tip or nozzle end, getting rid of any air pockets. Twist the top again to compact the cream.
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MAKING A PASTRY CASE


• line a flan tin or pie plate Roll out the pastry dough on a lightly floured worktop to a disc about 8cm larger than your tin. Roll up the pastry around the rolling pin and lift it over the flan tin, then unroll the pastry gently so it drapes over the tin. Flour your fingers and gently press the pastry on to the base and up the side of the tin, smoothing out any pockets of air. Leave the excess pastry hanging over the rim if you are going to trim it after chilling or baking, or roll the pin over the top of the tin to cut off the excess (if there are any holes in the pastry case, use these dough trimmings to patch them). With your thumbs, ease the pastry up the side of the tin, just slightly higher than the rim, to allow for shrinkage during baking. Curve your forefinger inside this new rim and gently press the pastry over your finger so it curves slightly inwards – this will make it easier to unmould the case after baking. Prick the base of the pastry case well with a fork, then chill for 20 minutes. If you need to keep the pastry case in the fridge for any longer, loosely cover with clingfilm to prevent the pastry from drying out.


• bake a pastry case blind Crumple up a sheet of baking or greaseproof paper, then flatten it out (this makes the paper easier to fit). Line the pastry case with the paper and fill with ceramic baking beans or dried beans. Place in the heated oven and bake for 12–15 minutes (or as the recipe directs) until the pastry is firm. Carefully remove the paper and beans, then return the tin to the oven and bake for a further 5–7 minutes (or as the recipe directs) until the pastry is thoroughly cooked and starting to colour (this is vital to avoid the dreaded ‘soggy bottom’). Pastry containing sugar or cocoa powder needs to be watched carefully as it can burn on the edges before the base is cooked through. If this happens, reduce the oven temperature slightly, or cover the rim with a long strip of foil.


• ‘knock up’ a pastry edge Use the back of a small knife to make small horizontal cuts in the pastry rim all around.


• flute or scallop a pastry edge Place 2 fingers on the pastry edge to press it down and draw a small knife between them. Continue all around the edge.
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BAKING CAKES


• skewer test For richer, heavier cakes, fruit cakes and dense chocolate cakes, the way to test if the cake is done is to insert a wooden cocktail stick or fine skewer into the centre of the cake. If the stick or skewer comes out clean rather than damp with cake mixture adhering, the cake has finished baking. Note though that for some recipes, such as brownies, the cocktail stick should come out slightly sticky; this is to avoid over-cooking a cake that is supposed to be moist and fudgy.


• fingertip test For delicate sponge cakes the most reliable test to check if the cake is done is to gently press the top, in the centre, with your fingertip, then lift it up – the cake is ready if the sponge springs back into place. If a slight dent is left, the mixture is still soft, so bake for a couple of minutes more and test again. When done, a sponge will also have started to shrink from the side of the tin.


• cool a sponge on a wire rack To avoid a wire rack leaving marks on the top of a sponge, cover a clean board (or a second wire rack) with a clean, dry tea towel. Hold the upturned towel-covered board over the sponge (in its tin) and turn the whole thing over so the sponge falls out on to the tea towel. Lift off the tin and remove the lining paper. Set the upturned wire rack on the sponge base and turn the whole thing over again. Carefully remove the board and tea towel and leave the sponge to cool, now the right way up, on the wire rack.


• cut a sponge into 2 layers First, make a small vertical nick in the side of the sponge with the tip of a sharp knife (this will help you align the layers when sandwiching). Gently but firmly press the top of the sponge with the flat of your hand and, using a long serrated knife (such as a bread knife), carefully saw the sponge horizontally in half to make 2 equal layers.
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MAKING BREAD


• mix a non-yeasted dough Doughs raised with a mixture of bicarbonate of soda and buttermilk need to be mixed, shaped and baked without delay. It’s important to work quickly because once the acidic buttermilk starts to react with the alkaline bicarbonate of soda, bubbles of carbon dioxide gas are produced and it is these that will raise the dough as it bakes.


• mix a yeasted dough Many doughs raised with yeast specify lukewarm liquid (milk, water, etc). It’s important that the liquid not be too hot or it could kill the yeast. After warming the liquid, check the temperature by dipping your little finger into it: it should feel comfy. For lukewarm water, you can mix half boiling water with half cold water from the tap.


• hydrate the flour If you leave the mixed yeasted dough in its bowl for 5 minutes (uncovered) before you start to knead, you’ll find it an easier process because the flour will have had time to absorb the liquid properly – a particularly important step for wholemeal and rye flours, which are slow to hydrate. You can judge whether or not the dough needs a touch more flour or water at this point.


• knead dough Working a dough develops the gluten in the flour’s protein and turns it from a messy ball into neat bundles of strands that are capable of stretching around the bubbles of carbon dioxide gas produced by the growing yeast. The dough will then rise slowly, thanks to the yeast and gluten, and set in the oven. You can knead by hand or in a free-standing electric mixer fitted with the dough hook attachment. Note that some unyeasted quick doughs are also kneaded, just to mix them but not to develop the flour’s gluten.


• knead yeasted dough by hand First lightly dust the worktop with flour to prevent the dough from sticking. Turn the dough out on to the worktop. Stretch the ball of dough away from you by holding down one end with your hand and using the other hand to pull and stretch out the dough as if it were an elastic band. Gather the dough back into a ball again and give it a quarter turn (so you start from a different section of the dough), then repeat the stretching and gathering-back movements. As you knead you’ll notice the dough gradually changes in the way it looks and feels – it will start to feel pliable and then stretchy and very elastic, and silky smooth. Most doughs need about 10 minutes of thorough kneading by hand.


• knead yeasted dough in an electric mixer Set the mixer on the lowest possible speed and knead with the dough hook for about 5 minutes. While it’s almost impossible to over-knead by hand (your arms will give out first), take care when using a mixer because you can stretch the gluten beyond repair, which means the dough won’t rise well at all.


• knead a rye flour dough If you are having a hard time kneading a dough made with rye flour, give the dough (and your arms) a break: cover the dough with the upturned bowl and have a rest for 5–10 minutes, then continue. Rye flour has very little gluten, which means it doesn’t really become stretchy as a wheat flour dough does.


• test if yeasted dough has been kneaded enough Take a small piece and stretch it between your fingers to make a thin, translucent sheet. If it won’t stretch out or it tears easily, continue to knead for a while longer.


• bake a loaf with a good crust Make sure the oven is thoroughly heated so the dough quickly puffs (this is called ‘oven-spring’) and then sets, bakes evenly and forms a good crust. If you are worried about the oven temperature dropping dramatically as you load the bread in the oven, heat it slightly higher than the recipe says, then turn it down to the specified temperature once the oven door is closed again.


• bake a loaf with a crisp crust Creating a burst of steam in the oven at the start of baking will help give your loaf a crisp crust – the steam keeps the surface moist, helping the bread to rise easily; once the surface has set the moisture evaporates, leaving a crisp finish. To do this, put an empty roasting tin on the floor of the oven when you turn it on to heat it. Then, when you’re putting the loaf in to bake, pour cold water – or throw a handful of ice cubes – into the hot tin. Quickly close the oven door to trap the resulting steam inside.


• bake a loaf with a crisp bottom crust When you turn on the oven, put a baking sheet or baking stone in to heat up. Then carefully transfer your loaf (in a tin or on a sheet of baking paper) on to the hot baking sheet or stone for baking.


• test bread to see if it is done Carefully remove the bread from the oven and turn it over or out of its tin, upside down, on to one hand (thick oven gloves needed here). Tap the underside of the loaf with your knuckles. If the bread sounds hollow, like a drum, then it is cooked through. If you just get a dull ‘thud’, put the bread back into the oven – straight on to the oven shelf. Bake for a few more minutes, then test again. A rule of thumb: a slightly over-baked loaf will taste far better than an undercooked one. Cool on a wire rack, not in the tin or on a baking sheet, so the steam from the loaf cannot condense during cooling and turn the crust soggy.
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Cook’s Notes


SPOON MEASURES


All teaspoons and tablespoons are level unless otherwise stated.


EGGS


Some recipes contain raw or partially cooked eggs. Pregnant women, the elderly, babies and toddlers, and people who are unwell should avoid these recipes.


SALT


If a recipe calls for a small or hard-to-weigh amount of salt, remember that ½ teaspoon fine salt weighs 2.5g and ¼ teaspoon weighs 1.25g. If you are using sea salt it is best to crush the flakes into a fine powder before measuring and adding to your recipe (unless otherwise specified).


OVEN TEMPERATURES


Recipes give temperatures for a conventional oven. If your oven is fan-assisted, set the temperature 20°C lower than specified in the recipe. Don’t forget that ovens vary – from the front to the back of the oven, as well as between top and bottom shelves – so an oven thermometer is very useful. Get to know your oven, and where the ‘hot spots’ are. Always preheat the oven, and be sure your oven gloves are dry.





BASIC RECIPES



CRÈME CHANTILLY


Serve this whipped sweetened cream flavoured with vanilla to accompany desserts and sweet pastries, as well as for piping. Before you begin, make sure the bowl, whisk and cream are thoroughly chilled for maximum volume.


makes about 350g


250ml whipping cream, well chilled


2 tablespoons icing sugar


1 teaspoon vanilla extract


Pour the cream into a chilled mixing bowl and add the sugar and vanilla. Whip* using a hand-held electric whisk or a hand wire whisk until the cream becomes just stiff enough to hold a peak when the whisk is lifted out. Use immediately or cover and keep in the fridge for up to an hour.


[image: img]


VANILLA EGG CUSTARD


For the best flavour, you need rich, high-fat milk and a vanilla pod to make a real egg custard, or crème anglaise.


makes about 475ml to serve 4–6


425ml creamy milk (such as Jersey or Guernsey)


1 vanilla pod, split lengthways


4 egg yolks, at room temperature


2½ tablespoons caster sugar


1. Put the milk into a medium pan (non-stick for choice). Scrape some of the seeds from the vanilla pod into the milk, then add the pod too. Bring to the boil, stirring frequently with a wooden spoon, then remove from the heat, cover and leave to infuse for about 20 minutes.


2. Meanwhile, put the yolks and sugar into a heatproof mixing bowl. Set the bowl on a damp cloth, to stop it wobbling, then beat with a wooden spoon until the mixture is very smooth and much paler – this will take about a minute.


3. Remove the vanilla pod from the warm milk, then slowly pour it on to the yolk mixture in a thin, steady stream, stirring constantly with the wooden spoon. Tip back into the pan and stir constantly over medium heat until the custard thickens enough to coat the back of the spoon – don’t let the custard come to the boil or the eggs will scramble!


4. Pour the custard into a serving jug. Serve immediately, or to serve it cold, sprinkle the surface with a thin layer of caster sugar to prevent a skin from forming, then cover the top of the jug with clingfilm; stir gently before serving. The custard can be kept, tightly covered, in the fridge for up to 2 days.



VANILLA CRÈME MOUSSELINE



This is basically crème pâtissière – a thick custard – enriched with butter and lightened with whipped cream. It makes an indulgent filling for brioche doughnuts (see here).


makes about 300ml


200ml creamy milk (such as Jersey or Guernsey)


1 vanilla pod, split lengthways


3 medium egg yolks, at room temperature


50g caster sugar


15g cornflour


30g unsalted butter, at room temperature


75ml double cream, well chilled


1. Heat the milk with the split vanilla pod in a medium pan until bubbles start to form around the edge, then remove from the heat and leave to infuse for 15 minutes. Fish out the vanilla pod and scrape a few seeds back into the milk (the pod can be rinsed, dried and used again or to flavour sugar), then reheat the milk.


2. Meanwhile, whisk the egg yolks with the sugar and cornflour in a heatproof bowl for 1–2 minutes until smooth and light. Whisk in the hot milk. When thoroughly combined, pour the mixture back into the pan and set over medium heat. Whisk constantly until the mixture boils and thickens to make a smooth custard, taking care it doesn’t scorch.


3. Remove from the heat and whisk in the butter – the custard will become glossy. Tip into a bowl and press a piece of clingfilm or dampened greaseproof paper on to the surface to prevent a skin from forming. Cool, then chill for 6 hours or overnight.


4. Whip the cream* until it holds a soft peak. Whisk the chilled custard until smooth, then fold* in the whipped cream. Use immediately or cover tightly and keep in the fridge for up to 4 hours.


FRESH RASPBERRY SAUCE


A vibrantly coloured sauce that is made in minutes. You can use either fresh or frozen fruit, and serve it chilled or warm (reheat gently, stirring constantly).


makes about 300ml


250g raspberries


1 teaspoon lemon juice OR raspberry liqueur OR kirsch


4 tablespoons icing sugar, or to taste


1. If using frozen raspberries, remove the pack from the freezer and leave to thaw for 15–20 minutes.


2. Put all the ingredients into a food processor and run the machine until the mixture becomes a very thick purée. Taste and add a little more sugar if you think it’s needed.


3. For a very smooth, seedless sauce, push the purée through a fine sieve into a bowl. Cover and chill until needed – it can be kept in the fridge for 4 days.
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HOT BITTER CHOCOLATE SAUCE



A really good, top-quality dark chocolate is essential for this simple sauce, to give that special intense and just-bitter chocolatey flavour you need to contrast with sweet meringues, ice creams and brownies. Any leftover sauce can be kept, covered, in the fridge, then gently reheated the next day.


serves 4–6


100g dark chocolate (about 70% cocoa solids), broken up


25g unsalted butter


2 tablespoons icing sugar


100ml water


Simply put all the ingredients into a small pan, preferably non-stick, and heat gently, stirring frequently, until melted and smooth. Keep warm until ready to serve by setting the pan in a larger pan of hot water (like a bain-marie).


[image: img]


LEMON CURD


The unique flavour of home-made lemon curd has a vividly fresh, sweet sharpness. When you’ve made some Swiss-meringue buttercream or meringues, use the leftover egg yolks for this divine treat.


makes about 400g


70g unsalted butter, diced


125g caster sugar


finely grated zest of 3 medium unwaxed lemons


100ml lemon juice


2 medium eggs, plus 2 yolks, at room temperature


2 sterilised jars or containers with wax discs (optional) and lids


1. Put the butter, sugar, lemon zest and juice into a heatproof bowl. Set the bowl over a pan of simmering water (the base of the bowl shouldn’t touch the water) and stir with a wooden spoon until the sugar has completely dissolved.


2. Remove the bowl from the pan and set it on a heatproof surface. Beat the whole eggs with the yolks in a small bowl until well mixed, then strain into the lemon mixture and combine thoroughly. Set the bowl back over the pan of simmering water and stir the lemon mixture until it becomes very thick and opaque. Don’t be tempted to turn the heat up because the eggs will scramble if the mixture gets anywhere near boiling. The lemon curd is ready when you can draw a finger through the curd on the wooden spoon and make a clear path.


3. Immediately lift the bowl from the pan and spoon the lemon curd into the jars or containers. Cover with wax discs, if using, then leave until cold before covering tightly with lids. Store in the fridge and use within 2 weeks.



QUICK AND EASY RASPBERRY JAM



You can easily make jam with a small amount of fruit. The result is an almost instant treat: vibrant, deeply flavoured, fruit-packed jam for sandwiching biscuits and sponge cakes, as well as topping scones.


makes about 425g (1 jar)


250g raspberries


250g jam sugar (a ready-made combination of sugar and pectin)


1 x 500g jam jar, sterilised and gently warmed, with wax disc (optional) and lid or covering


1. Put an old saucer in the freezer to help with the setting test. Tip the berries into a large heavy-based pan and add the sugar. Gently squash the berries with a potato masher or the back of a wooden spoon, keeping a bit of texture in the mash. Set the pan over low heat and stir gently with a wooden spoon as the juice starts to run. Keep the heat low, and stir gently until the sugar has completely dissolved – this won’t take long.


2. Turn up the heat and boil rapidly, stirring to prevent the jam from ‘catching’ around the base of the pan, until setting point is reached: this is 105°C/220°F on a sugar thermometer. If you are not using a thermometer to test, start checking after about 4 minutes of boiling: draw the pan off the heat, put about ½ teaspoon of jam on to the chilled saucer and let it cool and set for a few seconds, then draw your finger through it. If the jam forms a skin that wrinkles, it has reached setting point. If not, boil for another minute or so and test again.


3. Carefully pour the jam into the warm jar. Put a wax disc on the surface, if using, then leave until cold before tightly covering with a lid or cellophane disc. Store in a cool spot and use within a month; keep in the fridge after opening.


MAPLE PECAN PRALINE


Praline is usually based on sugar, but here maple syrup provides the ‘caramel’ as well giving the praline a unique delicious flavour. Once the praline is cold and set, you can use the pecans whole for decoration, or chop them to flavour buttercreams, butter icings and ice cream mixtures or to press around the sides of large iced cakes.


makes about 60g


50g pecan halves


25g pure maple syrup


1 baking sheet, greased with a flavourless oil


1. Tip the nuts into a small heavy-based pan. Measure the maple syrup on top of the nuts and set over low heat. Stir with a metal spoon so all the nuts are thoroughly coated in syrup, then leave until the syrup boils and bubbles up. Cook, frequently stirring and shaking the pan, for about 3 minutes until the syrup has almost disappeared (the pan will look quite dry) and the nuts are heavily coated with the ‘caramel’.


2. Tip on to the oiled baking sheet and spread out so the nuts are not sticking together. Leave until completely cold. Use immediately or store in an airtight container for up to a day.




chocolate-dipped maple pralines:


Melt 75g dark chocolate* (about 75% cocoa solids), then temper* it if you like. If necessary transfer the melted or tempered chocolate to a small bowl. Use 2 forks for the dipping: balance a whole maple pecan praline on the forks and dip into the chocolate to coat all over, then place on a baking sheet lined with baking paper. Leave until completely set. Use the same day.
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QUICK HERB BUTTER SAUCE



This easy, delicious and impressive sauce is basically a warm mayonnaise of egg yolks and melted butter (instead of oil) whizzed up in a food processor or blender. The result is very light yet rich-tasting and buttery.


serves 6


3 medium egg yolks, at room temperature


2 tablespoons water


juice of ½ medium lemon, or to taste


175g unsalted butter


3 tablespoons finely chopped fresh herbs (such as parsley and chives, with a few optional sprigs of thyme or oregano)


salt and pepper to taste


1. Put the egg yolks, water and lemon juice into the bowl of a food processor or blender. Add a little salt and pepper and process briefly until just combined – about 10 seconds.


2. Melt the butter in a small pan over low heat. Skim the froth off the surface with a small spoon, then heat the butter until very hot but not quite boiling.


3. With the machine running, gradually pour the hot butter through the feed tube into the processor or blender, in a thin, steady stream. Stop the machine as soon as all the butter has been added and the sauce is creamy and thick.


4. Taste and add more salt or pepper (or lemon juice) if needed, then add the herbs and ‘pulse’ briefly just to combine. Transfer to a serving jug and serve as soon as possible (to keep warm, stand the covered jug in a pan of just-hot water, off the heat).
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PUFF PASTRY


This is the lightest, richest and flakiest of all pastries – and the trickiest. What makes it so delicious is its butteriness. Save all the trimmings: to use, just stack them up, then re-roll – don’t knead them together.


makes about 750g


300g plain flour


½ teaspoon fine sea salt


300g unsalted butter, cold but not rock-hard


1 teaspoon lemon juice


about 140ml icy cold water


1. Put the flour and salt into a food processor and ‘pulse’ to combine. Cut 50g of the butter into small pieces and add to the bowl, then blitz until the mixture looks like fine crumbs. Mix the lemon juice with the water. With the machine running, add the liquid through the feed tube to make a ball of slightly moist dough.


2. You can also make the pastry by hand: rub* the butter into the flour, then stir in the liquid with a round-bladed knife. Shape into a ball.


3. Turn out the ball of dough on to a lightly floured worktop and score a deep cross in the top of it. Wrap and chill for 15 minutes.


4. Meanwhile, sprinkle a little flour on the remaining piece of butter, then place it between sheets of clingfilm. Pound it with a rolling pin until it is half its original thickness. Remove the film and fold the butter in half, then re-cover and pound again. Keep doing this until the butter is pliable but still cold. Beat it into a 13cm square.


5. Put the ball of dough on the floured worktop again and roll out the dough ‘flaps’ from the scored cross in 4 directions – the dough will end up looking like a cross with a thick rough square in the centre.


6. Dust the butter lightly with flour, then place on top of the central square. Fold the flaps of dough over the butter to enclose it and gently press the seams with the rolling pin to seal.


7. Turn the dough upside down, brush off excess flour and lightly press with the rolling pin to flatten – don’t squeeze the butter out. Gently roll out the dough away from you to a rectangle about 54 x 18cm. Fold it in thirds – fold up the bottom third to cover the centre third, then fold down the top third to cover the other layers and make a neat square. Lightly press the open edges with the rolling pin to seal. This is your first ‘turn’. Brush off excess flour.


8. Lift up the dough and give it a quarter turn anti-clockwise so the folded edges are now to the sides. Roll out the dough to a rectangle and fold it in 3 again, just as before. Wrap and chill for 15 minutes.


9. Give the dough 2 more turns, alternating the position of the folded edges each time, then wrap and chill as before. Finish with 2 more turns, to make a total of 6, and chill well before using.




A few tips


• It is important not to develop the gluten in the flour, as you don’t want overworked, over-stretched pastry that shrinks in the oven, so don’t ‘manhandle’ the dough (like you have to do when making yeasted bread). Also, stick to the chilling times, particularly before baking.
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