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A Note from Paul


These have been difficult and challenging


times for everyone, but we have done what


we do best in a crisis and that’s come together


as a community. I have been truly humbled


by stories of how communities have rallied


to support neighbours, the elderly, the


vulnerable, our key workers and the incredible


NHS staff working on the frontline of this


pandemic. Whether it be shopping, cooking,


making a call to someone who is lonely,


sewing face coverings and scrubs, or picking


up prescriptions, people have found their


own way to help and look out for each other.


For me, it has been wonderful to see how


so many people have used baking as a way


to lift spirits, teach and entertain children,


and help the community – some baking


for the first time, others using the enforced


time at home to revisit a long-forgotten


passion, all united in wanting to feed and


share. Even when there was a great big


flour-shaped hole on shops’ shelves, seeing


how innovative people were in their baking


was really inspiring.


It is those favourite, go-to or special bakes


that bring comfort and a smile. I think the


recipes in this book really reflect that spirit


and are perfect for baking for and baking with


others. Our fabulous bakers have shared their


own favourite recipes, feel-good bakes made


with love. There are recipes from Prue and me


and the Bake Off team – great for challenging


your own baking skills.


As we ease out of lockdown, reunite with


family and friends and embark on the ‘new


normal’, let’s celebrate the simple pleasures


in life that have shone a light during these


darker times. And I can think of no better


way than with a cup of tea and a slice of


cake or freshly baked loaf.
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A Note from Prue


One of life’s greatest joys is feeding people.


It doesn’t need to be fancy or expensive.


The simple act of making really delicious food


to share is what I love. I have always been a


feeder – my husband used to say I got almost


as much pleasure out of feeding the horses


hot bran and carrots and the chickens leftover


scraps, as I did out of cooking for the family.


But over the years, what with running a


business and writing novels, I had baked


less and less. Bake Off changed that. Inspired


by the talented team who make the show,


and our incredible bakers who manage to


bring something new to the tent year on


year, I started stealing their recipes to bake


at home. Passion re-ignited, I’m now as


enthusiastic a baker as ever.


Lockdown has been an anxious time,


separating me from my children and


grandchildren; worrying about the impact


on business, the NHS, friends and colleagues.


But I’m also aware how lucky I’ve been.


Lockdown has afforded me the luxury of


time at home, not working, and time to


spend with my husband, take stock, be still,


walk the dogs, appreciate the garden and


perfect the Paul Hollywood brioche a tête!


Baking is such a great way to share food,


celebrate events, thank people and show


them you care. Each week I baked Friday


night supper for the staff at our local care


home. It was a great excuse to bake, and to do


those old-fashioned dishes that spell comfort


and love: chicken pies and pasta bakes, and


(of course) pastries and cakes. I wish I’d had


this book then – it is full of recipes for sharing,


but also ideas that are perfect for gifts, picnics,


baking with children, or feeding the family.


Bake Off is a global community, bringing



people together physically and virtually


and it is a privilege to be part of that. When


people talk to me about the show, they often


mention the kindness that runs through it.


They love seeing the bakers helping each


other, forgetting that they are rivals. They


can tell we are all – presenters, judges, crew


and bakers – having a happy time. And most


of all they tell me that this year, more than


ever before, they value that sense of


community, the camaraderie, and the obvious


pleasure the bakers have in doing what they


love. I do think Bake Off is a force for good,


and never more needed and valued than it


has been this year.


Foreword
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Introduction


Welcome to The Great British Bake Off: Love



to Bake, a collection of sweet and savoury



bakes from Paul, Prue and the team behind


the show – as well, of course, as from our


wonderful 2020 bakers themselves.


When we first thought about the concept for


this book, the notion of ‘love to bake’ seemed


a way to express all the many guises and


reasons that we head to the kitchen in search


of butter, sugar, eggs and flour. From baking


as a fun activity with the kids, through


rustling up bakes for an office cake sale,


conjuring up a showstopper of a birthday


cake, or creating something heavenly to


round off a dinner party, to baking just


because it makes us feel better (who doesn’t


find kneading dough or turning egg whites


into cloudy meringue therapeutic?), the book


was to be a collection of recipes that would


capture the sense of community, belonging,


love and well-being that has become more-or-


less synonymous with baking. We have always


known that baking is an important feature in


many people’s lives, but we could never have


imagined just how significant this humble


pastime would become for life in 2020.


This year, most of us have spent more time


in our homes than we ever imagined we


would. And, for many of us, that has also


meant spending more time in our kitchens,


hands covered in flour, surfaces sticky with


buttercream and ovens pumping out the


mouthwatering smells of our toils. When


the notion of ‘lockdown’ hit our world, the


baking staples were among the first to fly


off the supermarket shelves (after toilet roll,


that is, and somewhere around the same


time as pasta). Flour, caster sugar, eggs,


yeast... became precious, hard-to-come-by


commodities. At the supermarkets, instead


of myriad sugars and a gazillion types of flour,


the baking aisles were oddly bare. When we


managed to secure what we needed, we shared


photos of ourselves on our doorsteps with our


best efforts, and we delivered treats to those


who weren’t able to get out of the house


themselves. Offering to leave a neighbour


a portion of bread flour at their front door


became an act of kindness almost as


comforting as the loaf of bread itself.


Suddenly, then, the notion of ‘love to bake’


seemed so much more significant than it


had been way back when we first sat around


a meeting-room table (together, actually in


an office, no screens involved) and talked


about what baking really means to us all


and how we could reflect that in this year’s


Great British Bake Off book.



So, whether by accident or by design, Love to



Bake is a book that captures the true spirit of



baking – the very (vanilla) essence that had


us all stripping the baking shelves bare at the


start of lockdown. This book is about baking


for ourselves, with our loved ones and for our


friends, family and the community around us,


in kindness, togetherness and celebration.


Introduction
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Whether you are baking to pass the time, to


relax or to have fun in the kitchen, or whether


baking is a way to tell someone that you care,


this book is packed with recipes intended


to sprinkle joy near and far. Some of those


recipes are quick and easy (and no less


enticing for it), some will stretch you to


achieve perhaps more than you thought


possible, many will have you licking the


spoon in impatient anticipation, and when


things eventually get back to normal, plenty


are sure to win you the coveted first prize in


your street’s community bake off. With all


that in mind, and with love – happy baking!


USING THIS BOOK


The book is divided into six recipe


chapters, each focusing on a way in which


baking demonstrates love for others and


even for ourselves.


Acts of Kindness is a collection of recipes



that are perfect for baking for other people


– either as a gift (perhaps a thank you, a


congratulations, or a get well soon), or a


simple ‘I love you’. Many are easy to parcel


up in pretty boxes and tie with string or


ribbon to deliver to a friend or neighbour


in need. Bakes such as the Sticky Toffee


Puddings on page 50 are easily freezable –


what could be lovelier than having a treat


delivered to enjoy today, and then to enjoy


next week, too? Special mention must go to


the dog biscuits on page 63. What better way


to say thank you to man and woman’s best


friend than wholesome, homemade treats?


We invite you to raise a paw.


We couldn’t create a book about the love of


baking without including a chapter intended


for Little Bakers. Apart from it being in our


best interests to encourage and inspire the


next generation of Bake Off contestants,


baking with children is a way to bring


families together in the kitchen. Weighing,


measuring, and being precise about


methods and techniques are all forms of


home-schooling that definitely don’t feel


like school at all – especially when you get


to cover the results in sprinkles and eat


them. From the classic Butterfly Cakes on



page 92 through a simple foray into the


world of meringues on page 79 to Paul’s


Rainbow-coloured Bagels (see p.81), the


chapter brims with sweet (and savoury)


family treats to make and enjoy together.


From there to Celebrate – because creating


something for a special occasion is the


ultimate way to show people you care.


Here, find bakes for festivals and occasions,


from Christmas to Diwali, and birthday cakes


and party bakes to fill a room with oohs and


aahs. Best of all is a gorgeous wedding cake


(see p.113), a two-tiered, double-flavoured


stunner of a cake that is straightforward


enough to make at home even the day before


the big event. It belies its simple roots in its


glorious presentation, decorated as it is with


beautiful fresh flowers.


Just Because is a chapter dedicated to bakes



that are therapeutic in some way – either


because they offer a kind of self-comfort


(think Chicken and Leek Pie on page 159



with a buttery, flaky crust and warming,


flavourful filling; or Cinnamon and Apple


Buns that are just heavenly with a cup of tea),


trigger a memory, or involve techniques that


will stretch your skills and encourage you to


experiment to find out what baking wizardry


you’re really capable of. This is baking for


well-being, personal fulfilment and self-care –


comfort-baking at its best.
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From cake sales to charity bake offs,


and summer fêtes to an office birthday,


the recipes in Community are easy wins


when you are setting up a stall or trying to


feed a crowd. This chapter is where you’ll


find delicious traybakes such as Speculoos


Cheesecake Squares (see p.224), pretty


individual cupcakes such as the vegan


Sticky Toffee Apple Cakes (see p.217),


and Paul’s Jam and Custard Doughnuts


(see p.201) – a certain hit at any charity


coffee morning. And, if you’re looking to


offer some doorstep sandwiches at your


community event, be sure to make them


with homemade sourdough (see p.219).


The book closes with a chapter on


Gatherings. These are the bakes that wow



your guests around a lunch or dinner table,


from nibbles, through mains to desserts –


including an irresistible Basque Cheesecake


(see p.246; even those who say they don’t


like cheesecake have been known to ask for


a second slice) and spectacular, towering


Croquembouche (see p.255). And, of course,


no chapter intended to provide desserts for


a dinner party would be complete without


a pavlova – this one in the form of Fig,


Pomegranate and Cardamom Pavlova


(see p.261), to give a North African twist


on the strawberries-and-cream classic.


Throughout the book there are free-from


bakes to please everyone, including dairy-free


gluten-free and vegan cakes and savouries.


Keep an eye out for the symbols at the bottom


of the ingredients’ lists to indicate where


recipes are suitable for certain diets. At the


end of the book you can find a full list of these


bakes grouped together, as well as a list of


the vegetarian savoury bakes that appear


in the book.


Finally, at the beginning and end of the book


are baking essentials – starting with the things


you’ll need in your kitchen (and some you


don’t need, but are useful to have) and ending


with some of the key tips and techniques to


give your bakes the professional results


worthy of any Bake Off contestant.


Of course, there are many recipes that could


just as easily find their way into another


chapter, so if you find something in Little


Bakers that you want to serve up at a dinner


party, go ahead! If you think the wedding cake


would make the perfect celebration cake for


a relative’s birthday, who needs a bride and


groom? At the end of the book, as well as a


standard index, we’ve provided a thematic


index to group together the recipes according


to their type. We hope this will inspire you to


use the book creatively – to explore your own


baking journey in as many fun and fulfilling


ways as possible.


Introduction
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DAVE, 30


HAMPSHIRE


Armoured Guard


As a child, Dave rarely


ventured into the kitchen to


cook, relying entirely on his


mum’s cooking – he taught


himself to bake only once


he’d flown the nest. Now


living with his girlfriend in


their first home, he loves


filling his kitchen with fancy,


colourful gadgets and he


even chooses his appliances


with Bake Off in mind! Dave


bakes at least once a week


– and always while listening


to his favourite punk rock


bands. His baking style is


innovative and imaginative


and his strengths lie in bread


(pretzels, brioche rolls, and


baguettes are particular


favourites) and decoration –


he especially loves a mirror


glaze to give his bakes a


professional-looking finish.


When he’s not baking, Dave


can be found pursuing his


other passions – cars, DIY,


and taking his dog and cat


for walks.


HERMINE, 38


LONDON


Accountant


Hermine was born and raised


in Benin, West Africa, and


moved to London in 2001


to pursue further education.


Growing up, she used to love


helping her mum bake for big


family gatherings, and then


at the age of eight decided


to go about it on her own.


She bought the ingredients


for a Savarin cake and threw


herself into the challenge.


She has never looked back!


The French influence in


Benin has instilled in


Hermine a love of high-end


pâtissérie – she enjoys baking


intricate millefeuille, éclairs


and entremets. She is also a


dab hand at sourdough – so


much so that her nine-year-


old son now refuses to eat


any other bread! A notorious


feeder with an infectious


laugh, she’s creative at


heart and loves cooking


marmalades and jams to


give as gifts, making


beautiful labels as well as


delicious fillings for the jars.


LAURA, 30


KENT


Digital Manager


A Gravesend girl born and


bred, Laura began baking at


around the age of eight but


realised her flair for it only


a few years ago. She loves


citrus and strong flavours,


and enjoys putting a modern


twist on old classics. Laura


thrives working under


pressure and thinks her


organised nature is what


particularly suited her to


taking part in Bake Off. The


perfectionist in her wants


things to look faultlessly


pretty and gorgeously dainty.


She specialises in decoration


and is proud to have


mastered the art of piped


buttercream flowers. Laura


is happily married to a Police


Community Support Officer,


and she loves musical theatre


(as a performer and audience


member) and is a volunteer


for a charity helpline.
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LINDA, 61


EAST SUSSEX


Retirement Living


Team Leader


Linda discovered her


passion for baking during


her frequent childhood visits


to her aunt’s dairy farm, just


down the road from her own


home. She’d help to milk the


cows, then carry a bucket of


milk into the kitchen, where


her aunt taught her to bake


cakes topped with rich,


creamy icing. To this day


Linda buys homegrown


produce from another aunt’s


fruit farm and uses it in her


baking. Her strengths are


in the classics and in home-


comfort cooking, like her


signature sausage rolls. A


lover of the countryside and


of being outdoors in general,


Linda will frequently head


with her partner to their local


beach, to fish for mackerel


and mullet. And she loves


to spend time in her garden


– cultivating its produce


and for its positive effects


on her well-being.


LORIEA, 27


DURHAM


Diagnostic Radiographer


Born and raised in Jamaica,


Loriea uses baking as a


means to celebrate her


Caribbean roots. She moved


to the UK when she was


15 years old, but began


baking at age five with her


maternal grandmother, whose


influence plays a big part in


her cooking style. Loriea


loves to include coconut,


chillies and cinnamon in her


food – and rarely follows a


recipe exactly. In fact, from


the moment she reads a


recipe, she starts to think how


she can tweak it to make it


her own. Her husband, Peter,


is (of course) the biggest


fan of her cooking, and he


especially loves her Jamaican


patties. When Loriea isn’t


baking or working long


shifts at the hospital as


a radiographer, she likes


practising the craft of


macramé. Growing up,


Loriea was really into


athletics – and has even


met Usain Bolt.


LOTTIE, 31


WEST SUSSEX


Pantomime Producer


Lottie’s Lancastrian


great-grandmother was a


fervent cake-baker – and for


this reason Lottie believes


that baking is in her blood.


She has always had a


fascination with cooking:


when she was little, she


watched cooking shows


rather than playing with


her toys and was often to


be found making notes


from cookery books. She


calls herself a ‘perpetually


frustrated perfectionist’ and,


while her baking has become


more refined over time, she


hopes it retains an element


of her dark sense of humour.


When she’s not baking or


busy with her job producing


pantomime, Lottie will be


playing computer games


with her young cousins,


or practising yoga.
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MAKBUL, 50


GREATER MANCHESTER


Accountant


Self-taught baker Makbul first


took on cooking at home as


a means to help support his


mum. He has honed those


early skills through watching


TV shows, reading books and


drawing inspiration from


famous chefs. He has a


remarkable ability to measure


out ingredients just by eye.


Mak’s strengths lie in pastry


(he says he’s better at puff


than shortcrust); and, for


celebrations such as Eid, he


enjoys making traditional


Asian nankhatai biscuits.


He thinks baking has made


him generally more patient,


but woe betide anyone (even


his wife) who tries to take


control in his kitchen! Their


three grown-up children are


his harshest baking critics.


Mak has recently taken up


beekeeping – he produces


his own honey, which he


loves to use as often as


possible in his bakes.


MARC, 50


CORNWALL


Bronze Resin Sculptor


Marc decided to enter


Bake Off in a bid to show



his daughters that even


when life throws obstacles


at you, you can rise to new


challenges and develop


new passions. Born and


raised in Leicester, fervent


climber Marc spent his


youth travelling the world


and conquering mountains,


before settling back in the


UK and becoming a


landscape photographer.


Personal tragedy, including


losing his leg in a motorbike


accident in 2016, led him to


baking bread as a form of


therapy, and from there he


came to baking cakes and


pastries. From palmiers and


chausson aux pommes to


opera cakes and millefeuille,


his bakes now show true


finesse. He’s a support


worker and single parent,


and, with his daughters


to cheer him on, he’s taken


up climbing again.


MARK, 31


LIVERPOOL


Project Manager


Northern Irish Mark fell in


love with baking at a pie shop


in Edinburgh – he visited


every day while he was at


university for the shop’s


delicious Mac ’n’ Cheese


pie. Following that early


inspiration, he began to


experiment: first attempting


(and perfecting) a lemon


drizzle cake and eventually


taking on multi-tiered


wedding cakes, each time


looking at the science of the


bake in order to perfect it.


His style is hugely influenced


by his Irish heritage, but


also by the flavours of Africa


and Asia, where he travels


regularly for his work as a


project manager for public


health research programmes.


When he isn’t baking, you


can find Mark walking in the


Lake District, indulging his


passion for wildlife, or with


his wife, travelling and


exploring new places.
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PETER, 19


EDINBURGH


Accounting &


Finance Student


With his parents and


brother, Edinburgh-born


Peter grew up feasting on


his mum’s home cooking.


But it was Bake Off that


inspired him to start baking


for himself – he has watched


every series since the first


and has been baking


seriously since he was only


12 years old. He loves to


honour his homeland in


his cooking, using Scottish


ingredients – including


berries, whisky, oats and


honey – whenever he can.


When he’s not baking, he is


either upholding the family’s


love of numbers by studying


Accounting and Finance at


university, or demonstrating


his competitive streak on the


badminton court – he has


been playing badminton


for a decade and has


represented his county


in the sport since 2012.


ROWAN, 54


WORCESTERSHIRE


Music Teacher


Entirely self-taught,


Rowan calls his baking


style ostentatious – but,


he hopes, tasteful. French


pâtissérie is his absolute


passion – he loves the


subtlety of flavour, and


the style and sophistication


of French baking, and he


is drawn to fine, complex,


layered cakes. His love of


the Georgian era encourages


him to reinvent 18th-century


recipes whenever he can.


He enjoys decorating his


bakes with flowers, preferably


edible ones, using what is


in bloom in his garden.


A fitness enthusiast, Rowan


swims a mile most mornings


and is a keen cyclist and


occasional horse-rider. He


lives in Worcestershire with


his partner, who shares his


passion for music, the arts


and theatre, and he can


often be found in the British


Library researching all


things 1700s.


SURA, 31


LONDON


Pharmacy Dispenser


Sura grew up surrounded


by family who offered food


as a means to show affection,


love and respect. The many


Middle Eastern and Asian


influences in her heritage –


including Turkey, Iraq, Iran,


Syria and India – mean she


enjoys experimenting with


ingredients and flavours


from all over the world.


Never one to stick to a


recipe, Sura loves to


improvise in the kitchen


and inject her bakes with


as much personality as


possible. She loves to work


with fragrant and floral


flavours such as cardamom,


rose and orange blossom.


She now lives in London


with her husband and


elderly grandmother. When


she’s not baking or working,


she can be found indulging


her passions for travel,


architecture and design.
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A Baker’s Kitchen


You don’t need a lot to be able to bake.


With an oven, scales, a bowl and a baking


sheet you can bake bread, biscuits, scones…


add a couple of cake tins and a wooden spoon


and you can whip up a cake. So, although


the following list seems long, please don’t


feel overwhelmed – build up your kitchen


gradually, as you build up your skills.


BAKING BEANS


An essential to keep the base of a pastry


case flat and the sides upright while you


blind bake (that is, bake it without its filling).


Ceramic baking beans intended for this


purpose are handy and reusable, but uncooked


dried beans, lentils or rice will work well


multiple times, too. Just make sure you store


them in a labelled jar afterwards as, once


baked, they won’t be suitable for eating.


BAKING PAPER AND LINERS


These help prevent sticking. Choose


non-stick baking paper (sometimes called


parchment). Greaseproof is less sturdy and


has a waxy coating that doesn’t stand up as


well to the heat of the oven. Reusable silicone


liners are more expensive, but are easy to use,


can be cut to fit your tins and trays (or buy


them ready-cut) and can be wiped clean.


With proper care they can last for life.


BAKING SHEETS AND TRAYS


A baking sheet is flat with only one raised


edge for gripping, making it good for bakes


(such as biscuits and pavlovas) that you


might want to slide to another surface.


A baking tray has a rim or shallow edge


all the way around. Aim to have at least


one heavy-duty baking sheet, and two


or three trays or lightweight sheets.


BAKING TINS


Always use the baking tin that’s specified in


the recipe as the quantities and baking time


have been calculated accordingly. (See the


‘You Will Need’ lists at the end of each set


of ingredients.) A really solid, good-quality


tin will withstand repeated baking without


scorching or losing its shape. Clean and dry


your tins thoroughly after you’ve used them.


Occasionally, a recipe will call a for specialist


tin or mould, but in general the following


will see you through nicely:


Loaf tins are essential for neat, brick-shaped



breads and cakes. They’re available in a


variety of sizes, but the most-used sizes


are 450g (measuring about 19 x 12.5 x 7.5cm)


and 900g (measuring about 26 x 12.5 x 7.5cm).


Heavy-duty loaf tins won’t dent or warp and


will give you a better crust than equivalent


silicone versions.


Muffin or cupcake tins are what you need



for small bakes. They are usually 6- or 12-hole.


Non-stick and silicone versions will produce


equally good results, so choose what suits


you best. Some recipes in the book make 18,


so it can be useful to have both 12- and 6-hole


versions in your cupboards.
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Pudding moulds (mini ones) are a bit of



a luxury, but handy for making individual


dessert bakes, such as chocolate fondants,


or Prue’s Sussex Pond Puddings on page 185.


Sandwich (or sponge) tins are essential.



Aim to own two 20–20.5cm-diameter sandwich


tins, each 4–5cm deep. A third tin is useful


for baking American-style layer cakes.


Springform (or springclip) tins are deep



metal tins with a spring release. Use them for


cakes, tortes, pies, cheesecakes and pull-apart


bread rolls because they won’t damage the


sides of a fragile bake as you remove it.


Swiss roll tins are rectangular (usually



20 x 30cm or 23 x 33cm) and about 2cm deep.


Tart and tartlet tins, available with fluted



and straight sides, give the most professional


results when made from sturdy metal, such


as anodised aluminium. Choose non-stick,


loose-bottomed versions for the best results.


Traybake tins are square or rectangular



and about 4cm deep, and used for brownies,


shortbread, and all traybakes. Buy loose-


bottomed tins to help free your bakes easily.


BOWLS


For versatility, sturdiness and durability,


heatproof glass and stainless steel bowls


are good choices for mixing and whisking,


and glass or ceramic are best for melting


ingredients over hot water, although plastic


bowls are cheaper. (Note, too, that ceramic


bowls look pretty but can be heavy.) A very


large bowl with a snap-on lid is useful for


mixing and rising bread doughs. Incidentally,


make your bowls non-slip by resting them


on a damp cloth as you mix.


CAKE-DECORATING TURNTABLE


Although not essential, a cake-decorating


turntable makes easy work of smoothing out


buttercreams or ganache around the sides of


a cake. It’s especially handy if you’re going


for a semi-naked effect (such as in the cake


on page 123) or perhaps an ombre (see p.267).


COOLING/WIRE RACKS


A large wire rack with legs allows air to


circulate around and underneath a bake


as it cools, avoiding any sogginess. A wire


grill-pan rack makes a good improvisation.


DOUGH SCRAPER


One of the cheapest and most useful pieces of


equipment, the dough scraper helps to scoop,


scrape and divide bread dough, and makes


easy work of cleaning bowls and worktops.


ELECTRIC STAND MIXERS,


PROCESSORS AND WHISKS


Lots of the recipes in the book call for a


helping hand from an electric gadget, such


as a stand mixer. Although these can make


life easier, if you’re new to baking, don’t feel


you have to rush out and buy one. Most of the


recipes in the book can be made with muscle


power – just remember to keep going (with


a hand whisk, a wooden spoon, or your bare


hands), until you reach the consistency


described in the method.


A large-capacity stand mixer is a good



investment if you do a lot of baking. Use the


whisk attachment for meringues, buttercreams


and light sponge mixtures; the paddle or


beater attachment for heavier mixtures, such


as richer cakes, choux pastry, and savarin-type


enriched doughs; and the dough hook for


mixing, then kneading bread doughs. A spare


bowl will help with multi-element sponges.
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An electric hand whisk is a good, versatile



choice if you want to make whisked mixtures,


creamed sponges, meringues, buttercreams


or batter, or mixtures whisked over heat.


A hand-held stick blender (often with a whisk



attachment, too) is good for smoothing out


fruit sauces and crème pâtissière.


A food processor makes light work of



blending fat and flour to make pastry. Use the


‘pulse’ button to avoid any overworking. It’s


also good for finely chopping nuts and herbs


(a mini version is great for small quantities).


HAND OR BALLOON WHISK


A wire hand whisk can be balloon-shaped or


flat; a hand-held rotary whisk consists of a pair


of beaters in a metal frame. Any of these is


essential, even if you have an electric version.


KNIVES


The better the knife, the better your knife


skills. Stainless steel knives are easy to keep


clean, but need to be sharpened regularly;


carbon-steel knives are more expensive, but


easier to keep sharp. Gather a medium knife,


about 20cm long; a small knife (useful for


pastry work, trimming edges, and making


decorations); and a good-quality serrated


bread knife (for sawing through crusts).


LAME


A lame is useful for scoring bread – it’s like


a double-sided razor blade on a handle.


MEASURING EQUIPMENT


Baking is a science and, for perfect results,


precision is essential.


Digital scales are particularly useful.



As well as weighing tiny ingredients and


switching easily between units, you can


‘zero’ ingredients you’ve already weighed,


then add further ingredients to the same


bowl, weighing each as you go.


Measuring jugs, even if you have digital



scales, are a must. Pick a heat-resistant


and microwave-safe jug that starts at 50ml


(ideally) or 100ml, and goes up to 2 litres.


Measuring spoons do a far better job than



everyday spoons (teaspoons, dessert spoons,


tablespoons), which will give inconsistent


results. Spoon measures in this book are level,


not heaped or rounded, unless specified.


METAL SPOON


A large, long metal spoon is invaluable


for folding wet ingredients into dry.


OVEN THERMOMETER


Built-in oven thermostats can be inconsistent


and will become less efficient with age, so an


oven thermometer is a way to make sure your


oven reaches the right temperature before you


bake, as well as to identify the hot and cool


spots to avoid uneven bakes. If you don’t have


a thermometer, know your oven – increase or


decrease the temperature or baking time to


get the right results, as needed.


PALETTE KNIFE An offset palette knife



(with a kink near the handle) is useful for


spreading icings and delicate mixtures where


you need a smooth, precise result. A straight


palette knife is good for lifting and moving


bakes from one surface to another.


PASTRY BRUSH


Opt for a heat- and dishwasher-proof, medium


pastry brush. It’s a must-have you’ll use not


only for glazing pastry and bread, but for tasks
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such as brushing down sugar crystals from


the sides of a pan as you make caramel.


PASTRY CUTTERS


Pick a double-sided (plain on one side, fluted


on the other) nest of metal cutters. A pizza


wheel-cutter is handy for cutting straight lines


(such as for the lattice strips in the Pandowdy


Swamp Pie on page 171 or the layered dough


in Paul’s Rainbow-coloured Bagels on page 81).


Shaped cutters are infinite and lovely, too.


PIPING BAGS AND NOZZLES


The recipes in this book use both reusable


and paper piping bags in various sizes. Piping


nozzles, made from metal or plastic, range


from wide, round tips for piping choux pastry


and meringue, to star-shaped for icings, to fine


writing tips for delicate work. Set the nozzle in


the bag, stand it in a jug or mug for support,


then fill. Twist the top before you pipe.


PROVING BAGS


Although not strictly necessary (covering


with oiled cling film will do), proving bags


(ideally two) are reusable, which makes them


kinder to the environment. Slide your dough


inside on a baking tray and inflate the bag a


little to stop the dough sticking to it as it rises.


ROLLING PIN


A fairly heavy wooden pin about 6–7cm in


diameter and without handles will make the


easiest work of rolling out pastry.


RUBBER SPATULA


A strong and flexible spatula is useful for


mixing, folding and scraping with ease.


SIEVE


Every baker needs a sieve – to combine flour


with raising agents; remove lumps from icing


and sugars; and for straining and puréeing.


Go for a large metal sieve that will sit over your


largest mixing bowl for sifting tasks, and a


smaller, tea-strainer-sized one for dusting.


SUGAR THERMOMETER/


COOKING THERMOMETER


Essential for sugar work (and deep-frying),


a sugar thermometer will ensure your sugar


reaches the correct temperature if, for


example, you’re making caramel or nougat,


or tempering chocolate – among other baking


tasks. Pick one that’s easy to read and can clip


on to the side of the pan. A thermometer with


a probe will help you to measure the internal


temperatures of your bakes for doneness, too.


TIMER


A digital kitchen timer with seconds as well


as minutes (and a loud bell) is essential – don’t


rely on just your oven timer. Set for a minute


or two less than the suggested time in your


recipe (especially if you are uncertain of your


oven) – you can always increase the oven time.


WOODEN SPOON


Cheap, heat-resistant, and safe on non-stick


pans, a wooden spoon mixes, beats, creams


and stirs – the essentials of good baking.


(You can even use the handle to shape brandy


snaps and tuiles.) Store your savoury and


sweet spoons separately, as wood can


absorb strong flavours.


ZESTER


A long-handled zester is the best and


quickest way to remove the zest from citrus


fruits (use unwaxed citrus fruits for zesting).


Pick one that’s sturdy and easy to hold.
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A Baker’s Larder


Most of the bakes throughout this book use


ingredients that you’ll find in supermarkets.


Keep the following in your store cupboard


and, whether you need to whip up something


for a cake sale, find an activity for the kids


for the afternoon, or create a dinner-party


showstopper, you’ll be ready to start baking.


As a rule of thumb: the best-quality ingredients


tend to give the best results.


BAKING POWDER, BICARBONATE


OF SODA AND CREAM OF TARTAR


Chemical raising agents, all these ingredients


increase the lightness and volume of cakes


and small bakes, and some types of biscuit


and pastry. Always use the amount given


in the recipe – but check the date stamps


before you start, as raising agents will lose


their potency over time. If you’ve run out


of baking powder, you can easily make


your own: for 1 teaspoon of baking powder


combine ½ teaspoon of cream of tartar with


¼ teaspoon of bicarbonate of soda. If you are


making a gluten-free bake, bear in mind that


baking powder should be gluten-free, but


some manufacturers add filling agents that


may contain gluten. Always check the labels.


BUTTER AND OTHER FATS


Most of the recipes in this book use unsalted


butter, as it has a delicate flavour, adds a


good, even colour (perhaps because it


contains less whey than salted), and allows


you to season your bake to taste yourself, as


relevant. Store butter tightly wrapped in the


fridge, well away from strong flavours. When


relevant, a recipe will tell you whether to use


butter chilled (from the fridge) or softened


at room temperature (in that case, don’t be


tempted to soften in the microwave – you’re


looking for a texture that yields easily when


pressed with a finger, but holds the shape,


not melted). Cubed butter enables you to add


small amounts at a time and makes the butter


easier to combine with the other ingredients.


Lard, from pigs, gives a short, flaky texture



to traditional hot-water-crust pastry so that


it bakes to a crisp, golden finish. White solid


vegetable fat is a good alternative.


Dairy-free spreads, made from vegetable



and sunflower oils, make good substitutes


in most recipes that require softened or


room-temperature butter, but always check


the label to make sure it’s good for baking


beforehand. Some are made specifically for


baking and you can use them straight from


the fridge. They give good results, but may


lack that buttery flavour. Avoid spreads


designed for use on bread/crackers – they
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