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INTRODUCTION

Anyone can bake. No, really, they can. All you need are a few tried and tested recipes under your belt and before you know it, your creative streak will be running wild and beautiful home-baked goodies will be flying out of your kitchen. Soon you’ll be the most popular person in your street and you’ll have an exciting new hobby!

Whether you are completely new to baking or have many years’ experience, The Baking Pocket Bible has something to offer everyone. Packed full of hints and tips, this is the book you’ll turn to when you need to know what to do with your runny buttercream, how to bake the perfect scones for an afternoon tea party, what to bake for friends with special dietary requirements and when you need some inspiration for decorating your cupcakes.

For those who have mastered the art of baking, there are ideas for presenting your cakes beautifully, tips for creating sugar models and advice on how to stack a wedding cake. If you discover you have a real talent for baking and decorating cakes, then there are even some pointers on how to turn your hobby into a business.

Most importantly, you’ll discover that baking is good fun and can help you relax and de-stress after a tough day. Remember, recipes are only guidelines and occasionally things may not go quite to plan but most of the time these can be salvaged – just turn to Chapter 15 for some handy tips on how to save the situation. Then dust yourself off and carry on, soon you’ll know your favourite recipes off by heart. So, grab your pinny, get the children involved and get stuck in trying out some new recipes.
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THE HISTORY OF BAKING

Before we get our aprons on and get started tackling some delicious recipes this chapter will take you through the history of baking, back to the earliest forms of baking, and the traditions and history that lie behind some of today’s favourite baked goods.

BAKING TIMELINE

• 2500–2100BC – Evidence of bread being baked by the Egyptians. The art of baking has been around for many thousands of years, and is thought to have originated as far back as around 2500BC in Ancient Egypt. Wall reliefs from the tomb of Rameses III show bread being baked at the royal bakery in all shapes and sizes, including in the shape of animals.

• 400BC – Evidence of Greeks making sweetened breads and honey flans.

• 300BC – Roman bakers. The Romans carried on the tradition of baking, often enriching their bread with eggs and butter, possibly achieving a cake-like texture. They also produced cakes which were flat and heavy, and often made from a mixture of barley, raisins, pine nuts, seeds and sweet wine. There is evidence that the Romans set up bakers’ guilds from approximately 150BC.

• AD1 – More than 300 pastry chefs in Rome. As baking became more popular in the Roman Empire the occupation of pastry chef (or pastillarium) emerged and grew as a well-respected profession. After this, the art of baking spread throughout Europe and into parts of Asia, with early bakers’ guilds evident in London and Paris in the 12th century.

• 13th century – Bread laws are introduced in England to regulate the price of bread. During the Middle Ages, bakers started selling their produce but there was a huge amount of cheating customers out of what they had paid for, which attracted harsh penalties.


Pocket fact

To avoid being caught short-changing customers, bakers in the Middle Ages started adding an extra loaf to orders to make 13 loaves instead of 12, which became known as a baker’s dozen.



• 15th century – Gingerbread becomes popular. Gingerbread merchants would sell their wares from hand carts in the streets.

• 1440s – The craft of patissiers is officially recognised. French and Italian chefs were credited with developing puff and choux pastries.

• 16th century – The first gingerbread man is made at the request of Queen Elizabeth I, who wanted to give some of her important visitors likenesses of themselves.

• 1800s – Bicarbonate of soda is invented, closely followed by baking powder.

• Mid-1800s – The tradition of afternoon tea is started by Anna Russell, the seventh Duchess of Bedford.


Afternoon tea

Who can resist the allure of tiny, perfectly cut sandwiches and dainty cakes served with pots of tea on beautiful bone china? The trend nowadays is to take afternoon tea in an expensive London hotel, some of the most famous being The Ritz, The Savoy and The Dorchester. However, the origins of afternoon tea weren’t quite so lavish.

In the mid-1800s it was fashionable to just have two main meals a day; breakfast in the morning and dinner at around 8 o’clock in the evening. A light meal, known as luncheon was then introduced, but some people, such as Anna Russell, the seventh Duchess of Bedford, complained that by about 4 o’clock in the afternoon they were hungry. So the Duchess started having a pot of tea and a snack of sandwiches and cake brought to her in her room in Woburn Abbey during the afternoon. Soon she began to invite friends along to share ‘afternoon tea’ with her and so the tradition began.

The afternoon tea that is served nowadays usually consists of sandwiches, often filled with smoked salmon, egg and thinly sliced cucumber, scones served with clotted cream and jam, and an assortment of delicate cakes and pastries.



• 1861 – Mrs Beeton publishes her Book of Household Management, which later led to many recipe books being written.

• 1890s – The first electric ovens become available.

• 1929 – Scientists report the benefits of wholemeal flour.

• 1930 – Wonderbread produces the first sliced bread in Britain.

• 1950 – Invention and launch in the UK of the Kenwood Chef food mixer, making home baking a much easier task.

• 2000s – The rise of the cupcakery: the technique spreads from the USA to the UK.

THE SCIENCE OF BAKING

Without the modern equipment that is available today, cake making often seemed to be a laborious and time-consuming task. To begin with, yeast was usually the main leavening ingredient. When yeast is mixed with sugar and flour and left in a warm place it produces bubbles of carbon dioxide and makes bread and cakes rise.

In the early 18th century, people began making cakes without yeast though, meaning that the best way to make sure the cake would rise was to beat the eggs well to incorporate lots of air. Some recipes even called for as many as 30 eggs and required them to be beaten for several hours!


Pocket fact

Chaucer wrote of cakes in the 14th century, referring to one as containing 13kg of flour alone as well as butter, cream, eggs, spices, currants and honey.



In the early 1800s bicarbonate of soda (known as baking soda in the USA) was discovered and began to change the way cakes were baked. Bicarbonate of soda is an alkaline substance, and when it’s mixed with an acid, such as buttermilk, lemon juice, vinegar or cream of tartar, it reacts to form tiny air bubbles of carbon dioxide in the mixture. Soon after this, baking powder, a mix of bicarbonate of soda and either cream of tartar or tartaric acid, was introduced, making baking even easier.


Pocket tip

Raising agents, such as baking powder and bicarbonate of soda, have a limited life once opened. You can test if they will still work by dropping a teaspoon of it into a cup of water and watching to see if the water fizzes. If it does, then the baking powder or soda is still active.




Five firsts

• The first wedding cakes were known as ‘bride cakes’ or ‘great cakes’. They weren’t called wedding cakes until the 19th century.

• The first author to write about a fruit cake decorated with marzipan and royal icing was Elizabeth Raffald in 1769.

• Although cakes have been eaten for centuries to celebrate different occasions, the first birthday cakes, as we know them today, emerged in the mid-19th century.

• Cupcakes were first mentioned in Eliza Leslie’s cookbook Receipts in 1828.

• London’s first cupcakery was the Buttercup cake shop, which opened in 2007.




Pocket fact

There are two theories about where the name cupcakes come from. The first is that they were usually baked in individual pottery cups or moulds and the second is because a cupful of each of the ingredients was used in the mixture.



BAKING ICONS

Over the years, as baking became a commonplace activity in many homes some baking stars began to emerge – talented bakers who produced books and television programmes to guide budding bakers. Here we look at just a few of these baking icons.

Mrs Beeton

Isabella Mary Beeton, known as Mrs Beeton, was born in 1836 and died at the age of just 28. She is one of the most famous cookery writers in British history and was the author of Mrs Beeton’s Book of Household Management, the forerunner to many cookery and baking books.

Mary Berry

Mary Berry is a famous cookery writer who started out as a cookery magazine editor. She is especially well known for her baking skills and for writing about AGA cookery. Mary makes regular TV and radio appearances in the UK and has written over 70 best-selling cookery books.

Jane Asher

Although she is a well-known actress, Jane Asher also forged a second career for herself as a cake decorator. She has written several books on cake decorating and runs her own cake business, Jane Asher Party Cakes and Sugarcraft, in London.

Nigella Lawson

Nigella Lawson is a famous food writer and TV presenter. In 2000 she wrote a book entitled How to be a Domestic Goddess, which had a large focus on baking and led to her first TV series Nigella Bites. Since then she has written many more cookery books and presented more TV series, including the popular Nigella’s Christmas Kitchen.

Paul Hollywood

Paul Hollywood is one of the UK’s leading artisan bakers and has also enjoyed a successful career as a best-selling author and TV chef. He has worked in many top hotels both in the UK and abroad, and in 2010 was one of the judges in the popular TV show The Great British Bake Off.


Pocket fact

Cake moulds have been used since the mid-17th century. Early moulds would have been wooden hoops placed on a baking tray.
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ESSENTIAL EQUIPMENT AND THINGS YOU NEED TO KNOW

The beauty of baking is that you don’t need to invest in a lot of expensive equipment. With a few basic pieces of equipment, a well-stocked store cupboard and some knowledge of a few common baking terms, you can make a whole host of wonderful creations in your home kitchen.

STORE CUPBOARD ESSENTIALS

There are a few basic ingredients that are always useful to keep stocked up on, many of which have a long shelf life. This means that as long as they are stored correctly, they will keep well. Some ingredients have a shorter shelf-life so they need to be bought when you are planning to bake.

It’s a good idea to keep your cupboard and fridge stocked with these basics:



• Self-raising flour

• Plain flour

• Baking powder

• Bicarbonate of soda

• Cocoa powder

• Caster sugar

• Icing sugar

• Golden syrup

• Vanilla extract

• Selection of dried fruit

• Selection of spices – eg ground ginger, cinnamon, mixed spice, nutmeg


Pocket tip

Keep an eye on the use-by date for your herbs and spices – they can usually be stored in glass jars in a cool, dark place for up to a year. Whole (unground) spices will last longer than this.



SHORTER SHELF-LIFE INGREDIENTS

These are the items you may need occasionally for your baking but will need to buy just before you plan to bake as they have a shorter shelf-life.



• Butter

• Buttermilk (see here for how to make a buttermilk substitute)

• Cream

• Eggs

• Crème fraiche

• Sour cream

• Milk

• Natural yoghurt

• Cream cheese


Five handy cake-decorating edibles

Keep a few cake-decorating items in the house for those last minute rushes. These will all keep well if stored in a cool dry place. Keep any open packets of edibles that can’t easily be resealed wrapped in clingfilm or stored in an airtight container.



• A selection of gel food colours

• Edible glue

• Sugar paste (see here)

• Small selection of cake decorations and sprinkles

• Marzipan



BASIC BAKING EQUIPMENT

With such a huge choice of tempting bakeware available in the shops and on the internet, it’s difficult not to get carried away! There are a few essentials that you need to get you started, and the rest you can build up as and when you need it.


Pocket tip

Remember that baking tins are bulky to store so check you’ve got room before your collection gets too large!



Essential baking equipment

• 2 × 7 inch (18cm) sandwich tins

• 8 inch (20cm) square baking tin

• 8 inch (20cm) round baking tin

• 2lb loaf tin


Pocket tip

Always try to buy non-stick bakeware and wash it by hand – not in the dishwasher!



• Sieve

• Measuring jug

• Measuring spoons

• Accurate weighing scales (electronic are usually best)

• Flexible scraper spatula

• Large mixing bowl

• Selection of smaller bowls

• Large rolling pin (non-stick is best)

• Balloon whisk

• Electric hand whisk

• Sharp knives

• Greaseproof paper

• Pastry brush (silicone is best)

• Skewers

• Cake storage tins or airtight containers

• Baking beans

• Baking trays

• Cookie cutter

• Muffin tin

• Wooden spoon

• Cupcake cases


Pocket tip

If you need a particular type of baking tin for a one-off use, you can often hire them for a small charge from your local cake-decorating shop, or sometimes from an online supplier.




Five useful online suppliers

Sometimes you need to buy something a bit unusual or perhaps buy in bulk and this can often be easier, and cheaper, to do online. Here are some useful cake supplies websites:



• www.cakecraftshop.co.uk

• www.windsorcakecraft.co.uk

• www.squires-shop.com

• www.cakestinsandfavours.co.uk

• www.cakescookiesandcraftsshop.co.uk



DESIRABLE EQUIPMENT

Of course, there are some items that aren’t absolutely necessary but can make your life a whole lot easier when you are baking. Here are a few things that you might like to add to your birthday list!



• Electric food mixer, such as a Kenwood Chef or KitchenAid. Food mixers come with lots of attachments often including a whisk, beater, dough hook and food processor attachment. A very handy piece of kit and great for those who are short of time in the kitchen but love to bake.

• Bread machine. It’s always wonderful to come down in the morning to the smell of freshly baked bread and you can do just that with a bread machine. You simply place all the ingredients in and let the machine do the hard work for you. Many machines also have the function to make cakes and jam.

• Oven thermometer. It’s very useful to have an oven thermometer. It isn’t uncommon for the actual temperature of the oven to be quite different from what you think you’ve set it at! An oven thermometer will help you find the right temperature and make it easier for you when you are trying out new recipes.

• Cake-decorating equipment. This includes a sugar shaper, veining tool, ball tool, petal pad and ribbon cutters.


Five handy pieces of cake-decorating equipment

Unless you are planning on starting your own baking business, you don’t need to invest heavily in lots of cake-decorating equipment, but there are some useful items you may want to consider buying.



• Some basic piping nozzles – a small star tip, large star tip, and a small round one for writing are very useful.

• Cupcake/muffin cases – standard size and mini-muffin cases are often available.

• Sugar and flour shakers – make sure you label which is which!

• Small non-stick rolling pin – great for rolling out sugar paste.

• Cake smoothers – to smooth out the lumps and bumps when you cover a cake in sugar paste to give a neat finish.



WASHING YOUR EQUIPMENT

All equipment should be kept clean and ideally washed in hot soapy water before and after use. Any equipment that is dishwasher safe should be washed regularly in a dishwasher as the high temperatures help to kill bacteria. Think carefully about how you store your equipment, both to make sure it stays in good working order and to keep it hygienic.

Change dishcloths, tea towels and hand towels regularly in the kitchen and wash them on a high heat. Make sure there is kitchen roll available for drying hands and mopping up spills. Use an anti-bacterial spray on all work surfaces and tiles before and after you bake.


Pocket tip

If you are baking commercially it’s recommended that you dry your hands on disposable paper towels each time you wash them.



GLOSSARY OF BAKING TERMS

Here are a few specific baking terms which you might come across.



• Bain marie. This is a French term which means ‘water bath’. When cooking items such as cheesecakes or custard-based desserts in the oven they may be placed in a tray of water, which helps to regulate the temperature and provide moisture. Chocolate may be melted in a bain marie – this usually means a bowl placed over the top of a saucepan containing simmering water.

• Beat. This means to stir vigorously, often with a wooden spoon. You can also beat cake batters using a food mixer with a beater blade.

• Blind bake. This is the act of baking pastry before the filling is added to make sure the pastry is cooked through. A pastry case is usually pricked with a fork, lined with greaseproof paper and filled with baking beans or rice and then baked.

• Cream together. This is most commonly used at the beginning of cake recipes to describe the method of combining the fat and sugar. You can use a wooden spoon or food mixer to do this and should beat the mixture until it’s light and fluffy and no lumps of butter are visible.

• Fold. This usually describes how you mix in an ingredient, such as flour, whisked egg whites or ground almonds. It’s most common to use a metal spoon to do this as it cuts cleanly through the cake batter without knocking out the air.

• Knead. This term is usually used in breadmaking to describe the action of working the dough with your hands. Press the dough away from you with the heel of your hand, fold it back towards yourself, then give it a quarter turn – repeat until the dough is smooth and stretchy. You will need to do this for approximately 8–10 minutes by hand or 5–7 minutes if you are using a food mixer with a dough hook attachment.

• Rub in. A method of combining the fat and flour, often using the fingertips to rub the ingredients together to make a breadcrumb-like texture. You can also use a pastry blender or food processor to achieve the same effect.

• Separating eggs. This is when you separate the egg yolks from the eggs whites. You can do this in several ways including cracking the shell gently to trap the yolk but letting the white through or you can buy a special gadget that will hold the yolk and let the white through. You can even use your hand to hold the yolk but let the white run through your fingertips.

• Whisk. Using either a hand or electric whisk to beat, often eggs, to add air and give volume to the mixture.

UNUSUAL INGREDIENTS

Sometimes a recipe calls for a slightly more unusual ingredient that you wouldn’t normally keep in your store cupboard. Luckily though, many of these ingredients are now available in the baking section of supermarkets. If you can’t find it there, try a health food shop as these shops often stock unusual ingredients and also product substitutes for those with allergies to regular baking ingredients.



• Agar agar. A gelatine substitute suitable for vegetarians that is made from seaweed. It is available in flake and powder form and is used for thickening sauces.

• Arrowroot. A thickener, which is especially useful for thickening acidic sauces and fruit gels to go over flans.

• Carob. A chocolate substitute made from the ground pods of the carob tree. It’s usually available as a powder, a bar or as carob chips and is often used in vegan recipes.

• Cream of tartar. A by-product of winemaking. It’s often used to stabilise egg whites and help create volume when the whites are being whisked, and is usually one of the components, along with bicarbonate of soda, in baking powder.

• Dried egg albumen. This comes in powder form and is dried pasteurised egg albumen (egg white). Because of the pasteurisation process, there is no risk of contracting salmonella. The powder needs to be reconstituted wih water before use. It is available in some supermarkets or from cake decorating supply shops.

• Gelatine. A setting agent that can be bought in powder or leaf form; it’s unsuitable for vegetarians as it is an animal by-product.

• Glycerine. A thick, clear liquid with a slightly sweet taste. It’s often used to soften royal icing.
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