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DEDICATION


This book is dedicated to my families. My family in India, my work family at Nuclear AMRC, my Bake Off family – cast, crew and bakers – and my families in Sheffield and Rotherham, in particular the staff at my local supermarkets and Rotherham Leisure Centre.
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My baking journey


I made my first cake in 2016 and if you had asked me then whether I would ever write my own baking book, I would have laughed. I grew up in India surrounded by lots of good food. My dad still goes to the market every morning for fresh vegetable and fish, which my mum transforms into something delicious. As a child, I thought there was sorcery happening in the kitchen and whenever I got the chance, I used to watch her cook. Baking, though, didn’t feature. Like many other middle-class families in India, we didn’t have an oven. My experience of cake was limited to the fruitcakes the local grocery store stocked at Christmas. These usually came wrapped in plastic but there were also more expensive ones in tins. These were the ones my family preferred, as we liked to keep the tins to use as storage for little things.


So how did cake become such a feature in my life? In December 2010 I came to the UK to do a PhD at Loughborough University. It was a big change. Growing up I didn’t have friends, but I never felt the lack, as I was surrounded by a large, close-knit family. Coming to Loughborough taught me two important life lessons: how to be a grown-up and how to deal with loneliness. The first lesson I learnt quickly. But I didn’t deal very well with loneliness. So, I joined the Gardening Society. It was there I discovered that cakes could be made at home. To see people bringing home-baked biscuits to social events was a revelation!


That Christmas I wanted to give my newly made acquaintances in the Gardening Society presents but as an international student on a grant I had little money. Then Nigella Lawson came to my rescue. She didn’t literally come to Loughborough to help me, but she did introduce me to the world of mince pies. Now, don’t get too excited: I didn’t make the pastry, I bought it. The mincemeat, too, but I added some chopped apples and dried cranberries. They were okay actually. I also made stained-glass cookies. The see-through bit of boiled sweet in the middle was too magical for me to resist. I need to thank Lorraine Pascale for these. She describes them as the perfect Christmas present and wraps hers in cellophane bags. To be really honest, though, I couldn’t find any cellophane bags, so I used wrapping paper instead. Two mince pies and two stained glass cookies each. Since then, it has become my Christmas tradition. Every year I make mince pies (and these days, even my own pastry) and stained-glass biscuits. They literally mean Christmas to me.


My life in Loughborough was good, but sometimes you need to stir things up to create space for something new! That stir came when I moved to Rotherham, to take up a research job at the Nuclear Advanced Manufacturing Research Centre (AMRC). Starting again from scratch somewhere else is difficult. My work colleagues did much to make me feel comfortable but I was missing some kind of social life. I joined Rotherham Leisure Centre, and also spent time chatting with the staff at my local supermarket. I know it might sound depressing, but everyone in the leisure centre and the supermarket was super nice, caring and friendly, and I can’t thank enough to them for giving me companionship. They unknowingly became part of my social circle, long before Bake Off.






Why cake is so special


The first time I baked an actual cake was on my birthday. Birthdays in Bengal are celebrated with rice pudding, so when my parents visited me in 2016, that is what my mum made for me. I thought that as I was celebrating in the UK, why don’t I bake a cake? The easiest appeared to be Mary Berry’s Victoria sandwich – with cream and jam, of course.


I watched that YouTube video of Mary at least ten times before I started baking. You’d think it would have been fine, but it wasn’t. I took the cake to work and one of my colleagues very kindly asked me what temperature and setting I’d baked it at. Little did I know that there were two settings on the oven – fan and normal! As instructed, I’d baked it 180°C but on fan and, as a result, the cake was dark outside and a little raw in the middle. I learned two things that day: read the recipe carefully, every word of it; and at work, everyone loves cake.


A couple of weeks later there was a Macmillan Coffee Morning fundraiser at work, which gave me another opportunity to bake a cake. This time the Victoria sponge was lovely and moist, and I decorated it with cream and fresh fruits… and it tasted nice. Life would be so much simpler if only I had stopped there, but having mastered Victoria sandwich, I thought why not learn how to make buttercream icing? A 20cm (8in) sandwich cake needs a maximum 500–600g (1lb 20z–1lb 5oz) of icing but I made more than double that amount, which meant that the actual cake was all but invisible. I was given a lift to work that day by my colleague Dawn and it was traumatic for both of us. I can’t bring myself to describe either the state of my hands holding the plate or the amount of grainy pink buttercream that slid off! I learnt my third and fourth lessons that day: DO NOT pile cakes with an equal weight of buttercream; and to make a good American buttercream you need to whisk the butter for at least 10 minutes before you add the icing sugar.


After that experience I took a break from baking cakes, but when I heard that other colleagues – Iwona, Ula and Julia – were all pregnant at the same time, I couldn’t resist the challenge of baking a cake for them. This is why cake is special, whenever you hear a good news, you think to celebrate it with something sweet… with a cake!


Around this time, I also found out about Bake Off. I fell in love with the show instantly and watched all the previous series. Nadiya Hussain’s win in 2015 remains, for me, one of the most inspiring moments in television history, especially her winning speech. Thinking about it gives me goosebumps. It was her cake in the final showstopper that inspired the one I made for my colleagues. It was a three-tier lemon drizzle cake with lemon curd and white chocolate ganache, decorated with handmade sugar flowers. Everyone at work was just shocked and the three mothers-to-be were delighted. I think that was the moment when my colleague David suggested I apply for Bake Off...






The Great British Bake Off


At first, I didn’t take him seriously. But he was persistent and kept asking me if I had applied almost every day, so eventually I applied for the 2017 series. I went through the selection stage okay I guess, but I failed miserably in the telephone interview. When the show aired, we were introduced to some of the most talented bakers I have ever known: Sophie Faldo, Steven Carter-Bailey and Liam Charles. And I said to myself, if I am going to apply again, I will do it properly and get myself prepared! So, the extensive baking research started. I learnt about different bakes and studied recipes during the week and at the weekend I did the baking.


It was like a little science experiment going on in my life. I used to bring the results to my colleagues and to the staff at the local supermarket and leisure centre, who gave me company in my early years in Rotherham. That year I went to David’s for Christmas and practised six different puddings for the two nights I stayed. And, according to his wife Liz, I glazed their kitchen floor with sugar syrup! I also took three desserts to a gathering at the house of another of my colleagues, Kathryn. That kind of intense baking experience was great practice for the show.


I could write a whole other book about my experience as a novice amateur baker on Bake Off, but let’s keep it short and sweet – like a cake – for this one. Suffice to say I learnt a lot more both about baking and myself than ever before. The bakers are now a part of my extended family. They were all brilliant bakers and capable of winning that cake stand any day. This applies to every single baker who has ever been part of Bake Off. The amazing team at Love Productions – producers, home economists, food stylists – were hugely supportive and I am in touch with a lot of them and I know they will be absolutely delighted and super proud to know I have finally written a book!


I was a bit intimidated by Paul Hollywood. But he is an amazing baker. Both he and Prue Leith can just look at a bake and tell you what is wrong with it before even trying it. A lot of the filming doesn’t make it to the final episode, but they give loads of brilliant baking tips to all of us while judging and I cannot thank them enough for that.


Finally, I can’t end my Bake Off reminiscences without mentioning Noel Fielding. He always appeared at my station whenever I was at a crucial stage of getting something done, but somehow we ended up having a completely bonkers chat about absolutely everything for hours. He never tried any of the bakes, but he can make you laugh at the most difficult of times.






What makes a cake work?


I worked full time and although I had the week to research my bakes, I only ever had the weekend to perfect things. If they didn’t work, I had to wait another week before I could try again. I therefore did a lot of research into what can guarantee success, as well as into the common tricks, tips and troubleshooting techniques that can salvage any bakes that are not going according to the plan.


Here I’ve listed some of the key ways to ensure every cake works first time. I’ve also given tips throughout for specific recipes. It may seem like a lot to remember, but the more you bake the more they will become second nature.


[image: illustration] Always follow a recipe Until you figure out exactly how it works. Don’t attempt to give something your own little twist on your own until you’ve mastered the basics.


[image: illustration] Preheat your oven (And check whether it is fan or not!). If the oven is too low, the rising, setting and browning stages of baking will overlap, resulting in a more densley textured cake, often with sunken middle.


[image: illustration] Make sure all the ingredients are at a similar temperature Especially the fats: (butter and eggs). The most common reason for a cake batter curdling is the difference in the temperature of various fats. Making cake batter not only incorporates air into the mix, it also emulsifies the ingredients to a homogenous batter. If the fats are different temperatures, they won’t combine and the mixture curdles.


[image: illustration] Line your baking tins properly Rub the inside with a bit of butter using kitchen towel, then sprinkle with a tablespoon of flour and rotate the tin so all sides are evenly coated. This often is sufficient to ensure smooth sides, but I always line the sides and base of the tin with baking paper too.


[image: illustration] Measure your ingredients correctly Eyeballing ingredients can often result in a not-so-great bake. If a recipe specifies 1 teaspoon of baking powder (normally 5g/⅛oz), but you just went rogue and spooned in double this amount, the cake will rise too quickly and then sink in the middle. So, please, measure the ingredients correctly.


[image: illustration] Check the baking time Recipes usually don’t give a precise baking time. The reason is that the heat distribution in your oven and the thickness and material of your baking tin all play a role in how long your sponge needs to be baked for. It might all sounds a bit confusing, but fear not, there are some easy ways to know when your cake is ready. First, when the cake is done, it will come away from the sides of the tin and needs to be taken out of the oven. Also, if you gently touch the sponge (please be careful not to burn your finger!) it will spring back. If you are still unsure, take a skewer or cocktail stick and insert it into the middle of the sponge. If the sponge is baked properly the skewer should come out clean.
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Baking techniques


It may seem like I am throwing a lot of things at you without explaining why we need to be mindful about them. To understand that you need to know how cake batter is prepared and baked. The aim of preparing any cake batter is to incorporate air in the batter, which will expand during baking to provide its light and spongy texture. A pound cake or sandwich cake usually has equal amounts of four key ingredients – butter, sugar, eggs and flour – plus optional flavouring. So the achieve the perfect batter you first weigh the eggs (including the shell) and then measure the same weight of butter, sugar and flour. The main job of butter is to provide richness, and sugar, the sweetness. The eggs and flour contribute to the overall structure of the cake. Here are the main methods of preparing cake batter:


CREAMING METHOD


In this method, the butter and sugar are creamed (by which I mean beaten) together for 5–7 minutes using an electric whisk until really pale and fluffy. This is the principal/most important stage when making a cake using this method. The action of beating the butter and sugar together incorporates air, which makes the batter lighter in colour and fluffier in texture. (If you want to prove this, drop a bit of batter after creaming it for 7 minutes into a bowl of cold water and it will float.) Then scrape down the sides of the bowl and whisk for a further couple of minutes to ensure that every bit of butter and sugar is incorporated. After that, add one egg at a time and whisk until the egg is emulsified properly with the batter.


The temperature of the eggs and butter is crucial at this stage. Ideally, they should be the same. Easiest is to take the butter out of the fridge the night before you want to make the sponges. If the temperature of the butter is different from that of the eggs, it causes curdling during emulsification. It is best to avoid this situation if possible. However, if it does happen, add a tablespoon of flour and whisk in after the addition of each egg. The batter will become smoother in no time.


This brings us to the next ingredient: flour. Often recipes specify self-raising flour, which is plain flour premixed with baking powder. Baking powder is a combination of sodium bicarbonate and a dried acid, such as cream of tartar (potassium bitartrate). In its dry condition, it is inert, meaning it doesn’t react. But when added to the batter, the liquid from the batter makes it active, creating lots of tiny carbon dioxide bubbles which fill the cake batter. To give maximum flexibility, commercial baking powders often have a two-stage rise – once during mixing, and again during oven baking. Ingredients lists for all-in-one methods will include baking powder. If you opt to use the creaming method and the recipe specifies the all-in-one method, you do not need to add any baking powder.


Flour contains protein and carbohydrate in the form of gluten and starch respectively. The protein gives structure to a cake. During baking, the carbohydrate molecules swell as they absorb the liquid in the batter and form a gel that supports the protein strands and stabilises the cake. For bread you need a flour with a high gluten content because the dough needs to be elastic. When you knead dough you work on the gluten, which forms the distinctive bread structure. For cake, however, you want the exact opposite, so it is better to handle the batter as little as possible, which is why recipes tell you to ‘fold in’ the flour. (I often sieve it on top of the creamed butter-sugar-egg mix and fold it in with a quick but gentle motion.)


The batter is now ready to be baked. If you are making this cake with 3–4 medium free-range eggs, choose two 20cm (8in) baking tins. This allows enough time for the cakes to rise and the structures to stablise without over-browning the top. You can of course scrape the batter into a single deep 20cm (8in) tin but if you do so you need to reduce the temperature by 10°C (18°F) and bake it for longer. It will all make sense if I explain what happens during the actual baking.


A lot of reactions happen in the oven, all of them induced by heat. We can break these down into three generalised stages: expansion or rising; setting the structure; and colouring.


Expansion is the stage when the batter reaches its full volume. The heat from the oven makes the trapped gases – air or carbon dioxide – expand in volume. Volume increases in direct proportion to absolute temperature (assuming constant pressure), just as with every other gas. This is what gives us the familiar aerated texture. Alongside this expansion, the water molecules start to evaporate and create steam, which also expands and increases the total volume of the bake.


During the setting stage, the structural elements of egg and flour start to form the structure of the bake. The coiled protein molecules (gluten) start to denature or unwind, and coagulate or firm up. The starch molecules absorb water and swell until they disrupt and gelate. Along with the coagulated protein, this is what gives the cake its final spongy structure.


In the final colouring stage, the batter shape becomes stable. The proteins and sugars react to the direct heat on the surface of the bake to create a golden crust. This is known as the Maillard reaction, which, at higher temperatures, results in caramelisation. The Maillard reaction can create hundreds of different flavour compounds depending on the conditions and ingredients – the same basic reaction also gives roasted coffee and seared meat their distinctive flavours.


All of these heat-induced reactions mean that when you are baking a lot of batter in one cake tin, the colouring stage happens before, not after, the setting stage. As a result, the cake will get a darker crust.



ALL-IN-ONE METHOD


In the all-in-one method, the air is incorporated by the action of baking powder, so the ingredients lists for cakes made using this method will always include baking powder. The texture achieved by this method will be similar but creaming introduces a lot more air into the batter, and the the overall height of the all-in-one cake will be a bit less in comparison. I often sacrifice both texture and height for ease and flexibility.
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WHISKED SPONGES


The whisking method creates light-as-a-feather sponges. There are two main types: fatless sponges and those that include fat. The main ingredients for whisked sponges are eggs, sugar and flour – usually 25–30g (1oz) sugar, plus the same quatity of flour per egg (depending on the size of the eggs). For fatless sponges, you whisk the eggs and sugar at very high speed for 7–10 minutes, which results in a tripling of the volume of the batter. The point when this is achieved is called the ribbon stage: as you lift up the whisk the batter drops from it like a ribbon and sits on the top of the batter in the bowl for at least 10 seconds before disappearing. You definitely need an electric whisk or a stand mixer for this method. During the whisking, the protein molecules, which are usually strangled with each other in eggs, get separated and denatured. When they are combined with sugar molecules they create a foam, trapping lots of air inside. Whisking while the bowl is set on top of a pan of simmering water (bain-marie) speeds up the process, as the heat helps the protein molecules in eggs get denatured faster.


As there is no added leavening agent, it is important to keep as much air possible in the batter, so when you fold in the sifted flour, try to do so really gently. To add richness and flavour you can fold melted butter into the batter, in which case is it called a Genoise sponge.



MERINGUE-BASED SPONGES


Another way to introduce air into cake batter is to fold meringue into a batter or to fold nut flour into a meringue.


Meringues are a mixture of egg whites and sugar. When you whisk egg whites, they become foamy as the coiled protein molecules untangle, but the foam will collapse after a while. The addition of sugar transforms the fragile foam into stable, glossy meringue. The more sugar you add, the more stable the meringue becomes, though you shouldn’t add more than 50–55g (1¾–2oz) per egg white. After the meringue cloud has formed, it can either be folded into a mixture of egg yolk, flour and butter, as in joconde and chiffon cakes, or ground nuts can be folded into the meringue, in which case it becomes a dacquoise. Depending on the baking time, meringue can have a wide variety of textures.


As most of the structure, as well as the air, is provided from the meringue, these types of sponges can easily be made gluten free.
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COOLING SPONGES


Once baked, sponges should be left to cool in the tin on a wire rack for at least 5–10 minutes. This is because when first out of the oven, sponges are still quite delicate. If you try to take them out of the tin straightaway you can easily break them. After 10 minutes, remove them carefully and place on the wire rack to cool completely.


Often, people place a sponge in the fridge to cool it quickly. Please try to avoid this as it makes the sponge drier as it cools. If you really do need to cool it quickly, first wrap it in clingfilm before putting in the fridge or preferably the freezer.



STORING SPONGES


Once cooled, wrap the sponges in clingfilm and store in the fridge for few days or in the freezer for up to a week. For the sponges stored in the freezer let them defrost in the fridge overnight before using as normal.



ASSEMBLING A CAKE


There are three main types of cake assembly:


[image: illustration] Naked and semi-naked cakes


[image: illustration] Fully frosted cakes


[image: illustration] Tiered cakes


Whichever you’re doing, make sure you have your fillings and frosting ready before you start.



NAKED AND SEMI-NAKED CAKES


Naked cake assembly requires the least effort and is great for beginners. It involves the layering of sponges with fillings of your choice and that’s it. Ideally, of course, your sponges have smooth sides. This is easy enough to achieve if you line the bottom and sides of the cake tin with baking paper. You can add a bit of glamour by piping the filling between layers instead of spreading it. Place the first layer on a cake board or turntable. Spoon the filling into a piping bag, then slowly rotate the board/table as you pipe the filling. Repeat this process until all the layers are stacked.


Semi-naked cakes are a little more challenging. They are assembled in a similar way to a naked cake, but then at the end coated with a single layer of buttercream. This first layer of buttercream coating is called the crumb coat, as you do this to adhere any loose crumbs to the surface of the cake and make it look nice and smooth.



FULLY FROSTED CAKES


These are a level higher than the semi-naked cakes and a turntable and a cake scraper are extremely useful. After crumb coating a cake, you place it in the fridge for 30–45 minutes or in the freezer for 15–20 minutes for the buttercream to set. Then you take the cake out of the fridge/freezer and coat with a generous portion of buttercream using a palette knife. Once coated with the second layer of buttercream, rotate the turntable in a steady motion while touching the cake scraper at a right angle to the surface of the cake. The cake scraper will scrape the excess buttercream from the sides of the cake leaving a smooth straight surface.


However, you don’t have to always go for the smooth sharp buttercream finish if you don’t wish to. It is easy to decorate the sides of the cakes with fruits, berries, nuts, meringues or even with some casual strokes of a spoon.


TIERED CAKES


These are definitely the most challenging, but also the most rewarding too. I am often asked: how do you know when you are ready to make a tier cake?


My answer is: you’re always ready! If you can bake a sponge, you can make a tier cake very easily. You can even tier up two naked or semi-naked cakes and I guarantee they will look fantastic.


The most important consideration is the stability of the structure. For dense cakes, like fruitcake, you might not need internal dowel support, but for lighter sponge cakes dowel supports are essential. The steps here will help you:


[image: illustration] Always ensure all the tiers are on individual cake boards that match the size of the sponges.


[image: illustration] Make sure you have all the cakes ready and frosted (unless you want them naked) and prepare some extra frosting to cover the joins either by piping or arranging decorations across the join of the two cakes.


[image: illustration] Use a minimum of four dowels. These can be either wooden or plastic according to preference, but remember it helps if the dowel is reasonably thick.


[image: illustration] Imagine a square slightly smaller than the top tier. (For a 15cm/6in top tier, you need to imagine a 10cm/4in square.) Insert the first dowel in one of the corners of the imaginary square in the base tier. Measure with an edible marker and cut the excess dowel with sharp scissors.


[image: illustration] Use this excess part of the dowel as a guide to cut lengths from the remaining three dowels. Insert them at the remaining corners of the imaginary square.


[image: illustration] Spread a thin layer of frosting to cover the top of the dowels and place in the fridge to set.


[image: illustration] Once set, take the base tier out of the fridge and place on the final cake stand. Carefully lift and place the top tier on the base tier making sure the base of the top tier is centred on the dowels, which will ensure that the weight of the tier above is not on the base tier sponges, but on the dowel supports.


[image: illustration] Pipe the frosting across the joint or junction of the cake. This step is optional, but this little effort will make your cake look a lot neater and prettier.


[image: illustration] Repeat as necessary for any further tiers.






Ingredients


[image: illustration] Eggs Not just used whole for sponges, egg whites are also used for meringues, royal icing and buttercreams, and egg yolks for pastry crème. It is always worth using good quality eggs – I prefer to use free-range. The yolks are so much more yellow, which gives the crumb a beautiful golden hue.


[image: illustration] Butter I prefer to use unsalted butter in cakes. For buttercreams, though, you can use a combination of salted and unsalted butter if you don’t have enough unsalted butter in stock. Pretty much all cakes and buttercream require soft-to-touch, room temperature butter. If you forget to take it out of the fridge in time to achieve this, place the butter on a microwave-safe plate and microwave on a medium setting for no more than 10 seconds.


[image: illustration] Oil I use butter for most cakes but some are easier to make with oil. Unless I am making a cake that requires a flavoured oil, I use sunflower oil.


[image: illustration] Baking spread. If you want, you can replace butter with a baking spread, but remember that baking spreads have a higher percentage of water than butter, so you may not need to use the additional milk to loosen the cake. Also please NEVER use baking spread for buttercreams.


[image: illustration] Flour There are two types used in cake making:


Plain (all-purpose) flour contains 8–11% gluten and is perfect for making cakes. Flours that contain more gluten will make a sponge that is a bit tight and chewy.


Self raising (self-rising) flour is plain flour with added baking powder and is what I use in all my recipes. If it is unavailable, you can make your own by adding 5g (⅛oz) of baking powder to every 100g (3½oz) of plain flour being used.


[image: illustration] Baking powder. When added to a batter, baking powder activates in the liquid, creating lots of tiny carbon dioxide bubbles which fill the cake batter, allowing it to rise.


[image: illustration] Sugar Sugar adds all-important sweetness to cakes, jams, crèmes etc, and comes in various forms:


Caster (superfine) sugar has tiny granules which means it gets mixed with butter faster and traps a lot of air during creaming.


Brown sugar comes in light and dark varieties and has a slight caramel flavour.


Icing (confectioner’s) sugar is finely ground sugar with a little cornstarch added and is perfect for icing thanks to its light and fluffy texture.


Jam sugar is caster sugar with added pectin. As the name suggests it is perfect for making jams and preserves. The pectin helps the jam to set quicker.


[image: illustration] Milk I strongly recommend using full fat (whole) milk, particularly when making pastry crème. If it’s only being used to loosen the cake batter, semi-skimmed can be used.


[image: illustration] Cream I mostly prefer to use double (heavy) cream as its fat content of 33% gives it enough body to whisk and use as a filling for cakes, ganache, making mousses etc. However, if you prefer you can use whipping cream or a 50:50 mix of double and whipping cream.


[image: illustration] Spices (roasted, crushed, ground). I use a lot of spices in my baking and would always recommend first roasting them to release the oil and then crushing or grinding them to gain the maximum flavour. However, for ease, shop-bought ground spices are okay.


[image: illustration] Chocolate I mostly use dark and white chocolate. For dark chocolate anything between 50 and 75% cocoa solids is good. In cakes or buttercream, supermarket own-brand chocolate is fine but for tempering and making chocolate decorations having tempered chocolate pellets does help.


[image: illustration] Food colouring I prefer to use gels as they are more concentrated than other varieties so you only need to use a little amount. To get a uniform distribution in cake batter, mix the gel with a couple of tablespoons of milk, then pour into the batter and whisk. To avoid the colour speckling in buttercream, either mix the gel with a bit of vanilla extract or with a tablespoon of milk and whisk in. Otherwise, you can use oil-based food colouring. For colouring white chocolate, always use oil-based food colouring.


[image: illustration] Citrus fruits I am huge fan of citrus. Lemon, oranges, limes, grapefruit, yuzu... I use everything. The flavour of citrus comes from its juice and also from the zest. Personally, I prefer to add flavour to bakes using zested citrus rather than lemon or orange extract.


[image: illustration] Fruits and berries Fruits are nature’s gift that should be incorporated into bakes more. I use them generously. One tip I got from Paul Hollywood is to use frozen berries rather than fresh within batters as they retain the right texture as you bake and don’t turn to mush when cooked.


[image: illustration]






Equipment


[image: illustration] Electric hand whisk Along with digital scales, this is the most important piece of baking equipment and can be used to make pretty much every single cake batter, meringue and buttercream in this book. When making bigger batches of cake and buttercream, you will need to do things in batches.


[image: illustration] Stand mixer This is the absolute dream for any home baker, but can be expensive. If you bake regularly, maybe this can be your Christmas present to yourself!


[image: illustration] Digital weighing scales An absolute necessity for any baker. Usually a set will last for ages, though from time to time you will need to change the batteries.


[image: illustration] Digital thermometer I first bought mine for tempering chocolate, but now use it for making jams, as well as Swiss and Italian meringues.


[image: illustration] Stainless-steel saucepans You might find me old school, but stainless-steel saucepans are perfect for baking related activities. As an example, when making caramel, we often judge the richness by observing the deep amber colour, which cannot be seen properly if using a non-stick saucepan.


[image: illustration] Heatproof and microwave-safe bowls You need a couple of such bowls to do everything from melting chocolate in a bain-marie to warming cream in microwave.


[image: illustration] Silicone spatulas These are essential for scraping the last bit of cake batter out of the bowl.


[image: illustration] Good-sized mixing bowl


[image: illustration] Turntable This is used for icing and decorating the cakes.


[image: illustration] A measuring spoon set


[image: illustration] Measuring jug


[image: illustration] Baking sheets and baking trays


[image: illustration] Cake tins (pans). Loose-bottom cake tins are my preference. I have a good selection of 20cm (8in), 15cm (6in) and 10cm (4in) circular and square cake tins. These are the main sizes I use throughout the book.


[image: illustration] Piping bags, piping nozzle coupler and piping nozzles These are must-have if you like cake decorating.


[image: illustration] Fridge/freezer space Many of these cakes need to be set in the frigde or freezer.


[image: illustration] Palette knife One of these broad, flexible blades is extremely useful for coating and spreading buttercream on cakes.


[image: illustration] Offset palette knife (big and small) Very useful for spreading cake batter, buttercream, ganache, etc onto cake or on baking paper.


[image: illustration] Cake scraper This is essential if you want to have smooth-sided cakes.


[image: illustration] Baking paper For lining cake tins/baking sheets.


[image: illustration] Skewers. To check if the cakes are done.


[image: illustration] Acetate sheet and acetate roll These are not absolutely necessary but they are very useful while doing tempered chocolate/candy melt decorations. They result in a very smooth surface for chocolate.


[image: illustration] Dowels For making tiered cakes.


[image: illustration] Balloon whisks These are extremely handy for whisking ganache, cream or pastry crème.


[image: illustration] Plunger cutters For making marzipan flowers and decorations.





[image: illustration]






Tips and solutions to common problems


[image: illustration] The cake has sunk in the middle Probably the most common problem encountered. If you have followed a recipe correctly, it shouldn’t happen, but if it does check the temperature of your oven. If it is too high when the cakes are put in, air and gases trapped in the cake will expand faster and escape before the protein and starch have had time to coagulate and form a gel. As a result, the cake will sink in the middle.


    The other reason could be the use of an extra leavening agent like baking powder, which will cause the cake to sink for the same reason, as the gases will be produced and expanded before the cake structure sets.


    Also, please don’t open the door of the oven while the cake is baking, as it will make the pressure and temperature in the oven drop and thus interrupt the rising process.


[image: illustration] Cake mixture curdling If the fats being used (butter, oil, eggs, etc) are not all the same temperature, they will not emulsify to a homogenous batter. If your batter has curdled, fold in a tablespoon of sifted flour. If your batter has curdled while using the creaming method, fold in a tablespoon of sifted flour after the addition of each egg. For the all-in-one method, you can’t do much about it. Bake it as usual, the resulting cake might have a lower height.


[image: illustration] Colouring sponges These are often a delight to make, especially for kids. Always use concentrated gel food colouring, mix with 1–1½ tablespoons of milk and then whisk into the batter. Coloured sponges can have a tendency to be slightly dry, which can be avoided by adding a couple of tablespoons of room-temperature yogurt into the batter and whisking it through.


[image: illustration] Fruits sinking to the bottom The best way to avoid this, is to toss the fruits in a couple of tablespoons of flour before incorporating them into the batter. This applies to dried, fresh and frozen fruits.


[image: illustration] Grainy American buttercream The main cause of American buttercream being grainy is not whisking the butter for long enough and not sifting the icing sugar. First you need to start with soft (but not oily) room-temperature butter. Whisk it for at least 7–8 minutes, scraping the sides from time to time. Make sure the colour of the whisked butter has changed to almost cream. Then sift in half the icing sugar and beat well for another 4–5 minutes. Finally add the rest of the icing sugar along with any flavouring and whisk for a further 5–7 minutes. Remember to scrape down the sides of the bowl to incorporate all the butter and sugar.


[image: illustration] Italian and Swiss meringue buttercream The main issue with making these buttercreams is that they tend to reach a ‘soupy’ stage before becoming spreadable. I am afraid the only solution is to be patient and keep the mixer or whisk going while adding butter. It will come together at the end. But always remember to start adding butter when the meringue is at room temperature. If it is a hot day, it can remain soupy for longer, so you can quickly pop the mixing bowl in the fridge for 10-15 minutes to cool it and then start whisking again. It should get to the spreadable consistency faster.


[image: illustration] Storage of excess buttercream I would say buttercream can be stored in a plastic container on the kitchen worktop overnight, in the fridge for a couple of days or in the freezer for a few months. Always defrost before use. After defrosting, or if taken straight from the fridge, melt a couple of tablespoons of your buttercream in a microwave and add it to the rest in a bowl. Then whisk for 4–5 minutes to achieve a soft and spreadable texture.


[image: illustration] Ganache that is too hard If you chill the ganache in the fridge for too long it will set hard in the bowl. Please do not try to reheat it, either in a microwave or on the hob, as it is extremely easy to split it while doing so. Take it out of the fridge and chop it up. Then heat it in a heatproof bowl over a pan of simmering water until it softens. If it is still too hard after whisking, add a couple of tablespoons of warm water or cream and whisk again to get a spreadable consistency.


[image: illustration] Ganache splitting To make chocolate ganache, you warm the cream until it is just about to boil, take it off the heat and add chopped chocolate or pour over chopped chocolate, then let it sit for about 5 minutes, before whisking. If the cream is too hot, then the ganache tends to split. If it does, whisk in a couple of tablespoons of cold cream. It will slowly come back to smoothness.

OEBPS/images/f0023-01.jpg





OEBPS/images/f0021-01.jpg





OEBPS/images/f0006-01.jpg





OEBPS/images/f0014-01.jpg





OEBPS/images/f0016-01.jpg





OEBPS/images/f0001-01.jpg





OEBPS/xhtml/nav.xhtml




Contents





		Title



		Contents



		How to Use This Ebook



		Introduction



		My baking journey



		Why cake is so special



		The Great British Bake Off



		What makes a cake work?



		Baking techniques



		Ingredients



		Equipment



		Tips and solutions to common problems



		Flavour pairing









		Fillings And Frostings



		Buttercream



		Cheese-based frosting



		Pastry crème



		Bavarois



		Caramel



		Ganache



		Fruit compote and jam



		Curd









		Decoration And Accessories



		Marzipan



		Royal icing and honeycomb



		Chocolate



		Chocolate decorations



		Buttercream flowers and decorations









		Transforming Everyday Cakes To Showstopping Cakes



		Decorated Cakes



		Meringue-Based And Gluten-Free Cakes



		Tiered Cakes



		Acknowledgements



		Index



		About the Author



		Copyright













Guide





		Cover



		Contents



		Start















		1



		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		26



		25



		27



		28



		29



		30



		31



		32



		33



		34



		35



		37



		36



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		49



		48



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		67



		68



		69



		66



		70



		71



		72



		73



		75



		74



		77



		76



		79



		78



		80



		81



		82



		83



		84



		85



		86



		88



		87



		89



		90



		91



		93



		92



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		109



		108



		110



		111



		112



		114



		113



		115



		117



		116



		118



		119



		120



		121



		122



		123



		125



		126



		124



		127



		129



		128



		130



		132



		131



		133



		134



		135



		136



		138



		137



		139



		140



		141



		142



		143



		144



		145



		146



		148



		149



		147



		150



		152



		151



		153



		154



		155



		156



		157



		158



		160



		159



		161



		163



		162



		164



		166



		165



		167



		168



		169



		170



		172



		171



		173



		175



		174



		176



		178



		177



		179



		180



		181



		183



		184



		182



		185



		186



		187



		188



		189



		191



		192



		190



		193



		194



		195



		196



		198



		197



		199



		200



		201



		203



		204



		202



		205



		206



		207



		209



		208



		210



		211



		212



		213



		215



		216



		217



		214



		218



		220



		219



		221



		222



		224



		223



		225



		226



		227



		228



		230



		229



		231



		232



		233



		234



		235



		237



		236



		238



		239



		240













OEBPS/images/cover.jpg
il Mastermg
‘ the Art
> + and Science

! ﬁ‘ of Baking

THE GREAT BRITISH

BAIKE OFF
WINNER






OEBPS/images/title.jpg
SHOWSTOPPING
CAKES

AAAAAAAAAAA

KKKKKKKKK






OEBPS/images/flower.png
L 1







OEBPS/images/f0017-01.jpg





OEBPS/images/f0011-01.jpg





