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how to use this eBook



	to get to a recipe quickly from the contents page, simply click on the recipe name and you’ll be taken directly to that recipe.


	a quick link at the end of each recipe will take you back to the contents page for the particular chapter or to the main contents page.


	there is a photograph illustrating each recipe which you’ll find on the page after each recipe.


	there is a handy conversion chart of metric/imperial measures and oven temperatures that can also be downloaded as a pdf. just go to the conversion chart page and click on the link.


	if you want to see what other books we publish, try www.australian-womens-weekly.com or www.octopusbooks.co.uk and, should you have any comments, we’d love to hear from you at aww@octopus-publishing.co.uk
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introduction


Biscuits of all types, shapes and sizes are easy to make, providing you follow the recipes carefully. Here are some extra tips to help you bake perfect batches every time.



equipment


Bake macaroons, biscuits, cookies, meringues and biscotti on flat oven trays with tiny sides.



	if the sides are over 1cm (1⁄2 inch) high, baking and browning of the biscuits will be inadequate and/or uneven. It’s better to use the base of an upturned cake pan or baking dish rather than a high-sided tray.

	some oven trays with non-stick finishes cause biscuits to burn on the bottom, so reduce the oven temperature to stop this from happening. If you have a new tray, do a test run with a few biscuits.

	rectangular slice (also called slab, bar or lamington) pans vary in size, quality, depth and finishes and can have straight or sloping sides. There’s not much difference in their capacities. If the pan is quite full of mixture, the slice will take longer to bake than if the mixture is spread more thinly.

	it’s vital to know your oven well; make notes of the baking times and temperatures on the recipes. Most domestic ovens have hot spots, so turn the pans around during baking. Start checking after a third of the baking time has expired, you might have to turn the trays several times to get even baking and browning. If you’re using two or three levels of racks, switch the positions of the trays during the baking.

	other equipment you’ll need includes an electric mixer, wooden spoons, plastic or rubber spatulas, a metal spatula, mixing bowls, fine wire racks for cooling, and a sifter.





preparing


You should always read every recipe right through before you start to do anything.



	preparing all the ingredients before you start to mix is best, unless there are cooling or standing times involved, which would give you time to prepare the rest of the recipe.

	check and adjust shelf positions in the oven before preheating the oven to the correct temperature. If you’re unsure about the accuracy of the oven, arrange to have its thermostat checked or, a cheaper option, buy an oven thermometer from a kitchenware shop; leave it in the oven so you can easily check it whenever you like.

	non-stick pans usually need greasing; mostly a light coating
of a cooking-oil spray is enough. If the pan is old or scratched use a heavier coating of spray, or grease with butter. Don’t over-grease the trays; excess greasing will attract the heat of the oven and may burn the bottoms of the biscuits and anywhere, such as the corners of the trays, that isn’t covered by biscuits.

	baking paper, also known as parchment paper or baking parchment, can be used instead of greasing, but the paper tends to roll up; a light spray of cooking oil will hold the paper in position. If we suggest using baking paper, then it’s for a good reason; often baking paper can be used more than once.





measuring


Use the correct measuring spoons and cups for dry ingredients and jugs for liquids.



	use the blade of a knife or metal spatula to level off dry ingredients in cups and spoons.

	when measuring liquids, check the jug markings carefully as some brands give metric, imperial and cup measures – it’s easy to make a mistake by looking at the wrong measurement on the jug.

	check the ingredient being measured at eye level for accuracy.

	in our recipes we give both cup and weight measurements. If you are using kitchen scales, check them for accuracy using an unopened block of butter.

	scales are more consistently accurate than cup measures, especially if making a large quantity of biscuits.




The oven temperatures in this book are for conventional ovens; if you have a fan-forced oven decrease the temperature by 10–20 degrees.




mixing


For the best results, have the ingredients at room temperature, particularly the butter.



	the creaming process means the butter, sugar and egg/s are beaten together using an electric mixer. Most biscuit recipes say ‘beat until combined’; don’t overbeat the ingredients or the mixture will be too soft and the biscuits will spread too much during baking.

	to start, use low/medium speeds for mixing and don’t let the mixture change to a lighter colour. The main exception to this rule is when you’re making slices; at times a ‘light and fluffy’ creamed mixture is needed to achieve a lighter texture.

	macaroons and meringues are made by beating egg whites until soft peaks form. The beaters and bowl must be very clean (grease- free); the smallest speck of yolk will prevent the whites from beating to a foamy, soft peak. The bowl should be deep so the beaters are at least partly covered by the egg white as they gain volume during beating.

	place the egg whites in the bowl, turn the mixer to medium speed and beat until the whites become foamy and start to hold their shape. Increase the speed a little and beat until the whites reach the correct stage – usually soft peaks. Beating the egg whites fairly slowly to begin with strengthens them, which gives a better shape.

	add the sugar, a spoonful at a time, and beat the mixture until all the sugar is dissolved before adding the next batch. Test for sugar grains by feeling a little of the mix between your fingertips.





testing


Use the baking times we suggest as a guide only.



	baking times are affected by many factors, such as the temperature of the room and ingredients, oven temperature, accurate measuring, the mixing of the ingredients, oven rack and tray positions, the material the oven trays and cake pans are made from, and so on.

	to test biscuits and cookies, check them towards the end of the suggested baking time; use the side of your thumb to gently ‘push’ against the side of one biscuit on the tray. It should feel soft, but if
it slides, even slightly, on the tray, the biscuits are done. Remove the biscuits from the oven – cooking biscuits until they’re crisp will result in hard dry biscuits – then follow the instructions for cooling.

	some biscuits are cooled on the trays so they crisp from the heat of the trays, or they could be fragile and need time to settle. More solid biscuits are cooled on wire racks.

	meringues and macaroons are usually baked slowly; they’re done when they feel dry.

	biscotti are usually baked twice, once in a log shape, which is then cooled and sliced, then returned to the oven to dry out.

	slices are often cake-like so, if in doubt, use a skewer to test the slice towards the end of the baking time. Some slices are a simple single layer of mixture; don’t overbake these as they become dry and hard as they cool. They should feel slightly soft while they’re still in the oven; they will firm as they cool. Most slices are cooled in the pan.






storing


Unfilled biscuits and cookies will keep about a week in an airtight container at room temperature.



	if they soften, which happens in humid or wet weather, they can be re-crisped in the oven. Preheat the oven to 180°c/350°f. Place the biscuits in a single layer on an ungreased oven tray; leave in the oven for about 5 minutes or until they feel dry. Cool on wire racks.

	filled biscuits soften during storage, but sometimes this makes them better to eat. Most butter, chocolate or cream-based fillings for biscuits need to be stored in an airtight container in the fridge.

	cream-filled fragile biscuits, such as brandy snaps, meringues and macaroons, should be filled no more than 30 minutes before serving, depending on room temperature.

	unfilled fragile biscuits, like meringues and macaroons etc, can be stored in an airtight container at room temperature for about a week – providing they are dried out well in the first place.

	biscotti, once properly dried, will keep for months when stored in an airtight container at a cool room temperature.

	slices will keep in an airtight container in the fridge or at room temperature, depending on their ingredients, for about a week.

	with the exception of filled fragile biscuits, meringues and macaroons, all biscuits and slices will freeze successfully for at least a month; be sure to pack, layer and handle them gently to avoid any damage.
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