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WHY I BAKE


It’s funny to say it, but I didn’t used to consider myself a baker – I still don’t, really! I make cakes and biscuits and little pies several times a week, but it’s really so I have something to eat with a cup of tea. The biscuit tin is always full, ready for anybody to drop in, or just for me mid-afternoon! My mum and both grandmothers were the same, so baking, for me at least, makes me feel like I’m home. And that feeling is something I want to pass on to my daughter and to share with all those around me. You don’t need to worry about everything turning out perfectly – it’s not about making the lightest pastry or the crumbliest scone. What it’s really about is taking the time to make something for someone – the simple gesture of pouring out a cup of tea and placing a plate of homemade biscuits alongside can make them feel loved, cherished and reassured in an instant.


For me, I have to start every single day with a cup of tea. I love the ritual of waking up, boiling the kettle and then sitting down, cup in hand and thinking about what I’m going to be doing that day. It’s my little moment of calm before the madness of everyday life kicks in – the school run, homework time, long hours and the hundred and one other things that keep me running around in circles. And, as everyone knows, tea can help solve almost any problem! Whether it’s a broken heart, a crisis at work or just ‘one of those days’, reaching for the kettle is halfway to making everything better. An afternoon cup of Earl Grey and all is right with the world! One of my very favourite things is my teapot – it’s silver and shiny and I love to set it on the table with a cake cut into wedges or a plate of biscuits. Or to curl up on my sofa with a big mug and take a step back from all the hustle and bustle. That’s really the reason why I bake – so that I have something to eat with my cup of tea – and, as you can gather, I really, really love a cup of tea!
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The recipes in this book are here for you to have fun with. I find that it can take a few goes to get something just how I like it, so don’t worry if your baking looks a bit rough around the edges – it’s all part of the charm. It’ll taste delicious and I promise you won’t hear any complaints! I also wanted to take a trip back to the time when I was little and teatime – as it was then, in the form of sandwiches and slices of cake – was a regular occurrence. I’m sure that, as we get older, our memories of childhood become rose-tinted, but those times that we really did have crumpets by the fire and cheese on toast followed by slices of Battenburg have stayed with me and etched themselves onto my memory, waiting to be recreated with my daughter. Billie and I love to spend time in the kitchen together cooking and just being with each other, and there are many recipes in this book that bring back lovely memories of afternoons spent playing with pastry and cookie dough. I love that something as simple as cake can create such lifelong memories down the generations and I want to pass that on through these recipes.


I love taking cookery books up to bed with me and reading them as I would a novel, but I often don’t actually end up making things from many of them. I really hope you will enjoy using this book! I would love to think that Tea & Cake will sit on your kitchen shelf, a little battered around the edges and covered in butter and icing and a load of chocolate fingerprints – a book that you can go to time and time again for inspiration and to bake something delicious, whether it’s for your best friend who needs a shoulder to cry on, a surprise pitch-up of family on a Sunday afternoon, or a cake sale at your children’s school that you only remembered at the last minute.
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I remember once driving to a job halfway across the country. It was late, pouring with rain and the traffic was terrible. I stopped off to pick someone up and when I arrived at their house, tired and cold, I was greeted by a steaming cup of tea and homemade biscuits. It was exactly what I needed and I was overwhelmed by the warmth and kindness of this simple act. I couldn’t stop thinking about it and it is what finally prompted me to write down all my recipes here for you to share. I think the moment was so very special to me because the person who demonstrated that love through her baking was one of my all-time heroes, Mary Berry. So thank you, Mary, for inspiring me to write this book.


A cake that can be cut into lots of pieces or a plate of biscuits ready for dunking into hot tea has been made with love, and that in itself is a truly special thing. Have fun with these recipes and make them your own – and remember: there is always time for another cup of tea!
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NB: Tea may be one of my favourite things in the world, but obviously feel free to substitute it with a hot drink of your choice!
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A chapter dedicated almost entirely to perfect things to dunk! I used to think I wasn’t really a baker. I’d say, ‘But I don’t bake! Yes, I make biscuits, cakes and pastries several times a week, but that’s only so I have something to eat with a cup of tea!’ So, on the following pages, you’ll find some of my favourites for your mid-morning, mid-afternoon, or anytime tea break. [image: image]





 


No 1


THE PERFECT DUNKER
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Properly crisp on the outside, squidgy and gooey inside, these all-American cookies are super-quick and easy – and perfect for dunking in your tea or hot milk! I make double the dough, roll it into cylinders, wrap it in cling film and freeze it because everybody loves them! Just slice into rounds, straight from the freezer, and bake them whenever you need a cookie fix.




MAKES 30


225 g (8 oz) unsalted butter, softened, plus extra for greasing


330 g (11½ oz) caster sugar


2 eggs


300 g (10½ oz) plain flour


2 teaspoons baking powder


1 teaspoon bicarbonate of soda


70 g (2¾ oz) cocoa powder


150 g (5 oz) chocolate chips





METHOD: Preheat the oven to 180°C (350°F), gas mark 4. Grease a baking tray with butter (or two if you don’t have one large enough for 30 cookies) and line with greaseproof paper.


Beat the butter with an electric (hand) whisk until light and fluffy then beat in the sugar. Beat in the eggs one at a time, adding 1 tablespoon of the flour after each egg to prevent the mixture from splitting.


Sift together the remaining flour, baking powder, bicarbonate of soda and cocoa powder, then mix with the chocolate chips.


Slowly add the dry ingredients to the wet mixture. Scrape the bowl down again so that the ingredients are evenly mixed, then give one final stir to ensure everything is combined. The mixture will be quite dry; this is exactly what you want as you have to take heaped teaspoons and roll them into balls. Once all your balls are rolled, pop them on the baking tray, spaced a few inches apart, as they will spread. Pat the cookie balls to flatten slightly and bake for 12 minutes.


Transfer to a wire rack to cool.




TIP: You can use dark or white chocolate chips – or halve the dough and mix different colours into each batch.
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No 2


BUTTER COOKIES
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When I was seventeen, I spent a lot of time working (or rather, not working but just going to castings and not getting jobs!) in Paris. I fell in love with the place almost immediately, and wandered the streets and sat in tabacs, watching the world go by and listening to the beautiful French language! One place I used to go to a lot was Mariage Frères, a teashop where they make the most fantastic tea in beautiful teapots. They also serve these biscuits, which reminded me of home and kept me going when I got homesick.




MAKES 15


150 g (5 oz) plain flour


30 g (1 oz) cornflour


20 g (¾ oz) custard powder


1 teaspoon baking powder


160 g (5½ oz) butter, softened


50 g (2 oz) icing sugar


¼ teaspoon vanilla extract





METHOD: Combine the plain flour, cornflour, custard powder and baking powder in a bowl. In another large mixing bowl, cream the butter and icing sugar until fluffy and pale using an electric mixer, then add the vanilla extract.


Sift in the flour mixture and beat with an electric mixer on low until thoroughly combined. Lightly knead into a dough. Cover in cling film and roll into a tube 3.5 cm (1½ inches) in diameter. Wrap up securely and refrigerate for 30 minutes to an hour, or until it is firm enough to slice.


Preheat the oven to 180°C (350°F), gas mark 4, and line one or two baking trays with greaseproof paper.


Remove the dough from the fridge and slice into 15 mm (⅝ inch) thick discs. Place on the baking trays, spacing them about 2 cm (¾ inch) apart.


Bake in the preheated oven for about 15 minutes, or until light brown. Remove from the oven and let them sit for 5 minutes. Transfer to a wire rack to cool down completely.
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No 3


CHOCOLATE BISCOTTI
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This is one for the coffee lovers out there. I love the smell of freshly ground coffee, but I have to say I don’t really drink it. These are worth having a cup for, though, just to dunk the biscuit!




MAKES ABOUT 10


50 g (2 oz) butter, plus extra for greasing


110 g (4 oz) plain flour


½ teaspoon baking powder


20 g (¾ oz) cocoa powder


75 g (3 oz) soft brown sugar


30 g (1 oz) chocolate chips


30 g (1 oz) toasted flaked almonds


1 egg white





METHOD: Preheat the oven to 170°C (325°F), gas mark 3, and grease a baking tray with butter.


Sift the flour, baking powder and cocoa powder into the bowl of a food processor. Add the butter and sugar and pulse until the mixture resembles breadcrumbs.


Turn out into a large bowl, add the chocolate chips, almonds and egg white and knead together.


Shape the dough into a rough log shape and place on the prepared baking tray. Flatten it down just a little bit. Bake for 30 minutes.


Remove from the oven and leave to cool for 15 minutes on a wire rack. Turn down the oven to 160°C (320°F), gas mark 3. (The temperature change is very small, so if you’re using a gas oven set it just below mark 3.)


Slice the loaf into about 10 biscotti, depending on how thick you’d like them – I like mine to be fairly thin. Place the pieces back on the baking tray and cook for 10–15 minutes, then turn them over and cook for a further 10–15 minutes until dry and crispy. Leave to cool on a wire rack.





 


No 4


SABLÉ BISCUITS
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These biscuits are super-light and crumbly and they make the perfect accompaniment to poached pears and chocolate sauce, or a fool or panna cotta. They are also great just on their own. If you want something less traditional, play around with the shape of these biscuits – crescent moons and stars work well!




MAKES 25–30


200 g (7 oz) plain flour


90 g (3¼ oz) caster sugar


60 g (2½ oz) ground almonds


200 g (7 oz) butter, diced


1 egg


zest of ½ lemon


2 drops vanilla extract


pinch of fine salt





METHOD: Put the flour, sugar and almonds in a food processor and blitz for a few seconds. Add the butter and work again until the mixture is just blended and resembles fine breadcrumbs. Add the whole egg, lemon zest, vanilla extract and salt and work again briefly until the dough forms into balls.


Scrape out on to a sheet of cling film and either shape into a rough ball or roll into a cylinder about 5 cm (2 inches) in diameter. Wrap and chill for at least 2 hours (you can freeze the dough or make it a few days ahead).


Preheat the oven to 190°C (375°F), gas mark 5.


Cut into 5 mm (¼ inch) discs or ovals and transfer to a flat baking sheet lined with greaseproof paper.


Bake in the preheated oven for 12 minutes, until a pale golden colour.
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No 5


ALMOND THINS
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I have made these and eaten the whole batch in one sitting while putting the world to rights with my best friends. The thing is, they are so deceptively thin and crispy that before you know it, all that’s left is an empty plate!




MAKES ABOUT 36


115 g (4 oz) butter, cubed


300 g (10½ oz) demerara sugar


½ teaspoon ground cinnamon


80 ml (3 fl oz) water


325 g (11½ oz) plain flour


¼ teaspoon baking powder


85 g (3¼ oz) sliced blanched almonds




METHOD: Melt the butter in a medium-sized saucepan over a low heat along with the sugar, cinnamon and water. Stir until the butter just melts, but don’t allow the ingredients to boil: most of the sugar should not be dissolved.


Remove from the heat and stir in the flour, baking powder and almonds until well mixed into a soft dough.


Line a 900 g (2 lb) loaf tin with cling film and press the dough into the tin so the top is smooth. Chill for about an hour or until firm.


Preheat the oven to 200°C (400°F), gas mark 6, and line a couple of baking sheets with greaseproof paper.


Using a very sharp knife, slice the dough crosswise, as thinly as possible, into rectangles. The thinner they are, the more delicate and crisp they’ll be.


Space the rectangles on the prepared baking sheets and bake for 8 minutes, or until they look quite firm. Flip the thins over and bake for a further 8 minutes, until they are crisp and golden brown on top. The biscuits may take a little more or less time to cook depending on how thin you have cut them.


Cool completely, then store in an airtight container for up to 3 days until ready to serve. The unbaked dough can be stored in the refrigerator for up to 4 days, or frozen for up to 2 months, if well wrapped.





 


No 6


GINGER BISCUITS
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As teenagers my sister and I would come home from school, make rounds and rounds of toast and cups of tea, eat packets of ginger nuts and study at the same kitchen table I’m writing at today. In memory of those bittersweet days I give you the humble ginger biscuit! They are crispy and even more delicious because they are homemade.




MAKES 30


340 g (12 oz) plain flour, plus extra for dusting


2 heaped teaspoons ground ginger


¼ teaspoon ground cloves


100 g (3½ oz) soft light brown sugar


80 g (3 oz) caster sugar


100 g (3½ oz) cold salted butter


4 pieces stem ginger in syrup, finely chopped


2 tablespoons syrup from the stem ginger jar


2 tablespoons golden syrup


1 egg, beaten


demerara sugar, to sprinkle





METHOD: Line two flat baking sheets with greaseproof paper.


Sift the flour and spices into a large bowl and stir through the sugars. Add the butter and rub in with your fingertips until the mixture resembles breadcrumbs. Stir through the chopped ginger then mix in the syrups and beaten egg.


Turn the mixture out on to a lightly floured work surface and knead gently into a smooth dough. Wrap in cling film then refrigerate for 1 hour until firm. Roll out to a thickness of around 5 mm (¼ inch) then cut into discs using a 6 cm (2½ inch) straight-sided cutter. Lay on the prepared baking sheets, leaving a space of around 5 cm (2 inches) between each, then refrigerate for 30 minutes.


Preheat the oven to 180°C (350°F), gas mark 4. Sprinkle the biscuits with demerara sugar and bake for 10 minutes until golden brown, then reduce the heat to 150°C (300°F), gas mark 2, and bake for a further 10 minutes until crisp. Transfer to a wire rack to cool.
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No 7


BRETON CAKE
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The first time I tried this cake, my cousins had brought it back from their camping holiday in France. It had obviously been sitting on the back seat of the car and most of it had been eaten on the long drive home, but there was a tiny bit left and I nabbed it! If you don’t like butter this cake’s not for you, but it’s one of my favourites in this book!

OEBPS/html/docimages/no4.jpg





OEBPS/html/docimages/page11.jpg





OEBPS/html/docimages/ht.jpg
LISA FAULKNER






OEBPS/html/docimages/ch2no8.jpg





OEBPS/html/docimages/page10.jpg





OEBPS/html/docimages/no5.jpg





OEBPS/html/docimages/no7.jpg






OEBPS/html/docimages/page28.jpg





OEBPS/html/docimages/sign.jpg





OEBPS/html/docimages/no3.jpg





OEBPS/html/docimages/page24.jpg





OEBPS/html/docimages/page22.jpg





OEBPS/html/docimages/page27.jpg





OEBPS/html/docimages/page20.jpg





OEBPS/html/docimages/page16.jpg





OEBPS/html/docimages/page3.jpg





OEBPS/html/docimages/page12.jpg





OEBPS/html/docimages/no2.jpg





OEBPS/html/docimages/ch1.jpg





OEBPS/html/docimages/no1.jpg





OEBPS/html/docimages/ch3no14.jpg





OEBPS/html/docimages/page23.jpg





OEBPS/html/docimages/cover.jpg
A& CQ
<€ T

WITH

LISA FAULKNER

e

e N oSy T New D
At Comemr





OEBPS/html/docimages/page8.jpg





OEBPS/html/docimages/page14.jpg





OEBPS/html/docimages/page17.jpg





OEBPS/html/docimages/page19.jpg





OEBPS/html/docimages/title.jpg





