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FOREWORD
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I cannot remember if I have ever sat and felt the tears run down my face while reading a cookbook. Tears of loss, tears of joy. Of longing, of lessons learnt. Of realising there is someone else out there who has seen the beauty of the ordinary, felt similar anguishes and slights, to know that through her eyes and words, we are not alone.

Baking is not a ritual that exists to appease oneself. Its nature is to create something that is to be shared, something that represents love, care and solidarity. Love Crumbs is something of a rarity in this cluttered world of recipe books. It breaks new ground, as Nadine’s use of poetry and prose transform each and every recipe into a sensory experience that begins long before you assemble the ingredients and fossick around in your kitchen for a bowl and wooden spoon.

The recipes themselves speak of love and life. Flavour combinations that range from the familiar and comforting to new, exciting and innovative. The clever notations in many recipes to make cakes of differing sizes and shapes. The excellent glossary of ingredients and terms that have already answered some questions for me. And above all, the kindness with which she writes, noting that some things may be a step too far for some cooks and it’s okay if you want to take an easier road.

Like all great books, this book exudes the skill of many. Nadine’s work and words are brought to life by an incredibly talented team. The blending of illustration, perfectly styled photography and clever design create a book that you will want to come back to year after year.

As I return to Nadine’s words over and again, I feel and know those same pre-dawn hours we have shared in our time in separate kitchens, where sometimes the questions seem bigger and harder than they ought to be. And know that when those challenges arise, to immerse oneself in the time-honoured rituals of creating beautiful things to share, that speak of love for others, can be all the salve one needs.

The true beauty of Love Crumbs is that even if you can’t find the time to bake, simply by sitting and immersing yourself in Nadine’s exquisite turn of phrase your life will be a richer, sweeter place.

ANNIE SMITHERS
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INTRODUCTION
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My journey through cake has really been an expression of my nature, to reveal to the world who I am. More recently I’ve started to explore the sensory parts of nature that spark my creativity and the way I bake. Perfume, spice and fruit are at the forefront of these adventures and it seems to me that these are also the things that attract us to one another. We so often marvel at the beauty of nature, yet we are becoming so disconnected from it.

Writing this book has given me an opportunity to rekindle my own experiences of life through the love crumbs of my creativity and has encouraged me to celebrate the nature of our humanity through the medium of cake. These are cakes that are steeped in nature and connected to the conversations we all face each day. Cakes that reflect the very real, courageous journeys we all make through life.

Each recipe is introduced through love letters, prayers, music, myths and fables to create a meaningful memoir of cake.

The chapters FOREST, BUSH, ORCHARD, MEADOW and SEA are inspired by where things grow and are a metaphor for our own nature. Each cake finds its own place through its story or ingredients, and some belong on thresholds in between. I wanted to honour the botanicals that are imbued into our spirit and stories throughout these pages. The forgotten fruits like quince and medlar, the Australian bush botanicals such as cinnamon myrtle that are so common but rarely get used, as well as the sacred fruits like quandong and yuzu that we should all worship at the altar of our cooking.

It’s with the utmost integrity that I want to honour and document my journey in bringing sweetness into people’s lives through the love crumbs of cake.
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MR & MRS

Manjari chocolate. Hazelnuts. Blackberries.

FIRST DATE TIRAMISU

Coffee. Mascarpone. Chocolate sponge. Cocoa nibs.

WORKADAY MALT LOAF

Malt. Emmer wheat. Treacle.

CAKE FOR OUR WILDERNESS

Almonds. Cinnamon. Cocoa nibs. Vegan.

CHESTNUT TORTE

Chestnuts. Pine nuts. Chocolate.

ENCHANTED ALMOND TREE

Chocolate. Almonds. Amaretto.

CAKE FOR JANE & JEREMY STRODE

Walnuts. Maple. Rye.

GINGERBREAD HUG

Ginger. Fennel. Dill.

HANSEL & GRETEL

Brambles. Gingerbread. Brown butter breadcrumbs.

MY CHRISTMAS PUDDING

Mandarin. Dark chocolate. Pedro Ximénez.

THE FABLE OF THE WOLVES

Rhubarb. Oatmeal. Ginger.
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FOREST
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When night falls in the forest and the woodland silhouettes appear as etchings against the twilight, a chorus of starlings trill, inviting me into their orchestra. Gradually all the other creatures emerge, even the shy ones covered by rocks and the forest is ablaze with my tribe.

In complete and utter solidarity, the cakes in this chapter are here to tell you – you are not alone.

The botanicals I’ve chosen for these cakes and the stories entwined amongst them express my experience of marriage, friendships and community.

This chapter is peppered with all the love and loneliness of relationships and charts our voyage to bring meaning to our lives and those we choose to share them with.

The textures and flavours of these wanderings are founded in the bark of cocoa nibs, the smokiness of chestnuts and the fruit of chocolate, for heart opening and endurance.

Along the path there are thorny brambles and devilish berries, along with blackberries for good fortune and wisdom.

Enchanted almond tree hollows for us to rest.

Rhubarb baked into a Yorkshire parkin for my friend JC. In the Yorkshire triangle, rhubarb is harvested by candlelight so I thought it belonged in a cake traditionally eaten by firelight for Guy Fawkes night.

Wattle seeds to renew, cottages of gingerbread for refuge and a clearing in the wilderness for us all to gather and share in my forest of cakes.
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MR & MRS Manjari chocolate. Hazelnuts. Blackberries.


[image: Image]

Forest wanderings amongst the textures of a marriage.

When you let someone see the real you and they love you for it.



	SIZE

	20cm

	25cm




	SERVES

	12-25

	15-20




	 




	
BLACKBERRY COMPOTE





	fresh or frozen blackberries

	400g

	480g




	caster sugar

	80g

	100g




	orange, zested

	1

	1




	 




	
HAZELNUT DACQUOISE





	whole hazelnuts, blanched and peeled

	250g

	300g




	egg whites

	160g (approx 6 eggs)

	190g (approx 7 eggs)




	pinch of salt

	 

	 




	icing sugar, sifted

	230g

	280g




	vanilla

	1 tsp

	1 tsp




	 




	
CHOCOLATE MOUSSE





	Valrhona Manjari chocolate or dark chocolate (minimum 64% cocoa solids)

	165g

	220g




	unsalted butter

	25g

	55g




	eggs

	3

	4




	caster sugar

	130g

	150g




	water

	40ml

	45ml




	double cream

	165g

	200g




	pure cream

	165g

	200g




	sea salt

	¼ tsp (pinch)




	 




	
CHOCOLATE FOREST TEXTURES





	dark chocolate block (minimum 60% cocoa solids)

	200g

	250g




	cocoa nibs

	20g

	30g




	 




	
GANACHE





	dark chocolate (minimum 66% cocoa solids)

	100g

	120g




	pure cream

	100g

	120g





(The day before)

BLACKBERRY COMPOTE


	
1 Place the berries, sugar and orange zest in a heatproof bowl, then toss to combine and cover tightly with plastic film. Place the bowl over a saucepan of barely simmering water for 20 minutes, so the blackberries can steam, then turn the heat off and allow the berries to cool in the syrup over the saucepan. The blackberries can be poached in advance and kept in the fridge for around 1 week.



HAZELNUT DACQUOISE


	
1 This cake has five layers of dacquoise, which are shaped free-form onto baking paper. Follow the ‘how to shimmy with sponge’ method on page 256 to shape the sponges, beginning by preparing the baking paper circles needed for the layers of dacquoise. You will need five 20 cm | 25cm circles and as many trays. Preheat the oven to 175°C.

	
2 Place the hazelnuts in a food processor and grind until you achieve a combination of fine crumbs mixed with more coarse pieces for crunch. This is best done using the pulse function, so the hazelnuts grind evenly and don’t turn into a paste. Remove the hazelnut from the food processor and set aside.

	
3 Place the egg whites and salt in the bowl of an electric mixer fitted with the whisk attachment and whip on high speed until soft ribbons start to form, then reduce the speed to medium. Gradually add the icing sugar, 1 tablespoon at a time, waiting 5 seconds between each addition, until all the icing sugar is incorporated. Continue to whip until firm-peak stage when the meringue will be thick and glossy, then beat the meringue for a further 2 minutes to ensure it is stable. Remove the bowl from the mixer and gently fold through the hazelnuts and vanilla until they are nicely incorporated.

	
4 Divide the dacquoise evenly between the five circles you have prepared by following the shimmy method. You can use a scale to weigh each one, so you know they’re all exactly the same, or just estimate, then use an offset palette knife to smooth and level each meringue layer. Bake the dacquoise for 25 minutes or until the top is crisp and golden, then remove from the oven and cool the layers on their tins.



CHOCOLATE MOUSSE


	
1 Place the chocolate and butter in a large heatproof bowl. Eventually all the ingredients for the mousse will be folded together in this bowl, so choose it accordingly. Place the bowl over a saucepan of barely simmering water. Once the chocolate and butter have melted, turn the heat off, allowing the bowl to remain on top of the saucepan to maintain the heat while you get on with making the whipped eggs and sugar (sabayon).

	
2 Prepare for whipping the eggs by cracking them into the bowl of an electric mixer fitted with the whisk attachment, but don’t start whipping until I give you the go ahead.

	
3 Have a sugar thermometer ready, then combine the sugar and water in a small saucepan over low heat, stirring until the sugar is dissolved. If you can see sugar crystals forming up the sides of the pan, dip a pastry brush in water and sweep it around the inside of the saucepan, so the crystals fall back into the syrup. This will prevent the sugar from crystallising. When the sugar comes to the boil, increase the heat to medium and, immediately after that, start whipping the eggs on high speed. It will only take a couple of minutes for the temperature of the sugar syrup to reach 120°C, once it does, remove the saucepan from the heat.

	
4 By this stage the eggs should be fluffy and tripled in volume. Reduce the speed to medium and trickle the syrup into the eggs at that space between the side of the bowl and the whisk. You might get a few splatters if the sugar meets with the whisk, but this is nothing to worry about. Once all the sugar has been added, continue to whip the sabayon for 5 minutes or until cool, then remove it from the mixer.

	
5 Using a hand whisk, whisk the creams together until they are softly whipped to the same consistency as the sabayon. It’s important not to overwhip the cream, as this will make folding it through the softer ingredients more difficult – more folding means less air in the mousse and I know you want to avoid that! Remove the bowl of chocolate from the saucepan, then add the salt and give it a bit of a mix using a spatula. Fold one-third of the sabayon into the chocolate until you can’t see any streaks, making sure you are scraping all the way to the bottom of the bowl with the spatula to incorporate any chocolate at the bottom into the mousse. Fold through the remaining sabayon, one-third at a time, then finally fold through the cream gently. Set the mousse aside at room temperature for now.



TO MOULD THE CAKE


	
1 Line a 20 cm | 25 cm round cake tin with baking paper. This tin will be what you use to set the layers of dacquoise and mousse in overnight. To make removing the cake from the tin easier the next day, I recommend cutting two 5 cm x 40 cm strips of baking paper to line the base of the tin. Lay them over one another to from a cross in the centre of the tin, then run the strips up the sides and let them fall over the rim. Then line the tin as you usually do. Alternatively, you could line the inside of the tin with plastic film, making sure the plastic is snugly pressed into the tin groove, so you have a sharp-looking cake.

	
2 Peel the baking paper from the dacquoise layers and place one layer into the base of the prepared cake tin. If the dacquoise layer doesn’t quite fit, use a sharp paring knife or a pair of scissors to shave off a little from the circumference. Spoon one-quarter of the chocolate mousse over the dacquoise and spread it to the edges using a small offset palette knife.

	
3 Drain the juices from the blackberry compote, so you are left with just the whole fruit, then spoon one-quarter of the blackberries evenly over the mousse. Add another layer of dacquoise, then mousse and berries until you reach the top of the cake tin, finishing with a final layer of dacquoise. Cover the cake with some baking paper and place it in the fridge overnight to set.



(The day before)

CHOCOLATE FOREST TEXTURES


	
1 Grate 50 g off the side of the chocolate block using a microplane or the medium-coarse side of a box grater. You won’t be able to achieve this with chocolate buttons or feves, because you’ll probably grate your fingers. Admittedly, that hasn’t stopped me from trying over the years! Refrigerate the grated chocolate for now.

	
2 To make the chocolate curls, it’s best to temper the chocolate to give it better snap, shine and overall stability. You will need a digital thermometer for this and to know that it works before proceeding, as often the batteries go flat once you start melting the chocolate, putting you in a precarious position.

	
3 Chocolate tempering is nothing to get nervous about and it really takes very little time. Essentially, tempering is the same as any other union or relationship built within baking. In this case, it’s the creation of a crystal structure within the chocolate by means of raising the temperature to collapse the six different kinds of crystals, then lowering the temperature to rebuild the structure of just one of those crystals (leaving the others behind). The method I like best for achieving this is called ‘seeding’.

	
4 Prepare a baking tray by upturning it onto your bench or, if you have marble in your kitchen, clear a space to spread the chocolate over it. The marble will regulate (temper) the temperature of the chocolate quickly, ensuring it sets evenly. For either surface, make sure they are very clean and dry.

	
5 Roughly chop the remaining chocolate block that you used for grating and place two-thirds of it into a heatproof bowl over a pan of barely simmering water, making sure the water doesn’t touch the bottom of the bowl. Keep the remaining one-third of the chocolate close by. Stir the chocolate every 30 seconds to distribute the heat and ensure you’re not overheating it, until the temperature reaches 45°C, then remove it from the saucepan. At this stage, all the different crystals in the chocolate are collapsed in structure. The most desirable crystal (the one that gives the chocolate shine and snap) is called ‘beta’. To make this crystal rise above all the others, you need to create a chain by lowering the chocolate’s temperature. The chain is initiated by adding the final one-third of the chopped chocolate (the seed) to give the crystals something to grab onto in order to begin the links of the chain.

	
6 I like to have the remaining one-third of chocolate chopped a bit finer, which helps it to melt easier so you aren’t left with unmelted bits of chocolate hindering the process. Now add the remaining chocolate, stirring constantly and agitating the chocolate to cool it until the temperature reaches 27°C. This is the stage where the beta crystals are most happy. The chocolate will be quite thick now and you will just need to warm it slightly over the water bath to 32°C to make it more workable. Do so by flashing the bowl over the heat for a short period of time until this temperature is reached, then remove the bowl from the heat. Use a tea towel to wipe the condensation from the bottom of the bowl quickly, so it doesn’t splash into the chocolate or land on any surface you are just about to pour it onto. This would cause the chocolate to seize.

	
7 Pour the chocolate onto the prepared surface and use an offset palette knife to spread the chocolate out to 2 mm-thick. The chocolate should take between 3–5 minutes to set and, during this time, you should have a dough cutter, palette knife or sharp scraper ready to make the chocolate curls. The chocolate needs to be a little under-set to form the perfect curl. Before you begin, secure the tray so it doesn’t slide along the bench. Test the edge of the chocolate by angling the scraper or knife at a 45-degree angle and pushing away from your body to form the curl. Make the curls all different shapes, as they would appear in nature, then keep them in the fridge in an airtight container until you are ready to use them.



GANACHE


	
1 Roughly chop the chocolate into small pieces and place in a bowl beside the stove. Pour the cream into a small saucepan and bring to the boil over medium heat, then pour the cream over the chocolate and stir to combine until smooth and all the chocolate has melted. Allow the ganache to cool at room temperature. Ideally, you want the ganache to set to a firm consistency that can be smoothed over the cake in a controlled fashion – like the consistency of soft butter – as opposed to being very runny and drizzly, which can result in the cake not being covered with a thick enough layer. Trust me when I say waiting until it reaches the right consistency will save you time masking and re-masking a thinly veiled cake.



TO ASSEMBLE


	
1 Remove the cake from the fridge and lever it out of the tin by pulling the strips of baking paper up and out. Peel away all the paper and place the cake onto the serving platter, then use a small offset palette knife to coat the top and sides of the cake with the ganache. While it’s still wet, cover the surface with the grated chocolate and cocoa nibs, then arrange the curls as you wish. I always try to imagine this cake sitting on the forest floor. (end.)




NOTE.

If you want to be economical with your chocolate purchasing, make the chocolate forest textures first, then recycle leftover chocolate into the mousse and ganache. Tempering chocolate requires a minimum amount due to the seeding process, but everything that is left over can be used again. Alternatively, this cake is full of texture, so if you didn’t want to temper chocolate, you could simply coat it with grated chocolate and cocoa nibs instead.
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FIRST DATE TIRAMISU Coffee. Mascarpone. Chocolate sponge. Cocoa nibs.
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Heart, heart, do you remember when our eyes met across a pan of artichoke petals

    Do you remember when you realised in that moment he was the one

    Unfurling the layers of verdant leaves between our fingertips,

    like the pages of a love story that had already been written.

Heart, heart, do you remember his tender invitation

    Do you remember this first dawn of your last romance,

    When the sun rose over our plates of velvety tiramisu

    and the lifelong affair that came next?



	SIZE

	20cm

	25cm




	SERVES

	12-25

	15-20




	 




	
PASTRY CREAM





	milk

	250ml

	280ml




	egg yolks

	3

	4




	caster sugar

	50g

	55g




	plain flour

	20g

	25g




	 




	
FRENCH FLOURLESS CHOCOLATE SPONGE





	egg yolks

	3

	4




	icing sugar

	170g

	220g




	egg whites

	4

	5




	cocoa powder, sifted

	70g

	90g




	 




	
SPONGE FINGERS





	eggs

	3




	caster sugar, plus extra 1 tbsp for sprinkling

	100g




	00 flour or plain flour

	125g




	icing sugar, for dusting

	 




	 




	 




	
MASCARPONE CUSTARD





	mascarpone

	400g

	500g




	pure cream

	200g

	250g




	1 x quantity pastry cream (from left)

	 

	 




	marsala

	30ml

	50ml




	 




	
TO ASSEMBLE





	espresso, cooled

	180ml

	240ml




	marsala

	50ml

	75ml




	coffee liqueur (such as Tia Maria or Kahlua)

	100ml

	150ml




	grated dark chocolate

	60g

	60g




	cocoa nibs

	30g

	30g





PASTRY CREAM


	
1 You’ll need to make the pastry cream at least 4 hours prior to using it, so it has time to cool. Pour the milk into a saucepan and bring to the boil over medium heat. Meanwhile, whisk the egg yolks and sugar until pale, then add the flour and whisk until well combined. When the milk comes to the boil, reduce the heat to low. Remove half the milk from the pan and pour it over the egg yolk mixture. This warms it a little in preparation for being added to the scalding milk. Give the yolk mixture a quick whisk, then pour it into the boiled milk (still over low heat), ensuring you scrape all the yolks from the bowl with a spatula. Stir with a wooden spoon or heatproof spatula for 2 minutes or until the cream starts to thicken. As soon as it does, swap your spoon for a whisk and continue to cook the pastry cream for a further 1 minute to ensure the flour is completely cooked. Remove from the heat and spread the cream out on a shallow tray. Cover with plastic film and refrigerate until cold.



FRENCH FLOURLESS CHOCOLATE SPONGE


	
1 Preheat the oven to 150°C. Prepare 2 x 20 cm | 2 x 25 cm round cake tins by lining the base only with baking paper.

	
2 Place the egg yolks and half the icing sugar in the bowl of an electric mixer fitted with the whisk attachment and whip on medium-high speed for 10 minutes or until they have doubled in volume and become pale and fluffy. Decant them into a medium bowl and thoroughly clean and dry the mixer bowl.

	
3 Add the egg whites to the clean mixer bowl and whip until soft peaks form, then gradually add the remaining icing sugar, little by little, continuing to whip until stiff peaks form. Gently fold one-third of the cocoa through the egg yolks, then fold through one-third of the whipped meringue. Continue to alternate the cocoa and meringue, folding carefully until the batter is smooth. A few streaks remaining is OK; it is preferable not to fold the batter too many times.

	
4 Divide the batter evenly between the prepared cake tins and gently level the top using a palette knife. Place the sponges in the oven without delay and bake for 12 minutes | 15 minutes or until the top is still soft but has a little resistance when pressed with your finger. Remove the sponges from the oven and leave to cool completely in the tins while you make the sponge fingers.



SPONGE FINGERS


	
1 Preheat the oven to 170°C. Line 2 large baking trays with baking paper and fit a piping bag with a #11 plain nozzle.

	
2 Place the eggs and caster sugar in a heatproof bowl (preferably the bowl of an electric mixer) and give them an initial whisk with a hand whisk. Place the bowl over a saucepan of barely simmering water and continue to whisk the eggs every now and then until they become almost too hot to touch (50°C). It’s not necessary to whisk them with any volume in mind, you just need to keep the heat circulating evenly so they don’t scramble. Remove the eggs from the heat and place in the electric mixer fitted with the whisk attachment, then whip on high speed for 5 minutes or until pale, fluffy and cooled completely.

	
3 Remove the bowl from the mixer and sift the flour directly into the egg mixture (sabayon) in two batches, folding gently between each addition so as to preserve as much air as possible in the eggs. Fill the piping bag with the batter and pipe into 12 cm-long sponge fingers, spacing them 3 cm apart on the prepared trays. Dust the sponge fingers lightly with icing sugar, then once the icing sugar has dissolved into the sponge fingers, dust them again and allow the sugar to dissolve once more. Finally sprinkle each sponge finger with the extra caster sugar and bake for 12–15 minutes or until golden around the edges and crisp on top. Remove from the oven and allow to cool on the trays.



MASCARPONE CUSTARD


	
1 Whip the mascarpone and cream together using a whisk until it is very firm, pushing it to the point where it is about to over-whip, but stopping just before it does.

	
2 Place the pastry cream in a separate bowl and notice firstly that it has moulded into the shape of the tray you spread it onto when it was hot. Instead of mixing or whipping the pastry cream, use a spatula to gently press it to make it smooth. I can’t emphasis enough how important it is that you don’t start mixing it or whisking it, as this will soften the pastry cream, making it runny and the consistency of the cream will be lost. As you press the cream with your spatula it will start to become smooth; this is all that is needed. Add one-third of the whipped cream and press it through until smooth. Fold through the rest of the cream in two batches to preserve the thickness of the custard, then finally fold through the marsala gently until combined.



TO ASSEMBLE


	
1 Combine the coffee, marsala and liqueur in a flat dish with deep sides, ensuring the liquid is cold or the sponge fingers will become very soft and dissolve while you’re handling them. Soak three sponge fingers at a time in the coffee, then arrange to cover the base of a large glass trifle dish or ceramic bowl. Cover the sponge fingers with one-third of the mascarpone custard, then place a layer of chocolate sponge on top. Brush the sponge with a little of the soaking liqueur then top with another one-third of the cream. Repeat the layers, finishing with a layer of cream. Grate chocolate over the top and sprinkle with cocoa nibs.

	
2 Refrigerate for a minimum of 2 hours or overnight to allow all the coffee layers to mingle. (end.)




NOTE.

This tiramisu has thin layers of chocolate sponge in it, which is non-negotiable in my mind. However, making the sponge fingers can be swapped for store-bought ones to save time.
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WORKADAY MALT LOAF Malt. Emmer wheat. Treacle.
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For those whose work becomes a fortress.

    A refuge from the loneliness between lost and found

    and a disappearance through the graft

    of building yourself into someone.



	LOAF TIN SIZE

	10cm x 25cm x 7cm-deep




	SERVES

	12-15




	 




	prunes, pitted

	100g




	dried sour cherries

	50g




	fresh dates, pitted and roughly chopped

	50g




	raisins

	100g




	strong black tea

	300ml




	water

	50ml




	bicarbonate of soda

	¼ tsp




	malt extract

	150g




	treacle

	50g




	dark brown sugar

	75g




	Demerara sugar

	25g




	emmer wheat flour (SEE GLOSSARY) or plain flour

	225g




	sea salt

	pinch




	baking powder

	1 tsp




	eggs

	3




	cultured butter, to serve

	 





(The day before)


	
1 Take two small bowls, place the prunes and the sour cherries in one bowl, and the dates and raisins in the other. Pour 150 ml hot, strong black tea into each bowl and soak the fruit overnight.



(On the day)


	
1 Preheat the oven to 175°C. Line a 10 cm x 25 cm x 7 cm-deep loaf tin with baking paper. Place the prunes and sour cherries in a food processor together with any tea that hasn’t been absorbed and purée, leaving a little texture so the mixture isn’t completely smooth.

	
2 Place the dates, raisins and any tea that hasn’t been absorbed in a small saucepan with the water and bring to the boil. Simmer for 1 minute, then add the bicarbonate of soda and mix well so that the mixture foams up momentarily. Turn off the heat and set the fruit aside to cool a little.

	
3 Combine the malt extract, treacle and sugars in a saucepan over medium heat and stir using a heatproof spatula to dissolve the sugar. This step can be ambiguous as the malt doesn’t become transparent and the mixture remains quite opaque and grainy, but if you stir for 1 minute after the syrup starts to simmer this will be adequate. Turn off the heat and leave the syrup to cool for 15 minutes.

	
4 Sift the flour, salt and baking powder into a large bowl and return any salt flakes and bran back into the flour. This process is only to remove baking powder or flour lumps, so just press any of those through and carry on. Make a well in the centre of the flour and pour in all the malt syrup, making sure to scrape the bottom of the saucepan thoroughly with a spatula to remove all of it. Add the fruit and purée and crack the eggs in there, too. Whisk everything together gently to incorporate the mix into a sticky, thick batter that seems to stand upright, then pour it into the prepared loaf tin and smooth the top using a spoon or an offset palette knife.

	
5 Bake the loaf for 30 minutes, then reduce the oven temperature to 170°C and bake for a further 20 minutes. To test the loaf is ready, insert a skewer and look for a little bit of stickiness remaining. Remove from the oven and lift the loaf out of the tin to cool on a wire rack.

	
6 Serve slathered with cultured butter. You can wrap the loaf in baking paper and keep it at room temperature to mature over the coarse of the week, if it lasts that long! (end.)
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CAKE FOR OUR WILDERNESS Almonds. Cinnamon. Cocoa nibs. Vegan.
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There is a place where we all meet in our wilderness

    amongst the tender roots of our belonging to one another.

Where our paths might cross now and then

    and we walk a little while together.

The journey of friends through coppice, ravine and swamp

    through the wilderness where we find ourselves in each other.



	BUNDT

	25cm x 7cm




	SERVES

	10-12




	 




	
ALMOND AND COCOA NIB PRALINE CRUST





	spray oil (recommended)

	220g




	natural almonds, toasted (SEE NOTE)

	100g




	caster sugar

	120g




	water

	1 tbsp




	cocoa nibs

	120g




	vegan margarine

	100g




	 




	
CAKE





	natural almonds, toasted (SEE NOTE)

	200g




	plain flour

	200g




	caster sugar

	375g




	cocoa powder

	150g




	cinnamon

	1 tsp




	baking powder

	2 tsp




	oat or almond milk

	460ml




	orange, zested

	1





ALMOND AND COCOA NIB PRALINE CRUST


	
1 Firstly, prepare a baking tray for the praline by lining with baking paper and spraying or brushing the paper with oil. This will prevent your finished praline from sticking. To toast the almonds, scatter them evenly onto a baking tray and pop them in the oven at 150°C for 15 minutes to release their nutty aroma.

	
2 While the almonds are cooling, make the praline by combining the sugar and water in a small saucepan over low heat. Using a heatproof spatula, stir to dissolve the sugar and use a pastry brush dipped in water to brush any sugar crystals down from the sides of the pan. Removing these now will prevent the praline from crystallising. Once the sugar starts to boil, stop stirring and increase the heat to medium, then continue to boil the caramel for around 5 minutes or until the colour turns pale amber. Quickly add the 100 g toasted almonds to the caramel and use a wooden spoon to stir until the almonds are coated, then pour the praline into the prepared tray to cool completely.

	
3 Once the praline is cool, place in a food processor and blitz to form a fine crumb. Decant into a bowl, add the cocoa nibs and mix until well combined.

	
4 Use a pastry brush to generously grease the insides of the bundt tin with vegan margarine, taking care to reach any fine detail of the tin. Pour in the almond and cocoa nib praline and roll it around to ensure it sticks to the margarine and thoroughly coats the inside of the tin. Use your hands to coax the praline into any hard-to-reach places, then place the tin in the freezer (or if there’s no space, the fridge).



CAKE


	
1 Preheat the oven to 160°C. Place the almonds in a food processor and blitz to a fine crumb, similar to breadcrumbs. The pulse function may be needed here for an even consistency, although, a slight variation in texture is fine.

	
2 Place the flour, sugar, cocoa, cinnamon and baking powder in a large bowl and use a whisk to combine everything together. Make a well in the centre, add the oat or almond milk and orange zest, then whisk together until a smooth batter forms.

	
3 Remove the bundt tin from the freezer or fridge and give the inside a light spray with oil (if you have some). This is one final insurance policy against the cake sticking. Pour the batter into the tin and smooth the top using a spoon. Bake for 35 minutes, then reduce the oven temperature to 150°C and bake for a further 20 minutes. Test for readiness using the blade of a thin, sharp knife as this will allow you to see a larger test area than a skewer, since you want the cake to be slightly fudgy in the centre. When ready, remove the cake from the oven and allow to cool for only 10 minutes before inverting onto a cooling rack. Lift and remove the tin to reveal the glistening crust. If you leave it any longer, you risk the cake sticking as the praline and cocoa nib crust cools.

	
4 This cake needs no icing and keeps well at room temperature for 4–5 days. (end.)




NOTE.

There are two quantities of natural almonds in this recipe. These are the ones with the skin still on. It’s worth noting, they can be toasted together and then separated later to save you toasting twice. Also, the almonds for the cake can be processed straight after the praline without having to wash the food processor in between.
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CHESTNUT TORTE Chestnuts. Pine nuts. Chocolate.
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In London in winter, I would disappear into the basement kitchen of Le Gavroche before dawn. The pheasants hanging above the chopping block would be the first thing to greet me. In the morning and for the whole season, I would be captivated by the ingredients we would cook with.

I had never seen chestnuts before and remember watching like a wide-eyed child as they were roasted and shelled. Mainly, though, they remind me of a time in my life when the Christmas angel on Regent Street, and the chestnut vendor who stood in the shadow of her wingspan, were a guiding presence in the bleakness of a British winter.

Sometimes community can be just two people.



	SIZE

	20cm

	25cm




	SERVES

	10-12

	12-15




	 




	chestnuts, cooked and peeled (SEE NOTE)

	250g

	300g




	pine nuts, toasted

	100g

	120g




	dark chocolate (minimum 66% cocoa solids)

	170g

	210g




	unsalted butter

	170g

	210g




	eggs, separated

	4

	5




	caster sugar

	80g

	100g




	brown sugar

	70g

	85g




	marsala

	30ml

	40ml




	cocoa nibs

	60g

	80g




	smoked salt

	¼ tsp

	½ tsp




	double cream, to serve (optional)

	 

	 






	
1 Preheat the oven to 140°C. Line a 20 cm | 25 cm cake tin with baking paper.

	
2 Place the chestnuts in the bowl of a food processor and blend until they resemble coarse breadcrumbs. Tip the chestnut crumbs into a bowl, then add the pine nuts to the food processor and blitz to the same size. Add the pine nut crumbs to the chestnut and give them a little mix with a spoon to distribute them evenly.

	
3 Melt the chocolate and butter in a large heatproof bowl over a saucepan of barely simmering water, ensuring that the base of the bowl doesn’t touch the water. Meanwhile, place the egg whites in the bowl of an electric mixer fitted with the whisk attachment and whip on high speed until soft ribbons form. Reduce the speed to medium and gradually add the caster sugar, 1 tablespoon at a time, leaving 5 seconds between each addition. When the meringue is glossy with firm peaks, reduce the speed to low and trickle in the egg yolks, then mix for a further 5 seconds before removing the bowl from the stand.

	
4 Remove the chocolate from the heat, add the brown sugar and mix through using a spatula until it’s dissolved, then add the nut crumbs and stir thoroughly to combine. Fold the whipped eggs gently through the chocolate mixture, one-third at a time, then fold in the marsala. When there are no streaks of either egg or chocolate remaining, pour the batter into the prepared cake tin and smooth the top using an offset palette knife. Sprinkle the top with cocoa nibs to completely cover the surface, adding the desired amount of smoked salt to finish.

	
5 Bake the cake for 45 minutes. Test for readiness by pressing the centre of the cake with your finger. A gentle bounce back is what you’re looking for here, as it’s good to leave the centre of the cake slightly undercooked. Turn the oven off and leave the cake to cool in the oven with the door slightly ajar for 30 minutes. If your oven door doesn’t stay open on its own, just wedge a wooden spoon into the door to allow the heat to escape.

	
6 Remove the cake from the oven and allow it to cool for a further 30 minutes before releasing from the tin.

	
7 If you haven’t used a springform tin, place a plate face-down on top of the cake and invert it onto the plate, then flip it back onto a serving platter. Lashings of double cream as an accompaniment is what’s needed here. (end.)




NOTE.

If you are lucky enough to find fresh chestnuts and would like to roast them yourself, use a sharp paring knife to score an X on the bottom of each chestnut. This is so the nut can stretch out of the skin when it is roasting without exploding. Scatter the chestnuts onto a baking tray and roast in a 190°C oven for approximately 20 minutes or until the flesh appears to be emerging from the shells. Remove the nuts from the oven and wrap in a tea towel. Let them sit for a few minutes to allow the skins to steam a little, then massage the nuts through the tea towel to loosen the skins. Unwrap the chestnuts and peel the shells and skin away. The chestnuts are now ready to use.
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ENCHANTED ALMOND TREE Chocolate. Almonds. Amaretto.


[image: Image]

Almond tree hollows that lure me to rest where the amaretto air is drunk.

    Beckoned into a deep kind of silence to become reacquainted with myself.

    Each breath closer to rekindling my creativity

    through layers of toasted meringue and scorched nuts.



	SIZE

	20cm

	25cm




	SERVES

	10-12

	12-15




	 




	
ALMOND PRALINE AND PASTE





	natural almonds, roasted

	80g

	100g




	caster sugar

	80g

	150g




	 




	
ALMOND CUSTARD





	egg yolks

	3

	4




	caster sugar

	60g

	80g




	double cream

	125g

	150g




	pure cream

	125g

	150g




	vanilla paste

	1tsp

	1tsp




	almond paste (from above)

	80g

	100g




	mascarpone

	250g

	300g




	 




	
FRENCH FLOURLESS CHOCOLATE SPONGE





	egg yolks

	6

	7




	icing sugar, sifted

	220g

	275g




	egg whites

	7

	8




	salt

	pinch

	pinch




	cocoa powder, sifted

	90g

	110g




	 




	
ALMOND ROCHER





	flaked almonds

	200g

	260g




	egg whites

	5

	6




	salt

	pinch

	pinch




	icing sugar, sifted

	200g

	260g




	vanilla paste

	¾ tsp

	1 tsp




	 




	
CHOCOLATE GANACHE





	dark chocolate, roughly chopped, or buttons

	100g

	150g




	pure cream

	100g

	150g





ALMOND PRALINE AND PASTE


	
1 Line a tray with baking paper and set it aside. Place the almonds and caster sugar in a frying pan or medium-based saucepan and toss together to combine, then place over medium heat, ensuring that if you are using gas, the flames aren’t licking up the edges of the pan. Shake the almonds occasionally and when you start to see the sugar turn glassy and melt around the outside, use a wooden spoon to gently stir the nuts every so often to distribute the melting sugar. Eventually, the sugar will start to caramelise, sending little plumes of caramelised sugar into the air. If you feel it’s happening too quickly, just remove the pan from the heat and stir the almonds off the heat, calmly returning back to the heat until all the sugar has dissolved and there is a golden caramelised coating on the almonds. Turn the heat off and scatter the almonds onto the prepared tray. If you can, separate the almonds by using the tip of your wooden spoon to flick them apart, so that you have individual almonds to decorate the top of the cake. Allow the praline to cool completely.

	
2 Once cooled, crush half the praline into a paste using a pestle and mortar or place it in a plastic bag and smash using a rolling pin until as fine as possible. For this application, choose the almonds that are clumped together and save the singular ones for the top decoration. The paste you make by crushing the almonds will be used to make the custard. The remaining almonds can be cut in half lengthways using a very sharp knife and set aside to decorate the cake later.



ALMOND CUSTARD


	
1 Whisk the egg yolks and sugar together using a hand whisk until they are pale and thick.

	
2 Place the creams and vanilla in a saucepan over medium heat and bring to the boil, then reduce the heat to low, pour one-third of the cream over the top of the yolks and whisk until combined. This will temper the yolks in preparation for going back into the hot cream. Return the yolk mixture to the saucepan of cream and stir over low heat using a heatproof spatula or wooden spoon until the custard thickens. Do not use a whisk, as this will introduce too much air into the custard, which will cool it down and prevent it from setting. Just stir slowly and calmly, maintaining contact with the base of the saucepan to prevent the custard from catching. The custard will be ready when it coats the back of the spatula without running off. This process will take about 2–3 minutes, but if you feel it’s all happening too fast and the custard is becoming too hot and starting to bubble, remove the saucepan from the heat and continue to stir off the heat. To achieve a really thick custard you can ‘purge’ the custard by moving it on and off the heat to continue the cooking process without boiling it. The difference between a thick and thinner custard will change the consistency of the overall filling of the cake. Both are lovely in their own way. Remove the custard from the heat and thoroughly whisk through the almond paste. Pour the custard into a bowl and cover with plastic film, pressing it directly onto the surface of the custard to prevent a skin from forming. Cool the custard in the fridge overnight or for a minimum of 4 hours.



FRENCH FLOURLESS CHOCOLATE SPONGE


	
1 Preheat the oven to 150°C. Line 2 x 20 cm | 2 x 25 cm cake tins with baking paper in the base only. The sides don’t need lining.

	
2 Place the egg yolks and half the icing sugar in the bowl of an electric mixer fitted with the whisk attachment and whip until pale and thick. This method is called ‘sabayon’ in French, which is a term used to describe eggs and sugar whipped together. Historically, it comes from the Italian ‘zabaglione’ with the addition of wine.

	
3 Decant the sabayon into a larger bowl, so you can use the electric mixer bowl to whip the whites. Ensure the bowl is clean and dry and place the whites and salt in the bowl fitted with the whisk attachment, then whip on high speed until soft ribbons form. Reduce the speed to medium and gradually add the remaining icing sugar, 1 tablespoon at a time. Continue to whip the meringue until firm peaks form, but don’t overbeat.

	
4 Using a spatula, fold the meringue into the sabayon one-third at a time, alternating with the cocoa, also one-third at a time. I like to sift the cocoa over the surface of the sabayon again as I fold it through to prevent any lumps finding their way into the sponge. Be gentle as you fold and don’t be too obsessed with folding every last streak of meringue through in the first two additions. By the time you reach the final addition of meringue, you will have folded the batter so much that the initial two batches will be well combined. The most important thing here is that any meringue lumps are flattened out before you fold them through the sponge. These may start to form as the meringue sits dormant in the stand mixer bowl. To prevent this, use a spatula to first smooth them over the surface of the sponge before actually folding them through. Trying to remove a lump of meringue from the sponge after its folded through will result in over-working the batter. If you can see lumps, use a whisk in a folding motion to remove them.

	
5 Pour the sponge into the prepared cake tins and smooth the surface gently with an offset palette knife. Bake for 15–18 minutes. The sponge is ready when the middle bounces back when pressed with your finger. Remove the sponges from the oven and allow to cool in the tins.



ALMOND ROCHER


	
1 Preheat the oven to 160°C. Line the base and sides of 2 x 20 cm | 2 x 25 cm cake tins with baking paper. Scatter the almonds evenly onto a baking tray and toast for 15 minutes or until they are dark golden, checking halfway through and giving the pan a shake to ensure they colour evenly. Once you are happy all the almonds are coloured nicely, remove from the oven and set aside to cool while you prepare the meringue.

	
2 Place the egg whites and salt in the bowl of an electric mixer fitted with the whisk attachment and whip on high speed until soft ribbons form, then reduce the speed to medium and gradually add the icing sugar, 1 tablespoon at a time, allowing 5 seconds between each addition. Whisk the meringue for 5–7 minutes or until thick and glossy. There is a lot of sugar in the meringue and it will take time to dissolve it. Remove the bowl from the electric mixer. Roughly crush the toasted almonds using your hands then, using a spatula, fold through the meringue along with the vanilla paste until thoroughly combined. Divide the meringue between the prepared tins and bake for 35–40 minutes or until the top is crisp and golden. Remove the rocher from the oven and allow to cool in the tins.



CHOCOLATE GANACHE


	
1 Place the chocolate in a bowl and have a whisk at-the-ready. Place the cream in a saucepan over medium heat and bring to the boil, then pour the cream over the chocolate and whisk until smooth and glossy. Set the ganache aside at room temperature until you are ready to assemble the cake.



TO ASSEMBLE


	
1 Finish the almond custard first by whisking the mascarpone until firmly whipped. Using a spatula, fold the custard through the mascarpone in three batches. The first addition is to create an initial union between the custard and the mascarpone, so that their consistencies become closer to one another. The second and third additions create the marriage. To make it harmonious, fold gently and ensure that any lumps in the mascarpone are smoothed out before attempting to add more custard – this is best done with a spatula. The aim here is to retain the thickness you have whipped into the mascarpone by adding the custard slowly. Once you have finished, you should have a thick filling that holds up firmly and will be spread over the cakes, not poured over them. If the finished almond custard is not as thick as you had hoped, return the entire filling to the stand mixer and whisk on medium speed until firm.

	
2 Invert the sponges and tip them out of the cake tins, then peel off the baking paper. Place one sponge onto your serving platter and pour over half the ganache, then spread it evenly over the surface using an offset palette knife. Remove the rochers from the cake tins by pulling up the paper liners to lift them out. Place one of the layers on top of the ganache, then spoon over half the almond custard and spread it all the way to the edges. Sprinkle with half the sliced almond praline. Repeat the layers again: sponge, ganache, rocher and custard, finishing the cake by standing the remaining almond praline decoration upright. Any crushed praline resulting from the slicing process can be sprinkled on top for contrast.

	
3 The almond rocher really is best eaten on the day it’s assembled, because the praline melts and the custard fades to a matt colour overnight. However, all the components of this cake can be made the day before in preparation for assembly the next day. Keep the sponges and rocher at room temperature overnight and the praline will need to be kept in an airtight container to avoid the humidity melting it away. The only thing I would leave to make on the day is the ganache. It’s so quick and, if you make it the day before, it will need to be re-softened, anyway, which takes just as much time. (end.)
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