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FOREWORD



I have admired Nadine’s baking ever since I made the fortunate discovery that Flour and Stone had just opened in my neighbourhood. Her cakes have graced my dinner table at home on many occasions when I haven’t had the time to prepare a dessert and are always a hit.


Who doesn’t love someone who bakes beautiful cakes and pastries with abundance? For that someone to share her expertise and immense knowledge is an act of love in itself. Flour and Stone has become a Sydney institution, a shop that has introduced avid fans to a wealth of deliciousness – arranged seductively on the counter, vying for attention and begging to be devoured.


Like so many, I am bewitched by her Panna cotta lamingtons, Canelé and Rocky road. I have been known to swoop into the shop for a sneaky cinnamon morning bun on my way to a meeting. Wicked and addictive, of course – but never evil.


In the decadent world of baking, Nadine’s voice brings a focused energy and freshness. Hers is a manifesto for brilliant baking. She gives us a glimpse at the frenetic workload of daily preparations behind the scenes, and she nurtures with precise and thorough instruction so there is no second guessing. Encouraged by Nadine’s confident voice and supreme authority, we can step out of our comfort zone and commit to some adventurous baking. She invites us to share in her pleasurable, creative and sensual world where there are no shortcuts and every recipe screams flavour – the alchemy is palpable.


This collection of recipes is Nadine’s legacy to us all, her lucky recipients. The pages ooze with a love for her craft, essential to any aspiring home cook or chef with a serious commitment to the heady world of flavoursome baking.


Christine Manfield
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INTRODUCTION



Flour and Stone is named for my two daughters Poppy and Ruby, and the name is written in my Grandmother’s script above the front door. I am both inspired and grounded by all of these women, but it is the combined force of my grandparents’ influence that gave me the courage and tenacity to believe I could build a bakery like Flour and Stone.


My grandparents lived on a farm that boasted three orchards full of peach, plum and apricot trees, as well as fields of watermelons, rockmelons, corn and pumpkins. In summer, we would sit on the farmhouse verandah with half a watermelon each and a spoon. My grandfather was best known for his tomatoes though, and we would sell them on the side of the road near their property on the Putty-Windsor Rd. Now that I’m a market stallholder at Eveleigh (though a million miles from the lush valley of Milbrodale) I often think of my childhood days talking to motorists and holiday makers who were thrilled to find vegetables like my grandfather’s, that hadn’t been sprayed and tasted as they should.


Both Nanny and Poppy were 75 when they decided to sell the farm. Life on the land wasn’t getting any easier – crops were becoming harder to manage organically and the prices that cattle fetched at the sale yards seemed to be dwindling. They were both born and raised on the land. It was hard but they loved it, and for a great many years we loved visiting them there too.


The house they bought in town had the most beautiful rose garden that I used to snip stems from to put in the window at Flour and Stone. Their house was humble and out of place amongst all the renovated and modernised houses surrounding it and stood in the shadows, preserved in an architectural bubble of the past. Despite being at the premium end of the street amid the ‘well-to-do’ neighbours, my grandfather told me once that he and Nanny always felt like a couple of goats in the cabbage patch – he felt that their station in life was rightfully at the other end of the street with the working class.


My grandparents helped to raise me and bless them, they tried to make a simple, plain girl out of me, but alas I wanted grander things. Thanks to them, I knew the country life well and I understood its virtues but I never felt it was ‘me’.


I needed to find the things that I thought were important so I moved to London where I instantly felt I could be myself. I met a ‘Pom’, fell in love and swiftly married him. That was the best decision I ever made and he is the best person I know.


Perhaps it’s no surprise that my grandparents’ unpretentious outlook has permeated my life. Even when Flour and Stone was just a twinkle in my eye, it was critical to me that any success I achieved would be underpinned by these values. Along with my husband, I have been blessed to find a group of people who are excited about helping me realise my vision and along the way they have been the ones responsible for creating the fibre of the bakery. The personality, the values and the standard of what we do has been shaped by them.


The days, months and years spent at Flour and Stone have imparted all sorts of lessons to us and this book is full of the extraordinary routines that make up our working week. Each chapter here represents a day in the life of the bakery. I hope this book will give you an insight into the endurance, love and focus of our world and make you feel as though you are behind the scenes and amongst the banter with us.


Nadine Ingram
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Before you begin


This book brings together recipes from my professional life and my home life growing up in the country. Some of the more complicated recipes might seem to derive from a professional world that is unfamiliar to you but back then it was to me too. I’ve done the hard yards in those kitchens and I’m both enlightened and downtrodden by that experience, but let me tell you, these recipes are the best bits and they are now the repertoire of Flour and Stone. All the recipes have been tested in home kitchens in various ovens with every detail considered so that you can delve into them with confidence – accompanied by a little handholding on my part. I have done the calculations for you on a range of tin sizes because we don’t all have the same tins in our kitchens and we aren’t always cooking for a crowd. I hope my recipes will encourage you to step out of your comfort zone and bake a cake that looks a little more tricky because I have written them for adventurous home bakers.


Anyone can bake. I really mean that. It’s not rocket science. This might seem flippant coming from a professional baker with nearly 30 years of experience but it is this experience that enables me to say there are a only a few things you need to be truly successful.


1. Facts and figures


When I go to see my accountant I think about how much training he needed to be good at his job. Almost certainly there was a natural affinity for numbers involved, but on the whole he probably worked really hard to get to where he is. What if I told you that to bake a cake successfully all you need to do is follow the recipe, the facts and figures? My recipes have been written in detail and do not withhold any information you need to bake something as we would at Flour and Stone. You don’t need a degree; all you need to do is read the recipe thoroughly, twice. Have faith that everything you need is here.


2. Ingredients


Choose the best you can afford.


Butter


Use a good-quality unsalted butter. We use Australian and New Zealand butters and our suppliers haggle with the butter mafia (I’m not joking) to try and maintain it at a reasonable price for us. So trust me, I know it’s painful paying for expensive butter but it’s worth it. For instance, buying a Lurpak butter to bake with will improve the flavour of the cake beyond your wildest dreams, but if you don’t always have the funds for it perhaps it’s best not to ever buy it because you will be spoilt for life!


Flour


Using an organic flour seems to be the recommendation of all the best bakers in the world. I would suggest as a cake baker that this is the last priority in terms of where you should invest your money and time. I would recommend always sifting flour before you use it, even if the recipe doesn’t call for it. Especially a flour that has raising agent in it as this will rejuvenate and activate the rise.


‘Cake flour’ is no longer manufactured in Australia due to the bleaching process it undergoes. It can still be found, but you can achieve the same result by combining 80% plain flour and 20% cornflour to form the total quantity you need. Cake flour is a soft (low protein) flour which makes cakes light; it is prominent in chiffons (see page 145).


Eggs


Free-range at the very minimum – don’t even think of anything else. Using large good-quality eggs can make the world of difference, and all the recipes in this book have been made with large 70 g eggs. Always make sure eggs are at room temperature when you use them. If you keep your eggs in the fridge, get them out the night before. This is particularly important when adding them to butter (see page 16 on creaming butter, sugar and eggs) and also when making a chiffon or meringues. We have had lamington sponges completely flop because we thought we would be clever and have all the eggs cracked the night before and ready in the cool room – only to see them reluctantly whip to half their usual volume.


Use the freshest eggs you can as the proteins are strongest then. Given that the egg is the binding ingredient in the cake, a fresh egg will produce a fluffier cake that holds up and doesn’t dip in the middle. Check the ‘best before’ dates on the eggs; if they haven’t got two weeks left on them, they are not fresh.


Chocolate


We use Sicao dark chocolate (54% cocoa solids) for most of our baking. We have used other, more expensive brands of chocolate and they definitely have their place. For example, the Chocolate Manjari cake on page 251 uses chocolate from Madagascar and when you eat this chocolate you are transported to the forest amongst the cacao trees. But of course we don’t live our lives on holidays and if we bought Valrhona chocolate for everything that we baked, it wouldn’t be as special. Just buy a chocolate you can afford, but don’t substitute cocoa instead – this is like adding flour so your thrifty decision will result in a dry cake.


3. Equipment


Cake tins


The material a tin is made of can affect the success of the cake through its insulation properties. A heavy cast-aluminium tin has a good distribution of heat, meaning your cake will rise evenly and cook more quickly than usual. The best I’ve seen are the Nordic Bundts that Williams Sonoma sells. The maker of these tins recommends always buttering and flouring the inside of these tins as an extra insurance for sticking.


Buttering and flouring a tin will also give the cake batter something to grab onto for lift and will result in a higher cake than if you lined the tin with slippery baking paper – offset of course by the fact that there is a little more cleaning involved afterwards than if you had just used paper.


Be aware that cakes baked in butter-lined tins will be darker around the outside, so if you are not planning to ice the cake I would always recommend lining the tin with a double layer of baking paper to protect it. For the traditional Christmas cake on page 242 I also add a brown paper base and collar to protect the cake from over-colouring during its long bake.


We like a good aluminium tin at Flour and Stone. They are sealed all the way around so there is no need to worry about batter leaking out the bottom (as it can in a springform tin). They are also good if you are baking a cheesecake in a water bath (see page 37 Italian cheesecake); if you use a springform tin you’ll need to wrap the outside in foil to prevent any water leaking in. It is my preference to use an aluminium tin lined with baking paper as the tin ensures even heat and the paper protects the cake batter from sticking.


Having said that, a springform tin can be your best friend if it is lined properly. After the cake has come from the oven it is much easier to remove from the tin as you will not need to invert the cake and risk damage. Cakes with crumble tops or meringue tops like the rhubarb cake on page 221 are almost impossible to invert from a regular tin, so a springform tin is what you need here.


I don’t endorse silicone moulds in any way. I don’t see the purpose of them. They don’t have any insulation properties, they aren’t non-stick and I find the whole idea of cooking in what feels like plastic contradicts the tactile nature of baking.


An offset palette knife


If you have been to my cooking classes you will have probably received one of these in the goodie bag. I can’t live without my palette knife and have been known to carry one in my handbag just in case I need to repair a cake or smooth something over. You will use it again and again for baking tasks such as smoothing cake batters into a tin, applying icing to cakes, shaping pavlova and coating lamingtons, just to name a few. The sizes I use are small with a blade size of 10 cm and medium with a blade size of 20 cm. I like the ones with wooden handles as they feel better in my hand and don’t slip like the plastic ones do if I have a bit of butter on my hands.


A heatproof spatula


I favour a spatula for folding cake batter and scraping it out of a bowl. When you are folding together multiple components, a spatula is essential to scrape every last morsel from the bowls so that when they come together, the integrity of the recipe is maintained. One with a rectangular flat head is perfect – not those silly round ones with the superfluous rubber curve that I am yet to find a practical purpose for. The heatproof function comes into its own when stirring jam or making confectionery. In fact, I hardly use a wooden spoon any more.


A digital thermometer


The confectionery section in this book has recipes that require a very specific temperature for their success. For instance I have taken the Milk chocolate, maple & walnut fudge (see page 79) to 120°C instead of 118°C and it has split and been a crumbly disaster. A digital thermometer is available in many supermarkets these days but you will also find them in kitchenware stores like Williams Sonoma that also sell online. They look like a flat lollypop with a digital screen lolly and a probe instead of a stick. They really are the most unassuming piece of equipment and not to be feared for their techie brains. You won’t be moving into the realms of scientific baking here (which is actually one of my biggest fears); it’s just going to give you more of an edge when it comes to pulling off those recipes.


Digital scale


I bake with a digital scale with a 1 gram accuracy. The first thing I do when I see a recipe with spoon measures is to weigh everything out and convert the recipe to grams. That way when I multiply the recipe by 10 for the bakery I’m not overfilling a tablespoon measure 10 times, resulting in a bigger variation that can change the recipe dramatically.


The other thing I love about a digital scale is that if I’m measuring out liquids, I know that 1 ml = 1 g. It is far, far more accurate and I know I’m going to get the same measure every time. For instance, the Black sesame chiffon on page 149 calls for 70 ml water, 70 g sesame paste and 70 ml oil so I put a small bowl straight on the scale and pour each ingredient from its jar into the bowl. I don’t need to fuss around with measuring jugs, losing half the liquid when it sticks to the inside of the jug etc etc. That said, I have written this recipe bearing in mind that not everyone will have a digital scale and made sure that baking from this book will be exactly the same experience whether you do or you don’t.


Spoon measures


Actually, I never thought I would write a recipe book with spoon measures in it, but they have their place when certain ingredients like spices don’t even register on a digital scale with 1 gram accuracy. There are various recipes in this book that will call for the trusty spoon measures and provide the conversion if you don’t have a digital scale. Just remember if you are measuring out liquid for these recipes 1 tablespoon is 20 ml, not 15 ml like the American one, and 1 teaspoon is 5 g or 5 ml. Of course there are ingredients like golden syrup that don’t follow this rule (it’s a bit thicker) but I have gone through and risk assessed the problems, considered each reader’s heavy or light hands when applying such ingredients, and deemed them to be inconsequential to your baking success.


A good electric mixer


The recipes in this book are written mainly on the assumption that most bakers will have an electric mixer, in the same way that the recipes for a Thermomix are written for that piece of equipment. A hand whisk is no match for a whisk attachment on a mixer when whipping egg whites, nor is a wooden spoon when it meets a paddle attachment in a duel. Even at 50 paces the paddle could cream butter into fluffy oblivion just by looking at it while running circles around the wooden spoon at the same time.


I have used every electric mixer on the market and I choose Smeg for these reasons:


1 The whisk attachment has a balloon shape, while for other brands the whisk tapers to a point. This round whisk design whips egg whites fluffier and cream more quickly, and also seems to meet the outside edges of the bowl better.


2 The bowl has a generous gap between its rim and the mixer motor, allowing me to add ingredients while the machine is still running. I know some brands have that guard attachment with the shoot that allows you to tip the ingredients in, but how painful is it to have to remove that attachment to scrape down the inside of the bowl?! This design feature means I don’t have to remove the bowl at all from the mixer to scrape the sides.


3 It’s quiet. For me this means I can conduct a cooking demonstration without having to shout above a noisy motor. But also it concerns me when something is so loud that it sounds like it’s under pressure when completing a job. The Smeg gives me peace of mind that its inner parts are cut out for a hard day’s work.


Oven temperatures


All the recipes have been tested in home ovens, in some cases by up to three different people. Most were tested in a fan-forced oven and so the cooking times in the recipes evolved to favour a fan-forced oven. If you don’t have a fan this may affect the cooking time, and you’ll have to rely on your intuition a little more to know when it’s ready. Give or take 10 minutes would be my advice. I have often found that conventional ovens (like an old gas Kooka in a flat I loved in Rose Bay) bake better cakes because they conduct a more gentle heat, even if they do require you to turn the cake around halfway through.


The one underlying variation with all the test bakes was in the cooking times, as obviously not all ovens are the same. That said, if you bake the cake in a different-sized tin than the size specified in the recipe, the cooking time is going to be affected. If the tin is smaller, the batter proportion as it is spread out over the tin will be denser and the cake will take longer to cook. If it is bigger, then it isn’t going to take as long to cook. When I refer to testing a cake for readiness I will always give an indication relating to feel or texture, and you should rely on this more than a time guide that may vary from oven to oven.


4. Intuition


My baking perspective is ruled by my intuition. I will give recipes to the bakers at Flour and Stone written on scraps of paper with little more than the ingredients, expecting them to figure out how it goes together. Then wait for the inevitable question that follows: ‘how long does it take to cook?’. My answer is usually ‘it will be cooked when it is cooked’. A lot of pastry chefs have passed through Flour and Stone and I have tried to instil in them a ‘feel’ for baking. Some might say it can’t be taught but I think you can encourage people to think in a different way that ultimately makes them a better baker. Another peer of mine sets up his team with spread sheets and baking programmes and I think he will agree the variation in his baking is no less than ours. I just want people to learn to bake with their senses. I promise it is far more enjoyable than going through the motions at the mercy of a cleverly written recipe. Yes, it takes time because intuition comes with experience but for now here are some thoughts.


Listen


Pay attention to the cake batter; it makes a different sound when it’s ready for you to add another egg. When the cake is perfectly cooked it makes a very soft whispering sound that alludes to hidden moisture in the middle – not so much that it is undercooked, but just enough to give the cooled cake a perfect crumb. Trust your judgment and take a cake out of the oven when you think it is a little undercooked. The residual heat from the tin will continue to cook the cake to perfection.


Smell


Just after a cake has been overcooked it will send out a signal of distress in the form of an aroma. It’s not burnt yet but it’s starting to scream for help. When a peach begins to meld with the sugar and vanilla in a roasting tin it sings a sweet smell that takes me straight back to my childhood, sitting under my grandfather’s peach trees. It might not mean the same to you but be open to smells that transport you to another place. They are the gold.


Touch


When the recipe calls for soft butter don’t just prod it with a spatula, touch it with your hands. Consider your hands to be the best utensils for folding flour into a sponge and don’t be afraid to use them. ‘Cook until the centre springs back when you gently press it with your finger.’ Most of the cakes in this book are tested with your hands, not a skewer.


See


If you see something that doesn’t look right, STOP. The longer you ignore your intuition, the harder it is to rectify the mistake. Go back to the recipe and look for clues. If a cake is starting to turn a dark colour in the oven, cover it with foil for the rest of the baking time or turn the temperature down by 10°C.


Taste


You might be surprised to learn than I don’t like really sweet desserts and cakes. If you find some of these cakes are still too sweet, you can always cut back the sugar by 25% without making too much of a difference to the outcome. Change plain flour for rye, or if you are looking for a gluten-free option almond meal and polenta make great substitutes. If you like more spice in your carrot cake, add more. Use your creativity and tweak these recipes to suit your taste.





Techniques






	Topic


	Creaming butter, sugar and eggs







	 


	
Creaming butter and sugar is about the most common first step of making a cake there is, yet within its simplicity lies a few critical points. If you have ever made a batter that curdled, you will probably have noticed that the cake was a little bit heavier than the last time you made it (when the batter didn’t curdle). Or if you haven’t made it before, perhaps you will never know how fluffy that cake could be.


The fact is, if the eggs curdle the cake will be heavy, and anyone who advises you that the batter will come good once you add the flour is telling a white lie. While the texture of the batter will regain its smooth appearance, the underlying structure of the cake will not be fluffy – it is, in effect, broken forever.


To prevent this from happening you need to follow three golden rules.








	*


	Have soft butter. When I say soft, I mean like the texture of dollop cream, almost melting even – not simply at room temperature. Having really soft butter allows it to meld with the sugar properly, resulting in the best foundation for the fluffy volume to occur during the creaming method. Having the butter soft also gives the eggs their best chance to emulsify with the butter.







	*


	Have your eggs at room temperature. I don’t mean leave them out for an hour – that is not going to do it. An egg needs to be left in an ambient environment overnight to reach room temperature so that it can incorporate with the butter more easily.







	*


	Beat the eggs lightly with a fork. Breaking the yolk and white down a little moves the egg closer to the consistency it needs to be to ‘join’ with the butter and increase the aeration. If the butter is slaving to combine with the eggs, it will lose the initial air you whipped into it because it’s working too hard to combine with the eggs.







	 


	So if your batter curdles this is usually because the butter wasn’t soft enough, the eggs weren’t at room temperature or you have tried to add whole eggs to the butter.












	Topic


	Lining a cake tin







	 


	For round or square tins you need a base liner and a collar to wrap around the sides of the tin. To make the base liner, place the tin on top of a sheet of baking paper and use a pencil to draw around the outside of the tin. Remove the tin and, using a pair of scissors, cut around the inner edge of that line. Since the cake tin is probably 3 mm thick you should cut 3 mm inside this line so the base liner fits snugly. For a cake that is going to be in the oven for longer than 1 hour, I would double-line the base (so two base liners per tin).







	 


	To make the collar, tear off a sheet of baking paper that is 30 cm long. Fold the sheet in thirds lengthways then, using a knife, cut along the folds you have made to divide the sheet into three narrow strips.







	 


	At Flour and Stone, we use an oil spray to lightly grease the tin and give the paper liners something to stick to. Alternatively you could brush the inside of the tin with olive oil or similar. Once the tin is greased place the base liner securely in the base of the tin, followed by the collar pieces around the sides of the tin. If you want to prevent the cake from colouring in the oven you can double-line the tins (as we do) by using another layer of collars around the sides.







	 


	If you always bake with the same size tins, it can be useful to cut a number of these liners so next time you’re baking you have them to hand.







	 


	To line an awkward tin, such as a heart-shaped tin, make a template for the base by placing the tin on a sheet of baking paper and using a pencil to draw around the outside. Using a pair of scissors, cut 3 mm inside this line all the way around and set it aside. For the collar, cut a strip of baking paper that is long enough to line the inside of the tin but make it 1 cm deeper than the tin. Fold over the edge of the collar lengthways by 1 cm all the way along, then use a pair of scissors to snip incisions along the entire length of that 1 cm fold to form notches. Make the incisions about 2 cm apart.







	 


	Oil the tin as before, but this time mould the collar around the inside of the tin first so that the little paper incisions form a foot around the base of the tin. They will fan out and form a barrier while snugly fitting the tin’s awkward curves. Then place the base liner over the top of these notches to complete the lining.
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1 Cut a circle of pastry that is 3 cm larger than the tart tin.
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2 Tuck the pastry circle loosely but evenly inside the tart tin.
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3 Once the pastry has rested for 30 minutes, trim off the excess pastry using a pair of scissors.









	Topic


	Rolling, lining and baking a tart case







	 


	
There are a few critical points to lining a tart case that will make the whole process far less stressful. The objective is to make and bake a tart case that has:


• sides that are 90 degrees to the base of the tart, not curved between the base and sides


• evenly rolled pastry that will ensure that the tart bakes evenly


• a level top rim, allowing for a little rustic expression if you wish


• no holes in the pastry that will allow for the filling to spill out.








	*


	
Rolling out the pastry


The most important step is to keep the pastry cold, but not so that it is hard like a brick because of course it will need to be softened slightly to be rolled out. If it is warm in your kitchen you need to be prepared for the pastry to soften beyond what is manageable. If it starts to feel sticky, often a light dusting of flour is all that’s required to bring it back into line, but if you notice the pastry starting to melt in your hands it’s time to send it back to the fridge for a spell.


Read the recipe to ascertain how large you need to roll out the piece of pastry, then clear the bench of all obstacles in your path. Get yourself a small bowl of flour and lightly dust the cleared work surface, then place the block of pastry in the middle, sprinkling a little more flour on top so it doesn’t stick to the rolling pin. Give the block a few firm taps with the rolling pin to help flatten it down to a more manageable height, then turn the pastry block 90 degrees and tap it down again in the opposite direction. This will serve to evenly level the pastry in both directions. If the block is tearing a little around the sides just use your fingertips to press it back together.


Dust the surface of the pastry with a little more flour if necessary, then roll the pastry away from you until it is half the desired thickness, then turn it 90 degrees and roll it out to the thickness specified in the recipe. Keep dusting the work surface with flour as you go to stop the pastry sticking to the bench, and turn the pastry as many times as you wish, rolling in both directions until you reach the required dimensions.








	*


	
Lining the tart ring


Place the tart tin in the middle of the piece of pastry and trim away the excess pastry using a small sharp knife, leaving a 3 cm border all the way around the outside of the ring. Reserve the surplus pastry you have cut away. If the pastry feels excessively soft at this stage, it should be returned to the fridge for 10 minutes to chill. The best way to do this is to roll the pastry onto a rolling pin and then unroll it back onto a large flat tray that has been lined with baking paper. That way the pastry won’t be unduly stretched. It really is worth not rushing these steps – you will thank yourself later.


When the pastry is firm enough to work with, use the rolling pin to lift the pastry into the tart ring so that it lies evenly over the surface, then tuck the surplus pastry roughly within the perimeter without attempting to press it into the sides just yet. The main objective here is to make sure you have distributed the pastry evenly within the ring.


Moving on, you can then start to press the pastry more securely into the ring, using a little flour on your fingertips so that you don’t accidently stretch the pastry. As you do this, try to secure the pastry into that 90 degree angle where the base meets the sides of the ring first, and then lean the pastry back into the sides. Turn the tart ring as you go until all the pastry is snugly lining the sides. If you are using a fluted tin you will be able to accentuate the final finish of the tart by gently pressing the scalloped curves with your index finger facing parallel to the sides. You can also use a pastry brush to do this.


The top edge of the pastry will be really uneven but it is best to chill the pastry case in the fridge for 30 minutes before trimming it, to allow the pastry to rest and relax. Remove it from the fridge and, using a pair of scissors, neatly trim the surplus pastry to just 5 mm about the rim. Rest the trimmed case for a minimum of 2 hours.








	*


	
Baking the tart case


Preheat the oven to the temperature specified in the recipe, then place the tart on a baking tray. Line the inside of the pastry case with a round of baking paper that is 3 cm larger than the tart all the way around. Before you place the baking paper in the case scrunch it up first (yes that’s right) as this will soften the rigidity of the paper and it will mould to the shape of the tart more cooperatively, ultimately improving that beautiful 90 degree angle you created when you did all that hard work earlier. Once you have the paper securely in the pastry case, fill it to the top of the pastry edge with baking beads, flattening them out to make an even surface of beads.


Bake the tart for the specified time. Towards the end of the baking time lift the paper up to see if the middle of the tart is golden. If it isn’t ready, replace the paper in its original position acutely against the pastry – even at this stage the pastry can puff up and the shape will be concave instead of sharp.


Once the pastry case is golden, remove it from the oven and allow it to set for 15 minutes before removing the beads and paper and filling the tart. If you happen to notice holes in the tart from any shrinkage that has occurred, these can be patched by pressing in a small amount of the reserved pastry. No need to bake it again as these small repairs will be baked when you add the filling and return the tart to the oven.
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