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ABOUT THE SERIES

The Great British Bake Off has been delighting audiences with the exploits of home bakers since 2010, so Love Productions and the BBC decided it was time to give professional pastry chefs an opportunity to showcase their amazing skills.

Bake Off: Crème de la Crème invited fifteen teams of top professional pastry chefs to Welbeck Abbey in Nottinghamshire to take part in the first-ever professional pastry team competition in the UK. The teams, each with three professional chefs, came from famous hotels, Michelin-starred restaurants and high-end patisseries. And they came from some unexpected places too, such as the development kitchen of a leading supermarket, the Armed Forces and the exclusive private dining rooms of the City of London.

In five heats and two semi-finals the teams faced two big challenges designed to test a range of sophisticated pastry skills. ‘The Miniatures’ test required them to make high-volume, fine patisserie with a strong emphasis on uniformity, while ‘The Showpiece’ asked them to reinvent popular desserts and present them as elaborate and eye-catching centrepieces.

The series tells the story of how these fifteen teams got on and which three made it to the final, where one really big challenge stood between them and the Bake Off: Crème de la Crème title.

This book, featuring some of the best recipes featured in the series, shows ambitious home cooks how to make patisserie and desserts to professional standards. Good luck home chefs! Your time starts now…
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ADVICE FROM THE JUDGES
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BENOIT BLIN

Master of Culinary Arts, Chef Patissier at Belmond Le Manoir aux’Quat Saisons and Chairman of the UK Pastry Club



I grew up in Normandy in France, surrounded by a strong food culture. There were two bakeries and the owners each had sons around my age. From a very young age I would play among the flour bags in the bakery kitchens while the loaves were laid out, rising, proving and baking. Of course, my mother would also cook. My father owned a shop and his generous spirit meant that we regularly had twenty people around the table for lunch, as my mother provided not only for the family, but for his employees too.

Those early days were inspiring – from the age of eight, all I wanted to do was work as a baker or in patisserie. At 14 I began a baking apprenticeship. Two years later I enrolled on a patisserie apprenticeship.

I soon learnt that patisserie is the art of dessert in all its glory. At every stage there is skill, science and a requirement to understand how different ingredients work together. It is creating a dessert that’s special and truly beautiful. It is not only about the flavour of the finished dessert; it’s so important to consider which textures are going to complete it.

My tip for making a really good piece of patisserie is first to ensure it is something that you want to make, eat and share with your friends. And for that reason you need to try it first on your own. Before starting, read the recipe carefully and make sure all the ingredients are to hand. Changing even one of them can alter the outcome. For instance, pastry is a combination of ingredients working together at different temperatures and timings. If you change one of those, you will end up with a different result.

My second tip is to buy the best ingredients you can afford. If it’s fruit, make sure it’s in season so the flavour will be the very best. If it’s from the store cupboard, such as chocolate, try it first to check it’s good. Finally, look for produce that has been grown and sourced as fairly and naturally as possible. To be a great patisserie chef you need to strive for excellence, not only in what you are creating but also in working with the team around you. Patisserie doesn’t have to be complicated. My favourite tarte tatin is an excellent example as it calls for just a handful of simple ingredients, but it needs to be well executed and taste of the ingredients from which it is made. If a flavour distracts from the finished piece, the patisserie chef has lost direction and hasn’t delivered what was initially intended.

My final advice, if you’re training to be a patisserie chef, is: do not stand still. Give total dedication to your development and training. Enter competitions to push yourself further and achieve recognition among peers and colleagues, then continue to inspire and take pleasure in teaching others as you continue through your career.
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CHERISH FINDEN

Executive Pastry Chef at the Langham Hotel, London; Macallan Lifetime Achievement Award 2015 from the World Gourmet Summit



Preparing food for others has been a passion of mine for as long as I can remember. Compliments from my mother and siblings inspired my love of food from an early age. I was born and brought up in Singapore, where children are taught to help around the house. When I was young my father became ill and my mum had to go out to work, so I learnt from about the age of eight how to feed and look after my family. I had a bike that I’d ride to the market, and an allowance to buy the food for dinner. I would plan and create my ‘menus’ – in reality the family meals – so I knew what to get. Dinner was simple, but everyone loved it.

Volunteering in a pastry shop, where I had to decorate around 80 cakes a day with whipped cream, reinforced the passion I felt towards cooking and helped me realise I should train to be a chef. It was during the course that I found I most enjoyed baking and patisserie, so I made them my focus. Back then I was very competitive and I would enter competitions every year, the pinnacle being when I represented Singapore at the Culinary Olympics, where I helped the team win gold for pastry. It’s important to do that to push yourself further.

Patisserie to me is an edible art. I enjoy it so much that I never think of what I do as a job – it feels like a really enjoyable hobby. I eat, sleep and dream it and often wake in the middle of the night with a crazy idea and have to write it down, as I know I will be able to use it in some way.

The subject is fascinating. It’s not strictly about baking or cooking; it’s about taking lots of different elements and considering the science behind them. You need to understand the how and the why. For instance, why is strong flour better than plain flour for certain viennoiserie? And why should I use one type of chocolate rather than another?

If you’re making patisserie for the first time, start simple. The recipe shouldn’t have too many ingredients in it and should taste as its title suggests. If there are too many ingredients, the flavours will merge into one another and it’ll end up being a disaster. Planning and research are key to ensuring you achieve exactly what you set out to do. Try to be a trendsetter and create new combinations. For me, art is often my inspiration.

My top tip for anyone making a patisserie recipe is to arm yourself with a set of microscales. An extra gram here and there for key ingredients, such as raising agents and gelatine, can make a significant difference, so take care to measure everything correctly.
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CLAIRE CLARK, MBE

Patisserie Consultant and MOGB (Meilleur Ouvrier de la Grande Bretagne)



The dreams you have as a child don’t always turn out the way you intend. I wanted to be a classical musician, inspired by my mother, a semi-professional cellist. When I didn’t make the grade, she persuaded me to choose an alternative career as a chef. I had baked with her from a very early age on an old, coal-fuelled Aga. She made everything from scratch, so I learnt the basics – biscuits and cakes – from watching what she did.

After catering college, I started work as a grill commis chef, but soon switched to pastry as I enjoyed the science behind it. When I’m encouraging others to make patisserie, my first tip is to follow the recipe to the letter – don’t deviate in any way. It’s important to read it through from start to finish before you begin, and if there are several components within it, as there often are, plan ahead, break it down and spread the preparation over two days. It’s much easier to make the foundations on one day, let them cool, firm or relax, then assemble the whole dessert the following day.

Many items of patisserie have a base consisting of sugar, flour, butter and eggs, so buy the best you can afford and you’ll have a first-rate foundation. The main flavour of the recipe is also highly important. For example, if making a chocolate cake or dessert, make sure the chocolate is good quality as it will be the overriding flavour in the finished dish. Similarly, always choose seasonal (ideally local) fruits as the flavour will be fresher and more intense.

To make good patisserie at home, you need to be just as organised as someone running a professional pastry kitchen. Get into the habit of being disciplined and methodical – whether that’s ensuring all the ingredients are stored correctly, or cleaning the work surfaces before you start a recipe and wiping them well afterwards too. Many patisserie techniques require precision, timing and attention. Bread will not stop proving because you need to focus elsewhere, and chocolate will not stop crystallising because you aren’t ready to complete the process.

My favourite part of being a pastry chef is working with chocolate. Once tempered correctly, it can be sculpted, shaped, moulded and transformed into just about anything you want it to be. The complexity of its compound structure is unrivalled, and it takes years to really understand it. I love making moulded chocolates and petits fours – those miniature creations, which need to be executed with finesse and precision, always make my heart sing.



MASTERING

THE

BASICS
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There are certain basic recipes that all chefs have in their repertoire, and they form the foundation and building blocks of a great piece of patisserie. Take puff pastry and crème pâtissière, for example: if you know the ingredients and methods for making these, you can translate them into all sorts of fantastic bakes, including Mille Feuilles, Gâteau St Honoré and Fig Tart (see here, here and here).

The recipes included here are used either as part of a main recipe, in which case you will be referred back to this section to follow the relevant technique, or they are used as accompaniments. Quantities and ingredients, though, are as listed in the main recipe you’re making.

The great thing about these basic recipes is that, apart from providing you with essential skills, they build up your confidence to experiment and create new flavour combinations. For example, add an alternative fruit to a crème pâtissière and use it to fill an éclair. Or swap the flavour profiles around in a layered slice to produce a totally different outcome. Once you’ve mastered the essentials, you’ll go on to create more and more interesting patisserie and challenge your culinary awareness in many different directions.

[image: image]





 

SAUCES

A swirl of sauce transforms a simple tart into a really special dessert, so here is a useful collection of sauce recipes that will meet most patisserie needs. We start with a classic custard, that couldn’t be more different from the packet custard that so many of us grew up with. We then have two chocolate sauces, which might seem indulgent, but they’re both equally useful to a pastry chef. The first includes cocoa powder, which makes it dark and quite bitter, but shiny, while the second contains liquid glucose to keep it smooth. These are followed by a couple of simple fruit sauces that can be whizzed up in minutes, but add so much more than the sum of their parts when swirled or drizzled, or used as part of a particular patisserie recipe. It’s important to include a little water when making the solid-fruit sauces as it helps to keep the consistency smooth.

CRÈME ANGLAISE

SERVES 6

Although the name of this recipe translates as ‘English cream’, it is actually the pastry chef’s traditional sweet pouring custard. Milk and cream are heated together, poured over a mixture of egg yolks and sugar, then returned to the pan and heated gently until a custard forms and coats the back of a spoon.

Crème Anglaise is excellent served with Blackberry, Apple Yogurt and Walnut Tart, Chocolate Tart and Pithivier (see here, here, and here). Or use it as a base for a mousse, crémeux or a bavarois, as in Trifle (see here).

60g egg yolks (3 medium)

40g caster sugar

½ vanilla pod (from a pod split lengthways)

100g milk

100g double cream

1.  Fill a large bowl with iced water. Place a medium bowl in it, making sure none of the water gets inside. Rest a sieve on top and set aside.

2.  Put the egg yolks and sugar into another medium bowl and quickly stir them together with a balloon whisk, taking care not to introduce too much air.

3.  Using the tip of a knife, scrape the seeds out of the vanilla pod and put both pod and seeds into a pan. Pour in the milk and cream and bring to the boil over a high heat.

4.  As soon as the mixture comes to the boil – there’ll be bubbles around the edge and the mixture will just be starting to rise in the pan – pour it over the eggs and sugar, whisking all the time until combined. Return the mixture to the pan and cook very gently over a low heat until the mixture reaches 85°C. Cook at this temperature for just 3 seconds. The mixture should be smooth and coat the back of the spoon.

5.  Strain the mixture through the sieve and into the cold bowl to stop it from cooking any further. Serve warm or, to serve cold, leave it over the ice bath and stir to cool it down quickly, then transfer to the fridge to chill.

6.  Store in an airtight container, with clingfilm placed directly on the surface of the custard to prevent a skin from forming. Chill for up to 3 days.

CHOCOLATE SAUCE

SERVES 8

This sauce can be served warm or cold, and is useful as an accompaniment to ice cream, to enhance arrangements of patisserie on a plate, or to provide a decorative base for a tart. For ease of use, it can be transferred to a squeezy bottle or applied with a brush.

50g cocoa powder, sifted

100g chocolate (55% cocoa solids), chopped

200g water

100g caster sugar

1.  Put all the ingredients into a heavy-based pan and warm gently over a low heat to dissolve the cocoa.

2.  Increase the heat and bring to the boil, gently whisking the mixture to prevent the cocoa powder from burning. Simmer for 1–2 minutes still whisking gently, then strain through a sieve into a clean bowl.

3.  Store in an airtight container in the fridge for up to 7 days, or freeze for up to 1 month. Defrost and reheat in a pan over a low heat before serving.

WARM CHOCOLATE SAUCE

SERVES 8

Although this sauce uses just three ingredients, it is richer than the previous chocolate sauce, and has to be served warm or it will set. It contains glucose to prevent crystallisation and keep it smooth. Again, it’s a great partner for ice cream and would provide a rich finish to the Chocolate Tart on here.

160g dark chocolate (55% cocoa solids), very finely chopped

200g milk

40g liquid glucose

1.  Put the chocolate into a large bowl.

2.  Put the milk and liquid glucose into a medium pan over a high heat and bring to the boil. Slowly pour the liquid over the chocolate, stirring all the time until the chocolate has melted and the mixture is smooth.

3.  Store in an airtight container in the fridge for up to 5 days, or freeze for up to 1 month. The sauce thickens once it has cooled, so spoon it into a bowl and reheat in a microwave on low, or in a bowl set over a pan of simmering water.
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SIMPLE FRUIT SAUCE

SERVES 6

As the fruit is the star turn in this recipe, use the best seasonal offerings you can – berries during the summer, and tropical fruits later in the year when they’re at their peak – otherwise the end result will be lacking in flavour. We’ve listed raspberries in the ingredients below, but you could also use mangoes, strawberries, blackberries or blueberries.

Match like with like and serve a blackberry sauce with the Blackberry, Apple Yogurt and Walnut Tart on here, or experiment to find other interesting combinations. The raspberry sauce, for example, goes brilliantly with Hazelnut Chocolate Dacquoise, Chocolate Tart and Peanut Butter Tart (see here, here and here). And, of course, the sauces can also be served with ice cream.

250g raspberries

100g caster sugar

juice from ½ lemon

50g water

1.  Put the fruit into a food processor or blender and whizz until smooth.

2.  Transfer the purée to a medium pan and add the sugar, lemon juice and water. Bring to the boil over a high heat and simmer for 3–4 minutes, until the mixture starts to thicken.

3.  Strain through a sieve into a clean bowl.

4.  Store in an airtight container in the fridge for up to 5 days, or freeze for up to 1 month.

PASSION FRUIT SAUCE

SERVES 6–8

Everybody loves the flavour of passion fruit, but the seeds are less popular, so they are usually sieved out and discarded. Please don’t do that – keep them to make a crunchy topping for decorating ice cream and cakes. Put them into a pan over a high heat and cover with lots of water. Bring to the boil and cook for 10–15 minutes. Drain well, then run under cold water to wash away all the fibres, leaving just smooth seeds. Wrap in clingfilm and freeze for up to 1 month.

200g passion fruit pulp (from about 10 fruits)

100g mango, peeled, stoned and roughly chopped

150g caster sugar

40g water

6g cornflour

1.  Put the passion fruit pulp into a sieve resting over a medium pan. Stir furiously with a spatula or dough scraper to extract the juice. Reserve the seeds to make a crunchy topping (see introduction above).

2.  Place the mango in a food processor or blender and whizz to a purée.

3.  Add the mango purée and caster sugar to the pan of passion fruit juice and heat gently to dissolve the sugar.

4.  Combine the water and cornflour in a small bowl and stir this into the pan. Bring to a simmer to thicken the sauce.

5.  Store in an airtight container in the fridge for up to 5 days, or freeze for up to 1 month. Thaw before using, then place in a pan over a high heat and bring to the boil, whisking well until smooth.

ORANGE SAUCE

SERVES 8

200g freshly squeezed orange juice (from about 4 oranges)

40g caster sugar

¼ vanilla pod (from a pod split lengthways)

6g cornflour

1.  Put the orange juice and caster sugar into a pan. Scrape the vanilla seeds into the pan, and add the pod too. Heat gently to dissolve the sugar, then bring to the boil.

2.  Combine the cornflour with 1 tablespoon water in a small bowl and stir this liquid into the pan. Bring back to a simmer to thicken the sauce, then strain through a sieve into a bowl.

3.  Store in an airtight container in the fridge for up to 5 days, or freeze for up to 1 month.

SABAYON SAUCE

SERVES 6–8

A light, mousse-like sauce, sabayon has to be served hot as soon as it’s made. It works well with a fruit-based pudding because the hint of fortified Marsala wine brings out the flavour of the fruit. You can replace the Marsala with port, orange liqueur or any other flavour if you prefer.

80g egg yolks (4 medium)

50g orange juice

10g lemon juice

20g Marsala wine

50g caster sugar

1.  Put the egg yolks in a heatproof bowl. Add the remaining ingredients and sit the bowl over a pan of simmering water.

2.  Using a balloon whisk, beat all the ingredients together for about 10 minutes until the mixture is light and fluffy and the temperature reaches 60°C. The mixture will be hot and the eggs will have cooked through.

CARAMEL SAUCE

SERVES 6

Here it’s important to ensure the sugar is sufficiently caramelised. Too light and the result will be over-sweet; too dark and the caramel might taste bitter.

The sauce can be served warm, poured over desserts such as sticky toffee pudding. When cold, it’s thicker, so is best used for decorating plates. To do this, take a small amount on the end of a palette knife, press it on to a plate and smooth it out into an attractive pattern.

100g caster sugar

200g whipping cream

1.  Put the sugar in a heavy-based pan and place over a medium heat until it reaches a deep golden colour. Watch carefully as it dissolves, shaking the pan now and then, to ensure the sugar cooks evenly and doesn’t burn. If you can smell a smokey aroma, it’s gone too far, so start again.

2.  Standing back from the stove as the mixture will sizzle and spit, carefully pour in the cream. Stir well to make a smooth sauce.

3.  Store in an airtight container for up to 5 days. To serve warm, gently reheat in a pan until liquid.

STOCK SYRUP

To make a stock syrup, stir together equal quantities of caster sugar and water (for example, 50g of each) in a bowl and set aside for 5 minutes. Stir again to make sure all the sugar has dissolved.

This is a useful recipe to have up your culinary sleeve as it is used to moisten dry sponges. For extra flavour, stir in a little vanilla extract, citrus zest or fruit purée and set aside to marinate for 20–30 minutes before using.



 

ICE CREAMS AND SORBETS

A quenelle of ice cream or sorbet can add the finishing touch to a perfect tart or a deconstructed patisserie recipe, providing balance or contrast as required. A spoonful of raspberry sorbet with a crème brûlée, for example, adds a fruity acidic contrast to the rich creaminess of the dessert. Serve vanilla ice cream alongside a warm fruit tart, however, and it counterbalances the texture and temperature. Each serving is around 40–60g.

An ice cream machine makes light work of the churning required in these recipes, but is not essential. The mixing can be done equally well by hand.

VANILLA ICE CREAM

SERVES 10

40g egg yolks (2 medium)

90g caster sugar

2g (½ tsp) vanilla extract

1 vanilla pod, split open lengthways

200g whipping cream

150g full-fat milk

20g milk powder

1.  Fill a large bowl with iced water. Place a medium bowl in it, making sure none of the water gets inside. Rest a sieve on top and set aside.

2.  Put the egg yolks, sugar and vanilla extract into a medium bowl. Using a balloon whisk, quickly mix them together, taking care not to introduce too much air.

3.  Scrape the vanilla seeds into a medium pan. Add the pod too, then pour in the cream, milk and milk powder. Bring to the boil over a high heat, stirring continuously.

4.  Pour the mixture over the eggs and sugar, whisking all the time until combined. Return to the pan and cook very gently until the mixture reaches 85°C. Cook at this temperature for just 3 seconds. The mixture should be smooth and coat the back of the spoon.

5.  Strain through the sieve and into the cold bowl to stop it from cooking any further.

6.  Transfer to an ice-cream machine and churn according to the manufacturer’s instructions. Alternatively, place the mixture in a bowl (preferably metal, as this speeds up the freezing process) and put over a larger bowl filled with 8 trays of ice cubes and 500g salt (this mixture lowers the freezing point). Press the ice cream bowl down so that it is completely surrounded by the ice and salt mixture. Stir until frozen.

7.  Store in an airtight container in the freezer for up to 1 month.

FRUIT ICE CREAM

SERVES 8

Incredibly simple to make, this recipe calls for just three ingredients. The relatively small quantity of sugar helps to bind the other ingredients together, also enhancing rather than overpowering the fruit flavour in the purée.

150g fruit purée, such as mango, banana, strawberry, raspberry, or cherry

150g whipping cream

75g caster sugar

1.  Put all the ingredients into a bowl and stir together. Transfer to an ice-cream machine and churn according to the manufacturer’s instructions. Alternatively, use the ice and salt method as in Vanilla Ice Cream (see here).

2.  Store in an airtight container in the freezer for up to 1 month.

CHOCOLATE ICE CREAM

SERVES 8

200g full-fat milk

10g milk powder

50g whipping cream

20g caster sugar

60g dark chocolate (65% cocoa solids), finely chopped

20g liquid glucose, honey or invert sugar

1.  Fill a large bowl with iced water and set aside.

2.  Pour the milk into a pan and add the milk powder, cream and sugar. Heat gently, stirring continuously until the mixture reaches 85°C.

3.  Put the chocolate in a bowl with the liquid glucose and pour in the hot milk mixture, stirring well as you do so.

4.  Place this bowl in the iced water to cool quickly, then transfer to an ice-cream machine and churn according to the manufacturer’s instructions. Alternatively, use the ice and salt method as in Vanilla Ice Cream (see here).

5.  Store in an airtight container in the freezer for up to 1 month.

SORBET SYRUP

MAKES ABOUT 175G

This recipe can be scaled up if you want to make a large batch of a sorbet, or perhaps several sorbets in different flavours. It can also be stored in the fridge for up to two weeks in an airtight container.

35g water

90g caster sugar

50g liquid glucose

1.  Pour the water into a pan, add the sugar and glucose and bring to the boil. There’s no need to stir it at this stage.

2.  Set aside to cool, then transfer to a covered container and chill.

FRUIT SORBET

SERVES 8

175g fruit purée, such as mango, raspberry, strawberry, banana or apricot

175g sorbet syrup (see previous recipe)

1.  Combine the fruit purée and sorbet syrup in a bowl and stir together.

2.  Transfer to an ice-cream machine and churn according to the manufacturer’s instructions. Alternatively, use the ice and salt method as in Vanilla Ice Cream (see here).

3.  Store in an airtight container in the freezer for up to 1 month.

CITRUS SORBET

SERVES 12

For an alternative tang, this recipe can also be made with passion fruit rather than lemon juice.

180g lemon juice

2 quantities Sorbet Syrup (see here)

1.  Combine the fruit juice and sorbet syrup in a bowl and stir together.

2.  Transfer to an ice-cream machine and churn according to the manufacturer’s instructions. Alternatively, use the ice and salt method as in Vanilla Ice Cream (see here).

3.  Store in an airtight container in the freezer for up to 1 month.



 

FRUIT PURÉES

A fruit purée adds zing to mousses and crèmes pâtissières (as in the Croquembouches on here), and is also used to decorate plates of patisserie. Most pastry chefs buy purées from their favoured supplier (it will have 10% added sugar to preserve it and will also be pasteurised). Not only does buying ready-made save time, it also guarantees that the flavour will be consistently good no matter what time of year it’s being used.

The key point when making your own fruit purées is to use good-quality seasonal ingredients so the flavour is top notch.

PASSION FRUIT PURÉE

MAKES 125G

5 large passion fruit

15g sugar

1.  Place a sieve over a pan. Cut the passion fruit in half and scoop the pulp into the sieve. Stir furiously with a spatula or dough scraper to extract all the juice. Reserve the seeds to make a crunchy topping (see here).

2.  Add the sugar to the juice and place over a medium heat. Bring to a simmer and cook, stirring until the mixture reaches 85°C. Take off the heat and set aside to cool.

3.  Store in an airtight container in the freezer for up to 1 month or in the fridge for up to 5 days.

MANGO PURÉE

MAKES 125G

1 large mango, peeled and stoned (about 125g of flesh)

20g sugar

1.  Whizz the mango flesh in a food processor or blender until smooth.

2.  Transfer to a pan, add the sugar and bring to a simmer over a medium heat, stirring. Cook until the mixture reaches 85°C, then take off the heat and set aside to cool.

3.  Store in an airtight container in the freezer for up to 1 month or in the fridge for up to 5 days.
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RASPBERRY PURÉE

MAKES 240G

300g raspberries

40g caster sugar

1.  Place a sieve over a pan. Whizz the raspberries in a food processor or blender until smooth. Tip the purée into the sieve and stir furiously with a spatula to extract the juice – you’ll need 240g.

2.  Add the sugar and place the pan over a medium heat. Bring to a simmer, stirring, and cook until the mixture reaches 85°C. Take off the heat and set aside to cool.

3.  Store in an airtight container in the freezer for up to 1 month or in the fridge for up to 5 days.



 

CREAMS AND FILLINGS

Another essential in the pastry chef’s repertoire is crème pâtissière (pastry cream), or crème pât as it’s nicknamed, which forms the basis of many sweet fillings. It is wonderfully versatile. The milk or cream may be replaced with fruit purée (as in Croquembouches, here), or it can be combined with Italian meringue to make crème chiboust, as in the St Honoré Gateau (see here). Folded together with whipped cream, it becomes the crème diplomat in Meringue Roulade (see here), while combined with buttercream it becomes crème mousseline.

CRÈME PÂTISSIÈRE
(PASTRY CREAM)

MAKES ABOUT 300G

This recipe is made with cornflour, but plain flour or strong flour can be used if you wish. Just remember that you need double the quantity of these wheat flours to thicken the sauce. The addition of butter at the end gives it a richer flavour and silkier texture.

40g egg yolks (2 medium)

30g caster sugar

2g (½ teaspoon) vanilla extract

16g cornflour

200g milk

½ vanilla pod (from a pod split lengthways)

40g butter, at room temperature, cubed

1.  Combine the egg yolks, caster sugar, vanilla extract and cornflour in a medium heatproof bowl and stir until smooth.

2.  Pour the milk into a medium pan. Scrape in the vanilla seeds, add the pod itself and bring to the boil. Strain into the egg mixture, discarding the pod. Whisk thoroughly.

3.  Return the mixture to the pan and slowly bring to the boil, stirring constantly. If it starts to turn lumpy, beat well until smooth. Simmer for 1–2 minutes to thicken the mixture, then remove from the heat and beat in the butter a piece at a time until thick, smooth and shiny.

4.  Spread the mixture on a baking tray lined with clingfilm and cover the surface with more clingfilm to prevent a skin from forming. Set aside to cool.

5.  Store in the fridge for up to 3 days.

CHANTILLY CREAM

SERVES 6

Plain whipped cream can sometimes taste cheesy if served with a sweet pudding, so this light, flavoured version is often served instead. Try it with the Blackberry, Apple Yogurt and Walnut Tart (see here).

100g whipping cream, chilled

25g icing sugar

1 tsp vanilla extract or ½ vanilla pod, split lengthways

1.  Put the cream in a bowl and whisk it until thick and mousse-like.

2.  Add the icing sugar and vanilla extract (or scrape in the seeds from the vanilla pod) and continue whisking until the mixture is just stiff. Serve straight away.

CHOCOLATE CRÉMEUX

MAKES ABOUT 700G

A crémeux, which translates as ‘creamy’, is made from a crème anglaise base (or with eggs, sugar, fruit purée and butter). As patisserie chefs say: ‘It’s not a mousse, it’s not a cream – it’s something in between.’

Smooth, rich and dense, crémeux can be used in many ways – piped, quenelled or spread – and it’s a lovely indulgence on a croissant.

Take care when making the crème anglaise base that the mixture doesn’t overcook and split or curdle.

200g dark chocolate (70% cocoa solids), very finely chopped

80g egg yolks (4 medium)

40g caster sugar

200g milk

200g double cream

1.  Put the chocolate into a large bowl and set aside.

2.  Put the egg yolks and sugar into another large bowl and mix with a balloon whisk until just combined. Try not to introduce too much air.

3.  Pour the milk and cream into a medium heavy-based pan and bring just to the boil. Add 2 tablespoons of the hot liquid to the egg yolks and mix well. Slowly pour the remaining milk mixture into the egg yolks, stirring constantly with a spatula to keep it smooth.

4.  Return the mixture to a clean pan and stir constantly over a low heat until it coats the back of a wooden spoon, about 5–6 minutes. Take care not to let it boil – if you want to test it with a digital thermometer, the temperature should be 83–85°C.

5.  Strain the mixture through a fine sieve, then pour about a third of it into the chocolate. Working from the centre outwards, stir with a spatula to make a smooth emulsion. Add the remaining mixture in two separate batches, stirring until smooth and shiny.

6.  Whizz the mixture with an electric hand blender to ensure it’s very smooth, keeping the blade below the surface so that it doesn’t incorporate too much air. Cover with clingfilm and chill for at least 6–8 hours or preferably overnight.

7.  Store in an airtight container in the fridge for up to 3 days.

PEACH CRÉMEUX

MAKES ABOUT 500G

Any fruit purée can be used for this recipe, but here we’ve used peach to go inside the crisp éclair (see here). The texture is pipeable, but a little gelatine is included so that the crémeux keeps its structure while retaining a fresh flavour and silky smooth consistency.

5g powdered gelatine

25g cold water

160g peach purée (from about 1 whole peach)

60g egg yolks (3 medium)

50g egg (1 medium), beaten

100g caster sugar

120g butter, at room temperature and chopped

15g peach schnapps (optional)

1.  Put the gelatine in a small bowl with the water and set aside to soften.

2.  Put the peach purée into a pan, add the egg yolks, egg and sugar and stir well. Place the pan over a medium heat and bring just to the boil. Take care not to overheat it otherwise you’ll end up with peach-flavoured scrambled eggs.

3.  Add the gelatine, stir until melted, then allow to cool to 60°C.

4.  Whisk in the butter, then whizz with a hand blender until smooth and creamy, taking care not to introduce too much air. Transfer to a bowl, cover with clingfilm and chill for at least 1 hour.

5.  Store in an airtight container in the fridge for up to 3 days.



 

PIPING

The art of piping is the pastry chef’s equivalent of the sous chef’s filleting skills. It’s important not only for the finished appearance, but sometimes for structure too.

Piping takes practice. It’s about knowing how to squeeze your bag, when to stop squeezing, when to cut the cream off with a flick to the side, when to pull up and how much pressure to apply. The angle of your piping bag or nozzle is key. If you need to practise first, pipe the mixture onto parchment paper, then scoop it back up and into the piping bag to reuse.

TO PIPE A BALL

Use a piping bag fitted with a plain nozzle, hold it vertically and apply pressure evenly, squeezing gently to create a perfect sphere (A). This technique is used for choux buns and for shaping the Chantilly cream in Le Petit Antoine layered slice (see here).

TO PIPE A ROSETTE

Use a piping bag fitted with a star nozzle, hold it at a slight angle and squeeze gently to give a pretty swirl effect (B).

TO PIPE A WAVY PATTERN

To create the design seen on the Lemon Meringue Pie (see here), use a St Honoré nozzle. Hold the bag at a slight angle and pipe the mixture in a smooth zigzag motion from left to right (C).

TO PIPE THE CLASSIC ST HONORÉ DESIGN

It’s essential to use a St Honoré nozzle for the recipe on here. Hold the bag upright but slightly angled towards you. Pipe and pull in a curved sweep, working from the outside towards the centre (all the joins meet in the middle and are piped over to hide them). You need to ease off the pressure as you approach the centre because the wave becomes finer and finishes with a point at the end (D).

TO PIPE CHOUX PASTRY

If piping éclairs (see here), a special éclair nozzle should be used. Hold the bag at a slight angle and pipe evenly and steadily in straight lines (E).

If piping a circle with a hole in the middle (as needed for Paris–Brest, see here), hold the bag almost vertical and pipe a ring, squeezing from one side of circle and working round to meeting the other side (F).
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SUGAR CONFECTIONERY

Boiling sugar with water (or a variety of other liquids and ingredients) is the first step in creating a wealth of sugar confectionery. It can be used for making petit fours, as in Fudge and Caramels, or it can be the finishing touch to a patisserie recipe, such as a sprinkling of nut brittle over a layered slice.


STAGES OF COOKING SUGAR

When heated to gradually increased temperatures, sugar changes in appearance and its physical properties are altered. At each stage it is suitable for different purposes, as explained below.

107°C THREAD

Place a dry finger on the surface of the syrup, join finger to thumb and a thread should form when they are separated. Used for making glacé and candied fruits.

112°C STRONG THREAD

Test as above, but the thread is thicker. Used for fudge, caramel and fondants.

118°C SOFT BALL

Spoon a small amount of the syrup onto a plate and set aside for a minute or two. Meanwhile, hold your fingers under cold water to make sure they’re cool. When the syrup is cool enough to handle, roll a small amount between your fingers and it should set into a soft ball shape. Used for fudge and fondant recipes.

125°C HARD BALL

Test in the same way as soft ball, but this time the syrup sets into a hard ball. Used in marshmallow recipes.

140°C SOFT CRACK

Drop a teaspoonful into a glass of cold water. It’s at soft crack stage when the sugar hardens immediately. Used for nougat and toffee.

150°C CRACK

Test in the same way as soft crack. When the ball is cold, the sugar will break and be crumbly. It’s good for hard sweets and spun sugar.

155°C HARD CRACK

Test in the same way as soft crack. This time the ball will be amber, the colour will intensify when cold and the sugar will crumble because its water content has reduced. It’s perfect for nut brittle, pralines and lollipops.



PASSION FRUIT CARAMELS

MAKES 40 PIECES

Every budding pastry chef needs a basic caramel recipe. It involves cooking cream and various sugars together until the mixture caramelises, then whisking in two different butters. The secret of success is getting the mixture to just the right temperature so that when it has cooled and firmed up, it has a pleasing, malleable consistency.

Before you start, cover your arms and wear rubber gloves as the mixture can spit. Also, use a long-handled balloon whisk if you have one so that your hands are clear of the pan while whisking.

300g whipping cream (35% fat)

200g caster sugar

210g liquid glucose

30g invert sugar, or liquid glucose or honey

½ vanilla pod (from a pod split lengthways)

90g passion fruit purée (see here), or ready-made frozen purée, thawed

10g salted butter, plus extra for greasing

8g cocoa butter

1.  Pour the cream into a large, heavy-based pan and add the caster sugar, glucose and invert sugar. Scrape in the vanilla seeds and add the pod too.

2.  Place the pan over a medium heat and bring to the boil, stirring gently with a spatula to dissolve the sugar. Cook until the mixture reaches 112°C.

3.  Meanwhile, pour the passion fruit purée into a small pan over a high heat and bring to the boil.

4.  Using a slotted spoon, scoop the vanilla pod out of the cream mixture, then very carefully and slowly pour in the hot passion fruit purée, taking care that it doesn’t splash. Whisk continuously to combine the two mixtures.

5.  Continue to cook until the temperature reaches 120°C, whisking constantly and checking the thermometer carefully as it will heat up quite fast. Immediately take the pan off the heat and quickly stir in both butters.

6.  Pour the caramel into a 20cm square silicone mould or greased and lined cake tin and set aside at room temperature to set.

7.  Turn the set caramel out on to a marble slab or a board lined with parchment paper and use a long, sharp knife to cut a lengthways strip about 4cm wide. Cut this strip into 2cm rectangles, keeping the individual sweets separate so that they don’t stick together. Repeat this cutting process with the remaining caramel.

8.  Wrap the caramels in cellophane squares, moulding them into neat shapes.

9.  Store in an airtight container in a cool, dry place for up to 12 weeks.

[image: image]

CLOTTED CREAM FUDGE

MAKES 30 PIECES

Fudge is made by boiling a large quantity of sugar and liquid glucose with cream and butter. The tricky bit is getting the right level of crystallisation: too much and the texture will be gritty and hard; too little and the fudge won’t set. That’s why you need to keep a close eye on the temperature, which mustn’t rise any higher than 118°C – soft ball stage (see here).

The perfect fudge is not too sweet and has a firm but yielding texture that’s not at all grainy. If your fudge looks shiny and chewy, the crystallisation process hasn’t fully developed, so leave the fudge in a cool dry place for another day and eventually it will seed and crystallise. If the fudge is too soft, it’s undercooked, but still enjoyable – it just won’t keep its shape when cut. If the fudge is crumbly and difficult to cut, it is overcooked and you will have to start again.

20g butter, chopped, plus extra for greasing

100g double cream

125g clotted cream

250g caster sugar

100g liquid glucose

vanilla extract

15g icing sugar, sifted

1.  Butter a 15cm square tin and line it with parchment paper.

2.  Put both the creams into a large, heavy-based pan and whisk in the caster sugar. Place the pan over a medium heat and add the glucose, butter and a few drops of the vanilla extract. Stir until the sugar has dissolved, then bring the mixture to the boil. Reduce the heat to a steady simmer, stand a sugar thermometer in the mixture and cook until the temperature reaches 118°C, whisking continuously to ensure the sugar doesn’t catch on the bottom of the pan or become too dark.

3.  Take the pan off the heat and whisk vigorously again, making sure you scrape the bottom of the pan and any corners where the mixture may have set. Add the icing sugar and continue to whisk for 2–3 minutes. It’s ready when the mixture becomes thicker and slightly loses its gloss but is still pourable.

4.  Pour the mixture into the prepared tin and set aside for 24 hours at room temperature.

5.  Using the parchment paper to help you, lift the fudge out of the tin, then peel off the paper. Lay the fudge on a clean chopping board and cut it into neat lozenge shapes using a small sharp knife. You need to drag the blade through the mixture to make a clean cut, rather than chopping straight down, which would make the fudge stick to the knife. Use a damp cloth to clean your knife between cuts.

6.  Wrap the fudge pieces in plastic sweet wrappers or squares of cellophane.

7.  Store in an airtight container in a cool, dry place for up to 6 weeks.
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CHOCOLATE

Chocolate plays a major part in the patisserie kitchen, adding flavour to a wide range of recipes, and body to ganaches, mousses and crémeux. It must be tempered (heated and cooled – see here) before use so that it will be shiny and have a good snap. The process also adds structure, texture and finish to such things as moulded chocolates and decorations.

There are two distinct categories of chocolate: real, and the lesser-known compound chocolate. Both are available in dark, milk and white varieties.

Real chocolate, also known as couverture, contains cocoa butter, which is extracted from the cocoa or cacao bean, and is the best for tempering. In recent times it’s become fashionable to buy chocolate made from a single type of bean grown on a particular estate – this is known as single origin. However, chocolate can be made from a mixture of bean varieties from the same country or several different countries. The price is determined by the calibre of the producer, the place of origin and the quality of the product. The higher the percentage of cocoa solids it contains, the more expensive it will be.

Couverture is the main chocolate used in the patisserie kitchen. There are three types, each with the following percentages of cocoa solids:

dark chocolate: 50–100%

milk chocolate: 30–40%

white chocolate: over 32%

Compound chocolate, also known as baker’s chocolate or pâte à glacer, contains vegetable oil rather than cocoa butter. This means it does not need tempering, but it is rarely used in the patisserie kitchen as it lacks the depth of flavour, bitterness and smoothness of real chocolate. Compound chocolate tends only to be used when a soft topping (less prone to cracking than real chocolate) is required for decoration. To decorate fudge, for instance, compound chocolate would be spread sparingly over the surface using a comb scraper to create ultra-fine lines. The fudge would then be cut into squares.

It’s very important that chocolate intended for tempering doesn’t come into contact with any moisture. Just a small amount, such as steam clinging to a hot spoon, can cause contamination that will make the chocolate seize and thicken. If this happens, all is not lost because the chocolate can still be used for making a sauce, ganache or cream, as more liquid has to be added anyway. Leave it to set, wrap well and store in a cool, dry place until needed. To use next time, simply chop it up and put it into a bowl, pour the specified boiling liquid on to it and stir slowly from the middle outwards until smooth.

Chocolate’s sensitivity to water means that pastry chefs usually prefer to temper it in a microwave rather than a bain-marie. They believe it gives a better finished product without any risk (see overleaf).
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HOW TO TEMPER CHOCOLATE

Real chocolate needs to be tempered – heated, then cooled to a particular temperature before use to give it a good sheen, snap and taste.

Tempering must be done slowly with lots of stirring or the set chocolate can bloom (develop a whitish coating) – a sign that the cocoa butter has separated from the cocoa solids.

Both microwave and bain-marie methods are given below, so use whichever you prefer. For complete accuracy, a digital thermometer is needed, but do not let it touch the bottom of the bowl.

1.  Take about 300g chocolate drops, or finely chopped pieces that are more or less uniform in size.

2.  Put 200g into a heatproof bowl and melt on high in a microwave, stirring it every 20–30 seconds and making sure the temperature does not rise any higher than 45–50°C.

Alternatively, place the bowl over a pan of simmering water and stir until the temperature reaches 45–50°C.

3.  Remove from the heat, stir well and mix in the remaining 100g of chocolate. (This part of the process is called ‘seeding’.) Stir continuously until melted and the temperature is 31–32°C for dark chocolate, 29–30°C for milk chocolate, or 28–29°C for white chocolate. If it drops below those temperatures and still contains lumps, put the bowl back in
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