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Thank you; A final note to aspiring pastry chefs


Foreword

It is interesting that Rav’s earliest memories of her passion for sweets involve Cadbury’s Fruit and Nut, as I too share this predilection. But it always comes with a backnote of anxiety – is there enough raisin? Is there sufficient nut? Is the nut-toraisin ratio correct? One always toys with the possibility of eating Cadbury’s Whole Nut, but then you would miss the chew. It is just the same dilemma with my cinema snack of choice (ideally while watching James Bond, since you ask) – a bag of chocolate peanuts. Halfway through the bag, chocolate-peanut-fatigue sets in. The obvious solution is to buy a bag of chocolate raisins and mix the two together – but then the crunch-to-chew ratio seems out of kilter. At this point you would do well to think of Cadbury’s Fruit and Nut, putting your trust in the golden ratio and remembering that The Great Chef in the Sky knows exactly what is best for us.

Being a good pastry chef is all about balance – balance of sweetness, balance of flavour and providing the moment of balance, or perhaps the tipping point, at the end of the whole meal. Dessert is the diner’s final memory of a restaurant and it is for this reason that our dessert menu at St. JOHN is at least as long as the preceding courses (now that’s a good, balanced menu). Desserts are fundamental, and for this reason there should be a little room for a pastry chef to flap their wings like a butterfly, a little leeway for culinary cheekiness. Rav has this in spades – I particularly remember her take on a Tunnock’s Tea Cake, to which I am rather partial. The crisp chocolate giving way to the soft giving marshmallow and the crumbly biscuit… now that is cheeky.

A love of Fruit and Nut bars and chocolate-raisin-peanut pick-and-mix is not the only thing that Rav and I share. Early on in my cheffing career, I found kitchens to be a brutal place – an experience sadly familiar to almost all chefs. In one kitchen my boss was a revolting man, on the rare occasions when one of the brigade would stand up to him, all the other chefs would hide behind their fridges in terror of the consequences. It is so odd that people have felt for so many years that kitchens need to be like this. They don’t, as Rav knows well. Skills are learned through nurturing, experience and trust, not through brutality. It sounds like a hippy idea, but you really can taste sadness in a dish – happy chefs make happy food, and isn’t that what everyone wants? Rav has been a strong voice in spreading the word that kindness and happiness are as essential in the pastry-making process as decent butter and a lightness of touch.

When St. JOHN first opened, our puddings were fairly sparse, both in quantity and in style. For a little while many years ago, although I can’t remember why, there was only rice pudding on the menu. But this didn’t last long – a succession of talented chefs were amply able to feed my pudding passion, each one adding to our repertoire and our skills. Rav was among these chefs. I often say that I feel like a mother hen, watching my chickadees go off into the world and build their own nests. Rav flapped her pastry chef wings away from the coop, and she is kind enough to say that she took a lot of inspiration with her. But her Cherry and Custard Pie still features proudly on our menu, and I will never forget those trotter-shaped prune and Armagnac chocolates she made one year, so she has left us the richer too. What better example of balance can there be.

Fergus Henderson

St. JOHN, London


My love of sugar was inevitable

I spent the first few years of my life living above a corner shop that my parents owned. I associate this time in my life with chocolate bars and sweets; most notably chocolate-covered raisins, Crunchie bars and Cadbury's Fruit and Nut. After we moved and left the corner shop behind, Dad would drive to the cinema to get me pick ‘n’ mix style chocolate-covered peanuts and raisins. I would buy a full-size KitKat or a packet of those fizzy Willy Wonka sweets from the vending machine at school every day and at home I would enjoy Calippo ice lollies or Cornetto ice cream cones (and not a single tooth filling to this day!).

A lot of people assume I came to be a pastry chef through growing up baking, but that isn’t true. My mum is a fantastic cook, but not a baker. Her mate Jo bought her the Delia cookbook, but I only ever saw Mum make those supermarket assemble-at-home trifles. You know, sponge fingers, Hartley’s jelly, Ambrosia custard and squirty cream. Once, when we were living in Leyton in East London, I begged mum to make pancakes for Pancake Day. She asked the other mums at school how and attempted them, but I spat them out and told her they were disgusting (worst child ever). Her one sugary redemption is that she makes fantastic gulab jamun, a type of traditional Indian sweet. I can eat about five of those hot from the pan, but mum rarely makes those – once every two years if we’re lucky.

I had never intended to be a pastry chef. I went to university to study psychology and fell into baking. I always enjoyed it here and there but was pretty terrible at it. Slowly, I started to bake more and become a bit obsessed. I loved cooking for people more than anything else, so I decided to train to become a chef after uni without any real knowledge of what the actual job entailed.

After working a few little jobs in the industry, I enrolled at Le Cordon Bleu to study pâtisserie, but left after the second term after running out of funds. I leaped into kitchen after kitchen to gain practical experience instead. I have had some truly memorable bosses who have shaped me into the chef I am today. One of my earliest jobs involved working under a remarkable chef named Salvatore, who had a repertoire of gorgeous Italian desserts. It’s through Salvatore I learned how to make the best cheesecake.

I moved on and was managed by another Italian chef, this time Fabiano. Fabiano knew food, and he’s one of the most passionate people I’ve ever met. I have no idea what he’s up to now, as he hated social media – and me to begin with. Rightly so, looking back, I was crap. No sense of urgency and with the arrogance to think I knew best (I now recognize these traits in some of the beginners who I train, so it has come full circle!). I did eventually improve, however, and Fabiano told me that he thought I never would, but was surprised at how much I did. Ha! Hi, wherever you are now.

When I set out to work in pastry, my goal was to make flawless pâtisserie. You know, the stuff that looks a bit unreal because it’s so gorgeous? I did do bits like this along the way. Halfway through my career, I somehow landed at a place called St. JOHN. I started working there with a view to find time to search for a career in another field. I was really ready to give up after working long hours, missing every social gathering and earning virtually nothing. I was hunting for a grad scheme in food or anything, really, that would give me more of a life. When I first started, I found it annoying not being able to make complicated garnishes or use ingredients that weren’t in season. I also didn’t really get it. Why would these people want to eat nose to tail? Or pay to eat smelly cheese or an animal’s tongue? My mum came in for dinner early on and asked for chilli sauce with her meal – she didn’t get it either. Because my parents hadn’t been raised in the UK, my knowledge of seasonal British cuisine didn’t really exist. Growing up, I mainly ate Indian food or the basics, like roast dinner – always with added chilli.

However, over time, my mindset changed. I started to find beauty in utilizing British seasonal produce, which I think came through eating it every day and enjoying it. Jonathan, the head chef, would bring me a taster of different things every time we were on an evening shift together. Rosy would make me taste all of the cheeses no matter what they were. Eventually, I realized that I love ox heart, lamb’s tongues, duck hearts etc. (but never kidneys, never ever kidneys). I started to appreciate the place I was in, the environment (one of the best I’ve ever known), and the food. It was like a lightbulb moment for me – highlighting the ingredients and stripping a plate down to only a few simple elements felt right.

Starting with an already incredible repertoire, I was able to create and add things to the menu. Coming up with new ideas for Fergus Henderson’s approval, I learnt very quickly what was a no-go and what wasn’t! I have carried everything I learnt there with me into every place I’ve been since, whether that’s culturally, through wanting to work in a healthy environment, or through championing the beauty in simplicity. A lot of the inspiration for the ideas in this book stems from my time at St. JOHN.

I’ve spent around seven years in this industry and I still have so much to learn and so much I want to do. I’ve worked my way up from a commis to a head of pastry, and I now train those who want to learn how to make desserts using seasonal British ingredients. Over the years, I’ve collected recipes from various colleagues, bosses and friends and made some up along the way. They are all housed in a big fat orange folder, which is falling apart and spattered with chocolate, cream and sugar stains. Now, I'm going to pass those on and show you that, with a little theory and explanation, you can make desserts just as easily as I do. All you have to do is follow a few rules and break a few along the way – that’s the best way to learn.

I want this book to give you the understanding and confidence you need to put your own creations together. Always remember to taste everything you make as you go along – often pastry chefs forget this and it leads to an unbalanced product. And salt really is your friend in pastry, as sweet stuff needs seasoning too. I didn’t want to overload you with mad combinations at this point; this book is more to give you the understanding that will help cement the foundations of pastry principles in your mind. Once you know these things and have a strong base, you can take these recipes and go off to build on them and create your own. The book is a handy smaller size, so you can keep it in your bag, ready to make a dessert whenever you need!


Pastry theory 101

Butter

I wanted to include some basic information here to help you understand how using different ingredients will affect the outcome of your desserts and baked goods. Hopefully, this will put you on the right track to successfully mastering these recipes and help you feel confident in creating your own.

Butter plays a vital role in a lot of the recipes in this book. All butter contains a percentage of water: the higher the percentage of fat, the drier the butter and the lower the percentage of fat, the higher the water content. When working through the recipes in this book, I would always aim to use butter with at least at 82% fat.

The way you use butter will affect the outcome of your recipe. When a recipe calls for you to rub/mix the cold cubed butter into the dry ingredients to the consistency of breadcrumbs, what you are aiming to do is break it down into tiny pieces and disperse throughout the dough. You can also grate frozen butter if you find it easier, especially if rubbing in by hand. The water content from these tiny bits creates steam in the oven, which is what gives a nice flakey texture. If your pastry gets too warm, the butter starts to melt, which is where you lose vital water content. Make sure you always place a chilled product in a properly preheated oven to get maximum effect from the release of steam.

When making a cake batter (and some biscuit/cookie doughs) you typically cream softened butter and sugar together first until pale and fluffy. What’s happening here is the water content from the butter is helping to dissolve the sugar. This creaming motion also works to trap tiny pockets of air into the fat, which when baking helps the butter to not melt as fast. Creaming = aerating, and this trapped air will help to give some rise to your product.

Finally, when a recipe calls for melted butter, the majority of the water content will have already evaporated. Hence, using melted butter in a recipe lends itself to more dense fudgy-like textures.

Sugar

I often think of sugar as a seasoning, in the same way you would salt and pepper, as it helps to bring out the flavour of other ingredients. It’s fine to play around with altering the amount of sugar in a dessert, like a rice pudding or crumble for example, as this will mostly just change the taste. However, a certain amount of sugar is needed in baking to create a stable and/or tender crumb structure, therefore adding too little may destroy the texture and adding too much will cause your product to brown too quickly in the oven.

The type of sugar you use depends on the type of recipe and what you want your result to be. Sometimes it is okay to substitute the sugar in a recipe for another type, but other times the specified type of sugar may be crucial for getting your desired results. If you spend some time familiarizing yourself with the properties and qualities of different sugars, you will be able to know what you can substitute and what you cannot.

Brown sugar and treacle (molasses) have deeper, richer flavours, which can sometimes be a bit sickly if overused or paired with the wrong thing. However, they are brilliant with complementing ingredients such as dark chocolate or slightly tart autumnal fruits like apples, plums and pears. White sugar has a cleaner and less noticeable flavour that pretty much blends with anything.

Different sugars melt at different rates, which can affect the texture of your bakes and desserts too. For example, in an ice cream base, the addition of an inverted sugar (like honey or glucose) will lend itself to a more elastic texture because they help to retain moisture, meaning the ice cream won’t melt as quickly. In certain recipes, such as cookie dough or crumbly biscuits, caster sugar can be substituted for granulated sugar as the bigger granules doesn’t melt as fast and give a nice crunch. Both dark and light brown soft sugar contain more moisture than caster sugar, which leads to a moister cake or chewy texture in a cookie. Icing (confectioners’) sugar absorbs liquid like crazy, so be careful not to use large amounts in a dough or you will get dense results. In a biscuit dough, I typically use golden (corn) syrup or honey in the place of an egg, as I find it helps to give the biscuit a nice snap. Note that you can often substitute inverted sugars for each other if you’re out of one, for example, I typically replace liquid glucose with honey if I need to make something at home and don’t have glucose to hand.

Gluten

Gluten is a protein made of two things: glutenin and gliadin. These react when they come into contact with water. If you simply stir strong white bread flour with half the amount of water and leave it, it will start to develop some elasticity.

Gluten works by trapping gas bubbles whilst fermenting, which helps to make things rise. If you want a crumbly and crunchy ‘short’ result (most relevant to pastry or biscuits), you don’t want to develop the gluten too much, so overmixing doughs should always be avoided. The addition of butter is also a factor here because butter and fat mess with gluten and prevent the strands from sticking to one another. This is why, when making certain types of pastry or biscuits, the method is to coat the butter with the dry ingredients first, inhibiting the development of gluten leading to a short, tender texture. When making an enriched bready dough, like doughnuts or brioche, the aim is to develop the gluten first without the butter. Once I’ve mixed my base dough, I’ll let it relax on its own with the machine turned off for 5 minutes before I then start to ply it with butter. Eggs contain a high moisture content and not too much fat, so they are safe to be added at the beginning of enriched doughs as they actually help to develop the gluten and give a nice yellow colour.

Baking powder and bicarbonate of soda

Firstly, no, they are absolutely NOT the same thing! Bicarbonate of soda/ baking soda works by reacting to acidity, to create carbon dioxide, which causes your cake, cookie or biscuit mixture to expand and rise. Bicarb is quite strong, you often don’t need a lot of it in your recipe and it needs to have a complementing acid for it to work properly. These could be things like buttermilk, lemon juice, melted chocolate, cocoa powder, vinegar, coffee, yoghurt, stewed apples, honey, etc. Have you ever eaten a biscuit or cake that leaves a soapy taste in your mouth? Pretty gross, no? That’s usually due to too much bicarb and not enough acid to balance it out. So to fix this, either up the acid or decrease the bicarb.

Baking powder is a mixture of bicarb, cream of tartar and usually some cornflour (cornstarch) to absorb moisture and act as a buffer between those two ingredients. Cream of tartar is an acid, so baking powder essentially contains its own acid. It is used to lighten the texture of cakes, biscuits etc. and increase volume. Baking powder is also more neutral in taste than bicarb. Baking powder reacts twice, meaning it firstly becomes active once wet and then reacts again under heat, which is why when using in a cake batter/biscuit dough the cake will start rising half way through baking.

Why do some recipes require both baking powder and bicarb? This is because bicarb will work to neutralize acidity only to an extent, and might not act to give enough rise to your product, which is why some recipes call for both. A base guideline for using baking powder/bicarb when creating new recipes is 1 tsp of baking powder per 130 g/4½ oz/1 cup of plain (all-purpose) flour, and ¼ tsp bicarb per 130 g/4½ oz/1 cup plain flour.

Gelatine

Gelatine is a gelling agent derived from pork or beef collagen. There are lots of different grades and types of out there, which can be a bit confusing. The most readily available are: platinum, gold, silver, bronze and titanium.

When you hear the word ‘bloom’ it refers to the strength of the gelatine, if the bloom is higher it will be stronger and therefore produce a stronger set. Platinum is the highest in strength, decreasing to the lowest, titanium.

I tend to use mostly bronze leaf gelatine, but you can easily switch between grades of gelatine without it affecting the end result. What’s important is the weight of a sheet – for example, platinum and gold sheets weigh less per sheet than their bronze or titanium counterparts, but they are stronger. So, you can convert across the grades if you know how much the sheets weigh. For example, if my recipe calls for 6 g bronze leaf gelatine and you only have gold gelatine: 6 g of bronze leaf gelatine = 2 sheets of bronze leaf gelatine at 3 g per sheet. This is equal to 2 sheets of gold leaf gelatine, although it weighs less it has a higher strength. So, convert sheet for sheets. Commercial gelatine sheets (used in restaurants) are longer than the Dr. Oetker (or similar) gelatine leaves available to home bakers. However, these tend to be thicker so they are also interchangeable in these recipes.

Make sure you always soak your sheets of gelatine in ice-cold water before using; if you soak in lukewarm water, then the gelatine will start to melt, meaning that you lose some of the weight needed for your product.

Gelatine is also available in powdered form. You also need to soak powdered gelatine in cold water before using, but unlike leaf gelatine, you want it to absorb the water like a sponge before adding to your recipe. To soak powdered gelatine, use the ratio 1 part powder to 5 parts water. To convert gelatine powder to sheets = 1.5 times to 1 sheet.

For a vegetarian substitute, you can use agar-agar or vege-gel instead of gelatine, just follow the manufacturer’s instructions on the packet to use.

Yeast

The types of yeast available are active dry, instant and fresh. Fresh yeast is not as easy to get your hands on as a home baker. It is good if you are getting through it quickly in a professional kitchen, but it does deteriorate quite quickly over a few days, which in turn has an effect on the product. This is why some professional bakeries still choose to use dried yeast on a mass scale because it can guarantee the same consistent results, even if it is kept for a while.

If a recipe calls for fresh yeast, the rough conversion is:

Active dry: ½ active dry to fresh

Instant: ¼ instant to fresh

Chocolate

Always use the best chocolate you can afford, try to avoid ‘baking chocolate’ in the supermarkets and go for a better brand of chocolate instead. Baking chocolate typically contains added oil which is no good for some of these recipes. Melted chocolate and small drops of water don’t like each other, this can cause your chocolate to split so avoid it at all costs. In my opinion, dark (bittersweet) chocolate is preferable in almost all cooking situations over milk chocolate. If I am using milk chocolate, it will usually be a higher percentage milk chocolate (around 55% cocoa solids).


Sugar

caramel, meringue, praline, marshmallow and fruit preserves

To me, sugar is the perfect place to start a book that is all about baking and desserts. I love the stuff, in fact, I try to eat something sweet every single day. Sugar is a really important part of each and every single recipe in this book. In Pastry Theory 101, I gave you a few facts about the different types of sugar and how they are used in baking and desserts. Now, I want to dive right in and explain how to cook with sugar itself and give you some recipes that are based all around this amazing ingredient.

Boiling points

First, we need to chat boiling points. It’s one of the first things you learn at pastry school. Many of the recipes in this chapter rely on heating sugar until it reaches a certain temperature or ‘stage’. It is at these different stages that sugar becomes suitable for making different things. By studying this chart, you’ll begin to understand how heating your sugar to different temperatures will get you the texture you need for your recipe.



	STAGE

	 

	TEMPERATURE

	 

	USAGE




	Setting point – this is in relation to jam making

	→

	104–105°C/219–221°F

	→

	Jams/preserves




	Thread – will form a fine line when drizzled into ice water or onto a plate

	→

	106–112°C/223–233°F

	→

	Candied fruit, syrups




	Soft ball –will form a really soft ball when dropped into ice water and will flatten quickly

	→

	112–115°C/233–239°F

	→

	Fondant icing, fudge




	Firm ball – it will form a ball and you’ll be able to squish it in your hands

	→

	116–120°C/241–248°F

	→

	Italian meringue, pâte à bombe




	Hard ball – it will hold its shape as a ball in ice water

	→

	121–130°C/250–266°F

	→

	Marshmallow




	Soft crack – it will bend before it breaks

	→

	132–143°C/270–289°F

	→

	Nougat, candy apples




	Hard crack – it will break into little pieces

	→

	146–155°C/295–311°F

	→

	Lollipops, brittles




	Caramel – a richer flavour and will set hard

	→

	160–182°C/320–359°F

	→

	Praline, caramel décor






THE MOST RELIABLE WAY TO MONITOR THE TEMPERATURE OF SUGAR IS WITH A SUGAR THERMOMETER. HOWEVER, WITH EXPERIENCE YOU WILL BE ABLE TO SEE EACH STAGE JUST BY NOTICING THE COLOUR, TEXTURE AND SMELL OF THE SUGAR.



Caramel

In its simplest form, melted sugar is essentially caramel, which is one of the most basic but useful things a pastry chef can know how to make. When you heat sugar, what you are aiming to do is change it from a granular state to a smooth liquid state. By adding heat (and sometimes water), you are working to dissolve it and turn it into fructose and glucose (the different flavours). This is called inverting. You can make caramel in two main ways:

Dry/direct caramel – For this you add caster (superfine) sugar to a pre-warmed saucepan over a low-medium heat in gradual increments (spoon by spoon). Do not stir at first but shake the pan slightly (if needed) as the sugar melts. To get rid of any clumps, once the sugar has mostly melted you can stir it gently over a low heat until it has all melted and reached 160–182°C/320–359°F. Dry caramels are great because the sugar won’t crystallize, but they can burn and catch easily, so you need to watch them closely.

Wet caramel – A wet caramel is made by gently heating sugar dissolved in water in a saucepan to 160–182°C/320–359°F. It is crucial that you don’t stir at all here. What happens here is that the water in the sugar syrup will slowly evaporate, leaving you with liquid sugar, which will turn into a deep, dark caramel when heated further. The benefit of a wet caramel is that your sugar is less likely to burn and, in theory, it has more depth of flavour because it is cooked for longer. However, with a wet caramel there is more risk of it crystallizing. It is prone to doing this because it wants to revert back to its granular state, but there are ways to prevent this from happening:

•   Use a clean pan and make sure that your sugar isn’t contaminated with anything weird.

•   Pour the water into the pan before the sugar and stir before you begin heating it so the pan is evenly coated in water.

•   Brush down the sides of the pan with a slightly wet pastry brush to remove any sugar stuck to the sides, or simply cover the pan loosely so the steam does this for you.

•   Have an ice bath ready nearby so that you can plunge your pan into it to stop the
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Hazelnut meringue roulade
















Italian meringue












Italian meringue buttercream
















Swiss meringue











Fondant icing











Marshmallow


Marshmallow with egg whites





















Marshmallow without egg whites














Crystallizing nuts and making pralines






Jams, jellies and marmalades






Rhubarb, rose and hibiscus jam












Crab apple jelly















Seville orange marmalade
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