
		
			[image: Cover for Crust: Essential Sweets and Savories from Victoria's Beloved Bakery, Author, Tom Moore with Rebecca Wellman]
		

	
		
			
				
				[image: ]
			

		

	
		
			
				
				[image: ]
			

		

	
		
			
			[image: Book Title, Crust: Essential Sweets and Savories from Victoria's Beloved Bakery, Author, Tom Moore with Rebecca Wellman, Imprint, Appetite by Random House]
		

	
		
			Copyright © 2024 Tom Moore and Rebecca Wellman

			All rights reserved. The use of any part of this publication, reproduced, transmitted in any form or by any means, electronic, mechanical, photocopying, recording, or otherwise, or stored in a retrieval system, without the prior written consent of the publisher—or, in case of photocopying or other reprographic copying, licence from the Canadian Copyright Licensing Agency—is an infringement of the copyright law.

			Appetite by Random House® and colophon are registered trademarks of Penguin Random House LLC.

			Library and Archives Canada Cataloguing in Publication is available upon request.

			ISBN 9780525612384

			eBook ISBN 9780525612391

			Book design by Jennifer Griffiths, adapted for ebook

			Typesetting: Daniella Zanchetta

			Book photography: Peter Bagi and Rebecca Wellman

			Photo on this page by Dominic Hall

			Published in Canada by Appetite by Random House®, a division of Penguin Random House Canada Limited.

			www.penguinrandomhouse.ca

			[image: Publisher logo]

			a_prh_7.0_151269553_c0_r1

		

	
		
			
				Contents

				Copyright

				Dedication

				This Is Me

				How to Get the Most out of a Baking Book

				Equipment

				Ingredients

				Baking Fundamentals

				PIES AND TARTS

				Lemon Passion Fruit Slice

				Vanilla Crème Brûlée Tarts

				Triple Chocolate Crème Brûlée Tarts

				Mandarin Crème Brûlée Tarts

				Chocolate Peanut Butter Tart

				Strawberry Cardamom Rhubarb Pie

				Lemon Meringue Pie

				Frangipane Tart with Cinnamon Poached Pears

				Peach Melba Hand Pies

				Chocolate, Bourbon, and Pecan Butter Tarts

				Toffee Poached Apple Pie with Salted Almond Crumble

				Zucchini, Dill, and Feta Quiche

				Bacon, Tomato, and Smoked Cheddar Quiche

				Mushroom, Pesto, and Goat Cheese Quiche

				MUFFINS, SCONES, AND SQUARES

				Toffee Poached Apple Muffins with Salted Almond Crumble

				Blackberry Cinnamon Oat Muffins

				Blueberry Yogurt Lemon Zest Muffins

				Banana and Macadamia Muffins with Dulce de Leche

				Buttermilk Scones

				Blueberry Lemon Scones

				Jalapeño Cheddar Scones

				Cinnamon Honey Scones

				Reese’s Chorizo Biscuits

				Abby’s Favorite Chocolate Rice Krispie Squares

				Not Pennye’s Brownies

				CAKES

				Zucchini Marmalade Cake

				Chocolate Sour Cream and Raspberry Cake

				Pumpkin and Ginger Teacake with Bourbon Maple Glaze

				Mr. Rich Birthday Cake

				Sticky Toffee Date Cake

				Angel Food Cake with Raspberry Fool

				Lemon Curd Poppy Seed Syrup Cakes

				Vanilla Bean Cheesecake

				White Chocolate Strawberry Cheesecake

				Mocha Cheesecake

				Peach and Amaretto Cheesecake

				Flourless Orange Almond Syrup Cake

				Lychee, Rosewater, and Raspberry Layer Cake

				Blackberry Almond Snacking Cake

				Summer Fruit Pavlova with Raspberry Curd

				Signature Carrot Cake

				Strawberry Friands

				Gingerbread Guinness Cake

				COOKIES

				Ginger Chew Cookies

				Diablo Cookies

				Abby’s Chocolate Crinkle Cookies

				Pecan and Dark Chocolate Chunk Cookies

				Oatmeal Raisin Cookies

				Double Chocolate Pistachio Cookies

				Snickerdoodles

				Speculoos

				Red Velvet Sandwich Cookies

				Tom Tams

				Orange, Hazelnut, and Chocolate Biscotti

				Cranberry, Lemon, and Pistachio Biscotti

				Gingerbread Walnut Biscotti

				BREADS

				Sourdough Starter

				Matt’s Camp Oven Sourdough 101

				Sprouted Four-Seed Sourdough

				Potato, Asiago, and Green Onion Sourdough

				Cranberry Walnut Sourdough

				Garlic and Rosemary Focaccia

				Caramelized Red Onion and Garlic Focaccia

				Feta, Oregano, and Lemon Focaccia

				Roasted Tomato and Green Olive Focaccia

				Rustic Rye Bread

				Aussie Crunch Buns

				Cheesy Herb and Spinach Buns

				Crusty Bread Rolls

				Hazelnut and Browned Butter Hot Cross Buns

				PB&J Banana Bread

				Buttery Brioche

				Cinnamon Brioche Scrolls

				Parmesan Sage Brioche Scrolls

				Brioche Doughnuts with Lemon Curd

				Old-School Bagels

				BAKING STAPLES

				Basic Pastry

				Sweet Pastry

				Chocolate Pastry

				Sour Cream Pastry

				Savory Pastry

				Swiss Meringue

				Lemon Cream Cheese Frosting

				Dark Chocolate Ganache

				Salted Almond Crumble

				Toffee Poached Apples

				Lemon or Raspberry Curd

				Dulce de Leche

				
					Troubleshooting

					“Thank Youz”

					Index

				

			

		

	
		
			This book is for my biggest fans—my kids. Abby and Sam, watching your love of cooking grow as you do fills my heart with joy. Olivia and Zac, I’m so grateful that we are a part of each other’s lives. I couldn’t love the four of you more.
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				“I need some sugar in my bowl, I ain’t foolin’; I want some sugar in my bowl.”

				NINA SIMONE
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			This Is Me

			My culinary career began at an early age, many years before Crust Bakery was even a glimmer in my eye. I have endless memories of being in the kitchen with my mum and both of my grandmothers, music on in the background, helping them cook and bake. At the time, I thought I was very helpful, though in reality, I am sure I was only licking the mixer paddle and getting in the way. (I’m sure my Crust staff will tell you that this is sometimes still the case!) These early experiences shaped and defined me in ways for which I am forever grateful.

			I grew up in Tamworth, in rural Australia, where my parents ran a culinary and medicinal herb farm called the Moore Creek Herb Farm. My dad was a pharmacist, my mum an artist. We had chickens and cows, vast gardens, trees, and shrubs full of fruit and berries—but we were terrible farmers, as my mum and dad were city slickers by nature. However, we loved our animals and basked happily in our farm life. Our yard was vast, and we were surrounded by gardens full of produce and herbs, the delicate scents and flavors infusing us with their earthly inspiration and embedding themselves in our pores and psyches. All four of us kids have a deep love of food and cooking, with our parents inspiring, encouraging, and teaching us about growing produce, applying science and creativity in the kitchen, and generally appreciating all the good things in life. At our home, we often hosted friends and family for celebrations, my parents sometimes leaving us kids fully in charge of the menu! We would fill the table with platters and plates stacked high with breads and meats, fresh vegetables and salads, cakes, cookies, and pies, the food always the centerpiece of such occasions, guests exclaiming with surprise and delight at what we had come up with. It was an idyllic childhood, waking to the scent of fresh baking on the weekends, music always playing throughout our house, plenty of room to run and play in our 110-acre yard, and growing up enveloped by a supportive, loving family. With these surroundings and my pure love of all things culinary, I was destined to pursue a career in cookery.

			Fast-forward to 1992: I was halfway through grade 11, effortlessly achieving straight A’s and completely bored. I felt so over my stodgy, patronizing teachers and their lessons, which I found useless, given my deep chef-like passions and arrow-straight ambitions. What did I need geography and history for when all I wanted was to cook? (Though I must admit, math and science did come in handy for my future baker self.) I expressed my dissatisfaction to my parents, and to my utter surprise, they told me that if I was so sick of school and didn’t want to go, then I didn’t have to—but I did have to study. Within the month they had me enrolled at a local trade school in a six-month course on small-business catering. This was an exhilarating change, and I was eager to get started with my new life! I was the youngest in the class, as you can imagine, and I nailed it! It’s easy to excel when you are living what you love. The instructor told me that if I wanted to be a chef, I needed to get out of Tamworth and apprentice at a top hotel or restaurant in the big city of Canberra (pronounced Can-Brah, in true Australian fashion). Taking his advice, I immediately enrolled in an esteemed culinary school, and started my apprenticeship at the huge, bustling five-star hotel, Capital Parkroyal. I was so young, and very nervous to be leaving my comfortable and familiar home and neighborhood. But I knew what I wanted, and I was ready.

			Parkroyal taught me the skills of classic French cooking, the art of fine pâtisserie (which proved to serve me more than I knew at that time), and how to work in a kitchen with dozens of others, the heat and steam, and the click-clack of knives as we cooked and baked for hundreds and hundreds across the hotel’s massive restaurants and ballrooms. Three years later, by the age of nineteen, I had won the title of Australian Apprentice Chef of the Year by the Australian Vocational Education and Training Authority. I was spent and satiated, and after years of early mornings, killer-long days, and intense learning, I needed a rest and a change.

			So, after a few more years working around Australia, I landed a job as an executive chef in the city of Victoria on Canada’s west coast, a ferry ride away from Vancouver. I saw it as a great learning opportunity to manage a large kitchen staff, something that would be very useful in the restaurant and bakery kitchens of my future. But I was still very young and worried that my youth would cost me some of the respect that typically comes with age. So I grew a goatee and told everyone that I was ten years older than I really was. It seemed to work! I learned a ton about leading a kitchen, and I made some lifelong mates—I was particularly taken with Crystal, the front-of-house manager, who shared my love for food, travel, and restaurant culture. Two years after we met, we married and moved back to Australia with entrepreneurial hearts and big ambitions. Back in Canberra, Crystal and I decided to open a restaurant together. We called it Sage, in honor of my herb farm upbringing, and it felt, in a way, like I was bringing a little piece of my childhood home to my new life. It comforted me in its familiarity, even if only in name.

			The next few years were exciting and extremely gratifying. Sage was a hidden gem in the heart of Canberra: an intimate fine-dining restaurant focused on local, modern Australian cuisine. We won numerous accolades, including a prestigious Chef’s Hat and a consistent standing as one of the top ten restaurants in Canberra, as determined by the Sydney Morning Herald. I started to be recognized in a community of like-minded people. I was regularly asked to contribute food-related articles and recipes to the local newspaper, and often appeared as a guest chef at events around town and at several private cooking schools. This environment fed my soul, and I felt an immediate kinship with anyone who showed an interest in cookery and baking, learning of my love for teaching, writing, and engaging with them. It was a very happy time.

			My mantra has always been “Bite off more than you can chew, then chew like hell!” This proved to be poignant, as around the same time that I was diving into Canberra’s culinary community, some dear friends who were exhausted and overwhelmed by the industry offered us their restaurant, called Grazing, and I also began lecturing, training apprentice chefs, and judging cooking competitions at the Canberra Institute of Technology. I loved carrying on Grazing’s emphasis on quality regional ingredients—including produce from the restaurant’s own half acre of vegetable patches and herb gardens, fifty chickens, and two beautiful orchards, all of which my kitchen team and I would lovingly tend—and solidifying my passion for teaching and guiding young chefs at the institute. But with two restaurants and a lecturing job, something had to give! So, after several years, we sold Sage, and I left the institute. Then shortly thereafter, chewing like hell, I opened my own chef apprentice school, called ForChefs. This allowed me to focus on my teaching and Grazing.

			Crystal and I had started a family by this point, and it was a joyous but admittedly messy few years. As much as I loved being in the kitchen at Grazing, I began to realize that the chef life might not be suited to the schedule and goings-on of my young family. My daughter, Abby, was four now, and my son, Sam, just a baby. Long hours and late nights had kept me away from my kids, and I was not okay with that. Grazing and ForChefs were both in good shape, practically running themselves, and while I knew I needed to make yet another change, I was not willing to leave the industry entirely. Weighing my options, I decided to start a pâtisserie, aptly named Knead. I felt my new endeavor would be a practical next move: unlike the grind of late-night restaurant service, I would be up in the wee hours instead, before my kids were even awake, and home early enough to play and take part in their daily routines. It proved to be a good fit and a real turning point for me, taking me in a more family-friendly direction. Despite being bleary-eyed and a little rumpled, I was awarded the title of Australian Young Restaurateur of the Year by Appetite for Excellence, and I was happily embedded in the culture of food and teaching, baking, running a restaurant, raising children, and living a good life.

			Sadly, right around that time, Crystal’s father passed away unexpectedly, so we decided to go back to Crystal’s hometown of Victoria, British Columbia, to be with family. Returning to Canada was something we’d always planned on, but these sad circumstances pushed our timeline ahead. It was difficult to leave Canberra, of course, but I knew I needed a change and a rest, so we pulled up our roots, sold the businesses, and headed back to Victoria. Once we arrived, we took a few months off to concentrate on family and settle into our new home and neighborhood. Predictably, I began to get restless. In keeping with a family-friendly work schedule and my love of baking, I started researching spots for a new bakery—opening a bakery in Victoria had always been part of our vision. I knew where I wanted it to be: in the food district of downtown’s Fort Street. So I started knocking on doors and making inquiries, and eventually came across a lovely space that had, for at least the last fifty years, been some iteration of a bakery. It felt like fate.

			Crust became an immediate success. We had learned a lot from our previous ventures, and we wanted to bring something to our bakery that was reflective of that: customer-focused, homemade, unpretentious, crave-worthy food. We kept our offerings simple but unique (with flavors like lemon and passion fruit, frangipane, and lots of chocolate), our menu consistent in quality, and our service impeccable. Crust is a homestyle bakery—reflective of us—rustic sweets and savories on display in our big street-facing window, coffee and sandwiches on freshly baked bread for our lunchtime guests, and custom cakes and desserts to order. Before long, lineups started weaving down the street before our doors opened in the morning, and local critics, writers, and “best in the city” contests awarded us accolades. Even though I was no longer living in my beloved Australia, I felt like I was home again.

			Although Crystal and I went our separate ways in our marriage by the end of 2015, we remain business partners to this day. She takes care of the front-of-house operations, and I bake, teach, and manage the staff in the kitchen. We have a good thing going, and with Crust now well established, a new kiosk at Uptown mall in Victoria, and my kids in high school, growing fast and finding more independence, something that had been in the back of my mind for years began to pop up regularly in my thoughts and dreams: I wanted to write a cookbook, to send a little bit of Crust to the kitchens of our visitors who want to bring our treats home to friends and family, even if they don’t live in Victoria, and even to share with folks who had never waited in our morning queues. I wanted to take all the experience of a commercial bakery and modify it for a home kitchen in a beautiful visual memento of our humble shop, full of photos, recipes, tips, tricks, and techniques. I enlisted the help and experience of my friend Rebecca Wellman, a food writer, stylist, and photographer, who already had a few books under her belt, and we were on our way.

			Within these pages, you will find a combination of recipes we offer at Crust and ones I make at home. Yes, baking is technical, and measurements need to be accurate, but it doesn’t have to be fussy, complicated, or intimidating. Through all the restaurants I’ve owned, the classes I’ve taught, and the people I’ve met, what has always felt true is that food is love. That feeling of connecting over food, and the appreciation of the bounty we are so fortunate to enjoy, is what I am delighted to share with you here.

			Today, some of my favorite times are spent in my home kitchen with my kids, my wife, Pennye, and her two teenagers. It is a full house, just like the one I grew up in, with plenty of music, laughter, and epic kitchen dance parties. And when I go home to Australia to visit, we plan our entire trip around food. We spend three days with the whole family—kids and cousins, aunts and uncles—all cooking together and trading secrets in a delightful whirlwind of catching up and reveling in one another’s presence, to soak up all we can during our too-short visit. This is what food means to me. Family and love and gathering and togetherness. And I am delighted to share that with you. These days, I continue to bite off more than I can chew, but I must admit, I am finding great satisfaction in chewing a little more slowly.

			Tom
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			How to Get the Most out of a Baking Book

			First and foremost, before you start on any baking projects, I highly encourage you to read this entire book—like a novel. I might be joking a little, but really, you will get so much out of reading all my tips and guidelines, the recipes themselves, and the kitchen notes accompanying many of the recipes.

			Check out the Equipment (this page) and Ingredients (this page) sections to best know how to stock your supply cupboards (which tools do you really need, and which ones can you skip?) and your pantry (spoiler: good quality is always preferred, but what makes a product good quality?).

			The Baking Fundamentals chapter (this page) is like a mini master class, taking all the experience of a commercial bakery and modifying it to fit your home kitchen. For example, what is blind-baking? Why do we sift flour? And how many times have you read “don’t overmix!”—what does it actually mean? Baking Fundamentals is where you’ll find all the answers.

			Then on to the recipes! We wanted to fill this book with all kinds, some that are a bit on the easier side and others that offer more of a challenge for those who enjoy that sort of thing. This is a book of essentials: muffins, cookies, brûlées, cheesecakes, breads, and other basics that are wonderful to have in your repertoire, ready to whip up at any time. We often hear that baking is a science, and that measurements must be exact and precise to prevent horrible disasters. But I believe baking doesn’t need to be stuffy and uptight. While it is important to measure and weigh as accurately as you can, don’t get too fussed about it. Feel free to play and experiment. Go into baking with an open heart and a relaxed attitude. We learn the best things when we play.

			Finally, it’s great to know what can go wrong and how to fix it. The Troubleshooting guide on this page can help you anticipate and avoid common mishaps before you’ve wasted those dozen egg whites or the carefully sourced passion fruit. But if you find yourself running into trouble while baking, check the guide, learn from your mistakes, and try again!

			I genuinely hope that everything you bake turns out magnificently, but there is no way I can account for the variables that exist in my kitchen versus yours, including the altitude, humidity, and temperature where you live, your oven and baking vessels, the brand of products you use, and, of course, your personal taste. Be sure to experiment to see what works best for you.

			I want this to be your journey, and I am excited to introduce you to all the Crust recipes in this book. Make them your own. Have fun, take pride, and please, no matter what happens, be sure to eat it anyway!
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			Equipment

			We all have a baking wish list, don’t we? While there is room for adaptation in baking vessels and tools, this list provides an example of the ultimate collection that makes baking life easier, less stressful, and ultimately convenient. Pick and choose as you wish or aim to have them all—provided you have the cupboard space!

			Angel food cake pan/tube pan: These are the traditional shape for angel food cake. You want a straight-edged pan with a removable center to allow you to take the cake out easily.

			Baking pans with removable bottoms: A wonderful addition for the home baker who has everything, these are lovely for easily popping a whole square or cake out of the pan.

			Bench scraper/pastry scraper: A scraper makes picking up dough off a flat surface much easier and helps prevent breaking and cracking. It’s also useful for cleaning up dough scraps that are stuck to the counter.

			Blowtorch/crème brûlée torch: When my mum made lemon meringue pie, she would put the whole pie, raw meringue on top, in the oven to brown. This is an option, of course, but a torch allows for more precision and artistry. Also, if you like to make brûlées, a torch is a must.

			Bundt cake pan: This pan makes for a beautiful presentation and helps thicker batters bake more evenly, without overbaking and drying out on top.

			Cookie scoops: If you are an avid cookie baker, scoops are perfect for providing the same size cookies every time. I use them to scoop out muffin and cupcake dough as well! Either a 1- or 2-ounce (30 or 60 g) scoop will do nicely, but I’ve included my preference within each recipe.

			Food processor: This is great for mixing some of the doughs in this book and is a nice-to-have appliance for chopping and blending nuts, herbs, and other ingredients.

			Hand mixer: This mixer is perfect for when the job doesn’t warrant hauling out the stand mixer. It’s great for whipping cream, batters, and eggs.

			Immersion blender: Sometimes combining ingredients requires full emulsification: mixing two ingredients together that typically don’t mix well, such as oil and water. Although a brisk whisking by hand can work, an immersion blender is the most effective way to emulsify. It will make all the difference to the rise and fluffiness of your baked goods.

			Microwave oven: I would never bake or cook anything in the microwave, but when small amounts of butter or chocolate need softening or melting, it’s a fine option. Always be sure to use a glass or ceramic vessel that is both food- and microwave-safe.

			Offset spatula: These are especially helpful for spreading frosting or smoothing out the top of batter that is already in the pan. Offset spatulas typically come in small or large sizes—choose which is best based on the size of your pan or baked good and what feels best in your hand. A palette knife also does the trick.

			Parchment paper or mat: Because of its nonstick, ovenproof quality, we use parchment paper a lot at Crust to line sheet pans and to transfer items from one place to another. Pro tip: scrunch up the paper before smoothing it out onto a sheet pan or fitting it into a baking vessel. That way, it won’t roll back up on itself and will be easier to handle. Silicone or baking mats are another excellent option for lining sheet pans; the biggest restriction of mats is that they only lie flat and cannot be used in a round tin or a deep bowl.

			Pastry brush: For egg washes or greasing pans, brushes made of silicone, synthetic, or natural hair all work well. For fine work, I use an artist’s natural-hair paintbrush.

			Pastry cutter: With a row of thin metal strips or wires attached to a handle, a pastry cutter is used to incorporate fats, like butter or lard, into dry ingredients, like flour. While you can also use your hands, a pastry cutter allows you to complete the task without warming up the fat with the heat of your hands.

			Pie weights: Small clay orbs that are used for blind-baking pie crust, pie weights alleviate the need to poke holes in the bottom of your pastry shell. They’re the better option if you’re pouring liquid into the crust, to prevent leaking.

			Piping bags and tips: You can apply frosting with an offset spatula, a knife, or the back of a spoon for most of these recipes, but if you’d like to get a little fancy, piping bags and tips are nice to have. Specific shapes and sizes are suggested in the recipes, but feel free to be creative! There are many interesting options to choose from at kitchen specialty stores. For starters, a 12 mm round tip and a 10 mm star tip will do the trick.

			Rolling pins: These come in two main styles: standard (a thick cylinder with handles at each end) and French (one solid piece, tapered at each end). Standard can be easier on the hands if you are doing a lot of rolling, but the moving parts mean it is more vulnerable to breaking. In the end, it comes down to ergonomics. Whatever type of rolling pin you prefer, be sure to get one long enough to roll out a decent-size piece of dough, such as for an 11-inch (28 cm) pie crust. Pins also come in different materials, such as marble, wood, or plastic. If you are partial to a wooden one, be sure to wash it right after use and don’t let it sit in water for too long.

			Scale: If there is one must-have in your kitchen, it’s a scale. Weighing ingredients is far more accurate than measuring by volume, giving a precise and consistent measurement every time.

			Sheet pans: It’s nice to have a mixture of large and small sheet pans, some with rims, some without. I suggest keeping a 13 × 18-inch (33 × 46 cm) pan (also known as a half sheet) and a 9 × 13-inch (23 × 33 cm) pan (also known as a quarter sheet).

			Sieves/strainers: A fine-mesh sieve is perfect for sifting dry ingredients, straining batters and mixes, and draining berries or other wet ingredients. Even better, keep a few on hand with different gauges of mesh. For example, it’s nice to have a superfine mesh for dusting with cocoa powder or icing sugar.

			Skewers/cake testers: You can certainly get “proper” cake testing skewers, which are often made of metal, but toothpicks and wooden shish kebab skewers work just as well.

			Spoons and spatulas: A few good wooden spoons, sturdy spatulas, and large metal spoons are great for spooning, scraping, and stirring. Both wood and silicone will pick up scents and flavors, so don’t leave your spoons sitting in a pot of curry or anything pungent. (You could even label your spoons as “sweet” and “savory.”) For wooden spoons in particular, make sure to wash and dry them right away, as they won’t be happy spending too much time sitting in soapy water.

			Spray bottle: It is great to have two of these: one bottle with water, for spritzing bread when baking it; and another small one with oil, for greasing cake tins and pans.

			Springform pans: Springforms are necessary for cheesecakes and other delicate cakes. They come in many different sizes. If you only have room for one, a 9-inch (23 cm) pan is perfect.

			Stand mixer: Often, a stand mixer is the most practical and efficient tool for mixing ingredients. Not all baking recipes require a stand mixer, but the recipes in this book that call for one do! It might be tricky to obtain the required texture without the power of an electric motor. If you don’t have one, an electric hand mixer, a whisk, a wooden spoon, or, in some cases, your hands might work well—I never want to discourage you from trying a recipe! However, if you are a serious baker, I do recommend investing in a stand mixer.

			Tart tins and rings: Tart tins and rings vary in size and depth. Tart rings are round stainless steel rings that have no bottom; they are placed on a parchment-lined sheet pan, then the pastry is tucked up the sides to create the shell. You can also get tart tins with removable bottoms, sometimes with scalloped edges; the pastry is draped inside along the bottom and sides, then, once baked, is removed by pushing the bottom of the pan upward to release the shell. Finally, there is the multi-tart tin, which is similar to a muffin pan. All of these tart tins will work for the recipes in this book. Depending on the pan’s size, you may have excess dough or filling, and you may need to adjust the baking time slightly. Large tart tins can also come with removable bottoms and in several different materials, such as ceramic, aluminum, or glass. If you don’t have a large tart tin, a pie plate will do.

			Thermometer: Here’s another important tool: a good-quality, ovenproof, digital instant-read thermometer is essential for checking doneness in breads, measuring the temperature of oil for deep-frying, and even checking the accuracy of your oven.

			Whisks: A standard wire whisk is a must for blending ingredients effectively. For thick doughs or batters, or anytime you don’t want to incorporate too much air, use a Danish dough whisk, which is flat with a curlicue in the center of the wire circle.

			Wire cooling rack: It’s good to have one or two shapes and sizes of racks for cakes, cookies, muffins, and large loaves.
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			Ingredients

			I cannot stress enough the difference that good-quality ingredients will make to your baked goods. We’re all familiar with the odd craving for strawberries in the middle of winter, and sometimes that freezer stash will do just fine, but other times it pays to eat seasonally, shop locally, or even grow your own! When it comes to organizing my pantry, I might be obsessed. Tidy, uniform containers full of flours, sugars, chocolate chips, and other shelf-stable, top-quality ingredients are some of my favorite things. Of course, the list of possible ingredients is rather endless, but here are a few tips when it comes to the most commonly used ones.

			Almond flour: Make sure your almond flour (also known as almond meal in Australia) is a quality product, made of pure almonds, and that you keep it fresh. Store it in an airtight container in a cool pantry for up to 2 months, in the fridge for up to 4 months, or in the freezer for up to 6 months. Because almonds contain oil, the flour can go rancid; let your nose be your guide.

			Butter: Quality unsalted butter all the way! Butters from grocery stores vary greatly, and the choices can be overwhelming. Consider things like color: some butters are more yellow than others, which isn’t ideal for a white icing, for example. (To avoid this, look for beta-carotene on the label, which makes butter more yellow; however, color also depends on the cow’s diet.) For purity of taste, look for butter that has only cream in the ingredients list. You won’t find me using salted butter in my baking, as unsalted allows me to control the salt content in the recipe. However, if salted is all you have, go ahead, just decrease the amount of salt in the recipe. When the recipe states “at room temperature,” leave butter on the counter for 1–3 hours, depending on the amount and the temperature in your kitchen. It should be soft. When the recipe says “cold,” it means straight from the fridge. Unsalted butter can be kept on the counter for 2–3 days, but is susceptible to going rancid, so you be the judge. Otherwise, it will keep in the fridge for as long as the manufacturer specifies.

			Chocolate: I can’t stress enough how important it is to go for quality chocolate. Whether it’s chips, chunks, or bars, strive to find pure chocolate with no fillers for that genuine, rich, deep chocolate flavor. Do some research and taste-testing, especially when chocolate is the star player in a recipe, such as the Chocolate Peanut Butter Tart on this page or the Chocolate, Bourbon, and Pecan Butter Tarts on this page. Well wrapped, pure chocolate will keep at room temperature or in the freezer for up to 6 months.

			Citrus juice: Always, always squeeze fresh juice from your citrus fruits! The dull, metallic taste of bottled juice is just not the same, and if you use bottled citrus juice, your finished dish will definitely be compromised. Keep citrus in the fridge until ready to use and roll it firmly on the counter before squeezing to get the juices flowing!

			Cocoa powder: As with chocolate, quality is key here. Look for Dutch-processed dark cocoa powder, not the generic lighter brown powder. Dutch is less bitter than standard cocoa because of how it is processed, so it’s much more suitable for many baked goods. As far as brand, I recommend Valrhona. It will make a world of difference. Cocoa powder will keep in a cool, dry place for 6 months. After that, it may begin to lose its flavor potency, but it will not be unsafe to consume.

			Cream: Be careful with the whipping cream brand you use. Find cream that has no gums; some contain a stabilizer, such as guar gum, which works great for whipping, but not for baking, as it can change the texture of the baked good. Expiration dates are included on cream cartons, of course, but use your senses to determine if it’s still usable.

			Cream cheese: Look for Philadelphia-style cream cheese without fillers such as gums. Gums, while generally harmless to most people, do not like heat; they may curdle and not stay stable. The Philadelphia brand is reliable. Cream cheese should be kept in the fridge until its expiry date. If you need to soften it, do so by leaving it out on the counter for about 1 hour before use.

			Eggs: All the eggs in this book are large, or about 1.8 oz (50 g) each. If the recipe says “cold,” they need to be cold, right out of the fridge. If the recipe says “at room temperature,” leave them on the counter for about 1 hour before use. Do not leave eggs out for more than 2 hours. If you forget to take them out of the fridge in time, place them in warm water for about 10 minutes to warm them a bit, then use right away. If the recipe does not specify the temperature of the eggs, it doesn’t matter! Unwashed eggs fresh from the farm that haven’t been refrigerated yet can be kept on the counter for about 2 weeks. Otherwise, keep them in the fridge and note the expiration date.

			Flour: This is a very important ingredient, and as there is so much on offer out there, including garden-variety grocery store flour, locally milled flour, and all sorts in between, it is worth knowing a few things. With all flours, always go with unbleached, store in a cool, dark place, and don’t eat it raw. Buy it in small amounts, as it can go rancid. Be sure to check the expiration date on the package.

			
				► All-purpose flour works very well in many recipes, and I do recommend organic.

				► Bread flour, although it’s not essential, is definitely ideal for baking bread, as the gluten in bread flour is higher than in all-purpose, meaning your dough will have more structure and rise, and the bread will have a bouncier, chewier crumb. The bread recipes in this book all call for bread flour, and I generally mean a reputable, good-quality, unbleached white bread flour, minimally processed, with as few additives as possible. Small-batch flours are great, but so are Bob’s Red Mill or King Arthur. If you use all-purpose for bread, it will still turn out fine, but it might take longer to mix and develop the needed gluten, so you may need to experiment with the timing of kneading and proofing.

				► Cake flour and pastry flour can be used interchangeably, and either is a huge benefit when making cakes and pastries. These flours have less gluten protein than all-purpose, so the dough or batter will develop less stretch and the baked product will be lighter, which is what you want in a cake or pie.

				► Gluten-free flour should be used only if it’s a reputable, high-quality kind (like King Arthur and Bob’s Red Mill). Be sure to read the label to ensure the flour can be substituted 1:1 for all-purpose. I would not recommend substituting gluten-free flour in the bread recipes in this book, as they are developed and written specifically for glutinous flour.

				► Whole wheat, rye, and other flours are lovely. If you decide to sub one in for all-purpose flour in the recipes in this book, I say go for it! Just know that the recipe may need to be adjusted. Experiment and discover what you enjoy!

			

			
				Fruit and herbs: Organic, seasonal, and fresh is always best. Full stop. Although grocery store fruit and herbs are perfectly acceptable, I do recommend farmers’ markets or, if I may be so cheeky, homegrown! Yes, growing your own fruit may be a bit challenging, but an herb garden is a wonderful and simple addition to any yard, patio, or balcony. Buy or harvest your herbs in small batches and keep them in a glass of water in the fridge, covered with a plastic bag, for optimum freshness.

				Oil: A good-quality, neutral, organic vegetable oil such as canola, sunflower, or safflower is great for greasing baking tins and for use in baking. Organic extra virgin olive oil is best for finishing and drizzling. Purchase all oil in small amounts, and keep it well sealed in a cool, dark place. Look for opaque bottles, which prevent degradation from light, and before using oil in your baking, give it a sniff to ensure it isn’t rancid.

				Salt: This important ingredient can vary by brand and style. Depending on the size of the grain or flake, it can measure by volume differently, so it’s a good idea to be consistent and get to know your salt. Kosher salt is a workhorse and is great for adding and enhancing flavor. It is pure, with no fillers, and is consistent in its saltiness. Table salt is an acceptable substitute if that is all you have, but I prefer the purity of kosher. Sea salt quality differs depending on its source and where in the world it comes from. Flaky sea salt is excellent for finishing and adding a salty factor to your something sweet—a favorite combination of mine! Salt in its pure form has no expiration date, so long as it’s kept dry.

				Sugar: Keep sugar in a cool, dry place. Technically, sugar will not spoil, but its taste may be compromised if not used within a couple of years.

			

			
				► Granulated sugar is the most common one to have on hand, and can be processed at home to do the job of either superfine sugar or icing sugar.

				► Superfine sugar is used when the sugar needs to dissolve fast. You can make your own by grinding granulated sugar in a food processor or blender for 1–2 minutes or until the granules become finer, while maintaining some of their grittiness.

				► Icing sugar is used for finishing and to make frosting and icing. You can make your own by grinding granulated sugar in a food processor or blender for 6–8 minutes or until there is no more grittiness. Be sure to use it right away; otherwise, it may start to stick together. Measure the sugar required after grinding it.

			

			
				Vanilla: While all of these types of vanilla essentially come from the same source, there are subtle differences that shine through when baking with each of them. The type you use really comes down to personal preference, whether it be for flavor, appearance, or convenience.

			

			
				► Vanilla extract should be pure. It will keep indefinitely in the pantry because of its alcohol content. Avoid vanilla essence or synthetic flavoring.

				► Vanilla bean paste is an excellent alternative and can be used 1:1 in place of extract. It is nice to use when you want visible flecks of vanilla seeds in your baked good. Look for an expiry date on the jar.

				► Vanilla beans are great if you don’t have extract or if you want to showcase the vanilla flecks in your final product. The seeds scraped from about 2 inches (5 cm) of a fresh vanilla bean are equal to about 1 teaspoon of extract. Don’t waste your money putting beans in cakes or anywhere they will get lost in the dish. Beans will maintain optimum flavor for about a year in a cool, dry place.

			

		

	
		
			
			
				[image: ]
			

		

	
		
			Baking Fundamentals

			Baking takes practice. There is a bit of a science to the way yeast forms, how flour reacts to water, and how caramel comes together with sugar and heat. While there is definitely room for creativity after you have some experience under your belt, a methodical approach to baking is a good way to start. Instinct will begin to kick in once you’ve made a recipe a few times, especially when it comes to more technical goods like bread and pastry. Below you will find some time-tested tricks and tips that will give you a leg up on all your baking adventures.

			
				1. Weigh your ingredients: You’ve heard it before, and I will say it again: weigh your ingredients. There is nothing more significant when it comes to accuracy and consistency in baking.

				2. Prep your oven: Ovens vary greatly between manufacturers, and one oven’s 350°F (180°C) may be another’s 360°F (182°C). A thermometer is a great way to measure your oven’s accuracy and, more importantly, to learn whether it tends toward hot or is on the cooler side. When preheating, even if your oven buzzes to tell you it’s ready, leave it for another 15 minutes. Unless otherwise specified in a recipe, set the oven rack in the center. Don’t forget that the oven will cool when you open it to put the food in, so be quick and keep that in mind when timing your dish. If you have a fan-forced or convection oven, you may need to lower the heat a touch from what’s listed in the recipe.

				3. Prepare your baking vessels: Throughout the recipes, you will often see the familiar phrase “Spray or brush the pan with a neutral oil and line it with parchment paper.” Why and how do we do this? Lightly brushing or spraying a tin with a quality, fresh, neutral oil (such as canola oil) will help keep your baked goods from sticking to the pan. It will also help to create a thin browned layer on the bottom of the treat, encouraging flavor and helping to prevent it from breaking or cracking. Paper is another layer of insurance against sticking, and often provides an aid to pull a loaf or cake out of its pan. In a rectangular or square pan, two crisscrossed pieces of parchment—one lengthwise, one widthwise, each overhanging the edges by about an inch (2.5 cm)—is effective. For a round pan, cut a round of parchment the same size as the bottom of the pan.

				4. Soften your butter: Where specified, it’s important to use room-temperature butter. If your room is on the cold side, heat the butter very gently, without melting it, which would make for a different consistency entirely when the butter is added to other ingredients. Softening butter makes it much easier to blend evenly, and when you beat it together with sugar, the mixture will form air bubbles, which expand when baking. It is very difficult to beat

				
				
				
				
				
				
				
				
			

		

	OEBPS/images/Moor_9780525612384_all_5p_r2_Page_v_Image_0001.jpg
=]






OEBPS/images/Moor_9780525612384_all_5p_r2_Page_ii_Image_0001.jpg





OEBPS/images/Moor_9780525612384_all_5p_r2_Page_i_Image_0001.jpg





OEBPS/images/Moor_9780525612384_all_5p_r2_Page_viii_Image_0001.jpg





OEBPS/9780525612391_nav.xhtml

		
			Contents


			
						Cover


						Title Page


						Copyright


						Contents


						Dedication


						This Is Me


						How to Get the Most out of a Baking Book


						Equipment


						Ingredients


						Baking Fundamentals


						Pies and Tarts
					
								Lemon Passion Fruit Slice


								Vanilla Crème Brûlée Tarts


								Triple Chocolate Crème Brûlée Tarts


								Mandarin Crème Brûlée Tarts


								Chocolate Peanut Butter Tart


								Strawberry Cardamom Rhubarb Pie


								Lemon Meringue Pie


								Frangipane Tart with Cinnamon Poached Pears


								Peach Melba Hand Pies


								Chocolate, Bourbon, and Pecan Butter Tarts


								Toffee Poached Apple Pie with Salted Almond Crumble


								Zucchini, Dill, and Feta Quiche


								Bacon, Tomato, and Smoked Cheddar Quiche


								Mushroom, Pesto, and Goat Cheese Quiche


					


			


						Muffins, Scones, and Squares
					
								Toffee Poached Apple Muffins with Salted Almond Crumble


								Blackberry Cinnamon Oat Muffins


								Blueberry Yogurt Lemon Zest Muffins


								Banana and Macadamia Muffins with Dulce de Leche


								Buttermilk Scones


								Blueberry Lemon Scones


								Jalapeño Cheddar Scones


								Cinnamon Honey Scones


								Reese’s Chorizo Biscuits


								Abby’s Favorite Chocolate Rice Krispie Squares


								Not Pennye’s Brownies


					


			


						Cakes
					
								Zucchini Marmalade Cake


								Chocolate Sour Cream and Raspberry Cake


								Pumpkin and Ginger Teacake with Bourbon Maple Glaze


								Mr. Rich Birthday Cake


								Sticky Toffee Date Cake


								Angel Food Cake with Raspberry Fool


								Lemon Curd Poppy Seed Syrup Cakes


								Vanilla Bean Cheesecake


								White Chocolate Strawberry Cheesecake


								Mocha Cheesecake


								Peach and Amaretto Cheesecake


								Flourless Orange Almond Syrup Cake


								Lychee, Rosewater, and Raspberry Layer Cake


								Blackberry Almond Snacking Cake


								Summer Fruit Pavlova with Raspberry Curd


								Signature Carrot Cake


								Strawberry Friands


								Gingerbread Guinness Cake


					


			


						Cookies
					
								Ginger Chew Cookies


								Diablo Cookies


								Abby’s Chocolate Crinkle Cookies


								Pecan and Dark Chocolate Chunk Cookies


								Oatmeal Raisin Cookies


								Double Chocolate Pistachio Cookies


								Snickerdoodles


								Speculoos


								Red Velvet Sandwich Cookies


								Tom Tams


								Orange, Hazelnut, and Chocolate Biscotti


								Cranberry, Lemon, and Pistachio Biscotti


								Gingerbread Walnut Biscotti


					


			


						Breads
					
								Sourdough Starter


								Matt’s Camp Oven Sourdough 101


								Sprouted Four-Seed Sourdough


								Potato, Asiago, and Green Onion Sourdough


								Cranberry Walnut Sourdough


								Garlic and Rosemary Focaccia


								Caramelized Red Onion and Garlic Focaccia


								Feta, Oregano, and Lemon Focaccia


								Roasted Tomato and Green Olive Focaccia


								Rustic Rye Bread


								Aussie Crunch Buns


								Cheesy Herb and Spinach Buns


								Crusty Bread Rolls


								Hazelnut and Browned Butter Hot Cross Buns


								PB&J Banana Bread


								Buttery Brioche


								Cinnamon Brioche Scrolls


								Parmesan Sage Brioche Scrolls


								Brioche Doughnuts with Lemon Curd


								Old-School Bagels


					


			


						Baking Staples
					
								Basic Pastry


								Sweet Pastry


								Chocolate Pastry


								Sour Cream Pastry


								Savory Pastry


								Swiss Meringue


								Lemon Cream Cheese Frosting


								Dark Chocolate Ganache


								Salted Almond Crumble


								Toffee Poached Apples


								Lemon or Raspberry Curd


								Dulce de Leche


					


			


						Troubleshooting


						“Thank Youz”


						Index


			


		
		
			Landmarks


			
						Cover


						Cover


						Title Page


						Table of Contents


						Start


						Copyright


			


		
		
			Print Page List


			
						i


						ii


						iii


						iv


						vi


						vii


						v


						viii


						1


						2


						3


						4


						5


						6


						7


						8


						9


						10


						11


						12


						13


						14


						15


						16


						17


						18


						19


						20


						21


						23


						22


						24


						25


						27


						26


						29


						28


						30


						31


						33


						32


						34


						35


						37


						36


						39


						38


						41


						40


						42


						43


						45


						44


						47


						46


						48


						49


						51


						50


						53


						52


						54


						55


						57


						56


						59


						58


						61


						60


						62


						63


						65


						64


						67


						66


						68


						69


						71


						70


						72


						73


						75


						74


						76


						77


						79


						78


						80


						81


						83


						82


						84


						85


						87


						86


						89


						88


						90


						91


						93


						92


						95


						94


						96


						97


						99


						98


						101


						100


						102


						103


						105


						104


						107


						106


						108


						109


						111


						110


						113


						112


						114


						115


						117


						116


						119


						118


						120


						121


						123


						122


						125


						124


						126


						127


						129


						128


						131


						130


						132


						133


						135


						134


						136


						137


						139


						138


						140


						141


						143


						142


						144


						145


						147


						146


						149


						148


						151


						150


						152


						153


						155


						154


						156


						157


						159


						158


						161


						160


						162


						163


						165


						164


						167


						166


						168


						169


						170


						171


						173


						172


						174


						175


						176


						177


						180


						178


						179


						182


						181


						183


						185


						184


						186


						187


						189


						188


						191


						190


						192


						193


						195


						194


						197


						196


						198


						199


						201


						200


						203


						202


						204


						205


						207


						206


						208


						209


						211


						210


						212


						213


						215


						214


						216


						217


						218


						219


						221


						220


						222


						223


						225


						224


						227


						226


						228


						229


						231


						230


						232


						233


						234


						235


						236


						237


						238


						239


						240


						241


						242


						243


						244


						245


						246


						247


						248


						249


						251


						250


						252


						253


						254


						255


						256


						257


						258


						259


						260


						261


						262


						263


						264


			


		
	

OEBPS/images/9780525612391_title_page.jpg
Essential Sweets and Savories from
Victoria's Beloved Bakery

Tom Moore

WITH REBECCA WELLMAN

appetite

by RANDOM HOUSE -





OEBPS/images/Moor_9780525612384_all_5p_r2_Page_004_Image_0001.jpg
\ 7

ery

ey
v}
m
S
9]
=
~
(©)






OEBPS/images/Moor_9780525612384_all_5p_r2_Page_010_Image_0001.jpg





OEBPS/images/Moor_9780525612384_all_5p_r2_Page_014_Image_0001.jpg





OEBPS/images/9780525612391_cover.jpg
Crust

Essential Sweets and Savories from
Victoria's Beloved Bakery

Tom Moore

WITH REBECCA WELLMAN






OEBPS/images/Moor_9780525612384_all_5p_r2_Page_iv_Image_0001.jpg
Penguin
Random House
Canada

appetite

by RANDOM HOUSE





OEBPS/images/Moor_9780525612384_all_5p_r2_Page_006_Image_0001.jpg





