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THE STORY OF TWELVE TRIANGLES

The beginning of Twelve Triangles came about when Rachel and Emily worked together at Lovecrumbs. Emily came in making cakes part-time and working front of house in the cafe while Rachel trained her in the bakery. She eventually went full-time, taking over the running of the bakery. She and Rachel spoke about wanting to do more than just cakes and tarts, becoming part of people’s daily lives. So they decided they would try to learn to make croissants.

This is much easier said than done when you have never laminated anything or worked with yeasted doughs. Emily started by looking at recipes from bakeries such as Bourke St Bakery, Leiths and, of course, Tartine, tentatively trying out their croissant recipes in the bakery in September 2014, doing them in small batches by hand. After a few months of croissants that were so heavy they could have been used as deadly weapons, she went on a weekend course run by Andrew Whitley. Croissants were part of the course, but the focus was on sourdough bread and this is where she was introduced to, and fell in love with, sourdough and its long slow process. Her Instagram still proudly documents the breads and croissants she made that weekend, falling into a world of flour, fermentation and butter. Emily came back from this weekend so excited about explaining sourdough and trying to make it. She started baking what were truly awful loaves; feeding starters and mixing doughs, alongside making cakes.
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Twelve Triangles was built from trial and error and learning on the job.

They found a tiny shop front in Leith, just around the corner from the bakery, and decided to open a little neighbourhood bakery, to try to build a community. They offered two types of sourdough (aptly called the white and dark loaf), a topped focaccia, croissants, pain aux noisettes and a selection of doughnuts … and just like that, Twelve Triangles was born.

They opened the first shop in March 2015, a few weeks after Rachel had her little boy, Freddie, starting off with eight loaves of bread, twelve pastries and twelve doughnuts. It was not an instant success. Sourdough was still fairly new in Edinburgh at that time, and Emily and Rachel’s knowledge and understanding was woefully lacking. With no training apart from those two days, Twelve Triangles was built from trial and error and learning on the job.

Twelve Triangles slowly started to build a reputation and a small but loyal customer base, and Emily and Rachel are very happy to say they still see some of the same faces ten years later! The doughnuts, filled with curds mixed through ricotta, seasonal jams and custards, are what kept them afloat as they slowly got to grips with sourdough and more people came round to the idea of it. After a few years and a lot of learning, they were making hundreds of loaves a week, and are now into the thousands. They learned how to make baguettes, how to work with different flours from individual local mills, they got new equipment, and slowly the bread became what it is today.

They started with one small tabletop mixer, a 1950s pizza oven with all the numbers rubbed off the dials, no steam and a fridge. The bakers on the team today cannot fathom where they started, how basic it was and how little they knew. When new bakers start now they walk into a team of sixteen with a whole bank of different-sized mixers, roll-in pastry ovens, deck ovens for bread, retarder provers and a cold room. Emily and Rachel have grown into their business, their knowledge about sourdough and their love for their producers. It’s been a long, hard journey – with a lot of tears and many loaves resembling frisbees – but, by making mistakes and living through them, they’re slowly figuring it out.






RECIPES AND STORIES

In writing this book, bringing these recipes and stories together, we wanted to chart some of the history of Twelve Triangles and our kitchens. Over the last ten years in which we and our business have grown, we have worked to feed back into our community and local economy, constantly searching for new producers to work with and learning from the knowledge they bring in their respective fields. These chapters are split into categories, each celebrating an ingredient and the person or people behind it. We have built these relationships over the years, some from the very early days of the business and some far newer. Each chapter allows us the space to champion these producers and tell their story. We will be sharing some of our favourite recipes, which showcase their beautiful ingredients, hopefully sometimes in ways that you may not always have thought of. We hope that from reading these stories you will be inspired to find your own relationships with the producers, suppliers and ingredients around you.

Producer relationships have always been central to our ethos. It’s one of the big differences between buying something from us or from the supermarket. It’s the knowledge of where every ingredient has come from and the necessity of it being there. Our bread is made with three ingredients: flour, water and salt. There is no lengthy list of ingredients that sound like they’ve come from a chemistry textbook.

When we began, there was significantly less choice of artisan producers. For example, no one in the UK produced pastry butter sheets – this was something that was imported from France. This led to us making our own butter sheets at first, mixing Scottish butter with a small percentage of flour to bind the water and make it more pliable and therefore easier to work with. Now, there are four excellent producers in the UK making cultured butter sheets: the Estate Dairy, who we currently work with; the Edinburgh Butter Company, who we worked with when they first started up, helping trial their sheets; Ampersand; and Fen Farm Dairy. It is an incredibly exciting time in the UK for artisan producers, with more and more businesses championing these products and customers recognising their worth.

We have always believed that the quality and traceability of ingredients is of the utmost importance, and some of these recipes are an ode to the pure joy of discovering and working with these beautiful foods. Good ingredients are, as a rule of thumb, not going to be the cheapest you find. They are made on a smaller, more local scale but feed directly into your local economy and provide sustainable jobs, while caring for the land and animals around you. In this book we want to share recipes that allow you to make the most of buying these core ingredients – minimising waste and becoming inventive with substitutions, like frangipane, and pesto made with sourdough breadcrumbs, using the whey left from making ricotta to brine a chicken and using pineapple trimmings to make tepache. We also want to share the stories of these producers and farmers: how they got into their chosen fields, why they do what they do with their lives, and the importance of supporting them and the impact this makes, both environmentally and for your health, from local family farms to larger companies hoping to change the way we farm and eat, working in a way that is far more sympathetic to the ecology of our planet. We hope that in explaining the recipes and how we work, we will give you the confidence to understand what you are cooking and baking. You can then make adjustments to fit them into your life and schedule. Simple things made well will always come back to buying the best possible ingredients you can get your hands on, then, with a little time and care, creating food that isn’t showy, but tastes incredible.

Producer relationships have always been central to our ethos. It’s one of the big differences between buying something from us or from the supermarket.
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TECHNICAL NOTES

TASTE AND SEASONING NOTES

Please always taste your food, even if it’s baking. You are making something for yourself and those you know and love to enjoy, so you know best. A recipe is really a suggestion, open to interpretation and creativity on the part of whoever is following it, with a few technical exceptions, of course, like pastry. If you like a little more or a little less salt, if you love your food spicy, if you don’t like vinegar but you do love lemon – trust your instincts. There are hundreds of substitutions you can make. Our biggest hope is that you try these recipes and then make them your own, to suit your own palate – please don’t be afraid to veer off course from the recipe.

INGREDIENT NOTES

This book is dedicated to ingredients, so we would always recommend that you get the best ingredients you can, shopping seasonally and getting to know the growing/farming community around you. Find a local butcher, grocer, farm shop or deli, and if they don’t stock something they will likely be able to help you find someone who does.

In these recipes, unless otherwise specified:

Butter: Unsalted and ideally cultured.

Milk: Full fat/whole.

Olive oil: Extra virgin olive oil (we use Honest Toil).

Caster sugar: Golden caster (it’s unrefined, so has more flavour).

Yoghurt, crème fraîche and sour cream: Full fat.

Eggs: Large and free-range.

Vanilla: Pods, paste or extract, never flavouring.

Onions: Brown and medium, unless we specify otherwise.

Cream: Double, unless we specify otherwise.

Herbs: When we talk about bunches of herbs we mean the bigger bunches, not the mimsy supermarket packs – always buy big bunches and store them in a glass of water like a bouquet of flowers. If you have leftovers you can chop them and freeze them, or blend them with some olive oil and store them in the fridge.

Chicken: Free-range and preferably organic.
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A NOTE ON CHICKEN WELFARE

Chicken and our consumption of it is creating a demand which isn’t sustainable. The difference between a battery intensively farmed chicken slaughtered around 4–6 weeks and a slow-grown organic farm raised hen grown over 12–16 weeks is huge. They are two completely different things in terms of flavour and animal wellbeing. The benefits of buying these ‘happy chickens’ is that they have had a far greater life, the flavour and texture of the meat is much better, and with no added water or brine they don’t shrink in the oven. They aren’t medicated, so it is better for our health as well as theirs. This is achievable when a flock is cared for properly and kept at a manageable size so there are no added antibiotics getting into our systems. A properly raised chicken is expensive, there is no denying that, but it shouldn’t be an everyday foodstuff, as a planet we cannot sustain that. If you buy meat and chicken less often and buy better quality, you are playing a huge part in helping the planet as well as the lives of the animals. A good-quality chicken will be flavourful and large enough to feed you for days; to make the most of it, make stock from the carcass once you have stripped the meat and add it to rice or bean dishes and soups.

Other meats: Local butchers would always be a first choice for buying any meat, but if you’ve none local to you or struggle to get out and about, there are some brilliant online butchers now delivering both fresh and frozen meat. Fresh is definitely superior for quality. Freezing meat alters the fibre structure and degrades the quality a bit, but in general I’d go for higher-quality frozen rather than budget supermarket fresh. If you’re buying from a supermarket, have a good look at the label – a lot of them will state the breed and where the meat has come from, which gives a great indication of quality and welfare standards.

Salt: We recommend using sea salt in all recipes. In the dough recipes and the water for cooking vegetables or pasta, fine sea salt works well and you should be generous with it. Then, for adding to dishes or seasoning, use a flaky sea salt like Blackthorn or Maldon. If a recipe calls for sea salt we mean the flaky kind; we will specify when to use fine sea salt, as this is important when using spoon measures.

GENERAL COOKING/KITCHEN NOTES

These are some of the things we have learned over the years, both in professional kitchens and also importantly in our kitchens at home.


	–Always read a recipe from start to finish before you begin. Check you have the ingredients and whether there are things you need to have prepared before you begin.

	–We weigh all our wet ingredients instead of measuring the volume – this allows us to be more precise.

	–When you’re getting ready to cook, get a bowl or Tupperware to keep scraps in, vegetable peelings, etc. It helps you to work more cleanly and be more organised – most chefs will follow this in kitchens and it makes a surprising difference.

	–When setting up either your chopping board or bowl, if you’re going to need to do some vigorous whisking or a lot of chopping, it can help if you put a damp j-cloth or a piece of damp kitchen roll underneath the board or bowl to stop it sliding around.

	–Take your meat out of the fridge and unwrap it a good 2 or 3 hours before you want to use it. Let it come to room temperature, and dry it really well. It really does make all the difference when cooking. If it’s frozen, defrost it in the fridge overnight first, then proceed as described.

	–Wash herbs and salad leaves to make sure there is no grit in them. You don’t really need to pick fresh soft herbs off the stalks, you can just put them all in.

	–Always take fruit and vegetables out of any plastic packaging before storing them, as the plastic sweats and will cause the fruit and veg to go off faster.

	–Taste fresh chillies before adding them to dishes, as they vary hugely in heat. Some taste like peppers and carry barely any heat, while others will leave you breathing fire. If they are too spicy, you can remove the seeds and the white membrane, as this is where a lot of the heat is stored.

	–Before juicing lemons and limes, roll them backwards and forwards on your worktop – this helps them to release more juice.

	–Keep your knives sharp; it makes life in the kitchen safer, easier and more joyful.

	–A good digital thermometer and digital scales will make life a lot easier for many of the recipes in this book.

	–When cutting chocolate things, such as brownies, tarts, etc., run your knife under very hot water before you cut – this melts the chocolate, giving you a smooth and glossy finish on the edges. Clean the knife between cuts.

	–Always allow meat to rest; if you eat it straight out of the pan or dish it will be tough, drier and most likely not cooked correctly. When you rest things, they slowly finish cooking then reabsorb the juices and all the muscle fibres relax again, giving you a soft and delicious result.

	–Trust your instincts, especially the more you cook. If it smells like something is ready but there’s still 10 minutes on the timer, check it, and use your senses to tell if something is caramelising or burnt.

	–The more you practise a dish or recipe the better you will get, and then you can start to add your own flourishes to suit you.

	–Finally, do the washing up little and often – there is nothing more overwhelming than a huge pile of dirty dishes to play jenga with at the end of your meal or cooking.
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HOW TO MAKE SOURED MILK

If you don’t have buttermilk, you can sour milk. Add around 10% lemon juice to the milk. So to make 200g of buttermilk, add 20g of lemon juice to 180g of milk, stir, and let it sit for 10–20 minutes to curdle and become thick and lumpy.

JAM NOTES

We macerate fruit before making jam. It intensifies the flavour and helps it hold its shape whilst cooking. Macerating fruit is exceptionally simple and is just the process of mixing sugar with fruit. The sugar naturally draws out some of the liquid from the fruit and it starts to form a syrup, which makes it less likely to catch on the bottom of the pan whilst cooking. You can macerate your fruit for anything from 30 minutes to a few days in the fridge. This is for when you start a jam project and life gets in the way. You can just stick it in the fridge until you have time to get back to it.

For jams and pickles you can use caster or granulated sugar; granulated is cheaper but it takes a little longer to dissolve.

If you can, make jam in a wide but low-sided pan. If it’s too small you risk it boiling over. You want to be able to evaporate off the liquid quickly while boiling, as this is what helps set the jam, alongside the pectin. Adding half a lemon, or a whole lemon cut in half, squeezed for the juice but then the actual fruit itself (including skin, pith, pips and peel) added to the jam while cooking, helps release the pectin. This is especially helpful if you are making jam with a low-pectin fruit like strawberries. The acidity from the lemon also helps brighten the fruit flavour. You want to think about seasoning jam the same way you do with everything else.

Most jams like to get to at least 104°C; you don’t want to go over 106°C, as it starts to dull the flavour and colour. If you don’t have a thermometer, you can check if it’s ready by popping a saucer into the freezer, then once it’s cold spooning some of your jam onto it and putting it back into the freezer for a few minutes. It’s ready when you push your finger through the cold jam and it wrinkles. The more you make jam the more you start to notice how the bubbles change as it thickens, how easily it drops from a spoon, the viscosity of it. All these things can let you know when it’s ready. If you take it off the heat and you think it’s done but it doesn’t thicken up enough when it’s cold, you can always put it back on to boil again, bringing it back to 104°C and re-doing the wrinkle test.

PICKLING NOTES

Pickling is the process of preserving seasonal fruits or vegetables in a vinegar and sugar mixture, normally with spices added for flavour. You can use a range of different vinegars to pickle with, the most popular being white wine, cider and red wine vinegars. We both have a love of coconut vinegar and moscatel vinegar, especially for pickling fruits, as these have a more gentle flavour and won’t mask the taste of the fruit. When you pack the fruits and vegetables into the jars they must stay submerged under the pickling liquid or brine, otherwise they will grow mould.

STERILISING JARS

It is important to sterilise any jars that you use for jams, pickles, caramels, ferments and curds, basically anything that you want to store for longer than a few days. We will always state in a recipe if you need to use a sterilised jar. Sterilising is a simple process which makes sure the jar is clean and free from any bacteria which could cause whatever you are putting in it to go off/grow mould. First, wash the jar in hot soapy water and rinse, then place it in the oven at 160°C for 15–20 minutes, until completely dry. You can also run jars through a hot wash in a dishwasher. To sterilise the lids and any rubber seals, put them into a pan of boiling water for a few minutes. When adding liquid to sterilised jars, make sure the glass has cooled a little (a few minutes out of the oven) and the liquid, i.e. the jam or caramel, isn’t still boiling but also hasn’t gone cold, otherwise you risk the jar cracking from the heat and temperature change. Please always be careful when decanting jams and caramels into jars: use either a funnel or a jug to pour it into the jars, being careful not to splash anything hot on to yourself.

FERMENTATION NOTES

Lacto-fermentation is the ancient and completely natural process of adding salt to vegetables to preserve them without the need for a fridge. There are two ways you can lacto-ferment things. You can do it by making a brine solution and submerging your vegetables in that. Alternatively, you can add salt to shredded vegetables like cabbage, carrots and radishes. This is how you make sauerkraut and kimchi – the salt draws out the moisture from the cabbage/vegetables through osmosis, over time creating its own brine solution. As with the pickles, you want everything to remain submerged under the brine. A good rule of thumb is that you need a minimum of 2% salt to the weight of what you are fermenting, up to a maximum of 5% for certain vegetables with a higher water concentration, e.g. cucumbers. For example, if you had 500g of vegetables for sauerkraut you would add 10g of salt, which would be 2%. Firm and fresh vegetables work best for fermenting, and keep for a long time. In this book we have a recipe for lacto-fermented tomatoes, a softer vegetable which uses a brine solution. These are delicious, but are at their best for a few months, whereas sauerkraut or gherkins will keep happily in the fridge for over a year. You want to make sure your vegetables are rinsed and clean of soil and bugs, but you don’t want to wash them too thoroughly, as this will kill off the friendly bacteria we want.

The reason why we add salt to the vegetables is that it kills the bad bacteria which can make us sick, as they can’t survive in an atmosphere with a certain amount of salt in it. This then allows the lactobacillus (friendly bacteria) which feed off the sugar that naturally occurs in vegetables to produce lactic acid. This in turn preserves the food, as it fights the bad bacteria while also protecting and storing the nutrients in the vegetables as well as maintaining the flavour and texture.

If you get a milky film on top this is called kahm yeast, and it can grow on the top of ferments which are exposed to oxygen. It isn’t harmful – if it’s a thin film you can stir it in and if it is thicker you can spoon it off.

The general rule: if it’s colourful and fuzzy, throw it away!

BREAD, YEAST AND DOUGH NOTES

In this book we will always use dried instant yeast. You can substitute dried active yeast, but you will need to double the amount of yeast mentioned in the recipes and activate it first. Remember to deduct the liquid which you use to activate it from the recipe total. You can also use fresh yeast, which will be three times the amount mentioned in the recipe. We will use ¼–1 teaspoon measures, as it weighs so little you cannot measure it accurately on scales.

We are using very low amounts of yeast in this book and following methods more akin to how we make sourdough in the bakery. We use long slow fermentation to build flavour and structure into the dough, as well as making it more flexible to fit into your schedule. I often find with dough recipes from recipe books that the finished item smells and tastes quite yeasty, as they are trying to get everything done as quickly as possible. We have purposely moved away from this and want to give you the option and understanding of how to use minimal quantities of yeast, to get the benefit of slowing down the fermentation without the need to maintain an active sourdough starter. You can make a loaf of bread with just 1 gram of yeast – it just takes a long time and moves slowly.

With any of the dough recipes, if you are in a rush and want it done from start to finish in a half day, you can triple the amount of dried yeast, but it will alter the flavour.

The schedule that all the doughs will follow will be the same: mix the dough in the morning, leave it proving through the day (for 6–8 hours, as the amount of yeast is so low that you have a big window of time and things aren’t going to suddenly over-prove and deflate on you). You will then shape it according to the recipe in late afternoon/early evening. Leave it proving until the evening/bedtime, then put it into the fridge overnight or, with some recipes, just leave it at room temperature all night. If it’s summer or consistently above 20°C in your house, put all doughs in the fridge overnight. Take your dough out in the morning – and this is the one time I would say put it in a warm spot to come to room temperature and puff up a little. When you put a dough into the fridge it slows and almost stops the proving but continues to build flavour. When you get up in the morning, turn your oven on, take whatever you have made out of the fridge or from the counter, then bake it and enjoy it fresh first thing. These timings are based on a rough house temperature of 18°C. If your house is significantly warmer or it’s the height of summer you may need to shorten these times a little. All the recipes are based on the dough resting in a cool spot, not sunbathing in the warmth. With bread recipes, the more you make them the better they will get, and you will learn to notice different stages of the fermentation in order to decide the best time to bake.

These doughs are best made in a stand mixer with a dough hook on the lowest speed unless it says otherwise, but you can do them by hand. It will just need a lot of muscle power, as they are all fairly wet, and the enriched doughs (i.e. ones with added butter and egg) are very sticky to get going by hand. You can browse YouTube for loads of great videos on hand mixing, which you can apply to all these doughs. If you would like to go down this route, I recommend you start the dough in a bowl with a wooden spoon, then, as it comes together, take it out on to your work surface and use the ‘slap and fold’ method of kneading, which works well with wetter doughs. You could also reduce slightly the amount of liquid in the recipe to make it easier to knead by hand. The saying when it comes to doughs and bread is ‘the wetter the better’ – the more liquid you can manageably get into a dough the softer and more tender your finished item/crumb will be.


	–Mixing dough, always weigh your wet ingredients into the bowl first, then add the dry ones on top; this helps create an evenly incorporated dough. If the dry ingredients go in first you sometimes end up with a little well of flour at the bottom of your bowl after mixing.

	–Shaping dough, you always want to try and keep the top smooth, so when you take the dough out of the bowl it has been proving in, scoop from underneath and lift it out, then place it on the worktop with the smooth top facing up. When it comes to shaping it, flip it so that the smooth top is on the bottom, as this becomes the top of your loaf or whatever you are making.

	–When moving dough, taking it out of bowls, weighing it or folding it, wet your hands a little, as this stops the dough sticking to you. Only use flour when it comes to shaping; if you incorporate too much raw flour into the dough, when it hits the oven it can pop in little bubbles, meaning you get large air pockets and an uneven texture.

	–Proving doughs – we say cover them with clingfilm, but if you would rather avoid this you can use a beeswax wrap, and shower caps make good reusable covers as they have elasticated sides. You can also cover them with a damp tea towel – because you are proving doughs for a long time, you want to make sure the surface doesn’t dry out. By using a damp tea towel you are adding moisture to the air as well as covering the bowl more efficiently, since it is heavier when damp.
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FLOUR NOTES

In all our recipes we are working with local or organic flours. This means they will be freshly milled, retaining more nutrients, especially if they are stoneground, and you will be supporting your local farming and milling community. We use these flours instead of supermarket flour, which comes mostly from Canada and the Middle East and will have been sitting on the shelves for a long time, and will almost exclusively have been roller-milled.

There are mills all around the UK that you can buy flour from. Your local bakeries will most likely stock some, as well as farm shops and delis. You can buy flour online from Bakerybits, which is a great website if you want to bake at home – they have a whole range of tins and equipment as well as flour. If you want to make doughs, we would recommend investing in one plastic dough scraper (these are fantastic for scooping dough out of bowls and you can also use them to scrape dough off your hands) and one metal dough scraper (you use these for shaping bread, cutting dough before weighing, as well as for cleaning down your worktop when you are finished).

The flour we have used in this book, and that we generally use in the bakery, is from Wildfarmed, Yorkshire Organic Millers and Scotland the Bread. If you use supermarket flours they may absorb liquid a little differently – non-UK wheat is generally stronger and absorbs more liquid. If a dough feels dry or stiff, add a little extra water, and if it’s very sticky and unmanageable add more flour, though if you add more than 20% extra flour it will affect the amount of yeast and the proving time (i.e. it will take longer).

Before starting Twelve Triangles I was incredibly naive about the importance of flour and the difference changing it can make. It affects not only the flavour and nutrition of what we bake, but it is integral to the structure of it. It is obvious to me now while I type this that something that makes up the majority of a loaf of bread or croissant would be important.

I learned this the hard way, one Saturday morning when we had been open a few months. I was loading the ovens, baking the bread and pastries we had made the day before. When I opened the oven deck to pull the first load of bread out, to my complete and utter horror they were all flat, and I mean frisbee flat. It was a horrible few hours by myself, baking everything, hoping something would come out okay, the bread all flat, the pastries also flat, the doughnuts – you may have guessed this by now – flat. I sat on the floor in the bakery in front of the ovens and cried. Not only would we have nothing to sell in the shop, but I was going to have to phone our wholesale customers and explain what had happened when I wasn’t even sure myself.

We had run out of our usual flour and I had replaced it with another organic white bread flour, having no clue that flours could be so different depending on a number of factors. Where the grain was grown, whether it was roller-milled or stoneground, whether it was organic, how long since it was milled, what was in the particular blend? I didn’t know that when changing flours you need to pay attention when mixing – does it need more mixing time to build strength? Does it need the same amount of water? I now have a deeper understanding and respect for the miller’s job, working with different grains and harvests and trying to produce a consistent flour for people to work with. As a bakery, our relationship with the millers and growers is so important – they can pass on information to us about batches of flour, to give us the heads-up if we need to alter our mixes to try and keep our bread and pastries consistent.

OVEN NOTES

All these recipes were tested in a fan oven, and the temperatures are consistent in the one oven we used. When you start using this book, test a recipe and see if the timings are accurate for your oven. If something takes more or less time you’ll know that you will need to adjust all the timings that way across the book. Ovens vary massively and will also have hot spots; in some of the more delicate recipes like the baked custard and the custard tart, if your oven runs hotter you could end up with lightly scrambled eggs, so it’s good to test a recipe first and see where your oven lies against ours. Between our two ovens we had about a 20°C difference, and once we worked it out we could adjust temperatures and timings


PASTRY NOTES









	Push your excess dough all the way to the edges and up over the sides of the tin, then use a rolling pin to ‘cut’ the excess on the sides. You do this by firmly rolling over the top of the tin with your rolling pin – pressing the soft dough against the edge of the tin should then separate it from the case, which you can then just pull away. Then with your finger push the dough up again just past the top of the case to prevent shrinking – this is particularly useful if you are not ‘blind baking’ a tart case.

	Alternatively, proceed as described above when lining the case but leave an overlap of dough. Blind bake, then trim using a serrated knife, or a vegetable peeler. (Even if you leave an overlap it will just be a couple of centimetres, so always keep a little bit of the excess raw pastry until you are happy with the bake, in case you need to patch a little bit.)




NOTES





A NOTE ON WHISKING EGGS


A NOTE ON COOKING ONIONS



HOW TO SOFTEN BUTTER IN A COLD HOUSE WITHOUT A MICROWAVE


NUT NOTES




EQUIPMENT LIST



	–Wooden spoon

	–Metal tongs

	–Digital thermometer

	–Rubber spatula

	–Dough scrapers, metal and plastic

	–Large pan (for jams, stocks, ricotta)

	–Sieve and colander

	–Rolling pin

	–Large balloon whisk

	–Sharp knife, chef’s and serrated

	–Steel/knife sharpener

	–Digital scales

	–Spoon measures

	–Glass jars (range of sizes)

	–Pestle and mortar

	–Stand mixer

	–Food processor/blender

	–Peeler

	–Chopping boards

	–Baking trays

	–Roasting pans

	–12-hole muffin pan

	–Frying pan

	–Box grater

	–Muslin/j-cloths

	–Chiffon cake tin

	–1kg bread tin – straight sides

	–Pastry brush



SOME NICE PLACES TO BUY THINGS
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