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INTRODUCTION

When I think back on why I became a baker, I realise the answer lies inside a slice of homemade chocolate cake, a cake made with love to celebrate a birthday.

I was very lucky growing up, as I had parents that regularly cooked and, more importantly, baked from scratch. Some of my earliest memories might seem a little clichéd – standing on a kitchen stool rolling out pastry with my mum to make mince pies at Christmas and weighing ingredients for our regular Sunday lunch apple crumble – but they remain incredibly significant. I can close my eyes and instantly recall the cake made for my seventh birthday, a simple chocolate one decorated with Smarties, Disney decals and train-themed candles. I can also vividly remember the time my twin brother and I, being looked after by my sister, ended up hidden beneath the kitchen table licking chocolate cake batter from the bowl. What I am trying to say is that this book is a love letter, a lifetime in the making. From the birthday cakes of my childhood to the comfort food of my adulthood, chocolate has always been the flavour I’ve turned to more than any other.

Chocolate’s popularity is unquestioned, but as an ingredient it is frequently misunderstood and the techniques used to bake with it are often viewed with trepidation. My aim with this book is to show you not only how to avoid common pitfalls but how to rescue problems. Sometimes we follow recipes blindly, not understanding the whys or hows, which leaves us frustrated when things go wrong. At the first restaurant kitchen I worked in, I was put to work making a spectacular chocolate dessert based around a simple ganache. The chef instructed me to make the ganache in a way I had never seen before, but when I asked the reasoning behind it I was told that’s just how it’s done. The vagueness of this rubbed me the wrong way, I like to know the why, to understand the mechanics of the how. Because of this experience, and others like it, I have always tried to champion the home baker, to give detail in my recipes, to hold the reader’s hand through the process, so they have the knowledge and confidence to feel comfortable in the kitchen, and the best chance of success. Look, chocolate is an expensive ingredient, it’s the least I can do.

To demonstrate my love for chocolate, but also to show how incredibly adaptable it is, the recipes in this book, and the flavours used with it, vary wildly. And there’s a recipe for each and every occasion, no matter what you’re in the mood to make. Sometimes the chocolate flavour is front and centre, sometimes it plays a supporting role, but each recipe is a celebration of this very special ingredient. My hope is that, over the years, this book becomes covered in stains from cocoa powder spills and splashes of melted chocolate, the pages dog-eared where they mark family favourites, from the chocolate cake you’ve become known for to the dessert your kids ask you to make at least once a week. The book encompasses everything from cakes and cookies to tarts and pies, ice cream and sorbet to breads, buns and croissants. Chocolate is an ingredient that can be paired with so many different flavours, so you’ll find recipes that are both new and exciting, but because it so often needs no other adornment, I’ve also included recipes for a classic chocolate cake, brownies and the best chocolate chip cookies you’ll ever make.

This book is all about celebrating my favourite ingredient and I hope you get as much joy from the recipes as I did from writing them.
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A CHOCOLATE PRIMER

WHAT IS CHOCOLATE?

We all know what chocolate is, right? But do you know the difference between cacao and cocoa, what cocoa liquor is or what cocoa nibs are? Let me tell you the story of how your chocolate bar came to be.
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Chocolate starts out as a fruit, grown on the theobroma cacao tree, a word that translates as ‘food of the gods’. The trees typically flourish in what is referred to as the cacao belt, an area 20 degrees north and south of the equator, the hot tropical climate providing the perfect growing conditions of ample rainfall but also shade from rainforest.

Although it originated in the Amazon basin, the cacao tree is now cultivated in more than 50 countries around the world, though 50% of production takes place in just two, Ivory Coast and Ghana. It is a difficult crop, prone to disease, which is part of the reason why chocolate has risen in price recently; another being the challenges stemming from climate change.

When a cacao pod is harvested, it is cut open to reveal white fleshy pulp surrounding the cacao beans. This pulp is often discarded, but it can be turned into a drink or eaten like a fruit. It has an almost tropical fruit flavour and is utterly delicious. Some bean-to-bar producers are now also using it to sweeten their chocolate bars instead of sugar.

Once harvested, the beans are fermented, which is when the flavour of chocolate begins to develop. They are then dried, to prevent mould from developing. At this point, they are shipped to the end processor, the chocolate maker. For many years, chocolate was always made thousands of miles away from the farms on which the cacao grew, divorcing the end product from the original farmer, but there is now a burgeoning number of cacao farmers who also make chocolate from the beans they grow.

When they arrive at the chocolate maker, the beans are roasted. The heat and length of this process being determined by the chocolate maker and the flavour profile they want to achieve. At a basic level, the longer and hotter the roast, the more the acidity is rounded out. If you buy a cheaper bar of chocolate, you’ll often find its colour is almost black, which is a result of the beans being roasted to such a degree that the imperfections are hidden, leaving you with one-note, less-interesting chocolate (the colour is also influenced by the ‘dutching’ process). As with coffee beans, a lighter roast allows the unique flavour of the cacao to shine through, whilst roasting it more heavily results in a more generic flavour profile.

Once dried, the beans go through another process, called cracking and winnowing, where they are broken apart and the papery outer shells, known as cocoa husks are separated from the inner part of the bean, known as nibs. The husks are often discarded but can be used to make a cocoa tea, as a mulch or fertiliser, or turned into animal feed.

The nibs are then ground into a thick paste, known as cocoa liquor, which is used either in the chocolate-making process or put into a press that separates most of the fat (cocoa butter) from the dry solids. These solids are broken up to make cocoa powder and the cocoa butter is used to make white chocolate. To make chocolate the cocoa liquor is combined with sugar and refined into a smooth finished product. Finally, the chocolate is tempered, a process that involves precise heating and cooling, which ensures that the finished product is smooth, shiny and, when broken, has a satisfying snap. It also slightly increases the melting point of the chocolate, meaning it doesn’t melt as easily when handled.

A BRIEF HISTORY LESSON

It was the Spanish conquistadors who gave Europeans their first taste of cacao in the mid 16th century, but prior to its transatlantic journey it bore very little resemblance to the confection we enjoy today.

It is widely accepted that cacao originated in the Amazon basin, with the most recent evidence revealing that cacao can be traced at least as far back as 3300 BCE, due to recent archaeological discoveries in Peru. Through trading, cacao migrated north to Latin America and found a home with the Olmecs of southern Mexico, who were believed to have imbibed a cacao-based drink during important ceremonies. It is, however, the Mayans, whose Mexican civilisation was at its peak c.250–900 CE, who get the most credit for our love of cacao. Their written histories reveal an incredible level of reverence for the beans, which they roasted over fire, ground into a paste and used to make a thick, frothy drink, the original hot chocolate. Don’t be confused, though, this drink was nothing like the beverage we consume today as the cacao beans were ground with maize and mixed with water and spices such as allspice and chilli powder. The Mayans, and later the Aztecs (who ruled in Mexico from 1325–1521 CE), also used cacao beans as currency.

Cocoa remained primarily a beverage until 1847, when the British chocolatier, J.S. Fry, made the first moulded bar of chocolate. Thirty years later, Swiss chocolatier Daniel Peter added milk powder, creating the first form of milk chocolate. If you like chocolate because of its smooth, creamy, melt-in-the mouth texture, you have Lindt to thank for inventing conching, a prolonged process of mixing chocolate to refine the final texture and flavour.

In the 17th century, drinking hot chocolate had become a craze across Europe, the first chocolate house opening in London in 1657. Sadly, this love of cocoa came at huge human cost. Initially, the Spanish used a form of forced local labour to grow and harvest cacao, but as other European countries developed a taste for cocoa they, too, began to exploit the region, starting their own plantations and transporting African people, against their will, to work as slaves. With the formal abolishment of slavery (which occurred in the UK in 1834), chocolate production shifted to Africa, the presence of the right climate and an abundance of cheap labour meant industrialists could continue large-scale production while at the same time keeping their costs low. On the surface this was progress, the workers were now being paid, after all, but in reality it was indentured servitude, so just another form of exploitation.

I would love to be able to tell you that today the abuses in chocolate production are a thing of the past, but the actions of colonial powers and rich industrialists have had long-lasting impact. More than half the world’s chocolate is produced in Central and Western Africa, where unfortunately exploitation is still rampant. The supply chain has been historically murky, with big manufacturers ignoring these issues or at the very least brushing them under the carpet whilst making millions in profit. Over the last decade or so, with mounting negative press attention and public pressure, the big five chocolate manufacturers have repeatedly acknowledged and publicly committed to assessing these issues, yet their target for doing so has moved ever further into the future with no fundamental changes yet to be made.

ETHICAL CHOCOLATE

If this issue matters to you – and it should – you can encourage ethical cacao production by choosing to buy chocolate from ethical manufacturers.

There are many certification schemes that chocolate makers can sign up to, such as Fairtrade and Rainforest Alliance, whose aims include ensuring farmers are paid a living wage. These schemes do not go nearly far enough and do little to eradicate enslaved labour from the supply chain. Some of the schemes have been developed by the big chocolate makers themselves, meaning the incentive for change may not be as strong as we’d hope for. Some of the most ethically produced chocolate isn’t part of any of these schemes, instead it uses a simpler approach – Direct Trade. Here, the chocolate maker buys direct from the farmer (or a sourcing specialist). As a result the chocolate makers pay significantly higher prices to the farmers whilst encouraging, and helping with, the growth of high-quality cacao, good environmental practices and social sustainability of the farms.

PERFORMATIVE PERCENTAGES

Marketing by big chocolate companies has led us to equate high percentages, and specifically 70%, with quality, when in reality it has nothing to do with how good or bad a chocolate might be.

It can be argued that the higher the percentage the healthier the chocolate is, because it is made with less sugar, but the quality of chocolate has nothing to do with percentages. I’ve had incredible chocolate made with 40 and 50% cocoa and terrible chocolate made with 85% cocoa. All the percentage tells you is how much cocoa was used to make that particular chocolate, it tells you nothing about the quality of said cocoa.

Another reason why, in my opinion, 70% chocolate has become so prolific, is that the flavour profile is pleasing to a wide swathe of people. Dark enough to have a pronounced chocolate flavour, with just enough sugar to round out the bitterness and acidity and make it widely palatable. It is this balanced flavour profile that also makes it a popular percentage to use in baking.

CHOCOLATE VARIETIES

For a long time it was believed that all chocolate could be categorised into three varieties: criollo, trinitario and forastero. Recent research has revealed that this isn’t the full picture and there are at least 10 different varieties. Some are very rare, with distinct flavour profiles. Others are hardy and so are prized by big chocolate manufacturers for their high yields and resistance to disease, their flavour profile being almost an afterthought. Varieties you may see listed on packaging include:


	[image: ] Criollo A rare variety that makes up less than 5% of the world’s production. It’s said to have a delicate flavour, with floral and nutty notes.

	[image: ] Forastero The most common variety, grown primarily in Western Africa, it makes up at least 80% of the world’s production. Often described as having a strong cocoa flavour profile, it is less complex with a slight bitterness.

	[image: ] Trinitario A hybrid of criollo and forastero, it makes up about 10% of the world’s cocoa production. Popular with chocolate makers, it combines the robust flavour of forastero with the complexity of criollo, with fruity and floral notes.

	[image: ] Nacional Another rare variety of cacao, grown in the coastal regions of Ecuador and accounting for just 1% of the world’s production. It is said to have an intense floral and fruity flavour profile.



Knowing the variety can help us understand the flavour of the chocolate, but it shouldn’t always be how we determine quality. Forastero is often viewed as the lowest-quality cacao but there are farmers growing this variety whose beans are turned into exceptional quality chocolate. The country in which it is grown, the soil composition and the climate can all directly impact the flavour of the cacao, as can the processing which turns cacao into chocolate. A recognition of this is why the traditional variety classification used to market chocolate has slowly started to fade away in favour of using the region as the primary descriptor.

If you’re looking to buy chocolate with a specific flavour profile, don’t worry about trying to remember which country’s chocolate has the character you’re looking for. Instead, trust the chocolate maker. Good-quality chocolate makers will almost always give you flavour notes, which can help you choose the chocolate you want to eat or bake with. Chocolate doesn’t magically transform in the oven, so my advice is always to use a chocolate you love to eat. If it tastes good as a chocolate bar, it’ll taste great as a baked treat.

USING CHOCOLATE IN THIS BOOK

Throughout this book I’ve listed chocolate in one of two ways. On most occasions, I give a guide percentage. This is so that you taste the recipe as it is designed to taste, with the correct balance of fat and sweetness. Drastically changing the percentage in these recipes can have a detrimental effect on the texture, sweetness and flavour, so to ensure a successful outcome it is advisable to stick to what’s suggested. Where chocolate is used as a mix-in, such as chocolate chip cookies, I simply list ‘dark’ or ‘milk’ chocolate, leaving the choice of percentage up to you. In these recipes the percentage of cocoa used will only affect the sweetness and not the texture. I generally use a dark chocolate that is 65–75% cocoa content, a milk chocolate that has at least 40% cocoa content and white chocolate made with at least 30% cocoa butter. Ultimately, my best advice, especially when using chocolate as a mix-in, not as a building block ingredient, is to use a chocolate you love the taste of.
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COCOA POWDER CONFUSION

Cocoa powder comes in two main forms: natural and dutched. Natural cocoa powder, which has a lighter colour with a bright, acidic flavour, is simply the dry cocoa solids that have been ground into a powder. Dutched cocoa is a deeper reddish-brown colour with a more roasted flavour profile. The solids have gone through an additional step, where it is processed with an alkaline solution. This process results in a cocoa powder that is more soluble in water and has a deeper flavour with reduced acidity.

ARE THEY INTERCHANGEABLE?

This depends on the recipe. Natural cocoa powder, as it is more acidic, is commonly recommended for recipes that use bicarbonate of soda (baking soda) as the primary form of leavening. The acidity of the cocoa reacts with the alkaline bicarbonate, allowing the bake to rise. Dutched cocoa powder, as it is more neutral, is usually found in recipes that use baking powder. Being a mixture of acid and alkaline, it doesn’t need the additional acid to make the recipe rise. Natural cocoa powder has always been more popular in the US, whereas in Europe the reverse is true.

But what happens if you accidentally use the wrong form of cocoa? If the recipe relies on baking powder to leaven a cake, it will work with both forms, but the cake will be lighter if natural cocoa powder is used and the cocoa flavour will be more subtle. If it is made with dutched cocoa, the cake will be slightly fudgier and will have a deeper, more ‘chocolatey’ flavour. If a cake relies solely on bicarbonate of soda to rise, the recipe may need the acid of the natural cocoa powder to rise properly, which means that if it is made with dutched cocoa powder it is unlikely to rise as much as intended; it may also develop a soapy aftertaste as the bicarbonate of soda will lend the cake an alkaline flavour that isn’t balanced by the acidity of natural cocoa powder.

The technical differences aren’t an issue when the recipe doesn’t rely on chemical leavening, as is the case when making genoise cakes, sauces and ice creams. Personally, my preference is to use dutched cocoa powder in almost all situations as I like its rich chocolate notes, but the choice is yours.

HOW TO TELL THE DIFFERENCE?

It can be confusing, standing in the baking aisle, trying to distinguish which cocoa powder you’re looking at. Most brands usually declare it on the packaging if they’re ‘natural’, but many dutched powders require a little detective work. You need to look for wording such as ‘treated with an alkali’ or even some form of the word ‘dutched’. Once opened, though, you can tell by the colour of the powder. Natural cocoa is a very pale, light terracotta colour that can look a little grey and almost dusty. Dutched cocoa powder is a more concentrated reddish-brown colour.

WHAT’S THE DEAL WITH BLACK COCOA POWDER?

This style of cocoa powder is a form of dutched cocoa, which goes through a more intense version of the dutching process, resulting in a powder that is almost jet black in colour and devoid of any acidity. It is the least expressive of all cocoa powders, having a simple roasted flavour. If you’ve ever eaten an Oreo, this is the cocoa powder used to flavour these cookies.

You can use black cocoa powder whenever dutched cocoa is called for, but it is worth considering the potential change in flavour and texture this would cause, not just the dramatic change in colour. Good-quality dutched cocoa powder tends to have 20–22% fat content, whereas black cocoa is generally 10–11% fat. This may seem like little difference but it can result in a drier texture. To achieve the dramatic look of black cocoa without losing out on texture I often use one-third black cocoa and two-thirds regular dutched cocoa. 
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A BRIEF CHOCOLATE GLOSSARY



	Baking Chocolate
	Baking chocolate, sometimes also called cooking chocolate, was a marketing term used mainly in the 1980s and 90s that has now fallen out of favour. It generally referred to a style of chocolate made with less cocoa butter than ‘eating’ chocolate; it was also often made with lower-quality cacao.


	Bean-to-Bar
	A term that refers to a chocolate maker who makes chocolate from scratch, starting with the fermented and dried beans. There is also a small but growing number of tree-to-bar producers, farmers that grow the cacao as well as make the chocolate, controlling every step in the process.


	Bittersweet and Semisweet
	A vague naming convention for dark chocolate used solely in the US. Both refer to what the rest of the world calls ‘dark’ chocolate, though semisweet tends to have a lower cocoa content than bittersweet.


	Bloom
	When chocolate is untempered, or stored incorrectly, it can develop a ‘fat bloom’ of white or grey streaks which show that the cocoa butter has risen to the surface and is oxidising. ‘Sugar Bloom’, where the sugar is drawn to the surface leaving a gritty texture, is a similar issue but it occurs when the chocolate is stored in a cold and damp environment, such as a refrigerator. In both instances the chocolate is fine to eat but the texture may be subpar. They’re perfectly fine to bake with.



		



	Cacao vs Cocoa
	Confusingly, these terms are often used interchangeably and have no legal definition. Generally, however, cacao is used to refer to the products before roasting has occurred, i.e. the tree, pods and beans, and cocoa is used to refer to products after roasting, i.e. cocoa powder and cocoa nibs.


	Cacao Beans
	The seeds of the cacao fruit. When the cacao pod is cracked open they are found encased in a white pulp which tastes like tropical fruit.


	Cacao Pods
	The fruit of the cacao tree. Shaped like American footballs/rugby balls, they come in a variety of colours and can be anything from red, green, yellow or purple.


	Callets/Wafers/Discs
	Oval or round discs of couverture chocolate sold by chocolate companies to enable pastry chefs to spend less time chopping.


	Caramelised White Chocolate
	A type of white chocolate, sometimes known as roasted or blonde chocolate, that is heated so that the milk solids and the sugars caramelise, giving the simple sweetness of white chocolate a more caramel-based flavour profile.


	Chocolate Chips
	Chocolate chips are made with a lower percentage of cocoa butter than other forms of chocolate. This means they hold their shape when baked in products like cookies. It also means the melted chocolate is more viscous, so they’re not ideal for dipping or coating. Often made with low-quality cocoa, if you do like using chips, look for a version made by a quality chocolate producer. Personally, I generally avoid using them.


	Cocoa Butter
	Cocoa nibs are made up of solids and fat, the latter accounting for just over half of the content.


	Cocoa Nibs
	Cocoa nibs are broken-up pieces of the cacao bean that have gone through the process of fermenting, drying and roasting. Cacao nibs are the same product except they haven’t been roasted. Once ground into a paste and mixed with sugar, the nibs then become finished chocolate.


	Cocoa Powder
	Once cacao beans have been roasted, the nibs are ground into a paste called cocoa, or chocolate liquor/mass. This is then separated into fat, known as cocoa butter, and dry cocoa solids, which are broken up to become cocoa powder and cocoa butter. If the beans have not been roasted prior to pressing, this powder is referred to as cacao powder or raw cacao powder. Cocoa powder also comes in two varieties: ‘natural’ and ‘dutched’ see page 16.


	Cocoa Solids/Percentage
	The percentage indicates how much cocoa has been used to make the chocolate. If a bar of dark chocolate is made with 70% cocoa, the remaining 30% should be sugar.


	Compound Chocolate
	This type of chocolate, sometimes called ‘coating chocolate’, is made with fat other than cocoa butter and is generally considered to be low quality and not a true form of chocolate. Do not use this when a recipe calls for chocolate, as the recipe may not work as written.


	Couverture Chocolate
	A term used to refer to chocolate made specifically for pastry chefs and chocolatiers, with more cocoa butter than chips or bars. Thinner and less viscous, it is perfect for coating and dipping.


	Crémeux
	A ganache made with chocolate and crème anglaise.



		



	Dark Chocolate
	Chocolate typically made with at least a 50% cocoa content. In some countries, the amount of cocoa solids in dark chocolate is determined by law. Often this is a much lower amount than we might think of as typical, sometimes as low as 35%.


	Dark-Milk Chocolate
	This style of milk chocolate has a higher cocoa content than most milk chocolate but is still made with milk powder, meaning it has a rich chocolate flavour but also the creamy milky notes that you get with milk chocolate.


	Direct Trade
	When the chocolate maker buys cacao beans directly from the farmer or a cooperative, not through an intermediary. It is also used to describe a more ethical form of chocolate production.



		



	Ganache
	An emulsion of chocolate and liquid, most commonly cream.


	Gianduja
	A type of chocolate made from cocoa, sugar and hazelnuts. The nibs and hazelnuts are roasted separately then combined with sugar and ground into a smooth paste. The high fat content means it is far softer than other forms of chocolate. Most likely you’ve seen it sold in individual foil-wrapped portions in Italian coffee shops.



		



	Lecithin
	An ingredient mainly used by large-scale chocolate makers to reduce the viscosity of the chocolate so it passes through their machinery a little easier. The lecithin is normally derived from either sunflowers or soya.



		



	Milk Chocolate
	Chocolate made with the addition of milk powder that typically contains 35% cocoa. In some countries there is a legal minimum for the cocoa content. In the UK, for example, it is 25%.



		



	Single Origin
	A chocolate made with cacao from one particular farm or region. The term has no legal definition so there is no strict limit to the area that ‘single origin’ can refer to. Some bars of chocolate are referred to as ‘single estate’ to better define that the cacao came from one single farm, or estate.



		



	Tempering
	A process in which chocolate is precisely heated and cooled, to give it its characteristic shine and snap. It also raises the melting point slightly so that it doesn’t melt as quickly when handled.


	Theobroma Cacao
	The botanical name of the cacao tree, from the Latin word ‘theobroma’, meaning food of the gods.



		



	White Chocolate
	A controversial topic, as many people like to loudly declare this is not a real form of chocolate, to which I say, not so fast! It is a delicious and very creamy confection that has excellent uses in baking. At a minimum it should contain 20% cocoa butter, though the best versions are made with as much as 45%.



		




A FEW NOTES ON INGREDIENTS

Baking Powder A chemical leavener, made up of bicarbonate of soda (baking soda) and cream of tartar, a mild acid. The combination means it is a self-contained chemical leavener, so it requires no additional acid to activate its leavening power.

Bicarbonate of Soda Normally used alongside acidic ingredients, such as buttermilk or natural cocoa powder, to create a chemical reaction to allow recipes to rise. Known as baking soda in some countries.

Butter In this book I exclusively use unsalted butter that has a fat content of 82%.

Buttermilk When making chocolate cakes, buttermilk’s tang and acidity work beautifully to elevate flavours and create perfectly moist recipes. The acidity also helps cakes to rise when combined with bicarbonate of soda (baking soda). Traditionally a low-fat dairy product, there are now some producers making ‘whole’ buttermilk. In the recipes that call for buttermilk, any version can be used. If you can’t get hold of buttermilk you can substitute kefir, a fermented yoghurt drink, or plain yoghurt thinned with a little water.

Caster Sugar A refined white sugar with a fine texture. In the US, and in some other countries, it’s also known as superfine or baker’s sugar. If it’s unavailable, white granulated sugar will work well in its place.

Coconut Oil This plant-based fat comes in two varieties: refined and unrefined (raw or extra virgin). The two styles are interchangeable from a technical standpoint, the only difference is in flavour. Unrefined has a strong coconut flavour and should be used when that is what is desired. If you want a vegan fat without any added flavour, use refined.

Cornflour A very fine, almost talc-like, powder that is known in the UK as cornflour and in the US as cornstarch. Used as a thickening agent, if you can’t get hold of it, potato starch is generally the best alternative.

Cream Other than chocolate and butter, cream is probably the most-used ingredient in this book. I exclusively use ‘whipping cream’, which in the US is referred to as ‘heavy whipping cream’. The name is immaterial, what is important is the fat content. You want a cream with a fat content of about 36%. If you’re in the UK, you can also use double cream, which has a fat content closer to 50%, but be aware that your ganache may be more prone to splitting if you switch.

Cream Cheese I love cream cheese for its rich fatty texture, its gentle tang and creamy taste. I use it to make cream cheese frosting but also, occasionally, to make actual cakes. Whenever I call for this ingredient I am referring to the full-fat version, never a low-fat one. This is simply because the latter often have a very different texture that doesn’t work as well in baking. I also tend to stick to branded versions as some supermarket ones can be watery, which means they also perform poorly.

Cream of Tartar A powdered acid that is commonly used in the making of meringues. It helps to balance the sweetness but also acts as a stabiliser and prevents the sugar from crystallising. If you don’t have any, adding a few drops of lemon juice will produce similar results.

Demerara Sugar A coarse sugar with a golden hue. It is mainly used as a garnish to add sparkle and a light crunch. If it’s unavailable, you can use turbinado, which is very similar.

Eggs This book uses UK size large eggs, which are also termed large in Australia and in the EU. These are eggs that weigh 63–73 g with their shell. In the US and Canada, this equates to an XL egg.

Espresso Powder A form of instant coffee that comes as a very fine soluble powder. I use it to add a strong coffee flavour to some bakes and also, in smaller amounts, to boost the roasted flavour of chocolate without adding a detectable coffee flavour.

Gelatine I prefer to use sheet gelatine, which is the most commonly available form of gelatine in the UK. I list gelatine by the number of sheets needed, not the weight. This is because gelatine sheets are designed to be universal, whatever the bloom/strength, i.e. one gold gelatine leaf will set the same amount of liquid as one platinum gelatine leaf. If sheet gelatine is unavailable, you can substitute with powdered gelatine using the following formula:

1 sheet of gelatine = 2 g powdered gelatine dissolved in 1 tablespoon water

Stir the powdered gelatine together with the water and leave for a few minutes until a paste has formed. Add this paste at the same time the recipe calls for the addition of the soaked gelatine leaf.

Golden Syrup A liquid sugar with a warm caramel flavour that is specific to the UK but also popular in most Commonwealth countries. In the US, it can be found online and, as it is a staple in British baking, I recommend buying some. It can be replaced with corn syrup, though this will add zero flavour, or, in most recipes, with honey.

Icing (Powdered) Sugar The finest form of sugar available which, depending on the brand and the country in which it is sold, may also be called 10x or confectioner’s sugar. Most brands add something to prevent the sugar from clumping, such as a cornflour (cornstarch), but even so it will still need to be sifted before using.

Light Brown Sugar I prefer to use an unrefined muscovado variety of light brown sugar as it has slightly higher levels of molasses and a better flavour compared to refined versions. However, the recipes in this book will work with any form of light brown sugar.

Malted Milk Powder A favourite ingredient of mine when I want something to have cosiness and a real depth of flavour. In this book malted milk powder refers to commercial drink mixes such as Horlicks or Ovaltine, these two being my preferred brands. Make sure to use plain malted milk powder and not the chocolate variety.

Neutral Tasting Oil Some recipes call for the use of a vegetable or ‘neutral tasting oil’. This is simply an oil, suitable for baking, that is flavourless. You can use grapeseed, canola or sunflower oil.

Nut Butter/Nut Paste In a couple of recipes I call for a nut paste, a term that describes a very smooth, runny paste made from 100% nuts. This should not be confused with praline paste, which is a similar product but made with the addition of caramelised sugar. Nut pastes, at least the better-quality versions, can be expensive, so an alternative is nut butter. If made with 100% nuts, this is a similar product, though it is a little coarser in texture.

Nuts Nuts and chocolate are obvious bedfellows. To get the best out of them, don’t let them sit in your kitchen cupboards for months, as they can go rancid. And always toast them before using (unless specifically told otherwise). As a general rule, I toast nuts on a rimmed baking tray (sheet pan) in an oven preheated to 180°C (160°fan/350°F) for 10–12 minutes. They should smell aromatic and nutty when ready. Even nuts that claim to have been roasted already will benefit from being toasted.

Peanut Butter Most baking recipes are tested using commercially made peanut butter, as that is what most people buy and have access to. If you want to use a ‘natural’ variety, the texture of the recipe may differ slightly from the one intended.

Plain (all purpose) Flour A wheat flour with a protein content of 9–10%, it is used for everything from pastry to cookies and cakes, basically everything except bread. If it’s unavailable, use an unbleached flour with a comparable protein content. Known as all-purpose flour in some countries.

Salt I use two forms of salt, a fine sea salt and a flaked sea salt.

Skimmed Milk Powder A powdered form of milk, normally sold in the coffee aisle of the supermarket. It is sometimes referred to as non-fat milk powder.

Strong White Bread Flour A wheat flour with a protein content of 12–14%, perfect for making bread.

Vanilla In baking you’ll most commonly use one of three styles of vanilla: pod, paste or extract. Vanilla pods, or beans, are the real deal and come with the biggest punch of flavour – and the biggest cost. I like to use them when the flavour is the main feature of a recipe. Vanilla bean paste is a sugar syrup made with ground-up pods and is the type of vanilla I use more than any other; it is punchy in flavour and more economical than vanilla pods. Vanilla extract is a flavouring made by soaking vanilla pods in water and ethyl alcohol. I use it as a seasoning, to add depth to a recipe, such as a butter cake or a cookie dough, when I don’t necessarily want the full punch of flavour that adding a vanilla pod would give. If a recipe calls for vanilla pods and you don’t have any you can add 2 teaspoons of vanilla bean paste or 1 tablespoon of extract in place of each pod. The flavour won’t be exactly the same but it’s an acceptable compromise. Never discard used pods, as they can be used to make flavoured sugars, or even homemade vanilla extract.

Wholemeal (Wholewheat) Flours In several recipes I suggest using wholemeal flour to add a nutty, toasty flavour that can’t be got from refined white flour. Flours such as rye and einkorn are increasingly available but if you can’t get hold of them you can substitute with an equal amount of plain (all-purpose flour), though the flavour, and potentially the texture, of the recipe will not be the same.

Yeast I almost exclusively use instant yeast, also known as dried fast-action yeast, for my bread recipes. The only exception being the recipe for croissants; to make this dough I prefer to use fresh yeast, which comes as a compressed cube, as it is more reliable when making low-hydration recipes such as croissant dough.
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CHOCOLATE TECHNIQUES

Many of the techniques used in this book will be familiar to home bakers, but there are some that are specific to chocolate which may be less so. These are important to learn to ensure success each and every time.

MELTING

This might seem mightily obvious, but chocolate can be a fussy fellow at times, so it is worth going over this basic technique to ensure you don’t run into problems. In a home kitchen you are likely to melt chocolate in one of two ways: using a bain-marie or a microwave.

BAIN-MARIE

With a bain-marie you place a heatproof bowl over a pan of barely simmering water, add the chocolate and heat it until melted. The benefit of this method is that the heat is gentle and the risk of scorching or burning the chocolate is minimal. The potential issue is that water can accidentally get into the chocolate, causing it to seize.

Tips


	[image: ] Finely chop the chocolate to ensure even melting.

	[image: ] Stir often to ensure even melting.

	[image: ] Keep both the water level and the heat low. The watecr should never be allowed to touch the bowl and the heat should similarly be kept low, so the chocolate doesn’t become too hot.

	[image: ] Wipe the bottom of the bowl with a towel once the chocolate is melted, to remove the risk of water contaminating the melted chocolate.



MICROWAVE

Using a microwave to melt chocolate is probably my favourite method, as it is simple and creates the least washing up, a big bonus!

Tips


	[image: ] Use short bursts of heat; microwaves are powerful machines, so to prevent scorching or burning, never heat the chocolate for more than 30 seconds at a time.

	[image: ] If your microwave allows you to, select a lower wattage. It’s better to go a little slower than to risk scorching your chocolate.

	[image: ] To ensure an even melt and to prevent the chocolate overheating, make sure you give it a stir between each burst of heat, even if it doesn’t seem to have melted at first.



WHAT TO DO IF YOUR CHOCOLATE SEIZES

Sometimes, a glossy bowl of melted chocolate can quickly seize into a grainy mess. An absolute nightmare! This is usually because of the addition of a small amount of liquid, although it can also occur when the chocolate has been overheated. Whilst you can’t rewind the problem, you can still use the seized chocolate, just not as you intended. To rescue it, a hot liquid (such as water or cream) needs to be added, a little at a time, until the mixture is smooth. I tend to use this rescued chocolate to make a sauce or glaze.

[image: ]
GANACHE

A ganache is a combination of a liquid and chocolate to make an emulsion. Although the liquid is usually cream, it can also be anything from tea or coffee to fruit juices and even just water. At its simplest, a ganache is made by heating a liquid, pouring it over chocolate and then stirring the two together.

Ganaches appear throughout this book as they form the base of many fillings and glazes. There are several potential pitfalls to be avoided when making one, and it is a technique that people sometimes struggle with, but both the methods given below should ensure success every time.

BEFORE YOU START: A NOTE ON SPLIT GANACHE

The most likely issue you’ll face when making any form of ganache is a mixture that splits into an oily mess. This is a problem that can easily be rectified (see below) but it is important to understand why it happens in the first place so you can avoid it recurring in the future.

One cause of a ganache splitting is heat. Too much and the emulsion breaks and the ganache splits. Another is an imbalance of chocolate and liquid. Not enough liquid can result in a grainy ganache. One of the reasons I use whipping cream, which has a fat content of 30–35%, is that the fat and water are well balanced. It is perfectly possible to make a successful ganache with double cream (which has a fat content of 48–50%), but it will be more prone to splitting. Sticking with whipping cream makes everything just that little bit easier.

HOW TO MAKE A GANACHE

This is my gold standard ganache method, but occasionally a recipe will deviate from it slightly. Use it as an all-purpose guide if you’re ever making a ganache, but do follow the recipe as written if it suggests a different technique.


	1 Finely chop the chocolate; when chocolate is in small pieces it melts more efficiently, needing less heat, which reduces the risk of the ganache splitting through overheating. Melt using either a bain-marie or a microwave (see page 24).

	2 Bring your liquid to a bare simmer but don’t let it come to a full boil. It should show the odd bubble around the edges but that’s all. If the liquid is too hot, you risk the cocoa butter separating and the ganache splitting. However, if it does come to the boil, don’t worry, just set it aside for a couple of minutes to cool down slightly before using.

	3 Pour a third of the liquid over the melted chocolate and, working with a flexible spatula, start by stirring in tight circles in the middle of the bowl, ensuring the spatula stays in contact with the bottom of the bowl. Once the centre of the ganache mixture looks smooth you can start to work outwards, continuing to stir until the ganache forms a thick paste.

	4 Add the remaining liquid in two additions, stirring to combine as soon as the liquid has been added. After the first, and possibly the second addition, the ganache may look a little grainy or even split, but continue to stir in the remaining cream. It should form a perfectly smooth ganache.

	5 To emulsify a ganache, I like to use a stick blender, which is a sure-fire way to give it a perfectly smooth texture. To avoid aerating it, keep the blades of the blender beneath the surface of the ganache. This is most easily achieved if the ganache is in a jug.

	6 A well-made ganache is a mixture with a very smooth texture that is incredibly glossy and almost elastic. If the finished ganache looks at all grainy or uneven it is likely split or on the verge of splitting (see below on how to rescue this).

	7 If the ganache needs to firm up before using, cover it with cling film (plastic wrap) and store at room temperature (unless otherwise stated) until set.



THE SUPER SIMPLE GANACHE METHOD

If the method above feels just a bit too involved, there is a simpler, all-in-one way of making ganache where you just pour hot cream (or whatever liquid you’re using) over the chocolate and allow the liquid’s heat to melt it. This method will work just as well, but the ganache it forms can be a little more unstable and also more prone to splitting. To ensure success, follow the tips below.


	1 Finely chop the chocolate; when chocolate is in very small pieces it melts more evenly.

	2 Bring the liquid to a gentle simmer. Make sure the liquid is hot but not boiling. If it is too hot, a split ganache is more likely.

	3 Once the liquid has been poured over the chocolate, leave for a couple minutes before stirring together with a spatula. This allows the chocolate to begin melting and the temperatures of the chocolate and liquid to closer align, which creates a better emulsion.

	4 Using a flexible spatula, stir in tight circles in the centre of the bowl, making sure the spatula stays in contact with the bottom of the bowl. Once the centre of the ganache mixture looks smooth you can start to work outwards, continuing to stir until the ganache is smooth and silky.

	5 If you have one, finish with a brief blend using a stick blender. To avoid aerating the mixture, keep the blades of the blender beneath the surface of the ganache. This is most easily achieved if the ganache is in a jug.



[image: ]
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HOW TO RESCUE A SPLIT GANACHE

When a ganache breaks or splits, yes, it’s an absolute pain, but all is not lost: most of the time this is an entirely fixable problem.

Use Force

A stick blender is not only my go-to piece of equipment when making a ganache, it is also my favourite bit of kit when rescuing a split one. If you previously opted to skip the blender in favour of using just a spatula, dig out one now. Put the ganache in a jug and use the blender to re-emulsify it, keeping the blades beneath the surface to avoid the mixture becoming aerated. If this







TEMPERING


[image: A chart shows temperatures in Celsius degrees for ‘dark’, ‘milk’ and ‘white’ chocolate across the melt, crystallisation and working stages as follows: Dark chocolate: ‘50 to 55; 28 to 29; 31 to 32’. Milk: ‘45 to 50; 27 to 28; 29 to 30’. White: ‘45 to 50; 26 to 27; 28 to 29’. The chart lists the Fahrenheit values, with trendlines.]


SEEDING METHOD





	[image: ] Finely chop the chocolate to ensure an even melt.

	[image: ] Use a heatproof plastic or stainless-steel bowl, never a glass or ceramic one as they are very good at retaining heat, which can lead to you accidentally overheating the chocolate.

	[image: ] Check the temperature of the chocolate regularly.

	[image: ] Stir vigorously, to ensure even tempering.

	[image: ] Use at least 300 g (10½ oz) chocolate, any less and temperature fluctuations are more likely. Any leftovers can be used another time.

	[image: ] When buying good-quality chocolate in bulk, check the back of the packaging as it may include a specific tempering curve specific to that exact chocolate.



MICROWAVE METHOD






	[image: ] Finely chop the chocolate to ensure even melting.

	[image: ] Use a heatproof plastic bowl.

	[image: ] Until you’ve gained confidence with this method, keep the time in the microwave to even shorter bursts; better to go slow than risk overheating the chocolate.

	[image: ] Stir well between each burst of heat.



TESTING TEMPERED CHOCOLATE


A WORD ABOUT SHINE
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CARAMELISED WHITE CHOCOLATE
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USING YOUR CARAMELISED WHITE CHOCOLATE
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