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Over 100 classic puddings from
cakes, tarts, crumbles and pies to
all things chocolatey
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Dedication

This book is for every St Albans commuter who has ever stopped by the Pudmobile. Without you The Pudding Stop would not be where it is today, and that means more than I could ever explain.
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Introduction
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Puddings Through Time

There is no doubt that English pudding is a tradition that is centuries old – and with a well-deserved reputation. Pudding came from the French word boudin, or sausage. The oldest type of pudding was boiled in animal intestine – among its surviving relatives are black pudding and haggis, favourites of Henry VIII. The intestine, typically from a sheep or pig, formed a useful natural casing to be filled with ingredients. In fact, the original Christmas pudding contained minced beef, dried fruit, sugar and oats held together and boiled within an intestine, finished off by toasting or baking over embers.

However, filling an animal skin required thorough cleaning and was a tricky process. Boiling the pudding mixture in a cloth became a more practical alternative. In the seventeenth century, the pudding cloth featured in every British kitchen and cooks became more creative in the types of pudding they made. Best known are suet-based puddings, such as plum pudding and steak and kidney pudding, but there were many others. Sir Kenelm Digby’s Quaking Pudding – custard cooked in a cloth-lined basin without suet – was light and wobbly.

Over time, sweet and savoury ingredients were separated from the same pudding, although once wrapped in cloth they often shared the same boiling pot or plate. Plum pudding was served alongside roast beef long before the battered Yorkshire

pudding took over. Bone marrow was used to enrich the puddings, and sweet puddings were beginning to emerge, making good use of sugar being imported from the Caribbean. By the late seventeenth century, puddings were championed by King George I – known as The Pudding King – and sweet steamed and baked puddings became popular. Cooks incorporated dried fruits, candied peel, spices, fresh fruit and nuts. Eating sweet puddings became a sign of wealth as more and more exotic and scarce ingredients were sourced.

By the time of the Industrial Revolution, homes had ovens in their chimney breasts, providing a simple way to bake puddings. At this point puddings were either boiled or baked in pudding basins rather than cloth. The Industrial Revolution created jobs for the working classes; their husbands’ salary enabled housewives to purchase ingredients; better transport networks lowered food prices and different fruits could be picked and incorporated into puddings as they emerged throughout the seasons.

By the end of the nineteenth century, puddings were a staple in every British home, with housewives and housemaids seeking new ideas and inspiration from cookbooks such as Eliza Acton’s Modern Cookbook for Private Families in 1845 or Mrs Beeton’s Book of Household Management in 1861. Puddings continued to evolve over the next century as new ingredients were sourced and recipes shared. Different puddings became associated with specific regions of Britain and often took the name of towns or counties. Eponymous puddings include Bakewell tart, Eccles cake, Huntingdon pudding, Cambridge burnt cream and Norfolk tart, a couple of which I’ve included in this book.

Two world wars forced families to live off rations, and cooks had to cut back and come up with alternative puddings. Most famously crumble developed from housewives not having sufficient butter in their weekly ration pack to make pastry. Furthermore, like many great inventions, new puddings emerged serendipitously. This was particularly true when the Tatin sisters incorrectly cooked an apple pie one night at their family-owned hotel in France. Luckily, their customers loved it and so the new pudding remained – tarte tatin.


Over the last 50 years, cooking and baking has become accessible to all, and recipe inspiration taken from television, cookbooks and magazines. Particular puddings have become family favourites – associated with happy times and fond memories, and their recipes updated and treasured for future generations.

Today though, living in an increasingly health-conscious society, pudding (and the interchangeable dessert) has become a dirty word – deemed unnecessary by some in a world where levels of childhood and adult obesity has soared. The commercialisation of puddings – with the inclusion of chemical flavours and colours, oil and egg substitutes, premixed packets, milk powder, chemical preservatives and stabilisers – has not helped. Sadly, puddings were among the first victims of mass catering and manufacturing. Visit any well-known high street restaurant today and the chances are the puddings – created with shelf life and bottom line in mind – will have been made well in advance with added chemicals that, if you were to make them yourself at home, you would certainly not add.

Homemade puddings do contain calorific ingredients – such as sugar, dried fruits and nuts, chocolate, butter, cream and milk – but as part of a healthy and balanced diet, they contribute great pleasure. There’s a lot to be said for the health and happiness of a person with an appetite and a love of proper food. English puddings have a renowned reputation and quite rightly so. In her book English Food, Jane Grigson describes English puddings as ‘wonderful things . . . of the most subtle and imaginative combinations, relying on simple and natural ingredients’. And like Jane, I think there is a lot to be said for a nation that has brought people up on apple crumble and custard!








[image: Images]







�


The Pudding Stop

Growing up in a family of bakers, food was central to all gatherings. I’ve known and enjoyed good pudding from a young age. In particular I remember my mother’s treacle sponge and custard on a cold school night or Grandma’s jam roly poly steamed in her fish kettle. Pudding is associated with strong family memories and happy times, with the family together around a big table chatting for hours, eating seconds and sometimes eating thirds.

In my twenties living away from home, I realised it was difficult to find good pudding; unless I was at a restaurant with an in-house pastry chef (a rarity on the high street), no one else’s puds would do. This got me thinking – are many people disappointed with pudding options? Could a place that just serves pudding be popular?

I tested this very simply at my local market to see if the puddings I made were popular and if customers would come back again and again. They did. Over time I discovered that markets were fickle places. The perishable nature of freshly made pud demanded a more permanent pitch. Thereafter, the Pudmobile was born. At my local train station, with plenty of commuters from London as customers and a stack of puddings to sell, I quickly built up a loyal fan base. Stopping by the Pudmobile rewarded a long day in the City or said sorry for getting home late.

The next step was a place where I could bake and sell all in one place. A shop. The Pudding Stop.

This book includes the recipes that I grew up on and puds served regularly at The Pudding Stop. There’s a familiarity to the puddings because I look to my family and the seasons to inspire them. There’s no fuss, no fads, just tasty puddings, which are baked and prepared fresh each day in our bakery and served in the shop or from the Pudmobile every weeknight.

Use this book to create these puddings at home. Every time you open it, pick puddings for the season (when a fruit is at its natural best), choose puddings for the people you love and happy memories will be made.
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Ingredients

The ingredients for these recipes are humble and relatively cheap to buy. I urge you to buy the best quality you can; it really will make a difference to the final puddings. Take for instance my recipe for sticky toffee pudding, in which I suggest the inclusion of a double shot of tasty espresso from a local independent coffee shop – to add espresso that is not tasty is pointless. Or for my custard tart, where organic free-range eggs are essential to achieve rich yellow custard. My approach to puddings is simple, but simplicity demands the best ingredients.

Top Tips for Best Baking

•Always use unsalted, and organic British butter if possible.

•Buy chocolate from good-quality online suppliers (www.beantobarchocolate.co.uk) for best results. The majority of my recipes use dark chocolate with a minimum of 70 per cent cocoa solids.

•Always use 100 per cent cocoa powder for the proper chocolate flavour in the puddings. The recipes contain sufficient sugar to ensure there won’t be any bitterness.

•All my recipes use full-fat milk and double cream; look out for both at your local farmers’ market – there are fewer dairy farmers out there these days. Yeo Valley does a good range of organic milk, cream and butter if you are buying from the supermarket.

•The majority of my fruit-based recipes include British fruits, so try and catch them at the right time of the year.

•All of our flour is organic from Shipton Mill in the Cotswolds, they stock and mill every type of flour you could possibly need.

•Honey, maple syrup, black treacle and golden syrup feature in many of my puddings. If you can get yourself down to your local cash and carry to buy these things in bulk they will be significantly cheaper and have a brilliant shelf life. For maple syrup visit health food stores to get pure maple syrup, and try to source local honey at a farmers’ market.

•All of the recipes that include sea salt flakes use Maldon.

•Use unrefined raw cane sugar if you can. Soft light brown and dark brown sugar are good to use in baking as they add wonderful caramel notes to a pudding.

•Often in the book I suggest the addition of a bottle of something fine, such as Poire William or Pedro Ximenez sherry – although the recipes won’t be quite the same if you leave them out, they are optional. I suggest you purchase them with the view to drinking the remainder of the bottle, as otherwise you will find yourself with several unfinished bottles.





How to Steam a Pudding

I am a huge fan of steaming as a method of cooking puddings and lots of the recipes in the book are cooked in this way. It is incredibly simple to do using equipment I’m sure you have at home.

What you need: baking parchment   • scissors   • pudding basin   • foil string   • saucepan & lid

To make the circle (cartouche), take a piece of baking parchment and fold it in half and then half again. Fold one side into the middle centre line as if you were making a paper aeroplane.

Using the pointy end, measure from the middle of you pudding basin to the outer rim and then a further 2 inches outwards. Using scissors, cut a curve at the end of the parchment. Unfold your cartouche so that it fits comfortably over the pudding basin.

Take a piece of foil to cover the parchment and fold a pleat in the middle. Lay the parchment, followed by the foil, over the top of the pudding basin and tie tightly with string to form a water-tight seal.

The pudding is now ready to be placed inside a pan. Ensure the base of the pudding bowl is not in direct contact with the base of the pan. Add enough water to reach halfway up the sides of the pudding bowl and cover the pan tightly with the lid. Steam the pudding according to my specific recipe instructions.







Equipment

The beauty of baking is that anyone can do it and you don’t need fancy equipment. All that’s really needed is a big bowl, a spoon and plenty of enthusiasm and elbow grease. However, every year you grow older and as a reward friends and family could buy you some of the following:

Useful Kit

•The first gift should be a really decent pair of digital scales that you can plug in to charge – they will cost, but they are essential to consistent results with your baking.

•Choose the biggest stainless steel mixing bowl you can fit in your cupboard and a few little ones. They’re very useful when cracking and separating eggs.

•Electricity has made us lazy: a bad combination when mixed with puddings. But a KitchenAid stand mixer makes everything easier. When things are easy you’re calm and the ingredients will sense your calmness; they will behave and you’ll have really good results.

•I find a spatula one of the most useful pieces of kit in my kitchen. You can clean them easily and they allow you to get every last morsel of mixture from a mixing bowl. Which is ESSENTIAL when you run a food business or have a big appetite.

•Sometimes you don’t have enough mixture to warrant using an electric mixer, or a concoction has split beyond recognition. This is when a flexible stainless steel balloon whisk will solve all your problems and save a batch of batter from the bin.


Get hold of the following tins and pudding basins and you’ll be able to make and bake everything in my book:

–small dariole moulds or ramekin dishes

–23cm and 30cm fluted tart tins

–23cm round loose-bottomed cake tin

–8 or 12-hole muffin and mince pie tins

–900g loaf tin

–30 x 40cm Swiss roll tin

–25 x 35 x 5cm deep-sided roasting tin

–23 x 23 x 5cm square baking tin

–28 x 5cm round ceramic pie dish

–500ml and 1-litre ceramic ovenproof pudding basins

And finally, once you have all this cool kit in your cupboard, you can get stuck into this book! Good luck and may all creations be fuelled by enthusiasm to feed friends and family for many years to come.
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Crumbly & Crunchy
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Pastry: Shortcrust, Sweet, Almond, Polenta, Quick Puff & Suet

Treacle Tart

Bakewell Tart or Pudding

Pecan Pie

Pear Strudel

Quince Cobbler

Lemon & Polenta Cake

Kenny’s Crumble Cake

Plum Crumble

Poor Knights of Windsor

Queen of Puddings
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The Romans were the first to develop pastry from a rough mix of flour and water – a paste primarily used to protect meat and game juices during roasting. Pastry was never actually eaten until it became enriched with eggs and fat such as suet, lard or butter. Through medieval times and into the seventeenth century, pastry making became well established, creating new and varied forms including what we know today as suet, shortcrust, sweet, puff and many other types of pastry.

If you can master pastry, then you will never need to buy a pudding again, nor will you have any disappointed diners. Pastry contains humble ingredients, with just skill and time being the barrier to consistent results. However, use my recipes, practise regularly and you will have a new skill for life – and homemade pastry proudly placed in your armoury. Once mastered, a wondrous array of puddings opens up to you, from English classics like Bakewell and treacle tart to European imports such as strudel and pastel de nata.

Pastry can be crumbly or crunchy, often depending on whether it lies above or beneath the heartbeat of a pudding. A crumble topping is essentially a pastry with the absence of egg or water to bind it. It achieves both crumbly and crunchy textures once baked and is perhaps the finest and simplest of English puddings. Even so, many more puddings offer these wonderful textures, such as those made with my melt-in-the-mouth crumbly shortcrust pastry or my version of a lemon and polenta cake with course polenta and added crunch from a demerara sugar drizzle.

Puddings can have textural pleasures beyond one dimension, and it is often those that combine a silky smooth filling with a crunchy or crumbly topping that please the most.
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Pastry

Pastry is an incredibly useful thing to have in the fridge, and having it ready to go for next time will encourage you to bake at home more often.





Shortcrust Pastry

This is your everyday melt-in-the-mouth pastry. It will form the shell for tarts, such as spiced nectarine tart, mincemeat tart and my baked chocolate tart. Use this pastry when you have a very sweet filling, to balance out the sweetness.

Makes 425g pastry
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225g plain flour, sifted

120g cold unsalted butter (or you a mix of 60g butter and 60g cold lard)

50g icing sugar

A pinch of sea salt flakes

2 tablespoons cold water

Put the flour in a large bowl. Cut the butter and lard into little cubes and rub into the flour with your fingertips. Stop when most of the fat has been incorporated but you can still see some of it in clumps.

Stir in the icing sugar and salt.

Make a well in the centre of the mixture and pour in the cold water. Bring the pastry together into a dough using your hands. Tip the dough out onto a lightly floured surface and knead a couple of times to get it into a nice ball before wrapping in cling film ready to be chilled. Chill for at least 30 minutes before baking as instructed. The dough can be kept for a couple of days as it is in the fridge, or frozen for a month. Allow the dough to come to a pliable texture before rolling when it has been chilled for a long time.

Tip: This makes enough to line one 23cm tart tin.






Sweet Pastry

This pastry is really easy to work with and foolproof – no matter how bad your pastry skills are, following these simple steps will give you perfect results every time. This pastry will form the shell for delicious fillings, such as pecan pie, custard tart and more throughout this book.

Makes 450g pastry
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125g unsalted butter

60g caster sugar

1 egg, beaten

250g plain flour, sifted, plus extra for dusting

½ teaspoon sea salt flakes

Cream the butter and sugar together in a stand mixer until pale and fluffy. Slowly add the beaten egg and mix well.

Stop the mixer and add the flour and salt. Carefully turn the mixer back on at the slowest speed and let the flour mix into the creamed butter for half a dozen turns, or until the mixture resembles pastry.

Turn the dough out onto a lightly floured work surface and knead with your hands to form a nice ball of pastry before wrapping in cling film ready for the fridge. Chill for at least 30 minutes before baking as instructed. The dough can be kept for a couple of days as it is in the fridge, or frozen for a month. Allow the dough to come to a pliable texture before rolling when it has been chilled for a long time.

Tip: If your dough is too wet when you are kneading, add a small handful of flour to bring it together – the pastry must be dry and almost ready to roll before it’s chilled.

This



OEBPS/images/f0002-01.jpg






OEBPS/images/line.jpg










OEBPS/images/f0004-01.jpg





OEBPS/images/linec.jpg








OEBPS/images/f0016-01.jpg





OEBPS/images/f0009-01.jpg





OEBPS/images/linet.jpg





OEBPS/images/Frontcover.jpg
9’1

Puddmg

Johnny Shepherd

»

Ower 100 classic
puddings from cakes,

—— tarts, crumbles and | |
= pies to all things ||

chocolatey ‘

/ ;Hl””j‘





OEBPS/images/pub.gif
WGEN

WEIDENFELD & NICOLSON





OEBPS/images/f0011-01.jpg





