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ABOUT THE BOOK



In his stunning new baking and desserts cookbook Yotam Ottolenghi and his long-time collaborator Helen Goh bring the Ottolenghi hallmarks of fresh, evocative ingredients, exotic spices and complex flavourings – including fig, rose petal, saffron, aniseed, orange blossom, pistachio and cardamom – to indulgent cakes, biscuits, tarts, puddings, cheesecakes and ice cream.

Sweet includes over 110 innovative recipes, from Blackberry and Star Anise Friands, Tahini and Halva Brownies, Persian Love Cakes, Middle Eastern Millionaire’s Shortbread, and Saffron, Orange and Honey Madeleines to Flourless Chocolate Layer Cake with Coffee, Walnut and Rosewater and Cinnamon Pavlova with Praline Cream and Fresh Figs.

There is something here to delight everyone – from simple mini-cakes and cookies that parents can make with their children to showstopping layer cakes and roulades that will reignite the imaginations of accomplished bakers.


ABOUT THE AUTHORS



Yotam Ottolenghi is a cookery writer and chef-patron of the Ottolenghi delis and NOPI restaurant. He writes a weekly column in The Guardian’s Weekend magazine and has published five bestselling cookbooks: Plenty and Plenty More (his collection of vegetarian recipes); co-authored with Sami Tamimi, Ottolenghi: The Cookbook and Jerusalem; and NOPI: The Cookbook with Ramael Scully. Yotam has made two Mediterranean Feasts series for More 4, along with a BBC4 documentary, Jerusalem on a Plate. www.ottolenghi.co.uk

Helen Goh was born in Malaysia but started her cooking career in Australia, where she had migrated with her family as a girl. After 7 years as head pastry chef at Donovans, a landmark Melbourne restaurant, she moved to London and soon joined Ottolenghi. She has worked closely with Yotam as the lead product developer for the past ten years. Helen draws widely on Asian, Western and Middle Eastern influences in her cooking – and of course, on her love of sweets.
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Cookies and biscuits



Making cookies and biscuits is fun, quick and easy. We’d say this about all forms of baking, of course, but cookies and biscuits are particularly happy-making. This is for all sorts of reasons. Here are just a few.

KIT-FREE › Making a batch of cookies or biscuits doesn’t require much kit. Assuming that anyone with an interest in baking has baking trays, baking parchment, measuring spoons, wooden spoons and mixing bowls, then you’re pretty much ready to go. If you want to develop your interest in baking and don’t already own a free-standing electric food mixer, we’d highly recommend investing in one. It is a thing of great beauty! We use our electric mixer so often throughout the book that we’ve taken the liberty of assuming you have one. Beyond this, though, you won’t need much more to open the (oven) door on to a whole world of cookies and biscuits. There are occasions when a little something extra is needed – a piping bag and a non-stick silicone mat for the Cats’ Tongues (see here) for example, or stamps and cookie cutters for the Soft Gingerbread Tiles with Rum Butter Glaze (see here) – but we’ll suggest a shortcut or alternative where we can, so that you don’t have to buy a specific piece of kit if you don’t want to.

HASSLE-FREE › The lack of kit and general fuss makes baking cookies and biscuits an ideal activity to do with kids. Baking with little people is often, secretly, more fun in theory than in practice – the chaos! the flour! the sheer disregard for detail! With cookies, though, you really can get your mini-helpers involved in rolling, shaping and mixing without being too precious about whether the dough is slightly over-mixed, or the size and shape of a particular biscuit is somewhat idiosyncratic. There are enough recipes in the book for which precision and timing is everything – making the Frozen Espresso Parfait (see here), for example, requires an empty kitchen and full focus – but here you really can embrace the chaos and relax in the knowledge that your dough is going to be robust enough to handle a spot of four-year-old improvisation.

RULE-FREE(ISH) › Many cookie and biscuit recipes are also able to handle a spot of grown-up improvisation. Recipe writers ask something completely contradictory of their readers: at the same time as saying that baking is a science – if you don’t own measuring spoons, put the book down and buy some now, please! – and that instructions need to be followed closely, we also ask you to use your initiative as to whether a little bit more or less of something is needed (time in the oven, water in the dough, whisking in the mixer). So too with ingredients: alongside the instruction to put precisely 1/8 teaspoon of something in a batter, we then blithely say, ‘but if you don’t have it, you can use this or this as an alternative, variation or substitute’. It’s not meant to be a paradox: we have tested and re-tested these recipes until we think we have created a perfect version. Our strong advice to you – rolling pin in hand, waving it in the air for emphasis – is to do the same. Don’t bake a batch of cookies once and then move on to the next recipe. Bake and re-bake (or test and re-test, if you like) the same recipe so that you can make all the tweaks, changes and alterations you need to create the exact amount of ‘crisp’ or spice you want in your biscuit. If you don’t like aniseed or brandy, don’t add it; if you don’t have any date syrup, use golden syrup; if you like your biscuits particularly crisp, give them an extra minute in the oven; if you want to jazz up a simple biscuit, sandwich two together with something delicious. Bake something enough times for it to become yours. Then you can move on to the next one of ours.

FREEZER-FRIENDLY › Cookie and biscuit doughs are really happy to be hidden away in the freezer for a while, ready to be popped into the oven as and when the moment arrives. It’s one of life’s great pleasures, we think, to know that, whatever else is going on in your day, you’re only ever about 14 minutes away from a perfectly baked chocolate chip cookie. We generally prefer to bake from frozen (we roll the dough into balls, then freeze them), rather than baking the biscuits first and freezing them after they’ve cooled. There are exceptions to this rule, however, which will appear alongside all the standard ‘getting ahead’ and ‘storage’ notes.

FESTIVE-FRIENDLY › There is a perfect cookie or biscuit for every occasion: some of our recipes are so festive, for example, that they actually look like snowballs. Whether they resemble snow – the Pecan Snowballs (see here) or Amaretti with Honey and Orange Blossom (see here) – or simply taste of the spices we associate with festive times – the Orange and Star Anise Shortbread (see here) – there’s always something to link in with a special occasion. The cranberries in the Cranberry, Oat and White Chocolate Biscuits (see here) for Thanksgiving, for example, or the Chocolate ‘O’ Cookies (see here) for the classic kids’ party.

We’ve been making and selling some of the biscuits and cookies featured here in our shops for years. And as with all old friends, we’re feeling excited (but also a little bit protective) to be sharing these. Look after them, please! Some are twists on household or childhood classics: our Garibaldis (see here) and Chocolate and Peanut Butter S’mores (see here); some were made for the shops but didn’t quite work — the Chocolate, Banana and Pecan Cookies (see here), which went too soft too quickly because of the banana in the mix, but which are heaven to make at home; others were developed specifically for Sweet: the Soft Date and Oat Bars (see here) and the Speculaas Biscuits (see here).

And the difference between a cookie and a biscuit for those pondering this, of all of life’s great questions? The straightforward answer is that cookies bend and biscuits snap. Cookies are often softer and thicker than biscuits. Delve a bit deeper, though, and you could say that cookies are sweet and often chunky, while biscuits can be savoury and are often crisp. We can think of crisp cookies, however – and then we have our ‘Anzac’ Biscuits (see here), which also go by the name of Honey, Oat and Raisin Cookies. Is it just a case of American vs British terminology? It’s a can of worms we are very happy to keep closed, in return for a jar of cookies (or biscuits), which we are more than happy to keep open.

Whatever you call them and whichever recipes you choose to make your own, we hope they make you happy. A house with a full cookie jar becomes a home.


Recipe List

Custard Yo-Yos with roasted rhubarb icing

Peanut sandies

Almond, pistachio and sour cherry wafers

Cranberry, oat and white chocolate biscuits

Chocolate chip and pecan cookies

Cats’ tongues

Chocolate, banana and pecan cookies

Brown butter almond tuiles
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Custard Yo-Yos with roasted rhubarb icing
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Yo-Yos were a staple of Helen’s Antipodean childhood, ubiquitous in all of the cafés where she sweetened her tooth. Their popularity with our customers shows that the old-fashioned combination of roasted rhubarb and custard takes a lot of people back to the sweet treats of their youth.

As an alternative to custard powder, you could use cornflour. It won’t have the wonderful old-school yellow of custard powder but the Yo-Yos will still taste great: you might just want to up the amount of vanilla extract you use from ¼ to ½ teaspoon. And if you’re not opposed to food colouring, a drop or two of yellow will also help to simulate the colour of the custard.

MAKES 15




175g plain flour, plus 1 tbsp extra for dusting

65g custard powder

65g icing sugar

1/8 tsp salt

170g unsalted butter, at room temperature, cubed

¼ tsp vanilla extract (or ½ tsp, if using cornflour)

RHUBARB ICING

1 small stick of rhubarb, trimmed, washed and cut into roughly 3cm lengths (70g)

65g unsalted butter, at room temperature, cubed

130g icing sugar

½ tsp lemon juice





1 Preheat the oven to 180°C/160°C Fan/Gas Mark 4. Line a small baking tray with baking parchment.

2 To make the rhubarb icing, spread the rhubarb out on the lined baking tray and roast for 30 minutes, or until softened. Remove from the oven and allow to cool before transferring to the small bowl of a food processor. Blitz to a purée, then add the butter. Sift in the icing sugar, add the lemon juice and continue to process for a couple of minutes: it seems like a long time, but you want it to thicken, which it will do as it’s whipped. Transfer to a small bowl and chill in the fridge for a couple of hours to firm up. You don’t want the icing to be at all runny, so add a little more icing sugar if necessary: it needs to hold when sandwiched between the biscuits.

3 To make the dough, sift the flour, custard powder, icing sugar and salt into the bowl of an electric mixer with the paddle attachment in place. Mix on a low speed to combine. Add the butter and continue to mix on a low speed until the mixture resembles breadcrumbs. Add the vanilla extract, increase the speed to medium and beat for about 30 seconds, until the dough comes together.

4 Reduce the oven temperature to 170°C/150°C Fan/Gas Mark 3. Line two baking trays with parchment paper.

5 Pinch off small bits of dough and use your hands to roll them into 3cm round balls: you should have enough dough for 30 balls, about 15g each. Place them on the lined baking trays, spaced about 4cm apart. Dip the back prongs of a small fork in the remaining flour before gently but firmly pressing down into the middle of each biscuit: the balls will increase to about 3.5cm wide, but don’t press all the way to the bottom; you just want to create firm lines in the dough rather than force them to spread out.

6 Bake for 25 minutes, rotating the trays halfway through, until the biscuits are dry on the bottom but have not taken on too much colour. They will be relatively fragile when warm but still firm to the touch. Set aside on the trays to cool for 5 minutes before transferring to a wire rack to cool completely.

7 To assemble, sandwich pairs of biscuits together with the icing, with the ‘forked’ sides facing outwards. You should use about 15g of icing in each biscuit. It will seem like a lot, but trust us – the biscuits can take it.
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The icing can be made up to 2 days in advance and kept in the fridge. If your icing is a bit loose – this can happen if you overwork it – it will benefit from time in the fridge anyway, to firm up. The dough tends to go very hard if left in the fridge, so it is best to roll them on the day the dough is made.
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Once assembled, the Yo-Yos can be kept for up to 5 days in an airtight container, so long as they are not anywhere too warm (in which case the icing will soften).
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Custard Yo-Yos with roasted rhubarb icing

Peanut sandies

These are lovely as they are – simple, nutty, moreish – but can also be used as a base for other things, if you want to build them up. A layer of melted chocolate, or Nutella straight from the jar, sandwiched together and served with a spoon of ice cream, they make for a sort of scaled down and deconstructed Snickers bar. The marshmallow filling from the Chocolate and Peanut Butter S’mores (see here) also works well, with a thin layer of melted chocolate or raspberry jam.

MAKES ABOUT 18 (IF USING A 7CM CUTTER)



90g raw peanuts (skinless, unroasted and unsalted), or roasted peanuts

150g plain flour

125g unsalted butter, at room temperature

50g icing sugar

1 tsp vanilla extract

¼ tsp salt

¼ tsp baking powder

2 tbsp demerara sugar



1 Preheat the oven to 190°C/170°C Fan/Gas Mark 5.

2 Spread the peanuts out on a baking tray and roast for 8–10 minutes (or 3–4 minutes if using roasted) until golden brown. Set aside until completely cool, then transfer to a food processor with 50g flour. Blitz until the nuts are finely chopped, then set aside. The oven is not used for over an hour so can be turned off at this point.

3 Place the butter and icing sugar in an electric mixer with the paddle attachment in place. Beat on a medium-high speed for about 2 minutes until light and fluffy. Add the vanilla extract, mix to combine, scrape down the sides of the bowl with a rubber spatula, then reduce the speed to medium-low. Sift the remaining flour, salt and baking powder into the bowl and continue to mix. Add the nuts and beat again, just to combine.

4 Tip the dough on to a clean work surface and knead gently to bring it together, then form it into a ball. Wrap loosely in cling film, press to form a disc, and chill in the fridge for at least 1 hour to firm up.

5 Preheat the oven to 190°C/170°C Fan/Gas Mark 5. Line two baking trays with baking parchment.

6 Roll the dough between two sheets of baking parchment to just under 0.5cm thick. Using a 7cm round cutter, cut out 18 circles, re-rolling the offcuts so that you have enough dough. Place these on the lined trays, spaced about 1cm apart. Sprinkle with the sugar and bake for 15 minutes, or until golden brown all over. Remove from the oven and set aside on their trays to cool before serving.
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This recipe can easily be doubled if you want to make more, or if you want to freeze half the batch, ready rolled and all set up to be baked as and when you want.
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Once baked, these will keep for up to a week in an airtight container.


Almond, pistachio and sour cherry wafers

These are lovely to snack on with tea or coffee, of course, but they also work well after a meal with a spoonful of ice cream. Don’t be put off by how many slices one loaf makes: the slices are wafer thin so you can easily eat four or five at a time! Play around with the dried fruit: raisins, roughly chopped figs or apricots can be used instead of (or in combination with) the sour cherries.

Thanks to Carol Brough, previously head pastry chef at Ottolenghi, for introducing us to these.

MAKES 1 LARGE LOAF, ABOUT 55–60 WAFER-THIN SLICES



400g plain flour

1 tsp bicarbonate of soda

½ tsp ground cinnamon

½ tsp salt

100g unsalted butter, cubed

240g soft dark brown sugar

70ml water

150g whole almonds, skin on

90g shelled pistachio kernels

100g dried sour cherries



1 Line the base and sides of a regular 900g loaf tin with baking parchment and set aside.

2 Sift the flour, bicarbonate of soda, cinnamon and salt into a large bowl and set aside.

3 Place the butter, sugar and water in a small saucepan over a medium-low heat. Cook for about 5 minutes, until the sugar has dissolved, then pour into the dry ingredients, along with the almonds, pistachios and cherries. Mix to form a smooth, glossy dough, then tip the mixture into the prepared tin, pressing down firmly. Cover the top with a piece of baking parchment and transfer to the fridge or freezer for several hours to firm up: it should be cold but pliable when pressed for ease of slicing (see notes).

4 Once the dough is firm, preheat the oven to 190°C/170°C Fan/Gas Mark 5. Line a baking tray with baking parchment.

5 Slice the loaf as thinly as you can without the slices breaking – 2–3mm thickness is ideal – and lay them out on the parchment-lined tray; they won’t spread during baking, so don’t worry about spacing them apart.

6 Bake in batches in the oven for 10–14 minutes (timing will vary, depending
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Almond, pistachio and sour cherry wafers

Cranberry, oat and white chocolate biscuits
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Cranberry, oat and white chocolate biscuits

Chocolate chip and pecan cookies


























Cats’ tongues
























Chocolate, banana and pecan cookies
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Chocolate, banana and pecan cookies

Brown butter almond tuiles
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Brown butter almond tuiles

Gevulde Speculaas
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Gevulde Speculaas

Speculaas biscuits
























[image: Image]

Speculaas biscuits

Amaretti with honey and orange blossom
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Amaretti with honey and orange blossom

Soft gingerbread tiles with rum butter glaze
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Soft gingerbread tiles with rum butter glaze

Soft date and oat bars
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Soft date and oat bars

Orange and star anise shortbread
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Orange and star anise shortbread

Chocolate and peanut butter s’mores
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Chocolate and peanut butter s’mores

‘Anzac’ biscuits (aka Honey, oat and raisin cookies)
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‘Anzac’ biscuits (aka Honey, oat and raisin cookies)

Chocolate ‘O’ cookies
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Chocolate ‘O’ cookies

Garibaldis
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Garibaldis

Pecan snowballs
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Pecan snowballs

Not-quite-Bonnie’s rugelach
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Not-quite-Bonnie’s rugelach
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BAKER’S TIPS AND NOTES: AN INDEX



Throughout the book there are lots of tips and notes alongside the recipes. Most are also here, for general ease of reference. It’s not a comprehensive ‘baker’s bible’: it’s the things we think are useful and interesting to know, or which need more explanation than a recipe has the space to give.

Bain-marie

We use a bain-marie – a water bath – when baking our Hot Chocolate Pudding (see here), Ginger Crème Caramel (see here), and also for the custard in the Chai Brûlée Tarts (see here). Although a lot of people bake their cheesecakes inside a water bath placed in the oven – the rationale being that because the temperature of the water cannot rise above 100°C, the cheesecake will cook evenly – we are not fans. For the recipes in which we do use the technique, take care when filling your tray with hot water. Place the tray in the oven before pouring the water in, rather than trying to lift and move a tray full of water across the kitchen, which can be both messy and dangerous.

Butter

BURNING › Burnt butter – or beurre noisette – is the process by which butter is heated on the stove for so long that it starts to foam, turn a light brown colour and smell nutty. Small brown specks of sediment will form on the side of the pan, which are then removed when the butter is strained through a fine sieve. The strained butter – the ‘burnt’ butter – brings a nutty caramel note (as well as a golden brown colour) to your baking. We use it in our Brown Butter Tuiles (see here), Blackberry Friands (see here) and Coffee Financiers (see here).

TEMPERATURE OF › The temperature of butter when you start baking is always important. Sometimes it needs to be fridge-cold (if you are rubbing it into flour to form a crumb-like consistency for a dough, for example). Sometimes it needs to be at room temperature (if you want it to be malleable enough to be mixed with other ingredients until smooth, or if you want a batter to drop nicely and evenly into a cupcake mould). Sometimes you want it to be what we call ‘soft but not oily’. This is where it is softer than room temperature but not so soft as to be sitting in an oily puddle (as it would be if you’d melted it for a few seconds in the microwave, for example), which would result in a dense cake. We get our butter to this point by sitting it in a bowl close to the stove top while we are getting on with other bits and bobs in the kitchen. Cutting the butter into roughly 3cm cubes and spreading them out over the wrapper or a plate will speed up the process further. Either way, keep an eye on it: if it’s no longer solid then you’ve taken it too far.

When melting butter, we also cut it into cubes, so that it melts faster and more evenly: you don’t want it to boil away and reduce.

Sometimes we say that butter should be melted and then returned to room temperature before, say, being added to a mix with lots of eggs in it. This is to prevent the eggs being ‘cooked’ by the heat of the butter.

All the butter we start with is unsalted. This then allows us to control the amount of salt used in a recipe.

Chocolate

CALLETS/CHIPS VS BLOCK › In the shops and bakery we use chocolate callets (or chips) in our baking. They come in a range of cocoa percentages and have the great advantage of melting evenly, which makes the chocolate less temperamental to work with. Callets or chips are available online, in specialist chocolate shops and more generally in supermarkets, but for the ease of the home cook, we have started with blocks of chocolate which are then chopped by hand. How precise you need to be when breaking up or chopping the chocolate is indicated in each recipe. Precision will matter more in some cases than others. There are some instances where callets or chips are needed: in our Chocolate Chip Pecan Cookies (see here), for example: if you started with a whole block of chocolate and cut it into uneven chunks, this would lead to an uneven bake.

MELTING › When melting chocolate, avoid the temptation to stir it too often or too vigorously, as this will cause it to seize up. It will always stiffen up a bit if another hot liquid is added to it – hot water or coffee, for example, in the Flourless Chocolate Layer Cake (see here) – but it will smooth out again with just a little bit of gentle stirring. If folding melted chocolate into another mixture – whisked egg yolks and sugar, for example – your melted chocolate should be slightly cooled (rather than completely cooled, which will make it too firm).

Sometimes we melt chocolate by pouring scalding milk or cream over chopped chunks of chocolate and only stirring it through once it’s been left to sit. To scald milk or cream you heat it just up to the point before it starts boiling. Once there are one or two bubbles on the surface, remove it from the heat; if it actually comes to a proper boil, you’ve taken it too far and the chocolate will scorch or split.

TEMPERING › When chocolate is melted and used as a coating or spread, it sometimes develops white streaks. These occur as a result of the chocolate melting then cooling, and the cocoa butter – the fat naturally present in cocoa beans, which gives chocolate its irresistible mouth-feel – solidifying into fat crystals which all have different shapes and melting points. These white streaks – known as ‘fat bloom’ – can give the chocolate a slightly dull appearance or gritty texture. The chocolate is perfectly edible, but it doesn’t look great. If you want to prevent the formation of white streaks, you need to temper the chocolate. This is the process of carefully melting and cooling chocolate to ensure that the cocoa butter crystallizes properly.

There are several ways to temper chocolate, from elaborate mixing techniques with finely controlled temperatures, to tempering machines which do all the work for you. The simplest way is to chop or shave the chocolate into small, even-sized pieces, then remove about a quarter of the chocolate and set these pieces aside. Melt the remaining three-quarters of the chocolate in a bowl set over a pan of barely simmering water, making sure the base of the bowl is not touching the surface of the water. Remove the bowl from the simmering water and, when it’s off the heat, add the reserved pieces of chocolate. Stir through until melted and cooled.

You don’t need to temper chocolate every time you work with it. We only temper it when the chocolate is going to be used and seen as a coating: in the Coconut Brittle (see here) and Grapefruit Peel (see here). You could do it for the chocolate-coated meringue in the Frozen Espresso Parfait (see here), if you like, but this again is optional, as the whole thing is covered in praline before being frozen.

This might all seem like a lot of information for a process you only use one or twice, but we hope it’s interesting and useful, nevertheless!

CHOCOLATE (WHITE) › White chocolate can be more temperamental than other chocolate when it’s being melted. If it’s heated too quickly, it will seize up. To prevent this, either start with callets (or chips), or shave your block of chocolate into flakes, or simply make sure you chop your block of chocolate into even-sized pieces. If uneven, the pieces will melt at different times and will seize up when stirred. When melting, do so over a low heat, either in a heatproof bowl over a pan of gently simmering water or on a low temperature in a microwave.

Citrus fruit (peeling)

When shaving peel off citrus fruit – lemons, limes, oranges – always avoid the white pith. This is bitter and can carry its bitterness through your baking (unless you are blanching the whole peel, as for the Grapefruit Peel, here).

Eggs

NUMBER OF › The more eggs you have in a cake batter, the closer eye you need to keep on it towards the end of baking: a relatively large number of eggs means that a cake can go from being a little bit liquid in the middle to being cooked in just a few minutes. As ever, a skewer inserted into the centre of the cake will give you a good indication as to what’s going on inside.

SIZE AND TEMPERATURE OF › Unless otherwise stated, we assume that eggs are large and at room temperature when you start baking. This is what our baking times are based on. For some recipes, though, the temperature of the eggs is not just important, it’s crucial. In the Hot Chocolate Pudding (see here) or the Coffee Pound Cake (see here), which contain a lot of eggs, if you start with fridge-cold eggs then the mix won’t just split: it will lead to a cold, heavy batter that has to work harder to rise in the oven. If your eggs are in the fridge and you want to start baking straight away, bring them to room temperature by placing them in a small bowl and covering with hot tap water (not boiling water) for 5 minutes before using.

Egg whites also whisk more effectively when they are not fridge-cold, so bring these out of the fridge an hour or so before you are going to make a meringue.

FREEZING EGG WHITES › Egg whites freeze well, so always save those not used if a recipe calls for egg yolk only.

Genoise sponge (making)

For all the ambitious and involved things one can do while baking, there’s almost nothing more satisfying than making the perfect genoise: one that’s rich and buttery, but light at the same time. There’s just something a little bit magic about it! Behind the magic, there is quite a lot of method – none of it complicated, but all of it important.

› Get organized before you start. Have everything weighed out and ready for when it’s needed. The sponge mixture is delicate and you don’t want to lose the precious air bubbles you’ve worked so hard to achieve by making them wait around while you weigh things out.

› Start with eggs at room temperature (see here). Speed is important and they will whip quicker (with lighter results) than fridge-cold.

› Don’t be tempted to skimp on the number of times the flour needs to be sifted. For the cake to be as light and fluffy as can be, three really is the magic number.

› Do not grease your cake rings. In order to get an even rise, you want the mixture to stick to the sides as it rises.

› Make sure the butter is fully melted but not hot. It needs to be poured into the cake mix by gently dribbling it down the sides of the bowl and folded in swiftly but gently. If the butter is too hot, or poured in too quickly, it will sink to the bottom and create a dense, oily texture.

› Make sure your oven is at the correct temperature when the cakes are ready to go in. We would say this is the case for all recipes, but some cake batters are more robust than others and can afford to wait around for an oven to come to temperature if needs be. The sponge is too delicate and light to sit around: it needs to go into the oven as soon as it is ready, otherwise it will deflate. Close the oven door gently and do not be tempted to open it for the first 10 minutes.

› You’ll know when the cake is cooked as it will be lightly browned, the edges will have shrunk slightly away from the sides of the rings, and the centre should spring back when pressed lightly.

› Once baked, the sponge is fragile, so take care when slicing it (particularly if you’ve made one large cake rather than several mini-ones, which will be easier to slice). When slicing in half horizontally, we insert toothpicks around the cake to mark where to cut it, to ensure a straight line. When cutting, insert your knife, then move the cake around (rather than jigging your knife around the cake). When lifting the top off, ready to ice, use a cake lifter or jumbo cookie spatula – or even the base of a springform tin – to help. It might crumble if you lift it with your hands.

Ice bath

An ice bath is simply a bowl filled with ice and water. It is used to quickly bring down the temperature of whatever is plunged into it (in a separate and smaller bowl). We often use ice baths when making custards for ice cream or sugar syrups for sorbets. Starting off with very cool custard or sugar syrup helps things along greatly when it is then transferred to a machine to be churned.

Meringues

There are three types of meringue: Swiss, French and Italian. They’re all made in a different way and produce slightly different results.

SWISS MERINGUE › The egg whites and sugar are heat-treated together before they are whipped. This happens when the meringue is not going to get any further cooking (when it’s piped on to a cheesecake, for example). Heat-treating it in the first instance gives it the ‘cooking’ it needs to be safe to eat (it must be heated to 71°C) and makes it stable enough to hold its shape when piped on to a cake. Swiss meringue is denser than either French or Italian meringue, with a texture that’s smooth, silky and marshmallow-like.

FRENCH MERINGUE › The sugar is drizzled on to the egg whites as they are being beaten, creating a light and crisp meringue. French meringue always needs to be baked, to prevent the egg whites in the mix breaking down. This is the meringue we use for our Rolled Pavlova (see here) and Woodland Meringues (see here). The reason the meringue goes into a hot oven and the temperature is turned down straight away is to give it a nice crisp exterior and a soft and marshmallow-like interior.

ITALIAN MERINGUE › Probably the most stable of all the methods. This is the result of a very hot sugar syrup being poured over the egg whites as they are beaten. This method requires a bit more attention and patience than the other two, as the temperature of the sugar syrup needs to reach 118°C on a sugar thermometer before it is poured into the egg whites. In turn, the egg whites must be whisked to a good volume without becoming grainy (over-whisked) before the sugar syrup is dribbled in. Timing is everything, as we so often say when cooking with sugar. But with all your ingredients at-the-ready, and with one eye on the thermometer and the other on the whipping egg whites, you will have shiny, fluffy fabulous meringues. ‘I felt like I grew a metre taller,’ Helen says, remembering the day she mastered Italian meringue.

Moisture in a cake (oil vs butter)

Using oil rather than butter in cakes tends to keep them moist for longer. This is because oil remains liquid at cooler temperatures, whereas butter solidifies to make cakes firm over time. The lack of butter can sometimes translate to diminished flavour, however, so this needs to be compensated for by turning up the volume on the other ingredients. In our Pineapple Chiffon Cake (see here), for example, the fresh pineapple, star anise and orange zest are there to make sure the cake delivers in all areas.

Nuts

ROASTING › Even if you start with pre-roasted nuts, always give your batch a quick re-roast in a warm oven for 5 minutes. The success of a biscuit or cake often relies on the nuts being fragrant: just 5 minutes in an oven set to 200°C/180°C Fan/Gas Mark 6 will help release their oils. For our recipes, we have assumed that all nuts will be in need of roasting. Timings and temperatures are given in each recipe.

When a recipe calls for toasted flaked almonds, we prefer to start with untoasted flaked almonds and toast them ourselves, as we have more control over how long they are cooked for, and a fresh toasting is always good to draw out the oils. You can start with ready-toasted flaked almonds, if you prefer, however.

BLITZING › Always wait for nuts to come to room temperature before you blitz them: they’ll turn to an oily paste if blitzed when warm.

REMOVING THE SKIN › If roasting nuts so as to remove their skins (as with hazelnuts, for example), transfer the nuts to a clean tea towel after roasting, fold in the sides of the cloth and give a vigorous rub to release them from the skin.

TASTING › For notes on the importance of tasting your nuts before adding to your bake (to make sure they are not rancid), see here.

Oven temperature and tray positioning

Oven temperature is key to success in baking. At the same time as following our guidelines, you have to be mindful of the fact that all ovens are slightly different, so you need to use your initiative if you think something needs a few minutes more or less in the oven. As well as a cooking time, visual guides are also given so that you know what to look for. The best way to get it right is to get to know your oven – you’ll soon know if you consistently need to be giving things, say, 3 minutes longer than suggested – and to get to know a particular recipe really well; it’s in being able to gauge for yourself whether something is ready that you’ll become a really confident cook.

Unless otherwise stated, always position your cake or tray in the middle of your oven to get an even bake (or create an even distance between your trays, if you’re baking with more than one). Rotating your tray halfway through baking will also ensure an even bake.

If a bake starts with an initially high oven temperature which is then reduced as soon as it goes in the oven, this is often done to bring about a contrast between a brown crisp crust and a gooey, soft inside. This is a technique we employ in our Blackberry Friands (see here).

Pastry

Tips and notes on the various pastries used in the book can be found at the beginning of the Tarts and pies chapter (see here).

Pineapple purée (cooking of)

We always heat through our pineapple purée before adding it to a cake mix. This works to intensify the flavour of the pineapple (rather than just adding more pineapple, which would make the batter too runny and prevent the cake from rising) and to destroy the enzyme bromelain, which can break down the gluten in the flour, resulting in a dense cake.

Proving dough

The rate at which your dough will prove depends hugely on the temperature of your kitchen. You’ll need to use the visual guides given in a recipe to gauge whether your dough needs more or less time to rise. The reason we keep the dough for Roma’s Doughnuts (see here) in the fridge overnight after the first prove is to much decrease the amount of time spent waiting for the dough to prove for a second time on the day you want to fry and eat them. In the case of the doughnuts, the benefits of proving the dough on individual squares of baking parchment is a baker’s tip we were very happy to learn and which we’re very happy to share (see here).

Resting (the importance of)

Don’t be tempted to miss out on the resting stage before a cake is baked, if it’s recommended. If there are lots of ground almonds in a mix, for example (as with the Flourless Chocolate ‘Teacakes’, here), it’s really important to allow them to fully absorb the liquids: this will make the cake as moist as can be.

Roulade ‘training’

In order to prepare our roulade before it’s rolled, we like to ‘train’ it. This is done by rolling it in a clean, dry tea towel after it’s been baked so that it rolls seamlessly (and without breaking) once the cream filling is in place. It’s a neat trick. Once you’ve cracked it (or not, in the case of your sponge!) you’ll feel like a roulade-making pro. This also applies to the sponge in the Blackcurrant Stripe Cake (see here).

Sifting

DRY INGREDIENTS › The key to pillow-y lightness is often in sifting together the dry ingredients. Not once, not twice, but sometimes (in the case of the Powder Puff recipes here) three times! It might sound a bit much, we know, but it makes all the difference, ridding the mix of any impurities at the same time as getting all that aeration into the mix.

Where we have more than one dry ingredient – flour, salt, spices, icing sugar, etc – we like to sift these all together into the mixing bowl (rather than separately or in advance): this ensures that everything is evenly distributed throughout the batter or dough.

CASTER SUGAR › When the sugar is part of the dry ingredients (as opposed to being creamed with the butter, for example), we also tend to sift that with the flour. However, in cakes where there is a high level of liquid – in the Take-home Chocolate Cake (see here) or the Chocolate Guinness Cakes (see here) – the sugar is added early on, while the liquid is still warm, so that it melts into the cake batter and produces a more even texture. Since it’s added at the same time as the cocoa powder, we’ve sifted them at the same time as it makes it easier to incorporate into the liquid. This also prevents the cocoa powder from clumping, which it can do when dumped into the liquid by itself.

ICING SUGAR › With icing sugar, whether or not we sift it depends on what it’s used for. If it is going into a meringue, for example, it is always sifted. If mixing icing sugar with water or another liquid, there is no need to sift it. If creaming with butter, whether or not we sift depends on how old the icing sugar is: the older it is the lumpier it can become, from moisture in the air. Icing sugar in the UK usually contains cornflour to reduce the lumpiness, but in places where ‘pure’ icing sugar is sold, it’s often lumpy and must be sifted before using.

This might seem like a lot of information on the nature of sifting, but it does make a smoother batter: a sift in good time saves nine, and all that.

Storage

The way in which things are stored will really affect how long they last. Notes are always given as to whether things should be kept in an airtight container or wrapped loosely in foil. Again, whether they are kept at room temperature, in the fridge or in the freezer will also make a difference to whether something dries out, goes soggy or starts to ‘weep’. Do try to follow the guidelines given: it will make such a difference.

Sugar

CARAMELIZING › There are two ways to caramelize sugar: a ‘dry’ method and a ‘wet’ method. In the ‘dry’ method the sugar is cooked, without water, in a large shallow frying pan or skillet. In the ‘wet’ method, water is added to the sugar to begin the caramelizing process and the caramel is cooked in a saucepan. ‘Wet’ caramel starts off as a thick sugar syrup, which begins to caramelize as the water evaporates. If there is no water, the sugar begins to caramelize faster.

The ‘dry’ method produces a darker, more complex-flavoured caramel in a shorter time. It’s the method we use when we want a small amount of caramel, as with the caramelized pineapple on our Passionfruit Cheesecake (see here), for example. You need to be vigilant when making it and keep a very close eye on the pan: don’t be tempted to move away until the caramel is all done. The ‘wet’ method is useful when you need to make a large batch of caramel for a sauce, perhaps, or for the coffee praline in the Frozen Espresso Parfait (see here).

CARAMEL (THE DIFFERENT STAGES OF COOKED SUGAR) › When making caramel, the cooked sugar will go through stages, from ‘thread stage’ to ‘hard crack’. The stages are reached at different temperatures and each results in a caramel with a very different consistency and purpose.

THREAD STAGE › The first stage of caramel, when the sugar and water have melted together and the consistency is that of sugar syrup. 	This stage is reached when the temperature is 110–112°C.

SOFT BALL › The texture here is that of a soft, sticky ball, like buttercream, fudge or fondant. This is reached when the temperature is 	113–116°C.

FIRM BALL › This is when the caramel is firm but pliable. It is the stage you want to reach when making certain caramels or toffees. The temperature for this stage is 118–120°C.

HARD BALL › The consistency here is that of a harder ball, one that holds its shape. It’s the stage reached by caramels, toffees and nougats with a slightly firmer texture. The temperature here should be 121–130°C.

SOFT CRACK › This is when the caramel has developed firm yet pliable strands: it is what you want for the making of butterscotch or firm nougat. The temperature should be 132–143°C.

HARD CRACK › This is the firmest stage of the caramel, almost brittle-like, where the stiff threads break easily. It is the stage you want to reach when making hard candy and spun sugar. The temperature should be 149–154°C.

Cooking with sugar requires a sugar thermometer, to take any guesswork out of the equation. It also requires the baker to be in control of timings, as the sugar syrup often needs to be at a certain stage at the exact same time as something else needs to be happening.

Temperature (of ingredients)

We have talked about the importance of eggs and butter being at the correct temperature when baking (see here and here). In addition, the temperature of other dairy ingredients needs to be noted. In the White Chocolate Cheesecake (see here), for example, both the cream cheese and soured cream need to be fridge-cold. This allows the mix to remain cool enough for the chocolate not to melt when added. In the Coffee Pound Cake (see here), the milk and the eggs need to be at room temperature, to minimize the risk of the mix splitting.

Tins

GREASING › We like to grease our baking trays and tins with (barely) melted butter. We prefer this to cooking sprays (vegetable oils), which can affect the taste of the cake. If the moulds of a tray are lined with paper liners – when making cupcakes, for example – then we are happy to use this spray, as the batter will not come into direct contact with it. In the case of muffin tins (or other tins in which the cake mixture is going to rise up and over the top rim of the mould), it’s always useful to spray or grease the surface of the tray, as well as the moulds, to prevent the cooked cake from sticking to the tin and crumbling when you try to remove it.

The more nooks and crannies a tin has, the more care you need to take when greasing it, to prevent the cooked cake getting stuck to the inside of the tin. Bundt tins, for example, require a lot of greasing.

If you are greasing with an oil rather than butter, always use a light sunflower oil rather than olive oil, which will be too heavy and thick.

LINING › To line our trays and tins, we use non-stick baking parchment. In some cases (in the very delicate Cats’ Tongues, here) we recommend using a non-stick silicone baking mat instead of parchment, if you have one.

CHOOSING › For more on the tins we use, along with what can be used as an alternative, see here. Other options and tips are given throughout the book.

MEASURING › To find the accurate width and length of a tin, always measure from inside edge to inside edge, so the measurement does not include the thickness of the tin. Fluted tins are measured from the inside edge of one outer curve to the inside edge of the curve directly across from it. To measure a round cake tin, measure across the top diameter of the tin, from edge to edge. If the sides are sloping, then also measure the base of the tin. To measure the tin’s depth, place a ruler on the kitchen counter and measure straight up from the bottom of the pan. If the pan edge is slanted, do not slant the ruler, measure straight upwards.

This all sounds very prescriptive and strict, we know: we take all these details very seriously. At the same time, though, don’t worry if your tin or tray has dimensions which are slightly different to ours. As well as making recommendations for alternative shapes and sizes for tins, where we can, visual guides are given so you’ll know when your cake is ready. This should give you the confidence to use a slightly different sized or shaped tin, if you need to, and then make adjustments to the baking time accordingly.

Water ganache

Water ganache sounds like a contradiction in terms – the mixing of chocolate and water doesn’t feel as though it should work – but in fact it emulsifies into the smoothest of all ganaches. Using water instead of cream means that nothing distracts from the pure taste of the chocolate. It’s also much more stable and easy to work with than cream-based ganaches, which (though they taste great) tend to lose their shine after an hour or two and turn a bit dull and grainy. Water ganache keeps in the fridge for days and can be reheated either in a bain-marie or in a small saucepan over a low heat; you will need to stir constantly and maybe add a touch more water. For instructions on how to make the perfect water ganache, see the Flourless Chocolate ‘Teacakes’.
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		Celebration cake







		Cheesecakes



		Lime meringue cheesecakes



		White chocolate cheesecake with cranberry compote



		Passionfruit cheesecake with spiced pineapple



		Baked ricotta and hazelnut cheesecake



		Fig, orange and mascarpone cheesecake



		Chocolate banana ripple cheesecake



		Apricot and Amaretto cheesecake



		Roasted strawberry and lime cheesecake







		Tarts and pies



		Rhubarb and blueberry galette



		Little baked chocolate tarts with tahini and sesame brittle (or marmalade)



		Mont Blanc tarts



		Chai brûlée tarts



		Chocolate tart with hazelnut, rosemary and orange



		Walnut and black treacle tarts with crystallized sage



		Fig and pistachio frangipane tartlets



		Schiacciata with grapes and fennel seeds



		Apricot and thyme galettes with polenta pastry



		Pineapple tartlets with pandan and star anise







		Desserts



		Rolled pavlova with peaches and blackberries



		Gingerbread with brandy apples and crème fraîche



		Ricotta crêpes with figs, honey and pistachio



		Rice pudding with roasted rhubarb and tarragon



		Cape gooseberry pavlova



		Hot chocolate and lime puddings



		Ginger crème caramel



		Yoghurt panna cotta with basil and crushed strawberries



		Kaffir lime leaf posset with fresh papaya



		Sticky fig pudding with salted caramel and coconut topping



		Pot barley pudding with roasted apples and date syrup



		Cinnamon pavlova, praline cream and fresh figs



		Knickerbocker glory



		Frozen espresso parfait for a crowd



		Saffron and almond ice cream sandwich



		Campari and grapefruit sorbet



		Prickly pear sorbet



		Lemon, yoghurt and juniper berry ice cream



		Chocolate, rose and walnut ice cream







		Confectionery



		Saffron and pistachio brittle



		Raspberry lollipops



		Woodland meringues



		Spiced praline meringues



		Pecan and Prosecco truffles



		Chocolate-coated ruby red grapefruit peel



		Almond and aniseed nougat



		Chocolate panforte with oranges and figs



		Sesame brittle



		Coconut meringue brittle



		Honey, macadamia and coconut caramels



		Middle Eastern millionaire’s shortbread







		Baker’s tips and notes



		Ingredients
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