


[image: Cover image: Baking for Pleasure: Comforting recipes to bring you joy by Ravneet Gill]









[image: Title page image: Baking for Pleasure: Comforting recipes to bring you joy by Ravneet Gill, Pavilion logo]






NOTE TO READERS

This ebook contains the following accessibility features which, if supported by your device, can be accessed via your ereader/accessibility settings:


	Change of font size and line height

	Change of background and font colours

	Change of font

	Change justification

	Text to speech

	Page numbers taken from the following print edition: ISBN 9780008603854








[image: Image of]






CONTENTS

COVER

TITLE PAGE



COPYRIGHT



NOTE TO READERS



A NOTE FROM RAV



FINDING JOY IN THE KITCHEN



Classic Puff Pastry



Bakes for friends



Coffee, Cardamom and Walnut Traybake



Hazelnut and Chocolate Cookies



Double Cream Frangipane/Cherry Bakewell



Millionaire’s Shortbread with Pistachio and Cardamom



Cherry Pie



Coffee Choux



Mandarin, Almond and Polenta Cake



Brownies



Fig, Ricotta and Honey Cake



Pecan Pie



Pistachio Financiers



Dutch Shortcakes



Pantry Raid Flapjacks



Fig Rolls



Carrot Cake



Fruit Scones



Malted Chocolate and Peanut Loaf



Blueberry Muffin Cake



Mini Courgette Cakes with Lime Icing



Crowd pleasers



Trifle



Saffron Rice Pudding



Brown Butter and Honey Baked Tart



Apple Tart



Chocolate and Hazelnut Caramel Tart



rav’s Cream Crumble



Sticky Date and Malt Pudding



Summer Fruit Galette



Light-As-Air Chocolate, Cherry and pistachio roulade



Classic Cream Birthday Cake



Churros



Strawberry and Clotted Cream Paris-Brest



Apple Strudel



Lemon Cream Cake



Tiramisu



Classic Chocolate Mousse



Passion Fruit Tart



Dinner parties



Chocolate and cream Profiteroles



Mango Crème Brûlée



Brown Sugar Meringues with Coffee Cream and Cherries



Pear and Hazelnut Dacquoise Roulade



Chocolate and Sherry Baked Pears



Two-Tone Jelly – Rhubarb Jelly and Vanilla Panna Cotta



Snappy Chocolate and Cacao Nib Biscuits



Chocolate and Malt Baked Custard



Mango and Salted Milk Bavarois



Mattie’s Apple Pie



Tiered Celebration Pavlova



Jewish Cheesecake



Mint Chocolate Chip Semifreddo



Mascarpone and Sliced Peaches



Rhubarb and Custard Pie



Lemon Meringue Pie



Banoffee Pie



Passion Fruit Granita with White Chocolate Cream



Queen of Puddings



Weekend bakes



Dutch Baby Pancakes with Blueberry Compote



Bread Pudding



Japanese Milk Loaf



Hot Cross Buns



Cardamom Buns



Saffron Buns



Crêpes with Roasted Rhubarb and Orange Cream



Rum and Raisin Pudding



Pastéis De Nata



Palmiers



Baked Nectarines



Flourless Chocolate Fondant with a Caramel Centre



Savoury bakes



Crumpet Pancakes



Caramelized Onion Tatin



Chicken and Marmite Pie



Blintzes



Potato Pie



Fenugreek Parathas



Twice-Baked Focaccia



Vodka Flatbreads



Jalapeño Popper Gougères



Samosas



Soda Bread



Lancashire Cheese and Green Chilli Tart



’Nduja Sausage Rolls



CONVERSION CHARTS



LIST OF SEARCHABLE TERMS



ACKNOWLEDGEMENTS



ABOUT THE AUTHOR



ABOUT THE PUBLISHER








A NOTE FROM RAV

I remember when my first book (The Pastry Chef’s Guide) came out in 2020, I thought I’d release it and go about my day, maybe think about opening my own place eventually, but more importantly, I had a sense of relief and accomplishment because recipes of mine that I wanted to use regularly were now in an ‘easy to carry around in my bag’ sort of format. I received so many messages from chefs and other cooks in kitchens saying how much they enjoyed the handy, straightforward manner of the book, the pick-and-mix style of writing, and the less hand-holding and more practical elements of it.

Nathan Outlaw told his daughter that it would be the only book she would need if she wanted to start out as a pastry chef! Something I still can’t quite believe. But I wrote it for that very purpose, to break down the fundamentals of pastry and give people the base recipes they needed that were reliable enough to eventually ease them into running their own section and creating desserts of their own.

‘The intention of these recipes is to make them suitable for a home kitchen.’

Little did I know that, fast-forward three years, and I’d be writing this, my third book, after releasing my second book in 2021 (Sugar, I Love You)! Or that I would have the opportunities I am fortunate to have in front of me now, and be married, too, in a home that I own with a cat of my own, finally.

This is the book I couldn’t have written had I still been working full-time in kitchens. It’s a book full of recipes that I’ve been able to create because, for the first time since I started cooking professionally, I can take a moment to do it for pure pleasure, without the haste of service or catering for customers. Instead it’s for enjoyment, for surprising friends and for eating with loved ones, or alone on the sofa.

During my time in professional kitchens, I was so absorbed by and totally engulfed in the lifestyle that often I had very little energy or time to cook or bake the things I enjoyed on my days off. Instead I’d opt for a take-away or to eat out.

My husband, Mattie, who I met working in a restaurant, still works full-time as a chef and his influence on me and my style of cooking, baking and eating is unparalleled. We are both big lovers of eating and find ourselves chatting about how a dish ‘eats’. How it feels, texturally, what it could be and how to get it there. The two of us love hosting, and although the process is usually full of minor kitchen disputes, we create very fun dinners together. We will debate the menu for days, with Mattie focusing on the main course, while I take care of the starter and the dessert (plus the cleaning up!). His passion and knowledge of food makes me a better chef, and as I tested recipes for this book, Mattie was a massive part of making me not second-guess myself and he helped to push my ideas into creating desserts and dishes that have evolved into what we both find delicious.

I hope you will see the joy and love that is within these pages and find recipes that become your own. I also hope that it gives you the space to spend some time doing nice things and putting on spreads for the ones you love.

The intention of these recipes is to make them suitable for a home kitchen. I’ve had to be mindful of the washing up (!), being more resourceful with the amount of ingredients I use, and focusing on one recipe at a time and how it can work around an individual’s schedule.

Rav x
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‘I always advocate for you to use my recipes as a base to create something of your own.’
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FINDING JOY IN THE KITCHEN

HOME-BAKING

I don’t know about you, but things tend to turn out a lot better in the kitchen when I’m on my own, with some music on and no outside distractions! I know this is rare and often not easy to do, but when it’s my first time making something, I really love doing it alone and I think it makes a huge difference. Getting to grips with something unfamiliar when it’s just you means you can focus on it and give it enough of your attention. I have made countless silly mistakes when I’m trying to do too many things at the same time, or when I think I know something like the back of my hand and get comfortable – those disasters always feel harder to get over.

If you want to regularly bake at home, I suggest making it easier for yourself by getting proper containers for the ingredients that you will use the most. This will make it easier for both storage and usage. Not only that, once they are clearly labelled and visible in your cupboard, it will save you from running to the shops to gather ingredients you already have. Making the process easier, from keeping all your baking tins in the same place to clearly storing your ingredients, will make baking enjoyable and a lot less stressful.

When you’re baking or cooking something, start by thinking about how it’s going to ‘eat’. This will set you up to get properly in the zone to create something special. You’ll know (if you’ve read my other books) that I always advocate for you to use my recipes as a base to create something of your own. It might be that you use one of the cake recipes as part of a plated dessert or a layered cake, you might want to change the flavoured butter in the cardamom or saffron buns and use another spice, for example, or adjust the mighty pavlova to suit the season, and so on. This is what it’s all about.

‘When you’re baking or cooking something, start by thinking about how it’s going to ‘eat’.’

EQUIPMENT

When it comes to baking, it’s really important to get to know your oven and to understand the impact it will have on the final result. All of the recipes in this book were tested using my home electric fan oven, which is very reliable with an even heat distribution throughout. This doesn’t mean the recipes won’t work in less reliable ovens, but if your oven can be a bit temperamental, please check the signs of what stage the recipe should be at. For example, if the instructions say to bake for 30 minutes or until the edges are golden brown, if at 30 minutes the edges are still pale, bake until the edges are golden. Keep looking for the signs, as this will improve your results and help you to become an even better baker with instinctual knowledge.

The majority of these recipes utilize a rotation of the same basic tin sizes, which I have found are widely available in most supermarkets in the baking section. If you find yourself stuck without the appropriate vessel to make or bake a dessert in, for example, if you have a smaller tin than you need, then the rule is simple. If baking a cake batter, fill the tin with batter until it reaches three-quarters of the way up the tin. Do not be tempted to overfill a tin, and remember to monitor the baking time if you are changing the tin size. Look for the signs!

A good stand mixer will always be very well used if you are someone who likes to bake often. It’s a useful investment to make and can help you to create more advanced bakes. Although it’s really nice to have one, it’s also not essential. If you prefer an electric handheld whisk, use it to create volume when whipping or whisking and to cream together butter and sugar when making a cake batter. If you’re not too familiar with handling dough, a stand mixer can work wonders for creating reliably consistent doughs. You can also make various doughs by hand, but it will require a bit more shoulder strength and resilience! The base doughs for things like puff pastry and the tarts in this book can easily be made using your hands, too.

I find it really helpful to have more than one handheld whisk and multiple spatulas in my drawer, a good sturdy rolling pin, saucepans and different-sized bowls for mixing. One of my laziest hacks is to buy pre-cut circles or squares of baking paper for lining my cake tins, which is a job I find very dull.

Some of these recipes require a blender for emulsifying or bringing things together – a standard blender works well and sometimes a stick blender does, too. I also use a food processor in some recipes.

I recommend a sturdy set of digital scales and standard teaspoon and tablespoon measures (or ideally, a set of measuring spoons). Buying the batteries for the scales is something I always forget, so now I buy a few and keep them in a box in my baking cupboard.

My last tip is to stock up on Tupperware or similar storage containers and be prepared to lose a few along the way after you send your guests home with slices or scoops of a dessert or bake.

KEY INGREDIENTS AND COOKING NOTES

I’ve made sure that 95 per cent of the ingredients used in this book can be found easily in most local or larger supermarkets. This has also made my last-minute runs to the shops much easier – especially when re-testing recipes! It means that if you find yourself in the mood to bake, you should be able to get going pretty quickly once you’ve got everything you need.

A cliché thing to say, but it’s true, is to buy the best ingredients you can afford. That goes for flour and sugar as much as it does for dairy and eggs. For example, when buying chocolate, I like to buy mine in the chocolate-bar aisle as opposed to the baking aisle – if a 70 per cent dark chocolate is needed, I find that a good-quality one I enjoy eating is the one I will also use for baking.

I like to buy golden caster sugar for baking, although regular caster sugar works really well, too. In the US, granulated sugar is more commonly used and it can work in these recipes. However, I sometimes find that it can lead to a more coarse result in some recipes as the sugar doesn’t break down in the same way.

I mostly use unsalted butter, full-fat milk and double cream as the default dairy in this book. Whipping cream can be substituted for the double cream, if needed.

The eggs used throughout are UK medium (US large), approx. 50g each, unless otherwise specified.

When you are using yeast, the majority of recipes in this book utilize fast-action dried yeast, and I prefer to buy the sachets as opposed to a tin. I find that this ensures the yeast stays sealed and lasts for longer.

Fresh herbs have been used in all instances unless otherwise specified. When a recipe calls for grated zest of citrus fruit, buy unwaxed fruit and wash well before using.

I always recommend using metric measurements for precision when baking but have included tablespoon and teaspoon measurements at times for easier home-baking. You can find metric-imperial conversion charts here if you need, though it is important to work with only one set of measurements and not alternate between the two within a recipe.

Recipes have been tested in a fan oven, but non-fan/conventional electric and gas conversions are also included. Recipes have been tested using a microwave on medium power unless stated otherwise.

Though clingfilm is required at times in this book to keep food items fresh/wrapped, I also encourage the use of more eco-friendly alternatives (such as beeswax wraps, baking paper, lids, etc) wherever possible.
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BREAD-MAKING

Moving into bread territory now, I want to take you through a few different ways of making various breads. From focaccia to Japanese milk loaf and flatbreads. Bread-making is not something that should be feared or put into the corner, it’s actually incredibly forgiving if you get a feel for the signs you’re looking for. Pay attention to touch, feel, appearance and smell, as judging when it’s ready is all in those beautiful changes and details.

In principle, here are a few useful tips to note for the bread recipes in this book, before you get started:

Yeast and salt shouldn’t touch directly.



When adding water to a dough, it shouldn’t be anywhere near scalding hot, it should be tepid or hand-hot and feel pleasant – judge it by dipping your finger in (it shouldn’t feel ice-cold but it also shouldn’t feel too hot that it startles you; if you’re not sure, stay on the colder side, as it’s better to be colder than too warm – if it’s too hot, it will kill the yeast).



After the initial mix, the dough should be left to rise/prove either above room temperature in a warm place or in the fridge (it will take longer in the fridge). It should rise up with air bubbles. If it doesn’t rise properly then the yeast might be too old and inactive, so you will need to start again.



After shaping, the dough can also be placed in the fridge overnight for a slow prove. It will then need to be brought back to room temperature before baking. Take it out of the fridge for a few hours until it’s soft and looks puffy (as it would have looked had it not been in the fridge overnight).



After degassing the dough (also known as ‘knocking back’), which I tend to do by folding the dough over on itself several times, it will deflate and need a second rise/prove after shaping.



You can use a dusting of flour when shaping the doughs in this book, but use it sparingly and have a dough scraper to hand to help where needed.



A dough scraper is really good for helping to get the dough off your hands, bowls and surfaces and also to help shape doughs.



Before baking, ensure the oven is preheated properly.
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‘Pay attention to touch, feel, appearance and smell.’
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PASTRY-MAKING

The pastry recipes in this book can be made by hand, in a food processor or in a stand mixer. When you are making pastry, it’s important to handle it correctly and to not overwork it. Remember, pastry’s best friend is the fridge! If it ever gets too difficult to handle, pop it on a tray and place it in the fridge to chill out for a bit.

Making pastry by hand is extremely rewarding and after a little practise becomes very easy.

I’m also aware that a lot of people like to buy ready-made pastry – this is ok! If it makes you feel more comfortable or if time is not on your side, there are some great ready-made pastry options (chilled fresh and frozen varieties) available in a lot of supermarkets.

If you do want a quick reference to a classic puff pastry, here is my go-to recipe…

‘Remember, pastry’s best friend is the fridge!’








CLASSIC PUFF PASTRY

This classic full puff pastry recipe uses ‘the single turn method’ (also known as a ‘letter fold’). This is where you fold the piece of dough into three. Classic puff pastry requires a total of six single turns. The benefit of making six single turns is that you will end up with lots of layers and a really delicate puff.

MAKES 2.5KG

1kg strong white flour, plus extra for dusting

15g fine sea salt

250g cold unsalted butter, cubed

450ml water

25ml white wine vinegar (this helps prevent the formation of gluten)

750g unsalted butter, cut into large pieces

1. First make the dough. Place the flour and salt in a mixing bowl and rub the butter in using your fingertips until the butter is incorporated and invisible. You can also do this using the paddle attachment in a stand mixer if you prefer.

2. Mix together the water and white wine vinegar in a separate bowl, then pour into the bowl and mix until a dough forms. Do not over-mix. Wrap the dough in clingfilm and rest in the fridge for at least 2 hours.

3. Prepare the butter by pounding it into the size of roughly an A5 sheet of paper between two large sheets of baking paper with a rolling pin. Wrap in clingfilm and chill in the fridge for at least 2 hours (or until it’s the same temperature as the chilled dough).

4. Now you need to laminate the butter into the dough. Dust the work surface lightly with flour. With a short side nearest to you, gently roll out the dough vertically until it’s only slightly longer than a sheet of A4 paper. Place the butter on the bottom two-thirds of the dough. Fold the top third of the dough down over half of the butter and then fold the bottom third (with the rest of the butter on it) up over the first fold. Turn the dough 90 degrees to the right. This is called a ‘single turn’.
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5. Roll the dough (with the butter in it) vertically again to the same size as before and about 1cm (⅖in) thick. (Try to roll in one direction only to prevent widening your strip of dough, you only want to elongate it. Flour the rolling pin and work surface and turn the dough over from time to time if you need to stop it from sticking). Then, fold the top third down and the bottom third up and over the first third once again. Turn by 90 degrees, and repeat again. Cover and rest in the fridge for 2 hours.

6. Take the pastry out of the fridge 15 minutes before you plan to work with it again. Rotate the puff pastry a quarter clockwise after resting and before rolling out again. It should look like a book you can open out before you begin rolling. Repeat the same process as step 5 to make two more single turns (letter folds), and then wrap and rest the pastry in the fridge again for another 2 hours.

7. Make two final single turns (following step 5 twice), then wrap and rest in the fridge again for a minimum of 2 hours before using. You should have made six single turns (letter folds) in total.

8. Your (chilled) puff pastry is now ready to use. Puff pastry will keep (wrapped) for up to 3 days in the fridge or 1 month in the freezer. As it is quite time-consuming, I always make a large block, then cut it down into smaller blocks to store in the freezer so I always have some ready to go. Defrost the pastry in the fridge before baking.

Quick Tip

To make a ‘rough puff’ pastry, replace steps 6 and 7 with a ‘double turn’ as follows: Roll the dough out vertically as before, but this time make it double the length. Then fold the top quarter down to the centre of the dough and the bottom quarter up to meet it. Then fold these two pieces together to close it like you would a book. Turn it 90 degrees, cover and rest in the fridge for 2 hours. Repeat the double turn and then cover and rest in the fridge for another 2 hours.
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Bakes for friends
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One of the best things about baking is that it allows you to share your creations with others. People are always thrilled to receive something homemade – there’s just so much love and care that goes into making something with your own two hands and giving it to someone else. It’s a wonderful feeling.

However, when it comes to packaging up your treats, I find myself constantly buying Tupperware to transport baked goods all over town. I’ve learned to let go of the emotional attachment I used to have to my Tupperware containers and the guilt I would feel for not returning someone else’s. It’s all just part of the cycle of distribution.

These bakes are designed with friends in mind and are intended to give you some ideas for the next time you need to bring something to the office, a gathering, a picnic, or a friend in need. So go ahead and bake your heart out – your loved ones will thank you for it!










COFFEE, CARDAMOM AND WALNUT TRAYBAKE
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This coffee and cardamom cake base is loosely based on a cake I’m a bit in love with. It’s from Honey & Co in London and it’s just what you want from a coffee cake. It’s delicate and full of flavour. This is a traybake version that stays soft for days.

SERVES 12

Equipment

28 x 18 x 5cm (11 x 7 x 2in) baking tin

For the cake

20g instant coffee

10g/2 tsp Camp Chicory and Coffee Essence (optional)

150ml hot water

5 green cardamom pods

125g soft light brown sugar

100g caster sugar

300g plain flour

1½ tsp baking powder

1 tsp bicarbonate of soda

pinch of fine salt

2 eggs

150ml buttermilk

150ml neutral oil, such as sunflower, vegetable or rapeseed oil, plus extra for greasing

For the topping

150g unsalted butter, at room temperature

50g icing sugar, sifted

250g cream cheese, at room temperature

20ml maple syrup, plus extra for drizzling

50g roasted walnut halves (see Quick Tip), roughly broken up into pieces

pinch of Maldon or flaky salt

Preheat the oven to 160°C fan/180°C/gas mark 4. Lightly grease and line the bottom and sides of the baking tin with baking paper.

Make the cake. Add the instant coffee and chicory and coffee essence (if using) to the hot water and stir to combine. Set aside.

Crush the cardamom pods to release the seeds, then crush the seeds to a powder using a pestle and mortar.

In a large bowl, stir together both sugars, the flour, baking powder, bicarbonate of soda, salt and the crushed cardamom seeds.

In another bowl, whisk together the instant coffee mix, the eggs, buttermilk and oil.

Pour the wet ingredients into the dry ingredients and use a whisk to combine until a smooth batter forms. Pour the batter into the prepared tin and spread evenly.

Bake for 30–35 minutes or until a skewer inserted into the centre comes out clean.

Remove from the oven and leave to cool completely in the tin. Once cool, remove the cake from the tin and place on a serving platter/board.

For the topping, beat the butter in a bowl until it’s pliable, then mix through the icing sugar. Quickly mix through the cream cheese and maple syrup until it’s homogeneous.

Spread the top of the cake generously with the topping, then use the back of a spoon to create little craters to house the walnuts. Scatter the walnuts over, then finish with an extra drizzle of maple syrup and a sprinkling of flaky salt. Cut into 12 portions and serve.

This traybake keeps well in an airtight container in the fridge for up to 4 days.

Quick Tip

To roast the walnut halves, preheat the oven to 150°C fan/170°C/gas mark 3½. Put the walnuts on a rimmed baking tray in a single layer and roast for 13–15 minutes until golden brown, keeping an eye on them. Remove from the oven and cool, then roughly break up into pieces.












HAZELNUT AND CHOCOLATE COOKIES
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When you’ve got a long journey ahead of you, make these. You’ll thank yourself when you reach into your bag and find one. I do this and it transports me to a feeling of immediate joy, satisfaction, pleasure and comfort.

MAKES 6 LARGE COOKIES

Equipment

large flat baking tray

235g plain flour

100g golden caster sugar

50g soft light brown sugar

25g cornflour

½ tsp baking powder

½ tsp bicarbonate of soda

¼ tsp Maldon or flaky salt

150g unsalted butter, melted

1 egg

1 egg yolk

50g blanched whole hazelnuts, roasted (see here), cooled and chopped in half

100g dark chocolate (70 per cent cocoa solids), roughly chopped (or use dark chocolate chips)

100g milk chocolate (40–55 per cent cocoa solids), roughly chopped (or use milk chocolate chips)

In a large bowl, or the bowl of a stand mixer fitted with the paddle attachment, mix together the flour, both sugars, the cornflour, baking powder, bicarbonate of soda and salt. Add in the melted butter, egg and egg yolk and mix until a dough forms. Mix through the hazelnuts and both lots of chopped chocolate (or chocolate chips) until they are evenly distributed throughout the dough.

Portion into six large balls (each about 150g) and place on a tray. Refrigerate for 4 hours or freeze for 2 hours.

Preheat the oven to 170°C fan/190°C/gas mark 5. Line the baking tray with baking paper.

Transfer the chilled balls to the lined baking tray, pressing each one down slightly and leaving ample space between each one (as they will spread during baking).

Bake for 15 minutes or until they have spread and are golden on the edges.

Remove from the oven and allow the cookies to cool completely on the baking tray before eating.

Store the cookies in an airtight container at room temperature for up to 3 days.










DOUBLE CREAM FRANGIPANE/CHERRY BAKEWELL
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There is a running theme in my life and that’s double cream. My friends laugh at me when I’m in the shop because I’ll always pick up an entire tray of double cream and walk to the till with it – it’s become a running joke for them. For me, I just always need cream, either for serving with puddings or for using in recipes – there’s always someone on their way over you see and it’s a shame not to be able to pour double cream over a pudding for them.

This frangipane is considerably lighter than its butter counterpart. It allows the almonds to shine and the flavour is really good. I made this one night because, to no surprise to anyone, I only had double cream in the fridge.

SERVES 8

Equipment

20cm (8in) round tart tin, 2.5cm (1in) deep; sturdy flat baking tray

For the pastry

90g plain flour, plus extra for dusting

1 tsp cornflour

pinch of fine salt

30g caster sugar

45g cold unsalted butter, cubed, plus extra (softened) for greasing

1 egg yolk

1–2 tbsp water

For the frangipane

135ml double cream

1 egg

2g/scant ½ tsp Maldon or flaky salt

100g golden caster sugar

30g soft light brown sugar

120g ground almonds

50g plain flour

For the cherry layer

50g cherry jam

15–20 fresh cherries or Griotte cherries from a jar (drained), pitted

20g flaked almonds

30g apricot jam

1 tbsp water

Make the pastry. In a large bowl or the bowl of a stand mixer or food processor, mix together the flour, cornflour, salt and sugar. Add the cold cubed butter and mix to breadcrumbs either with your fingertips, the paddle attachment or pulsed in the food processor. Add in the egg yolk and 1 tablespoon of the water. Mix briefly to form a loose dough – if it’s really dry, add the second tablespoon of water and bring it together. Tip it out onto your work surface and knead gently to bring it together fully. Wrap tightly in clingfilm or baking paper and press to flatten into a disc. Refrigerate for 2 hours or until firm.

Grease the tart tin with a little soft unsalted butter. Lightly dust your workbench with flour. Remove the pastry from the fridge and gently knead it so the temperature of the middle is the same as the outside (this prevents it from breaking as you roll). Often this is where people go wrong, pressing down firmly onto COLD dough will cause it to tear and split. Roll it out to a round with a thickness of 4–5mm (¼in). Gently place this into the greased tart tin. Using your thumbs and the back of your fingers, press the pastry up the sides of the tin – there will be some overhang. Make sure the pastry is sitting snug in the tin and that there are no gaps along the sides. Refrigerate for 20 minutes.

Preheat the oven to 165°C fan/185°C/gas mark 4½. Place the sturdy flat baking tray on a rack/shelf in the middle of the oven to preheat (this helps to brown the bottom of the tart).

Blind-bake the pastry shell. Line the pastry shell with a sheet of baking paper, then fill to the top with baking beans or dried rice/lentils (it’s important you fill to the top). Place it on the baking tray in the oven and bake for 20 minutes. Carefully remove the paper and baking beans, then return to the oven (on the baking tray) for a further 5–7 minutes or until it’s nice and golden all over. Remove from the oven.

Meanwhile, make the frangipane. In a bowl, lightly whisk the cream, egg and salt together. Stir in both sugars. Add in the ground almonds and flour and stir well to combine. It is now ready to use. If made in advance, this will keep in a covered bowl in the fridge for 3–4 days.

Spread a layer of cherry jam over the base of the tart case. Pipe the frangipane into the tart in one even layer or spoon it in and smooth over with the back of the spoon. Add the cherries on top – I like to dot them around, thinking about how I’m going to portion it and making sure everyone will get a piece with enough cherries. Sprinkle the flaked almonds on top.

Bake (on the baking tray) for 35 minutes (at the same temperature) or until the top is golden and it doesn’t jiggle.

Remove from the oven and allow to cool in the tin.

To finish, warm up the apricot jam with the water (in a small pan or microwave) and brush this over the tart.

Serve the tart slightly warm. It’s also excellent for the next 2 days served at room temperature (store in an airtight container).

‘There is a running theme in my life and that’s double cream.’
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