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Puff Pastry ‘ Tip
| The foundation of countless pastries, desserts and Keep the dough and butter
savouries, puff pastry rises significantly during baking very cold throughout the
due to the steam created from the large amounts of | lamination process.
butter.
Recipe

Recipe per person
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Method

Weigh the cold water and vinegar into a jug and set aside.

| Weigh the flour, salt and unsalted butter into a large mixing
bowl. Cut the very cold butter into small matchsticks and
use your finger tips to crumb the butter into the dry

mgred:ents . U&&l 06( F[M

TR

Once crumbed, pour the liquid ingredients from the jug into
| the mixing bowl and bring this together to form a rough
dough.

Now turn out the dough onto the worktop and begin to
knead. Knead the dough for around 5 minutes, until you
begin to see the dough becoming smoother and more
elastic. You are not Iookmg for a fully developed dough at

this stage

Use a rolling ptnto roll_thé-%qugh into a rectangle, around
| 15x20cm in size. Wrap in clingfilm and rest in the fridge for 1
| hour.

nol €o Yrefe Vol el
| Wh||e the dough is resting, plastlc:se the laminating butter.
}akev-a pi ' {of*"silieene paper and éoldmg it, create an

- envelope shape that is around 15x20cm to encase the
butter. Open out the ilicone pape  more SO you are
. qble tcf place the Ia nat%ng !t\ge tD,e envelope you

| have created. Press the butter ro ﬂat within the
15x20cm rectangle in the middle. Now fold the paper around
the butter and turn over the envelope so the folded edges
are against the workbench. Using a rolling pin, roll the butter
within the paper envelope so it completely fills the
| rectangles, ensuring the corners are very square and the

| butter is evenly flat. Chill in the fridge for at least 20 minutes.
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| Remove the dough from the fridge, lightly flour your worktop
| and unwrap the dough. Roll out the dough so it is an equal
width as the butter in one direction, and double the length in
Incorporate butter the other direction. Now place your plasticised butter onto
the dough and fold the dough around the butter, pinching
the dough edges and join tightly around the butter.

| Gently roll out the dough and butter block, you can use your
rolling pin to tap rather than roll initially, to help connect the

dough and butter together. Aim for a shape that is 3-4 times
longer than it is wide, and around 5mm thick. Use a dry

| pastry brush to remove any excess flour from the surface.

Now it's time to make the first fold. For a book fold (double
turn), fold one of the short edges over, not quite as far as
the centre of the dough. Fold the opposite edge over to
i meet this first edge. Butt them up against each other well.
First fold | Now, in the same direction, fold the dough completely in
| half. You should end up with a block that looks like a book
with a smooth spine and 4 pages. Wrap in clingfilm and rest
for at least 45 minutes.

| After resting, repeat the book fold at least one more time,

| this will create 16 layers of butter, great for sausage rolls,
pie lids and pasteis de nata. You may wish to make another
L oad ol d- book fold for 64 layers. You should be able to make a
second and third fold without resting the dough.
il After completing your folds, rest in the fridge for at least 45
minutes. The puff pastry dough is now ready to use.
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Incorporating butter:

7

Double fold:

X

j %

ember 90 7

Y Inﬂus

|ru1 j

)

Roll the puff pastry to a thickness of around 4mm. with a

width of 25cm. Use a wet pastry brush to dampen the
surface, this will help the pastry stick to itself. Roll the pastry
nto a tight log, it should be around 6cm in diameter. Wrap in
clingfilm and cmll for at Ieast 30 minutes, ideally longer.

_To fill the tart case, slice the puff pastry log into around

1.5cm discs, and drop each disc into the bottom of the tart

case. wolce Sor 00 ofer= £ am waef st

out
‘walls as you work in a»cwcular motion from the centre of the

VV‘th well ﬂ‘éu(e-d\

- wert €
mbs, stamng in the centre of the disc,

press the dough into he bottom of the case, then work the

de edges of the

they wﬂl naturaliy move up the

dogﬂ up the walls of the case. Do not press directly on the

dough outwards. Continue to flour your thumbs so as to not
tear the dough, the edge should be proud of the top of the

tart case.

Freeze before baking.
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Sweet Shortcrust Pastry Tip

Sometimes called pate brisée, this flakey, crisp pastry This pastry becomes
makes an excellent sturdy crust for a variety of tarts and very tough and shrinks
pies. The key is the work the dough as little as possible if you re-roll more than

to keep the pastry ‘short’. It will keep in the freezer forup | once, losing it’s ‘short’
to 2 months, either in blocks or lined tart cases for easy characteristics.
use. ‘ :

Recipe

Recipe per person AY
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Method

Key ' Method

stagef/ingredients

In a jug, add cold water and caster sugar. Stir until the sugar
is dissolved. Set aside.

In a large bowl, combine the flour and salt. Cut the cold
butter into small pieces and add to the flour mixture. Using

your fingertips, rub the butter mto the flour to form a
| breadcrumb texture. .

| Pour around % of the 'Water mlxture into the large bow! and
begin to work the wet into the ry. Continue to add the water
mixture as needed, but only until the dough holds together.

| The less you work the dough the better.

R TRt AR YT

In the bewl create a dough- ba/ll then tum this onto a piece

| Once completely chilled, use a rolling pin or pastry break to
| roll the pastry to the required thickness. Use a minimal
~amount of flour to stop the pas;g sticking to the worktop as

you roll. F@r;ﬁ left oyer dough into a disk, wrap and chill
| Thrspagt is st the first roll o&t good on the second
roll out, but becomes tough and elastlc on any subsequent

gon:outs,, shnnklng\eé it

| Line a tart case and if required, blind bake at 180°C fan for
| around 20-25 minutes. Remove the baking beans and return
| to the oven for a further 5-10 minutes until lightly golden. If

| your tart filling requires no further baking, bake the tart case
until medium brown.
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Sweet Pastry Tip

This is a biscuit like pastry used for fine tart shells. It can The lack of water in this
be rolled very thinly to create delicate patisserie, the | pastry stops shrinkage
butter and egg content make it much richer than a | and you can re-roll as
shortcrust pastry. many times as you like!

Recipe
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Method

Key Method
stage/ingredients

| Into a stand mixer bowl, weigh the butter (at room

| temperature) and icing sugar. Beat very slowly as first to
| combine the icing sugar with the butter, then faster to
create a soft, smooth texture.

Separate eggs to weigh the yolk into a jug. Pour this into
the stand mixer and beat on fast, you may need to add.
the yolk in two stages, scraping the mixer bowl between
additions. 2 )

P
#2855

With the mixer turned off, add a ‘
and salt, then mix on slow to gently combine. Add the
remaining ﬂour and salt and m|x on slow unt|I fully

combine. S\ et en
. - (’[ o’ P(&W’/\
] ‘ e b 5

Turn the dough onto a clean work surface and use a

| scraperto’ smear’ the dough agamst the work surface, a
| small sectlon at a time. This will completely equalise the

| texture of the dough, mixing any final drier of wetter

| portions of the dough. This is called Fraisage.

Divide the dough in two and roll each portion into a ball
ﬁd pla@aﬂe@v 2 sheets sullecﬁm paper. Using a
(and levellers if you have them) roll the
pastry until it is between 2-4mm thick, depending on the

" appucag.on cmu foQQIeast‘aﬂh?Lr“

ﬂ)r

B k i
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Cut the chilled dough into the appropriate size to line you tart
| mould if they a large or fluted mould. If using a small tart
ring, use the ring to cut the base perfectly, then a knife to cut
strips of pastry for the sides. Use the heat of your fingers to
merge and connecting points in the pastry shell. Freeze for
at least 15 minutes before baking.
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If using a perforated tart ring and perforated baking mat,
you will not need to use baking beans. If you are using a
traditional fluted tart mould, line and fill with baking
beans before blind baking at 165-170°C fan for around
12-18 minutes. Remove the baking beans if you have
used them and return to the oven for a further 5-10
minutes until lightly golden. If your tart filling requires no
further baking, bake the tart case until medium brown.
You can brush an 'e'gg wash onto both the inside and
outside of your tart shell to seal the pastry and give a
high shme ﬁnish :
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Poached Pears Tip

These pears are great to make ahead of time and will Once you have

keep in their syrup in the fridge for at least a week. Use in | removed the fruit from

tarts, on top of cheesecakes or on your granola in the the poaching syrup,

morning. The syrup can be spiced with any number of reduce the syrup by re-

aromatics. boiling to make a glaze.
Recipe

no. 1

g 5
no. 6
po. YL 3

) #es,

* enough for 12 individual tarts

Recipeinpairs A | | AN FUU L
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Method

Key stage/ingredients

In a small saucepan, weigh the water and caster sugar
and set over a high heat to boil.

Choose a range of spices and aromatics to flavour your
syrup an ‘pears. Sllce whole lemons or oranges, use
vanilla or splces like star anise, cardamom,
cilﬁir'fi;’amo " cleves Add these aromatics to the water

and sugar mixture.

Boil the syrup for arount
back of a spoon.

The pears should be softer to touch but not yet cooked
| all the way through. Turn off the heat and leave the
pears in the hot syrup, covered by the cartouche.

fi@‘ .f‘?r mté :}ogmer and chill until
| h% —

'To dgg the pears in fra?\"‘gf'bari‘é“fart"tﬁinly slice each
quarter to create a fan for the top of each tart. If the tart
case is small, it may be wise to cut off the long thin stem
of the pair to create a rounder shape, before thinly
slicing. While the tarts are baking, reduce the poaching
syrup to create a glaze. Brush the glaze onto the fruit
once cooled, or the whole tart as desired.

14 © School of Artisan Food, 2024
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Berry Jam

This jam is made with less sugar than commercial
jam, giving it a tart, bright flavour. Use raspberries,
blackcurrants, strawberries or blackberries in this
recipe. Most berries contain very low levels of pectin,
hence the addition of pectin.

Tip

Experiment with adding
apple or boiling lemon
pips and pith in a muslin
bag to add natural pectin.

Recipe

15
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Method

Key Method

stage/ingredients

| Add the berries, lemon juice and 80% of the weight of sugar
© to a pan and ideally allow to steep, overnight in best. This

' draws much of the liquid out of the berries which makes

| cooking the fruit much easier.

Place the pan on a mecf‘ um heat and cook the fruit until soft,
' around 10-15 minutes. This will also reduce the liquid
| slightly, the mixture will be syrupy.

| Combine the remammg sugar and pectln fully, then add to
the saucepan. Once the mixture has returned to the boil,
boil rapidly for 5-6 minutes.

Sterilise jars and poui' the hot jam into the jars, sealing
| quickly.

P ¥y ‘.* P r,,w‘.,_“‘ ‘.,_m-, .
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Frangipane Tip
Frangipane is a classic French patisserie filling, Add a little créeme
traditionally piped into a tart case over jam, then topped patisserie to make an
with seasonal fruit. Trying making frangipane with other easy filling for almond
ground nuts — hazelnuts and pistachios work well. croissants.

Recipe

Co(V‘Wa{: e | ({\H{‘ 4
%)
PN
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Method

Key stage/ingredients Method

In a stand mixer bowl, add soften butter and caster
sugar. Beat on high speed until soft and slightly lighter
in colour. You may need to scrape the sides of the bowl
with a spatula.

: Add ali the almonds into the mixer a_nd combine on
| medium speed until even textured.

ire tly after mixing,
thg texture is softer and more pl{;eable

Do not fill the art case oompletely as the filling nsmg
| slightly in the oven. Add poached or fresh fruit on top of
| the frangipane, add chopped/flaked nuts as desired.

: _tgcfatgyn&gggké'?ninutes, depending on
the size of the tart cases, until deep golden brown.

"iw% | nwj 'F‘:"w“ﬂ-::’f: ¥ 2 |
Bake at 170°C

IC ARNL E /AT
{ \wﬂ"} 'M“le“ 3 W\ﬁ g % uer b’
Reduce the poaching syrup to create a glaze. Brush the

glaze onto the fruit once cooled, or the whole tart as
desired.
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Key Lime Filling
Although not made with Key limes, this pie filling is an Make sure not to weigh
American classic. More traditionally made added to a the egg yolk directly
butter biscuit base with whipped cream topping, it can be into the pure lime juice,
elevated with a sweet pastry base and Italian meringue the acid will ‘cook’ the
topping. yolk.

Recipe

4-5 / 120
397
5
600

NB: Weigh 1209 of juice, then add the zest of the limes you have used after 120g has been
reached.

Recipe per person % 1
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Method

Key
stage/ingredients

! Using a microplane, zest the limes into a large bowl. Once
| zested, cut in half and juice. Add 120g of juice to the bowl.

| Pour the condensed mil "'*i?gto the bowl and whisk to
| combine with the lime j jwce and zest

i | baked tart case. Using a
spatula gently flatten the mixture if needed. Bake at 145°C
fan for 20 minutes, or until you can gently shake the tray

‘11% ’:,‘ﬂ 5 ‘I ‘M"Mlul““ oY "L' i ,"‘m~..“
£ bt f B 43 -
9 LY 5 3 E % 3
b Mot B i ”"'ﬁim-"‘ s Pl I L
.'-!il . % g 3 4..‘\'1._
F 5 gt 3 "’4_‘
ot ! i Y,
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Italian Meringue

Light as a feather, great for piping or applying with a
palette knife. The egg in this meringue is cooked using
boiling sugar poured onto the whipping whites. Once
applied it can be blowtorched to caramelise. Use on tarts,
or as an alternative to frosting on cakes. Italian meringue
doesn't keep well so it's best used on products with a
one day shelf life.

Tip

Always use very clean
equipment when
whipping egg whites,
any fat will prevent a
light, voluminous
meringue.

Recipe

Recipe in pairs

L
F 4
fhon ..«Iﬁg

i PR Y )
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Method

Key

stage/ingredients

<

| Wash and full dry a stand mixer bow! and whisk attachment.
Weight the egg whites into the bow! and set up the mixer.

i

In'a small éaueepan{‘we""f h the water and caster sugar and
| set on a medium heat, you can stir the sugar and water
wnthout issue ‘before |t beglnsm bonl Once bubbhng, wash

| Then contmue to hnﬁ the mixture until it has cooled to
nearly room temperature, and is light, fluffy and smooth.

tmade itis used. Once
is f oped, t e speed down to slow
| and'eave it running until needed. Without this constant

m%ement the merln ue will set in the bowl and become
ha ertoap rtozzle or palette

kmfe té dgé ct‘x

| Use a blowtorch to caramelise the surface of the meringue,
| setting the texture or pattern.
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Pasteis de Nata Custard

This is an extremely rich and sweet custard on it’'s own,

but when baked into the savoury puff pastry it creates a

product that is well balanced. Some may say the perfect
little mouthful of patisserie joy.

Tip

Choose a ratio of
lemon and cinnamon to
suit your own tastes.

Recipe

450

no. 0.25
no. 0.25
36
215
g 130 (8no.)
831

Recipe in pairs Al 2
i § ¢

s
»
'7
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Method

Key Method

stage/ingredients

| Separate the eggs and place the yolks in a small heat-proof
| mixing bowl. Whisk briefly to break down yolks. Set aside.

rbonl gently to mfuse, wh skir
the bottom of the pan.

| Pre-heat a fan oven to 250C. Remove the custard from the
_ fndgmand whisk \A}ell to combme the settled ingredients.
"oﬁwthe cu J ||§1!eeﬁwé chlllg cases, leaving a
clear lip of pastry just under 1cm high at the top of the

TISAN FOOI

: | Bake for around 10-13 mlnutes until the custard has risen
and blackened slightly, and the pastry is a deep brown.

24 © School of Artisan Food, 2024
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Rollers: Manual

Conveyor Stabonary - Stainlees steel
Power None

Postion: Tabletop

£££2

Rollers: Electnc

Conveyor: Stationary - Stainless steel
Power: Single phase

Position: Tabletop

£

Rollers: Manua

Conveyor Manual - Polypropylene
Power: None

Position: Tabletop

£LEE

Rollers: Electric

Conveyor: Electric - Canvas
Power: Single or 3 phase
Position: Tabletop

L£EEEE

Rollers: Electric

Conveyor: Electric - Canvas
Power: Single or 3 phase
Position: Floor-standing

PASTRY BREAKS / DOUGH SHEETERS
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