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Both metric and imperial measurements have been given in all recipes. Use one set of measurements only, and not a mixture of both.

Standard level spoon measurements are used in all recipes

1 tablespoon = 15 ml spoon

1 teaspoon = 5 ml spoon

Ovens should be preheated to the specified temperature – if using a fan-assisted oven, follow the manufacturer’s instructions for adjusting the time and temperature.

Fresh herbs should be used unless otherwise stated. Medium eggs should be used unless otherwise stated.

Some recipes are specified for those following a gluten-free diet. It is prudent to check the labels of all pre-prepared ingredients for the inclusion of any ingredients that may contain gluten as different brands may vary.

This book includes dishes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts and nut derivatives or those who may be potentially vulnerable to these allergies, such as pregnant and nursing mothers, invalids, the elderly, babies and children to avoid dishes made with these. It is prudent to check the labels of all pre-prepared ingredients for the possible inclusion of nut derivatives.
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introduction

Home baking is making a resurgence. We all seem to lead such busy lives now that rediscovering the joys of cooking is not
only relaxing and rewarding, but home cooking can also taste so much better than the shop-bought version. Over the next few
pages you will find a range of recipes from tiny bite-sized pies and tarts made in a mini muffin tin to picnic pies that can
be added to school or work lunchboxes, savoury tarts for a midweek supper or a special Saturday supper, to melt-in-the-mouth
fruit pies and tarts that will remind you of holidays abroad or perhaps nostalgic memories of mum’s or granny’s cooking. There
is also a chapter for gluten-free pies and tarts, so that those on a special diet need not miss out. Making pastry is not
as tricky as some new cooks may think; the secret is to have a good set of scales and measuring spoons so that you can measure
out ingredients accurately. You also need to chill the pastry after making and to roll out on a surface lightly dusted with
flour so that the pastry doesn’t stick. If you don’t have time to make your own pastry, however, don’t worry, you can still
make the recipes – just cheat a little and use a pack of ready-made from the supermarket.
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Shortcrust pastry

A great versatile everyday pastry. The secret is to keep everything cool, to use a light touch and to handle as little as
possible. Add just enough water to mix, allowing 1 teaspoon per 25 g (1 oz) of flour – too much and the pastry will be sticky
and taste hard when baked.


Makes 470 g (15 oz)

Enough to make:


	A deep 20 cm (8 inch) pie with a lattice decoration

	Or six 10 cm (4 inch) tarts

 	Or 12 muffin-sized tarts

 	Or line four 13 cm (5 inch) tart tins

 	Or line a 24 cm (9½ inch) × 2.5 cm (1 inch) deep tart tin




 	250 g (8 oz) plain flour

 	125 g (4 oz) half butter and half white vegetable fat or lard, or all butter, diced

 	2½–3 tablespoons cold water salt



 


	Add the flour and a pinch of salt to large mixing bowl. Add the fats and rub them into the flour with your fingertips or use
 a freestanding electric mixer until the mixture resembles fine crumbs.


	Gradually mix in just enough water tenable the crumbs to be squeezed together to form a soft but not sticky dough.

	Knead very lightly until smooth, then roll out on a lightly floured surface and use to line a tart case or to top a pie.




For flavour variations, try adding 1 teaspoon dry English mustard, a few chopped fresh herbs or 40 g (1½ oz) freshly grated
 Parmesan or mature Cheddar cheese.

For sweet shortcrust pastry, add 50 g (2 oz) caster sugar to the bowl with the flour and
 salt and use 125 g (4 oz) butter instead of a mix of butter and white vegetable fat or lard. Continue as for Shortcrust Pastry.


For 12 double crust mini muffin sized pies or 6 double crust 10 cm (4 inch) pies, make up the pastry using 375 g (12 oz) plain
 flour, a pinch of salt, 175 g (6 oz) half butter and half white vegetable fat or lard, or all butter and about 4 tablespoons
 cold water. For sweet pies, add 75 g (3 oz) caster sugar and all butter and not a mixture of fats.

To make 24 mini muffin sized tart cases, reduce the pastry to 175 g (6 oz) plain flour, 75 g (3 oz) butter or a mix of butter and white vegetable
 fat or lard and 2 tablespoons cold water.
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