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How to Use This Ebook

Select one of the chapters from the main contents list and you will be taken straight to that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.

You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


Introduction

Does anyone even read recipe book introductions?

I know I don’t. But I have been asked to write one, so…

My name is Lottie and I taught myself to bake through trial and error. Bored and scrolling on the loo one day, I decided to apply for a place in a TV baking competition (for which I was wholly underqualified and underprepared). And in a bizarre turn of events, I got in. My entire life is now all about baking and trying to encourage nervous bakers to have a go too.

The world of baking is daunting, there is no doubt about it. To an outsider it can feel like a secretive, elitist, sticky little cult. I know because I used to be an outsider. Using Instagram for inspiration, I would be left feeling like a talentless, clumsy failure, who also just happened to be the world’s worst food photographer. That’s because Instagram rarely shows you the mistakes. But we’re all making them, all the time. So I vowed to be honest when it came to my baking ― to celebrate the little mishaps and the epic disasters, to share my trials, errors and successes with you. And in doing this, I hope to convince even the most unlikely, inexperienced and apprehensive bakers to get stuck in. Because, really, what’s the worst that could happen?

What kind of recipes are in the book?

Most of the chapter titles are fairly self-explanatory – Risk It for a Biscuit, Cakes are Boring, You’re Bready for This, Don’t Be Scared of Pastry and Give Me Puddings, Not Hugs – up until the final chapter, Pass It On, Please, which features an assortment of ideas inspired by family and friends. There’s a mix of sweet and savoury, and it’s worth pointing out that the pastry chapter includes basic instructions for making your own shortcrust (savoury and sweet), hot water crust, choux and (semi) rough puff pastry, which feature in the main recipes. Essentially, I’ve aimed to bring together a collection of recipes that just taste really, really good.

How hard are the recipes?

I’ve developed a highly sophisticated cracked egg system to give you a sense of how much of a challenge each recipe might be. The number of cracked eggs above each recipe’s hilarious title tells you how hard I think it is. One cracked egg means you can do this recipe even if you have no idea what baking means. Five cracked eggs means I struggled and think it’s difficult but worth it. If you know how scales of 1–5 work, I’m sure you can figure out the rest. And even though there are recipes of varying difficulty within each chapter, as a rule, biscuits are the easiest and normally the best place to start for a newbie.

What if things go wrong?

Which they will. So almost all of the recipes include hints, tips or troubleshooting guidance for if and when things go south. These are real fixes for incidents that happened to me when writing the recipe, so I know they work. Sometimes you might have to just start again. Sad.

Lastly…

I just want to say thank you for buying this book, or at least reading the intro while standing in a discount book store. I never thought I’d be able to write a book, let alone a recipe book, and it is all of you that have made it possible. If I can bake, anyone can, and that includes you. So, give it a go. And when things go a bit wrong, just remember, who cares as long as it tastes good?
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What do I need to know before getting started?

1) Before starting each recipe, please READ THE WHOLE THING first so that you have some idea of what’s involved before you jump in. You don’t want to begin making a dessert when your dinner party guests are half an hour away only to come across a ‘leave to soak overnight’ situation.

2) And that reminds me: I’ve not included estimated preparation or baking times because I don’t want you to rush or feel like you’re doing a bad job if it takes you double, triple or even quadruple the amount of time I said it would. Look at the bake time and the steps involved in the prep, and give yourself the time you need to enjoy the process.

3) I’ve also passed on specifying how much a recipe makes or how many it serves. I would rather not be that prescriptive and instead give you scope to make individual bakes or portions a bit larger or smaller, depending on what kit you have or your personal preference (appetite).

4) Each recipe has a Kit List, but I haven’t included the more everyday kitchen items. I have assumed, perhaps incorrectly, that you will have access to an oven, regular cutlery and tools, bowls, saucepans, roasting tray, sieve, rolling pin, chopping board and some kind of wire rack for cooling etc., along with a stock of clingfilm, foil and nonstick baking paper for lining baking sheets and tins. You’ll also need some decent kitchen scales, a set of measuring spoons and a measuring jug to weigh out your ingredients accurately. Just because I haven’t listed these items every time, they are still necessary, so if you don’t have an oven, please borrow one before getting started.

5) A handy kit tip: a baking tray has a rim or short sides, while a baking sheet hasn’t.

6) There are a number of terms used regularly in recipes that aren’t always self-explanatory. Believe it or not, you don’t need a blindfold to blind bake pastry and knocking back is not just something you do with tequila. To avoid confusion (and for your own safety/sobriety), I have included a handy Glossary of Cooking Terms. Give it a read before getting started on the recipes and know it is there to refer back to, should you need it. If nothing else, you’ll end up feeling oh-so-knowledgeable and may just find yourself killing it the next time a baking question pops up during your pub quiz. Cooking terms that feature in the glossary are written in bold in the recipes, so you know at a glance which ones are covered.

7) I use full-fat EVERYTHING. And so should you. Especially for baking. Please assume that, unless specified otherwise, all dairy products (milk, cream, butter, cream cheese, cheese…) are undeniably that.

8) Eggs. Free range please. Very important to me. And assume size Medium unless stated otherwise.

9) Some of my methods might not be the most traditional, technical or efficient, but they work for me, so I’m hoping they’ll work for you too. If not, maybe you’ll develop your own way of doing things. This isn’t a patisserie book with set rules to follow. So do what you have to do to get the result you need.

10) I want to know how you get on, so please share your bakes with me by tagging me on Instagram, DMing me photos and using the hashtag #bakingimperfect. I would love to build a community of bakers who can all get together to laugh at the baking fails and celebrate the wins. The bakes don’t even have to be from this book; I would just like to see what you’re up to.

show me your bakes @lottiegotcake i wanna see!


Glossary of Cooking Terms

Bain-marie A cooking technique whereby food is heated gently in a heatproof bowl or pan placed over or in a pan of simmering water. Most commonly this method is used to melt chocolate by placing it in a heatproof bowl over a saucepan of simmering water on the hob (without the base of the bowl touching the water). However, if you have a microwave, you may find it easier and quicker to melt chocolate using my heat, stir, repeat method. In the puddings chapter of this book, you will also use a bain-marie in the oven to cook my Ginger & Rhubarb Puddings, Peanut Butter & Jam Roly-Poly and Lemon & Raspberry Soufflé. Steamy stuff.

Basting By cooking meat in its own juices (and lots of butter), you stop it from drying out. Tilt the pan slightly towards you, fill a spoon with the juice, tip it over the meat and repeat and repeat and repeat.

Blind bake This really is key when trying to avoid a ‘soggy bottom’. By lining your pastry case with foil or nonstick baking paper and then topping with baking beans or dried lentils or rice (anything heavy enough to weigh the paper down), you are ensuring that the pastry is baked thoroughly before adding your filling. This also prevents the pastry base from puffing up in the oven or shrinking away from the sides. When you have blind baked, it is always important to remove the weights and bake, uncovered, for another few minutes to crisp up the base. On smaller pastry bakes, you might be able to get away without blind baking ― a matter of trial and error really.

Bloom Before you use gelatine (in sheet or powder form) to thicken something or make a jelly, you need to bloom it, which is really easy to do. Put the gelatine into a little liquid and leave for 3–5 minutes. Once heated, the gelatine will melt and dissolve evenly into whatever you’re making.

Cook out When making a sauce or choux pastry, the flour needs to cook so that there isn’t a floury taste in the finished bake. When your mixture fizzes and starts to leave a white coating on the base of the pan, you know that the flour is cooking and you can continue on to the next step.

Cream This is a fantastic dairy product but also a method of combining butter and sugar together until ‘light and fluffy’. But what does that actually look like? Because really butter doesn’t look strokeable and fluffy no matter how much you cream it. What it means is getting the butter and sugar to a stage where the colour is paler and the sugar is dissolved into the butter. The mixture will increase in volume and result in airy bakes. Your butter needs to be room temperature to cream most effectively. Be like me and have packs of butter on every windowsill just in case you need to cream some.

Crimping The many options for sealing the edges of a pasty or other pastry items, the simplest being pressing down with the prongs of a fork.

Dropping consistency Refers to when the mixture is of the texture that will drop from your whisk and back into the bowl. When the mixture drops from the spoon/paddle/whisk, you want it to form a ‘V’ shape.

Egg, separated There are many recipes in this book that require either just the white or just the yolk of an egg. To separate, crack the egg and then cradle the contents back and forth either between the shell halves or your hands so that just the yolk is remaining and the white is caught in a bowl under your hands. When whisking egg whites, it is really important that there is no yolk in them at all, so it is worth taking a little extra time in the cradling to make sure you don’t pierce the yolk.

Egg wash I’ve included this because I don’t like the mystery around the phrase. It is a beaten egg or two that is brushed on to pastry to make it golden brown. Some people put milk in there. I don’t.

Fold When you are mixing ingredients together, folding ensures you don’t knock the air out of the existing mixture. Using a spatula or spoon, you lift the mixture from underneath and move it to the top, repeating until the added ingredient is incorporated.

Heat, stir, repeat While you can always melt chocolate using a bain-marie on the hob, you can also cheat and use a microwave. Break the chocolate up and put in a microwave-safe bowl, heat it for 30 seconds, stir it and repeat until melted. How long this takes will depend on the quantity of chocolate you are melting at one time. Any longer than 30-second intervals and you risk burning the chocolate. When it is nearly melted with a few lumps remaining, use the residual heat of the bowl and stir vigorously to encourage the final bits to melt.

Knead When you knead a dough, you’re trying to promote elasticity in the gluten, i.e. you want to stretch it. I do this using the heel of my hands to elongate it and push it away from me before rolling it back towards me, rotating a little and then repeating.

Knock back Once a dough has had its first prove, before the shaping stage, you want to knock the air out of it so that it is encouraged to re-form again in the shape you want. You can punch it, poke it, knead it – whatever you want. It might make little squeaking noises when you knock back, but that’s just the air escaping. This will make the dough small again but don’t worry, the second prove will sort that out.

Lamination Found within my rough puff pastry recipe, this is the process of layering butter on to your pastry, folding it and then continuing to do so to create butter/pastry layers. These layers then crisp up in the oven to form buttery and flaky pastry.

Pipe I am not one for intricate decoration, but sometimes using a piping bag can actually make life easier. For example, if you are trying to fill profiteroles, squirting the filling in with a piping bag is way more effective than using a spoon. Trust me, I’ve tried. When it comes to choosing a piping bag, you can get rubbery reusable ones or disposable ones that are recyclable once rinsed. The latter is my preference because I can never get the rubber ones truly clean. Nozzles are a whole other topic; you can buy thousands of different shapes and sizes – google ‘Russian Tips’ to blow your mind and see what’s possible. As far as I’m concerned, you can’t go wrong with a Wilton 2D for piping cupcakes or flowery splodges and then an additional, narrow plain nozzle for filling, or biscuit decorating. Just open the bag, drop the nozzle in until it sits at the tip, fill and then snip the end of the bag and squeeze the nozzle into place. If you don’t have a nozzle to hand, just snip the end of the piping bag to suit the size you want to pipe, so the lower down to the tip you snip, the thinner the piping, the further up the bag, the larger the hole so the thicker the piping. Riveting stuff. Filling a piping bag can be a messy, sticky business. If you don’t have a second pair of hands to help, put the bag in a pint glass and roll the top down over the rim and then fill it. This holds the bag steady in an upright position and stops the majority ending up on the outside of the bag.

Prove When yeasted dough is left in a warm place, the yeast feeds and creates air bubbles that make the dough rise or ‘double in size’ as they say. This process is called proving. First prove is, as it sounds, the first time you leave the dough to rise. Second prove is after you have shaped the dough and you leave it to rise for a second time.

Reduce Reducing a liquid describes the process of heating it until it is boiling and begins to reduce in volume. This is normally done to intensify the flavour of the liquid and thicken it by removing some of the water content.

Ribbon stage This describes the texture and thickness of a whisked egg and (most often) sugar mixture. When you lift the whisk out of the mixture, the ‘ribbons’ of mixture will be thick enough, once they have fallen from the whisk back into the bowl, to remain visible on the surface before slowly disappearing back into the mixture. You can also try drawing a figure of eight with the mixture. If you complete the ‘8’ without it sinking, then it’s ready to go!

Shoot the flour I have no idea where this saying comes from, but I remember Prue Leith saying it to me in the Bake Off tent, so I know it’s a thing. When you’re making choux pastry and you add the flour to the butter and water, lots of recipes call for the flour to be sifted and placed on a piece of nonstick baking paper that is folded in half and then tipped into the saucepan in one go, as quickly as possible. No idea if it makes for a smoother choux, but what Prue says, goes.

Soft peaks When whisking cream or egg whites and you remove the whisk, the mixture should peak but barely hold its shape and flop over at the top. Don’t hold this one over your head. Without filming it.

Split In this book, split will most likely be referring to cream (not banana, sorry). When you overwhip cream, past the stiff peaks stage, it will split and separate. If this happens, you can experiment by whisking in more milk or cream, but don’t feel bad if you need to start again. Interesting fact: were you to keep whisking the split cream, you would eventually end up with cloudy water (buttermilk) and clumps which, if squished together and rinsed, would form butter.

Stiff peaks When you’re whisking cream or egg whites and you remove the whisk, the mixture left behind in the bowl should peak and stand up straight. This is also the stage at which you see people holding bowls over their heads to test the firmness of their whisking. Risky whisking.

Tempering When you buy a bar of chocolate from the shop, it has been tempered. This is what makes it snap when you break it or bite it. When you melt chocolate to decorate something or try to make shapes with it, if you don’t temper it, it will be dull, never fully set at room temperature and will bend instead of snapping. So it’s worth doing.

I temper using the ‘seeding’ method because life is too short and I don’t have the surface space to do it the traditional way. To temper like you mean it, you do need a sugar thermometer. Take one-third of the chocolate you are using, finely chop and set aside. Melt the remaining chocolate using the heat, stir, repeat method and check the temperature. The ‘working’ temperature of chocolate depends on the percentage of cocoa solids it contains: 50–55°C (122–131°F) for dark; 45–50°C (113–122°F) for milk or white chocolate. Once it has reached the correct working temperature, add a small amount of the finely chopped chocolate you set aside earlier and stir vigorously until it melts. Add some more of the chopped chocolate and stir again until melted. This will gradually bring the temperature of the chocolate down. For dark chocolate, you are looking to reach 31–32°C (88–89°F), for milk 27–28°C (81–82°F) and for white chocolate 28–29°C (83–84°F). If the chocolate cools too much, heat it back up and start again with more chocolate, but just remember that you need to add one-third of the total quantity of chocolate when seeding.

Well, to make a When you are mixing flour and wet ingredients, it is sometimes easier to make a well in the flour first. This is simply making an indent in the middle of the flour and pouring the wet ingredients into it. To combine, stir the wet ingredients, gradually picking up flour from the sides and incorporating it.

Windowpane test Making dough involves kneading. A LOT of kneading. To test whether it is ready to prove, you can pull off a small piece of the dough and stretch it. If it breaks before you’ve had a chance to stretch it fully, then you need to knead more. Holding it up to the light, you should be able to see your fingers through the stretched dough, hence the name.

Zest This is both a noun and a verb. Zesting a citrus fruit is easiest with a Microplane but can also be done on a regular grater. Always try and buy ‘unwaxed’ fruit where possible and take just the coloured skin off the fruit, leaving the white pith behind. The pith is bitter. If you can’t buy unxwaxed fruit, pour recently boiled water over the fruit and give them a good scrub before zesting.
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