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INTRODUCTION

The recipes of Better Made at Home enable you to create traditionally store-bought indulgences and many French favorites in your own kitchen Making them yourself takes a little time and creates something of a mess, but it’s a heck of a lot more fun than buying them off the shelf. And while we’re at it, we’ll show you how to make staples such as ketchup and mustard (watch out, the mustard is hot!) and a chocolate-hazelnut spread that is scarily good. With this book you can even make your own leavener in seconds. But watch out: once you’ve tried these snacks, you’ll find it hard to do without.
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BREAKFAST EASY

CHOCOLATE-HAZELNUT SPREAD

Imagine a rich chocolate spread flavored with hazelnuts. Sure, it’s almost a sinful explosion of calories, but once tasted, it’s impossible to resist.

MAKES: ONE 8-OUNCE JAR

PREPARATION

about 10 minutes

COOKING

about 20 minutes

INGREDIENTS

4 ounces (100 grams) whole unsalted hazelnuts in their skins

4 ounces (100 grams) milk chocolate with hazelnuts, broken into pieces

⅓ cup (9 cl) unsweetened condensed milk

1 teaspoon unsweetened cocoa powder

1 teaspoon sunflower or nut oil

½ teaspoon pure vanilla extract

Pinch of salt

| Heat the oven to 350°F (180°C).

| Spread the hazelnuts in a single layer in a shallow metal pan and roast for about 15 minutes. Remove the pan from the oven and let the nuts cool for about 5 minutes.

| When cool enough to handle, rub the hazelnuts between your fingertips to remove the skins. (You could also rub them with the folds of a clean dish towel to remove the skins.) Transfer the nuts to a food processor or blender and pulse for 2 to 3 minutes or until reduced to a fine powder.

| In a saucepan, heat the chocolate and condensed milk over medium heat until the chocolate melts. Stir occasionally to blend.

| Pour the hot milk mixture over the ground nuts and add the cocoa powder, oil, vanilla, and salt. Pulse several times or until the paste is smooth and evenly colored. Spoon the paste into a sterilized 8-ounce jar, seal and refrigerate. (For more on sterilizing jars, see page 140). The Butterella will keep for up to 2 weeks.


NOTE

YOU CAN USE SOUR CREAM THINNED WITH A LITTLE MILK IN PLACE OF THE CONDENSED MILK.
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BREAKFAST EASY

GRANDMA’S STRAWBERRY JAM

Homemade jam is surprisingly easy to make—and very sticky. We like how it “sticks” to bread and butter. To give the jam a touch of class and a slight sharpness, add three turns of the peppermill just before you remove the pan after boiling. No one will guess!

MAKES: THREE 8-OUNCE JARS

PREPARATION

about 15 minutes

REFRIGERATION

overnight

COOKING

about 15 minutes

INGREDIENTS

1½ pounds (600 grams) ripe, top-quality strawberries

1¾ cups (400 grams) sugar

Juice of ¼ lemon

| Discard any bruised, unripe or overripe berries (if you discard more than 1 in 10, replace them with good berries). Rinse the usable berries, remove the stems, and chop the strawberries into small pieces.

| Transfer the berries to a mixing bowl, and add the sugar and lemon juice with 4 teaspoons (5cl) of water. Stir well, cover and refrigerate for 8 hours or overnight.

| Empty the bowl into a large saucepan and bring to a boil over medium-high heat. As soon as the mixture boils, use a slotted spoon to remove the strawberry pieces and set them aside.

| Cook the syrup remaining in the pan until it registers 220°F (104°C) on a candy thermometer. Return the berries to the pan and bring to a boil. Cook at a boil for about 10 minutes or until thickened.

| Fill sterilized, 8-ounce jars with the jam. (For more on sterilizing jars, see page 140.) Seal the jars with canning lids and rings and then turn the jars upside down to cool.

| The jam will keep at cool room temperature for 6 months. Once opened, it will keep for about 3 weeks in the refrigerator.

BREAKFAST EASY

HAPPY MUESLI

What better way to start the day than with this tempting muesli sprinkled with milk or mixed with some natural yogurt. You could also mix it with fresh fruit.

MAKES: ABOUT 6½ CUPS (650 GRAMS)

PREPARATION

about 5 minutes

COOKING

5 minutes

INGREDIENTS

1⅓ cups (300 grams) organic rolled oats

2 ounces (50 grams) whole hazelnuts

2 ounces (50 grams) dried apple pieces

2 cups (75 grams) wheat flake cereal

2 cups (75 grams) natural corn flakes

3 ounces (75 grams) raisins

2 tablespoons powdered milk

¼ cup (40 grams) packed light brown sugar

3 pinches of salt

| Spread the rolled oats in a large skillet and cook over medium-high heat just until they darken to golden brown. Slide them onto a plate to cool.

| Put the hazelnuts in the same skillet and cook over medium-high heat for 2 to 3 minutes or until lightly roasted. Transfer to a cutting board and coarsely chop them and the apple pieces.

| In a mixing bowl, toss the rolled oats with the chopped nuts and apple. Add the cereals, raisins, powdered milk and brown sugar. Season with salt and toss again.

| Transfer the muesli to an airtight container. It will keep at room temperature for about 3 months.


NOTE

THIS RECIPE IS FOR CLASSIC AMERICAN MUESLI, BUT IT CAN BE VARIED BY USING UNSALTED ALMONDS OR CASHEWS. YOU COULD ALSO ADD PUMPKIN SEEDS, BUCKWHEAT OR QUINOA FLAKES—THE POSSIBILITIES ARE ENDLESS.



BREAKFAST EASY

CHOCOLATE COCONUT CRUNCH

Making baked muesli is a piece of cake and can be seriously addictive. Once you get started, try all sorts of add-ins. Here we add chocolate (your favorite kind) and coconut for an irresistible crunch. Prefer it without the hazelnuts? Want to add dried cherries? You decide.

MAKES: ABOUT 2¼ CUPS (600 GRAMS)

PREPARATION

about 10 minutes

COOKING

45 to 50 minutes

INGREDIENTS

2 tablespoons sunflower oil

1 cup (100 grams) packed light brown sugar

3 tablespoons honey

1 teaspoon ground cinnamon

3 cups (300 grams) organic rolled oats

2½ cups (100 grams) natural corn flakes

3 ounces (75 grams) chopped hazelnuts

¼ cup (50 grams) grated coconut

1 teaspoon salt

4 ounces (100 grams) bittersweet, semisweet, milk, or white chocolate, chopped into small pieces

| Preheat the oven to 300°F (150°C).

| In a frying pan, heat the oil over medium heat. Add the brown sugar, honey, and cinnamon and cook, stirring until the sugar dissolves. Remove from the heat.

| In a large bowl, mix the rolled oats with the corn flakes, hazelnuts, coconut and salt. Pour the melted sugar mixture into the bowl and stir to mix.

| Spread the mixture on 2 baking sheets and bake for 40 to 45 minutes, stirring every 10 minutes or so to prevent burning. Remove the baking sheets from the oven and let the crunch cool to room temperature.

| Return the cooled mixture to the bowl and toss with the chocolate pieces. Transfer the crunch to an airtight container. It will keep at room temperature for about 3 months.
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BREAKFAST Moderate

CHOC-CHIP BUNS

These yummy breakfast buns are ultra moist and contain no milk or butter—but are deliciously studded with chocolate chips.

MAKES: 30 BUNS

PREPARATION

about 30 minutes

STANDING TIME

1 hour 15 minutes

COOKING

about 20 minutes

INGREDIENTS

2 tablespoons honey, preferably acacia or mixed flower honey

1 packet active dry yeast (each packet weighs ¼ ounce; 7 grams)

4 cups (500 grams) pastry or all-purpose flour (plus a little for kneading)

2 tablespoons raw, granulated sugar

¼ teaspoon salt

2 large eggs, preferably free-range

7 tablespoons (10 cl) sunflower oil (plus a little for the baking sheets)

2 teaspoons pure vanilla extract

¾ cup (160 grams) semisweet or milk chocolate chips

A little milk or I large egg, beaten, for glaze

| Put the honey in 1 cup (25 cl) of lukewarm water. Add the yeast and stir gently so that the yeast and honey dissolve.

| In a large mixing bowl, mix together the flour, sugar, and salt. Make a well in the center of the flour and break the eggs into it. Add the oil, vanilla, and then the yeast mixture and using a wooden spoon, stir until the liquid is absorbed by the flour.

| Turn the dough out onto a lightly floured surface and knead for about 10 minutes or until the dough is no longer sticky. Alternatively, this can be done in a bread machine or standing mixer with a dough hook. Return the dough to the bowl and cover with a damp dishtowel. Let the dough rise in a warm, draft-free place for about an hour or until doubled in size.

| Punch the dough with your fist to remove the air. Using your hands, spread the dough out on a work surface that is dusted with flour.

| Sprinkle the dough with the chocolate chips and knead it again to make sure they’re evenly distributed.

| Divide the dough into 30 balls, each weighing 1 to 1½ ounces (about 40 grams). Put them on lightly oiled baking sheets and cover again with damp dishtowels. Let the rolls rise for about 15 minutes longer.

| Preheat the oven to 300°F (150°C).

| Brush the rolls with milk or beaten egg to glaze them. Bake for about 20 minutes or until they are round and golden brown. Let the rolls cool on wire racks.

| Serve right away or wrap in aluminum foil for up to 3 days. The rolls can be frozen, too, for a month or so.

BREAKFAST Moderate

SANDWICH BREAD

This bread is so soft it’s pillowy, but whether you toast it or spread it with butter and jam, it will make you want to get up in the morning.

MAKES: 2 MEDIUM-SIZED LOAVES

PREPARATION

about 15 minutes

STANDING TIME

about 1 hour 45 minutes

COOKING

about 35 minutes

INGREDIENTS

½ cup plus 2 tablespoons (15 cl) skim milk

1 packet active dry yeast (each packet weighs ¼ ounce; 7 grams)

4 cups (500 grams) all-purpose flour

2 tablespoons granulated sugar

1 teaspoon fine salt

4 tablespoons (6 cl) sunflower or canola oil (plus a little to grease the molds)

¼ teaspoon distilled white vinegar

| Mix milk with an equal amount of lukewarm water (1¼ cups [30 cl] of liquid in all). Add the yeast and stir gently so that the yeast dissolves.

| In a large mixing bowl, mix together the flour, sugar, and salt. Make a well in the center of the flour and add the yeast mixture. Add the oil and vinegar and using a wooden spoon, stir until the liquid is absorbed by the flour.

| Turn the dough out onto a lightly floured surface and knead for about 10 minutes or until the dough is smooth and pliable and no longer sticky. Alternatively, this can be done in a bread machine or standing mixer with a dough hook. Return the dough to the bowl and cover with a damp dishtowel. Let the dough rise in a warm, draft-free place for about 1 hour or until doubled in size.

| Punch the dough with your fist to remove the air. Divide the dough into 6 pieces, each weighing about 5 ounces (150 grams). Roll these pieces of dough into balls on a surface that has been dusted with flour.

| Divide the balls between 2 lightly oiled loaf pans. Cover each pan with a damp dishtowel and let the dough rise in a warm, draft-free place for about 45 minutes. During this time the balls will combine into loaves.

| Preheat the oven to 350°F (180°C).

| Bake the risen loaves for about 35 minutes or until the bread is golden brown. Remove the loaf pans from the oven and then invert the bread onto wire racks to cool.

| Serve when cool. The bread will keep for 3 days stored in a paper bag on a lower shelf of the refrigerator. The bread freezes well.


NOTE

IF YOU DECIDE TO FREEZE THE BREAD, LET IT COOL COMPLETELY AND THEN SLICE IT TO PREVENT CRUMBLING. WRAP IT WELL AND PUT IT IN A FREEZER-SAFE PLASTIC BAG.



BREAKFAST EASY

CHOCOLATE MILK POWDER

This homemade chocolate powder might be a little less “instant” than you’re used to, but it tastes so much better, so you’ll be happy. Heat it with hot milk until thick and creamy and you will be in chocolate heaven!

MAKES: ABOUT 15 CUPS (550 GRAMS)

PREPARATION

about 5 minutes

COOKING

1 or 2 minutes

INGREDIENTS

11 ounces (300 grams) milk chocolate, coarsely chopped

7 ounces (200 grams) bittersweet or semisweet chocolate

¼ cup (50 grams) unsweetened cocoa powder

2 tablespoons cornstarch

2 tablespoons granulated sugar

1 pinch of salt

| Using a food processor or blender, mix together the chocolates, cocoa powder, cornstarch, sugar, and salt.

| Transfer the mixture to an airtight container or jars with tight-fitting lids. The chocolate powder will keep for up to 6 months.


TO MAKE HOT CHOCOLATE, MIX ABOUT 14 TABLESPOONS (20 CL) (ALMOST 1 CUP) OF MILK WITH A HEAPING TEASPOON OF THE CHOCOLATE POWDER AND HEAT OVER MEDIUM-HOT HEAT. SIMMER RAPIDLY UNTIL THE HOT CHOCOLATE IS GOOD AND THICK.

MIXING MILK CHOCOLATE AND DARK CHOCOLATE MAKES THE COCOA POWDER GOOD AND SWEET WITH A HINT OF VANILLA. IF YOU PREFER YOUR HOT CHOCOLATE REALLY STRONG, USE DARK (BITTERSWEET OR SEMISWEET) CHOCOLATE ONLY AND ADD 2 MORE TABLESPOONS OF SUGAR AND THE SEEDS FROM HALF A VANILLA BEAN.
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BREAKFAST Moderate


SWEDISH CRISP BREADS

There is far more to Swedish cuisine than smorgasbord. Try these little breads, sort of a cross between rolls and toast. The egg-shaped crisps are baked twice so that they keep longer than most.

MAKES: 28 CRISP BREADS

PREPARATION

about 25 minutes

RESTING

2 hours plus overnight

COOKING

30 to 35 minutes

INGREDIENTS

1 active dry yeast (each packet weighs ¼ ounce; 7 grams)

2 cups (250 grams) all-purpose flour

2 cups (250 grams) organic whole wheat flour

2 tablespoons granulated sugar

¾ teaspoon fine salt

1 tablespoon canola oil (plus a little for greasing the baking sheet)

| Dissolve the yeast in 1 cup (25 cl) lukewarm water. Stir to mix.

| In a large bowl, mix the flours with the sugar and salt. Make a well in the center and add the yeast mixture and the oil. Gradually stir the liquids into the flours with a wooden spoon until all the liquid has been absorbed.

| Turn the dough out onto a lightly floured surface and knead for about 10 minutes, or use a bread machine or a standing mixer with a dough hook attachment. Cover with plastic wrap or a damp dishtowel and let rise in a warm, draft-free place.

| Preheat the oven to 400°F (200°C).

| Coat your hands with flour and pick up the risen dough, letting the air expel as you do. Divide the dough into 14 equal pieces and mold them into little footballs about 3 inches long and 1 inch wide.

| Put them on a lightly oiled baking sheet, leaving plenty of space between them. Cover them with a damp dishtowel and leave for a further 30 minutes to rise again.

| Bake for about 15 minutes. Watch them closely so they do not overbake. They will not be completely baked at this point. Let the crisp breads cool for about 30 minutes on wire racks.

| Reduce the oven temperature to 350°F (180°C).

| Carefully cut the footballs in half lengthwise, using a fork to help, and put them back on the baking sheet with the cut sides up. Bake for a further 15 to 20 minutes or until golden brown.

| Turn off the oven and wedge the door open with a wooden spatula, leaving the crisp breads inside to cool overnight so that they’re completely dry.

| Store the crisps in a tightly lidded airtight tin for up to 3 weeks.
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