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a french affair
Master the art of classic French pastry with our stunning recipes.
They have ooh la la written all over them!
Recipes and photographs SHAHEEN PEERBHAI

Tarte aux pommes
(recipe on p 110)
june 2012
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Vanilla cream éclairs
with chocolate
Makes 12 n 2 hours n MODERATELY
EASY

“In France, you are never
too far from a pâtisserie,
where pastries glisten like
jewels in display windows.
At a pâtisserie, you are
spoilt for choice, and it’s
hard to choose just one
treat — should you pick the
cannelés, fresh out of the
oven, or the madeleines?
Should you pack an apple
tart for a dinner party or
the seasonal raspberry
clafoutis? I’ve almost
always left a pâtisserie
with more pastries than
I’d set out to buy. For this
feature, I have put together
some quintessential French
pastry recipes that can be
replicated at home without
much fuss. The level of
difficulty of these recipes
varies — you can take on
something quick and easy
like a madeleine or invest
time and effort to make
an impressive Paris Brest.
Bonne chance!”
– Shaheen Peerbhai,
blogger at The Purple Foodie
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For best results, fill the éclairs with
the cream just before serving. This
way, you can prevent the choux
pastry from going soggy.
THE CHOUX PASTRY
eggs 5 + 1 extra for egg wash
water 250ml
butter 10g
salt 1/2 tsp
sugar 1 tsp
all-purpose flour (maida) 150g
THE PASTRY CREAM
cornflour 30g
all-purpose flour (maida) 30g
milk 500ml
vanilla pod 1
egg yolks 7
sugar 90g
THE CHOCOLATE GANACHE
cream 200g
dark chocolate 200g, chopped into
small pieces (try Valrhona available
at gourmet stores)
butter 20g
n Preheat the oven to 190ºC. To
make the choux pastry, whisk 5 eggs
in a bowl slightly to break them up.
Set aside.
n In a saucepan, add the water,
butter, salt and sugar and bring to
a boil. Add the flour and cook for
1-2 minutes. Stir vigorously with
a spatula until the dough clumps
together and sticks only slightly to
the bottom of the pan. Transfer to a
large mixing bowl and let it cool.
n Add the whisked eggs a little at a
time and mix them into the dough
with a spatula, or use an electric

beater to make the batter smooth.
Transfer to a piping bag with plain
tip number 8. Pipe on to a greased
baking sheet keeping a consistent
size of 10-12cm. Brush with egg wash,
then bake for 25-30 minutes.
n For the pastry cream, sieve the
cornflour and flour together, then set
aside. In a saucepan, heat the milk
and vanilla together and bring to a
simmer.
n In a bowl, whisk the egg yolks and
sugar together until thick and pale.
Add the flour and cornflour mixture
to the eggs.
n Temper the egg yolks with 1/3 of
the milk and add the mixture back
into the saucepan with the remaining
milk to cook. Keep whisking as it
cooks into a thick pastry cream. Sieve
into a bowl. Let it cool completely.
n Discard the vanilla bean and whisk
the cooled pastry cream to a smooth
paste free from lumps that might
have formed as it cooled. Transfer to
a piping bag with plain tip number 6.
Refrigerate until needed.
n For the ganache, heat the cream
in a small saucepan. Once it comes
to a boil, pour it over the chopped
chocolate. Stir in the butter and set
aside.
n To assemble the éclairs, make
three holes at equal intervals at
the bottom of the choux pastry
with a paring knife. Pipe the pastry
cream into the holes until it is filled
completely. Place on a wire rack.
Next, spoon the ganache over the
eclairs and let it set.
n PER SERVING 303.42 kcals, protein
9.6g, carbs 27.59g, fat 17.62g, sat fat
9.67g, fibre 0.5g, salt 0.2g
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Cannelés
Makes 16 n 1 hour + standing
n MODERATELY EASY
My friend Vincent hails from Bordeaux
— the land of cannelés, or small pastries
with tender custard centres and dark,
caramelised crusts. He shared with
me his family recipe for cannelés and
told me two things — first, it’s very
important to let the batter rest for
24 hours. Second, you must brown the
cannelés until they appear burnt.
egg white 1
egg yolks 4
milk 750ml
butter 50g
vanilla bean 1 (try Very Vanilla
available at gourmet stores)
all-purpose flour (maida) 200g
almond powder 100g
icing sugar 400g (try Blue Bird
available at gourmet stores)
rum 200ml

Raspberry clafoutis
Serves 6 n 50 minutes n EASY
Come summer and pâtisserie windows
across Paris are adorned with cherry
clafoutis. This version uses raspberries.
milk 150g
cream 50g
sugar 60g
eggs 3
vanilla bean 1 (try Very Vanilla
available at gourmet stores)
flour 90g
salt 5g
almond powder 30g
baking powder 5g
butter 40g, melted + extra for greasing
raspberries 300g
icing sugar 20g (try Blue Bird available
at gourmet stores)
8 BBC GoodFood

n Preheat the oven to 175ºC. In a bowl,
whisk together the milk, cream, sugar,
eggs and the vanilla seeds.
n In another bowl, whisk together
the flour, salt, almond powder and
baking powder. Add the liquid mixture
gradually and whisk gently so that no
lumps are formed. Finally, whisk in the
melted butter.
n Butter an 8-inch baking dish and
pour in half the batter. Bake until just
set. Scatter the raspberries and pour
the remaining batter over. Continue
to bake for 30-35 minutes — the top
should be golden brown and puffed up
and a knife inserted should come out
clean. Sprinkle with icing sugar and
serve.
n PER SERVING 137.83 kcals, protein
4.48g, carbs 21.49g, fat 4.3g, sat fat
1.84g, fibre 3.25g, salt 0.4g

n Whisk the egg white and yolks
together in a bowl. Keep aside.
n Combine the milk, butter and vanilla
together in a saucepan. Bring to a boil.
n Pour 1/3 of the milk mixture over
the whisked eggs gradually. Pour all of
the egg and milk mixture back into the
saucepan with the rest of the milk and
heat gently until the mixture thickens.
Stir constantly so that the egg doesn’t
curdle. The custard should coat the
back of a spoon. Pass through a sieve
and let it cool completely.
n Whisk the flour, almond powder and
icing sugar together. Stir it into the
custard. Finally, stir in the rum and mix
gently for about 5 minutes. Allow to
rest for 24 hours.
n Spoon the mixture into cannelé
moulds, leaving a 1cm space from the
top. Bake at 200ºC for 40 minutes — a
knife inserted should come out clean
and the surface should appear dark
brown.
n PER SERVING 276.44 kcals, protein
5.63g, carbs 37.1g, fat 8.69g, sat fat 3g,
fibre 0.85g, salt none
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Honey and lavender
madeleines
Makes 36 small madeleines n 1 hour +
standing n EASY
If you want the madeleines to have
a nuttier flavour, brown the butter
before adding it to the batter. And if the
lavender is rather potent, you can halve
its quantity. Moreover, do not fret if you
don’t have a madeleine mould — simply
butter and flour a muffin pan and fill it
no more than halfway up.
all-purpose flour (maida) 100g + extra
to coat the moulds
baking powder 1/2 tsp
butter 70g + extra for greasing
dried lavender 1 tsp
eggs 2
caster sugar 65g (try Tate & Lyle
available at gourmet stores)
honey 20g
n Sift together the flour and baking
powder and set aside. Melt the butter
with the lavender. Let it cool.
n In a bowl, whisk together the eggs
and sugar until pale and thickened,
for about 2-4 minutes. Fold the dry
ingredients into the egg mixture,
followed by the melted butter and
honey. Mix until just combined.
n Transfer to a piping bag and clip the
end. Let it rest in the refrigerator for at
least 3 hours, and up to 2 days.
n Butter and flour a madeleine pan,
making sure every corner is coated
evenly with flour. Pipe the batter into
the madeleine pan until almost full.
n Bake in a preheated oven at 200ºC
for 10-11 minutes or until your finger
springs back when you touch the
centre of the madeleine.
n Remove from the oven and rap it on
the counter to release the madeleines.
Serve immediately.
n PER SERVING 35.78 kcals, protein
0.68g, carbs 4.34g, fat 1.84g, sat fat
1.09g, fibre 0.11g, salt none
10 BBC GoodFood
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Tarte aux pommes
Makes one 8-inch tart n 2 hours
n MODERATELY EASY
This is undoubtedly one of the most
popular desserts in pâtisseries across
Paris. You can scorch the corners of the
apple slices with a blowtorch to make
the tart look edgier.
THE PASTRY DOUGH (PÂTE
SUCRÉE)
butter 125g
caster sugar 50g (try Tate & Lyle
available at gourmet stores)
egg 1
vanilla extract 1 tsp
salt 1/2 tsp
all-purpose flour (maida) 200g
THE APPLE COMPOTE
Granny Smith apples 6
caster sugar 100g (try Tate & Lyle
available at gourmet stores)
vanilla pod 1/2, split and seeds scraped
out
butter 50g
THE GARNISH
Granny Smith apples 2, thinly sliced
apricot jam (try Bonne Maman
available at gourmet stores)
n To make the pastry dough, whisk
the butter in a bowl until smooth. Add
the sugar and whisk until the mixture
is light.
n Add the egg and continue to mix
until all the sugar has melted into the
mixture. Stir in the vanilla extract and
salt. Fold in the flour and stir until well
incorporated.
n Transfer to a work surface and knead
very gently until the dough comes
together. Flatten to shape like a disc
and cover with cling-film. Refrigerate
for 20 minutes.
n Butter the inside of the tart ring.
Roll out the dough to about 3-4cmthickness and line a 9-inch tart ring.
Trim the overhang. Pierce the base
with a fork a few times. Refrigerate for
another 10 minutes.
n Blind-bake (with pie weights or
beans) in a preheated oven at 190ºC
12 BBC GoodFood

for 15-20 minutes. Remove the beans,
and then continue to bake until goldenbrown for another 5-10 minutes.
Transfer to a wire rack to cool.
n For the compote, chop the apples
into small pieces. Melt the butter in the
pan and stir in half the apples with the
vanilla. Add the sugar and continue to
cook until the apples become soft and
mushy.
n Add the remaining chopped apples
and continue to cook for another
10-12 minutes so that you end up with
a mix of apples with a bite and an
applesauce. Let it cool.
n To assemble the tart, fill the tart
base with the apple compote and
arrange the apple slices in a concentric
circle over it. Bake in a preheated oven
at 220ºC for 5-7 minutes. In a bowl, mix
together 1 tbsp apricot jam with 1 tbsp
hot water. Brush over the sliced apples.
n PER SERVING 85.69 kcals, protein
0.89g, carbs 11.95g, fat 4.11g, sat fat
2.57g, fibre 1.02g, salt none

Paris Brest
Makes 6 n 2 hours n A LITTLE
EFFORT
The Paris Brest is one of the French
classics created in 1891 to mark the
Paris-Brest bicycle race, with its shape
representing the wheel of a bicycle. Be
generous with the praline cream.
THE CHOUX CAKE
choux pastry 1 (see recipe on p 104)
flaked almonds 50g
granulated sugar 50g
icing sugar 20g (try Blue Bird available
at gourmet stores)

n Preheat the oven to 190ºC.
Pipe 6-8 rings of choux pastry in a
baking sheet to a diameter of
3-3 1/2-inches with a plain tip number 8.
Brush with egg wash and bake for 20
minutes. Sprinkle with flaked almonds
and sugar and continue baking for
another 5-10 minutes. Let it cool.
n For the hazelnut praline, heat the
sugar and 50ml water together in a
saucepan until amber in colour. Turn
off the heat. Stir in the hazelnuts
and spread on a baking paper to cool
completely. Next, grind it to a paste in a
food processor.
n To make the buttercream, whisk the
eggs and egg yolks in a large bowl, until
they turn very pale — almost white.
n Bring the water and sugar to a boil
in a saucepan. Once boiling, clean
the edges of the pan with a wet
pastry brush to avoid crystallisation
of sugar. Cook until 120°C on a digital
thermometer.
n Pour the sugar syrup at 120ºC over
the eggs while continuing to whisk until
completely cooled.
n Add the butter in the bowl and mix
until it is creamy and the texture is
consistent, shiny and thick. Stir in the
hazelnut praline and continue whisking
until smooth. Transfer to a piping bag
fitted with a star-shaped nozzle.
n To assemble the dish, lay all the
choux rings on a flat surface, slice
them horizontally and sprinkle the
bottom half with sifted icing sugar. Pipe
with the praline buttercream. Place the
other half of the choux pastry on top.
Sprinkle with sifted icing sugar.
n PER SERVING 798.5 kcals, protein
16.82g, carbs 88.8g, fat 45.13g, sat fat
20.69g, fibre 2.83g, salt 0.4g

THE HAZELNUT PRALINE
sugar 150g
hazelnuts 150g
THE HAZELNUT-PRALINE
BUTTERCREAM
eggs 3
FOR
egg yolks 2
SKILLED
water 20ml
COOKS
caster sugar 50g
butter 135g, softened
hazelnut praline 90g
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