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INTRODUCTION 

 

 

Pastry 

Making pastries is a very enjoyable endeavor.  

It has existed for centuries. Every known culture 

has its own methods for making pastries, each 

with its own unique flavors, smells, and colors.  

The result is a very delightful gourmet. 
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Making pastries can be very enjoyable, both as 

a profession and as a hobby. The old, Middle 

Eastern pasty known as the Baklava is relatively 

flavorful and thin.  Modern methods are used to 

cook the coolest, high cosine novelties. 

This guide covers the basic concepts involved 

in the creation of both traditional and newer 

pastries.  We also go into detail about developing 

your own recipes. 

 

WHAT WE CALL PASTRIES 

Pastries are composed of the following 

ingredients: egg yolks, generally white flower, low 

fat milk, and some form of high saturated fat like 

cheese, egg yolks (which are high in cholesterol), 

margarine, and egg oil. 

Before cooking, you will want to transform the 

ingredients into liquids by mixing them. 
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Occasionally, however, you can employ more 

diverse mixing techniques to render a thicker, 

more solid mass. 

You can cook pastries via an oven, fry them, or 

optionally you can mix and freeze them before 

serving them to your guests. 

Typically, pastries are devoured for breakfast, 

dinner, or lunch.  You can devour them with a cup 

of coffee or some other nourishing beverage, like 

tea or milk.  This is sure to bring a lot of smiles to 

your guest’s faces. 
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CHAPTER 1: TYPES OF PASTRIES 

 

KINDS OF WESTERN-STYLE PASTRIES 

 Short crust 

 Sweet crust 

 Flaky 

  Puff 

 Rough Puff 

 Phyllo Mass 

 Choux 

 Suet Crust 

 Pâté Sucree 

 

Every type of pastry in existence has its own, 

specific type of preparation method, as well as its 

own unique combination of ingredients, cooking 

time, and other parameters. 
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SHORT CRUST PASTRY 

These types of pastries produce savory and 

sweet recipes. Making pastry dough is simply with 

these types of pastries, due to the versatility of the 

crust. Short crust is used to construct pies and 

tarts. This type of pastry won’t puff up during 

cooking due to its lack of leaving agent, although 

you can vary the recipe adding self-raising flour. 

Short crust is composed of cold water, highly 

saturated fat, and flour. 

SWEET CRUST PASTRY 

Sweet crust pastry is composed of cold water, 

highly saturated fat, and flour, and sugar.  The 

sugar prevents the stranding of gluten, and results 

in a sweet mix. 

FLAKY PASTRY 

Flaky pastries are considered to be an 

unleavened pastry, which is light and flaky.  To 
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make these, directly mix large lumps into the 

dough. 

PUFF PASTRY 

This pastry is very flaky, unleavened, and light, 

and includes several layers of highly saturated fat. 

Fold the saturated, solid fat into the dough and roll 

it out to ensure an adequate level of absorption. 

ROUGH PUFF PASTRY 

This type of pastry is easier to make than the 

flaky and puff pastries.  Typically, a crispy cover is 

applied to savory dishes. 

PHYLA MASS 

This type of pastry is flexible, slender, and 

thin. Traditional Middle Eastern dishes are phyla 

mass pastries.  They are very savory and sweet. 

CHOUX PASTRY 
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Choux pastries are used to make French 

pastries, such as: profiteroles, éclair, and Paris 

Brest, to name a few. Other choux pastries include 

cheese puffs, gnocchi, and other delightful 

appetizers. 

SUET PASTRY 

British pastries are commonly Suet Pastries. 

Dumplings, steamed puddings, boiled puddings, 

and desserts are Suet Pastries. 

 

 

 

CHAPTER 2: HOW TO MAKE 

SHORT CRUST PASTRIES 
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Short Crust Pastry 

Basic Ingredients 

• Rising flour 250 g 

• Butter 100 grams 

• Water tablespoon 

HOW TO PREPARE SHORT CRUST PASTRY 

1. Cut the butter into square lumps and add it to 

the flour. Blend the ingredients in a bowl. 
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2. Cool a knife in your refrigerator for roughly 20 

minutes. The mix should be ready relatively 

soon.  Consider using your fingertips during 

this step. 

3. Massage the butter into the flour with the tips 

of your fingers. 

4. To produce an airy pastry, lift the flour up and 

drop it numerous times.  

5. Gradually add water.  If the dough feels a bit 

too dry, simply apply more water to it.  Do not 

forget to always use cool water. 

6. Cluster the dough together with a knife.  You 

should cut the dough numerous times to 

prevent it from clinging. 

7. Resume massaging the dough with your 

fingertips.  Again, gradually add water if the 

dough feels too dry.  Remember to use cool 

water. 
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8. Blend the dough well.  Put the dough into a 

polyteline bag and leave in your refrigerator for 

about 30 minutes. 

9. Remove the dough from the bag and let it sit 

for a few minutes.  Then start rolling it. 

10. Place the dough on a floured, even surface.  

Fold the pastry with a rolling pin using a back 

and forth motion.  Apply quarter turns 

repeatedly, until the dough takes on a thinner 

size. 

11. To prevent the dough from sticking to the 

rolling pin, dust some flour over the pastry, but 

do not use a lot of flour. 

12. Give the pastry a round shape by rolling 

forward and backward with your rolling pin.  If 

you desire a square shape, format the sides 

with your rolling pin. 
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13. Keep the dough in your refrigerator for 

approximately three days.  Alternatively you 

can use the dough right now. 
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CHAPTER 3: 

HOW TO MAKE PHYLLO PASTRIES 

 

 
Phyllo Pastries 

Phyllo Pastries are used to develop many 

eastern cooking recipes.  Phyllo pastries are 

extremely old.  They are delicate, soft, and light, 

and require an inordinate amount of practice to 
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cook.  The trick to making these types of pastries 

is that you can stretch the dough without causing 

it to break. 

Let us go ahead and take a look at the 

ingredients. 

Basic Ingredients 

 112 g plain flour 

 A little pinch of salt 

 Olive oil 2 tablespoon 

 Water (cool) 

 

HOW TO PREPARE PHYLLO PASTRY 

1. Sift the flour with the salt in a large bowl 

2. Gradually add water until the dough becomes 

stiff. 

3. Remove the dough from the bowl and place 

it on a board or some other type of plain 

surface. 
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4. Knead the dough after oiling your hands. 

5. Add a tablespoon of oil and continue 

massaging the dough. All the oil must be 

absorbed by the dough, resulting in an oily, 

flexible surface. The dough should be elastic.  

Add slightly more oil to it.  

6. Move the dough into a bowl. Roll the dough 

until there is no more oil left. 

7. Use a damp cloth to cover the dough and 

place the dough in a warm location, leaving 

it there for roughly one hour. 

8. After the dough has rested, place over a 

floured board or other plain surface and cut 

it into 12 pieces. Each piece of dough should 

measure approximately 0.5 cm in thickness. 

9. Cover the pieces of dough with a relatively 

dry cloth and let them rest for approximately 

15 minutes. 
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 Apply a smooth, clean cover your clean 

worktop. 

 Set each piece of dough on it, one piece of 

dough at a time. 

 Gently place your hands, palms facing 

down, underneath the dough. 

 Now rotate the cloth until your dough 

becomes stretched.  The result should be a 

relatively thin square, 30x30cm in size 

(roughly the size of a square of tissue 

paper). 

 

At this point, your Phyllo mass should be ready 

to use. 

 

USEFUL TIPS WHEN USING PHYLLO 

MASSES 
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 Since this type of mass is used in layers, it 

would be better to apply oil with soft butter 

between each layer. 

 Once set, cut the Phyllo mass with a moist pair 

of scissors. 

 Put flour and butter in a baking sheet, and 

then place a single, rectangular piece of dough 

on it. 

 Soft butter maybe applied to it and place 

toppings like almonds or nuts optionally. 

 Lastly, apply a cover of granulated sugar. 

 Bake it in a medium oven for approximately 20 

minutes. 

 

 

CHAPTER 4: 

HOW TO MAKE CHOUX PASTRIES 
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Choux Pastries 

Basic Ingredients 

 Strong Plain Flour 120 grams 

 300 ml cold water 

 100g butter or margarine 

 4 large eggs 

 Salt and pepper, or sugar 1 teaspoon 

 Vanilla one teaspoon, optional. 

 Other: Silicon paper 
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HOW TO PREPARE CHOUX PASTRY 

1. Using salt and pepper, sift the flour. 

2. Place the dough in a medium sized sauce 

pan, or pot, using 150 ml of cold water.  

Slice the butter into small lumps. 

3. Place the pot over moderate heat while you 

stir continuously with a wood spatula or 

spoon. Prevent the mixture to boil, and when 

the first signs of boiling begins, turn off the 

fire and keep the pot in a warm place. 

4. Pour the flour all while with the other hand 

you beat strongly the mixture, avoiding 

lumps to form. 

5. Keep on beating till the dough is soft and 

even, you will able to separate the dough of 

the pot side. One minute will be enough 
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6. In a bowl beat 4 large eggs till they are 

creamy, then add them to the mixture, 

getting a perfect homogeneous dough. 

7. Grease a baking sheet with soft butter and 

place teaspoon of dough to obtain choux 

buns. 

8. Among one bun and other should be at least 

2 cm. 

9. Preheat the oven and bake during 10 

minutes. 

10. Take the buns of the oven, still in the baking 

sheet and wait till they get cooler enough to 

be manipulated, placing them in a wire plate 

to accelerate the cooling process. 

11. Cut the buns as you like: pierce the tops or 

cut them off with a knife: they are ready to 

use. 
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Choux Variations 
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CHAPTER 5: 

HOW TO MAKE SWEET CRUST 

PASTRY 

 

 
Sweet Crust Pastry 
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Basic Ingredients 

 195 grams plain flour 

 50 grams granulated white sugar 

 One pinch of salt 

 115 grams butter 

 1 large egg 

 

HOW TO PREPARE SWEET CRUST PASTRY 

1. Sift the flour and the salt, keep it in a bowl 

2. Beat the butter till you get a soft, glossy 

cream 

3. Now add the sugar and keep on beating till 

the sugar and the cream get fluffy. 

4. Now add the large gradually 

5. To keep a compact creamy mass avoid 

overbeat. 

6. Pour the flour and salt all at once. 
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7. Mix the ingredients slowly till you get a 

round bun. 

8. Take a disk, flour it lightly and flat the bun 

into it till it gets perfectly plain. 

9. Place it in the fridge for 25 minutes. 

10. Now place the pastry over a floured worktop 

and roll it out the get a perfect round shape. 

11. Lift up and turn quarter the pastry frequently 

to assure it will be equally thick in all sides. 

12. The ideal measure is 5 mm thick. When you 

put the pastry over your tart pan, the pastry 

should 2, 5 cm larger than the pan. 

13. When you think the pastry is thick enough, 

roll it around the rolling pin with very soft 

but firm movements and now place it into 

the buttered and floured tart pan. 

14. Very lightly press the pastry into the bottom 

of the pan. Do the same to the side. The 

pastry should sit nicely into the pan. 
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15. Use your fingers and little piece of pastry to 

easily do the above job. 

16. Use a fork to poke the bottom part of the 

pastry. 

17. Cover with a dry clean cloth and refrigerate 

for 20 minutes. 

18. Preheat oven near 200 Celsius degrees and 

place it the center of the oven. 

19. Distribute the weight evenly and completely 

fill up the tart with beans. 

20. Bake it until it becomes crusty.  This should 

be approximately 20 minutes. 

21. Let it cool for a bit and then remove the 

beans. 

 

CHAPTER 6: 

HOW TO MAKE PUFF PASTRIES 
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Puff Pastries 

Basic Ingredients 

 550 grams plain high protein flour 

 450 grams butter 

 250 ml cold water 

HOW TO PREPARE PUFF PASTRY  

1. Sift the flour and place it into a bowl 
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2. Put the butter on plain clean surface and cut 

it into 4 pieces with a sharp knife 

3. Mix the flour into it. Remove the pieces and 

cut them again with your knife. 

4. Gradually add chilled water—as cold as 

possible—into the butter/flour until they turn 

into dough. 

5. Knead it until it forms a bun. 

6. Firmly press down on the bun with your 

rolling pin. 

7. Gradually, over time, utilize the remaining 

butter to render the dough flaky. 

8. Flake softly till all the butter has been 

absorbed. 

9. Cut the dough with a knife into four pieces 

and roll again every piece to get a plain 

rectangle. 

10. Fold each rectangle to the middle of the one 

end. 
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11. Then take the other end and fold it to the 

center. 

12. Now roll each piece again with rolling pin 

softly. Do this four times. 

13. Let rest the dough into the fridge before 

place it a baking sheet, floured and buttered, 

in the oven at 230 degrees Celsius during 20 

minutes. 
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CHAPTER 7: 

HOW TO MAKE FLAKY PASTRY 

 

 
Flaky Pastry 

Basic Ingredients 

 90 grams butter 

 90 grams lard 

 180 grams plain high protein flour 



“How To Make Pastry” 
HowExpert Press 

 

34 
 

 A pinch of salt and pepper 

 

 

Flaky Pastry Small Pieces 
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HOW TO PREPARE FLAKY PASTRY 

1. Freeze the butter during 30 minutes using a 

foil to protect it, not the original package 

paper. 

2. Sift the flour with the salt and the pepper 

into a large bowl. 

3. Place a grater over the flour. 

4. Take the butter out of the fridge and using 

the foil paper to handle it while you grate the 

butter over the sifted flour. 

5. Make dough rubbing with palette knife. 

6. Sprinkle one teaspoon of cold water and mix 

with the knife. Repeat the process till you 

have added all the water. 

7. Now is your turn to knead the dough with 

your hands, do it softly and try to get dough 

that can be separated of the work surface 

easily. 
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8. Place the pastry into a polythene bag into 

the fridge during 45 minutes. 

9. Let the dough take room temperature before 

baking in a floured and butter baking sheet 

approximately about 25 minutes. 
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CHAPTER 8: HOW TO MAKE 

ROUGH PUFF 

 

 
Rough Puff 

Basic Ingredients 

 250 grams plain flour 

 90 grams lard 

 90 grams butter 
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HOW TO PREPARE ROUGH PUFF 

1. Sift the flour and the salt in a large bowl. 

2. Divide the lard into two parts. 

3. Add the half lard to the flour. Rub it to the 

flour with a cold knife. 

4. Gradually add cold water to the mix of lard 

and flour. 

5. Mix the rest of lard and butter together. 

6. Dust flour over a clean surface and place the 

dough over it. Roll it out with a pin till it gets 

0.5 cm thick. 

7. Now you will have a rectangle of pastry. Dot 

two thirds of the rectangle with one third of 

the mixture of butter and lard. 

8. Fold the third free of fat over the third of the 

middle. 
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9. Now fold the other end up to the center of 

the pastry. 

10. Press with the roll pin and any rest of the 

butter and lard. 

11. Fold it again and do it again. 

12. Rest it 10 minutes in the fridge. 

13. Fold it again and rest 10 minutes more in the 

fridge. 

14. Fold it again and rest for 30 minutes 

wrapped in a greaseproof paper. Now the 

rough puff is ready to bake in the oven to a 

220 degrees Celsius for 25 minutes.. 
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Rough Puff Biscuits 
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CHAPTER 9: HOW TO MAKE 

SWEET PASTRY 

 

 
Sweet Pastry 

Basic Ingredients 

 110 grams butter 

 250 grams all purpose flour 

 1 teaspoon of salt 
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 50 grams sugar (granulate) 

 1 large egg 

 

HOW TO PREPARE SWEET PASTRY 

1. Sift the flour with the salt in a large bowl. 

2. Place the butter in another bowl and begin to 

beat. 

3. Add the sugar gradually. 

4. When the butter gets fluffy, add the egg 

previously beaten gradually. 

5. Now add the flour at once and mix quickly 

with a wooden spoon. 

6. Place the dough over a floured surface and 

begin to knead softly. 

7. Don’t overwork the dough; otherwise it will 

become too hard when cooked. 
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8. Place the dough in a disk and cover it with 

damp clothe. Place it in the fridge around 20 

minutes. 

9. Place the pastry over a floured surface and 

begin to roll it out till it get a 5 mm thick. 

10. Now you cut the pastry into a circle which 

fits to your tart pan, letting 2 cm flip out of 

the tart pan border. 

11. Before putting the pastry into the tart pan, 

flour it and butter it lightly. 

12. Place the pastry making fit tightly to the 

sides and butter a little the pastry surface. 

13. Place beans all over the surface and bake for 

20 minutes at 205 degrees Celsius. 

 

 



“How To Make Pastry” 
HowExpert Press 

 

44 
 

CHAPTER 10: HOW TO MAKE 

SUET PASTRY 

 

Basic Ingredients 

 350 grams rising flour 

 180 grams shredded beef suet 

 Cold water 

 A pinch of salt 

 

HOW TO PREPARE SUET PASTRY 

1. Sift the flour and the salt together in a large 

bowl. 

2. Add the shredded beef suet to the flour. 

3. Gradually add a tablespoon of water and mix 

it all with a knife till you have regular dough. 
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4. Then use you hands to mix, remember that 

the dough has to be elastic and be able to 

separate from the bowl sides. 

5. Add more cold water if you feel the dough is 

not elastic enough. 

6. Now place the dough over lightly floured 

surface and separated in two buns. 

7. Take one bun and begin to roll out with a pin 

roll backwards and forwards, shaping it into 

a round form. 

8. Give it quarter turns till you get a 28-30 cm 

round shape. 

9. While rolling, lightly dust the rolling pin with 

flour. 

10. Now butter and floured very lightly a pudding 

basin. 

11. Place the dough inside, pressing it against 

the side carefully and lightly. It should let a 
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large portion of the dough hanging out of the 

basin. 

12. Cut the overhung dough and press it in the 

bottom of the basin. 

13. Fill it and then place the other bun, which 

you have already roll it out, over the filling 

and tightly press against the side of pudding. 

14. Seal very well the side and place a foil over 

it, letting loose space over the center of the 

pudding, so it will allow steam to evaporate. 

15. Now put a string around and secure it tightly. 

16. Place the pudding basin in a steamer and 

place the steamer over boiling water. 

17. Cook for 25 minutes. 

18. Take the pudding basin out of the steamer 

and separate the suet pastry with a palette 

knife of the basin. You can serve it on the 

table by spoonfuls, too. 
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CHAPTER 11: 

HOW TO MAKE PÂTÉ SUCREE 

 

 
Pâté Sucree 

Basic Ingredients 

 200 grams all purpose flour 

 125 grams butter 

 100 grams granulated sugar 

 2 large egg yolks 
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 100 ml. cold water 

 

HOW TO PREPARE PÂTÉ SUCREE 

1. Place in a large bowl the sifted flour and the 

sugar. Beat the two elements. 

2. Add the butter and keep on beating till you 

get a soft mix. 

3. Gradually add the egg’s yolks, stirring well 

after each yolk. 

4. Add the cold water by spoonful. 

5. Stir softly till the dough will be soft and 

elastic, and separate easily from the bowl 

sides. 

6. Divide the dough into two buns. 

7. Place each bun into floured disk and place for 

one hour at the fridge. You can store it during 

a month in the freezer. 
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8. Place one disk on a tart pan, previously 

floured and buttered, and fill it. Then put the 

lid and pinch with a fork. 

9. Cook around 20-25 minutes. 

10. You can cook the base without fill putting 

bean over the dough. 
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CHAPTER 12: TIPS IN MAKING 

PASTRY 

 

TIPS IN MAKING SHORT CRUST PASTRY 

 Always use plain flour. 

 Ratio of flour-fat is 110 g is to 50 g. 

 The ingredients and tools should be as cool as 

possible. The place where you are working has 

to be airy and cool, avoid turning the oven on 

while you’re doing the dough. 

 Sift the flour always: this allows you to work 

the dough easily and achieve better results. 

 Don’t try to use the food processor when it is 

the first time you are doing short crust pastry: 

processor is to fast and not reliable in relation 

of the water needed or the consistency of the 



“How To Make Pastry” 
HowExpert Press 

 

51 
 

dough. Save it for times when you are more 

experienced and ready to figure out how much 

water it will need or how long it will take to 

blend the dough. 

 You can choose the type of fat you will like to 

use: vegetal margarine, cheese, butter. 

 To get successful results remember that fat 

should be at room temperature but not oily. 

 Cool your hands with water to avoid warming 

during work. 

 Handle the dough as lightly as you can. 

 Avoid adding more water than needed: it will 

ruin your short crust pastry. 

 Draw the edges of the dough to the center 

while you are kneading softly. 

 Don’t turn the rolling pin: you should turn the 

pastry instead. 

TIPS IN MAKING CHOUX PASTRY 
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Choux Pastry 

 If you want savory choux, add sugar. 

 Flour should be high gluten content type of 

flour: it helps to get crispier choux. 

 Eggs should be at room temperature when you 

add them to the dough. 

 Put the flour at once: slowly dusting will get 

lumps of dough that can be removed. 

 Fill with flan, chocolate cream, butter beaten 

with sugar and flavoured with a touch of rum. 



“How To Make Pastry” 
HowExpert Press 

 

53 
 

 

TIPS IN MAKING PUFF PASTRY 

 

Puff Rolls 

 You can store it in the fridge one day only 

 More rolling and folding will render a puffier 

pastry. 

 You can use a pinch of salt or sugar, according 

to the pastry future use. 

 Use butter as cold as you can. You can add it a 

little more while working the dough but at that 
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moment the butter should be at room 

temperature. 

 Flour the dough very little while folding it. 

 This is crusty pastry, open the oven while 

baking it to ensure that extra steam will 

evaporate, allowing better results for your puff 

pastry. 

 Pierce the pastry before placing into the oven 

improves the results. 

 With a cutter shape the pastry into little 

circles, put them over a buttered and floured 

baking sheet, separated at least 2 cm one from 

each other. Bake around 20 minutes. 

 

CHAPTER 13: BASIC IDEAS FOR 

YOUR RECIPES 
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Pastries In Chocolate 

 

CUT AND DECORATE BEFORE BAKING 

1. Cut any of the pastries out with a cutter, 

round, square, etc. 

2. Put in an appropriate pan or baking sheet 

after floured and buttered it. 

3. Before get them into the over you can: 

 Brush the pieces with sugar and water 

 Brush the pieces with fruit zest 
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 Brush the pieces with egg yolk, previously 

beaten. 

 

Pastry Decorations 

CUT AND DECORATE THE PIECES AFTER 

BAKING 

1. Use fresh fruit, marmalades, jam, beaten 

cream to top each piece and put them in small 

decorative small paper bags. 
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2. Place the pieces into a plate, pour chocolate 

sauce, strawberry sauces, cherry sauce, etc. 

3. Use always clean tools 

4. When there is not enough eggs for the recipe, 

use 50 ml of milk. 

5. Replace butter with margarine. 

6. Replace milk with natural zest for a lighter 

version of the recipe. 

7. Don’t forget to control oven temperature 

before placing the pastry. 

8. Don’t use bad aspect pastry stored too long in 

the freeze or the fridge. 

9. Butter should be without salt always. 

10. To get crustier pies, slice the surface of the 

tart to allow steam to get through. 

11. The lower part of your oven is the ideal 

place to bake a crustier, crispy pastry. 

12. To get tender pies, add half teaspoon of 

lemon juice. 
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13. Cider vinegar in the same proportion as 

above gets the same result. 

14. Cutting the butter into small lumps before 

adding them to the flour is a great secret to to 

get a dough compact and soft. 

15. Using a very thin granulated sugar is ideal 

for a soft pastry. 

16. If you have frozen your pastry or pie, 

defrost inside the fridge. Then, let it get the 

room temperature. 

17. Baking blind technique: before putting the 

filling, you partially bake the pie shell: pinch 

the pastry and cover it with a greaseproof foil. 

18. Cover the paper with bean and bake during 

15 minutes 200 Celsius degrees. 

19. Now your pie is ready to be cooled and 

filled: take the foil and the beans. 
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20. After cooling, fill it. If the pie is filled with 

cheese, ham, or similar; take to soft oven for 5 

minutes more. 

 

Choux Buns 

PASTRY FILLINGS SUGGESTIONS 

1. Cheese and butter, mixed with a touch of 

Cognac. 

2. Grated chocolate and coco, with butter and 

sugar beaten. 

3. Pineapple cut into dice, sugar, lemon juice and 

one spoonful of cheese. 
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4. Almonds, honey and softened butter, ideal for 

making Baklava, with phyllo pastry. 

5. Fresh mushrooms, cream cheese and olive oil, 

a touch for puff, phyllo, crusty or suet pastry. 

6. Any fresh vegetable, lightly boiled and cut into 

little pieces, with a touch of olive and cream, 

butter or cheese makes great savory pastries. 

7. Minced meat or chicken, artichokes, grated 

onions, grated carrot is super cool filling. 

8.Broccoli and cream is soft and delicious in a 

good pastry. 
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CHAPTER 14: HOW TO MAKE 

SWEET FILLING 

 

 

Sweet Pastry Pieces 

Basic Ingredients 

 200 ml Milk (2 cups) 

 2 egg yolks 

 40 grams Sugar (1 / 4 oz) 
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 20 grams Wheat flour (2 oz) 

 10 ml of some Liquor 

 

Flaky Sweet Rolls 

 

HOW TO PREPARE SWEET FILLING 

1. Beat the yolks with the sugar and add 

gradually the sifted flour. 

2. Add the milk and place it into a pan. 
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3. Stir with a wooden spoon over the fire till it 

gets soft and creamy. Flavor with liquor, use a 

filling for any type of pastry. 

 

VEGAN FILLINGS SUGGESTIONS 

1. For those of you that love vegan filling, you 

can replace butter for margarine in every 

recipe and use soy milk instead of current milk. 

2. Soy products are cheap and available at many 

stores, read the labels to be sure you are 

buying a non-transgenic, organic product, 

which will offer you a natural source of proteins 

and minerals, along with other nutrients 

specially proteins. 

3. Honey may replace sugar in the filling, but 

note that honey should not be baked, use only 

in raw mix for filling, or for dressing the pastry. 
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CHAPTER 15: HOW TO MAKE 

VEGAN LEMON PIE 

 

Short Crust Basic Ingredients 

 eggs 

 Short crust dough 

 200 grams wheat flour 

 A pinch of salt 

 Olive oil one spoonful or more 

 Cold water 

Filling Ingredients 

 One large egg 

 Brown sugar one spoonful 

 Cold water 

 

HOW TO PREPARE THE DOUGH 
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1. Do the same process as told in short crusty 

pastry but replace butter for olive oil. 

2. Add more olive oil if needed. 

3. Put the pastry in the tart pan, oiled and 

floured. 

4. Bake it with beans inside 

 

HOW TO PREPARE THE TART FILLING 

Step 1: In a bowl beat lightly 1 / 2 egg whites, but 

only until foamy. With a brush rub the bottom of 

the tart (removed the chickpeas and beans) 

Step 2: Return to bake for 5 minutes to dry the 

white. 

Step 3: In a bowl, whisk the 3 egg yolks with the 

one part of lemon zest and slowly pour the 

condensed milk and then the rest of the juice. Pour 

the cream on the tart.  
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Step 4: Place in the oven 5 minutes, remove when 

the filling turns brown, cool and served the cake. 

 

HOW TO MAKE CARROT CAKE 

Basic Ingredients 

 175 grams grated carrots 

 175 grams all purpose flour 

 1 teaspoon baking powder 

 3 eggs 

 150 grams brown sugar 

 75 ml olive oil 

 1 teaspoon of cinnamon 

 

Filling Ingredients 

 225 grams cream cheese 

 One spoonful of sweet wine 

 200 grams of sugar or 100 ml of honey 
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HOW TO PREPARE CARROT CAKE 

1. Sift the flour with baking powder and add the 

grated carrots. 

2. Gradually add the olive oil and stir with a 

palette knife. 

3. Add the cinnamon 

4. Beat the three eggs and add them to the 

dough. Work with the palette knife first and 

add a little more flour if needed. 

5. Now roll the dough over a floured surface and 

stretch it with you hands. 

6. Work it with a pin roll till it gets even. 

7. Place it in a tart pan, floured and oiled 

8. Take to oven around 25 minutes, 200 Celsius 

degree. 
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HOW TO PREPARE CARROT CAKE FILLING 

1. Mix all the elements with a wooden spoon till 

you get a soft cream. 

2. Fill the tart 
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RECOMMENDED RESOURCES 
 

 www.HowExpert.com 

o Get more “How To” guides at our website. 

 How To Make Sushi 

o Learn to do the best recipes from traditional Japanese 

art of cooking sushi. 

o Exquisite and simple recipes to enhance your gourmet 

abilities. 

 How To Make Secret Restaurant Recipes At Home 

o Discover the #1 secret restaurant recipes for your 

favorite restaurant that have been kept away from the 

public. 

 How To Decorate Cake & Cookies 

o Get instant access to a multitude of cakes, cookies, and 

candies online training videos. 

 How To Make Morrocan Food 

o Discover the secret ingredients and spices used to 

make mouth watering Morrocan recipes. 

o Learn how to make variations of food to prepare from 

soup, salad, dessert, meat recipe, turkey  and chicken 

recipes. 

http://www.howexpert.com/
http://www.amazon.com/Make-Sushi-Step-Step-ebook/dp/B004GEAIIA
http://www.amazon.com/Make-Sushi-Step-Step-ebook/dp/B004GEAIIA
http://7c8017vruozzsq6ojiqfbvcr9l.hop.clickbank.net/?tid=HOWTOMAKEMOROCCANFOOD
http://ab5efa0tswxdzh1v8zgrpv0z9o.hop.clickbank.net/?tid=HOWTOMAKEMOROCCANFOOD
http://www.amazon.com/Make-Moroccan-Step-Step-ebook/dp/B004JU0JVW/ref=sr_1_2?ie=UTF8&m=A2M2E40QUT24JD&s=digital-text&qid=1297893534&sr=1-2

