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Pâtes

When it comes to making dough, all you need is time and 
patience. Read the recipe a couple of times to understand 
it and soon you will be making dough. The beauty of making 
your own dough is that you know exactly what ingredients 
go into it, so no nasties, and you also appreciate the dough 
more because you know how much time is involved in making 
it. It’s not likely that you are going to make dough every day 
so enjoy it.

In general dough freezes very well for up to 10 days and 
sometimes more, but remember that the freezer is not a 
rubbish bin. You need to be able to remember what you have 
in stock otherwise you’ll be finding things from 5 years ago 
in there. The freezer is a real tool for a pastry chef. When you 
need to use something you can bring it out from your freezer 
the day before, leave it in the fridge overnight and voila!
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Pâte feu i l le tée
Puff pas t ry

Mound the flour on the bench, make a well in the centre and pour in the softened 
butter, water, salt and vinegar.

Take a little bit of flour and mix it into the liquids with your fingertips. Continue in 
this way until the flour is fully incorporated. Knead the dough until it becomes 
smooth and elastic – approximately 5 minutes. Form into a ball, cover with 
plastic wrap and refrigerate overnight.

The next day, using a rolling pin and starting from the centre of the dough, roll 
outwards to create a layer cm thick. Turn the dough 90 degrees and repeat 3 
more times so that it forms a large square with four rounded petals around a 
slightly thicker centre.

Shape the softened butter into a square and place over the centre of the dough.

Fold the four petals over the centre to cover the butter, pinching the edges together to 
hold in the butter. It is very important that the dough completely covers the butter. 
If necessary press the edges of the dough to seal the seams and the sides.

On a lightly floured surface, turn the dough over and roll it out until it is 3 times 
longer than it is wide. Straighten the edges and fold the dough into thirds. This 
is 1 turn.

Give the square of dough a quarter-turn so the folded seams are on the sides. 
Repeat the sequence of rolling and folding explained above. The dough has now 
had 2 turns and must rest for 45 minutes, uncovered, in the fridge.

Roll the dough again, giving it 2 more turns. Rest the dough for another 45 minutes.

Repeat the above operation 1 more time. Now you have done 6 turns altogether. 
Rest the dough overnight.

The dough will keep in the freezer for 10 days.

640g plain flour
60g unsalted butter, melted
dash of white vinegar
2 teaspoons salt
320ml water
500g diced unsalted butter, softened 

at room temperature

Makes 1.5kg dough
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Les fondements 
du gâteau

This is a very important chapter, maybe 
the most important one. This chapter will 
show you the range of biscuit bases used 
for cakes, as well as the range of fl avours 
and textures, from sponge to crunchy and 
nutty, or rustic using almonds, hazelnuts or 
pistachios. Before you begin, I recommend 
that you read the recipe several times 
to make sure that you have a good 
understanding of the method.
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Génoise 

Preheat the oven at 170°C.

Prepare your génoise mould with butter 
and flour. Fill the mould three 
quarters full. 

Whisk the eggs and sugar in a mixing 
bowl in a double boiler until the 
mixture becomes smooth and ribbon-
like in consistency. This method is 
called blanching.

Transfer the mixed ingredients into your 
mixer and, on medium speed, cool 
it down. Take out a little bit of this 
mixture and add the melted butter 
to it, and then put these combined 
ingredients back in the main 
mixture. Gently fold in the flour. 

Cook the biscuit in the oven for 15 
minutes, or until it has a golden colour. 

Unmould and place on a cooling rack.

For a chocolate génoise: add 50g of 
unsweetened cocoa powder into the 
flour and seive together.

For a coffee génoise: add 5g of instant 
coffee into the flour.

4 eggs
125g caster sugar
125g plain flour, sifted
40g melted butter

Makes a 28cm cake
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Mousses et crèmes

Once you master the art of making a mousse, 
you can use it anywhere, from serving it 
in a glass as a dessert to presenting it 
as a birthday cake. As long as you keep 
the base, there is no limit to the fantasies 
you can create. This chapter might appear 
a bit challenging, but with passion and 
determination you can achieve anything! 
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Crème au beur re légère
Light  bu t te r  c ream

51

ItalIenne merIngue

40ml water
100g caster sugar
70g egg whites
additional 25g caster sugar

Butter cream

240g caster sugar
100ml water
5 egg yolks
380g butter, softened,  

at room temperature

Makes 1kg cream

ItalIenne merIngue

1  Pour the water and caster sugar into a saucepan. Cook this mixture on medium heat. 

2  When the temperature of the saucepan reaches 114°C, start to whip the egg 
whites separately. 

Add the 25g of caster sugar to the egg whites, putting the mixer on full speed. 

Then, when the sugar mixture in the saucepan reaches 118°C, pour it over the egg 
whites. Continue mixing the ingredients until the meringue has cooled down.

Place the meringue in another container. Set it aside.

Butter cream

In a saucepan, cook the sugar and water. 

Meanwhile, put the yolks in a mixing bowl and whisk them on medium speed. When 
the sugar and water mixture reaches 116°C, put the mixer on full speed. 

3  When the sugar and water has cooked to 118°C, pour the syrup over the yolks. 

4  Keep mixing these ingredients until they cool down, and then add the butter into 
the yolks. Mix well.

5  Finally, add the cold Italienne meringue and any flavourings. Ensure that the 
butter and yolk mixture and the meringue are the same temperature as this 
prevents splitting.

For coffee butter cream add 50g coffee extract.
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Les biscuits

This is a good beginners’ chapter; these 
recipes are very simple and only require 
baking and measuring skills. Here you will 
fi nd the real madeleine recipe and the 
fi nancier as well. They are so easy to make 
and very good for kids’ lunch boxes or as 
an afternoon snack. My mum used to make 
madeleines with salted butter all the time 
for my dad…and she made some for us as 
well, of course. They were the fi rst biscuits I 
ever made!
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Dente l le  tu i le

97

125g sugar
62g almond stick
50g plain flour
62ml water
62g melted butter

Makes 15–20 tuiles
Preheat the oven to 160°C. 

Mix all of the ingredients together in 
order as listed. 

Form small balls of the mixture, place 
them on a lined baking tray and 
flatten with a palette knife. Only 
cook a few on each tray.

Cook them for 10 to 12 minutes. 

As soon as they are ready take them out 
of the oven and place onto a rolling 
pin to create the rounded shape.

Keep the tuiles in an air-tight container.

They will keep for a few days.
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Desserts 
classiques

For as long as I can remember, everything 
in France seems to be related to food and 
sweets. We love eating, cooking and talking 
about it…merci Louis XIV! This chapter takes 
me back to my childhood where they served 
fl oating island and rice pudding at the school 
canteen. When I was a kid, before I started 
my apprenticeship, the fi rst cake I ever made 
was the Moka; the old-fashioned way with 
butter cream; it is fun to change the classical 
desserts, it is just a matter of keeping the 
basic idea without completely changing the 
recipe. It is important to respect the creator 
of the recipe…that is what I think anyway.
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Mi l lefeu i l le  caramé l i sé

109

RaspbeRRy compote

Bring the syrup to the boil.

Add the raspberries, and cook the mixture for 3 minutes. 

Transfer the mixture to another container and allow it to cool.

caRamelised pâte feuilletée

Roll out the pâte feuilletée so it is 2mm thick and the same size as your oven tray.

Place the pâte on the tray and in the refrigerator for 30 minutes before cooking. 

Meanwhile, preheat the oven to 170°C.

Cover the pâte with another sheet of baking paper and a baking tray and cook for 
about 15 to 20 minutes.

Afterwards, remove the tray and paper and cover with icing sugar. 

Turn the oven up to 220°C and cook for 2 to 3 minutes, or until the sugar has caramelised.

assembly

Cut three 10cm by 20cm rectangles of pâte feuilletée and cut each piece into four 
5cm x 10cm rectangles.

Select the 4 most attractive rectangles and put aside.

Put the crème mousseline into a piping bag with a plain size 10 nozzle. 

Pipe little balls, all the same size, on 8 pieces of pâte feuilletée. Stack two pieces on top 
of each other and top with a plain rectangle. Repeat to make the more millefeuille.

Dust with some icing sugar and serve with the compote.

Instead of crème mousseline you could use a mix of crème à la vanille et aux amandes.

RaspbeRRy compote

100ml sirop de sucre, see glossary
300g raspberries (frozen, but intact)

caRamelised pâte feuilletée

400g pâte feuilletée, see page 8

assembly

800g crème mousseline, see page 57

makes 4 millefeuille
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Mes tartes 
delicieuses

For a professional, there is one easy way 
to recognise a good pastry chef: ask them 
to make you a tart. Success is not as easy 
as it sounds; a good tart requires a good 
technique. The pastry must be no more than 
2mm thick, the colour must be golden not 
white as I often see it, and you should have 
a good balance between the fi lling and the 
amount of fruit. 

There are so many styles of tart: different 
textures, fl avours, with fruit, without fruit, 
chocolate, caramel or almond; it is up to you. 
Try to use seasonal fruits so you always have 
something to look forward to each season. 
Sometimes it takes a little trial and error to 
fi nd the one that you will go back to over and 
over again…and fi nally, freshly baked tastes 
so much better!
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Pâte feu i l le tée ta r te abr i co t  et  m ie l
Apr ico t  and honey ta r t

143

Is it best to make this tart when apricots are in season and at their best.

Preheat the oven to 200°C.

Make a pastry cream by heating the milk and the thickened cream with the 
rosemary leaves. Remove the leaves before proceeding.

Blanch the yolks and honey in a saucepan, then fold in cornflour and pour the 
hot milk mixture over. Then cook these ingredients over a medium heat for 2 
minutes. Whisk the ingredients while adding the butter. Afterwards, set this 
honey cream aside.

Cut a rectangle 40cm by 16cm from a sheet of puff pastry. Then, cut two 2cm-thin 
40cm strips and, with an egg wash, glue them along the edges of the rectangle.

Spread the honey cream onto the pastry. Cut the apricots into quarters and arrange 
them on the tart. 

Cook the tart in the oven for 10 minutes then reduce the temperature to 170º and 
cook for a further 10 minutes, or until apricots are cooked.

300g pâte feuilletée, see page 8
125ml milk
87ml thickened cream
2 egg yolks
50g honey (wildflower)
12g plain flour 
8g cornflour
75g butter
3 rosemary leaves
800g fresh apricots, halved
egg, for egg wash 

Makes a 40 x 16cm rectangular tart
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Mes creations

In this chapter, I decided to create a cake for 
each member of my family using their favourite 
ingredients. I even created a cake for myself 
that combines the fl avours and ingredients 
that I love the most. This chapter also shows 
you how to use some of the other recipes that 
are in the book. 

Creativity is not just about mixing the 
ingredients together and hoping for a good 
result, it is about knowing your fl avours and 
being able to combine them with style and 
balance using texture: creamy, moussy, crunchy, 
spicy, bitter, salty…the sky is your limit!
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Le B lanche F ra i se

175

Le Fraisier is one of the most classical French desserts. My family used to have 
it every Sunday during summer when strawberries were in season; it was my 
father’s favourite cake. It was also my wedding cake. We got married in France 
during summer 15 years ago. I am still very fond of the Fraisier. In this recipe, I 
have changed a few things from the original Fraisier, but I kept the essentials: 
vanilla cream and strawberries. Enjoy!

Mousse froMage blanc

Blanch together the egg yolks and sugar, and warm them up in the bain-marie until 
you get a thick mixture.

Heat the passionfruit, then add the softened gelatine, and mix.

Incorporate this with the egg mixture and then fold in the whipped cream, and 
finally the fromage blanc.

crèMe légère á la vanille

When the crème pâtissière is still hot, add the softened gelatine and mix well, then 
let cool completely.

When the crème pâtissière is cooled, add the kirsch and fold in the whipped cream.

strawberry punch

Heat the syrup and add the strawberry pulp and liqueur. Set aside.

pain de gêne, 20cm disc, see page 37
almond génoise, 18cm disc,  

see page 31

Mousse froMage blanc

2 egg yolks
75g caster sugar
20g passionfruit
4g leaf gelatine, softened 
300g whipped cream
250g full-fat fromage blanc – yoplait 

for best result

crèMe légère á la vanille

380g crème pâtissière, see page 56
6g gelatine, softened
3g kirsch
380g whipped cream 

strawberry punch

270ml sirop de sucre, see glossary
100g strawberry pulp
20g strawberry liqueur
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177

Le B lanche F ra i se

asseMbly

First wash and dry the strawberries, then remove the green top.

Cut the strawberries into small dice and retain some in halves for decoration. Set 
aside on absorbent paper.

Layer the pain de gêne in the pastry/cake ring, then line the ring with a piece of 
acetate, which is the same height as the ring. 

Place the halved strawberries around the edge of the ring and place half the diced 
strawberries in the centre.

Put the crème légère into a piping bag with a size 10 nozzle. Pipe some cream 
between each strawberry to make sure they do not fall.

Then pipe more cream into the middle and level it out with a palette knife.

Then layer on a disc of almond génoise and soak with strawberry punch.

Layer on the remaining diced strawberries and cover with the mousse fromage 
blanc. Level the top with a palette knife. Freeze overnight.

You can decorate the cake with some halved strawberries and, if you want some, 
red and white macaron.

The key to decoration is to keep it simple. You can also glaze with white chocolate 
glaze, see page 74.

asseMbly

4 punnets of strawberries (in season, 
and the best quality, of course)

Makes a 20cm cake
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Les macarons 
d’Emmanuel 

The macaron is still so in fashion, but I 
remember when I made the fi rst homemade 
macaron in Perth 10 years ago, some people 
called them the French ‘Tim Tam’; so funny. 
Now the macaron has become one of the 
most famous little biscuits in Australia too! 

The magic about the macaron is the endless creative 
possibilities with many different fl avours, colours and interesting 
textures. The characteristic of my macarons is that I always use 
butter cream with the ganache, and if I use fruit, instead of 
mixing it with the ganache, I prefer to use it in jelly form.

After almost a decade of making and tasting macarons, I 
still love them. Now, I need to share them with my three kids 
and I am more aware now of all of the colouring involved in 
the commercial supermarket macarons. I really don’t like it 
when macarons look like Smarties – too bright, too much 
like cupcakes. I have always tried to use as little colouring as 
possible – it is sometimes tricky as kids love bright colours, 
but I still persevere. 

 Whether you make macarons at home or in a 
professional kitchen, you don’t have to use so much 
colouring. It is ridiculous when the macarons are bright red 
or vibrant blue – I like pastel colours the best and I’m always 
striving to make better and less bright macaron, keeping them 
as natural as possible. The colour of the macaron won’t be 
the lasting impression for your guests but the divine taste and 
texture will make them come back for more.

229_macarons_AW.indd   229 3/06/13   1:50 PM



Les macarons  d ’Emmanue l

300g caster sugar
75ml water
110g egg whites
300g icing sugar
300g almond meal
additional 110g egg white

Makes 55 to 60 macarons

1 2

MIXING THE MACARON

1 Cook the caster sugar and water on high heat in a saucepan. When they 
approach boiling point, begin to whisk 110g of egg whites on medium speed. 
Using a digital thermometer or a sugar thermometer, monitor the sugar and 
water mixture, allowing it to the boil until it reaches 121°C.

2 When the syrup reaches 121°C, pour it over the whipped egg whites very slowly. 
Keep mixing these ingredients until they have cooled to 35°C or less.

231
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3 4

5 6

7 8
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Les macarons  d ’Emmanue l

233

PIPING THE MACARON

Cover two baking trays with baking paper. With a pencil, draw circles that are 3.5cm in 
diameter and about 2cm apart on the baking paper, covering the whole tray. Then, 
cover the baking paper with another layer of paper, ensuring that the circles are still 
visible and able to be piped over. Preheat the oven to 180°C. Don’t use the fan in 
the oven, or if you can’t turn it off, reduce the temperature slightly.

Using a piping bag with a size 10 plain nozzle, fill up the piping bag just over 
halfway. Push the mix down until there is a little bit of mix coming out; by doing 
this, air is chased out of the piping bag.

Pipe your macaron, pressing slightly and keeping a nice, relaxed position as you 
pipe. Keep the macaron within the 3.5cm circles because the filling will spread 
a bit after it has been piped out.

When you are satisfied with the amount you have piped, stop the mixture by 
pressing the pipe and making a quarter of a turn. Continue piping until the tray 
is full. Tap the tray very gently on the table to spread the macaron.

Then, fill your piping bag again and repeat this operation until all the mix has been used.

The macaron can be allowed to dry at room temperature for up to half an hour; 
however, I find this is not necessary, and you can cook it straight away.

Place the trays in the oven, refraining from overcrowding the oven (2 trays at the 
same time are plenty).

As soon as the trays have been placed in the oven, set the temperature to 150°C 
and cook the macaron for about 15 to 18 minutes.

3 In the meantime, combine the icing 
sugar and almond meal. Put them 
in a food processor to ensure the 
powder is very, very fine, and then 
pass them through a sieve. (This step 
is very important when it comes to 
succeeding at macaron-making.)

4 Place the icing sugar and almond 
meal in a large bowl and make 
a well in the centre. Pour the 
additional 110g of egg whites into 
the centre. 

5 Gradually begin to mix them with 
the dry ingredients. 

6 Then, using a soft spatula, 
incorporate the cooled meringue.

7 Mix the ingredients until the 
dry ingredients are completely 
incorporated. 

8 The macaron mix should be shiny, 
signifying that the macaron is ready 
to be piped. This is called macaroner.
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Croquembouche
& chocolat

In France we make a croquembouche for 
celebrations like weddings and birthdays. It 
is a wonderful test of your skills and creativity 
as you can decorate it however you like.
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