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Baker extraordinaire Nadine Ingram of Sydney’s Flour and  
Stone cooks up a sweet storm for Easter, including the  

much-loved bakery’s greatest hit. 
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Italian Easter tart 
(RECIPE P138)

EASTER TART Marble 
board from Manyara 
Home. All other props 
stylist’s own. BACI Teapot 
and brass trivet from 
Ginkgo Leaf. Teacups 
(back) from Country  
Road. Pottery plate  
from Manyara Home.  
All other props stylists 
own. Stockists p191.

WATCH & MAKE

Watch Nadine Ingram make the Italian Easter 
tart with the free viewa app, on iPad (pick up 

our digital edition via the Apple App Store)  
or online. And you can also find our all-time 

favourite Easter baking recipes online: 
gourmettraveller.com.au
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Whatever you do this Easter, don’t offer Nadine Ingram a chocolate egg. 
The Sydney baker and the talent behind one of the city’s favourite 
bakeries, Flour and Stone, was brought up with standard Easter traditions 

– egg hunts, chocolate, more chocolate – but these days, she prefers her treats 
straight from the oven. “Chocolate?” she says. “You can have that any time of year.” 

Easter is a busy time for Ingram. The bakery goes into a hot cross bun 
production frenzy and this year she’s bringing brioche into the picture, too. (Whack 
it in the toaster for a few minutes on Easter morning, she says – “wow”). Work 
duties aside, come the first Sunday of April it’s all about spending time with family. 
And baked goods – lots of baked goods. 

“Now, for Easter, we borrow from Europe more than Australia,” Ingram says. 
“We steer away from chocolate and try to find out more about what the Europeans 
eat. I think it’s far more interesting.” 

One of her favourite Easter recipes is derived from the Italian myth of 
Parthenope (see the Italian Eastern tart on p138), a mermaid from the coast of 
Naples who would rise from the watery depths to serenade the city. The people  
of Naples repaid her with ricotta, orange blossoms, flour and spices, which the sea 
gods then crafted into the Easter tart known as pastiera. “It’s just the most amazing 
story,” Ingram says. “I’m much more into myths than the Easter bunny.”

It’s recipes like this – warm, homey and laden with tradition – that take centre 
stage in Ingram’s Easter spread. In the pages to follow she shares some of her 
greatest hits, sweet enough to convert even the most committed egg-lover. And  
no, she won’t advise leaving space for store-bought chocolate afterwards. “A well-
baked cake trumps it any day,” she says. “Or ice-cream. That’s my vice.” Flour and 
Stone, 53 Riley St, Woolloomooloo, NSW, (02) 8068 8818, flourandstone.com.au

Walnut, maple and milk  
chocolate fudge 
“Anyone who works in my kitchen at Flour and Stone 
will tell you that my track record with fudge is 
disastrous,” says Nadine Ingram. “I have tried over and 
over again to make it the same as they do at the fudge 
shop in my husband’s home town of York, with varying 
levels of failure. I was determined not to be beaten 
and refuse to make fudge using condensed milk, since 
there is always that niggling feeling that I’m cheating. 
After reading up a little about the science of 
fudge-making I’m thrilled to be able to share this 
recipe and the secrets I learnt on my arduous journey. 
A heatproof spatula is the best thing to use for fudge. 
I know it may seem more comfortable using a wooden 
spoon, but they have little impurities inside the wood 
and you may risk this crystallising your fudge. I found 
a lot of recipes say not to stir the sugar at all because 
it will crystallise but this only happens if you stir it 
after it has started to boil.” Start this recipe a day 
ahead to set the fudge.
Prep time 10 mins, cook 50 mins 
(plus standing, setting)
Makes about 40 pieces
 500  ml (2 cups) each pouring cream and heavy  
  cream (40%-45% fat)
 140  ml maple syrup
 2  tbsp liquid glucose
 2   tbsp vanilla bean paste or scraped seeds  

of 2 vanilla beans
 100  gm butter
 1.2  kg caster sugar
 300   gm couverture milk chocolate buttons or 

couverture chocolate, finely chopped
160  gm walnuts 

1   Heat creams, maple syrup, glucose, vanilla and 
butter gently in a large saucepan over low heat 
then, when the liquid begins to boil, shower sugar 
into the saucepan, and stir gently and calmly until 
incorporated. Bring to the boil, then leave it alone 
and brush down sides of pan with a clean pastry 
brush dipped in boiling water to remove crystals. 
Increase heat to medium and occasionally push  
a heatproof rubber spatula along the bottom of 
the pan in a criss-cross pattern to prevent fudge 
catching on the bottom. Boil until mixture reaches 
116C on a sugar thermometer (15-20 minutes). 
Remove from heat and cool for 5 minutes  
without stirring. 
2   Melt chocolate in a heatproof bowl placed  
over a saucepan of simmering water (3 minutes) 
and line a 20cm x 30cm slice tin with greased 
baking paper.
3   Stir fudge slowly until it starts to thicken.  
As soon as the spatula starts to leave a trail,  
add chocolate and fold a few times until smooth 
and combined. Pour into prepared tin, press 
walnuts into the top and leave overnight at room 
temperature to set. Cut into 5cm x 3cm pieces  
or into bars of your desired size for friends and 
family to enjoy at Easter. Fudge will keep stored  
in an airtight container for 2 weeks.>

Walnut, maple and 
milk chocolate fudge



Lemon dream 
(RECIPE P138)

“This cake is the new religion at Flour and Stone. It has come to many 
parties, including one where its name was changed to reflect the  

euphoric place it transports you to.”

LEMON DREAM All  
props stylist’s own. 
FUDGE Knife from 
Manyara Home. All  

other props stylist’s  
own. Stockists p191
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Saffron and sour-cherry brioche
“Saffron makes the perfect partner to piquant sour 
cherries in this brioche,” says Ingram. “There’s nothing 
quite like brioche straight from the oven, and that’s 
largely thanks to the butter. However, there aren’t  
a lot of French pastries that can be popped back  
into the toaster to achieve better results than the 
original offering. This is one and that’s exactly what  
I suggest you do.” Start this recipe a day ahead to 
prove the dough.
Prep time 40 mins, cook 25 mins  
(plus infusing, proving)
Serves 8 
 2  tbsp milk
 2  gm (1 tsp packed) saffron threads
 400   gm strong baker’s flour, plus extra  

for dusting
 4   eggs, plus 1 extra, lightly beaten,  

for glazing
 20  gm caster sugar
 8  gm salt
 7  gm (1 sachet) dried yeast 
 200   gm softened butter, plus extra for  

brushing
 100  gm sour cherries
  Pearl sugar (optional; see note), to scatter

1   Warm milk in a saucepan over medium heat, 
add saffron and set aside to infuse (30 minutes).
2   Combine flour, eggs, sugar, salt and yeast in an 
electric mixer fitted with a dough hook or paddle 
attachment, then add milk and mix on low speed 
until dough no longer sticks to the sides of the 
bowl (5 minutes). Increase speed to medium and 
add butter in 3 batches, mixing well between each 
addition, and mix until dough is glossy (2 minutes). 
Reduce speed to low, add sour cherries and mix 
to distribute evenly. Transfer to a bowl, cover with 
plastic wrap and refrigerate overnight to prove.
3   Butter and flour a 1-litre fluted brioche mould 
that is 20cm across the top, 10cm across the base 
and 8cm high, and refrigerate until required.
4   Place dough on a floured surface, break off 
150gm and roll it into a ball. Form remaining 
dough into a rough ball, then tuck the edge under 
itself fingers while rotating it to form a ball with a 
smooth surface. Place smooth-side up in mould, 
slash a small cross in the centre and place the 
small dough ball on top. Prove in a warm place 
until doubled in size (2 hours). 
5   Preheat oven to 180C. Glaze top of brioche 
with beaten egg, sprinkle with pearl sugar and 
bake for 20 minutes, then reduce oven to 170C 
and bake until dark brown (20-25 minutes). Serve 

immediately or toast the following day and spread 
with ricotta. Brioche keeps for up to a week in an 
airtight container or can be frozen for 3 months.
Note Pearl sugar is available from Essential 
Ingredient.

Paris Brest
“I think Paris Brest is just about the most impressive 
dessert you can make with choux pastry,” says Ingram. 
“I’ve made these small, but you can pipe a large round 
to make a centrepiece Paris Brest. Like many French 
pastries, Paris Brest is steeped in history, having been 
created in 1910 to honour the famous bicycle race.  
Its circular shape represents a wheel and was first 
eaten by riders from the race before becoming 
popular all over France.” Start this recipe a day  
ahead to make the pastry cream.
Prep time 1 hour, cook 40 mins (plus infusing, 
setting)
Makes 10 
 90  ml milk
 75  gm butter, coarsely chopped
 125  gm plain flour
 3  eggs
 50  gm flaked almonds

Saffron and  
sour-cherry brioche



  Coffee and hazelnut pastry cream
 500  ml (2 cups) milk
 60 ml espresso 
 5  egg yolks
 100  gm caster sugar
 40  gm plain flour
 40  gm chocolate hazelnut paste, such as  
  Nutella
 100  ml pouring cream
1 00  gm thick mascarpone 
 1  tbsp vanilla bean paste
  Hazelnut praline
  Canola oil spray, for greasing
 100  gm caster sugar
 20  gm liquid glucose
 100  gm blanched hazelnuts 

1   For coffee and hazelnut pastry cream, bring 
milk and espresso to the boil in a saucepan over 
medium-high heat. Meanwhile, whisk yolks and 
sugar in a bowl, add flour and whisk until fluffy 
(1-2 minutes). Stir a small ladleful of boiling milk 
mixture into yolk mixture and whisk to combine. 
Reduce heat to low then, whisking continuously, 
add yolk mixture to milk mixture and whisk until 
smooth. Continue to cook pastry cream until 
thick, stirring in a figure-8 pattern with a 

heatproof spatula so custard doesn’t catch on 
base of pan (2 minutes). Transfer to a bowl, whisk 
in chocolate hazelnut paste, cover directly with 
plastic wrap to prevent a skin forming and 
refrigerate overnight. Whisk cream, mascarpone 
and vanilla in a bowl until just combined, then fold 
into pastry cream and transfer to a piping bag 
fitted with a 1cm fluted nozzle.
2   Preheat oven to 180C. Bring milk, butter  
and 90ml water to the boil with a pinch each  
of sugar and salt over medium heat. Add flour 
and stir over low heat until smooth (2 minutes). 
Transfer to an electric mixer fitted with a paddle 
attachment and beat until cool (2 minutes).  
Add eggs one at a time, beating well between 
additions, then spoon choux pastry into a piping 
bag fitted with a 1cm fluted nozzle. 
3   Line a baking tray with baking paper and draw 
10 circles on the paper of about 6cm in diameter 
using a cutter or glass. Pipe choux pastry in a 
round, using the template as a guide, sealing the 
ends with a swift flick. Pipe a circle around the 
outside so they’re touching but not overlapping. 
Finally, pipe a circle of pastry over the join where 
the two circles touch (it’s important to pay 
attention to the joins; if they’re not closed 
properly they will burst open during baking). 

Sprinkle pastries with flaked almonds and bake 
for 10 minutes, then turn tray, reduce heat to 
170C and bake until very crisp and golden brown 
(15-20 minutes). Set aside to cool.
4   Meanwhile, for hazelnut praline, grease a 
baking tray with canola oil spray. Bring sugar, 
glucose and 100ml water to the boil in a saucepan 
over medium heat, stirring to dissolve sugar. Use 
a clean pastry brush dipped in boiling water to 
dissolve sugar crystals around the side of the pan, 
and cook without stirring until mixture is a dark 
honey colour (8-10 minutes). Remove from heat, 
add hazelnuts, pour onto prepared tray, and stand 
to cool and set (20 minutes). Break into coarse 
pieces, then process in a food processor to crush.
5   To assemble, halve pastries horizontally. Pipe 
cream thickly over base so it has height, scatter 
with praline, than sandwich with tops and serve.> 

Paris Brest

PARIS BREST & BRIOCHE 
Hilary Jones stoneware 

side plate from Small 
Spaces (right front).  

Hand-thrown pottery  
jug from Manyara Home. 

All other props stylist’s 
own. Stockists p191.
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“This has been a cake for life, a cake for joy and even  
a cake for sorrow, proving that the healing power of 

cake should never be underestimated.”

Baci
“I found this recipe with no title, scratched down on  
a random page in the back of my recipe book,” says 
Ingram. “So few ingredients could only be those little 
kisses of goodness, which instantly evoke memories  
of my time spent in an exceptional Italian kitchen.”
Prep time 15 mins, cook 20 mins  
(plus cooling, setting)
Makes 11 (pictured p132)
 75  gm roasted peeled hazelnuts 
 75  gm hazelnut meal
 50  gm Dutch-process cocoa
 125  gm caster sugar
 100  gm eggwhite (from about 3 eggs)
 30  gm plain flour
 100  gm dark chocolate (60%-66% cocoa solids)

1   Line a baking tray with baking paper. Process 
hazelnuts in a food processor to a fine powder 
and transfer to a bowl. Add hazelnut meal, cocoa, 
sugar and flour, and mix with your hands. Pour 
eggwhite into dry ingredients and use your hands 
to form a loose batter. Transfer to a piping bag 
fitted with a 1.5cm fluted nozzle and pipe 22 
teardrop shapes of 3cm diameter and 4cm high 
onto the prepared tray, leaving about 4cm 
between each. Stand until set (1 hour).
2   Preheat oven to 150C. Bake baci until the 
outsides feel crisp but the centres are still soft 
(15-20 minutes). Cool on tray for 10 minutes, then 
transfer to a wire rack to cool completely. 
3   Melt chocolate in a heatproof bowl over a 
saucepan of simmering water (4 minutes), dip 
baci bases into chocolate and stick pairs together, 
then refrigerate to set (10 minutes). Store in an 
airtight container in a cool place for up to a week. 

1   Whisk yolks, egg, sugar and milk in a bowl. 
Pulse flour and butter in a food processor until 
butter forms lumps the size of small olives, then 
pulse as you add egg mixture to just form a 
dough (it should still be lumpy). Turn out onto 
work surface and smear the lumps of butter 
through the dough with the heel of your hand. 
Streaks of butter should remain visible, and the 
dough will be smooth and very soft. Form into  
a ball, wrap in plastic wrap, then refrigerate 
overnight to rest and chill. 
2   For ricotta filling, soak sultanas in Marsala 
overnight. Whisk ricotta and sugar in a mixer on 
medium speed until smooth (2-3 minutes). Whisk 
in cream, egg yolks, egg, vanilla and lemon rind 
until smooth and thick like double cream. 
3   Roll pastry to 2mm thick on a lightly floured 
surface, then line a 28cm tart ring placed on a 
baking tray lined with baking paper, leaving 3cm 
pastry overhanging. Refrigerate to rest for 1 hour, 
then trim overhang to 5mm with scissors. 
4   Preheat oven to 150C. Blind-bake tart case 
until golden (8-10 minutes; see cook’s notes p192), 
then remove baking paper and weights, and bake 
until crisp (6-7 minutes). Remove from oven and 
reduce heat to 130C.
5   Half-fill tart case with ricotta mixture, scatter 
with candied peel, chocolate and drained sultanas, 
spoon over remaining ricotta mixture, smooth top 
then bake until slightly golden and centre springs 
back when pressed (15-20 minutes). Cool to room 
temperature, then dust with icing sugar, decorate 
with glacé fruit and serve. This tart can be 
refrigerated for up to 2 days.
Note Sicilian Marsala is available from Dan 
Murphy’s and select bottle shops. Nadine Ingram 
prefers to use ricotta from cheesemakers 
Paesanella. It’s available in Sydney from 
Paesanella’s Haberfield store or Harris Farm. 

Italian Easter tart
“This is a traditional tart eaten in Naples at Easter,” 
says Ingram. “The legend goes that a mermaid called 
Parthenope in the Gulf of Napoli would sing to 
celebrate the arrival of spring each year. One year, to 
say thank you, the Neapolitans offered her gifts of 
ricotta, flour, eggs, wheat, perfumed orange flowers 
and spices. She took them to her kingdom under the 
sea, where the gods made them into a cake. I love to 
add nibs of chocolate to Parthenope cake because  
I think it marries nicely with the candied orange and 
sultanas, but, really, do you need an excuse to add 
chocolate to anything?” Start this recipe a day ahead 
to prepare the pastry and soak the sultanas.
Prep time 35 mins, cook 30 mins (plus resting 
pastry, soaking)
Serves 12 (pictured p133)
 2  egg yolks
 1  egg
 25  gm caster sugar
 2  tbsp milk
 250  gm (12/3 cups) plain flour
 175  gm butter, diced and chilled
   Icing sugar, glacé clementines and  

glacé grapefruit, to serve
  Ricotta filling
 60  gm sultanas
 2  tbsp Sicilian Marsala (see note)
400   gm fresh firm ricotta (see note)
 80  gm caster sugar
 70  ml pouring cream
 3  egg yolks
 1  egg
 1  tbsp vanilla bean paste, or seeds scraped  
  from 1 vanilla bean
  Finely grated rind of 1 lemon
 60  gm candied orange peel, finely chopped
 50  gm dark chocolate (70% cocoa solids),  
  coarsely chopped

CHOCOLATE CAKE Brass 
cup from White Home. 

Hand-thrown pottery side 
plate from Manyara Home. 

All other props stylists 
own. Stockists p191.  

TEXT PAGE All props 
stylist’s own. 
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Chocolate Manjari cake
“This is my signature chocolate cake that I have baked 
for just about everyone I love over the years,” says 
Ingram. “It has been a cake for life, a cake for joy and 
even a cake for sorrow, proving that the healing power 
of cake should never be underestimated. I’ve recently 
started using Valrhona Manjari chocolate from 
Madagascar to make this cake; however, I have even 
used bars of Dairy Milk with equally soulful results.  
To slice this cake, I put my knife under hot running to 
reduce the moussey cake sticking to the blade.” 
Prep time 25 mins, cook 60 mins (plus cooling)
Serves 10
 200  gm Valrhona Manjari chocolate (see note)
 50  gm Valrhona Jivara chocolate (see note)
 3  eggs
 125  gm caster sugar
 125  ml (1/2 cup) milk
  Juice of 1 lemon 
 50   gm Dutch-process cocoa, plus extra  

for dusting 
 150  gm eggwhite (about 3½ eggs)
 200  ml pouring cream, whisked to soft peaks,  
  refrigerated until required

1   Preheat oven to 140C. Line a 25cm-diameter 
springform cake tin with baking paper. Half-melt 
chocolates in a heatproof bowl over a saucepan 
of simmering water (2-3 minutes) then set aside; 
there should be solid pieces remaining.

Lemon dream
“This cake is the new religion at Flour and Stone, and 
never fails to send those worshipping it into a dream  
of billowy clouds,” says Ingram. “It has come to many 
parties, including one where its name was changed  
to reflect the euphoric place it transports you to.”
Prep time 50 mins, cook 1 hr (plus cooling)
Serves 10 (pictured, p135)
 250  gm butter, softened
 250  gm caster sugar
 2  tbsp vanilla bean paste
 4  eggs, lightly beaten 
 225  gm self-raising flour
 25  gm cornflour
 1  tsp baking powder
 50  ml milk
 300  ml double cream, whisked to soft peaks 
  Icing sugar, to serve
  Lemon curd
 3  eggs
 1  egg yolk
 160  gm caster sugar
 150  ml lemon juice (from about 4 juicy lemons)
  Finely grated rind of 2 lemons 
 160  gm softened butter
  Meringue
 180  gm eggwhites (from about 4 eggs)
 300  gm caster sugar

1   For lemon curd, whisk eggs, yolk and sugar in  
a heatproof bowl to just combine, then whisk in 
juice and rind. Place bowl over a saucepan of 
simmering water (do not allow the water to boil) 
and lightly whisk mixture to stop curd cooking too 
quickly around the edge of the bowl until it reaches 
85C on a sugar thermometer or thickens to the 
consistency of whipped cream (25-30 minutes). 
Cool until just tepid (40 minutes), then add butter 
a little at a time, whisking well between additions. 
Cover with plastic wrap and refrigerate to chill 
and set (at least 4 hours or overnight).
2   Preheat oven to 160C. Line two 22cm-diameter 
springform cake tins with baking paper. Beat 
butter, sugar and vanilla in an electric mixer until 
pale and fluffy (4-5 minutes). Gradually add egg, 
beating between additions and scraping down 
sides of bowl, until all incorporated.
3   Sieve dry ingredients into a bowl, then add  
to egg mixture in 2 batches, folding between 
additions. Add milk and fold to combine, then 
divide evenly among prepared tins and set aside. 
4   For meringue, whisk eggwhites and a pinch of 
salt in an electric mixer on medium speed until 
mixture forms a soft ribbon (3-4 minutes), then 
gradually add sugar, whisking until meringue is 
glossy (3-4 minutes). Dot half evenly over each 
cake, and swirl the meringue on one for decorative 
effect for the top layer, then bake both, turning 
halfway, until the meringue is slightly golden  
(30 minutes; it’s impossible to test if the sponge is 
cooked because of the meringue). Cool completely 
in tins (3 hours).
5   Remove cakes from tins and carefully peel 
baking paper off. Spread lemon curd evenly over 
bottom cake (serve any remaining with the cake), 
top with whipped cream, then place second cake 
on top. Dust with icing sugar and serve. 

2   Whisk eggs and 90gm sugar in an electric mixer 
on high speed until thick and fluffy (5-6 minutes).
3   Bring milk and lemon juice to the boil in a small 
saucepan over medium-high heat while stirring 
(don’t worry if it curdles; this makes a more bitter 
rather than sweet chocolate cake). Cool for a 
minute, then add to chocolate, stir gently to 
combine, then fold in cocoa.
4   Add egg mixture to chocolate in 3 batches, 
gently folding to combine between additions. It’s 
okay if the mixture is streaky – there’s a lot of 
folding yet to do and we want to preserve as 
much of the air as possible.
5   Whisk eggwhite and a pinch of salt in an 
electric mixer on medium speed until eggwhite 
forms soft ribbons form (2-3 minutes), then 
gradually add remaining sugar and whisk to soft 
peaks (1-2 minutes).
6   Gently fold cream into chocolate mixture in  
2 batches followed by eggwhite in 2 batches, pour 
batter into prepared tin and bake until centre 
springs back when pressed (1-1¼ hours). Turn off 
heat and cool in oven with door slightly ajar to 
reduce the amount the cake falls as it is cooling. 
When cake is cool, dust with cocoa and serve. 
Chocolate Manjari cake will keep in the pantry for 
4 days in an airtight container. 
Note Valrhona chocolate is available from select 
delicatessens and Simon Johnson providores. #

Chocolate 
Manjari cake


