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TO MY MOM,

WHO ENCOURAGED AND INSPIRED ME TO BAKE UP A STORM IN THE KITCHEN FROM A YOUNG AGE
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Would you be surprised if I told you that French pâtisserie could be easy? That all those stunning desserts go back to a few basic French pastry recipes that have been refined and finessed for generations?

This cookbook contains ten foundational French pastry recipes that will help you master over 60 desserts, counting variations! Conquer pâte à choux dough and you’ll be whipping up éclairs, cream puffs, Saint-Honoré and more. Learn how to make pastry cream, including different flavor options, and you have a gorgeous custard filling to put inside! All of the recipes are intertwined, so by mastering just ten, you will soon be well on your way to creating your own mini pastry shop at home.

I’ve combed through modern and historical versions of these foundational recipes, collaborated with chef friends, used my knowledge in the kitchen and extensively tested, making them foolproof for the home baker. Have you ever wondered what speed your mixer should be on when making a meringue? Or what the texture of certain doughs should look like? I provide in-depth explanations of the methods and detailed instructions so you feel like I’m right there with you in the kitchen, guiding you through new techniques with ease.

I have to admit, I’m not one of those strict French pastry chefs. I believe a pastry should taste incredible, be easy to make and allow for your own creativity to shine through! Does an opéra cake have to follow the 3-centimeter French height regulation? Nah. I’d rather all the flavors be balanced in the right quantities than have you wrangle a super-thin piece of cake! I want to build your pastry-making confidence and give you the information you need to succeed whether you’re a beginner or seasoned baker.

Little historical pastry stories and tidbits about my life here in France pop up in the book. I moved to Paris in 2013 to follow my passion by studying pâtisserie at Le Cordon Bleu. It was a huge shift from my nine-to-five marketing job, but I quickly fell in love with the pastries, the intoxicating buzz at the farmers’ markets and a culture that revolves around good food and good ingredients. This was what I wanted my life to be: sugar, butter and sharing the joy that comes from baking something delicious.

After graduating, I worked in pâtisseries across the United States and in France. I went from châteaux to cooking schools to French farmhouses, soaking up as much information as I could. Today, I live in Versailles with a Frenchman, where I teach small, private, in-person classes and virtual classes to people all over the world. They are about having fun and making French pastry easy and accessible. All the tips I share in my classes, and so much more, have gone into this book to make it an ultimate guide to baking pâtisserie.

I hope this cookbook will soon be covered in smears of chocolate and tons of notes. Bake with confidence, follow your intuition and taste all those cake scraps!
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WHAT EVERY HOME PASTRY CHEF NEEDS TO KNOW BEFORE BEGINNING

Pastry certainly does not have to be difficult and can be achieved with very minimal tools in the kitchen. A couple of key pieces of equipment will make it that much easier, and using delicious ingredients will bring the flavor over the top with these fabulous French recipes.

Flip back to this section to stock up on helpful tools, to find tips for piping and using a scale and to refer to a piping tip reference chart when all those codes become a bit confusing.





INGREDIENTS

These recipes are all about accessibility and use commonly found ingredients that you probably already have in your pantry. To make them shine even more, use good-quality ingredients when you can and shop the seasons. For example, make the Strawberry Fraisier when strawberries are at their peak. For a splurge, spring for a vanilla bean when baking a cake for a special occasion. For desserts where the main ingredient is chocolate, go for one that’s a tad more expensive. Make these little tweaks and you’ll be seriously happy with the boost of flavor in the final dessert.

A couple of key points:

• Heavy cream is the same as heavy whipping cream or whipping cream.

• Powdered sugar is the same as confectioners’ sugar and icing sugar.

• Ground almonds are sold as meal (almonds with the skins on) or flour (blanched almonds with the skin removed). Almond meal will have little specks in it from the skin. For all recipes in this book, either can be used. For the best visual result for the French Macaron Tower, however, I would recommend a finely ground almond flour; otherwise, the macarons will appear speckled.

• When looking for the best chocolate, keep an eye out for (in no particular order) Valrhona, Guittard, Ghiradelli, Cacao Barry®, Lindt, Scharffen Berger, Callebaut and other local brands in your area.

• Use fresh egg whites when they’ll be whipped up in the recipe, as often carton egg whites do not whip.

• All of the recipes are made to work with all-purpose flour, as it is the most widely available. Take a look, though, as you might find a fabulous local flour mill in your community. You can use finer flours for all recipes except the Pâte à Choux, where the higher protein and grind of an all-purpose flour is recommended. For the Pâte Sucrée tart crust recipe in particular, there is a slight adjustment to be made if using a more finely ground pastry or cake flour.

THE ONLY EQUIPMENT YOU NEED

Two of my absolute favorite shops in Paris are E.Dehillerin and Mora, pastry equipment stores chockfull of treasures. E.Dehillerin dates back to 1820 and I don’t think it has changed the inside since! It resembles a hardware store, with tart rings hung from the ceiling, cubbyholes of whisks, passageways that veer off in random directions and a gated basement full of massive copper pots and pans. The staff know me there by name now as they jot down the items I want after referring to a hefty catalog to match the code stamped on each with a price. Every purchased item is hand-wrapped in brown paper and secured with the shop’s signature yellow and green tape.

A lot of special equipment can go along with making pastry—such as metal cake rings and acetate plastic! Here’s the thing, though: Besides having far too many kinds of tart rings to count (I LOVE the variation), my equipment stockpile is more minimal than you’d think. I don’t believe in pans that are made for just one cake (the exception being a madeleine pan!) and often when I’m baking on the road, I make do with what is on hand. In that same spirit, I created this book to work with just a few standard pans. This meant some nontraditional uses for some, but I’m really pleased with the results.

PANS AND TINS

CAKE PANS: 8- AND 9-INCH (20- AND 23-CM) ROUND

The pans are used for tracing circles on parchment paper to get certain dimensions, assembling the Tarte Tatin in to allow for an easier flip and, bien sûr, baking cakes!

SPRINGFORM PAN: 9-INCH (23-CM) ROUND

Besides baking the Vanilla Bean Flan inside it, this pan serves a very useful purpose for lots of the fancier cakes in this book, where the outside ring jumps in to fill the purpose of a traditional metal cake ring. Placed on a serving platter, it provides support during assembly for the Charlotte aux Fraises and Strawberry Fraisier. Open up the latch before serving. Remove the strip of parchment paper protecting the cake from sticking to the pan. And reveal rows of ladyfingers and a perfect line of strawberries.

MUFFIN TIN: 12-WELL

I had a lot of fun using this in slightly unconventional ways. Did you know that, in a pinch, madeleines can be baked in a muffin tin? Mais, oui oui! The Moelleux au Chocolat are baked inside and then carefully flipped out for easier pickup. The Tigré Almond Cakes are often made with a special mold. But with a muffin tin and a teaspoon-sized measuring spoon, I’ve made them look identical to those you find in pâtisseries.

JELLY-ROLL PAN: 10 X 15–INCH (25 X 38–CM)

A bit more specialized as pans go, but still standard. For the Rolled Génoise Cake, this is the dimension to use and what the recipes have been configured for. It’s handy to use as an extra cookie sheet, too!

TART PAN: 9- TO 9½-INCH (23- TO 24-CM) OR INDIVIDUAL 4-INCH (10-CM) TARTLET

I have a huge love affair with tart pans. I have mini ones in six different designs, rings with straight sides, pans with removable bottoms and ruffled edges, individual squares and circles and one of my all-time favorites, a long rectangle that is always a showstopper!

You certainly don’t have to have all of these, but maybe I’ll inspire you to create a collection of your own. All the recipes work with either a 9- to 9½-inch (23- to 24-cm) standard tart pan, six 4-inch (10-cm) individual tart pans or the rectangular 4 x 14–inch (10 x 35.5–cm) tart pan too.

BAKING PANS: 9 X 13–INCH (23 X 33–CM) AND 9-INCH (23-CM) SQUARE

These pans are super useful for making the Opéra Cake, where three rather thin pieces of rectangular cake are needed.

MADELEINE PAN AND RAMEKINS (NONESSENTIAL)

For the signature shell shape, you really can’t get around using anything but a madeleine pan. A metal pan is best for getting that signature bump on top and a nice golden brown color. Not to worry if you don’t have one, though, as they’ll bake up just fine in a muffin tin! The ramekins can be used for Moelleux au Chocolat or the Crème Caramel.

YOUR PASTRY TOOL KIT

BAKING SCALE

THE #1 MOST IMPORTANT TOOL FOR PASTRY

Scales are very easy to use, inexpensive, save on cleanup and make sure your measurements are accurate! Have I convinced you yet? Using a scale takes your baking to the next level, as your measurements are exactly what the recipe writer wants you to use. With cups, though, with each baker and how they dip, scrape and shimmy the ingredient inside, you can see huge variations in the final amount.

The best example is flour. A lot of chefs will instruct how they specifically want you to measure flour with cups for the best result for their recipes. One chef might say spoon the flour into the cup and then level it off with the back of a knife, whereas another chef would suggest sifting the flour first and then delicately putting it into the cup. The beauty of a scale … 100 g of flour is always 100 g of flour, no matter what. Just pour it into a bowl with your scale at zero until it reads 100. Easy!

USING A SCALE

When you turn on a scale, it first has to calibrate to zero, just like a scale you use to weigh yourself. You can press On with nothing on the scale, or go ahead and place the bowl you’ll be using on top, then press On and wait for it to show “0.” Select the type of measurement you want to use (g/kg, ml or lb/oz). Then, pour in what you would like to measure, slowly watching the weight. When you get close to the amount you want, stop every once in a while to allow the scale to catch up. To measure the next ingredient, push the On button, Zero or Tare to bring the number to zero. No math required!

SMALL METAL OFFSET SPATULA

So handy for spreading a filling inside a cake, smoothing the top of Rolled Génoise Cake batter, icing a Bûche de Noël with ganache, and so much more!

ROLLING PIN

My favorite is the French rolling pin, a long straight rod with no handles and no taper so I can feel the amount of pressure I’m applying. Any rolling pin works though, and in a pinch, why not use a wine bottle?

THERMOMETER

For Italian meringue and French buttercream, an Instant-read digital thermometer is essential. A probe thermometer is easy, as you can place it in the pot and not have to worry about holding it. A meat thermometer or one you hold will work, too, though.

LARGE AND SMALL SIEVE OR SIFTER

For sifting dry ingredients for cakes or macarons, or ensuring a smooth lemon curd, I prefer a large sieve with a medium-coarse mesh. It’s often less frustrating than a very fine mesh. The purpose is to get rid of lumps, not strain out tiny particles as you would for a sauce. Psst. I’ll only tell you to sieve something when it’s absolutely necessary.

I love a small sieve or sifter for a sprinkling of powdered sugar or cocoa powder for a finishing touch.

LEMON SQUEEZER

Essential in my book if I’m making anything that requires freshly squeezed lemon or lime juice!
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Pictured from left to right, read about the following tips in the chart below: round 5 mm, round 8 mm, round 10 mm, round 12 mm, open star 11 mm, Saint-Honoré, open star short prongs 11 mm.

FILLING AND WORKING WITH A PIPING BAG

DISPOSABLE PIPING BAGS

One of the most useful tools you can have when making pastry. I have a roll of one hundred 21-inch (53-cm) Matfer bags that I pull from just about every day. Instead of thinking about them just as a means to decorate, think of them as a tool, too. Pâtissiers use them to quickly and evenly distribute fillings and cake batters. They allow more control and easier cleanup. I prefer disposable bags, as often they have a much better grip, can be cut to fit any tip or simply the end can be snipped off to the appropriate length. Ateco has great options with packs of 18-inch (46-cm) and 21-inch (53-cm) bags. I like working with larger-sized bags, as I can always cut the length down if I need to and it means that I can fit all the batter in at once.

PIPING TIPS

Just as with my tart pans, I have amassed a collection of piping tips, but I always go back to the same seven tips over and over again. The easiest to use and what all pastry professionals work with are the large tips, either plastic or metal, that do not require couplers. Because the codes can vary across brands, I’ve included the millimeter measurement for the openings and the equivalents for both Ateco and Wilton. I prefer Matfer and Ateco as they are geared more for pastry, especially for piping doughs.









	PIPING REFERENCE CHART



	Size/Type
	Size
	Ateco
	Wilton



	Round 5 to 6 mm (to fill choux)
	3/16″ or just under ¼″
	801 & 802
	9 & 10



	Round 8 mm (for piping and filling macarons)
	5/16″
	803
	12



	Round 10 mm (for piping and filling macarons and small choux)
	⅜″
	804
	2A



	Round 12 mm (large choux)
	Just under ½”
	806
	1A



	Open Star 11 mm (E5 or E6) (for decoration)
	7/16″
	824 or 825
	1M



	Saint-Honoré (for decorating)
	Sizes vary
	880 & 882
	N/A



	Open Star Short Prongs 11 mm (also called French) (PF16) (for éclairs or decoration)
	7/16″
	864 or 865
	6B




INSERTING A PIPING TIP

Open up the bag and fold back the sides. This gives you something to hold on to while filling the bag and keeps it clean. Place the tip inside and press down, stretching the bag around the end of the tip to make sure it’s secure.

To cut off the end of a disposable bag, use a pair of scissors to apply pressure (as if you were cutting the tip) at the halfway point on the tip. Move the scissors around the tip in a circle, to score and cut the plastic. Pull off the end (you might need to apply a little force, depending on the cut)!

APPLYING A LOCK

To make sure runny batter doesn’t flow out the end, twist the bag once right above where the tip is and press the twisted part snuggly into the tip. To remove, simply pull out and untwist.

FILLING A PASTRY BAG

Cup your hand in a C shape and place it inside the folded back section of the bag, right at the crease. Take a big scoop of the mixture with your other hand and put it inside. Scrape the spatula on your hand that is holding the bag. Only fill your bag halfway full, for the most amount of control.

PIPING

There are lots of ways to hold a piping bag. The most important is to find what is comfortable for you! Always twist the top of the bag to keep what’s inside secure. You can then press from the top with one hand and guide the tip with the other or, as I do when working with large piping bags, cut off the batter about one-quarter of the way up the bag from the tip. I hold my hand in an “okay” position, my thumb and first finger connecting to confine part of the batter to a small reservoir. I press with my other three fingers to push the batter through the tip. When I run out of batter in my “reservoir,” I open up the “okay” fingers and press more through, using my hand that’s at the top of the bag to push it down.

NONESSENTIAL BUT HANDY TOOLS TO COMPLETE YOUR KIT

SILICONE BAKING MATS

These are fantastic when you need a nonstick baking surface and economical, too. They are ideal for macarons, as they help them keep their round shape. I often use them interchangeably with parchment paper to line baking sheets. I prefer Silpat® brand mats.

PLASTIC SCRAPER

This almost made it into the essentials, but it’s really only used for two doughs: pâte sucrée and pâte feuilletée. This makes it so easy to scrape up the dough when bringing the pâte sucrée together, or to clean up any bits that have stuck to your work surface. They’re really inexpensive, too!

PASTRY BRUSH

This is great for applying egg wash or water to doughs. You can also use a crumpled-up paper towel.

TORCH

You can find these at the hardware store or baking shops, or online. Look for one that allows you to adjust the strength of the flame. This is for toasting meringue, such as the top of the Tarte au Citron Meringuée ou Pas!, but also handy for heating a mixer bowl to warm up butter or icing that’s inside.

FLOUR BRUSH

Great for brushing off excess flour when rolling out doughs and for easy cleanup of floury work surfaces, too!

SCOOP

For evenly doling out batter for Moelleux au Chocolat, Earl Grey Madeleines or Tigré Almond Cakes, this is the best tool to use. It makes it less messy, too! For small cakes, I often use size #16 (¼ cup [60 ml]). For truffles and madeleines, I opt for one that’s a little smaller in size, #60 (1 tablespoon [15 ml]).


PÂTE SUCRÉE: THE ONLY TART DOUGH YOU NEED

[image: images]

French tarts are all about the perfect crust! In fact, there are many different kinds, all with varying amounts of butter and sugar. Pâte sucrée is my favorite by far. There is the addition of almond flour, vanilla and powdered sugar to the dough, making it much more than just a base to hold fillings. It melts in your mouth, but is crisp at the same time.

Roll it out on its own to form a stand-alone Rustic Seasonal Fruit Galette, no tart pan needed! Cut out cookies to slather with jam and stack to make Lunettes de Romans.

Get ready to make this your go-to tart crust. It’s just waiting to be filled with chocolate ganache, pastry cream and berries, Lemon Curd and so much more!


BASE RECIPE: PÂTE SUCRÉE
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[image: images] MAKES ENOUGH FOR TWO 9- TO 9½-INCH (23- TO 24-CM) TART SHELLS OR TWELVE 4-INCH (10-CM) INDIVIDUAL TART SHELLS [image: images]

This, for me, is the ultimate tart dough. It’s so much more than just butter and flour and tastes utterly divine! It’s crisp with a texture similar to that of a shortbread cookie. Pâte sucrée is very different from a pie dough (pâte brisée) or puff pastry (pâte feuilletée,), where water brings together flour and big pieces of butter to form a beautiful flaky dough. Instead, the butter is thoroughly worked in and barely any water is used, so the resulting dough looks and tastes like a cookie batter.

The bonus of this base recipe is that it makes two crusts for the same work as one! This means you can make two tarts now for a fabulous get-together, or freeze the rest for later.


2⅔ cups (340 g) all-purpose flour

1 cup (120 g) powdered sugar

⅓ cup (30 g) almond flour or meal (see Variation) ¼ tsp salt

14 tbsp (1½ sticks + 2 tbsp [200 g]) unsalted butter, cold, cubed

1 large egg

1½ tsp (scant 8 ml) vanilla extract

1 tsp water (see Variation if working with pastry or cake flour)
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You can mix the dough together in a stand mixer or by hand.

IN A STAND MIXER

In the bowl of a stand mixer fitted with the paddle attachment, combine the flour, powdered sugar, almond flour, salt and cold cubed butter, and mix them together on low speed until the mixture looks sandy, about 5 minutes.

This is called sablage, meaning “sand” in French. Watch carefully as once it reaches this state, you want to stop the mixer so the butter doesn’t get warm and form a dough all on its own (see picture 1 here).

In a small bowl, whisk together the egg, vanilla and water and then add to the mixer. Mix on low speed, watching closely, until it comes together as a dough. (see picture 2 here).

As soon as this happens, turn off the mixer to prevent the dough from overmixing and shrinking when baked.

If there are a few crumbly bits left on the bottom of the bowl that didn’t mix in, press those into the rest of the dough with a spatula. The dough might be slightly sticky.

TO MIX BY HAND

In a small bowl, whisk together the egg, vanilla and water and set aside.

In a large bowl, combine the flour, powdered sugar, almond flour and salt. Mix together briefly with a whisk or clean hand.

Add the cold cubed butter and toss to coat with the flour mixture.


TIP

If the butter is so cold it’s hard to press, it is worth waiting a couple of minutes for it to warm up slightly before moving on.



Incorporate the butter, working it in by hand until it is in small pieces. The motion you’ll make is what one of my chef instructors called “show me the money”: Scoop up the mixture with both palms facing up, and then press the butter pieces with your thumb moving along slightly open fingertips (see picture 3 here).

This motion smears and presses the butter, breaking it into smaller pieces and mixing it with the dry ingredients.

Work fast. If the butter starts to become too warm and melts, it will form a dough before the liquid is added. The end result won’t be the same—so, if needed, place the whole bowl in the refrigerator or freezer for 10 to 15 minutes, to chill the butter before continuing.

Aim for having mostly all small pieces. Several larger pieces are fine as well, as everything will be brought together later.

Pour in the egg mixture and mix in well with a fork or one finger to avoid the rest of your hand getting super messy.

Empty out into a mound on a clean surface. Using the bottom part of your palm (closest to your wrist) and starting at the top of the pile, farthest from you, press and smear the dough forward and away from you in multiple strokes, streaking the mixture across the work surface (this is called fraisage [see picture 4 here]).

Once you’ve worked your way through all of the dough, scrape it together into a pile (a plastic dough scraper is great for this) and start again, repeating until the dough comes together. The amount of times you will have to do this depends on the temperature of your ingredients and kitchen. The dough might be a little sticky.

ONCE THE DOUGH IS FORMED

Divide in half and wrap each piece in plastic wrap. Press flat to form a disk (this helps it cool more quickly and more evenly), and chill in the refrigerator for at least 45 minutes before rolling out and shaping to the mold.

ROLL OUT THE DOUGH

Before starting to roll out your dough, check its temperature. You want it to be cold but pliable (normally, freshly made dough hits this point after chilling in the refrigerator for 45 minutes).

Test this by seeing how much of an indentation you can make in the top with a finger. Press on both the sides and the center to make sure the temperature is even throughout. No indentation means it’s far too cold to attempt to roll. A very easy, deep indentation means it’s too warm and will be too soft to work with. You’re aiming for something in between: cold and firm, but still able to make a fairly easy indentation at all points across the top of the dough.

If your dough is very cold, let it sit on your kitchen countertop for 5 to 10 minutes (or more) before working with it. The amount of time it takes depends on the temperature of your kitchen and the starting temperature of the dough.

The best method for rolling out any dough is to move it frequently on a lightly floured surface. This prevents sticking as the bottom is always coated with flour even as it expands, but also works the dough more evenly. Start gently with the pressure, as being forceful with a cold dough can cause cracks (see picture 1 here). Concentrate the motion in front of you, turning the dough to access different areas. I will make two or three rolls, then pick up the dough and swish it around on my surface, giving it a 90-degree turn to resume rolling a new section of dough. As the dough warms up with the friction of the rolling pin, it will be easier to roll. Add more flour as needed (see picture 2 here).


TIP

Thickness is preferential, but you need enough dough to actually form to your mold. I like it to be around ⅛ inch (3 mm).



CRACKING EXPLAINED

A little bit of cracking around the edges when rolling out is normal and not a big deal. Big cracks, though, can make it difficult to work with. So, how do you avoid them? Yet again, it all goes back to the temperature of the dough. When working with very cold, firm dough, rolling and pressing down forcefully will cause it to crack. If the dough is too warm, it won’t hold its shape and can crack.

If your dough has chilled unevenly and is not the same temperature throughout (the middle is soft, but the sides hard), this will cause it to crack as well. The best way to fix this is to simply let it chill for longer in the fridge. You can also massage around the sides to warm it to the same temperature as the middle.

LINE THE TART PAN

There is no need to grease a tart pan as there is so much butter in the crust, it won’t stick.

To make sure you have enough dough to fill the mold, place the pan on top of the dough. Ensure you have about a 2-inch (5-cm) margin and then cut away any excess.

For smaller molds: Simply pick up the circle of dough and place it on top of the mold.

For larger molds: Either fold the dough in half, pick it up with both hands, fingers outstretched, place in the mold and unfold; or, if you are rolling out on a nonstick mat or parchment paper, place a hand on top of the rolled-out dough, flip and set it on top of the mold, peeling away the mat or paper.

If it is not easy to remove, your dough is too warm. Don’t force it; instead chill the rolled-out dough for 10 minutes and try again.

Bring the dough up with your hands so the middle of the dough is touching the bottom of the pan and the edges are up around the sides of the pan.

Hold the excess dough with your less dominant hand so it is supported, and help it down the sides. Then, with your dominant hand, press the dough into the corners around the edge. I do this with my index finger curled up like a hook—it’s the perfect angle (see picture 3 here).


TIP

If the dough cracks or there isn’t enough coverage, do a bit of patchwork—absolutely not a problem!



Cut off excess dough by rolling across the top of the mold with a rolling pin (see picture 4 here). Then, pinch around the edges one last time to press the dough back flush against the sides, as an air bubble is created by rolling across the top.

After lining the tart shell(s), prick all over the bottom with a fork (this is called docking). This helps prevent the dough from rising in the middle when baking. Chill completely in the fridge (20 to 30 minutes) or freezer (15 minutes) before baking. If it is well chilled before baking, you don’t need to use pie weights or baking beans!

BAKE

To blind bake (bake the shell completely without a filling), preheat your oven to 325°F (165°C) and then bake for 25 to 30 minutes, or until the whole surface is evenly golden brown. If the center of the crust rises during baking, open the oven and gently press it down, using a dry tea towel or oven mitt.

To bake with a filling inside, see the specific recipe instructions.

REMOVE FROM THE TART PAN

If using a pan with a removable bottom, simply press up on the bottom and the tart crust will pop up while the ring will slide down your arm. You can remove the pan’s base or leave it on. For small tartlet pans without a removable bottom, place a hand on top and flip for the tart crust to slide out. If the tart crust is stuck, look for where the crust is over the sides of the mold attaching itself to the pan. Loosen this carefully with a knife and then try again.

MAKE AHEAD

The tart dough can be made 3 days in advance and kept in the fridge. Store in the freezer for 1 month, wrapped tightly in plastic wrap and placed in a freezer bag. Thaw at room temperature for 20 to 30 minutes or overnight in the fridge.


VARIATION

To make the crust chocolate: Replace ¼ cup (30 g) of the flour with unsweetened cocoa powder.

Use a food processor: To make the dough, follow the instructions for the stand mixer, blitzing in the butter in several bursts.

Make it nut-free: The almond flour can be replaced with all-purpose flour.

For finer flours: This recipe was designed to work with all-purpose flour, as it is the most accessible. Finer pastry or cake flours are wonderful for this dough as well. If using finer flours, keep the flour quantity the same, but omit the teaspoon of water, as the extra liquid won’t be needed.

No stress: If you are having trouble rolling out and lining the tart pan, simply press the dough in, using the flat bottom of a cup.
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