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About the book

In "Crumb," renowned food writer and Great British Bake Off finalist Ruby

Tandoh immerses readers in a vibrant baking journey that emphasizes the

importance of flavor. The book is a heartfelt celebration of the joys found in

the process of baking, where the act of creating treats is as fulfilling as the

final product. 

As Tandoh introduces her innovative recipes, she blends unique ingredients

with beloved classics, inviting both novice and seasoned bakers to explore

their culinary creativity. Signature recipes, such as zesty Lemon & Marzipan

Cupcakes and indulgent Sticky Toffee Pudding, showcase her talent for

transforming everyday fare into extraordinary experiences.

Beyond mere instructions, "Crumb" provides approachable techniques and

thoughtful tips, ensuring that bakers feel confident in their abilities. Tandoh's

charming narrative style also adds warmth, making the book feel like a

conversation with a friend who shares a passion for baking. Ultimately,

"Crumb" serves as a delightful invitation to indulge in the creative world of

baking, encouraging readers to find joy in crafting and savoring new

favorites in their kitchens.
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About the author

In "Crumb," Ruby Tandoh blends her culinary expertise with reflections on

the emotional and social dimensions of food. The chapters showcase her

journey from a contestant on "The Great British Bake Off" to a respected

food writer, revealing how her vibrant personality and passion for baking

resonate through her recipes and storytelling.

The opening chapters introduce Tandoh’s philosophy on cooking,

emphasizing the joy and comfort that can be derived from baking. She

argues that food is not merely sustenance; it plays a vital role in connections

with others and one's own identity. This perspective helps frame the recipes

that follow, presenting them not just as instructions but as gateways to

meaningful experiences.

As the narrative unfolds, Tandoh explores various baking techniques and

ingredients, providing readers with a wealth of knowledge alongside

personal anecdotes that highlight her culinary adventures. The chapters are

infused with her insights into the creative process, encouraging readers to

embrace imperfection and find pleasure in the act of cooking.

In subsequent sections, Tandoh dives deeper into the cultural significance of

baking, sharing stories that connect her personal history with broader food

traditions. This blend of personal narrative and cultural commentary
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enriches the reader’s understanding of why baking holds such an enduring

appeal.

Throughout "Crumb," Tandoh invites readers not only to master the art of

baking but also to appreciate the joy it can bring to their own lives and the

relationships they cultivate through food. Her unique voice and thoughtful

reflections serve as an encouragement for anyone seeking solace and

creativity in the kitchen, transforming simple ingredients into heartfelt

expressions of love and community.
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Chapter 1 Summary: Cake

Summary of Chapter 1 of "Crumb" by Ruby Tandoh

Introduction to Cakes  

Chapter 1 opens by inviting readers into the world of cakes, blending

personal anecdotes with culinary insight. Ruby Tandoh reflects on her

cherished memories associated with baking, particularly the sensory

experiences evoked by different flavors and textures. This nostalgic

connection underscores the significance of cakes in both personal and

cultural contexts, setting a heartfelt tone for the chapter.

Baking Fundamentals  

The chapter transitions to essential baking fundamentals, where Tandoh

emphasizes the importance of baking time and temperature in creating the

perfect cake. She provides practical tips for assessing doneness through

various methods—the knife test, observing the cake's edges and bounce, and

evaluating its color and rise. Common baking challenges are also addressed,

such as density issues, sunken centers, and cracks, along with

straightforward solutions aimed at improving the outcomes of home bakers.
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Cake Recipes  

Representing a progression in baking complexity, Tandoh shares a selection

of cake recipes that cater to varying skill levels:

- Lemon & Marzipan Cupcakes: These citrusy delights blend tart lemon

 with sweet marzipan, ideal for those looking to impress with a bright flavor.

- Honey Madeleines: Capture the essence of delicate French baking,

 highlighting the significance of technique in achieving light, airy

madeleines.

- Morning Muffins: A healthy option featuring wholemeal flour and

 grapefruit, designed to brighten any breakfast table.

- Orange & White Chocolate Loaf Cake: This moist loaf brings together

 tangy orange zest and creamy white chocolate for a balanced flavor profile.

- Date Malt Loaf: A denser option reminiscent of traditional bread,

 enriched with malt extract and dates for a comforting taste.

- Banana Bread: A classic that transforms ripe bananas into a fragrant

 treat, perfect with or without a sugary glaze.

- Fig, Orange & Star Anise Tea Loaf: A fragrant loaf that harmonizes

 bold flavors, making it a captivating choice for afternoon tea.

- Sour Cream Madeira Cake: This rich, uncomplicated cake is notable

 for its buttery texture and is effortlessly enjoyable.

- Caraway Carrot Cake with Poppy Seeds: A creative take on a classic,

 introducing caraway seeds for an intriguing twist.
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- Chocolate Fudge Cake: Rich and indulgent, this cake draws on

 childhood nostalgia, inviting bakers to rekindle joyful memories.

- Coffee Blackcurrant Opéra Cake: The chapter concludes with a

 sophisticated layered cake that juxtaposes the strong flavors of coffee with

the tartness of blackcurrants.

Conclusion  

In conclusion, Chapter 1 serves as both a welcoming introduction to the art

of cake-making and a call to embrace experimentation with flavors and

techniques. Tandoh’s structured approach, moving from simpler to more

intricate recipes, fosters a sense of progress and accomplishment,

encouraging bakers of all levels to stretch their abilities and ignite their

creativity in the kitchen.
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Chapter 2 Summary: Bread

Chapter 2 Summary - "Crumb" by Ruby Tandoh: Daily Bread

In this chapter, Ruby Tandoh introduces a foundational recipe for a basic

loaf called "Daily Bread," perfect for beginner bakers. The recipe uses just

five essential ingredients: strong white flour, instant dried yeast, salt,

lukewarm water, and olive oil. The baking journey begins by mixing and

kneading these ingredients into a smooth dough over 10-15 minutes. The

dough is then allowed to rise twice: first, it doubles in size, and then it's

shaped into a cob or bloomer. Baking involves preheating the oven and

scoring the dough, ultimately leading to a beautifully crusty finish after

approximately 35 minutes in the oven.

The chapter further explores variations of the Daily Bread, enhancing the

baker's repertoire:

- Floury Baps: Soft bread rolls made from smaller dough balls, ideal for

 quick snacks, proving for 20 minutes before baking.

  

- Batons: Long, crusty loaves that require careful shaping and a steam

 method during baking for a crunchy finish.
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The text then transitions to discussing storage tips and personal crust

preferences, noting differences between thin, crispy crusts and thick, chewy

ones, and explaining how these preferences can be influenced by baking

techniques.

Tandoh introduces Tiger Bread, a visually appealing loaf featuring a rice

 flour paste that cracks and browns during baking, alongside nostalgic

classics like Tin Loafs and Milk Loaf—emphasizing their soft interiors

 and tender crusts achieved through the incorporation of milk.

Next, the chapter presents the Seeded Tin Loaf, a health-conscious bread

 packed with various seeds, enhancing both nutrition and texture. A quick

alternative, Soda Bread, is also shared, which relies on bicarbonate of

 soda for leavening rather than yeast, making it quick and easy to prepare.

The reader is then introduced to wholemeal and rye bread options. The

chapter discusses the advantages of using wholemeal flour in comparison to

white flour, with recipes for Swedish Rye Bread and French Country Bread

 showcasing the robust flavors and unique textures characteristic of rye.

Moving on to specialized breads, Tandoh highlights the techniques for

crafting enriched doughs such as Three-Cheese Brioche and Ciabatta, focu

sing on the importance of hydration and fermentation for achieving optimal

results.
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Finally, the chapter offers recipes for simpler breads and bites, including Gar

lic Dough Balls, Chickpea & Cumin Seed Buns, and Socca, which can be

 enjoyed in various dining contexts beyond traditional bread roles. Notably,

the Chorizo & Kale Flatbread emerges as a hearty option, merging

 flavors for a satisfying experience.

Overall, Tandoh emphasizes accessible techniques and diverse recipes that

celebrate the joy of baking at home, offering both quick meal solutions and

indulgent snacks for every occasion.
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Chapter 3 Summary: Sweet Dough

Sweet Dough Buns

This section introduces the foundational sweet dough used for various

delightful baked treats. The basic sweet dough is incredibly versatile,

allowing for a range of creations by adding different spices and dried fruits.

Essential ingredients include strong white flour, yeast, salt, caster sugar,

milk, eggs, and butter.

### Basic Sweet Dough

To craft the sweet dough, one begins by mixing flour, yeast, salt, and sugar

in a bowl, introducing spices or citrus zest as desired. After slightly warming

the milk, it’s combined with eggs and butter before joining the dry

ingredients. Kneading follows for about 10–15 minutes, until the dough is

smooth and elastic. It then rests for 15 minutes before rising for 1-2 hours

until doubled in size, after which it’s ready for various recipes.

---

### Cornish Splits (Thunder & Lightning Buns)
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These traditional Cornish buns, known for their rich dark treacle and clotted

cream filling, are perfect for a cream tea. The recipe includes using the basic

sweet dough, along with golden syrup and black treacle. The process

involves mixing, kneading, shaping the dough into balls, allowing them to

prove, glazing, and ultimately baking them to perfection.

### Scandinavian Almond Cream Buns

Featuring a delightful cardamom-infused dough, these buns are filled with a

rich almond cream. If preferred, cardamom can be omitted, thus focusing on

preparing the sweet dough, resting, shaping, proving, and filling.

### Blueberry Swirls

These sweet, fruity swirls celebrate spring with blueberries, pistachios, and

invigorating orange zest. After preparing the dough, it’s rolled out, spread

with the filling, rolled up, sliced, left to prove, and baked.

### Glazed Saffron Buns

Aromatic saffron enhances the essence of these buns, finished with a sweet

glaze. They are prepared by heating saffron with milk, mixing it into the

dough, rolling out, shaping, and glazing after baking to achieve the desired

shine.
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### Raspberry Mascarpone Vatrushka

These Russian pastries are fat discs filled with sweetened mascarpone and

raspberries. Steps include preparing the dough, allowing it to rise, shaping,

filling, and then baking until golden.

---

### Doughnuts

Highlighting the joy of deep-fried doughnuts, this section underscores the

unique texture only frying can achieve compared to baking. Safety measures

for frying are also provided along with various recipe options that blend

traditional flavors with custard fillings.

### Oliebollen

A Dutch New Year's Eve tradition, oliebollen are small, deep-fried

doughnuts made with flour, yeast, milk, diced apples, and currants, perfect

for celebrating and sharing.

### To Share: Coconut Lime Loaf
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This tender and moist loaf features coconut milk for flavor and texture. Its

preparation includes mixing the ingredients, allowing the dough to rise,

shaping it, proving, and baking.

### Monkey Bread

A fun, pull-apart cinnamon bread that’s simple to make. The recipe involves

mixing the dough, rolling it into bite-sized chunks, coating them in butter

and cinnamon, and baking until golden.

### Crumble-Topped Pear & Almond Slice

Combining honeyed pears and spiced toppings, this slice is adorned with an

almond crumble over a rich base. It involves preparing the dough, creating

the topping, and baking for a delightful breakfast treat.

### Brioche

This enriched dough recipe highlights the vital role of butter for achieving a

fluffy texture, requiring significant rising time and chilling overnight. The

instructions cover the entire process from mixing and kneading to shaping

and baking.

### Cherry Stollen with Pistachio Marzipan
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A festive treat filled with cherries and homemade pistachio marzipan, this

stollen recipe emphasizes generous use of ingredients and includes steps for

dough prep, rising, filling, and baking for a savory holiday experience.

### White Chocolate Hazelnut Couronne

A decorative, crown-shaped bread filled with luscious white chocolate and

hazelnuts. Detailed instructions guide the shaping and baking processes,

including recommendations for variations like using chestnut spread to

enrich the flavor further.

By exploring these recipes, the chapter not only showcases the adaptability

of sweet dough but also invites the reader to partake in a rich culinary

tradition that spans various cultures and celebrations.
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Chapter 4: Biscuits

### Summary of Biscuit and Treat Recipes

In this collection of delightful baking recipes, we explore a variety of biscuit

and treat options, emphasizing the harmony of flavors and textures. Each

recipe invites bakers to get creative with ingredients, allowing for

personalization and exploration of tastes.

---

#### Ginger Biscuits

Ginger biscuits stand out with their chewy centers and crunchy edges,

offering a hearty spiciness from ginger and a deep flavor from black treacle.

This recipe is versatile, ideal for using up surplus ginger biscuits that might

otherwise be overlooked.

Key Ingredients: Flour, butter, ground ginger, bicarbonate of soda,

 sugar, egg, black treacle.

Instructions Overview:

1. Start by rubbing butter into flour and mixing in the dry ingredients.
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2. Combine wet ingredients and form a dough, refrigerate briefly, and then

bake.

*Variations include adding other spices or citrus zest to enhance flavor.*

---

#### Ginger Lime Sandwiches

Enhancing the basic ginger biscuit, this recipe incorporates a refreshing lime

buttercream, creating a delightful sandwich that balances sweetness with

tartness.

Buttercream Ingredients: Butter, lime zest, icing sugar, lime juice.

Instructions Overview:

1. Whip butter and lime zest, gradually mixing in icing sugar and juice.

2. Assemble by sandwiching the buttercream between two ginger biscuits.

---

#### Dark Chocolate Orange Bourbons

These decadent treats consist of cocoa-based biscuits filled with rich
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chocolate and a hint of orange zest, providing a delightful contrast of

flavors.

Key Ingredients: Flour, cocoa powder, butter, sugar, orange zest (for

 biscuits) and chocolate buttercream.

Instructions Overview:

1. Prepare the biscuit dough with the listed ingredients and bake.

2. Make the buttercream and sandwich between the cooled biscuits.

---

#### Biscotti

Meaning "twice-baked," biscotti are crisp treats perfect for dipping, with a

balance of sweet and nutty flavors.

Key Ingredients: Flour, baking powder, salt, cinnamon, sugar, lemon

 zest, nuts, currants.

Instructions Overview:

1. Combine dry and wet ingredients to form a sticky dough, shape into a log,

bake, slice, and then bake again for crunch.
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*Variations can include different nuts and dried fruits to diversify flavor and

texture.*

---

#### Rose & Burnt Honey Florentines

These elegant florentines showcase a unique combination of caramelized

honey and delicate rose essence, resulting in a sophisticated treat.

Key Ingredients: Honey, sugar, butter, cream, rosewater, flour, almonds,

 dried fruits, dark chocolate.

Instructions Overview:

1. Heat honey and mix in other ingredients to create a rich batter.

2. Bake until golden and then coat with melted chocolate for an exquisite

finish.

---

#### Orange Lemon Coconut Biscuits

These light, chewy biscuits elevate the flavors of coconut through the

brightness of orange, lemon, and cardamom, making them refreshing treats.
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Key Ingredients: Butter, sugar, egg, citrus zests, flour, bicarbonate of

 soda, salt, cardamom, desiccated coconut.

Instructions Overview:

1. Prepare by creaming butter and sugar, then adding eggs and zests.

Combine dry ingredients and fold in coconut before baking.

*Notable Remarks:* The recipes focus on achieving the perfect balance of

lightness and texture, making precise baking techniques essential for the best

results. Each biscuit offers a distinct flavor profile, encouraging bakers to

explore and enjoy the art of baking.
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Chapter 5 Summary: Puddings & Desserts

PUDDINGS & DESSERTS

Introduction to Puddings and Desserts  

The author begins by sharing a passion for concluding meals with a sweet

touch, asserting that a pudding or dessert is vital to a fulfilling dining

experience. Puddings are characterized as hearty and comforting, while

desserts are lighter and more elegant, setting the stage for the exploration of

various sweet treats.

Cheesecake Overview  

Cheesecake, a beloved dessert, comes in various forms—baked and unbaked

being the primary distinctions. The author favors unbaked cheesecakes, set

with whipped cream for a lighter texture. Key to achieving the perfect

cheesecake is using room-temperature ingredients and effectively managing

the mixing process to maintain the desired density.

Types of Cheesecake  

- Baked Cheesecake: This version is firm and offers a mellower flavor,
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 primarily set with eggs.

- Set Cheesecake: Known for its brighter taste, this type often

 incorporates fruit or zest to balance the creaminess.

- Unbaked Cheesecake: Light and airy, this cheesecake relies on

 refrigeration to set, providing an easy and delightful option.

Serving Suggestions  

Individual servings of cheesecake are recommended for convenience and an

enhanced dining experience, allowing for personal enjoyment.

Notable Cheesecake Recipes  

1. Individual Passion Fruit Cheesecakes: Rich and creamy, these are

 elegantly served in ramekins, presenting a lovely tropical note.

2. Raspberry, Whisky & Oat Cheesecake: This recipe blends the flavors

 of Scottish cranachan, offering a harmonious balance of sweetness and

warmth.

Meringues & Custards  

The text delves into the fascinating yet challenging world of meringues,

which can be classified into French, Italian, and Swiss styles. Essential tips

include ensuring all equipment is impeccably clean and gradually adding
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sugar to achieve the perfect texture.

Pavlova  

An enticing introduction to berry pavlova emphasizes the selection of

berries, which should provide a flavorful contrast to the sweet meringue and

cream, creating a delightful dessert experience.

Sponge Puddings  

The author discusses hearty sponge puddings enjoyed hot, either in

individual servings or family-style. These puddings shine when paired with

accompaniments like ice cream or custard, enhancing their comforting

nature.

Sticky Toffee Pudding  

Regarded as the quintessential comfort food, sticky toffee pudding features

dates that contribute natural sweetness. The preparation of a caramel sauce is

integral, serving as a luscious companion to the moist pudding.

Steamed Puddings  

Steaming is introduced as a technique that helps retain moisture in desserts.
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The author provides insights into the steaming process, including the careful

wrapping and cooking methods required for this classic technique.

Light Christmas Pudding  

As a refreshing twist on the traditional heavy Christmas pudding, this lighter

variant excludes suet and embraces more delicate flavors, making it an

appealing option during the festive season.

Final Thoughts  

This passage reflects on the deep-rooted tradition of British puddings,

merging nostalgic recipes with modern flavors and techniques to elevate

classic desserts. Each recipe embodies a purpose, ranging from offering

comfort to celebrating special occasions, ensuring that the enjoyment of

sweets remains a treasured ritual in dining.
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Chapter 6 Summary: Pies & Tarts

### Chapter 6 Summary: Pies and Tarts

Introduction to Pastry  

Pastry is a delightful addition to many culinary creations, yet it often

intimidates home cooks. This chapter encourages readers to embrace the art

of making homemade pastry, advocating for the acceptance of

imperfections—like the occasional "soggy bottom"—as a part of the

learning process.

Lining a Pie Dish or Tart Tin  

The chapter begins by guiding readers on the correct technique for lining a

dish with pastry, reminding them that mastering this skill is all about

practice.

Blind Baking  

A key technique introduced is blind baking, which involves pre-cooking the

pastry shell before adding any fillings. This method is particularly important

for dishes with liquid fillings, such as custards or fruit pies. Simple steps,
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including the use of baking weights, are provided to ensure success.

Shortcrust Pastry  

Shortcrust pastry, while often deemed basic, can pose challenges. The author

shares essential tips about ingredient temperatures and mixing methods to

achieve the desired flaky texture, highlighting the importance of careful

preparation.

Resting and Baking Pastry  

Allowing the pastry to rest after preparation is crucial, as it minimizes

shrinkage during baking. The chapter addresses common baking mishaps,

like shrinkage due to excess moisture or mishandling, offering practical

solutions.

Pie Recipes  

A variety of savory and sweet pie recipes is presented:

1. Spiced Aubergine & Swiss Chard Pie: Celebrates vibrant vegetables,

 with a vegan option by substituting butter.

2. Broccoli & Gorgonzola Quiche: A comforting quiche made with

 wholemeal pastry and flavorful blue cheese.

3. Butternut Squash & Mozzarella Tartlets: Features fresh herbs for an
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 aromatic touch.

4. Hot Water Crust Pastry: A sturdy pastry ideal for traditional hearty

 pies like pork pies.

5. Spiced Pork Pie: A homemade, flavorful option utilizing high-quality

 ingredients over store-bought.

6. Cauliflower Gruyère Pasties: These vegetarian pasties showcase the

 rich flavor of roasted cauliflower.

Puff and Quick Puff Pastry  

The chapter also introduces quick puff pastry, providing a shortcut to the

traditional method, making it a great choice for rustic pies.

Chicken, Pale Ale & Chicory Pie  

This comforting pie combines tender chicken and chicory in a creamy sauce,

perfect for cozy gatherings.

Fish Pie  

A straightforward yet satisfying dish, fish pie encourages ingredient

flexibility and promotes the use of sustainably sourced fish, aligning with

modern culinary ethics.
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Dessert Recipes  

The chapter concludes with an array of delectable dessert recipes:

1. Banana Thyme Tart: An unexpected yet delightful fusion of fruits and

 herbs.

2. Sweet Shortcrust Pastry: A versatile base ideal for a variety of sweet

 pies.

3. Pear, Sesame & Chocolate Tart: A unique frangipane variation that

 includes ground sesame seeds.

4. Cherry Pie: A classic, balancing both sweet and tart cherries.

5. Lemon & Basil Tart: Combines zesty lemons with fragrant basil for a

 refreshing finish.

6. Rosemary Pecan Pie: Infuses traditional pecan pie with a hint of

 rosemary.

7. Stem Ginger Treacle Tart: This beloved dessert is enriched by the

 warmth of ginger.

8. Spiced Chocolate Tart: Features dark chocolate and aromatic aniseed

 for a rich, indulgent treat.

Overall, this chapter underscores the joys of pie and tart making while

presenting a range of practical recipes to inspire both novice and

experienced bakers alike.
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Chapter 7 Summary: Pastries

### Chapter 7: Pastries

In Chapter 7, the author embarks on an exploration of pastries, dividing

them into categories suitable for breakfast, lunch, and dinner while

celebrating the fulfilling experience of baking. The chapter underscores the

complexity and pleasure derived from creating pastries, wherein flavors and

textures harmonize beautifully through patience and preparation.

#### The Breakfast Club

Breakfast pastries serve as delightful transitions from traditional meals to

indulgent treats. The chapter highlights popular varieties like Danish pastries

and croissants, both of which utilize a technique known as laminated

dough—a distinctive blend of bread and pastry dough. The preparation of

these pastries is meticulous, requiring approximately 6-7 hours, though

hands-on time is minimal. 

#### Common Issues and Solutions

The author proactively addresses common challenges encountered in

working with Danish pastry and croissant dough, such as maintaining the
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dough's temperature and the difficulties associated with rolling it out.

Practical solutions are provided to help readers navigate these hurdles,

ensuring a smoother baking process.

#### Danish Pastry & Croissant Dough Preparation

The chapter delves into the intricacies of preparing the laminated dough,

emphasizing a workflow that includes mixing, resting, and cooling the

dough, followed by multiple turns to achieve the signature flaky texture.

Recipes featured include a variety of pastries, showcasing the versatility of

the base dough. 

- Cherry Diamonds: Marrying the tartness of sour cherries with the

 sweetness of the dough.

- Jam Pinwheels: An easy-to-make pastry that allows for creativity in

 jam selection.

- Custard Envelopes: Flaky pastries that conceal a creamy custard

 filling.

- Pain au Chocolat: Indulgent treats filled with rich chocolate, perfect

 for a morning boost.

#### A Better Lunchbox

This section reimagines the humble lunch, introducing savory pastries as
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alternatives to standard sandwiches. Examples include pastries filled with

flavorful ingredients like salmon and cheese, elevating the lunch experience

with a touch of gourmet flair.

#### Dinner Pastry Selections

For dinner, the chapter introduces a selection of hearty pastries:

- Courgette, Stilton, and Pecan Rounds: These savory tarts offer a

 combination of rich flavors and textures.

- Puff Pastry: The chapter takes a closer look at puff pastry, noting its

 airy structure achieved through precise layering techniques, essential for

creating dishes that are both impressive and delicious.

#### Dessert Options

The indulgence continues into desserts, featuring:

- Millefeuille: An elegant dessert consisting of layers of flaky pastry and

 creamy filling, which requires meticulous construction to preserve its

crispness.

- Baklava: A decadent pastry loaded with nuts and honey, representing

 the balance of extravagance and skill inherent in pastry making. 
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#### Midnight Snacks

Addressing late-night cravings, the last part of the chapter offers quick and

satisfying recipes using choux pastry:

- Choux Pastry: Light and airy, adaptable for numerous fillings.

- Éclairs: Classic confections filled with pastry cream and topped with

 rich ganache.

- Dill and Mustard Choux Bites: Savory treats that are perfect for

 snacking at any hour.

#### Conclusion

Throughout Chapter 7, the author inspires readers to embrace pastry-making

as both an art and a science, fusing creativity with patience to yield

delightful results. With practical tips, techniques, and a variety of recipes,

home bakers are encouraged to embark on their pastry-making journey,

promising an array of delicious outcomes.
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Chapter 8: Extras

Chapter 8 Summary: Custards, Creams, and Confections

Chapter 8 of "Crumb" delves into the art of creating rich and flavorful

custards, creams, and confections, emphasizing the significance of

meticulous preparation and quality ingredients.

Real Custard serves as the foundation of several recipes. Unlike the

 instant varieties found in stores, real custard is known for its rich, silky

texture, achieved by mixing egg yolks with cornflour for stability. The

process involves tempering—slowly whisking scalding milk into the egg

yolks to avoid curdling. The basic ingredients include full-fat milk, large egg

yolks, caster sugar, cornflour, and vanilla extract.

Building upon this, Pastry Cream is introduced as a thicker custard

 perfect for pastry fillings. It shares similarities with real custard but includes

added cornflour for an even more stable texture.

The chapter transitions into indulgent frozen delights, starting with Vanilla

 Ice Cream. Using a custard base, this homemade ice cream offers a

 deeper flavor compared to store-bought versions, and it doesn’t require an

ice cream maker; regular stirring ensures a smooth consistency. The recipe
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features a vanilla pod, full-fat milk, egg yolks, caster sugar, and double

cream.

Clotted Cream Ice Cream enhances the classic vanilla base by

 substituting double cream with clotted cream, resulting in an even richer

flavor profile. Other variations explored include Rhubarb Ripple Ice Cream

, which combines sweet vanilla ice cream with tart rhubarb compote, and Ste

m Ginger Ice Cream, known for its zesty flavor derived from sour

 cream and fresh ginger.

The chapter also covers the confectionery techniques required to make Cara

mel, emphasizing patience to avoid burning and crystallization. The

 “wet” method, which involves mixing sugar with water, is highlighted as a

safer way to create caramel. For those seeking a deep, rich flavor, Toffee

 Sauce is introduced, with a simple recipe that combines caster sugar,

 water, double cream, and butter.

Moving on to decorative treats, Homemade Marzipan is presented as a

 versatile option for cake decoration or standalone enjoyment. Its simplicity

makes it accessible, though it may lack the smoothness of commercial

varieties. The recipe calls for ground almonds, icing sugar, salt, egg white,

and almond extract.

For icing, Basic Water Icing is described as a flexible blend of icing
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 sugar and water that can be easily adapted for different flavors and

thicknesses. Additionally, the chapter covers Chocolate Ganache, a

 luxurious mixture of dark chocolate and cream perfect for frosting or

truffle-making, with adjustable ratios depending on desired consistency.

The latter part of the chapter focuses on Fruit Jam, which requires a solid

 understanding of pectin levels in fruits to ensure proper setting. High-pectin

fruits like blackberries and lemons produce successful jams, while

low-pectin options may require the addition of citric acid. The process

involves boiling fruit, sugar, and lemon juice until the mixture reaches the

right consistency.

Finally, Lemon Curd is introduced as a tangy alternative to traditional

 custard, utilizing fewer butter and sugar for a more vibrant flavor. It can be

effortlessly prepared using all egg yolks, making it a great way to utilize

leftovers from other recipes.

In summary, Chapter 8 of "Crumb" emphasizes the intricate techniques and

thoughtful ingredient choices needed to create a delightful array of custards,

creams, and confections, showcasing both classic and contemporary

approaches to dessert making.
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