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Basic Skills
Shortcrust

Pastry 1299950395

: = You will need:
Crumbly pastry is hard 200 & phain flowr
1o handle, but it asies pinch of salt
much nicer once baked Jﬂ'ﬂﬂﬂi’ﬂfﬂmﬂa
mnn ¥ ¢ P ﬂ'l'l'l-l'll
pastry that is wet Y5 Boriar ot paresring
and easier to handle. very cold water

Makes 3N g of pastry

| | Silt the Nour with
the salt into a mixing
howl. Curt the Lird ancd

butter into 1 em cubes
and add o the flour,

-

When the mixture
L= looks like coarse
breaderumbs, add 2 o 3
tablespoons of water. You
may necd o add more

2 Hub the fatinto the

flour with your 3
lingertips. Lift your hands
high and drop the fat back
tnter the bowl 1o trap air

Mix to a fiem ball of
dough, Wrap the
dough completely in

elinglilm and chill for 40
minutes bBefore using

To Chop an =
Onion =

Unce they are pecled,
onions can be slippery
and hard 1o chop, so
use your knile very

mn:l'ull}-. . Slice the onlon
lengthwise through
the core. Peel bath halves.
Lo not remeonve the FORL
10

. Put one hall on the
chopping board
With a sharp knife make a
senies of parallel cuts down

To Separate
an Egg

Sometmes you will
need just ege volks or
just ege whites for a
recipe. This is how you
separnite one from the
other.

i | Carefully tip the yolk
L= | from one halfshell o
the other, letting the rest

of the white drop into one

of the howls

T | You will need 2 clean
L~ | bowls, Hold the cpge
in one hand and crack i
sharply across the middle
against ane of the howls.

?] Gently pull the shell
L= | apart, keeping the
volk in one half and letting
the white Gl into the

howl

[T| Use the broken edge

of the empry shell 1o

cul ofl any white thai
won'tfall Drop the yolk
into the ather bowl

= | Il you need o

= | sepanile mone o,
use two bowls per egp in
e yvou make a mistake,
and add them oeether

. Make a senes of culs
ab right angles to the
previous sct o chop the
anion into litde pieces

\| |'To Make Fresh | [_In Grate the

| Breaderumbs

O slice of bread makes |

about 1 thap or 25 g il
breaderumbs. The bread
shiostn el b bt 4 days
ald. Cut the cruses off
and chop hincly in a
food processor

‘Zes.l of Fruit

The #est of an orange

or lemon bs fust the
| coloured part of the skin.
| Wash the fruit and grate it
| on the linest holes of the
| grater. Take care not 10
[ | jrate the white pith. Be
| carciul of your lingers




