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before  
you begin 
For any baker, and in particular a home baker, creating 
something from scratch is a beautiful thing. Being able to 
share your creation is a double pleasure. Baking at home 
for yourself or your loved ones is always going to be well 
received. No matter what the outcome you can be sure that 
anything you make is going to be a hundred times fresher 
than what you can purchase in a supermarket. 

As in any trade, knowing how to work your tools and 
equipment is as important as the method. Baking is no 
different — your tools may be your bare hands and your 
equipment flour, water, yeast and butter, but it is no less 
important knowing how they should act and react. 
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ingredients 
This book is best used in the spirit of Bourke Street Bakery; 
try not to worry too much about the look of the product. 
Worry about where you are going to get the ingredients:  
flour, butter, salt.  Making sure you start with the best-quality 
ingredients you can find will ensure a superior end result.

flour
Flour is the most important ingredient you will need as a baker. To understand 
flour, you need to understand the common wheat kernel. As this book is not 
meant to be a textbook, but a helpful overview for the home baker, let’s keep 
it brief and simple. 

Within the wheat kernel there are three main parts: bran, endosperm 
and germ. The bran is the outer layer and contains B vitamins and dietary 
fibre. The endosperm is the largest part of the wheat kernel, comprising 
most of the protein and starch. The germ, or the sprouting section, contains 
the oils and fats.

 Modern technology means that machines can now de-bran the wheat 
kernel. This leaves just the endosperm and germ to be milled; generally, the 
germ is then separated as it contains a lot of oil and fat that will shorten  
the shelf-life of the flour. The strength of flour is dependent on its protein 
percentage and this can be as variable as the strain or type of wheat sown.

For example, to get wholemeal flour, the whole kernel is milled, which 
results in a shorter shelf-life as the flour contains a lot of oils and fat from 
the germ and bran. Bran also has a shorter shelf-life because the outer layer, 
containing oils, is milled. To get white flour, only the endosperm is milled, as 
it contains most of the starch and protein and only a little of the oils and fat. 
White flour will have a higher protein percentage and a longer shelf-life.

When you buy a packet of wheatgerm, the germ has been separated 
and milled, meaning it will be extremely good for you as it contains a lot 
of nutrients, oils and fats. The next time you dig into a bowl of tabouli and 
notice how great the cracked wheat is, just think that the whole wheat kernel 
has been de-branned and then crushed to complement the tabouli.

The different types of flours in the supermarket result from blending 
and can mean adding more protein to create high-protein flour, removing 
protein to create cake flour or removing some of the germ or bran to produce 
a lighter wholemeal flour. 
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In the production of generic white refined flour, much of the goodness is 
lost. One of the main reasons for this is the high speed of the milling process, 
which creates a lot of heat and kills many nutrients and enzymes. Another 
enemy of goodness is bleaching, whereby flour is artificially bleached to help 
the gluten stretch more. This process is unnecessary, as the flour will bleach 
naturally if left to sit for a couple of weeks, but it is often done to keep up 
with the supply and demand of the busy marketplace. 

When baking bread, you generally want an organic flour, which by nature 
is hard or strong, with a high protein percentage. This is best purchased 
from health food stores or from bakeries such as ours (we will happily sell 
you flour). As a home baker you should make the effort to source the best 
flour possible. Good organic flour will mean your loaves have the potential to 
be bigger and more flavoursome than if using cheaper, inferior flour. If you 
are going to commit to spending the time developing and nurturing a starter 
for a sourdough, you should also commit to finding the best flour you can.

On the other hand, when baking cakes or making pastry, you want 
to use soft flour. This is flour with a low protein percentage. With cakes, 
there is no need to mix and stretch the gluten to create an elastic dough. 
Plain (all-purpose) flour is the best option as it is a low-protein flour that 
will leave your product soft and crumbly, a texture which is desirable for 
most cakes.

Having said that, organic plain flour will often have too high a protein 
percentage and can restrict the rising agents within your recipe. Organic 
plain flour has a beautiful deep earthy flavour, which you may not want in a 
cake — you do not want the flour to overpower the other flavours. However, 
that also works in the reverse when you are making a cake that would benefit 
with the flavour of an organic flour — this is a matter of taste and personal 
preference and can be refined with practice.

All the flour used to make the sourdough loaves at Bourke Street 
Bakery is sourced from a certified organic stoneground mill. The  
slow process of stone grinding means there is little heat generated 
and little goodness lost. Of course, this is not always going to be an  
option for the home baker, so our advice is to keep it simple — try and  
find a reliable producer that you can trust to source your (preferably  
organic) flour.

salt
When baking bread and making croissant dough, salt serves a couple of 
important functions. It imparts flavour and it acts as a stabiliser, stopping 
the yeast proving too quickly. In cakes, the salt is weighed to balance the 
sugar and other additives. 
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When baking bread it is best to use sea salt, which will be organic, 
unrefined and have a better flavour. You will not need to crush sea salt 
flakes, as they will break down in the dough naturally. Rock salt will be too 
intense and the crystals will be too large and will have trouble breaking 
down within the dough. When making pastry, it is best to use good old-
fashioned cooking salt as the crystals will dissolve easily into any mix and 
the potency will be consistent. 

water 
At home, using bottled water for baking is a possibility. At Bourke Street 
Bakery we cannot, so we use filtered tap water instead. Another option is to 
allow a bucket of tap water to sit ambient overnight; some of the impurities 
within will disperse. Using water straight from the tap is also fine, just not 
as good as the above options. When creating a starter for a sourdough it is 
safer to use bottled water in much the same way as you would take care of a 
newborn and avoid feeding it any impurities.

Water temperature is also an important factor when baking. Most of 
our doughs at Bourke Street Bakery need to come out of the mixer at 26°C 
(79°F), which means that you need to alter the water temperature depending 
on the season. Altering the water temperature is the easiest way to alter the 
dough temperature. Generally speaking, when making pastry you will need 
to use chilled water, as you want the butter to crumble into the flour, not 
melt into it.   

butter
Butter is as important for making pastry as flour is for bread. At Bourke 
Street Bakery we have always imported butter from Europe; first from 
Denmark and now from Belgium. We always use unsalted butter. There is no 
modern use for salted butter, as salt was only added to butter to prolong its 
shelf-life. These days most people have refrigerators so that is not a concern. 
Controlling the amount of salt in anything you cook is important. 

Butter has different fat contents and different flavours but most 
importantly it has different roles depending on whether you are making 
croissants or other kinds of pastry. A pure and simple product like the croissant 
relies on good butter — without it, your croissant will be substandard. So, if 
you are making croissants at home, use good European butter.

When making other kinds of pastry, however, butter is used in a different 
manner. Generally speaking, butter with a high water content, which is 
typical of most cheap butters from the supermarket, will make your pastry 
light and flaky.  In this instance, it is best to use a cheaper butter that has a 
low fat content and consequently a high water content. 

It is interesting to note that at one time at Bourke Street Bakery we were 
not able to import the Danish butter (with an 80% fat content) that we 
had grown to love. Having no choice, we switched to another butter with a 
99% fat content instead. This turned out to be catastrophic and resulted in 
croissants that were too rich and oily. So you can see the increased purity of 
any ingredient is not always an advantage.

commercial yeast
At Bourke Street Bakery we use commercially made compressed fresh yeast, 
which is a living one-celled fungus with a life span. Using fresh yeast every 
day keeps us ahead of the use-by dates for our breads. For home bakers, dried 
yeast is an easier and more convenient option most of the time, although we 
still recommend using fresh yeast whenever possible. You will need to check 
the use-by dates on both fresh and dried yeast. If you use active dried yeast 
instead of fresh, you will need to halve the amount used in the ingredient 
list and hydrate it with warm water, using about 10% of the water from the 
recipe, before adding to the other ingredients.

Fresh yeast needs to be kept wrapped in the packaging it comes in and 
stored in the refrigerator — as it needs to breathe, wrapping tightly in plastic 
wrap would be detrimental to its survival. Generally, fresh yeast will have a 
life span of one month, although it loses strength as time passes. Fresh or 
dried yeast serves the same function as the white starter (see pages 42–45). 
Effectively, they convert sugar into carbon dioxide, which helps to make a 
loaf rise, but the pre-made dried yeasts just do it more quickly.

There are more and more types of dried yeast available on supermarket 
shelves, in health food stores and in beer-brewing shops. Many of our recipes 
require a long slow prove to develop flavour and texture. Active dried yeast 
is better for baking purposes, as instant dried yeast just works too quickly. 
Instant dried yeast used in our recipes would mean the dough would over-
prove before you had time to bake the loaf. Dried yeast lasts for months and 
even longer if kept in the refrigerator or freezer.
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equipment 
For many of us, walking into a kitchenware store is a  
therapeutic retail experience (for some of us a habit!) and it 
is impossible to escape without buying another ‘must have’ 
product. To be a good baker, you do not need to have every 
piece of kitchen equipment ever invented — it will just end 
up cluttering your kitchen. However, we can recommend  
the following items to help you in the kitchen and make  
the baking process, and ultimately the pleasure of eating, 
better all round. 

scales
A good set of electronic scales is the most important piece of equipment 
a home baker can own. You can get reliable small scales from any decent 
kitchenware or specialty store. An electronic scale with a 5 kilograms (11 lb) 
maximum and increments of no more than 2 grams is a good option. For the 
best results always weigh each ingredient. We use grams as the prime source 
of measurement in the bakery as it provides the most consistent and accurate 
outcome. A gram is a gram anywhere in the world, which cannot be said for 
cups. Also, the way you fill or pack a cup or spoon will vary from person  
to person. We now live in a digital world, so we recommend using scales for 
a superior measure.

electric mixer
An electric mixer is a worthwhile investment if you are a regular baker. The 
most important thing to check is that it has a strong motor. The motor drives 
the cog that drives the dough hook or paddle attachment. If you overheat the 
motor and it burns out, you will generally need to replace the whole mixer. 
This can happen if you are often mixing dough with a low water content, as 
the dough will be stiff and cause the motor to work extra hard to move the 
dough hook around. This is not worth burning out the motor for. If you see 
the mixer struggling, and the dough hook is stopping and starting, take the 
dough out and finish it by hand.

temperature probe
A temperature probe is a metal spike that has a temperature gauge on the 
end. It is a great tool to have when baking to determine the temperature 
of a dough. At Bourke Street Bakery the dough comes out of the mixer at 
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approximately 25°C–27°C (77°F–81°F). Yeast, natural or not, needs warmth 
to allow the reaction of sugars converting to carbon dioxide, so it is important 
to have an accurate gauge of temperature.

timer   
A timer can also be invaluable in the kitchen. Baking is a game of ‘seconds’ 
and it is worth keeping track of these, especially at the mixing or baking stage. 
Most probably, your mixer and oven will not have great timing mechanisms 
so it is good to have an accurate timer that is dedicated solely to the purpose 
of baking.  

notebook
A little baking notebook is a great resource as you can only learn from your 
mistakes if you can remember them. Writing down anything about what you 
have achieved from a mix, prove or bake, or even what you had hoped for 
or expected, is an important learning tool. Looking back at the notebook 
the next time you attempt the same recipe should help you eradicate any 
possible problems.

other kitchen tools 
There are also a handful of smaller tools, which can make life a lot easier, 
especially if you bake regularly. Some of the more common items that you 
may find handy are: 
•	 a	serrated	knife	or	scalpel	for	scoring	
•	 a	scraper	for	cleaning	the	flour	off	your	bench
•	 a	divider	for	dividing	the	dough	into	loaves
•	 an	oven	temperature	dial	for	double-checking	that	your	oven	 
 thermostat is reading correctly 
•	 a	solid	pair	of	oven	mitts
•	 a	hearth	or	pizza	stone	(always	place	in	the	oven	before	baking	so	 
 that the stone is hot). The aim of baking on the hearth is to supply 
 the loaf with an initial burst of bottom heat, which will make the loaf  
 spring upwards more than if baked on a tray 
•	 a	spray	bottle	for	spraying	water	into	the	oven
•	 oil	spray	for	greasing	trays	and	tins
•	 a	heat-resistant	spatula	
•	 a	natural	(not	nylon)	bristle	pastry	brush
•	 a	piping	(icing)	bag	—	a	couple	of	medium-sized	piping	bags	for			
 savoury and one for sweet recipes is ideal, with a few different-sized  
 nozzle attachments
•	 a	couple	of	2–3	litre	(70–105	fl	oz)	buckets	for		starter	cultivation.
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pastries
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basics and 
techniques 
Having the ability to make your own pastry has got to be one 
of the most satisfying achievements in the kitchen. You can 
produce a much better quality product than you can buy in 
any supermarket and after a few attempts you should find 
you can master most of the tasks fairly quickly.

Many things can go wrong when making and baking pastry 
so it is important to keep notes and be aware of each step  
so you can improve upon your efforts if things do go awry — 
persevering will lead to success. Don’t be too worried  
about the look; short of burning the pastry or having the 
shell completely break, you can push ahead, as the result  
is bound to be tasty. 

At Bourke Street Bakery we have adapted the following 
methods for mixing and rolling dough and lining pastry 
shells. If you are competent at making pastry and have 
methods and a style you are comfortable with, by all  
means go ahead with your own method. However, if you  
are new to pastry making, these tips will make your time  
in the kitchen easier.
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Making croissant dough borrows more technique from 
making bread than from pastry.  By allowing a  croissant 
dough to prove slowly and adding a small amount of day-old-
croissant dough (ferment) you can achieve a deeper more 
complex flavour. Careful folding of the dough (also known as 
laminating) will result in perfect thin layers of flaky pastry.  
Croissant dough is also used to make pan au chocolate, pan 
au raisin, danishes, bear claws and praline twists

croissant dough   
makes 1 quantity 

ingredients
croissant ferment 
100 g (31⁄2 oz) strong flour, chilled
55 ml (13⁄4 fl oz) milk, chilled
5 g (1⁄8 oz/1 teaspoon) soft brown sugar, chilled
1⁄2 teaspoon salt, chilled
5 g (1⁄8 oz) fresh yeast, chilled
20 g (3⁄4 oz) butter, softened

935 g (2 lb 1 oz) strong flour, chilled
550 ml (19 fl oz) milk, chilled
60 g (21⁄4 oz/1⁄3 cup) soft brown sugar, chilled
15 g (1⁄2 oz/3 teaspoons) salt, chilled
35 g (11⁄4 oz) fresh yeast, chilled
500 g (1 lb 2 oz) butter, extra, for laminating, chilled

method
To make the ferment, put all of the ingredients in a bowl and use one hand to 
squeeze everything together until the mixture starts to resemble a crumbly 
dough. Turn out onto a clean work surface and knead for about 10 minutes, 
or until you have a smooth elastic dough that doesn’t break when stretched 
gently. If you are using an electric mixer, put all the ingredients in the bowl 
of the mixer fitted with a dough hook. Process on low speed for  3 minutes, 
or until a smooth elastic dough forms. Gather together in a ball and leave 
at room temperature for 2 hours. Cover with plastic wrap and refrigerate 
overnight, or for up to 3 days  before using.

To mix the croissant dough by hand, put the flour, milk, sugar, ferment, 
salt and yeast in a bowl and use one hand to squeeze everything together 
until the mixture starts to resemble a crumbly dough. Turn out onto a clean 
work surface and knead for about 10–15 minutes.

If you are using an electric mixer, put the flour, milk, sugar, ferment, 
salt and yeast in the bowl of the mixer fitted with a dough hook. Process on 
low speed for about 3-4 minutes, then increase the speed to high and mix 
together for another 2 minutes. 

You should have a smooth elastic dough that doesn’t break when stretched 
gently. Gather the dough into a ball. Place in a plastic bag and refrigerate for 
at least 2 hours, or preferably overnight.

Before laminating the pastry, remove the extra butter from the refrigerator 
— it should be cold but malleable. Use a rolling pin to gently pound the butter 
between sheets of baking paper into a 20 cm (8 inch) flat square about 1 cm  
(1⁄2 inch) thick. 

Using a lightly floured rolling pin, roll the dough out into a rectangle, 
about 20 x 40 cm (8 x 16 inches). Place the butter in the centre of the dough 
and fold the dough over the top squeezing the edges together to completely 
enclose the butter. Carefully roll the dough out into a rectangle, about 20 x 
90 cm (8 x 35 1⁄2 inches). Fold the rectangle from one long end by one-third, 
so the dough is now 20 x 60 cm (8 x 24 inches). Fold the other long end over 
the top so that the dough is now 20 x 30 cm (8 x 12 inches). These folds are 
similar to the folding of a letter to place in an envelope. 

Put the dough in a plastic bag or cover well with plastic wrap and refrigerate 
for about 20 minutes to allow the gluten to relax. Repeat this folding and resting 
process twice more, each time rotating the dough 90 degrees so that as you roll 
it out you are stretching it in the opposite direction to the previous fold.

Once the dough has been rolled and folded three times and had a final rest 
in the refrigerator for about 20 minutes, it is ready to be pinned out and shaped 
into croissants or used to make pan au raisin, pan au chocolat, danishes, bear 
claws or praline twists.
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ingredients
300 g (101⁄2 oz) unsalted butter, chilled, cut into 1.5 cm  
(5⁄8 inch) cubes
600 g (1 lb 5 oz/4 cups) plain (all-purpose) flour, chilled
5 g (1⁄8 oz/1 teaspoon) salt
15 ml (1⁄2 fl oz/3 teaspoons) vinegar, chilled
170 ml (51⁄2 fl oz/2⁄3 cup) water, chilled

method
Remove the butter from the refrigerator 20 minutes before you start mixing 
— the butter should be just soft but still very cold so it doesn’t melt through 
the pastry while still mixing.

If you are mixing the dough by hand, mix together the flour and salt in a  
large bowl and toss through the butter. Use your fingertips to rub the butter 
into the flour to partly combine. If you are using an electric mixer, put the 
flour and salt in the bowl of the mixer and add the butter, pulsing in 1-second 
bursts about three or four times to partly combine. 

You should now have a floury mix through which you can see squashed 
pieces of butter. Turn out onto a clean surface and gather together. Combine 
the vinegar with the chilled water and sprinkle it over the flour mixture. Use 
the palm of your hand to smear this mixture away from you across the bench. 
Gather together again and repeat this smearing process twice more before 
gathering the dough again. You may need to smear once or twice more to 
bring it together — you should still be able to see streaks of butter marbled 
through the pastry; this gives a slightly flaky texture to the final product. 

If you only ever want to make one pastry dough, then this is the 
one to make as it can be used to make both sweet and savoury 
products. Until working at Bourke Street Bakery this is the 
pastry I used for everything — sweet or savoury. The method 
for this recipe is very similar to sweet shortcrust pastry, so you 
can refer to the pictures on pages 156–7 to see a step-by-step 
breakdown of techniques. This recipe makes enough pastry  
to make twelve 12.5 cm (4 3/4 inch) pies or quiches

savoury shortcrust pastry
makes 1 quantity

Divide into two even-sized portions and shape into two round, flat discs 
about 2 cm (3⁄4 inch) thick. Wrap each disc in plastic wrap and refrigerate 
for at leat 2 hours or overnight. 

Remove the pastry from the refrigerator 20 minutes before you wish to 
roll it. Sprinkle a little flour on the work surface and rub a little flour over your 
rolling pin. Working from the centre of the pastry, gently roll the pastry away 
from you, then turn the pastry about 30 degrees and roll out again. Continue 
to repeat this process until you have a flat round disc, about 3 mm (1⁄8 inch) 
thick. Sprinkle extra flour over the bench and rolling pin as needed, but try 
to use it as sparingly as possible — if too much is absorbed into the pastry as 
you roll it, unmixed flour you will be added resulting in unappealing pastry 
that has a poor flavour and texture.  As you are rolling the pastry, bear in 
mind that you are trying to flatten it into a disc, not ferociously stretch it out 
in all directions. Stretching will only cause the pastry to shrink excessively 
when baking. Return the pastry to the refrigerator, covered in plastic wrap, 
for at least 2 hours to allow the gluten to relax.

Brush twelve 12.5 cm (43⁄4 inch) pie tins with a little butter. Cut the 
pastry using a round pastry cutter with a 15 cm (6 inch) diameter. Place 
the dough on top of the mould ensuring it is in the centre and use your 
fingers to gently push the pastry into the mould, moving around the rim 
until all of the pastry has been inserted — you should now have about  
1 cm (1⁄2 inch) of dough hanging over the sides. Gently fold this pastry over 
the tins to leave a wide rim for attaching the lid. 
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ingredients
400 g (14 oz) unsalted butter, chilled, cut into  
1.5 cm (5⁄8 inch) cubes
20 ml (1⁄2 fl oz/1 tablespoon) vinegar, chilled
100 g (31⁄2 oz) caster (superfine) sugar, chilled
170 ml (51⁄2 fl oz/2⁄3 cup) water, chilled
665 g (1 lb 71⁄2 oz) plain (all-purpose) flour, chilled
5 g (1⁄8 oz/1 teaspoon) salt

The following recipe for sweet shortcrust pastry will leave 
you with a slightly uneven edge around the rim of the tin 
when you line it, resulting in a tart that looks rustic and home-
made, which is what we aim for at Bourke Street Bakery. 
If you are looking for a perfectly even effect, this is not the 
correct recipe to use. The fact that this dough has water in  
it means it will shrink as the water evaporates during baking; 
the following method is to help counteract this shrinkage.  
If you are looking for a perfect result, use the Sweet Pastry 
(Pâté Sablé) recipe on page 159, but keep in mind that it  
is a far more fragile dough than this one.

This recipe makes enough pastry for twenty 8 cm (3 1/4 inch) 
tarts with a little left-over. The number of tarts is going to 
vary from baker to baker depending on how thin the pastry 
is rolled. The pastry can be frozen for up to 2 months, so it 
makes sense to line all the shells, freeze them and simply 
blind bake them as you need them.

sweet shortcrust pastry  
(pâté brisé) 
makes 1 quantity
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Brush twenty 8 cm (31⁄4 inch) individual tart tins with a little butter.  Cut 
the pastry using a round pastry cutter with an 11 cm (41⁄4 inch) diameter. 
Place the pastry on top of the mould ensuring it is in the centre and use 
your fingers to gently push the pastry into the mould, moving around the 
rim until all of the pastry has been inserted — you should now have about  
1 cm (1⁄2 inch) of dough hanging over the sides. Use your index finger and 
thumb to work your way around the edge, forcing the pastry into the mould 
so that little or no pastry is left protruding. Where the upright edge of the 
pastry meets the base there should be a sharp angle where it has been firmly 
forced into the corner — this method of lining the tin is to counteract the 
pastry shrinking once baked. Set the pastry cases aside to rest for at least  
20 minutes in the freezer so that the gluten relaxes and holds its shape when 
you line it with foil.

Once the tart has been lined and rested, most recipes will call for it to 
be blind baked. Blind baking pastry simply means you need to pre-bake the 
pastry before filling it, to ensure the base is crisp and cooked through. If you 
own a pizza stone this will work perfectly, as long as it is heated well and the 
pastry tin is placed directly on the stone.

Preheat the oven to 200°C (400°F/Gas 6). Line the pastry with a double 
layer of aluminium foil, making sure the foil is pushed well into the corners. 
Pour in some baking beads or uncooked rice to fill the case and bake for  
20–25 minutes — the baking time will vary considerably from oven to 
oven. When cooked properly, the pastry should have a golden colour all 
over, particularly in the centre, which tends to be the last part to colour and 
become crisp. The tart shells are now ready to be filled.

method
Remove the butter from the refrigerator 20 minutes before you start mixing 
— the butter should be just soft but still very cold so it doesn’t melt through 
the pastry while mixing.

Put the vinegar and sugar in a jug and add the water, stirring well. Set 
aside for 10 minutes, then stir again to completely dissolve the sugar. 

If you are mixing the dough by hand, mix together the flour and salt in a 
large bowl and toss through the butter. Use your fingertips to rub the butter 
into the flour to partly combine. 

If you are using an electric mixer, put the flour and salt in the bowl of 
the mixer and add the butter, pulsing in 1-second bursts about three  or four 
times to partly combine 

You should now have a floury mix through which you can see squashed 
pieces of butter. Turn out onto a clean work surface and gather together. 
Sprinkle over the sugar mixture and use the palm of your hand to smear 
this mixture away from you across the work surface (a pastry scraper is 
a useful tool to use for this step). Gather together again and repeat this 
smearing process twice more before gathering the dough again. You 
may need to smear once or twice more to bring it together — you should 
still be able to see streaks of butter marbled through the pastry; this 
gives a slightly flaky texture to the final product. Divide the dough into 
two even-sized portions and shape into two round, flat discs about 2 cm  
(3⁄4 inch) thick. Wrap each disc in plastic wrap and refrigerate for at least  
2 hours or overnight.

Remove the pastry from the refrigerator 20 minutes before you wish to 
roll it. Sprinkle a little flour on the bench and rub a little flour over a rolling 
pin. Working from the centre of the pastry, gently roll the dough away from 
you, then turn the dough about 30 degrees and roll out again. Repeat this 
process until you have a flat round disc, about 3 mm (1⁄8 inch) thick. Sprinkle 
extra flour over the bench and rolling pin as needed, but try to use it as 
sparingly as possible — if too much is absorbed into the pastry it will result 
in a dough with poor flavour and texture. Bear in mind that you are trying to 
flatten the pastry into a disc, not ferociously stretch it out in all directions. 
Stretching will only cause the pastry to shrink excessively when baking. 
Transfer the pastry to a tray and place in the refrigerator, covered in plastic 
wrap,  for at least 2 hours to allow the gluten to relax.

At Bourke Street Bakery, we prefer to use loose-based tart tins and 
moulds, which have sides that are at an angle of about 90 degrees to the 
base. The right angle offers more support than sloping sides and makes it 
easier to remove a fragile tart. Again, it is important not to stretch the dough 
when lining the tins. 
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4. Roll out each disc to 3 mm (1⁄8  inch) thick, working from  
the centre of the dough and turning regularly. Use the  
rolling pin to lift the pastry onto a tray and refrigerate.

5. Once the dough has rested for at least two hours use 
a round pastry cutter to cut out twenty circles, each 
with an 11 cm (4 1⁄4 inch) diameter. 

7. Use your index finger and thumb to force the pastry into the 

tin so that none is overhanging — there should be a sharp angle 

in the corner where the upright pastry meets the base.

8. Once the pastry is in the tins you can line the tins ready for blind baking. You can then freeze them for later use or blind bake them as needed.
6. To line the tins, place a pastry circle over each tin and 

press into the base. Moving around the rim, use your 

fingers to push the pastry into the tins.

1. You can mix the dough by hand or an electric mixer. Use your 

fingertips to rub the butter into the flour to partly combine.

3. Divide the dough into two even-sized discs, cover with 
plastic wrap and refrigerate for 2 hours.2. Sprinkle over the sugar mixture and use the palm of 

your hand to smear the mixture away from you across  

the work surface.


