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Cream horns


Ingredients


Puff pastry


Cream or pastry cream


Jam





Method


Grease moulds or cover with foil.


Roll out the pastry 2mm thick and 30cm long.


Cut into 1½ cm wide strips. Moisten on one side.


Wind carefully round the moulds starting at the point. Overlap slightly.


Brush one side with egg wash and bake at 220°C / gas mark 7 for about 20 minutes.


Sprinkle with icing sugar and return for a few seconds to glaze. Allow to cool.


Place a little jam in the bottom.


Pipe whipped cream in until full.








Palmiers


Ingredients


Puff pastry


Caster sugar





Method


Roll out the pastry 2mm thick into a square. Sprinkle liberally with caster sugar on both sides and roll into the pastry.


Cut as shown. The final pieces should be about 2cm thick. 


Bake at  220°C / Gas 7 for about 10 minutes.


Turn with a palette knife and cook on the other side until brown and caramelised.


Palmiers can be made any size – for petit fours or larger. Two can be joined together with cream and jam.





Eccles cakes  – makes 12





Ingredients


200g puff pastry


50g butter


50g mixed peel


50g demerara sugar


200g currants


Pinch mixed spice





Method


Roll out the pastry to 2mm thick. Cut into 10-12cm round shapes. Damp the edges.


Melt the butter and add to all the other ingredients. 


Put a tablespoon of mixture in the middle of the pastry. Fold the edges over to completely seal the mixture.


Brush the top with egg white and dip into caster sugar. Cut 3 incisions with a knife as shown.


Bake at 220°C / Gas 7 for 15-20 minutes.

















Sweet puff pastry 
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