jamie oliver shortcrust pastry recipe

Jamie Oliver Shortcrust Pastry Recipe: A Delicious Foundation for Your Baking

jamie oliver shortcrust pastry recipe has become a go-to method for many home bakers looking
for a foolproof, buttery, and flaky crust. Whether you're preparing a savory pie, a sweet tart, or a
classic quiche, this recipe offers the perfect balance of simplicity and flavor. Jamie Oliver’s approach
to shortcrust pastry is known for its straightforward ingredients and easy-to-follow technique,
making it accessible for both beginners and seasoned cooks alike.

If you've ever been intimidated by making pastry from scratch, this recipe will change your mind.
It’s all about using quality butter, ensuring the right texture, and handling the dough with care. In
this article, we’ll explore Jamie Oliver’s shortcrust pastry recipe in detail, share tips for success, and
discuss variations to suit different dishes. Let’s dive into the world of homemade pastry and elevate
your baking game.

Understanding Jamie Oliver’s Shortcrust Pastry Recipe

Shortcrust pastry is a foundational baking element, but not all recipes are created equal. Jamie
Oliver’s version stands out because of its balance of ingredients and the technique that guarantees a
tender yet crisp crust. The recipe typically calls for simple, pantry-friendly ingredients: plain flour,
cold butter, a pinch of salt, and a little water. Sometimes, a touch of sugar is added for sweet
versions.

One of the reasons Jamie’s recipe is so beloved is the emphasis on keeping the butter cold and not
overworking the dough. This approach helps create that desirable crumbly texture, which is
essential for a good shortcrust pastry. It’s a method that combines classic pastry principles with a
relaxed, approachable style that Jamie is famous for.

Ingredients Breakdown

- **Plain Flour:** The base of the pastry, providing structure.

- **Cold Unsalted Butter:** The key to flakiness and flavor; using cold butter prevents the dough
from becoming greasy.

- **Salt:** Enhances the flavor.

- ¥*Jce-cold Water:** Helps bind the dough together without warming the butter.

- ¥*Sugar (optional):** Added for sweet pies or tarts.

Jamie Oliver often recommends using high-quality butter, as it significantly impacts the pastry’s
taste and texture. The butter should be cut into small cubes and kept chilled until just before mixing.



Step-by-Step Guide to Making Jamie Oliver Shortcrust
Pastry

Making pastry can seem daunting, but following Jamie Oliver’s method simplifies the process. Here’s
a step-by-step guide to help you master this shortcrust pastry recipe.

Step 1: Prepare Your Ingredients

Start by chilling your butter and water. Cold ingredients are crucial to prevent the butter from
melting into the flour, which would result in a less flaky pastry. Measure out your flour and salt, and
have everything ready on your work surface.

Step 2: Rub the Butter Into the Flour

Using your fingertips, rub the chilled butter into the flour and salt until the mixture resembles fine
breadcrumbs. This technique coats the flour in fat, which creates the tender texture after baking.
Jamie Oliver often mentions not to rush this step, as it’s important to get the right consistency.

Step 3: Add Ice-cold Water

Slowly add a few tablespoons of ice-cold water, mixing gently with your hands or a knife to bring the
dough together. Add just enough water to form a cohesive dough that’s not too sticky. Avoid
overworking the dough — once it comes together, stop handling it.

Step 4: Chill the Dough

Wrap the dough in cling film and chill it in the refrigerator for at least 30 minutes. This resting time
allows the gluten to relax and the butter to firm up, which helps prevent shrinkage during baking.

Step 5: Roll Out and Use

Once chilled, lightly flour your surface and roll out the dough evenly to your desired thickness. Use
it immediately for your pie or tart, or keep it chilled until you're ready to bake.

Tips and Tricks for Perfect Shortcrust Pastry

Making great pastry takes a bit of practice, but Jamie Oliver’s recipe includes some valuable tips
that can make a big difference.



Keep Everything Cold

The most common mistake in pastry-making is letting the butter get too warm. Always keep your
butter, water, and even your mixing bowl chilled. Some bakers even chill their flour to ensure the
dough stays cool.

Handle the Dough Gently

Overworking shortcrust pastry develops gluten, which leads to toughness. Mix just enough to
combine, and avoid kneading.

Rest the Dough Properly

Chilling the dough is crucial. It helps the butter solidify again and relaxes the gluten strands,
preventing shrinkage and tough pastry.

Use the Right Flour

Jamie Oliver’s shortcrust pastry recipe typically uses plain (all-purpose) flour. For an even more
tender crust, some bakers blend plain and cake flour, but sticking to plain flour is perfectly fine.

Versatility of Jamie Oliver’s Shortcrust Pastry

One of the best things about Jamie Oliver’s shortcrust pastry recipe is its versatility. Whether you're
preparing a classic apple pie, a savory chicken and mushroom quiche, or a tangy lemon tart, this
pastry forms a delicious base.

Sweet vs. Savory Pastry

For sweet dishes, you can add a tablespoon or two of caster sugar to the flour before rubbing in the
butter. This subtle sweetness complements fruit fillings and custards beautifully. For savory pies,
omit the sugar and add a pinch of salt to enhance the savory flavors.

Gluten-Free Adaptations

While Jamie’s original recipe uses plain wheat flour, those with dietary restrictions can experiment
with gluten-free flour blends. The key is to maintain the same cold butter technique and avoid
overworking the dough to get a delicate crumb.



Using Shortcrust for Different Dishes

- ¥*Quiches:** The firm yet tender crust holds up well to creamy fillings.

- ¥*Tarts:** Sweet or savory tarts benefit from a crisp base.

- ¥*Pjes:** Whether meat, vegetable, or fruit, this pastry provides a flaky, buttery crust.
- **Galettes:** Freeform pies that showcase rustic charm and flaky texture.

Common Challenges and How Jamie Oliver’'s Method
Helps Overcome Them

Many home bakers struggle with pastry being too tough, crumbly, or shrinking in the oven. Jamie
Oliver’s shortcrust pastry recipe addresses these issues through its simplicity and focus on
technique.

Preventing Tough Pastry

By rubbing cold butter into the flour and avoiding over-kneading, the gluten development is
minimized, resulting in a tender crust.

Stopping Shrinkage

Chilling the dough properly before rolling and baking helps the pastry hold its shape. Also, pricking
the base with a fork before blind baking allows steam to escape, preventing puffing and shrinking.

Achieving Flakiness

The small butter pieces embedded in the dough melt during baking, creating pockets of air that
produce a flaky texture. Jamie’s technique ensures the butter stays cold and intact until baking.

Why Choose Jamie Oliver’s Shortcrust Pastry Recipe?

Jamie Oliver’s reputation for accessible, delicious food extends into his pastry recipes. His shortcrust
pastry is a brilliant example of how classic cooking methods can be presented in a way that anyone
can master. The recipe uses minimal ingredients, no special equipment, and focuses on technique
rather than complexity.

This approach not only demystifies pastry-making but also encourages experimentation. Once you're
comfortable with Jamie Oliver’s basic shortcrust pastry, you can start customizing it to fit your
favorite recipes, adding herbs for savory pies or zest for sweet treats.



Cooking with Jamie Oliver’s recipes also means embracing fresh, quality ingredients and
straightforward cooking—principles that lead to better-tasting food and more enjoyable cooking
experiences.

Making your own shortcrust pastry from scratch is a rewarding process, and with Jamie Oliver’s
shortcrust pastry recipe, you're well on your way to creating bakery-quality pies and tarts right in
your kitchen. Whether you’re baking for family, friends, or just yourself, this pastry is sure to
impress with its buttery flavor and perfect texture.

Frequently Asked Questions

What are the basic ingredients in Jamie Oliver's shortcrust
pastry recipe?

Jamie Oliver's shortcrust pastry recipe typically includes plain flour, cold butter, a pinch of salt, and
cold water.

Does Jamie Oliver's shortcrust pastry recipe use butter or
lard?

Jamie Oliver's recipe uses cold butter to create a tender and flaky shortcrust pastry.

How does Jamie Oliver recommend mixing the ingredients for
shortcrust pastry?

He suggests rubbing the cold butter into the flour with your fingertips until the mixture resembles
breadcrumbs, then adding cold water to bind it into a dough.

Can Jamie Oliver's shortcrust pastry recipe be made ahead of
time?

Yes, Jamie Oliver advises chilling the pastry dough in the fridge for at least 30 minutes before rolling
out, and it can be stored in the fridge for up to 2 days or frozen for longer.

What tips does Jamie Oliver give for rolling out shortcrust
pastry?

He recommends lightly flouring the surface and rolling pin, working quickly to keep the pastry cold,
and turning the dough frequently to prevent sticking.

Is Jamie Oliver's shortcrust pastry suitable for sweet and
savory dishes?

Yes, his recipe is versatile and can be used for both sweet pies and savory tarts by adjusting the



fillings accordingly.

Does Jamie Oliver suggest blind baking the shortcrust pastry?

For recipes requiring a crisp base, Jamie Oliver suggests blind baking the pastry by lining it with
baking paper and baking beans before adding the filling.

Additional Resources

Jamie Oliver Shortcrust Pastry Recipe: A Detailed Review and Analysis

jamie oliver shortcrust pastry recipe has gained considerable attention among both amateur
cooks and seasoned bakers alike. Known for his approachable yet refined culinary style, Jamie Oliver
offers a version of shortcrust pastry that combines simplicity with reliable results. In this article, we
delve into the intricacies of his recipe, evaluating its ingredients, preparation method, texture, and
overall usability, while comparing it to traditional and contemporary shortcrust pastry recipes.

Understanding Jamie Oliver’s Approach to Shortcrust
Pastry

Jamie Oliver’s shortcrust pastry recipe captures the essence of classic British baking with a modern
twist. The recipe emphasizes accessibility, using ingredients commonly found in most kitchens, and
a straightforward technique designed to minimize room for error. Unlike some recipes that require

precise handling or specialized tools, Jamie’s method is intended to be forgiving, enabling cooks of

varying skill levels to achieve a flaky and tender pastry.

At its core, shortcrust pastry is celebrated for its crumbly texture and buttery flavor, making it ideal
for both sweet and savory pies, tarts, and quiches. Jamie Oliver’s recipe aligns with this tradition but

includes subtle nuances that reflect his culinary philosophy—balancing flavor, texture, and ease of
preparation.

Ingredients and Their Roles

One of the defining features of Jamie Oliver’s shortcrust pastry is the ingredient list, which typically
includes:

e Plain flour

¢ Cold unsalted butter

e Cold water

e A pinch of salt



¢ Optional sugar for sweet pastry variations

The use of cold butter is crucial to achieving the characteristic flakiness of shortcrust pastry. By
incorporating butter in small, chilled pieces rather than melted or room temperature, the recipe
ensures that pockets of fat remain within the dough, which, upon baking, create a tender and
layered texture.

Jamie Oliver’s recommendation to use plain flour (all-purpose flour) keeps the recipe accessible and
versatile. While some traditional recipes call for a mixture of plain and pastry flour or even
incorporate cornflour for added tenderness, Oliver’s choice favors a balanced gluten content that
provides structure without toughness.

The addition of a pinch of salt enhances the overall flavor without overwhelming the pastry, and the
cold water acts as a binding agent, bringing the dough together without activating too much gluten
development, which could make the pastry tough.

Preparation Technique and Tips

Jamie Oliver’s technique for preparing shortcrust pastry is straightforward but emphasizes key steps
that affect the final product’s quality:

1. Chilling all ingredients, especially the butter and water, to maintain dough temperature.

2. Cutting the butter into the flour using fingertips or a pastry cutter until the mixture resembles
coarse breadcrumbs.

3. Gradually adding cold water to bring the dough together without overworking it.

4. Wrapping the dough and chilling it before rolling out, which relaxes the gluten and firms the
butter.

This process is consistent with best practices in pastry making, and Jamie’s step-by-step instructions
help demystify the art of pastry for home cooks. The chilling phases are particularly important; they
prevent the butter from melting prematurely and help the dough maintain its structure during
baking.

Comparing Jamie Oliver’s Shortcrust Pastry to Other
Recipes

When placed alongside other popular shortcrust pastry recipes, Jamie Oliver’s formulation strikes a
balance between traditional and modern methods. For example, classic French pate brisée often
incorporates eggs for richness and elasticity, whereas Jamie’s recipe opts for a leaner dough without



eggs, which results in a crisper finish.

Some home bakers prefer recipes that introduce sugar directly into the dough for sweet pies, while
Jamie Oliver suggests adding sugar optionally, often favoring the use of fillings or toppings to
provide sweetness. This flexibility makes his pastry suitable for both savory quiches and sweet fruit
tarts.

Moreover, Jamie’s emphasis on using readily available ingredients and simple tools contrasts with
more technical recipes that require precise measurements of butter temperature or the use of
specialized equipment like food processors or pastry blenders.

Pros and Cons of Jamie Oliver’s Shortcrust Pastry Recipe

¢ Pros:

[¢]

Easy to follow for beginners

[¢]

Uses common kitchen ingredients

[¢]

Produces a versatile pastry suitable for both sweet and savory dishes

o

Emphasizes chilling, leading to better texture

e Cons:
o May lack richness compared to egg-enriched recipes
o Some cooks might find the texture less tender than recipes mixing flours

o Chilling times might be inconvenient for quick preparation

These pros and cons provide insight into why Jamie Oliver’s shortcrust pastry recipe remains a
popular choice for home cooks who want dependable results without complexity.

Application and Versatility in Cooking

Jamie Oliver’s shortcrust pastry recipe is celebrated not only for its ease but also for its adaptability.
It serves as an excellent base for a variety of dishes, including:



e Classic British meat pies
e Fruit tarts such as apple or berry
¢ Quiches with vegetable or cheese fillings

e Sweet pies incorporating custards or creams

The neutral flavor profile of the pastry allows the fillings to shine while providing a pleasant and
satisfying crunch. Additionally, the recipe’s straightforward nature encourages experimentation, as
cooks can easily modify the dough by adding herbs or spices to suit particular savory recipes.

Tips for Enhancing the Pastry

While Jamie Oliver’s recipe is robust on its own, a few tweaks can elevate the pastry further:

1. Using a mix of plain and pastry flour: This can create a more tender crust by reducing
gluten formation.

2. Incorporating chilled egg yolk: Adds richness and improved elasticity without
compromising flakiness.

3. Adding a touch of vinegar or lemon juice: Helps tenderize the dough by slightly inhibiting
gluten development.

4. Resting the dough longer: Extended chilling (up to 24 hours) can deepen flavors and
improve texture.

These adjustments can be made while maintaining the essence of Jamie Oliver’s method, allowing
for customization according to taste preferences or specific recipe requirements.

Final Thoughts on Jamie Oliver’s Shortcrust Pastry
Recipe

Jamie Oliver’s shortcrust pastry recipe exemplifies his culinary ethos: accessible, practical, and
delicious. For those seeking a reliable pastry that balances ease of preparation with satisfying
texture and flavor, this recipe offers a compelling choice. While it may not cater to every baker’s
taste for richness or tenderness, its versatility and forgiving nature make it a staple in many
kitchens.

The recipe’s emphasis on ingredient quality, temperature control, and minimal handling reflects
time-tested pastry principles, ensuring that even novice bakers can achieve professional-quality



results. Whether crafting a savory pie or a sweet tart, Jamie Oliver’s shortcrust pastry recipe stands
as a testament to the enduring appeal of simple, well-executed baking fundamentals.

Jamie Oliver Shortcrust Pastry Recipe
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jamie oliver shortcrust pastry recipe: Jamie's Dinners Jamie Oliver, 2019-04-11 Jamie's
Dinners is a collection of simple, modern family favourites 'There is only one Jamie Oliver. Great to
watch. Great to cook' Delia Smith Packed with a huge array of recipes, from very humble classics to
exciting new flavours, this is the perfect cookbook for both beginners and pros alike, and with loads
of recipes that the whole family will love. With chapters on Sarnies, Salads, Soups, Vegetables,
Pasta, Meat, Fish and Desserts, as well as a section on 5-minute wonders and kitchen tips & tricks,
this really is a comprehensive cookbook for everyone. Delicious recipes include: - PARMESAN FISH
FILLETS with AVOCADO and CRESS SALAD - Awesome SPINACH & RICOTTA CANNELLONTI -
Summer CHICKPEA SALAD - Super-tasty SPANISH ROAST CHICKEN - STICKY TOFFEE PUDDING

Celebrating the 20th anniversary of The Naked Chef Penguin are re-releasing Jamie's

first five cookbooks as beautiful Hardback Anniversary Editions - an essential for every kitchen. The
Naked Chef The Return of the Naked Chef Happy Days with the Naked Chef Jamie's Kitchen Jamie's
Dinners '20 years on . . . Does it stand the test of my kitchen? The answer is a resounding yes.
Jamie's genius is in creating maximum flavour from quick, easy-to-follow recipes . . . It hasn't dated
at all' Daily Telegraph on The Naked Chef

jamie oliver shortcrust pastry recipe: Perfect Felicity Cloake, 2011-08-04 Whether you're a
competent cook or have just caught the bug, Perfect has a place in every kitchen. Is there a foolproof
way to poach an egg? What's the secret of perfect pastry? Could a glass of milk turn a good
Bolognese into a great one? The Guardian's 'How to Make' food columnist Felicity Cloake is on a
mission to find the perfect staple dishes - from spag bol to brownies to fish pie. Having rigorously
tried and tested recipes from all the greats - including Elizabeth David, Delia Smith and Nigel Slater
- Felicity has pulled together the best points from each to create the perfect version of 68 classic
dishes. Never again will you have to rifle through countless different books to find the your perfect
roast chicken recipe, mayonnaise method or that incredible tomato sauce - they're all here. 'Brilliant
... finely honed culinary instincts, an open mind and a capacious cookbook collection . . . Miss
Cloake has them all' Evening Standard

jamie oliver shortcrust pastry recipe: Jamie's Food Revolution Jamie Oliver, 2009-10-13
undefined

jamie oliver shortcrust pastry recipe: Completely Perfect Felicity Cloake, 2018-11-01 'A gift
for anyone who is learning to cook' Diana Henry, Sunday Telegraph How can I make deliciously
squidgy chocolate brownies? Is there a fool-proof way to poach an egg? Does washing mushrooms
really spoil them? What's the secret of perfect pastry? Could a glass of milk turn a good bolognese
into a great one? Felicity Cloake has rigorously tried and tested recipes from all the greats - from
Nigella Lawson and Delia Smith to Nigel Slater and Heston Blumenthal - to create the perfect
version of hundreds of classic dishes. Completely Perfect pulls together the best of those essential
recipes, from the perfect beef wellington to the perfect poached egg. Never again will you have to
rifle through countless different books to find your perfect roast chicken recipe, mayonnaise method
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or that incredible tomato sauce - it's all here in this book, based on Felicity's popular Guardian
columns, along with dozens of invaluable prepping and cooking tips that no discerning cook should
live without. 'Completely Perfect is aptly named!' Nigella Lawson 'A classic. Long may Felicity
Cloake test 12 versions of one recipe so we can have one good one' Rachel Roddy 'The nation's
taster-in-chief title belongs unequivocally to Felicity Cloake' Daily Mail

jamie oliver shortcrust pastry recipe: Simply Jamie Jamie Oliver, 2024-11-12 MAKE YOUR
LIFE SIMPLER AND MORE DELICIOUS SIMPLY JAMIE IS THE NEW MUST-HAVE COOKBOOK
THAT MAKES IT EASY TO FIT GOOD FOOD INTO BUSY LIVES In five knockout chapters covering
Midweek Meals, Weekend Wins, One-Pan Dinners, Pantry Love and Delicious Desserts, Simply Jamie
exists to inspire you to get cooking. Whatever your needs, you can trust that these recipes will slot
right into your busy life, with total ease--from 15-minute-to-table dishes and no-time-to-shop pantry
rescues to weekend wins that create smart leftover ideas, making mealtimes a breeze in the days
that follow. Chapters include: MIDWEEK MEALS: Think simple dinners, quick lunches, clever
ingredient shortcuts and fast flavor bombs like Jarred Pepper Pasta and an effortless Smash Burger.
WEEKEND WINS: Meal planning, made easy! Get organized on the weekend, then transform the
leftovers into ingenious dishes in the days that follow. Think Batch-It-Up Bolognese, Versatile
Cornbread and more. ONE-PAN DINNERS: Let the oven do the hard work with clever assembly
meals like Roasted Veg with Camembert Fondue and Gochujang Chicken Noodle Bake. PANTRY
LOVE: Delight in the best of your pantry with Jamie’s thrifty recipes--Pantry Raid Fishcakes, Harissa
Butter Beans and beyond. DELICIOUS DESSERTS: Hit the sweet spot with Jamie’s ultimate
shortcuts to delicious desserts like Decadent Chocolate Cake 5 ways and Fabulous Canned Fruit
Granitas. This is a book about inspiration and bringing joy back into the kitchen.

jamie oliver shortcrust pastry recipe: Jekka's Herb Cookbook Jekka McVicar, 2012-03-31
Jekka McVicar's passion for herbs has evolved over 40 years. In this, her first cookery book, 'queen
of herbs' Jekka offers over 250 original recipes using simple garden herbs, along with tips for
growing and maintaining them. Herbs have long been a part of British culinary history, yet few
people utilise them to their full potential. Incredibly versatile, not only do herbs impart flavour,
aroma and texture to dishes, they are extremely beneficial to our health. Much more than a
cookbook, Jekka's Herb Kitchen features 50 herbs with a chapter and recipes devoted to each -
Jekka's huge knowledge of each herb's history, cultivation and medicinal and culinary uses is
unsurpassed. Her recipes are simple and economical - she shows how herbs can transform a cheap
cut of meat, enliven a pasta sauce, and even add delight to desserts. She also offers suggestions for
how best to combine herbs and what parts to use, gives ideas for using up a glut of a specific herb,
and advises on how to preserve your herbs for the winter months. Moreover, this volume is a family
affair - many of Jekka's recipes are inspired by her grandmother and mother, and the stunning
illustrations are by Jekka's daughter, Hannah McVicar. With colour photographs throughout, this is a
unique and beautiful volume from the UK's foremost authority on herbs.

jamie oliver shortcrust pastry recipe: The Mis-Education of the Professional Chef Allen
Mbengeranwa, 2013-06-14 An aid to the cook or chef to learn how to control themselves and not
have to depend solely on others to manage their personal and professional lives so as to be better in
the end than they are in the beginning. valuable insight into the makings of a professional cook as
well as the trials and tribulations. No other cookbook shows you how to understand yourself in order
to competently cook and appreciate the nature of cooking for yourself and others. From the student
of food to the gourmand or gourmet, The Mis-Education of the Professional Chef provides a detailed
and well-illustrated platform.

jamie oliver shortcrust pastry recipe: The Naked Chef Jamie Oliver, 2019-04-11 '20 years on .
.. Does it stand the test of my kitchen? The answer is a resounding yes. Jamie's genius is in creating
maximum flavour from quick, easy-to-follow recipes . . . It hasn't dated at all' Daily Telegraph Jamie's
very first book - the one that started it all - with a new introduction written by Jamie Oliver.
The Naked Chef was born out of the idea to strip down restaurant techniques to their bare essentials
and create cool dishes for everyone to cook at home, and get boys back in the kitchen! It's all about




having a laugh with fun, delicious food from a young person's perspective. You'll quickly build up a
fool proof repertoire of simple and delicious recipes without the need for fancy equipment or
ingredients. Delicious and simple recipes from the book include: - Fresh TOMATO and SWEET
CHILLI PEPPER SOUP with SMASHED BASIL and OLIVE OIL - Fast-roasted COD with PARSLEY,
OREGANO, CHILLI and LIME - Perfect ROAST CHICKEN - MUSHROOM RISOTTO with GARLIC,
THYME and PARSLEY - Simple CHOCOLATE TART The Naked Chef is the perfect all-round
cookbook, with chapters on Soups, Salads & Dressings, Pasta, Fish & Shellfish, Meat, Poultry &
Game, Vegetables, Pulses, Risotto & Couscous, Bread, Desserts and Stocks, Sauces, Bits, Bobs, This,
That & the Other! Inside you'll also find larder lists, tips and tricks. 'Simply brilliant cooking, and
Jamie's recipes are a joy' Nigel Slater Celebrating the 20th anniversary of The Naked Chef
Penguin are re-releasing Jamie's first five cookbooks as beautiful Hardback Anniversary Editions - an
essential for every kitchen. The Naked Chef The Return of the Naked Chef Happy Days with the
Naked Chef Jamie's Kitchen Jamie's Dinners

jamie oliver shortcrust pastry recipe: Simply Jamie Jamie Oliver, 2024-09-26 MAKE YOUR
LIFE SIMPLER AND MORE DELICIOUS SIMPLY JAMIE IS THE NEW MUST-HAVE COOKBOOK
THAT MAKES IT EASY TO FIT GOOD FOOD INTO BUSY LIVES ---- In five knockout chapters,
covering Midweek Meals, Weekend Wins, Trusty Traybakes, Cupboard Love and Perfect Puds,
Simply Jamie exists to inspire you to get cooking. Whatever your needs, you can trust that these
recipes will slot right into your busy life, with total ease - from 15-minute-to-table dishes and
no-time-to-shop cupboard rescues to weekend wins that create smart leftover ideas, making
mealtimes a doddle in the days that follow. Chapters include: MIDWEEK MEALS Think simple
dinners, quick lunches, clever ingredient shortcuts and fast flavour bombs like Jarred Pepper Pasta
and an effortless Smash Burger. WEEKEND WINS Meal planning, made easy! Get organised at the
weekend, then transform the leftovers into ingenious dishes in the days that follow. Think
Batch-It-Up Bolognese, Versatile Cornbread and more. TRUSTY TRAYBAKES Let the oven do the
hard work with clever assembly meals like Roasted Veg with Camembert Fondue and Gochujang
Chicken Noodle Traybake. CUPBOARD LOVE Big up the best of your store cupboard with Jamie’s
thrifty recipes - Tin Raid Fishcakes, Harissa Butter Beans and beyond. PERFECT PUDS Hit the
sweet spot with Jamie’s ultimate shortcuts to delicious desserts like Decadent Chocolate Cake 5
ways and Fabulous Tinned Fruit Granitas. This book is here to help you get big-flavour food on the
table in no time. It’s fast, it’s simple and there’s zero compromise on taste! ---- PRAISE FOR JAMIE
OLIVER ‘Easy, achievable and delicious; Oliver has created another fail-safe cookbook for families
and those of us who are stretched for time’ Daily Telegraph ‘Jamie has a way of inspiring us with
new takes on old classics. There wasn't a recipe we didn't want to make’ Independent

jamie oliver shortcrust pastry recipe: Desserts Jamie Oliver, 2012-02-08 Les 40 meilleures
recettes de desserts de Jamie Oliver et de son équipe.

jamie oliver shortcrust pastry recipe: Natural Baking Carolin Strothe, Sebastian Keitel,
2019-03-07 With Natural Baking you can now have your cake and eat it too! Described by Jamie
Oliver as his 'favourite cooking book of the year’, this is your new baking bible for healthy baking
recipes to create an awe-inspiring array of stunning cakes and sweet treats, whilst cutting down on
the sugar too! Discover all of your favourite cake recipes and baked goodies, from carrot cake to hot
cross buns, all redefined in a healthy and imaginative way by use of natural ingredients. Dive
straight in to discover: -70 delicious low-sugar and sugar-free recipes of all your favourite cakes
-Featuring 120 photos of the finished product to accompany each riveting recipe -Many recipes are
gluten and dairy free -Includes a seasonal calendar to guide you through how to bake using fresh
and seasonal produce Each delicious recipe contains little or no processed sugar, and instead relies
on easy-to-source sugar substitutes and natural sugar alternatives, such as honey, maple syrup and
more. From honey swirls to hazelnut cake, cranberry pie to panettone, this all-encompassing healthy
baking book promises something for everyone to love, with a diverse range of low-sugar cakes,
pastries, muffins and more. A must-have volume for those looking to cook healthier treats for the
whole family to enjoy, whether you're a health-conscious consumer or a keen baker looking for



healthy and creative baking ideas. Author Carolin Strothe and Sebastian Keteil are a husband and
wife duo who share a strong love of healthy cooking and baking. Carolin's award-winning food blog
has over 64,000 followers on Instagram and inspires thousands to fall in love with baking, without
compromising on calories! A recent study suggests 57% of consumers reported low-sugar is an
important factor when deciding what food to buy for their household. However, the ever-growing
pressure of daily life in today's society, and trying to balance a career with the demands of family
life, often gives way to temptation for easily-accessible sugar supplies, baked goods and more.
Despite knowing that excessive sugar is bad for health, a lot of people still crave it on a daily basis.
However, this book can help people to satiate their cravings, without undermining their health! This
ground-breaking baking book allows readers to tap into the world of healthy baking, without using
expensive and difficult-to-source ingredients. In fact, many of the healthy-substitute ingredients can
already be found in your kitchen! Stunning atmospheric shots within the book add character and
inspiration to each recipe, whether it's pastries, pies, pancakes, cakes, biscuits and more!

jamie oliver shortcrust pastry recipe: Naturally Sweet Baking Sebastian Keitel, Carolin
Strothe, 2019-05-14 Yes, you can have your cake - and eat less sugar too. Described by Jamie Oliver
as his favorite baking book of the year, the healthy baking recipes for these beautiful cakes cut down
on sugar, or cut it out altogether, thanks to the imaginative use of natural ingredients. As a bonus,
many of the recipes are also gluten-free and dairy-free. Discover how to bake more than 70 delicious
low-sugar and sugar-free recipes, including healthier versions of favorites such as carrot cake,
muffins, gingerbread, and hot cross buns. Every recipe tempts with a stunning photo of the finished
cake or baked good. The recipes contain little or no processed sugar, instead relying on
easy-to-source sugar substitutes and natural sugar alternatives, such as honey and seasonal
produce. Foraged edible flowers adorn decadent chocolate muffins and freshly picked berries peek
out from between the layers of beautiful cakes, creating a feast for the eyes too. Written by Carolin
Strothe - cook, food stylist, and author of the award-winning blog Frau Herzblut - and her husband
Sebastian Keitel, the book explains the benefits of a low-sugar diet and debunks the myth that
healthy baking must come with a compromise. Carolin includes a seasonal calendar to help you
choose the best ingredients; basic recipes for pantry essentials such as apple sauce and cashew
cream; and tips to help you elevate the look of your creations using natural colorings. With Naturally
Sweet Baking you can cook and enjoy treats in a healthy, guilt-free way.

jamie oliver shortcrust pastry recipe: The Pie Room Calum Franklin, 2020-09-24 'Calum is
the pie king' Jamie Oliver 'If you want to know how to make a pie, Calum is your go-to man!' Tom
Kerridge Discover the definitive pie bible from self-confessed pastry deviant, chef and London's King
of Pies, Calum Franklin. Calum knows good pies and in his debut cookbook, The Pie Room, he
presents a treasure trove of recipes for some of his favourite ever pastry dishes. Want to learn how
to create the ultimate sausage roll? Ever wished to master the humble chicken and mushroom pie?
In this collection of recipes discover the secrets to 80 delicious and achievable pies and sides, both
sweet and savoury including hot pork pies, cheesy dauphinoise and caramelised onion pie, hot and
sour curried cod pie, the ultimate beef Wellington and rhubarb and custard tarts. Alongside the
recipes Calum guides you through the techniques and tools for perfecting your pastry. Within these
pages you'll find details including how to properly line pie tins, or how to crimp your pastry and
decorate your pies so they look like true show-stoppers. Say hello to your new foodie obsession and
get ready to create your very own pie masterpiece. 'I'd happily spend eternity eating chef Calum
Franklin's pies.' Grace Dent

jamie oliver shortcrust pastry recipe: Jamies Italien , 2010

jamie oliver shortcrust pastry recipe: Oliver's Twist Jamie Oliver, 2003

jamie oliver shortcrust pastry recipe: In the Mood for Quick Family Food Jo Pratt, 2016-08-18
Home-cooked food that's tasty and stress-free - this is Jo's guide for busy parents' - Jamie Oliver
Simple, Fast and Delicious Recipes for Every Family. Kids. Job. Life. When you're pulled in a million
different directions, how can you possibly please the whole family with food that is both wholesome
and speedy? Bestselling author Jo Pratt shows you the secrets to make it possible. Split into three



parts 'Monday to Friday Survival', "'The Busy Weekend' and 'Cling On To Your Social Life' Jo's tips
and techniques are both easy and proven. All of Jo's recipes have been devised to make life easier,
with shortened preparation and cooking times and frankly brilliant plan-ahead tips. Perhaps most
importantly, these recipes are tried and true crowd pleasers. This is the perfect companion for the
busy family who wants to live and eat deliciously well.
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