[image: ]
[image: ]
Principles of pastry making

Shortcrust pastry is made using the rubbing in method.  In this method, fingers are used to ‘rub’ the fat (usually hard baking fat or butter) into the flour.
 
Information about the function of fats in pastry 

Fats have a shortening effect in pastry. Fat coats the flour particles preventing absorption of water (and therefore preventing gluten developing) which results in a crumbly texture. The higher the amount of fat used the crumblier (shorter) the texture. 

· Butter adds colour and flavour; it is high in saturated fat.
· Low fat spread has a high water content which makes it soft and difficult to rub in and produces a sticky dough.
· Oil is high in unsaturated fat and is a liquid so the rubbing in technique cannot be used.  Oil coats the flour particles so thoroughly that gluten development is minimal and the product is very crumbly. 
· Hard block baking fat is suitable for rubbing in; it is lower in saturated fats than butter but has less flavour.
· Lard is made from pig’s fat and is 99% fat. It is softer than butter and white in colour. It rubs in easily and adds flavour but is not suitable for vegetarians.
· The mouldable, pliable property of fats is called plasticity. 
· The plasticity of a fat allows it to surround and coat flour particles to create a shortening effect in pastry. 

The science of pastry making

· Air, incorporated during making, expands on cooking.
· The expanding air stretches the gluten in the flour.
· The fat melts.
· The starch grains in the flour swell and gelatinise in the heat and absorb the fat and some of the water.
· The gluten coagulates and sets the framework of the pastry.
· The surplus water evaporates.
· The starch grains on the surface become dextrinised in baking, thus giving a brown colour to the pastry. Amino acids and sugars also react to form brown products, via the Maillard reaction.
· If the oven is too cool that fat will melt before the starch gelatinises and the fat will run out.

General rules
 
· Measure the ingredients carefully.
· Use good quality flour. Mix together the flour and salt by sieving.
· Keep everything as cool as possible otherwise the fat may melt which would spoil the finished dish.
· Introduce as much air as possible during making.
· Allow to relax after making to allow the fat to harden.
· Handle the pastry as little as possible.
· Roll lightly with short, quick firm strokes.
· Do not over stretch the pastry during rolling.
· Bake in a hot oven to ensure the fat is quickly absorbed by the starch and the water is turned to steam to raise the pastry.
· Cool away from draughts.

Sometimes a recipe asks for 150g of pastry to be used, this relates to the total amount of flour to be used, e.g. 150g plain flour.  In shortcrust pastry, the amount of fat is always half the amount of flour.  If you are using 150g plain flour then you will use 75g fat.

If a recipe stated that you needed to use 200g flour, how much fat would you need to use?  

Answer: 100g

Faults in pastry making
   
	Fault
	Reason

	Blistered pastry	
	Ingredients too warm
Over kneading and heavy handling
Oven temperature too cold
Too much flour used for rolling out
Too much water used for mixing


	Hard tough pastry
	Uneven addition of water
Over temperature too hot
Fats insufficiently and unevenly rubbed in


	Pastry soggy in a pie
	Steam not allowed to escape during cooking
Sugar next to (under) pie lid in a fruit pie


	Pastry fragile and crumbly when cooked
	Too much fat used
Over rubbing in of fat
  Too little water used


	Pastry shrinks during cooking
	Pastry over stretched during preparation and rolling

	Oily, greasy pastry
	Fat too soft
Oven temperature too cool.
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