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INTRODUCTION
Master Pâtissier Eric Lanlard, author of eight books and star of four TV 
series, has earned a reputation for superlative baked creations with 
an impressive A List clientele. He is, according to Vanity Fair
magazine, one of the best patissiers in the world.

CAKE BOY 

Cake Boy is Eric Lanlard’s luxurious yet relaxed 
cake boutique set on the river South West 
London. Cake Boy serves breakfast, lunch,
afternoon tea and an array of the most
delicious cake and desserts.   

Cake Boy houses an expertly equipped, first 
class cookery school and classes are taught by 
Eric on a weekly basis. Subjects include Master 
Classes in chocolate, afternoon tea and pastry.  
Bespoke classes can also be created for
special occassions.
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BRAND PARTNERSHIPS
Eric’s skills and talent have turned him into a ‘much in 
demand’ global baking ambassador and he creates 
bespoke afternoon teas for an award winning luxury 
cruise line, hotels and travel brands worldwide.  
 
P&O Cruises - partnership active since 2014
The Market Café a food and beverage concept on 
board the Britannia – an opportunity for passengers
to indulge in fine patisserie and savoury bites.   

Eric Lanlard’s signature afternoon tea – a modern and 
elegant twist – is served on board four P&O Cruises 
ships – Britannia, Azura, Ventura, Oceana and in 2020 
the addition of the new ship Iona. 
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Marriott International 
Filmed and presented 8 x episodes of SPG
Cravings – for in-room TV channel and property 
screens – Europe, Middle East & Africa across all 
Marriott International owned brands including 
Emirate Airlines inflight entertainment. 

Support activation programme included baking 
classes in London, Singapore, Dubai, Abu Dhabi, 
Doha, Brussels and co-hosting an exclusive lunch 
at the Luxury Collection Prince De Galles Paris 
with Michelin Star chef Stephanie Lequellec at
Restaurant La Scene.

Pop Up Afternoon Tea salons created for Royal 
Meridien Abu Dhabi, Sheraton Grand London, 
Sheraton Mall of the Emirate, St Regis Singapore.
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Virgin Atlantic 
Signature Afternoon Tea for the Club House globally.
Signature afternoon tea to be served on-board across
all cabins and working on new F&B concepts for the
Club House.

Ebay
Eric fronted Ebay’s UK activity part of their global campaign 
#FilYourCartWithColour. The above the line campaign run in 
Autumn 2017 and it’s success lead to Eric starring in their 
Christmas UK campaign ‘Celebrate Christmas Like Nobody 
Else’. Both campaigns were executed across TV, outdoor 
media and digital platforms. 
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ERIC”S CREDENTIALS
Author of 8 Books:
Master Cakes, Home Bake, Cox Cookies & Cake, Tart it Up, Chocolat, 
Totally Chocolate, Couture Cupcakes, Afternoon Tea

Presenter of 50 episodes of prime time television:
• Glamour Puds (two series) 
• Baking Mad (two series)
On air in Europe, Asia, South America,
Africa, Australia and the Middle East.

Key media audiences
• UK
• USA
• Middle East
• Europe

Promotional Partnerships include:
The British Sugar Company, Nielsen-Massey, P&O Cruises, Ebay,
Kitchen Aid, Marriott International and Virgin Atlantic.

• India
• South Africa
• Asia
• South America
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SOCIAL MEDIA
57,000

141,000

39,000
(subscribers)

29,000
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Delicious magazine – Cake Boy turns pie master

Cake boy turns  
pie master

French baking maestro Eric Lanlard 
is famous for his sweet creations,  
but here he takes on savoury with  
top tarts and perfect pies. We reckon 
they’re decidedly upper crust
PHOTOGRAPHS KATE WHITAKER 
STYLING LIZ BELTON
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guest chef.

BLIND BAKING: FIVE STEPS  
TO A PERFECT PIE CRUST

A blind baked pastry case (sometimes called pre-baked) is 
one that has been partially baked without a filling so it can 
still cook and crisp thoroughly if the filling needs a shorter 
time to bake than the pastry. Blind baking also stops the 
pastry being made soggy by a moist filling.

 1 Prick the base of the pastry case all over with a fork  
to stop the pastry bubbling up and out of shape.

 2 Chill the pastry case in the fridge for at least  
15 minutes to help stop it shrinking during baking. 

Preheat the oven to 180°C/fan160°C/gas 4.

 3 Place a large piece of nonstick baking paper inside the 
pastry case, then fill with baking beans or uncooked 

rice. (Ceramic beans are available from the cookware 
department of large department stores, specialist 
cookware shops and some larger supermarkets.) Ensure 
the paper is touching the pastry, even at the edges.

 4 Bake for 10-15 minutes for a large tart or 8-10 minutes 
for a small one until the pastry is cooked and opaque.

 5 Carefully remove the paper and beans (or rice), then 
return the empty tart case to the oven for 10 minutes 

for a large tart, 4-5 minutes for individual tarts. When it’s 
ready, the base will be sandy looking, dry and crisp, and 
the top edges of the pastry will be golden. Leave in the tin 
and continue with your chosen recipe.

Roasted red  
pepper and goat’s 

cheese tart

Individual game pies Iberian chicken pie

The goat’s cheese cuts through the 
sweetness of the onion marmalade and 
roasted peppers – it’s fab with a rocket, 

basil and toasted pine nut salad

KNOW-HOW 
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For me, growing up in 
Brittany, pork and cider 
was a classic – and what  
a great combination. I have 
reinvented this childhood 
favourite as a pie

Pork and cider pie
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guest chef.

then return the chicken to the pan. 
Bring to the boil, then reduce the 
heat and simmer for 10 minutes.
2. Meanwhile preheat the oven to 
180°C/fan160°C/gas 4. Stir in the 
parsley, season, then spoon into a 
1.2 litre ovenproof dish. Roll out the 
pastry on a lightly floured surface. 
Brush the rim of the dish with some 
beaten egg. Cover the pie with the 
pastry, press the edges down to 
seal, then trim. Use the trimmings 
to decorate if you like – stick them 
on with a little beaten egg. Brush the 
pastry with more beaten egg, then 
bake for 25-30 minutes until golden.
PER SERVING (BASED ON 6) 
612kcals, 29.1g fat (16.1g saturated), 
30.8g protein, 56.7g carbs  
(3g sugars), 1g salt, 3.9g fibre
AND TO DRINK… Spanish reds are  
made for chorizo and paprika. 
Choose a Rioja crianza or pricier red 
from the Ribera del Duero region.  

Pork and cider pie 
SERVES 4

TAKES 20 MINUTES TO MAKE, 55 MINUTES  

TO COOK

Stirring a paste of 
butter and flour 
(roux) into a sauce 

or casserole is a classic French 
technique for thickening liquid 
without it going lumpy. 

2 tsp olive oil
500g British gammon steak,  
roughly chopped
1 red onion, finely chopped
2 granny smith or cox’s apples, 
peeled, cored and diced
200g (2 medium) potatoes, diced
150ml dry cider
150ml chicken stock
2 tsp wholegrain mustard
2 bay leaves
1 tbsp finely chopped fresh thyme
15g butter, softened
1 tbsp plain flour, plus extra to dust
350g ready-made all-butter puff 
pastry 
1 medium free-range egg, beaten

1. Preheat the oven to 180°C/fan 
160°C/gas 4. Heat the olive oil in  
a frying pan. Add the gammon and 

fry until lightly golden. Add the 
onion, apples, potatoes, cider, stock, 
mustard, bay leaves and thyme. 
Simmer for 5 minutes, then season 
with salt and pepper to taste.
2. Mix the butter and flour together in 
a small bowl to make a paste. Stir in 
a little of the gammon liquid, then 
stir the mixture back into the frying 
pan. Simmer over a medium heat 
until the sauce has thickened and 
become smooth and almost glossy.
3. Pour into a 1.5 litre pie dish (about 
20cm x 15cm x 5cm). Roll out the 
pastry on a lightly floured surface to 
5mm thick. Brush the rim of the dish 
with some of the beaten egg, cover 
the pie with the pastry, then trim off 
any excess. Press the pastry edges 
against the rim of the dish to seal, 
then brush the top with beaten egg. 
4. Make a couple of holes in the 
centre of the pastry to let the steam 
escape, then bake for 35-40 minutes 
until the pastry is well risen and  
a rich golden colour. Serve with 
steamed vegetables glazed in butter 
and lots of rustic bread.
PER SERVING 703kcals, 35.7g fat 
(16.4g saturated), 50g protein,  
52.2g carbs (11.8g sugars), 5.8g salt, 
5.4g fibre
AND TO DRINK… Raise a glass of 
quality, dry English bottled cider  
for the champion match here. 

Fig, lardon and  
dolcelatte tart
SERVES 8

TAKES 20 MINUTES TO MAKE, 1 HOUR  

TO COOK, PLUS CHILLING

Crumbly textured 
pastry such as this 
can be hard to roll 

out. Roll between 2 sheets of baking 
paper, then it will be easier to 
transfer to the tin. 

4-5 ripe figs, cut into quarters
2 tsp olive oil
100g lardons
150g mascarpone
2 medium free-range eggs, beaten
50ml milk
2 tsp chopped fresh thyme, plus 
extra sprigs to garnish
150g dolcelatte cheese, crumbled

FOR THE PASTRY

150g chilled unsalted butter, cut into 
pieces, plus extra for greasing
250g plain flour, plus extra to dust
Pinch of salt
75g walnuts, finely chopped in a food 
processor
1 medium free-range egg yolk
1-2 tbsp chilled water

1. Lightly grease a 34cm x 12cm  
x 3cm deep tart tin or similar. To 
make the pastry, put the flour, salt 
and walnuts in a bowl, then rub in 
the chilled butter until the mixture 
resembles fine breadcrumbs. Stir in 
the yolk, then gradually add enough 
of the chilled water until the mixture 
comes together to form a firm dough. 
Shape into a rectangle, then wrap in 
cling film and chill for 15 minutes. 
2. Roll out the dough on a floured 
surface (see Know-how) and line 
the tin with it. Prick the base all over 
with a fork, then chill for 30 minutes. 
Preheat the oven to 200°C/fan180°C/
gas 6. Blind bake the pastry case 
according to the instructions on p71.
3. Arrange the figs over the base  
of the tart case, then bake for  
10-12 minutes until they begin to 
soften. Heat the oil in a frying pan 
and fry the lardons until they just 
begin to colour, then set aside.
4. Put the mascarpone in a medium-
size bowl and stir to soften, then add 
the beaten eggs and milk. Stir  
or whisk until you have a smooth 
mixture, season with a little salt and 
pepper, then add the chopped thyme. 
Scatter the cooked lardons and 
crumbled dolcelatte o ver the top  
of the softened figs, then pour over 
the mascarpone and egg mixture. 
Finally, sprinkle over some small 
sprigs of thyme and bake in the oven 
for 20–25 minutes or until the filling 
is set and golden. I like this tart 
served at room temperature, with 
some lightly dressed salad leaves.
PER SERVING 545kcals, 42.8g fat 
(22g saturated), 13.6g protein,  
26.3g carbs (4g sugars), 1.5g salt, 
2.2g fibre
AND TO DRINK… An oak-free,  
clean Italian white such as Gavi  
or verdicchio should do the trick. 

NEXT 
MONTH  
Special Nigella 
recipes from her  
new book,  
Nigellissima: 
Italian Express

SPECIAL 
READER OFFER
Tart it Up!  
Sweet & Savoury 
Tarts & Pies by 
Eric Lanlard  
is published by 
Mitchell Beazley 
(RRP £18). To 
order a copy  
for the special 
price of £14.99 
including P&P, 
please call 
01903 828503 
and quote the 
code MB522.

KNOW-HOW 

KNOW-HOW 

Sainsbury’s magazine – Crowning glory

Waitrose Kitchen – Best ever chocolate Christmas cake

FESTIVE SHOWSTOPPER

chocolate Christmas cake
Best ever…

Decorate the cake with nuts

and glacé fruits for a simpler, 

but just as stylish finish

Eric Lanlard is a pastry chef, TV presenter and author of ‘Tart It 
Up! Sweet and Savoury Tarts and Pies’.(Mitchell Beazley; £18.99)

“I’ve created this alternative Christmas  
cake using all my favourite festive flavours 
and added dark chocolate to give it a naughty 
spin. The marzipan and ganache topping 
makes it extra indulgent, though it’s also 
delicious without icing and topped instead 

with whole nuts or glacé fruits. The cake will keep without 
icing for a week. Once iced, it should be eaten within four days.”

Recipe by Eric Lanlard

Delicious magazine – Fit for a king (and queen)
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Fit for a king 
(and queen)
The upcoming wedding of Prince William 
and Kate Middleton has led to speculation 
about every detail of the big day, from the 
guests to the dress. Our thoughts, of course, 
turned to the cake. We wanted to create our 
own version, which, while impressive, was 
still well within the abilities of home cooks. 

To help, we enlisted the French patissier 
extraordinaire Eric Lanlard, who dreamed 
up this regal beauty. Eric’s brief was to create 
something that would look stunning, but 
which could easily be adapted by anyone 
planning nuptials of their own. The 
decorations are a doddle to customise.

The third and most important criterion 
was the cake itself. There’s something 
unexpected here, as each of the layers  
has a di�erent flavour. You could even 
make just one for a smaller special 
occasion, such as a birthday – or 
a royal wedding party, of course! 
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It’s always a pleasure to receive a commission from delicious. as 
I know it will involve an exciting challenge. This time, though, they 
really piled on the pressure by asking me to create my own version 
of Kate and William’s wedding cake. I wanted to bake something 
wonderful, of course, and my vision was inspired by a sense of 
craftsmanship and tradition – hence the crowns and Prince of Wales 
feathers. I also wanted the cake to reflect the fun, modern side of 
the young royal couple. I hope the simple step-by-step instructions 
and fully tested recipe – by me and by the delicious. team! – below 
will encourage you to create this cake for a happy celebration of your 
own… or even as a centrepiece for a royal wedding street party  
(see p62). Happy baking! 

Look out for 
Eric’s Channel 4 
series Baking 
Mad with Eric 
Lanlard, starting 
25 April at 
2.45pm. You 
might even catch 
a glimpse of the 
behind-the-
scenes creation 
of this very same 
delicious. 
wedding cake! 
Eric’s latest book 
(co-written with 
Patrick Cox), 
Cupcakes from 
Cox, Cookies & 
Cake, is due out 
in July, published 
by Mitchell 
Beazley.

ERIC L A NL ARD

The recipe, stage by stage

THE WHOLE CAKE WILL SERVE 120 PEOPLE. 

THE CAKES TAKE 1 HOUR 15 MINUTES TO 

MAKE (NOT DECORATE), 6 HOURS 40 MINUTES 

TO COOK (BAKED INDIVIDUALLY), PLUS 

COOLING. ICING THE CAKE TAKES HALF A DAY

STAGE 1 Making and 
preparing the cakes

DELICIOUS. TIP Each of the tiers 
can be made up to 3 days in 
advance. Once they’ve cooled 
completely, wrap each cake in  
baking paper, then cling film,  
and store in a cool place.
FREEZE …for up to 1 month.

Top tier Lemon cake
TAKES 20 MINUTES TO MAKE, 1 HOUR  

55 MINUTES TO COOK, PLUS COOLING

260g unsalted butter, softened, plus 
extra for greasing
260g caster sugar
4 medium free-range eggs, beaten
375g plain flour
1½ tsp baking powder
Grated zest and juice of 1 large 
lemon 

1. Preheat the oven to 160°C/
fan140°C/gas 3. Butter and line  
a 15cm x 8cm deep cake tin. Cream 
together the butter and sugar with 
an electric hand whisk for 5 minutes 
until light and fluffy, then gradually 
whisk in the eggs until well blended. 
2. Sift the flour and baking powder 
into the bowl. Using a large metal 
spoon, gently fold them into the 
batter along with the grated lemon 
zest and juice. 
3. Spoon into the prepared tin and 
bake for 1 hour 55 minutes or until 
golden, springy to the touch and  
a skewer inserted into the centre 
comes out clean. Leave to cool in 
the tin for 5 minutes before turning 
out onto a wire rack to cool further. 
4. Take the completely cooled cake, 
trim off the domed top with a long 
serrated palette knife or bread 
knife, then turn it upside down. 
Using the same knife, cut the cake 
horizontally into 3 equal layers.

Middle tier Carrot cake
TAKES 30 MINUTES TO MAKE, 3 HOURS  

TO COOK, PLUS COOLING

Butter for greasing
6 medium free-range eggs
440g soft light brown sugar
450ml groundnut oil
500g self-raising flour
2½ tsp ground cinnamon
2½ tsp ground nutmeg
500g carrots, finely grated
250g sultanas
250g chopped mixed nuts

1. Preheat the oven to 150°C/
fan130°C/gas 2. Butter and line  
a 23cm, deep cake tin with baking 
paper. Beat together the eggs, sugar 
and oil with an electric hand whisk 
for 5 minutes until the mixture  
is thick enough to leave a trail  
when the whisk is lifted out. 
2. Mix together the flour, cinnamon, 
nutmeg, carrots, sultanas, nuts and 
a pinch of salt in a separate bowl. 
Then, using a large metal spoon, 
gently fold this into the egg mixture 
until evenly blended. 
3. Spoon into the prepared tin and 
cook for 2¾-3 hours or until the 
cake is well risen, firm to the touch, 
and a skewer inserted into the 
centre comes away clean. Leave to 
cool before removing from the tin. 
4. Once the cake is completely cool, 
trim off the domed top with a long 
serrated palette knife or bread 
knife, then turn it upside down. 
Using the same knife, cut 
horizontally into 3 equal layers.

Bottom tier 
Chocolate cake
TAKES 25 MINUTES TO MAKE, 2 HOURS  

30 MINUTES TO COOK, PLUS COOLING

1.2kg unsalted butter, softened, plus 
extra for greasing
1.2kg caster sugar
18 free-range medium eggs, beaten
1.1kg plain flour
2 tbsp baking powder
80g cocoa powder
150ml milk 

Your cake decorating kit

1 x 15cm round deep cake tin
1 x 23cm round deep cake tin
1 x 30cm round deep cake tin

1 x 15cm thin cake board
1 x 23cm thin cake board
1 x 35cm (12mm thick) cake board
1 x 40cm (12mm thick) cake board

Long serrated palette knife (or  
a bread knife)
Flat palette knife
String for measuring
3.5kg white sugarpaste (also known 
as fondant icing)
Long rolling pin
Clean paint brush
2.5 metres x 12mm thick purple 
ribbon
Wood and/or fabric glue
8 plastic cake dowels
200g purple flower paste 
100g purple sugarpaste
Border embosser and cutter (we 
used FMM Textured Lace Set 1 from 
squires-shop.com)
Crown silicon mould (from fpcsc. 
co.uk), or a mould of your choice
Prince of Wales feather silicone 
mould (from fpcsc.co.uk) or a mould 
of your choice
Edible gold dust and coloured 
glitters in blue, red and green
Fresh edible flowers for decorating
Small piping bag
Flower spike/posy pick 

Understand your kit

CAKE BOARDS They come in various 
sizes and thicknesses and are there 
to support the cake and prevent the 
layers from collapsing onto each 
other. You need thin cake boards  
for the upper layers, and a thick, 
extra-supportive board for the base. 
DECORATIVE MOULDS These are 
magic little things – so easy to use, 
yet the results give the cake a really 
professional finish. They’re made of 
silicone and come in a huge variety 
of shapes. Eric used crowns and 
feathers to give the delicious. cake 
the royal treatment, but you can 
choose pretty much any design  
you like to customise your cake. 
EMBOSSER/CUTTER Use sets of 
plastic embossers and cutters to 
give a stylish patterned decoration 
to the finished cake.  
FLOWER PASTE A specially 
formulated sugarpaste, sometimes 
called petal paste, which is designed 
to be rolled thinly, and which dries 
hard. It’s ideal for creating detailed 
pieces such as sugar flowers.  
PLASTIC DOWELS These hollow 
plastic tubes are inserted into the 
bottom two layers to give stability 
and support to the upper tiers. 
SUGARPASTE/FONDANT A versatile 
icing that’s handy for providing  
a sleek covering, or moulding into 
decorative pieces. It’s easy to roll 
out – and tastes great, too.

STOCKISTS ● squires-shop.com ● fpcsc.co.uk ● cakes4fun.co.uk

Steps to success
● Read the whole recipe 
before you begin and make a 
note of all the ingredients and 
specialist tools you’ll need 
(see equipment list, right). All 
the items are easy to get hold 
of, but this recipe does require 
planning and forethought. 
● There’s a huge range of 
decorations to choose from, 
so take time to think about the 
overall effect you want your 
cake to make. The colours you 
go for will depend on your 
general decorative scheme: 
think of the delicious. cake as 
your creative springboard.
● Before you start baking, get 
everything out, weigh all the 
ingredients and unpack, wash 
and dry all the equipment. 
You’ll also need to glue the 
35cm base on top of the 40cm 
board to create a super-
strong, stepped base for the 
finished cake. 

CUT AND COVER Slice  
the cooled cakes into  
3 equal layers, then 
generously spread 
buttercream between 
each layer. Finally, 
spread a thin layer  
over the sides and top 
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1. Preheat the oven to 160°C/fan140°C/ 
gas 3. Butter and line a 30cm, deep 
cake tin with baking paper. Wrap a 
double layer of baking paper around 
the outside of the tin and secure with 
string (this will help to prevent over- 
browning during cooking). Cream 
together the butter and sugar with  
an electric hand whisk for 5 minutes 
until light and fluffy, then gradually 
whisk in the eggs until well blended. 
2. Sift over the flour, baking powder 
and cocoa powder, then use a large 
metal spoon to fold this gently into 
the cake batter along with the milk.
3. Spoon the mixture into the prepared 
tin and bake for 2¼–2½ hours until the 
cake is springy to touch and a skewer 
inserted into the centre comes out 
clean. Leave to cool in the tin for about 
5 minutes before turning out onto a 
wire rack to finish cooling completely. 
4. Trim off the domed top with a long 
serrated palette knife or bread knife, 
then turn upside down. Cut into 
3 equal horizontal layers.

STAGE 2 Icing the cakes  
with buttercream

Each tier of the cake is sandwiched 
and coated with buttercream. Before 
you begin, make sure you have 
everything you need ready. Start by 
glueing the 35cm board on top of the 
40cm board to create a stepped board. 
The buttercream-covered cakes can 
be kept in a cool dry place for up to  
3 days, but don’t freeze them.

625g unsalted butter, softened
850g icing sugar, sifted
125ml milk
1½ tbsp vanilla extract

1. Using an electric hand whisk, beat 
together the butter, icing sugar, milk 
and vanilla for 5 minutes until smooth.
2. Working on one cake at a time  
and using a palette knife, spread  
a generous amount of buttercream 
between each layer, then finally 
spread a thin layer around the side 
and top, so the entire cake is covered.
3. Using a little buttercream as an 
adhesive, gently place the lemon cake 
on the small cake board, the carrot 

cake on the medium cake board and 
the chocolate cake on the large, 
stepped board. 

STAGE 3 Covering the cakes 
with sugarpaste icing

3.5kg white sugarpaste (also called 
fondant icing and available ready-
made from major supermarkets)
Icing sugar to dust

1. Before you start, use 3 pieces of 
string to measure each cake: up one 
side, across the top and down the 
other side. Cut to the correct length 
and use them to make sure you roll 
out the icing to the correct size.
2. Before rolling out the sugarpaste, 
knead it really well so it becomes soft 
and pliable. Lightly dust a clean work 
surface with icing sugar and roll out 
600g of the paste into a circle a little 
larger in diameter than your shortest 
piece of string, turning it every roll  
or so to prevent it sticking. 
3. Once you’ve rolled out the circle to 
the right size, carefully lift it up using 
a rolling pin and lay the centre over 
the lemon cake, letting the sides drop 
down onto the work surface. 
4. Use a little ball of sugar paste 
tightly wrapped in cling film to smooth 
the icing, sweeping it in circular 
motions across the top and down  
the sides, gently pushing it down  
to the bottom and in at the base.  
Cut off the excess at the bottom. 
5. Repeat with the other 2 cakes 
(using the lengths of string as a 
guide), rolling 1kg sugarpaste out for 
the carrot cake and 1.3kg sugarpaste 
out for the chocolate cake. 
6. Next you’ll need to cover the 
stepped cake board with sugarpaste. 
Roll out a 5cm x 115cm strip and  
use a sharp knife and a ruler to  
cut a straight edge on one side. 
7. Brush the top board with water. 
Press the straight edge of the icing 
strip around the cake’s base, so the 
exposed board is covered with icing. 
8. Gently smooth the two ends 
together (the join can go at the  
back of the cake) and trim the  
icing with a sharp knife so it’s flush 
with the edge of the cake board. 

9. Stick ribbon around the side of the 
cake board with a little glue, making 
sure the join matches up with the join 
in the icing. Repeat the process on 
the lower board, rolling out a strip of 
sugarpaste to 5cm wide and 120cm 
long this time. The cakes are now 
ready for stacking.

STAGE 4 Stacking the cakes

To stack the cakes, you need to insert 
cake dowels into the bottom 2 layers. 
These will provide a sturdy platform 
for the top cakes to rest on. 

2 medium free-range egg whites
1 tsp lemon juice
400g icing sugar

1. To make the royal icing, mix 
together the egg whites, lemon juice 
and icing sugar a little at a time until 
smooth and firm, but not too stiff to 
pipe. Cover the bowl and set aside. 
2. You need 4 dowels in the bottom 
cake, forming the corners of a 12cm 
square in the centre. Push the first 
dowel straight down to the base. With 
a pencil, draw a line on the dowel at 
the level of the icing. Take the dowel 
out and cut it slightly above this mark. 
Cut 3 more to the same length and 
push all 4 into the cake (rounded-side 
down) to make the square. 
3. Spread a little royal icing over the 
top of the dowels and the cake inside 
the square. Carefully rest the next 
tier on top, centering it. 
4. Repeat the process on the middle 
tier, making an 8cm square in the 
centre with 4 more dowels, and place 
the final tier on top. Keep the leftover 
royal icing to stick the crown and 
feather moulds onto the cake.

STAGE 5 Making and 
assembling the border

Flower paste gives icing elasticity, 
making it easier to handle when 
making more intricate designs. 
DELICIOUS. TIPS You need cooled 
boiled water for the last 2 stages.

If you can’t find the shade of flower 
paste you’re after, tint white paste 
with the appropriate food colouring.

Cornflour for dusting 
300g purple flower paste
150g purple sugarpaste 

1. Lightly dust the work surface with 
cornflour and knead together the 
flower paste and sugarpaste until 
well mixed. Roll out into a rectangle 
the thickness of a 10p piece. Use  
a sharp knife to cut a straight edge. 
Using this as a guide, starting in one 
corner, push down the embosser to 
create a pattern. Carefully lift it off, 
then use the border cutter to cut out 
the border shape. Cut the ends with  
a sharp knife to neaten them up. 
Repeat to use the remaining icing.
2. Brush sterile water (cooled boiled 
water – see tips) around the bottom of 
each cake, one at a time, then gently 
stick all the border sections in place. 
Smooth the joins with your fingers.

STAGE 6 Making the 
decorative moulds and 
finishing the cake

Cornflour for dusting
300g white flower paste 
Edible gold dust 
Edible coloured glitters in blue, red 
and green

1. Sprinkle a little cornflour into each 
mould. Roll the flower paste into a ball 
and press it into the mould. Trim any 
excess. Carefully ease it out of the 
mould. Leave on kitchen paper to dry. 
2. Once the pieces are dry, brush the 
areas on each piece that you want to 
colour with a little sterile water and, 
when this is almost dry, use a brush 
to apply the gold dust. Paint the 
glitter onto the jewels in the various 
shapes, tapping off any excess.
3. Put a blob of icing halfway up the 
bottom cake, and use this to stick on 
a crown. Repeat in the same place  
on the level above with the feathers, 
and on the top cake with another 
crown. Give the cake a quarter turn 
and repeat until you have 4 evenly 
spaced lines of decoration.  
4. Just before serving the cake, 
secure a spray of fresh flowers to the 
top using a flower pick, then sprinkle 
some petals around it. Voilà! 

MASTER BUILDER  
Smooth the sugar 

paste over each cake 
before stacking them 

together, then use 
moulds to make the 

embossed icing border

CROWNING GLORIES, FROM 
TOP Trim the embossed 
icing, then press it onto 
the moistened base  
of each tier. Paint the 
decorations with gold 
dust, then say it with 
flowers to finish
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BASIC RECIPE
Shortcrust pastry

MAKES 450G OR ENOUGH TO LINE A 23CM X 3CM TART TIN

TAKES 10 MINUTES TO MAKE, PLUS CHILLING

FREEZE …for up to 3 months wrapped in cling film.
ERIC’S TIPS For a twist, add a few chopped fresh 
herbs – or even dried herbs – to the pastry dough.

To make a wholewheat pastry, use a mix of 125g 
plain flour and 125g wholewheat flour.

250g plain flour, plus extra for dusting
1 tsp salt
150g unsalted butter, chopped into pieces
1 medium free-range egg, beaten
1 tbsp milk

1. Sift the flour and salt into a large mixing bowl. 
Using your fingertips, rub in the butter until the 
mixture resembles fine crumbs. Make a well in the 
centre, then add the egg and milk. Again using your 
fingertips, mix to make a smooth dough.
2. Turn the pastry out on to a lightly floured surface 
and lightly knead 2-3 times. Wrap in cling film and 
chill for at least 30 minutes before using.

Roasted red pepper  
and goat’s cheese tart [v]
SERVES 6

TAKES 15 MINUTES TO MAKE, 55 MINUTES  

TO COOK

ERIC’S TIP To save time you can use  
a jar of good-quality roasted peppers. 

3 red peppers (see tip)
1 garlic clove, crushed
2 tbsp olive oil
1 red onion, thinly sliced
2 tbsp balsamic vinegar
1 blind-baked shortcrust pastry case 
(see opposite page) in a 23cm x 3cm 
deep tart tin
200g goat’s cheese (Sainte Maure, if 
possible), sliced
2 tsp chopped fresh thyme, plus extra 
sprigs to garnish
3 medium free-range eggs, beaten
150ml Greek yogurt

1. Preheat the oven to 180°C/fan160°C/
gas 4. Cut the peppers into quarters 
and remove the seeds. Put the peppers 
in a roasting tray with the garlic, then 
drizzle over 1 tbsp of the oil. Roast for 
about 20 minutes or until soft. Set 
aside and leave the oven on. 

2. Put the remaining oil in a pan over a 
low heat, cook the onion for 5 minutes 
until it softens, then add the balsamic 
vinegar. Cook for 5 minutes more until 
all the vinegar has reduced and you’re 
left with an onion marmalade. Spread 
this over the base of the cooked pastry 
case. Top with the peppers, then  
the goat’s cheese. Sprinkle with the 
chopped thyme.
3. Mix the eggs and yogurt together  
in a jug and season well with salt and 
pepper. Put the tart on a baking tray, 
then pour the egg mixture over the 
tart filling. Bake for 25–30 minutes  
or until the tart is set and golden.  
Scatter over thyme sprigs to garnish.
PER SERVING 588kcals, 39.9g fat  
(22.5g saturated), 18.4g protein,  
38.7g carbs (8.6g sugars), 1.4g salt, 
3.7g fibre 
AND TO DRINK… A zesty but gentle 
sauvignion blanc from South Africa or 
France’s Loire region will do the job.

Individual game pies 
SERVES 6

TAKES 25 MINUTES TO MAKE, 40 MINUTES  

TO COOK, PLUS CHILLING

Brushing the pastry 
edges with beaten egg 
helps seal the parcel 

and stops the filling from oozing out.

800g mixed game meat, such as 
pheasant and venison, minced (use  
a food processor or ask your butcher)
2 red onions, finely chopped
150g smooth chicken liver pâté
1 garlic clove, finely chopped
2 tbsp port
50g plain flour, plus extra to dust
6 thin ready-made crêpes
2 medium free-range eggs, beaten
1kg ready-made all-butter puff pastry

1. Put the minced meat, onions, pâté, 
garlic, port and flour into a large bowl 
and mix together. Season well, then 
divide the filling into 6 equal-size balls 
and refrigerate, covered, for 1 hour.
2. Preheat the oven to 180°C/fan 
160°C/gas 4. Wrap each ball of game 
mixture in a crêpe (this will prevent the 
juices making the pastry soggy), then 
brush all over with some of the beaten 
egg. Divide the pastry into 6 even-size 

pieces, then roll out on a lightly floured 
surface into large discs, big enough to 
enclose a ball. Put a wrapped meat 
ball in the centre of each piece of 
pastry. Brush the edges of the pastry 
with a little more egg, then wrap the 
pastry around the ball, enclosing it like 
a parcel. Put the parcels on 2 baking 
trays with the seals underneath.
3. Brush the pastry all over with the 
rest of the egg, then, using a sharp 
knife, carefully score curved lines 
from top to bottom, making sure not  
to pierce the pastry. Make a small  
hole in the top for steam to escape, 
then bake in the oven for 40 minutes 
or until the pastry is puffed and 
golden. Serve with fine green beans.
PER SERVING 926kcals, 52.2g fat  
(22.3g saturated), 49.3g protein,  
58.4g carbs (4.4g sugars), 2.2g salt,  
3.7g fibre
AND TO DRINK… Go for a fruity, 
supple New World pinot noir from 
Australia or New Zealand.

Iberian chicken pie
SERVES 4-6

TAKES 10 MINUTES TO MAKE, 45 MINUTES  

TO COOK

15g butter
1 tbsp olive oil
500g free-range skinless chicken 
breast or boneless thighs, cut into 
large chunks
200g chorizo, sliced
2 garlic cloves, finely chopped
1 tsp cayenne pepper
2 tsp paprika
400g tin chopped tomatoes
1 tbsp chopped fresh flatleaf parsley
450g shortcrust pastry (see recipe, 
above left)
Plain flour to dust
1 medium free-range egg, beaten

1. Heat the butter and oil in a frying 
pan, then fry the chicken over a 
medium heat until it starts to brown. 
Remove from the pan and put to one 
side. Add the chorizo slices to the pan 
and sauté for a few minutes until they 
start to release their oil, then add the 
garlic, cayenne and paprika and cook 
for a minute or so, stirring to ensure 
they don’t burn. Add the tomatoes,  

KNOW-HOW 

guest chef.

I hope you’ll enjoy 
making these recipes. 
It’s important to use 
the best ingredients 

possible and to spend 
time mastering the 

basic shortcrust  
recipe – practice 

makes perfect pastry. 
Then you can have 
some fun and add 
your own twists… 

Creating and 
discovering new 

�avour combinations 
is all part of the 

enjoyment of cooking. 
Happy baking!

● French-born 
Eric Lanlard has 

made his mark on 
Britain with his hip 
London patisserie, 

Cake Boy, his 
cookery books and 

the hit Channel 4 
show Baking Mad. 

For baking with 
flamboyance and 

panache, Eric is 
your man

Fig, lardon and  
dolcelatte tart, p73
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Crowning glory
Step-by-step to a show-stopping, truly patriotic cake 
RECIPE Eric Lanlard  PHOTOGRAPHS Martin Poole

� For an exclusive 
variation, find  

Eric’s delicious Chocolate  
and raspberry cake with  
white chocolate buttercream  
at sainsburys.co.uk/magazine

Jubilee berry cake
Serves 16
Prep 35 mins Total time 1 hr,  
plus cooling
Get ahead Make the sponge the  
day before, wrap well in clingfilm;  
it can also be frozen. Fill with fruit  
and cream on the day 

50g unsalted butter, melted,  
plus extra for greasing
250g plain flour, plus extra  
for dusting
250g golden caster sugar 
8 large eggs

For the filling
400ml double cream
2 tsp vanilla (or caster) sugar
750g mixed seasonal berries
small mint leaves and icing sugar, 
to finish (optional)

electric hand whisk, for 15 minutes 
until the mixture thickens, doubles in 
volume and creates a ‘ribbon effect’. 
When the beaters are lifted out of 
the bowl, the mixture should drop 
from them and leave a temporary 
trail on the surface (see image A 
above). Remove the bowl from the 
pan of hot water.

3  In batches, sift the measured flour  
on to the mixture, and gently fold in 
with a large metal spoon. Now fold  
in the melted butter. Be careful not 
to overmix. Divide the mixture 
between the tins, smooth the tops 
and bake for 25 minutes until golden. 
Turn out on to a wire rack to cool.

4  Carefully slice the cold sponges in  
half horizontally with a serrated knife 
(B) to make 4 sponge layers. Beat 
the cream with the vanilla sugar  
until light and fluffy.

5  To assemble, place the bottom  
layer on a cake stand or plate and 
spread with a layer of the whipped 
cream. Layer some berries on top, 
slicing the strawberries (C), then 
cover with another layer of cream 
and put the second sponge on top. 
Top this sponge with cream only 
then top with the third sponge. 

Cover with cream, berries and cream 
as before, then place the final sponge 
on top. Cover with the remaining 
cream and berries. Decorate with  
the mint leaves and dust with icing 
sugar to finish, if you like.
329cals; 20g fat (11g sat fat);  
7g protein; 2g fibre; 30g carbs;  
19g total sugars; 0.1g salt

Eric Lanlard owns 
Cake Boy cookery 
school and has his 
own Baking Mad 
television series. 
Eric will be on the 
Baking Mad stand 
at the Sainsbury’s 
Jubilee Family 
Festival (see 
page 29) and we 
have our very 
special afternoon 
tea club where 
you can learn 
from the  
master himself 
(see page 18) 

Fancy a slice? We’re going  
to be making this fruity  

number all summer…

Celebration cake

1  Preheat the oven to 180ºC, fan  
160ºC, gas 4. Grease two 4cm- 
deep 20cm sandwich tins with  
the extra butter, and dust lightly  
with the extra flour.

2  Put the sugar and eggs in a large 
heatproof bowl and set the bowl 
over a pan of simmering water – 
don’t let the bottom of the bowl 
touch the water. Whisk, using an 

A B C
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Eric
Lanlard
Eric Lanlard has certainly made his mark in the UK both 
as a master French Pâtissier and a much loved celebrity 
chef. His career so far reads like a pastry chef fairytale 
having previously worked for the French Navy and for 
the Roux brothers and created masterpiece celebration 
cakes for the likes of The Beckhams and The Queen! He 
has changed the face of British Patisserie and has been 
rightfully twice crowned the winner of the prestigious 
‘Continental Pâtissier of the Year’ at the British Baking 
Awards. With his renowned Cake Boy boutique, his 
popular tv shows, four published books and working as 
brand ambassador for baking mad it’s a wonder he has anytime away from the 
oven. The release of his latest book Chocolat was a perfect excuse for us to put 
him under our spotlight!

When and why did you decide to become 
a pastry chef?
I knew that I wanted to be a pastry chef 
aged 6. I grew up in Quimper, Britanny, 
and I had decided at that young age where 
I was going to do my apprenticeship to 
learn to be a pastry chef.

Describe a typical day in the life of Eric 
Lanlard?
There isn’t a typical day in the life of Eric 
Lanlard – that is what I love about my job. 

The one thing that is fairly constant is that 
I am in my kitchen at Cake Boy at 5am 
every morning, and it’s this part of the day 
that I enjoy so much. I will get in before 
the team and start preparing the counter 
for the morning’s customers. Everything 
that we sell at Cake Boy is made on the 
premises. I love the fact that I work from 
the shop – the kitchen is at the back of 
the shop and customers get a thrill seeing 
me through the shop. I teach classes every 
week – cupcake classes – which are still 

extremely popular – half a day and then 
a weekly full-day class. My day can be 
anything from creating recipes for brands 
and products, to dealing with private 
commissions, to doing press interviews to 
promote current projects. My new book 
Chocolat has just launched, so I’ve been 
kept busy with that. I have also created 
a new afternoon tea for the Jumeirah 
Carlton Tower Hotel. I have worked with 
them for almost two years and really enjoy 
working with their food and beverage 
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chefs we love

Proper Black Forest
I know this cake has got a bit of a kitsch reputation but when done properly it is extremely delicious and light, and will take you 
on a trip down memory lane.

SERVES: 6  |  PREPERATION TIME: 45 minutes, plus cooling  |  COOKING TIME: 30–35 minutes

150g (5oz) block of dark chocolate
3 tbsp raspberry preserve
40 black cherries, pitted (or tinned
cherries, drained)
icing sugar, for dusting

For the sponge:
150g (5oz) unsalted butter, melted
and cooled, plus extra for greasing
6 eggs
1 tsp vanilla extract
250g (8oz) golden caster sugar
50g (2oz) cocoa powder
100g (3½oz) plain flour

For the syrup:
200ml (7fl oz) water
175g (6oz) golden caster sugar
2 tbsp kirsch

For the kirsch cream:
750ml (1¼ pints) whipping cream
75g (3oz) golden caster sugar
2 tsp vanilla extract
3 tbsp kirsch

1. First make the sponge. Preheat the 
oven to 180°C (fan 160°C)/350°F/gas
mark 4. Grease 3 x 22cm (8½in) 
diameter sandwich cake tins and line the
bases with baking paper.

2. In a large bowl, whisk the eggs, vanilla 
and sugar together using an
electric hand whisk until thick and the 
whisk leaves a trail when lifted
above the mixture. Sift the cocoa powder 

Stir in the melted butter.

3. Divide the cake mixture between the 
prepared tins and bake in the oven
for 20–25 minutes, or until springy to the 
touch. Leave to cool in the tins
for 5 minutes, then turn out on to a 
cooling rack to cool completely.
Meanwhile, shave the block of chocolate 
either by using a potato peeler or
by carefully scraping the blade of a large 
kitchen knife across the surface
of the chocolate. Leave the chocolate 
shavings in the refrigerator until
required.

4. To make the syrup, put the water and 
sugar in a saucepan and bring to
the boil, then boil for 5 minutes. Leave to 
cool, then add the kirsch.

5. To make the kirsch cream, whip the 

fold in the vanilla and kirsch.

6. To assemble the cake, level the tops of 
the sponges, if necessary, using a
sharp knife. Place a little kirsch cream on 
a serving plate and secure one of
the sponges on top. Brush the sponge 
with some of the syrup, then spread
over the raspberry preserve. Sandwich 
together with a second sponge and
brush again with the syrup. Spread over a 
thick layer of the kirsch cream,
about 1cm (½in) deep. Cover with the 
cherries, reserving 8 for decoration.
Spread a little more cream over the 
cherries to secure them, then top with

remaining syrup.

7. Spoon a quarter of the cream into a 

nozzle and set aside. Using a palette 
knife, cover the top and sides of the
cake with the remaining cream. Carefully 
stick the chocolate shavings
all over the sides of the cake with the 
palm of your hand. Pipe around
the edge of the cake and 8 swirls in the 
middle, then place the reserved
cherries on top of the swirls. Serve dusted 
with icing sugar.

Recipes taken from Chocolat by Eric Lanlard
Published by Mitchell Beazley
Photos by Kate Whitaker

Iced Berries with White Chocolate Sauce
SERVES: 6  |  PREPERATION TIME: 10mins  |  COOKING TIME: 5mins

500g (1lb) mixed frozen berries
For the sauce
150ml (¼ pint) double cream
150g (5oz) white chocolate, roughly
chopped
1 tsp vanilla extract
2 tbsp white rum (optional)

1. Put the frozen berries into the 
refrigerator 1 hour before serving so they 
soften but are still icy.

2. To make the sauce, put the cream, 
chocolate and vanilla into a small 
saucepan and heat gently, stirring
continuously, until the chocolate has 
melted. Leave to cool for 2 minutes, then 
stir in the rum.

3. Divide the berries into 6 shallow 
bowls and pour over the hot sauce. Serve 
immediately before the fruits completely 
defrost.

Tip: Use a mixture of blackberries, 
blueberries, raspberries
and redcurrants for a perfect summer 
dessert.

Recipes taken from Chocolat by Eric Lanlard
Published by Mitchell Beazley
Photos by Kate Whitaker

www.cake-boy.com
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Serves 6
Preparation time 25 minutes
Cooking time 1 hour 35 minutes

INGREDIENTS
For the pastry

 

For the filling

 

1. For the pastry, put the flour and 
salt in a bowl and rub in the butter 
until resembling fine breadcrumbs. 
Using a knife, mix in the egg yolk 
then gradually add enough chilled  
water until the mixture comes 
together to form a dough – adding 
the water a little at a time will 
prevent the dough becoming too 
sticky. Roll out the pastry on a 
lightly floured surface.
2. Grease a 23cm/9in diameter, 
3cm/1¼in deep tart tin and line 
with the pastry, trimming the edges 
with a sharp knife. Chill in the 
refrigerator for 30 minutes. Preheat 
the oven to 200°C, 400°F, Gas 6. 
3. Remove the pastry case from the 
refrigerator and prick the base with 
a fork. Line with greaseproof paper 
and cover with baking beans. Bake 

blind for 15 minutes then remove 
the beans and paper and cook for a 
further 10 minutes, or until golden.
4. Meanwhile, to make the filling, 
heat half the olive oil in a heavy-
based pan. Add the red onions, 
sprinkle with a little salt and cook 
gently over a very low heat, stirring 
occasionally, until the onions 
release their natural sugars and 
begin to turn golden. This will  
take about 10-12 minutes.
5. While the onions are cooking, 
brush the aubergine slices with the 
remaining olive oil and heat a 
griddle or frying pan. Cook the 
aubergines in the hot pan until 
lightly browned on both sides. You 
may have to do this in batches.
6. Put the ricotta into a bowl and 
mix until smooth. Add the eggs and 
cream, season and mix thoroughly. 
Cover the base of the cooked pastry 
case with the softened onions then 
overlap the slices of aubergine and 
halloumi on top. Cover this layer 

MEDITERRANEAN TART

Eric Lanlard serves up a savoury stunner full of Mediterranean flavours  
- plump aubergine, tasty tomatoes, freshly grilled halloumi cheese, anchovies and  

capers, all in a deliciously rich ricotta- and cream-filled pastry case

SMART TART
 SAVOURY DELIGHTS 
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Born to bake

Tart It Up! Sweet & Savoury 
Tarts & Pies

 

 

 

with the halved cherry tomatoes 
and pour over the ricotta and egg 
mixture. Finally, cover the top of the 
tart with the anchovies, capers and a 
good sprinkling of oregano leaves.
7. Return to the oven for 20-25 
minutes, or until set and golden. 
Drizzle with olive oil before serving.

Hello magazine – Sweet hearts

team to come up with a modern twist on 
afternoon tea. In the coming days, I will 
be setting sail for P& O Cruises where I 
will be doing some demonstrations of 
recipes for my forthcoming book and am 
about to go to South Africa to appear at 
the Food & Wine Show in Cape Town.. 
So all and all – very busy times, but I’m 

In your career so far, what achievement 
are you most proud of?
There are so many things that I am proud 

in France at the end of my apprenticeship. 
I am also very proud of Cake Boy – the 
shop and the cookery school. I had always 
dreamed of owning my own patisserie 
and Cake Boy is exactly as I dreamed it. 

It’s laid back yet glamorous, and we 
always manage to create a buzzy 
atmosphere – whether people come in a 
for a cappuccino or a cupcake, a glass or 
champagne or an afternoon tea, we get 
lots of amazing feedback and customers 
very become regulars very quickly.

What has been your most memorable 
cake commission?
The most memorable cake commission 
has been a ‘round the world’ cake 
commission that we were asked to do to 
celebrate someone’s birthday. The cake 
took over a week to make and included 
a world atlas, several Luis Vuitton trunks 
and various other icons to depict the 
couple’s round the world adventures. The 
end result was pretty impressive.

Do you have a favourite dessert?
My favourite dessert is one that I make at 
home for my guests – my golden rule is 
that I never take anything home from the 
Cake Boy kitchen when entertaining and 
it’s a Pear Tarte Tatin – served with crème 
fraiche.

Which Kitchen Gadgets could you 
not live without and why?

of baking is to be accurate 
and weight everything. 
Also, I think an oven 
thermometer and of 
course the ubiquitous 
food mixer.

If you could bake for 
anyone who would 
it be any why?

P r o b a b l y 
C a t h e r i n e 
D e n e u v e 
– she is so 
elegant and 
glamorous – a 

true movie star 
and Desmond Tutu 

– such a wise man 
and full of humour – I 

would love to be able to 
sit down with them both for an 
afternoon tea.

Can you give us your top 5 
baking tips?
1) Follow the recipe and 
don’t’ be tempted to go off 
piste, baking is a science

2) Use the best ingredients that you can 
– use real butter – unsalted, golden caster 

baking and pure vanilla extract or paste

3) Check your oven temperature – use 
thermometer – oven temperatures vary 
from manufacturer to manufacturer,

4) Make sure that all of your ingredients 
are at room temperature

5) Practice makes perfect – if it goes 
wrong don’t let it put you off – try again 
– and remember even if the recipe does 
not come out looking like it should, if you 
have used quality ingredients it will taste 
good.

Does you life totally revolve around cakes 
or do you have another passion?
I love travel and have been lucky enough 
both professionally and privately to have 
seen lots of the world. Although the cake 
business does take up a lot of my time – 
it’s a passion, so I enjoy it, and it doesn’t 
feel like a chore.

Are you excited about your trip to space 
aboard the Virgin Galactic?
I’m really excited about the trip to space 
aboard the Virgin Galactic – it’ll be 
an adventure that’s for sure. It will be 
amazing to be a pioneer for commercial 
space travel – it’s every boy’s dream.

What inspired your latest book Chocolat?
Chocolate is my favourite ingredient to 
work with – it honestly is food of the Gods. 
I am a trained chocolatier and chose the 
patisserie where I did my apprenticeship 
in France because they made their 
own chocolate. I love the versatility of 
chocolate, and it was a natural progression 
for me to what to do a book dedicated to 
this wonderful ingredient.

What to you makes someone a Kitchen 
Goddess?
A Kitchen Goddess or God is someone 

What’s next on the menu for Eric Lanlard?
Next on the menu for me is a lot of 
overseas visits namely to promote Baking 
Mad series two which although was 
launched in the UK early last year is going 
to be launching in South Africa and the 
Far East in the coming months. I’m also in 
the process of developing a recipe App- 
so watch this space.

www.cake-boy.com

“I had always dreamed of 
owning my own patisserie 
and Cake Boy is exactly as I 

dreamed it.”
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Essential Kitchen, Bathroom and Bedroom magazine – 
My Favourite Kitchen Appliance The Times – Easter chocolate special

‘I like gadgets to have
real function and
purpose, and this
certainly ticks the box’

ESSENTIAL top chef

MY FAVOURITE KITCHEN APPLIANCE

Eric
LANLARD
Sweeter than his afternoon treats, we talk with Eric
Lanlard about gadgets, the future and chocolate...

Eric Lanlard
Master pâtissier, celebrity
chef and author Eric Lanlard
was born in Brittany, France.
His passion and inspiration
started from the tender age
of 10 while looking through
the windows of the patisserie
in his town. In his career he has
been an apprentice chocolatier,
worked with Albert and Michel
Roux and worked on several
sweet creations for an array
of celebrities from Elizabeth
Hurley to the Queen Mother.
Chocolat is his latest book,
published by Mitchell Beazley.

SWEET TREATS
The delightfully

colourful Cake Boy is
based in Battersea,

near Wandsworth
Bridge in London. It

acts as a café and
cookery school for Eric

CORDLESS DELIGHT
The KitchenAid cordless

hand blender is a firm
favourite for Eric, with

the whisk attachment.
Available in Candy Red,

£199.95, John Lewis

DELECTABLE DESSERT
What better way to end

the day, than with a
sumptuous treat from

Eric’s latest book
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Your favourite appliance is the KitchenAid
Artisan cordless hand blender, but what
feature do you love the most?
My favourite feature is the fact that it’s
cordless. KitchenAid has made a product
that is so practical – it makes you wonder
why nobody thought of it before. I am
not a fan of gadgets per se – I like things
to have a real function and a purpose
and this certainly ticks the box.

How easy is it to use and control? It’s really
straightforward and easy to control. It is
beautifully designed and very user-friendly.

Which treat on the new Cake Boy menu
is your favourite? The triple chocolate
mousse is my current favourite. It’s smooth
and not overly rich or sickly sweet.

Your new book, Chocolat, looks delicious.
Which recipe do you enjoy the most? The
Salted Butter Caramel Cake. I am a great
fan of salted butter caramel and after
several experiments I came up with the
recipe. It’s made up of layers of salted
butter caramel biscuit baked into a rich and
dark chocolate cake. It’s utterly decadent!

Do you prefer to use the cordless hand
blender at home or work? I use the
cordless hand blender for both. At work
it helps make the smoothest ganache.

What do you think will be the next big
thing in kitchen appliances and gadgets?
I think probably more cordless gadgets
and kitchen appliances and also eco-
friendly ovens and fridge-freezers.

What is your dream futuristic gadget
for the kitchen? My dream is a sous-vide
machine. It is a method of cooking food
sealed in airtight plastic bags in a water
bath for longer than normal cooking times.

It’s fantastic for meat particularly steak.
They come out so beautiful and tender.

Is there a recipe or type of food that you
enjoy cooking or making at home?
I like slow-cooked food. I’m very busy
and my day starts early so slow-cooking
is a dream for me – I can set it up in the
morning before leaving and have it ready
to serve in the evening when I get home.
I have a rule that I never take home a cake
or dessert from my professional kitchen at
Cake Boy. At home my favourite dessert to
make is Pear Tarte Tatin. It’s a beautiful,
rustic dish and it impresses every time.

How does 2013 look for you? There is so
much going on at the moment – which
is a good thing. I am really pleased to be
working with the Jumeirah Carlton Tower
Hotel, in Knightsbridge, developing a
series of afternoon teas. There is also
promoting my latest book Chocolat, not
just in the UK but in South Africa, the
Middle East and the Far East too. Plus,
my TV series Baking Mad 2 has recently
launched in South Africa and the Far East.

Can we expect any futuristic launches
from you? I have been creating a series of
afternoon teas for the Jumierah Carlton
Tower Hotel, I’m developing an app which
should launch in the autumn and I’m
going to be headlining the national Cake
& Bake Show in September. I’m the brand
ambassador for Nielsen-Massey vanilla
extract so I will be doing a lot of recipe
development. So a very busy 2013 so far…

Do you have a favourite use for the
KitchenAid cordless hand blender?
My favourite task at work is making the
chocolate ganache. At home it’s sponges –
using a hand mixer with a whisk attachment
always ensures sponges are light. eKBB
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Chocolate fondue,  
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YOUR  
PULL-OUT- 
AND-KEEP 

RECIPE 
GUIDE

EASTER
CHOCOLATE
SPECIAL
BY ERIC LANLARD

ot that we need an 
excuse, but with 
Easter around the 
corner, it’s time to 

up the cocoa content of 
our cooking. And don’t 
worry about tempering  
or other complicated 
techniques. Eric Lanlard 
may be the cake-maker  
to the stars, but his 
chocolate recipes are so 
straightforward, even  
a novice can shine.

MILK, DARK AND 
WHITE CHOCOLATE 

VERRINES 
Makes 20

For the dark chocolate layer
75g dark chocolate, 
roughly chopped

1 tbsp golden caster sugar
2 eggs, separated

For the milk chocolate layer
75g milk chocolate, 
roughly chopped

½ tbsp golden caster sugar
2 eggs, separated

For the white chocolate layer
2 egg yolks

2 tsp golden caster sugar
1 tsp cold water

150g white chocolate, 
roughly chopped

250ml double cream

1

2

3

4

5

N

RECIPE SPECIAL

SWISS WALNUT AND 
CHOCOLATE CAKE  

Serves 8 

150g unsalted butter,
softened, plus extra for greasing

100g dark chocolate,
roughly chopped

150g golden caster sugar
2 eggs

75g plain flour
2 tsp baking powder

2 tsp vanilla paste or extract
65g roasted walnuts, plus 

8 halves to decorate
Icing sugar, for dusting

1

2

3

RECIPE SPECIAL

FRENCH BISTRO 
CHOCOLATE MOUSSE

Serves 6
250g dark chocolate, 
roughly chopped
65g unsalted butter
6 eggs, separated

Pinch of salt

1

2

CHOCOLATE 
WAFFLES 
Makes 12-16

 50g cocoa powder
 2 tsp ground cinnamon

 250g butter, melted
 300g golden caster sugar

 4 eggs, beaten
 250g plain flour

 2 tbsp milk
 2 tsp vanilla paste or extract

 Icing sugar and cocoa powder, 
for dusting 

RECIPE SPECIAL
DEVILISH 

CHOCOLATE 
BROWNIES 

Makes 16
200g dark chocolate, 

roughly chopped
150g unsalted butter, plus

extra for greasing
2 tsp vanilla paste or extract

150g golden caster sugar
3 eggs, beaten
75g plain flour

2 tbsp cocoa powder
1 tsp salt

100g dark chocolate chips 

1

2

3

4

5

RECIPE SPECIAL

CHOCOLATE, 
PUMPKIN AND 
PECAN CAKE  

Serves 8

150g unsalted butter, plus
extra for greasing

125g pecan nuts
1 tsp cayenne pepper
225g dark chocolate, 
roughly chopped

3 eggs
275g dark muscovado sugar

275ml water
3 tsp vanilla paste or extract

250g self-raising flour
3 tsp cinnamon

100g peeled pumpkin, grated

1

2

3 

4

5

DECADENT 
CHOCOLATE 

PAVLOVA  
Serves 10

6 egg whites
350g golden caster sugar

1 tbsp cornflour
4 tbsp pure cocoa powder

1 tsp white
 wine vinegar

100g dark chocolate chips
100g white chocolate chips
100g mini marshmallows
500ml whipping cream

2 tsp vanilla extract
50g dark chocolate, 

finely grated
Icing sugar, for dusting

1
2

3

4

RECIPE SPECIAL

CHOCOLATE, RUM 
AND RAISIN LOAF  

Serves 8

For the cake
100g unsalted butter, plus 

extra for greasing
150g dark chocolate, chopped

4 eggs, separated
200g golden caster sugar

50g ground almonds
100g plain flour

1 tbsp baking powder

For the rum and raisin ganache
75g raisins

3 tbsp dark rum
175ml single cream

25g golden caster sugar
350g dark chocolate, chopped
25g unsalted butter, softened

1

2

3

4

5
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as figs, dates and prunes
 150g roasted chopped 

hazelnuts
 150g desiccated coconut

1

2

3

© Eric Lanlard. Extracted  
from Chocolat, to be published 
by Mitchell Beazley on  
April 8. It is available from  
the Times Bookshop for 
£14.99 (RRP £18.99), free p&p, 
on 0845 2712134; thetimes.
co.uk/bookshop

Lanlard will be appearing  
at the Cake & Bake Show  
in Manchester, April 5-7 
(thecakeandbakeshow.co.uk)

CHOCOLATE AND 
FRAMBOISE 

ROULADE  
Serves 10

50g caster sugar
50ml water

25ml crème de framboise
300ml double cream

50g icing sugar
500g fresh raspberries, 
plus extra to decorate

For the sponge
Butter, for greasing
175g dark chocolate, 
roughly chopped
175g caster sugar
6 eggs, separated
1 tsp vanilla paste

2 tbsp cocoa powder, sifted

1

2

3

4

5

6

CHOCOLATE 
FONDUE 

Serves 6 (p45)

 300g dark chocolate,
roughly chopped

 2 tbsp milk
 250ml double cream
 75g unsalted butter, 

softened
 1 tsp ground cinnamon

 1 tsp vanilla paste or extract
 2 tbsp dark rum

For dipping
 3 bananas, cut into chunks
 3 ripe pears, peeled, cored 
and cut into chunky pieces

 Juice of 1 lemon
 12 large marshmallows

 Assortment of dried fruit, such 

RECIPE SPECIAL

0000

Master pâtissier Eric Lanlard’s melt-in-the-mouth roulade looks and tastes 
amazing and – best of all – it’s wickedly simple to make

IT’S A  
ROLL OVER

JUST DESSERT
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LEMON MERINGUE ROULADE

Baker boy
A former head pastry chef 
for the Roux brothers, Eric 
Lanlard now owns Cake 
Boy in south-west London.

Tart It Up! Sweet  
& Savoury Tarts & Pies (£18.99, 
Mitchell Beazley) is published in June.

6
Preparation time 30 minutes,  
plus cooling

20 minutes

INGREDIENTS

For the filling

 
(preferably home-made or a  

To serve

1. Preheat the oven to 170ºC, 325ºF, 
Gas 3 and line a 23 x 30cm/9 x 12in 
(measured across the base) Swiss 
roll tin with baking paper.
2. In a small bowl, blend together 
the cornflour, vanilla and vinegar  
to a smooth paste.
3. Whisk the egg whites in a clean, 
dry bowl using an electric hand 
whisk until stiff peaks form. Add  
the sugar 2 tsp at a time, whisking 
really well between each addition. 
Using a large metal spoon, gently 
fold the cornflour mixture and 
ground almonds into the meringue.

4. Spoon the meringue into the 
prepared cake tin and level  
the surface with a palette knife. 
Sprinkle with the flaked almonds.
5. Bake in the preheated oven  
for approximately 20 minutes.  
The meringue should be a pale,  
golden colour and should feel  
crisp and dry to the touch. Remove 
from the oven and leave to cool.
6. To make the filling, whip the 
cream until soft peaks form.
7. Lay a sheet of baking paper  
on a work surface. Turn the 
meringue onto it and peel off the 
lining paper. Spread the lemon 
curd over the meringue then spread 
the cream over the lemon curd. 
Roll up from one of the long  

edges, using the paper to help  
you. (The meringue will crack 
slightly as it is rolled.)
8. Place on a serving dish and  
dust generously with icing sugar. 
Serve cut into thick slices with 
seasonal berries.

Hello magazine – Sweet hearts Sainsbury’s magazine – Chic treats

Eric Lanlard

Chic treats
On-trend macaroon cookies, shortbread with a pretty 
twist and a classic cake revisited, Eric Lanlard takes  
teatime chocolate bakes to a glamorous new level 

PHOTOGRAPHS Maja Smend

Proper Black 
Forest gateau

page 67

Macaroon 
cookies with 

salted caramel 
filling

page 68

Chilling macaroon 
cookies allows the filling 

to set and the shell to 
soften slightly.

sainsburysmagazine.co.uk  65
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PASS THE 
CREME 
ANGLAISE
He might have baked cakes for 
Lady Gaga and the PM, but can 
Frenchman Eric Lanlard really 
improve on the great British pud? 
REPORT  Hilary Rose  PHOTOGRAPHS  Romas Foord

Sticky toffee pudding

TIM03T1GM_food   1-2 07/03/2012   15:50

timeandleisure.co.uk april 2012 . 

FOOD &
DRINK

T

t&l

star glazer
With cake clients include Madonna, Liz Hurley, Claudia Schiffer, Elton John and Brooklyn 
Beckham, you might think that pâtissier Eric Lanlard has enough stars in his life, but as 
Michelle Gilligan discovers, he has set his sights on stars of a different kind…

 CLAPHAM COMMON  •  BATTERSEA PARK  •  WANDSWORTH  •  CLAPHAM JUNCTION  •  BALHAM  •  FULHAM 

CLAPHAM BATTERSEA FULHAM

ERIC LANLARD
BATTERSEA’S PÂTISSIER TO THE STARS

SPRING SPECIAL

15
SPRING SPECIAL
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Fab foodie prizes

timeandleisure.co.uk/foodawards

. march 2012  timeandleisure.co.uk
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lifestyle

SWEET
CELEBRATION

Pastry chef-to-the-stars Eric Lanlard 
dishes on his favourite decadent 

desserts for the holidays

He’s crazy about 
baking, and stars 
can’t get enough of 
his tasty treats. Eric 
Lanlard, who owns 
Cake Boy patisserie 
in London, is famous 
for whipping up 
confections for Sir 
Elton John, Madonna 
and Elizabeth Hur-

ley’s posh parties – and this holiday season he 
wants to help you create spectacular sweets 
for your own celebrations. “At Christmas, my 
house smells so yummy with all the baking 
going on,” the French pastry chef and TV 
host writes in his new book, Cake Boy. His yule 
log, a cherished family tradition, is a favourite 
for the festive season. “Back home in France, 
we celebrate on Christmas Eve and when I was 
a child we would always eat our bûche de Noël 
at midnight.” 

CHOCOLATE AND CHESTNUT YULE LOG
Serves 6

INGREDIENTS
For the sponge cake

For the chestnut cream

 

For the chocolate glaze
 

For the decoration

1. 

2. 
 

3. 

4. 

5. 

6. 

7. 

8. 

9. 

10. 

28 double macaroons

INGREDIENTS
³

Chocolate macaroons

For the filling

Lemon macaroons

For the filling

Rose macaroons

For the filling

1. 

2. 

3. 

4. 8

5. 
6. 

7. 

MACAROONS

134 HELLO! 135HELLO!

HOT GINGERBREAD SOUFFLE

CHRISTMAS CAKE (MY WAY)

Serves 8

INGREDIENTS

 

1. 

2. 

3. 

4. 

5. 

Tip 

If you’ve ever wanted to know how to bake a cake fit for 
a queen, Eric Lanlard has your answer. The London-based 
master baker and host of the TV show Baking Mad counts 
the late Queen Mother among his many famous fans, and 
with his latest cookbook on home baking, Cake Boy, the 
connoisseur divulges the sweet secrets to his success. From 
divine lemon and lime drizzle cake to mouth-watering 
sticky toffee pudding and cream cheese brownies, Eric’s 
recipes are simple, user-friendly and over-the-top delicious. 
There’s a reason why Elizabeth Hurley has enthused: “Eric 
Lanlard makes the yummiest cakes on the planet.” 

lifestyle
Serves 8

INGREDIENTS

 

 

1.  

2. 

3. 

4. 

5. 

6. 

7. 
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Hello magazine – Feeling fruity

Make the most of delicious winter desserts 
and quality red wine by the fireside...

Food drinksand

Calling all chocoholics!
I was honoured to meet Eric Lanlard at a Le Creuset 

Chocolat (from 

book is a chocolate lover’s essential.
***Read more about my attempt to recreate one of 
Eric’s winners online.

Eric Lanlard  
and I

NEW! Cake stand for R450 at Le 

Creuset stores nationwide or online at  

lecreuset.co.za.

Salt of the earth

saltessentials.co.za  

Eric Lanlard

Baked pudding, please

facebook.com/SaskoFlourSA. 

WIN! One lucky reader will win a Sasko and  
Le Creuset hamper valued at R5 000. To qualify, 
SMS the keyword SASKO, followed by your full name, 
telephone number, email and postal address to 44284 
before 31 August. Each SMS costs R1.50; see our 
competition rules on page 127.

Glamp it up!

 

Concrete. The result is a sweet little 

inner world of cake. The lakeside trailers 

  
(charlysbakery.co.za) and  

 
(oldmacdaddy.co.za).
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Sjokolade-en-haselneut-
kolwyntjies

sjokolade-pampoen-en-
pekanneutkoek 

SJOKOLADE 
SE BAAS

Sjokolade is Eric se passie. 
As jong fyngebaksjef 

in Frankryk het hy geleer 
om sjokolade te maak, en 

sedertdien het hy al die geheimenisse van 
werk met hierdie bestanddeel vervolmaak. 

Hy het onder meer vyf jaar in Londen 
gewerk by die meesterbakkers Albert en 
Michel Roux. Deesdae bestuur hy sy eie 
koekwinkel en kookskool daar, Cake Boy. 

Eric is twee keer bekroon as die Britte se 
kontinentale fyngebaksjef van die jaar. 

Sy koeke het die troues van beroemdes 
soos Madonna, Elizabeth Hurley en 
Claudia Schiffer versier. Hy het Brooklyn 
Beckham se eerste verjaardagkoek 
gemaak. Hy tree ook gereeld op in TV-
kosprogramme soos MasterChef en 
Glamour Puds en het al verskeie kosboeke 
geskryf. Hy was vanjaar te sien by The 
Good Food and Wine Show in Kaapstad.

En het hy ’n suikertand? Glad nie,  
het Eric al in onderhoude vertel, hy  
verkies kaas!

Chocolat (Mitchell Beazley, R402) 
bevat 100 smullekker oorspronklike 
sjokoladeresepte en pragtige foto’s – 
alles van fyngebak en groot koeke tot 
dekadente nageregte en drankies. Eric 
Lanlard gee ook raad oor hoe om die 
beste resultate met sjokolade te kry. 

SJOKOLADE-
PAMPOEN-EN-
PEKANNEUTKOEK 
’n Neuterige koek met ’n lekker 
speserysmaak wat perfek is vir die laaste 
paar koue dae van die winter. Sit dit voor 
die dag nadat jy dit gebak het, want dan 
smaak dit op sy lekkerste.
GENOEG VIR 8

•  125 g pekanneute (sien bl. 82)
•  5 ml rooipeper
•  225 g donkersjokolade, grofgekap
•  150 g (165 ml) ongesoute botter + ’n 

bietjie ekstra om pan mee te smeer
•  3 eiers
•  275 g bruinsuiker (sien bl. 82)
•  275 ml water

•  15 ml vanielje-ekstrak
•  250 g (445 ml) bruismeel
•  15 ml fyn kaneel 
•  100 g pampoen, geskil en gerasper
•  kakaopoeier om oor te sif

Verhit oond tot 170 °C. Smeer ’n 23 cm-
losboomkoekpan met die ekstra botter. 
Voer die bodem uit met bakpapier. Meng 
pekanneute en rooipeper saam in ’n 
groot mengbak. Skep die mengsel op 
’n bakplaat en oondbraai 10 minute in 
warm oond. Haal uit en laat afkoel. Kap 
die neute grof. Plaas sjokolade en botter 
saam in ’n mengbak. Bring ’n kastrol met 
water tot kookpunt. Haal af van hitte. 
Plaas mengbak met sjokolade en botter 
bo-op kastrol – maak seker die mengbak 

raak nie aan die water nie – en laat staan 
tot sjokolade en botter gesmelt het. In ’n 
ander mengbak klits eiers en suiker saam 
tot lig en romerig. Voeg die gesmelte 
sjokolade by en klits goed. Voeg water 
en vanielje by en klits goed. Sif meel en 
kaneel saam in ’n mengbak en vou in 
by sjokolademengsel. Vou pampoen en 
pekanneute versigtig in mengsel. Gooi  in 
koekpan en plaas in warm oond. Bak 1 
uur 10 minute. Druk ’n dun toetspennetjie 
in die middel van die koek. As dit skoon 
uitkom, is dit gaar. Laat afkoel in die 
pan vir 10 minute. Keer versigtig uit op 
’n afkoelrak en laat verder heeltemal 
afkoel. Draai die koek heeltemal toe met 
kleefplastiek en laat staan 24 uur. Net voor 
jy die koek voorsit, sif ’n bietjie kakao oor. 

SJOKOLADE-
EN-HASELNEUT-
KOLWYNTJIES 
Met gesonde bestanddele soos vrugte is 
party kolwyntjies ’n goeie opsie vir ontbyt, 
maar dié ryk kolwyntjies moet liefs nie op 
’n leë maag geëet word nie! Dis net reg 
vir teetyd.
GENOEG VIR 6

•  75 g donkersjokolade, gekap
•  50 g sjokolade-en-haselneut-smeer (sien 

bl. 82)
•  175 g (315 ml) bruismeel
•  2,5 ml bakpoeier (sien bl. 82)
•  25 g (60 ml) kakao
•  50 g (60 ml) strooisuiker
•  2 eiers
•  5 ml vanielje-ekstrak
•  75 ml sonneblomolie
•  60 ml melk
•  75 g donkersjokolade-splinters
•  50 g geroosterde haselneute, gekap

Verhit oond tot 180 °C. Voer ’n 
kolwyntjiepan met 6 holtes uit met 
papierbakkies. Plaas die gekapte sjokolade 
en sjokoladesmeer in ’n mengbak. Bring 
’n kastrol met water tot kookpunt. Haal af 
van hitte en plaas mengbak met sjokolade 
bo-op kastrol – maak seker die mengbak 
raak nie aan die water nie – en laat staan 
tot sjokolade gesmelt het. Haal gesmelte 
sjokolade af van kastrol en laat effe afkoel. 
Sif meel, bakpoeier en kakao saam in 
mengbak. Voeg suiker by en meng deur. 
In ’n aparte mengbak klits eiers, vanielje-
ekstrak, olie en melk saam. Voeg nou die 
gesmelte sjokolade by die eiermengsel en 
meng goed. Vou die sjokolademengsel 
versigtig in die droë bestanddele. Vou 
die sjokoladesplinters by, maar moenie te 
veel roer nie. Maak die kolwyntjieholtes 
so driekwart vol beslag en sprinkel die 
haselneute bo-op. Plaas in warm oond 
en bak 20 – 25 minute. Gebruik ’n dun 
toetspennetjie en druk dit versigtig in die 
middel van ’n kolwyntjie. As die pennetjie 
droog uitkom, is die kolwyntjies gaar. Laat 
afkoel op ’n afkoelrak.                          

WENK Die resep lewer 6 groot of 
12 standaardgrootte kolwyntjies.

Die Franse TV-bakker 
Eric Lanlard is dol oor 
sjokolade – en jy kan 

dit sien en proe aan die 
smaaklike skeppings 

waarmee hy vorendag 
kom. Hy het al in ons 

land ook sy kunsies kom 
wys. Hier deel hy twee 

spogresepte uit sy nuwe 
boek, Chocolat, met ons
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