
jamie oliver shortcrust pastry recipe

Jamie Oliver shortcrust pastry recipe is a delightful and versatile recipe that serves as the foundation

for countless sweet and savory dishes. Known for his approachable cooking style, Jamie Oliver has

made this classic pastry accessible to home cooks everywhere. In this article, we will explore the

ingredients, the step-by-step process to make the perfect shortcrust pastry, tips for success, and some

delicious ways to use it.

Understanding Shortcrust Pastry

Shortcrust pastry is a basic pastry dough that is widely used for tarts, pies, and quiches. It has a

crumbly texture and a rich flavor, making it an excellent base for both sweet and savory fillings. The

key to a good shortcrust pastry lies in the balance of flour, fat, and water, which creates the desired

texture and taste.

Ingredients for Jamie Oliver's Shortcrust Pastry

To make Jamie Oliver's shortcrust pastry, you will need the following ingredients:

250g plain flour

125g unsalted butter (cold and cubed)

1 large egg yolk

2-3 tablespoons cold water



A pinch of salt

Step-by-Step Guide to Making Shortcrust Pastry

Making shortcrust pastry is a straightforward process. Follow these steps to achieve the perfect dough:

Step 1: Prepare Your Work Surface

Start by cleaning and flouring your work surface. This will prevent the dough from sticking as you work

with it.

Step 2: Combine the Dry Ingredients

In a large mixing bowl, combine the plain flour and a pinch of salt. Use your hands or a whisk to

ensure that the salt is evenly distributed throughout the flour.

Step 3: Add the Butter

Add the cold, cubed unsalted butter to the flour mixture. Using your fingertips, gently rub the butter into

the flour until the mixture resembles fine breadcrumbs. Be careful not to overwork the mixture, as this

can lead to a tough pastry.



Step 4: Incorporate the Egg Yolk

Make a well in the center of the breadcrumb mixture and add the egg yolk. Mix it in gently with a fork.

Step 5: Add Cold Water

Gradually add 2-3 tablespoons of cold water, one tablespoon at a time, mixing with your hands until

the dough begins to come together. You may not need all the water, so add it slowly.

Step 6: Form the Dough

Once the dough has come together, transfer it onto a lightly floured surface. Gently knead the dough

just until it forms a smooth ball. Avoid over-kneading, as this can develop the gluten and make the

pastry tough.

Step 7: Chill the Dough

Flatten the dough into a disc shape and wrap it in cling film or parchment paper. Refrigerate for at

least 30 minutes. Chilling the dough helps relax the gluten and makes it easier to roll out later.

Rolling Out the Pastry

After chilling, it’s time to roll out the pastry. Follow these steps:



Step 1: Prepare Your Surface

Dust your work surface with a little flour to prevent sticking.

Step 2: Roll the Dough

Using a rolling pin, roll the dough out evenly to about 3mm thick. Try to maintain a circular shape for

easier transfer into your tart or pie dish. If the dough sticks, lift it gently and add a little more flour to

the surface.

Step 3: Transfer the Pastry

Carefully roll the pastry around the rolling pin and unroll it over your pie dish or tart tin. Gently press

the pastry into the corners and sides without stretching it. Trim any excess pastry hanging over the

edges.

Step 4: Chill Again

Before baking, it’s essential to chill the pastry again for about 15-20 minutes. This helps prevent

shrinkage during baking.

Baking the Shortcrust Pastry

Once your pastry is chilled, it’s time to bake it. Here’s how to do it:



Step 1: Preheat the Oven

Preheat your oven to 180°C (350°F) for a conventional oven or 160°C (320°F) for a fan oven.

Step 2: Blind Bake the Pastry

To prevent your pastry from rising and losing its shape, it’s crucial to blind bake it. Line the pastry with

parchment paper and fill it with baking beans or uncooked rice. This will weigh it down during baking.

Step 3: Bake

Place the lined pastry in the preheated oven and bake for about 15-20 minutes or until the edges are

golden brown. Remove from the oven, take out the parchment and beans, and bake for an additional

5-10 minutes until the base is lightly golden.

Tips for Success

To ensure your shortcrust pastry turns out perfectly every time, consider the following tips:

Use cold ingredients: Cold butter and water help create a flaky texture.1.

Don’t overwork the dough: Over-kneading can lead to tough pastry.2.

Chill the dough: Chilling helps prevent shrinkage and makes rolling easier.3.



Use a light touch: When rolling and transferring the pastry, handle it gently to maintain its4.

texture.

Experiment with flavors: You can add herbs or spices to the dough for a unique twist.5.

Delicious Uses for Shortcrust Pastry

Now that you’ve mastered Jamie Oliver's shortcrust pastry recipe, it’s time to think about how to use it.

Here are some delicious ideas:

Fruit Tarts: Fill your pastry with fresh fruit and custard for a delightful dessert.

Quiches: Use the pastry as a base for savory quiches filled with vegetables, cheese, and meats.

Pies: Bake a classic meat or vegetable pie, perfect for a comforting meal.

Mini Tarts: Create individual tartlets filled with various sweet or savory fillings for parties.

Sweet Pies: Use the pastry for apple, cherry, or lemon meringue pies.

Conclusion

Jamie Oliver's shortcrust pastry recipe is a simple yet rewarding skill for any home cook. With its flaky

texture and rich flavor, this pastry serves as a perfect base for a variety of dishes, both sweet and



savory. By following the steps outlined in this article and incorporating the tips for success, you can

create a delicious shortcrust pastry that will elevate your culinary creations. Whether you are baking a

tart for dessert or a savory quiche for lunch, this recipe will undoubtedly become a staple in your

kitchen. Happy baking!

Frequently Asked Questions

What are the key ingredients in Jamie Oliver's shortcrust pastry

recipe?

The key ingredients in Jamie Oliver's shortcrust pastry recipe are plain flour, unsalted butter, a pinch of

salt, and cold water.

How long should you chill the shortcrust pastry before using it?

Jamie Oliver recommends chilling the shortcrust pastry for at least 30 minutes before rolling it out to

ensure it holds its shape during baking.

Can I use whole wheat flour instead of plain flour in Jamie Oliver's

shortcrust pastry?

Yes, you can use whole wheat flour for a healthier option, but it may change the texture and flavor of

the pastry slightly.

What is the best way to prevent the shortcrust pastry from shrinking

while baking?

To prevent shrinking, make sure to chill the pastry well before baking and avoid overworking the dough

when mixing and rolling it out.



What types of dishes can I make with Jamie Oliver's shortcrust

pastry?

Jamie Oliver's shortcrust pastry is versatile and can be used for both sweet and savory dishes,

including pies, tarts, and quiches.
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