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TDtrodwation

It is so satis igq o eat food you have cooked
a

yourself, and b

ng is one of the most enjoyable

methods of cooking. Baking uses lots of great
techniques and delicious ingredients and, best

of all, it fills your kitchen with the most

wonderful smells'
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Sake baking

Baking is lots of fun, but with
heat and sharp objects around
you must always take care to
be safe and sensible.

* Use oven mitts when handling hot

pans, baking sheets, or dishes.

* Don't put hot pans or trays directly
onto the work surface—use a
heat-proof trivet, mat, rack, or board.

* When you are stirring food on the
stove, grip the handle firmly to
steady the pan.

* When cooking on a burner, turn the
pan handles to the side (away from the
heat and the front) so that you are less

likely to knock them over.

* Be extra careful on any step
where you see the warning
triangle symbol.

(@) (@)
1. Read the recipe through
before you begin.

2. Wash your hands, tie your hair
back (if necessary), and put
on an apron.

3. Gather all the ingredients

and equipment you need.

4. Start baking!




There’s a lot of information packed onto each page, so here’s Fhe sty o tools and
how to get the best out of the recipes. You'll find simple ingredionts, tll you
instructions, tips, delicious variations, and mouthwatering recipes. g '
o bit about the wecipe.
Sasy Granola Bars; - s
¥ Tngredients, Yools
m tlly T ke sl el et T D o e e * Lo oo
16 /,’ completely.irresisﬁble. Oats release ener;gyslow]y, HE ';WWU:LW’”Q%W Lﬂ g‘;ﬁ%’v o)

6/(}00 d\& w / ;gra:i"evli]?ltlngone of these bars you won't feel hungry yﬁ%;%%ﬂmw : g& m "’“’"

! * Always wash your hands before you start baking, :
' After safety, cleanliness and after handling raw meat. ;
: is the most important * Wash all fruits and vegetables. :
: thing to be aware of * Use separate cutting boards for meat and vegetables. :
1 in the kitchen. Here * Keep your cooking area clean and have a cloth handy 1
i are a few simple hygiene to wipe up any spills. :
' rules for you to follow: * Store cooked and raw food separately. :
: * Always check the use-by date on all ingredients. .
I Do not use them if the date has passed. 1
: * Keep meat in the refrigerator until you need it and :
) always make sure to cook it thoroughly. "



In this section there are lots of delicious recipes for
individual baked treats. Cookies and baked goods
are very easy to make, and, because they often
don't take long to bake,ﬁy are perfect for a quick
baking session.



Mixing means putting ingredients
together. You can do this by hand,
or with a spoon, whisk, electric
mixer, or food processor.

Top fip

Always use unsalted
butter unless the recipe
tells you otherwise. Salted
butter burns more easily
and is less healthy.

Measuring out ingredients

is important. The ingredients
in these recipes have been
carefully calculated so that the
finished baked goods turn out
just right. The amounts
needed are given in Imperial
and metric measurements. .
Always stick to one version.

Top T

When you are cutting out
shapes for cookies, cut out
as many as you can and then
gather up the scraps and roll
them out again. Repeat until
you have used up all the
dough and none
is wasted.

When rolling out dough with a rolling pin,
make sure the work surface and the rolling
pin are sprinkled with flour to prevent the
dough from sticking. When cutting out
shapes, gently wiggle the pastry or cookie

cutter from side to side—you will find it
lifts out easily.

If you have any
leftovers or want to
save your creations
for later, put them
in a sealed, airtight
container to keep
them fresh.
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Toffee Squares

These toffee squares are yummy! For extra
stickiness, the squares are topped with a caramel
toffee sauce. You can buy this in a jar, but it’s more
fun to make your own.
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These squares taste
delicious served
warm with ice cream

10

drizzled with
< caramel sauce.
< ) Preheat the oven to 350°F Place the dates in a pan
‘ é & (180°C). Lightly grease an and add the water. Bring to
;’% 11”x 77 (28 cm x 18 cm) a boil, then remove from
5 pan and line the bottom with the heat and add the baking soda—

N
W
7»/// »
2

parchment paper to prevent the
cake from sticking.
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the mixture will fizz! Leave to one
side to cool slightly.



Place the butter and sugar Using a metal spoon, fold Allow the cake to cool in
in a large mixing bowl. in the flour, then the date the pan for 10 minutes, then

Using an electric mixer or mixture. Pour the mixture transfer it to a cooling rack.
whisk, beat them together until into the pan. Place the pan in the ~ When cold, cut it into 24 squares,
they are light and fluffy. Beat center of the oven and bake for then spread your caramel sauce over
in the eggs and vanilla extract. 25-30 minutes, or until risen. the top with a palette knife.

!

Chefy Tip
To make your own caramel 4¢3
sauce, bring 3 oz (75 g)
butter, % cup (150 g) light brown
sugar, and %2 cup (150 ml)

table cream to a boil
- and cook for 3 minutes, _
_until thickened. Allow
to cool. -
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Chocolate and
. Cranberry Cookies

The perfect combination

of tart cranberries and sweet
white chocolate makes these
cookies melt in your mouth!
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Chlely Tip
\
Eat these yummy
cookies while they are
still warm—since the

- chocolate will be
gooey. Delicious!

~>
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Tools e Tharedients B
* Tuo @ohmgz sheets >

o« Diclomont * G o (125 g) Butter (soltened) * V4 tip baking pouwder
Q%W% * Vaeup (125 g) light * 2 03 (509) white chocolate
o Electuic migen on whish Browsn sugan QWW
* Dessert, spoon .1mww“68’8’<@€am> * /BWPGOO%)»W
o Cooling ach ‘I%&Ado/.»(%Og()a&—domdoow '209(503)&%%%%%

.

Preheat the oven to 2 Cream the butter Add the flour, baking
7 375°F (180°C). Line and sugar together in a powder, grated chocolate,
two baking sheets large bowl until pale. white chocolate chips, and
with parchment paper to prevent (You can use a whisk or electric cranberries to the mixture. Using
the cookies from sticking while mixer.) Then beat in the egg a large spoon, stir until they
they are baking. and milk. are thoroughly mixed together.

w‘)‘
‘/1).. )

Milk or dark chocolate
would also taste great in
these cookies. If you prefer
~  other dried fruits, such as

4 Place spoonfuls of the 5 Bake for 12-15 minutes, < Strawberries or blueberries,
cookie mixture onto until lightly golden and use them instead
the prepared baking slightly soft to the touch. N of cranberries.
sheets. Leave space in between, Allow to cool on the baking sheet -
so the cookies do not touch as for 5 minutes, then transfer to a - J
they cook. cooling rack to cool completely.

13



marn, Gheesy
mie  Shortbread

These light and buttery cheese treats make a perfect

afternoon snack. Or serve them at a party and watch
them disappear!
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Chebs Tip
Freshly grated Parmesan g

gives the best flavor,

but dried Parmesan
can also be used. g

14
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Lightly grease a large baking Add the butter to the flour Add the egg yolk and olive oil

sheet with butter. Preheat the mixture. Rub it in using and stir the mixture together

oven to 325°F (170°C). Place your fingertips until the with a round-bladed knife.
the flour and cayenne pepper in a mixture resembles breadcrumbs. Using your hands, form the mixture
large mixing bowl and mix together ~ Then stir in the Parmesan cheese  into a ball of dough. Wrap it in plastic
with a metal spoon. with a metal spoon. wrap and chill for 30 minutes.

o

Using a floured rolling pin, Brush the tops of the circles Leave the shortbread
roll out the chilled dough on with the egg yolk glaze and to cool on the baking

a lightly floured surface to then sprinkle them with sheet for a few minutes.

157 (5 mm) thick. Using a 27 (5 cm) the poppy seeds. Bake them on Then, using a palette knife,
round cookie cutter, cut out 16 circles. the top shelf for 20-25 minutes, transfer them to a cooling rack
Put them on the baking sheet. or until golden. to cool completely.

15
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Squares

These crunchy, chocolatey fruit-and-nut
squares couldn’t be easier to make—

they don’t even need to be baked! ool
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Chebis T )
For a citrus twist, add

the grated zest of an
orange to the chocolate,

- butter, and golden Line an 11”7x 77 Place all the remaining
. Syrup mixture. 7 (18 cm x 28 cm) pan with 2 ingredients in a large
< parchment paper. Place mixing bowl and mix
< & ) the chocolate, butter, and golden well. Pour over the chocolate
»»)“\\\\\\\\ syrup in a saucepan over a low heat.  mixture and stir until all the
“s, Stir until melted and smooth. ingredients are evenly coated.
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Pour the mixture into the

3 prepared pan and spread
it evenly with the back
of a spoon. Chill for at least

2 hours or until firm to

the touch.

a cutting board and remove the
parchment paper. Cut into
squares and serve.

Run a blunt knife around

/U .t.

You can replace the
dried cranberries or cherries
with the same quantity of
currants, raisins, candied
cherries, or prunes.

the edge of the pan.
Carefully turn out onto
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muaurn) Rocky Road

b Cookies

These gorgeous cookies are topped with chunky
chocolate and melted marshmallows.
The chunky and smooth textures are

Flette bnile

Yooy N

a perfect combination—yum! * Too boking  * Wietal spoon
sheets, * Dessent spoon
Brown sugon o * Fouchment pape.  * Ouven mitts
‘ # * Longe miving  * Falette bnibe
Bouwl * Cooling wack
Chocolate . o Electuic mi
Ingﬂ,edwn)&» " MMLW
* G oy (125 >m<m@w> -
% (1253)5@@%@% * [ tBsp cocoa powder p—
. m cqq (Beaten) . 253;(50 9) white chocolate b 1.4
-20%(503,)%%@0@0& (chopped)
(chopped) * Vaoup (25 8’> mini mosshmallouss,
 leup (125 9) all-pupose flows = @
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Preheat the oven to 375°F
7 (180°C). Line two baking

sheets with parchment paper. cocoa powder, baking
Use an electric mixer or whisk to powder, and half the chunks of

cream the butter and sugar together milk and white chocolate using

in a mixing bowl. a metal spoon.

18

Beat in the egg and milk.
Then stir in the flour,

Place spoonfuls of the

mixture onto the prepared

baking sheets, spacing them
well apart. Flatten slightly and bake
for 5 minutes, until the edges are

starting to get firm.
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Remove the cookies

from the oven. Immediately

sprinkle them with the
marshmallows and remaining

chocolate chunks, pressing
them down into the cookies. a cooling rack.

Return the cookies to the

oven for a further 5-6

minutes or until slightly soft
to the touch. Allow them to cool
for 5 minutes, then transfer them to

/‘L) .t.

Experiment with different
flavored chocolate chunks.
Or try heart-shaped
marshmallows for
a Valentine’s
Day treat!

19
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Raisin Cookies

These simply scrumptious cookies are sure to
become a favorite. They are perfect for an
afternoon snack or a light dessert.
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Replace the raisins with
dried cranberries, if you prefer,
or spice things up by
-adding a little cinnamon, ——
_ nutmeg, or allspice. :
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Butte, , 9 oy oL‘f"w o Vol ;
Lngredients, &m@% o B

* 4 05 (125 g) butten (ooltened) * V2 cup (75 ) waisinss  * Langemiing  wound fed

'VBW<758/>W * 2 thyp milk bowl cookie cudlen

© Flnely grated gost of [ lemon,  * 1-2 thip sugan * Slectuic migew * Ouven mitly

W%CWMD (Bov sprinkling,)

* /5 cups (200 g) oll-pupose

Bloun (sifted) '.w

\ il J \.

Preheat the oven to 350°F Beat in the egg yolk but Place the dough on
(180°C). Grease two baking keep the egg white to one a lightly floured surface

sheets. In a bowl, beat the side. Using a round-bladed and knead it gently
butter, sugar, and lemon zest together knife, gently stir in the sifted flour until it is smooth and supple.
~using an electric mixer or whisk, and raisins. Gradually stir in the milk ~Shape the dough into a ball with
until they are pale and fluffy. until the dough comes together. your hands.

Roll the dough out to about Using oven mitts, remove Wearing the oven mitts,

%” (5 mm) thick then cut the baking sheets from the return the cookies to the

out the cookies using a 2%5” oven. Lightly whisk the egg oven for 3—4 minutes, or
(6 cm) round fluted cookie cutter. white with a fork, then brush it over until they turn golden. Once cooked,
Place the cookies on the baking the cookies with a pastry brush and ~ remove the cookies from the oven
sheets and bake for 8-10 minutes. sprinkle them with sugar. and transfer them to a cooling rack.

21
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Melting Moments

These melt-in-your-mouth cookies are a
chocolate-lover’s dream! The creamy

filling and crunchy cookie Tools
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make a tasty combination. * T lange * Wietal spoon
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Preheat the oven to 350°F Sift the flour, cornstarch, Using a teaspoon, spoon
(180°C). Line two baking and cocoa powder into the 15 dollops, each about 17

sheets with parchment paper. mixing bowl. Using a metal (2.5 cm) round, onto the

Place the butter, sugar, and vanilla spoon, fold them into the mixture baking sheets, so you have 30 in total.
extract in a bowl; beat with an electric until the ingredients are well Allow room between the cookies,
mixer, whisk, or wooden spoon. combined. since they will spread while cooking.
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Place the chocolate and
cream in a heat-proof
bowl over a saucepan of
simmering water. Stir them until
they have melted. Remove from the
heat and leave to cool completely.

Bake for 12-15 minutes, or
until the cookies are just
starting to become dark
around the edges. Remove them from
the oven and leave to cool slightly
before moving to a cooling rack.
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Chebs Tip )
For a perfect,
professional finish,
use a piping bag with a
star-shaped nozzle in
Step 3. See page 123 for

tips on how to make your
own piping bag.

Using a palette knife,
spread the filling on the
flat side of half of the
cooled cookies and sandwich
each one with one of the
remaining cookies.

6
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These pretty jam-filled cookies take time to

make, but they are definitely worth the effort!

The combination of gooey jam and crunchy cookie
is heavenly.
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Preheat the oven to 325°F Add the egg, egg yolk, and Transfer the dough to a
(170°C). Line two baking flour to the food processor lightly floured surface and

sheets with parchment paper. and process again until lightly knead until it is
Process the butter, sugar, vanilla the mixture resembles breadcrumbs  smooth. Flatten into a circle,
extract, and lemon zest in a food and is starting to come together wrap it in plastic wrap, and chill
processor until smooth. in a dough. for 30 minutes.

24
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| * 6 05 (175 ) butten Gofftned) * | ogg golk S ,g:‘“w&“d“’“’”“"‘d"“
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; " Top Gcly g i, for wolling out « 215" (6 em) cookie cutter
e "6 thp asphougg o sbanbony L1 (D3 an) coohis cttn
[ * Ouven mitly

v

Use different shaped
cookie cutters for different
shaped cookies. Make sure
that any cookie cutter you

~use has a smaller version
for the hole in
y the middle.

D |
Chels tip )

On a lightly floured surface, Use a 1-1%” (2-3 cm)

roll the dough out to /4~ 5 cookie cutter to cut out

(3 mm) thick. Using a 214" the middle from 18 of the
(6 cm) cookie cutter, cut out as cookies (you can bake these too if

many cookies as you can. You you like). Arrange on the baking
should get about 36 in total. sheets and chill for 15 minutes.

A
You can use any flavor
of jam you like instead of
raspberry or strawberry.
Try apricot jam or

6 Bake on the middle shelf When fully cool, spread the ' orange marmalade.
of the oven (in batches, if whole cookies with jam. .

necessary) for about 10-12 Then dust confectioners’ <

minutes, or until golden. Cool on the sugar on the cookies with holes. Press <4 & )
baking sheets for 1 minute, then one sugar-dusted cookie onto each

transfer the cookies to a cooling rack. jam-covered one and serve.
25



Cheesy Oatcakes

These crunchy, savory cookies are delicious served
warm or cold. They are perfect for a snack or a light
lunch. Serve them with your favorite cheese and
some salad.

~‘V‘)

If you don't like
rosemary just leave it out.
Alternatively, you could
add 1 tsp dried
mixed herbs.

«

W
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* 1V cups (225 )Mmaz *2tp chopped
* Vs cup (50 2) @Mm W%W>
M(WW) 'log(Q’f)gDW(me&e@

* V2 tp salt * 1 egg yolo
'szApM@woModw * 4 thip wanm water

i Salt & AV ) Bt
! -

Preheat the oven to 400°F Place the oatmeal, cheese, Stir in the butter, egg yolk,
(200°C). Lightly grease a salt, baking soda, paprika, and water to make a sticky

large baking sheet with some and rosemary in a large dough. Place the dough

butter and cover it with a piece of  mixing bowl. Stir the ingredients on a lightly floured surface and
parchment paper to prevent the together with a wooden spoon until use your hands to press the
oatcakes from sticking. they are mixed. mixture together.

You can store the
oatcakes in an airtight
container for up to a week.

Roll out the dough to Place the cookies on the . Don'tkeep therp any
about %” (2 mm) thick on 5 baking sheet. Place the longer or they will start
a lightly floured surface. sheet in the top of the oven to get soft.

Using a 2%” (6 cm) cookie cutter, and bake for 15 minutes. Remove « < ‘ )

cut out the cookies. Gather up the  the baking sheet from the oven and

trimmings and reroll and cut out.  let the oatcakes cool completely.

27
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2y | Orange Sunflower
Cookies

These oaty cookies are flavored with tangy
orange. The sunflower seeds are a great source

of vitamins and minerals, as well as adding an
i
“. . extra crunch!
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To make smaller cookies,
place heaping teaspoonfuls
instead of dessert spoonfuls

of the mixture on the
baking sheets and bake

for 7-9 minutes.

28
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Preheat the oven to

350°F (180°C). Line

three large baking
sheets with parchment paper
to prevent the cookies from
sticking to them.

'2%@4(»

'1WC%W

D g g o
con syrup and, | thap honey

Place the oats, sunflower

seeds, and flour in a large

mixing bowl. Stir the
mixture with a wooden spoon
until completely mixed together.
Put the bowl to one side.

“-—-‘9 - -@mw

Bking, shect

ol

Place the butter, orange

zest, juice, sugar, and

golden syrup in a medium
saucepan. Heat the mixture over a
low heat while stirring, until the
butter and sugar have melted.

Carefully pour the

butter mixture over

the ingredients in the
large mixing bowl and mix them
together with the wooden spoon
until thoroughly combined.

Place heaping dessert

spoonfuls of the mixture

onto each sheet. Leave a
generous space between the cookies,
since they will spread. Bake for 8-10

minutes, until golden.

Leave the cookies to cool on
the sheet for a few minutes,
then transfer them to a
cooling rack with a palette knife,
to become crisp. They will keep in
an airtight container for 2-3 days.

29



&7
g

wan) Star CGookies

These cookies make great gifts for your friends
and family. You can use different shaped cookie
cutters for different themes, such as Christmas,
Halloween, or Valentine’s Day.

You can hang these

cookies as pretty decorations.
Use a skewer to make

holes and thread

_ them with ribbons.

o

o umm\‘
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* Shewer,

Preheat the oven to 350°F Add the sugar, cinnamon, Process the mixture in the
(180°C). Line two large and orange zest and mix food processor until it comes

baking sheets with parchment again. In a small bowl, beat together in a ball. Lift the
paper. Mix the flour and butterina  together the egg and golden syrup ~ ball of dough out, wrap it in plastic
food processor, until the mixture with a fork, then add this to the wrap, and chill for 10 minutes
resembles fine breadcrumbs. breadcrumb mixture. in the refrigerator.

Roll out the chilled dough Place the stars slightly apart Place the stars on a cooling
on a lightly floured surface, on the baking sheets and rack. When they are cool,

to ¥4” (4-5mm) thickness. cook for 10-12 minutes. decorate them as desired.

Cut into stars using a star-shaped Allow to cool for 2 minutes and, if =~ Thread the holes with ribbon and tie
cookie cutter. Reroll; cut out more they are decorations, poke a hole in  the ends together if you will be using
stars until you use up all the dough.  the top of each using the skewer. the stars as decorations.
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=y | Granola Bars

Makes Tasty crumbly oats mixed with sticky, sweet syrup
__and crunchy corn flakes make these granola bars
16 ) completely irresistible. Oats release energy slowly,
so after eating one of these bars you won’t feel hungry
for a while. g

Don't be tempted to take
the granola bars out of the pan

until they are completely ;

cooled or they will

<« break apart.

4“
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Cut the granola bars

into squares while they

- are still slightly warm,
© " otherwise they will be

. _ < too hard to cut. Preheat the oven to 350°F Remove the saucepan from
— « < ) (180°C). In a saucepan, the heat and gently stir in
- Y gently melt the butter, sugar, the rolled oats and the corn

and golden syrup over a low heat, flakes with the wooden spoon, until
stirring with a wooden spoon until  the mixture is thoroughly combined

the sugar has dissolved. and sticky.

w“)
inticm, W

You can add ¥ cup

(50 g) dried fruit, such
as chopped apricots,

Pour the mixture into an Bake the mixture for 25 dried cranberries,
117x 77 (28 cm x 18 cm) minutes, or until golden - blueberries, or raisins for
pan and spread it into the and firm. Allow to cool _ fruity granola bars.

corners. Gently press down with the for 10 minutes, then cut it into bars. <

back of the wooden spoon to make Leave to cool completely before 4 ‘ )

the top flat and even. lifting the bars out of the pan.
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Ginger and
Pumpkin Slices

This sticky pumpkin and ginger cake is wonderfully
dark and moist. It tastes even better the day after
»  baking—if you can resist eating it for that long!
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* Vo cup (75 g) dark Brown sugan © Wiedium, sacspan
* Va eup (150 g) golden, sy, on * Wooden, tpoon
‘° 74 eupr conn S and /s cup Roney * Pange mining boul
'Vzcudo<150%>dwd@nw€am o Oven, mitts
* 2 cupy (250 g) guated pumphin

£ 2/ cups (300 g) all-purpose floun

If pumpkins are not in
season, use grated butternut
squash instead. The two have
a similar flavor, since they
~  are both part of the
squash family of
“ vegetables.

>

Grease the bottom of a Place the butter, sugar,
1 9”7 (23 c¢m) square cake pan 2 golden syrup, and molasses

with a pat of butter on some in a medium pan and heat
parchment paper and line the pan ~ gently until the sugar has dissolved
with parchment paper. Preheat the  and the butter has melted. Remove

oven to 350°F (180°C). from the heat and allow to cool.
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Chef &Lﬁp
This cake tastes even
better after a few days.

Wirap it in wax paper and

keep it in an airtight
container for up to

a week.

. J

In a large mixing bowl, Stir in the molasses mixture Allow the cake to cool in
add the grated pumpkin and beaten eggs until the pan. Once cool, carefully
or butternut squash, combined, then pour transfer it onto a cutting
flour, baking soda, and ginger. into the greased and lined pan. board. Peel the paper off the back
Bake in the middle of the oven and, using a sharp knife, cut the

Mix thoroughly with a

wooden spoon. for 35-40 minutes, or until firm. cake into rectangles.
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Coconut Cookies

Give oat cookies a tasty tropical twist with
creamy coconut. The baking soda gives the
cookies a great crunchy texture.
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(100 g) sugan.
% cup (100 g) wolled oat
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Chels LTZ{a

These cookies W111
store for up to a week
in an airtight
container.

1 Preheat the oven to 350°F Place the butter and
< 49 d (180°C).. Line two baking golden syrup in a medium
: sheets with parchment paper. saucepan and heat over
5 Place the coconut, flour, sugar,and  a low heat until melted. Stir the
e & oats in a mixing bowl and mix mixture with a wooden spoon
“, together with a wooden spoon. to mix thoroughly.

\
N
(S



/
Chels Tip
A good way to measure out
golden syrup is to grease the
tablespoon lightly with a
little oil. You'll find the
golden syrup will just
run off the spoon
into the pan.

Mix the baking soda with Pour the butter mixture into Bake the cookies for 8-10
the hot water. Add it to the the large mixing bowl and minutes on the top shelf of

butter mixture in the mix well. Spoon the mixture the oven until golden. Allow

saucepan. The baking soda will onto the baking sheets, leaving the cookies to cool on the sheet for
make the butter and golden syrup ~ room between each one for the 5 minutes, then transfer to a cooling
mixture fizz. Stir well. cookies to spread. rack to cool completely.
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Chocolate Fudge

Brownies

These delicious brownies are perfect—crisp on the
outside and fudgy on the inside. Be careful not to
overcook them—they should be gooey in the middle.
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Clely Tip
\
These brownies are
very rich, so you only

need to serve them in
small squares.

For nutty brownies, add
1% cups (150 g) chopped
hazelnuts, walnuts, brazil nuts,
or pecans. In Step 4, for double
chocolate brownies, stir in

" 1 cup (150 g) white or milk
<« chocolate chips.
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1 Suger

: bt 100w

: Iy\gftﬁdtﬁhﬁb * 9' (23 am) squane cake pan

: .« 20

L .9 (250 9) butten R S
'1009<2758’>“”W“&W d -

e I/lwdcwc2753(>wgam
'WW%

o 1 tsp vanitla eptuoct

17 cudo&<225 8’> ll-purpose floun
* Vo tp salt

Preheat the oven to 350°F Melt the butter and In a large mixing bowl,
7 (180°C). Grease and line chocolate in a medium beat together the sugar,

the bottom of 2 9” (23 cm) saucepan over a low heat, eggs, and vanilla extract
square cake pan with parchment stirring occasionally with a wooden using an electric mixer or whisk.
paper to prevent the brownies spoon. Remove the saucepan from  Keep mixing until the mixture
from sticking. the heat and allow to cool slightly.  is pale and fluffy.

Whisk the chocolate Pour the mixture into the Leave the cake to cool for
mixture into the egg prepared pan and cook for 6 10 minutes in the pan. Place
mixture until thoroughly 20-25 minutes in the middle it on a cooling rack. When
combined, using the electric of the oven, until the brownies are it is completely cold, remove the
mixer or whisk. Then stir in the just set. The center should be parchment paper and cut the
flour and salt with a metal spoon. slightly gooey. brownies into squares.
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Gingerbread

Gingerbread tastes great and smells wonderful as
it bakes. This recipe can be used for regular-
shaped cookies, pretty tree ornaments, or

gingerbread people. L.r— 2
,_@_“-_-_-_“-_-_-_\ 7 Tao longe baking shct

I Thgredients me
i U Ypoon
1 * Beups (350 ¢) Wudo@m-hg, * Rolling pin

| * 2 Up ground gingen '409(125§f) Og;"“m

These cookies can be stored in %ﬁwmg %;&i m
an airtight container for two days. . R
To make them into decorations, [ medivm e’%’ (@mtm)
use a skewer to punch a hole * Candies,
through the cookie once it’s bor decoration
baked and thread a ribbon
through the hole. " =77 77777~ 5

Clels LTT,p brown, sugan :

40

Preheat the oven to 2 Place the flour, ginger, Rub the butter into
7 350°F (180°C). Line and baking soda the mixture using your
two large baking sheets with in a large bowl. Stir fingertips. Continue rubbing
parchment paper. If you only have  the ingredients together with in the butter until the mixture
one baking sheet, you will need to a wooden spoon until they are resembles fine breadcrumbs.
bake the cookies in two batches. mixed thoroughly. Stir in the sugar.



- Stir in the golden syrup and Roll out the dough on a
egg, until the mixture starts lightly floured surface to
to come together into a a thickness of %4” (5 mm),
dough. Place the dough mixture then, using your cookie cutters, cut
on a lightly floured surface out the shapes. Reroll the leftover
and knead it until smooth. dough and cut out more cookies.

L

h s . |
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Place the cookies on the

baking sheets and bake for

9-10 minutes, or until
golden. Allow the cookies to cool
on the sheets. Decorate with
candies, raisins, and icing.

n
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Home-baked bread tastes fantas
and fills your kitchen with wond
smells as it bakes! There are lots o
special techniques you will need to
know to bake your own bread. In
section you will learn all about the
nd science of making dough.



Dough is very sticky. Use a
spoon or knife to mix it
together at first, but then
don’t be afraid to roll up
your sleeves and knead with
your hands. It’s lots of fun!

Shaping bread.

When you are making rolls
or baguettes, you will need to
shape the dough with your
hands. Make sure your hands
are clean and dusted with
flour to prevent sticking.

Yeast is a ':ype of ﬁ:ngus—
but don't let that put you off!
It is added to dough to

make it rise and become

stretchy. It needs
heat to activate it.

Cover the dough with

a damp dish towel or

- oiled plastic wrap when

it is rising to prevent a crust from forming.
Leave it in a warm place, such as near a
warm oven or in the pantry, since the yeast
“ needs warmth to activate it. Beware—if the

heat is too high, it will kill the yeast.

Secure the dough
with one hand at
the back, then place
the heel of your
other hand in

the middle of

the dough.

Push your front
hand away from
you, stretching the
dough with it.

With your front
hand, pick up the
edge of the dough
and fold it back on
itself. Press it into

a ball. Repeat.




wedr) Bastc Bread

Making bread is lots of fun, and the smell of baking
bread will make your mouth water! This easy basic
dough recipe can be made into delicious rolls or a
traditional loaf. For tips on how to knead, turn

to page 43. If you want to make wholewheat

bread, replace the white bread flour with

wholewheat bread flour.

Ouoen miths
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Tools

* 2 % (900 3,) loak pan
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Cooking " 1 tp sugan S
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Lightly grease a 2 1b (900 g)

loaf pan with butter. Place

the yeast, sugar, and a little
of the water in a small bowl, stir
well, and leave in a warm place
for 10 minutes, until frothy.

Sift the flour and salt into

a large mixing bowl. Make

a well in the center and
pour in the frothy yeast mixture
and remaining water. Stir with a
wooden spoon to form a dough.

Knead the dough on a

lightly floured surface for

10 minutes. Place back in
the bowl, cover with a damp dish
towel, and leave in a warm place for
an hour, or until doubled in size.



rectangle and tuck the ends
under to fit into the pan.

Preheat the oven to 425°F Shape the dough into a Place the pan in the center
of the oven. Bake for 30

(220°C). Lightly “punch

down” the dough to knock
out the large air bubbles. Then
knead it lightly on a floured surface

for a few minutes.

minutes, or until risen and

Place in the pan. Cover with the golden. Turn out the loaf and tap
damp dish towel; leave to rise in a the base—it should sound hollow.

warm place for a further 30 minutes. Place on a cooling rack.

R
/U‘t’)

Ve “~x . “'t,‘:“ To make rolls: At Step 5 )
- s : - divide the dough into
8 balls. Flatten slightly. Place

on a greased baking sheet, cover
with a damp dish towel, and leave
to rise for 30 minutes. Brush the
tops with milk, then sprinkle over
some seeds (such as sesame or
sunflower). Bake for

20-25 minutes.
v 4 o
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Scones

. These traditional scones, served with jam and

j whipped cream, will really hit the spot! The secret
)~ to making successful scones is not to handle the
mixture too much or to add too much flour when

rolling out the dough.
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Preheat the oven to 425°F Using your fingertips, rub Stir in the milk with a
7 (220°C). Lightly grease a 2 the butter into the flour round-bladed knife until the
large baking sheet with some mixture until the mixture mixture forms a soft dough
butter. Sift the flour, baking powder, resembles fine breadcrumbs. Stir in  and comes together in a ball. Gently
and salt into a large mixing bowl. the sugar with a wooden spoon and  knead the dough on a floured

mix together thoroughly. surface to remove any cracks.
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For fruit scones, stir
in % cup (50 g) raisins,
golden raisins, or currants
(or a mixture of these) with
the sugar in Step 2 before
you add the milk.
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Roll out the dough to 34” Place the scones on a baking Transfer the scones to a

(2 cm) thickness, then, using sheet, spacing them a little 6 cooling rack. (You can

a 2¥2” (6 cm) pastry cutter, apart. Using a pastry brush, serve them warm or cold.)
cut into circles. Gather up any brush the tops with the egg or milk  Cut them in half and spread with
trimmings, reroll them, and and cook for 10-12 minutes, or butter and jam or with whipped
cut out more scones. until risen and golden brown. cream and jam.
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wean) Gheese and
me  Onion Round

This savory bread round makes a great accompaniment
to soup or salad. It also tastes delicious on its own,
spread with a little butter or low-fat spread.

To make sure that the
bread rises well while
baking, don't handle the
dough too roughly
or for too long
in Step 4.
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E * 2 05 (B0 g) butter (diced)  * | tsp mustand, powder * Soucepan

1 ° 1wk scallions, sliced, .10(,({)(]258,>5£\0J(d9» 'Woodmsdooom
| Goptionad) Cheddon ches. (pated) * Large mixing boul
Lo Teup (125 g) selb-uising Blowe * | lange -
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%Wgé&”m '/Beatew o milk

* 1 Bsp Baking powder (@o}oW}
° Vo tip solt

Preheat the oven to 400°F Sift the flours, baking Stir in the mustard powder,

(200°C). Lightly grease a powder, and salt into a % of the cheese, and the

baking sheet. Melt 1 oz bowl. Use your fingertips cooked scallions, and mix
(25 g) of the butter in a saucepan, to rub the remaining butter well. Beat together the egg and
add the scallions, and cook over a into the flour, until the mixture milk, then stir them into the flour
medium heat for 2-3 minutes. resembles fine breadcrumbs. mixture with a round-bladed knife.

Gently knead the dough Using a sharp knife, divide Cook the round for 20-25
on a lightly floured surface the round into eight wedges, minutes, or until risen and
to remove any cracks. Place cutting deeply into the golden. (Cover the top with

it on the baking sheet and, using dough. Using a pastry brush, brush  foil if it becomes too brown.) Place
your hands, shape it into a 77 (18 cm) the tops with the egg or milk and it on a cutting board and cut it into
round about 3%4” (2 cm) thick. sprinkle over the remaining cheese. ~ wedges. Serve warm or cold.
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cuy ) Ptzza Dough

It is really easy to make your own pizza dough,
and incredibly tasty! Just follow the recipe, then

7 / add tomato sauce and your favorite toppings to
/ ~  custom-make a delicious homemade pizza.
) Lange mixing Rolling,
Prep ‘;%' okt oot W P
@)
* Wooden, spoon
’l%cudo&<2253/>wﬂite@nmdb 'fDameM? )
6 * Blking sheet
Co . * % QP 5(1& ° Qo%h% (Puu
) o s
king 72 tip Qast-octing duy yeost * Ouen, mitts
. | thip oxbuaingin ol oil ‘
nuns o :
Fggo toppings ok your choice
- g -
= {m =, Olive oif |
iy ks ' 4 \,\ 1 T l
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SR .
CWes L5
5
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Place the flour, salt, and yeast Place the dough on a Place the dough in a lightly
in a large mixing bowl and lightly floured surface oiled bowl, cover with a
make a well in the center. and knead for 7-10 clean damp dish towel, and
Using a wooden spoon, stir in the minutes until it is smooth and leave to rise in a warm place for
warm water and olive oil to form elastic. (For tips on how to knead, an hour, or until the dough has
a dough. turn to page 43.) doubled in size.
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To give your pizza an
herby zing, try adding ~—
a tablespoon of dried

oregano in Step 1.

<

«

o
Preheat the oven to Knead the dough on a Place the pizza base on the
425°F (220°C). Lightly 5 lightly floured surface 6 baking sheet, then add the
oil a baking sheet with for 2-3 minutes. Then, toppings of your choice.
some olive oil. “Punch down” the using a lightly floured rolling Bake for 10-15 minutes on the top
risen dough to get rid of the pin, roll out the dough to a rack of the oven until the dough is
air bubbles. 127 (30 cm) circle. crisp and the toppings have cooked.
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vt ) Multigrain Braid

bread flour.
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small bowl. Stir well with
a teaspoon and leave in a warm
place for 10 minutes, until the
mixture turns frothy.

52

Place the yeast, sugar, and
a little of the water in a

. This multigrain braid is fun to make and nutritious.
If you want to make a white-bread braid, just
substitute white bread flour for the multigrain

Place the flour and salt
in a large mixing bowl.
Then rub in the butter

with your fingertips until it is
thoroughly mixed into the
multigrain flour.

Make a well in the center

and pour in the frothy

yeast mixture and remaining
water. Stir with a wooden spoon

to form a dough, then use your

hands to form a ball.
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Knead the dough on a Place the dough in a lightly Preheat the oven to 425°F

lightly floured surface 5 oiled bowl, cover with a 6 (220°C). Lightly grease a

for 10 minutes until the clean, damp dish towel, and baking sheet. Place the
dough is smooth and elastic. leave to rise in a warm place for dough on a lightly floured surface.
(See page 43 for tips on how an hour, or until it has doubled Lightly “punch down” the dough
to knead dough.) in size. to get rid of the air bubbles.

Shape the dough into a Make an “H” with the dough Tuck the ends under and
rectangle, then cut it into pieces, weaving the middle place on the baking sheet.

three equal pieces. Use piece over the piece on the Leave to rise for a further

your hands to roll each piece left and under the piece on the right. 30 minutes. Bake for 30 minutes, or
of dough into a 12”7 (30 cm) Braid from the center downward. until hollow when tapped. Remove
long sausage. Turn the dough around and repeat.  from the pan and leave to cool.
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Sticky Fruit Buns

These sweet, fruity buns are made with honey
for extra stickiness! This fruit bun recipe calls for
pumpkin pie spice, but you can leave this out if
you prefer.

, R
W

Place the flour, yeast, and Melt the butter in a Turn the dough onto a
sugar in a large mixing bowl. saucepan over a low heat, lightly floured surface

Make a well in the center of then add the milk and and knead for 10 minutes.
the mixture and crack the egg into  warm through. Add this to the Return to the bowl, cover with a
the well. (To crack the egg, just tap  large bowl and mix together clean, damp dish towel, and leave in
it on the rim of the bowl.) with a round-bladed knife. a warm place for about 1% hours.
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Grease the bottom and “Punch down” the dough, Mix together the dried fruit,
sides of 2 9” (23 cm) round, 5 then place it on a floured 6 mixed peel, brown sugar,
> shallow cake pan and line the surface. Roll the dough pumpkin pie spice, and
bottom with parchment paper so that out into a 14” (30 cm) square. lemon zest. Sprinkle on top of the

- the buns don't stick in the pan. Brush the melted butter all over pastry, leaving a %2” (1 cm) border.
- Preheat the oven to 400°F (200°C).  the dough, using a pastry brush. Roll the dough into a sausage shape.

o i T%ﬁ&jw

8 2|

Use a sharp knife to cut the Bake the buns on the top Carefully brush the buns

dough into 10 pieces. Place 8 rack of the oven for about with the honey, taking care

them with their cut sides 25-30 minutes, until not to burn yourself on the
face up in the pan. Cover them with golden. If they start to become too  hot pan. Leave the buns to cool in
the clean, damp dish towel and leave ~ brown, cover them with aluminum  the pan for 3—4 minutes. Then

in a warm place for 35-40 minutes.  foil until baked. place them on a cooling rack.
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Italian Bread

This dimpled bread is known as focaccia and can
b! flavored with herbs, cheese, sun-dried tomatoes,
or olives. It’s so yummy, you'll keep coming back
Brmorell | | | o

For rosemary focaccia,
mix 2 tbsp (30 ml) chopped
fresh rosemary into the
dough at Step 2. Add 1 cup 4%
(100 g) of freshly grated
Parmesan in Step 2 for
cheese focaccia.

l,....-llln[

-— - L

-_
Make a well in the center

— —— -
Sift the flour into a large

mixing bowl, add the salt,

- —

of the flour with the large

N

—r
] and stir in the yeast with

a large metal spoon. Lightly oil
a baking sheet to prevent the
focaccia from sticking.

metal spoon. Stir in the
warm water and olive oil until the
mixture starts to come together
to form a smooth dough.



! Inﬁ/wfwnf/y

L 3 eups (350 ¢) white T finish

1

: .%Q(P
: * 6 8oz (175 ml) warm water @
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For sun-dried tomato or
olive focaccia, stir in % cup
(50 g) olives or sun-dried
tomatoes in oil, (drained

and roughly chopped) Transfer to a lightly floured
- at Step 2. surface and knead for
10 minutes until smooth and

elastic. Return to the bowl, cover with
a clean, damp dish towel, and leave to
rise in a warm place for an hour.

4

floured surface. Using a rolling pin,
roll out to an 8” (20 c¢m) circle just
over % in (1 cm) thick.

“Punch down” the dough to
remove the large air bubbles,
then place on a lightly

Preheat the oven to
400°F (200°C). Using

your fingertips, make

Place the rolled-out dough
5 on the oiled baking sheet
and cover with a clean,
damp dish towel. Leave the
dough to rise in a warm place
for 30 minutes.

6

dimples all over the surface of
the risen dough and drizzle with
the olive oil.

Sprinkle the dough with
the sea salt. Place in the
oven on the middle rack.

/

Bake for 20-25 minutes until
risen and golden. It’s delicious
when eaten warm!
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Cornbread

This cornbread recipe is really simple to make,
and the corn and scallions give it an unusual

chunky, yet light, texture.

C Y Yy
Vaxiati ))

If you want to heat things
up, try chili cornbread!
Simply add 1 finely

- chopped fresh red
_ chili in Step 2.
>

» 'Tf'{ B : -
P -3

s 0P
-

This cornbread makes
a filling accompaniment
to soup or salad. It also

 tastes great on &

N its own! , -




polenta.
* 1 Bop boking pouwder
© ltyp salt

o W T M mm o Em o e e e e e e

T T T

. 1%(125%}%—@#@0&%'2%

* /4 cups (285 ml)
Buttoumilk on natunal i

© 7 thp (100 m) mite

* 2 05 (50 g) butter

(melted, and. cooled) ~
Seallions

Grease an 8” (20 cm) square
cake pan and then line the
bottom with parchment

paper to prevent the cornbread
from sticking. Preheat the oven

to 400°F (200°C).

In a large mixing bowl,
place the flour, cornmeal
or polenta, baking powder,

salt, chopped scallions, and corn.
Mix together thoroughly with a

wooden spoon.

Pour the egg and milk

mixture into the flour

mixture in the large
mixing bowl. Stir with a wooden

spoon to combine all the
ingredients thoroughly.

Pour the mixture into the
prepared pan. Bake for 25-30

minutes until golden brown

and beginning to pull away from the
sides of the pan. Allow to cool in the
pan before cutting into squares.

In a measuring cup,
whisk together the eggs,
buttermilk (or yogurt),
milk, and melted butter with a
small whisk until they are
thoroughly combined and frothy.

.
) »
) )

For an extra indulgent

treat, try topping the

cornbread with a little
grated cheese

. before baking.

|

W
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Flatbreads

These flatbreads taste great served with hummus
and dips, or with barbecued food. They are best

eaten as soon as they are cooked, when they are still
soft and warm.
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Try adding different
ingredients to the flour
mixture in Step 1, such as
1 tbsp of freshly chopped
rosemary, chopped
scallions, or
crushed garlic.
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and salt in a large mixing lightly floured surface and the bowl and cover with
bowl and mix well with a knead for 5 minutes until a clean, damp dish towel.
ooden spoon. Make a well in smooth and elastic. (If you need Leave it in a warm place for
e center and stir in enough of tips on how to knead, turn to an hour or until the dough
the water to form a soft dough. page 43.) has doubled in size.

> 7 Place the flour, yeast, sugar, Place the dough on a 3 Return the dough to

-3 “Punch down” the dough Knead each chunk lightly, Preheat a frying pan. Add a
with your fist to remove on a lightly floured surface, flat piece of dough and cook

the large air bubbles, then to make a flatter, round for a minute, until golden

divide the dough into six equal shape. Then roll out each piece of ~ underneath. Then flip it over and
chunks with your hands. dough into a 57 (13 cm) diameter cook the other side for 30 seconds.
circle with a rolling pin. Serve immediately.
- 61
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Cakes may loo
Vel’i simpf,e to
make sure you u
and your cakes

|
a y .
i k24 .
.|
! ¥ |

omplicated, but they are usually
ke. Preparation is the key, so
erstand the basic techniques
turn out just right.



To ensure your cake W A'
bakes successfully, it is Waﬁuﬁb

important to use the right
size cake pans, as stated

It is very important to use
Mixing together sugar . IR ; your ingredients at the
in the recipe. and butter is called V R - | correct temperature.
creaming. If your ~ =3 Eggs should be at room
butter is at room \ - | temperature,
temperature you will e AN otherwise
find it much easier to Wi s 4 they might
mix than if it’s cold. g curdle.

To test whether a cake is f
cooked properly, stick a Do not ‘1)6 tempted to
skewer or knife in it. It open the oven door while
will come out cle.an if the your c ake is baking—a
cake is baked. If it has sudden gush of cold air

cake mixture on it, put . o o o
the cake back in the oven m1ght make it sink in the

for 5 minutes. middle! Wait until the
cooking time is nearly

finished before
 dHow to line o cake par

checking.
1. Put the cake pan on top
of some parchment paper
and draw around the
bottom with a pencil

Folding is a gentle
method of mixing that
keeps a cake light and
airy. Use a metal spoon
to fold the mixture over
itself, instead of stirring
it in a circle.

2. Cut out the shape
with scissors and

place the parchment
paper inside the pan.




:) Stmple Sponge
s Cake

6"8/‘a This cake is wonderfully light and moist. You can

also make individual cupcakes with this recipe (turn
to page 122 for tips on decoration).
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30 1o 1% cups (175 39 self-uising, Sbét%\ Spatila
' i * 2 05 (50 g) butter (softened)

: 'pr(lQ’f)g)wwéwtowwW
| © Vi tap vanillo, ectuact

Preheat the oven to Place the butter, sugar, Divide the mixture between
7 350°F (180°C). Grease 2 eggs, and vanilla extract in the two pans, leveling the
two 8” (20 cm) round a large bowl and sift over tops with the back of a
cake pans and line each with the flour and baking powder. Using  tablespoon. Bake in the center of
parchment paper so that an electric mixer or whisk, beat all ~ the oven for 25-30 minutes, or
the sponge cakes don't stick. the ingredients together until thick. until risen and firm to the touch.
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Leave the cakes to cool To make the buttercream Spread the flat side of one
in the pans for a few filling, place the butter, of the cakes with the jam.

minutes, then turn them confectioners’ sugar, vanilla Spread the flat side of the
out onto a cooling rack. Peel off extract, and milk in a mixing bowl.  other with the buttercream, then
the parchment paper and allow the ~ Beat them together with a wooden  sandwich the two halves together.
cakes to cool completely. i with confectioners’ sugar.

\
\

/L) .t.

»
; make 20 cupcakes.
§ Simply divide the mixture
5 between paper baking
Xy cups and bake for

\ | 15 minutes.

This mixture will also




+aat ) Double Chocolate
= Fudge Cake s ‘

If you are a chocolate lover, 2,8 (20w
you will adore this cake!
The dark chocolate sponge
is filled and topped with a

white chocolate icing.

agw IU] lion

* 6 05 (175 ) Button (softensd) -609(1753,)m
-%wdo&(ms) chocolate (Buoken into small pieces,)
-%W(uso%we@ww@zw * 4 o (125 g) butten
AW(Q5%>OO@O&W&% * G thp mile )
* [ thsp baking pouwden * % cups (200 g)

* Vs typ boking tod. conkictionsis s
'Bnueduuwe%/&@eate@ s

V2 aup (100 mh) soun caeam. To decorate: cgwmcameau

e
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e,
¢ 1)
\ & s 3
Preheat the oven to 325°F Sift in the flour, cocoa Divide the mixture between
(170°C). Grease and line the powder, baking powder, the two pans and level the
bottoms of the pans with and baking soda. Add the tops. Bake for 25-30
parchment paper. Place the butter ~ eggs and the sour cream and beat minutes. Leave to cool slightly,
and sugar in a mixing bowl and with an electric mixer or whisk then turn out onto a cooling rack.
mix together until combined. until combined. Remove the parchment paper.
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To make the icing, place

the chocolate, butter, and

milk in a heat-proof bowl
OVer a saucepan of simmering
water. Stir occasionally until the
ingredients are melted and smooth.

—_
R, |

Sift the confectioners’ sugar
into a bowl, then pour over

the melted chocolate mixture.

Beat together with the mixer or
whisk. Allow the icing to cool, then
beat again until it forms soft peaks.

Use a little of the icing

to sandwich the two

cakes together. Spread
the remaining icing over the top
and sides of the cake. Decorate as
desired and dust with cocoa powder.
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maun) Garrot Cupcakes

MNakes The grated carrots make these little cupcakes
perfectly moist, and the yummy cream-cheese

18 j frosting adds a deliciously
/4 tangy topping. / Lrw&v

-1 . g * Wluklin, par Wikl por
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Preheat the oven to 350°F In a large mixing bowl, Sift the flour and pumpkin
(180°C). Place 18 paper beat together the butter pie spice into the bowl.

baking cups in a muffin pan. and sugar until they Then add the eggs, orange

Most muffin pans have only 12 become pale and fluffy. Use an juice, and zest. Beat until all
holes so you may have to use two electric mixer if you have one. the ingredients are completely
pans or cook in batches. If not, then use a whisk. combined.



Bake for 18-20 minutes

in the middle of the oven

until risen and golden
brown. Remove from the oven

using the oven mitts and place on
a cooling rack to cool completely.

Stir the grated carrots and

nuts (if you are using them)

into the mixing bowl.
Divide the mixture equally
between the 18 baking cups

using a dessert spoon.

Beat together all the
6 frosting ingredients with a
wooden spoon. Spread the
frosting over the cooled cupcakes

and decorate the cupcakes with
extra orange zest.
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Banana and
Buttermailk Loa

This loaf has a wonderful crumbly texture, combined
with crunchy nuts and soft gooey banana. It is a

reat way to use up any ripe bananas.
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Replace the pecans .
with chopped walnuts |
or brazil nuts,

or just leave
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Preheat the oven to 350°F Use your hands to break Place the butter and sugar

(180°C). Grease and line the the pecan halves into in a large mixing bowl.

bottom of a 2 Ib (900 g) loaf small pieces into a bowl, Using an electric mixer or
pan with parchment paper. Mash if you are adding nuts. If you whisk, beat them together until
the banana pieces with the lemon don't like nuts, just leave they are combined and become
juice, using a fork. this step out. light and flufty.
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Beat in the eggs and vanilla Mix in the buttermilk. Stir Bake in the oven for 50-60
extract, a little at a time. in the nuts if you are using minutes. If the loaf becomes
Stir in the banana mixture. them, saving a few. Pour the too brown, cover it with foil.

Sift in the flour, salt, baking soda, ~ mixture into the pan and place the ~ Allow the loaf to cool in the pan,
and pumpkin pie spice and stir into  sliced banana on the top. Sprinkle then place it on a cooling rack and
the mixture with a metal spoon. the saved nuts over the top. remove the parchment paper.
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waur) Marble Cake

Chocolate and orange cake mixtures are swirled together
_ to make this spectacular marble-effect cake. This cake
25 / is lots of fun to make and you can change your swirling
/ patterns every time you make it! Serve it cold or hot,
with custard or whipped cream. Delicious!

Slectuic

I?\Mﬂhby Buttee * g (20 cm) squane cake pan

Y '@wwﬁwwv\f}doado%
* 6 05 (175 g) button (softencd) . miing, Bout
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* QOuven, mitts
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Preheat the oven to Place all the ingredients Divide the mixture in half.

350°F (180°C). Grease except the cocoa powder Place large spoonfuls of one

and line the bottom of an in a large mixing bowl. half of the mixture into the
8” (20 cm) square cake pan with Using an electric mixer or whisk, pan in each of the four corners and
parchment paper to prevent the beat them all together until in the middle. Leave space between
cake from sticking. mixed and smooth. each spoonful.
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Experiment by flavoring
the cake with a teaspoon
of vanilla or peppermint
[y extract instead

of orange.

Sift Gently drag a round-bladed

. Ce 7N Bake the cake for 30
over the remaini knife through the mixtures 6 minutes, until well risen
in the bowl and mix to create a swirl effect with and springy. Allow it to
together until combined. Spoon the brown and white mixtures. cool in the pan, then remove it, and
the chocolate mixture into the Don't overdo it, or you will mix the  peel oft the parchment paper. Cut it
spaces in the cake pan. two colors together completely. into 25 squares with a sharp knife.
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Lemon Drizzle

s« Cake

It would be hard to find a more lemony cake than
this one. This luscious lemon sponge cake has a

»"  contrasting crusty top made by pouring the lemon
Prep ’ over the cake while it is still warm. p-_—
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Chefs Tip
\Y
. Adding the lemon zest ’
when you cream the butter
< . and sugar helps to release the
> oils in the zest, producing

a much more lemony
sponge cake.
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Stmall miying bouwl

L) ) ~—f
Lomans I»\Mﬂ»\)&y LT—— -
Pemon, sponge - * 8 (20 em) wound
* Fhuoly, guated gost of § o6 G lmons prngionn cob o

D unsvoned lemons (about B} § 03/100 md) « bt papr
* 705 (200 g) butter * /5 cup (75 g) sugan * Large mixing boul
* Loup (200 g) sugar &J * Wietal spoon,

* 3 medium <@€afi€m> o Ovon, mitty

'12/3&%(200%)%% » Sall mining, bou

Preheat the oven to Place the lemon zest, Whisk in the eggs a little at
7 350°F (180°C). Butter butter, and sugar a time. If the mixture starts

an 8” (20 cm) round, spring- in a large mixing bowl to curdle, add 1 tbsp of the
form cake pan and line the bottom ~ and beat until the mixture is light ~ flour. Use a metal spoon to fold in
with parchment paper to prevent the and fluffy. You can use an electric the flour, then spoon the mixture
cake from sticking to the pan. mixer or a whisk. into the prepared pan.

/
Bake the cake in the center When the cake has risen, Drizzle the lemon juice over
of the oven for 35-40 and is golden and shrinking 6 the cake slowly. It will leave
minutes. Put the lemon from the pan, remove a crust as it sinks in. Allow
juice and sugar in a small bowl. it from the oven and prick all the cake to cool in the pan for 10
Leave in a warm place, stirring over with a toothpick about minutes, then carefully transfer it to
occasionally. 20 times. a cooling rack.
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3 Savory Muffins

Cheese and zucchini give these savory muffins a
yummy flavor. They are perfect for a midmorning
snack or you can pack one to take in your lunch!

Voiation,
To make spinach and
cheese mulffins, replace

the grated zucchini with

6 cups (180 g) chopped

baby spinach leaves
in Step 3.

- ’,__:“f\w_;'
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L * G oy (125 ¢) sharp, hard
: cheese (such at Cheddan,)
I 2Va cups (275 3)

| ollpurpose floun

Preheat the oven to

375°F (190°C). Line a

muffin pan with 12 paper
baking cups. Trim the ends off the
zucchinis and grate them coarsely.
Then grate the cheese.

In a pitcher, beat together

the eggs, milk, and butter

with a fork or whisk. Pour
them into the large mixing bowl
and stir until just combined. The

batter should be lumpy.

* | tp sall * 12 papen baking cups
* /2 tip ground: black peppen * Cheese grater
'Qrvwduw»eg,g/y@eaﬁau) 0&%%@0@

* 6l oy (175 mb) mitke © Sifter
mﬁmﬁ@% * Pitefer

In a large mixing bowl, Add most of the grated

sift together the flour and cheese (but save a little to

the baking powder. Stir sprinkle over the top) and
in the sugar, salt, and pepper with ~ grated zucchini. Using the metal
a metal spoon until they are spoon, mix well to combine all
thoroughly mixed together. the ingredients.
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Using the metal spoon, Place the muffins in the
divide the mixture center of the oven and bake
equally between the for 20-25 minutes until
12 baking cups and sprinkle risen, golden, and firm. Leave to
each one with the remaining cool on a cooling rack before
grated cheese. serving them warm or cold.
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Blueberry and

Sour Cream Cake

Adding sour cream makes this pretty cake wonderfully
moist and creamy. It can be decorated with fresh
blueberries for an extra burst of fruity flavor!
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Fresh raspberries will
also work in this recipe.
Replace the blueberries

in Steps 4 and 6 with

the same amount

-
<« of raspberries. <
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Preheat the oven to Place the butter and Beat in a little of the
7 350°F (180°C). Grease sugar in a large mixing sour cream until the mixture
2 9”(23 cm) round bowl. Using an electric is smooth. Then beat in
springform cake pan and line mixer or whisk, cream the butter the remaining sour cream, eggs,
the bottom with parchment paper  and sugar together until they are and vanilla extract until thoroughly
to prevent the cake from sticking. light and fluffy. combined and smooth.

fo, sl
. ¢ y

- Sift the flour and baking Bake for 45-50 minutes, Mix the cream cheese, lemon
- powder over the mixture or until the cake feels firm. zest, and juice with a wooden

and gently fold together Leave the cake to cool in spoon in a bowl. Sift the

using asmetal spoon. Gently fold the pan for 10 minutes, then place  confectioners’ sugar over the mixture
“in the blueberries, then spoon the it on a cooling rack and peel off the and beat in. Spread the frosting on
«  mixture into the pan. Level the top. paper. Leave to cool completely. the cake; decorate with blueberries.
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Cake Roll

Deliciously light sponge cake is combined with fruity

jam in this classic dessert. The technique can be tricky
to master, so you might need to ask an adult to help you.
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For a chocolate cake roll, _— \ . P s -
replace % cup (25 g) of the A §\8E

flour with cocoa powder. N\ :
This variation is delicious
filled with chocolate

buttercream icing

(see page 122).
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. 7 Preheat the oven to 400°F 2 Beat the eggs and sugar
(200°C). Brush the base together in a bowl, using
and sides of 2 137x 9” an electric mixer. Beat for

(33 ecm x 23 ¢m) pan with vegetable  about 10 minutes until the mixture

oil, then line with parchment paper.

is light and frothy and the beaters
Brush with a little more oil. leave a trail when lifted.
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< Sift the flour into the Place the filled pan on the Lay out a clean, damp dish
B mixture, carefully folding at top shelf of the oven. Bake towel on the work surface.
B e the same time with a metal for about 10 minutes, or Place a piece of parchment

. spoon. Pour the mixture into the until the sponge cake is a golden paper a little bigger than the size of
1‘.:: _prepared pan and shake it gently brown and begins to shrink from the pan onto the dish towel and
3~ so that the mixture is level. the edges of the pan. sprinkle it with sugar.

Using oven mitts, transfer Trim the edges of the sponge Leave the sponge cake to
the warm cake onto the cake with a knife. Make a cool slightly, then spread

sugared paper so that it is score mark 17 (2.5 cm) from with jam, using a palette
upside down. Take off the oven one shorter edge, being careful not ~ knife. Roll up the cake firmly from
mitts and gently loosen the to cut right through. This makes the cut end. Place the cake on a plate
parchment paper and peel it off. the cake easier to roll. seam-side down and serve in slices.
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mun) Orange and Poppy
me Seed Muffins

These scrumptious muffins have a zingy, fresh
orange taste and the poppy seeds add a slight

., crunch to the texture.
Prep
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Add 1 tsp ground
cinnamon instead of
poppy seeds in Step 3 for <~
cinnamon and orange
muffins.
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Preheat the oven to Cut the oranges in half and In a large mixing bowl,
1 375°F (190°C). Line squeeze the juice into a sift the flour, baking soda,

a muffin pan (or pans) with measuring cup, removing and salt. Stir in the sugar,
10 paper baking cups. Finely grate  any seeds. You should have 6 fl oz poppy seeds, and 1 tbsp of the
the zest from the oranges with (180 ml) of orange juice. Add water ~ orange zest. Using a metal spoon,
a grater. to make this amount, if necessary. mix together.

Add the beaten egg and Spoon into the baking cups Sift the confectioners’ sugar
oil to the orange juice and and bake in the center of into a small bowl, then add

beat together with a fork. the oven for 20-25 minutes, the orange zest and juice.

Pour the mixture into the bowl until well risen and golden. Leave ~ Stir until you have a smooth icing.
and stir until just combined. Dont  to cool for a few minutes, then Drizzle over the muffins when
worry—the batter will be lumpy! transfer to a cooling rack. they have cooled completely.
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Tropical Fruit Cake

This cake is really simple to make. The pineapple and
mango add a tropical flavor, but you can use any of your

favorite dried fruits.
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This recipe can be made
into a traditional fruit cake
by replacing the tropical

fruit with currants,
golden raisins, more
_ raisins, and candied
< cherries.
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Budter

* 2 eupy (250 g) mied duied
tuopical fuit, &g Mdo&,

rmangor papasa,
* % wp (100 g) “aibink

Grease and line the bottom
1 of a 2 1b (900 g) loaf pan

(or use a loaf pan liner). On
a cutting board, carefully chop the

a sharp knife.

Preheat the oven to

300°F (150°C). When the

mixture is cool, stir in the
flour and the egg with the wooden
spoon until combined. Then spoon

the mixture into the prepared pan.

- Lugedients ot o

° 409(125 %)W(M)
'%%@(I,’Z’:_)g/)@}womww
* 5 8 og (150 ml) cold, water
* 2 eupy (225 ) slfuising o
. I%(@Ww)

Place the raisins, dried

tropical fruit, pumpkin pie

spice, butter, sugar, and
water in a medium saucepan. Warm
tropical fruit into small pieces, using over a low heat until the butter has

melted, stirring with a wooden spoon.

Bake in the center of the

oven for 50-60 minutes,

or until a skewer inserted
into the middle comes out clean.

Leave the cake to cool in the pan.
When cool, serve in slices.

Tools

° 2@@(900 39 ?oo@doam
o o board

Bring the butter and fruit
mixture to a boil and
allow it to simmer for

5 minutes. Then remove the

saucepan from the heat and leave
the mixture to cool completely.

!
Chebs Tip
This cake tastes great
served in thin slices,

spread with a
little butter.



wedn) Larme and Coconut
me  Cupcakes Tt - -

* % cup (BO g) sweetened and  duied, desiceated coconut
duied,, desiccated, coconut

* [2-ole mubfin pon
18 j Give classic cupcakes a " Srhole mublin po o
makeover with mouthwatering B lw W@jﬁ
coconut and refreshing lime. .« Stetio w% whish
* Wletal spoon
N * Ouven mitls
A Wkl par. * Cooling, wack
I k‘g-’} Sugan o Sl mising bowl
. Ingwadw\by o el
E * 4 °3 (125 %} butter (&o@fewa@ Tou the ici ing : krmdooo”’ :
I '2/30%0025%)% * Gated, gest and, juice of | lime I
| Finely guated gt and juiee  ® 12 cups (175 g) conbectionow
: of 2 limes s;zm (\g /
i 2 medivr eggs " A b duoph gresn, ool Button
1 * Ve cups (150 g) slluising flown  coloning, (optional)
i * [ typ baking powder * 2 thap sueetoned. and.
|

Preheat the oven to 350°F In a large mixing bowl, Using a metal spoon, fold
(180°C). Line the muffin mix the butter, sugar, the flour, baking powder,

pans with 18 paper baking and lime zest together and coconut into the butter

cups. Use two 12-hole muffin pans  using an electric mixer or whisk and sugar mixture. Divide the
if you don't have a 6-hole pan or until they are light and fluffy. mixture between the baking cups.
cook the cupcakes in batches. Beat in the eggs and lime juice. They should be about % full.
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Cook the cupcakes in the
oven for 15-20 minutes,
until well risen and golden
(cook them on the top rack if you
are cooking in batches). Transfer

to a cooling rack and allow to cool.

Place % of the lime zest

(saving some for decoration)

and lime juice in a bowl and
sift over the confectioners’ sugar. Stir
until the icing is smooth, adding
green food coloring if you like.

&

LI

VDoriokion

Instead of lime zest
) and juice, add 2 tsp vanilla
. extract in Step 2. Stirin a
little vanilla extract and
o water in Step 5 instead of
p lime zest and juice.

Use a teaspoon to drizzle
6 the icing over the tops of

the cooled cupcakes and
sprinkle over the coconut. Add
the saved curls of lime zest

to decorate.
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Oat and Honey
Muffins

These fluffy light muffins are perfect for breakfast
or a midmorning snack because they are packed
with nutritious oats and dried fruit

IW . 2,06440&0;0&12440&»«“@@%@”

&

“ Z,
2
2
Z
2
§
y
2
%,
2,
Z
g
$
&
N\
S
W
7

& S
7 \\
it

I
1
§ i 0 QQ*P&(QBO%)MW%%“ .’OWM@;‘M&&
. [ thsp baking powden La L? 8"‘2;;‘5’
L Yaep (100 ¢) wolled oats .
L /2%0(125 %)M cooked oot tpoon
ol et (elapped) e
D, : Aog(508)@wmw8am@aahw@ . Ovon miths
mins - I Vatyp sall . o
L 2 medium eggs (Beaten) oy Coclogyeaty
< RNy P (175 mb) mill e g
b, ", 1 btk (75 ml) sunblower oil ¢ Sl
»),‘))/, N AR
S S h g »
0 &
/U . . b
Don't like apricots? . ’ =
. Just replace them with  —
your favorite dried . J L ~ J

A 4 .
fruit, such as papaya
~  or mango.

Preheat the oven to 375°F Put the flour mixture
(190°C). Line a muffin pan to one side. In a large

‘z ) with 10 paper baking cups. measuring cup, beat
s Sift the flour and baking powder together the eggs, milk, oil,
»»“‘ & into a bowl and stir in the oats, and honey with a fork until

apricots, sugar, and salt. thoroughly mixed and frothy.
88
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These muffins taste
great served with

. : yogurt or fresh fruit
Pour the wet mixture in the Divide the mixture between and an extra drizzle
measuring cup over the dry the baking cups, so they are of honey.
ingredients in the bowl. Stir % tull, and cook on the top

with a wooden spoon until the rack of the oven for 20-25 minutes.

ingredients are just combined. The  Leave in the pan for a few minutes,

batter will be lumpy and runny. then transfer to a cooling rack.
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Cocoa Maint
Meringues

These delicious, cocoa-dusted meringues will melt
in your mouth—they’re crisp on the outside and soft

in the middle! They are filled with lightly whipped

peppermint cream and chocolate chips.
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Chelis T
Try flavoring the whipped
cream with vanilla or almond
extract instead of peppermint.
~ Or for plain meringues,

just leave out the
cocoa powder.
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| * 2 tip cocon pouwden (plus
U etua fon dusting)

[ 'V2Gud0'<]50rm@ WW\,
1 1ty peppounint optuact (optional)

Preheat the oven to 275°F

7 (140°C). Lightly grease two 2 whites a tablespoon at a
large baking sheets and line time, beating well with the

with parchment paper. Beat the egg  electric mixer or whisk after each

whites in a bowl until they form spoonful. The mixture should be

stiff peaks. smooth, thick, and glossy.

Add the sugar to the egg

Bake in the preheated oven
for 1% hours, or until the
meringues peel away from

Using a teaspoon, place

heaps of the mixture onto

the prepared baking sheets,
spaced a little apart, until you have
30 meringues. Flatten each slightly
with the back of the spoon.

5

the parchment paper without much
resistance. Leave them to cool

on the baking sheets.

-

-_—e e o e

Sift the cocoa powder over
the egg white and sugar
mixture. Use a metal

3

tablespoon to fold it over a few
times until the mixture is streaked.

(See page 63 for tips on folding.)

\_

Beat the cream, food
6 coloring, and peppermint
extract until thick. Stir in
the chocolate chips. Spread the
mixture on half of the meringues
and sandwich with the other halves.




@ Upside-down
s Apple Cake

8-10,

This fruity cake is fun to make and impressive to
look at! Rings look prettier, but slices of apple or
pineapple also work.

A ¢ »
1 &
Chely Tio B a
\Y
Use a sealed cake pan to — F £
prevent the Preheat the.oven to 350°F Peel the apples with a
cinnamon butter (180°C). Grease the bottom peeler, then, using a corer,

and sides of an 8” (20 cm) remove the cores from the

from leaking out

<« over the over. round cake pan, 3” (7.5 cm) deep. centers. Cut each apple into 5 rings
< The cake pan should not be a and place in the bottom of the pan,
< & y springform or loose-bottomed one.  overlapping if necessary.
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. ke * & (20 om) ownd cake pan with
B Toguedients . sides 3 (7.5 em) desp
g o Prcker
* 2 appley * G o5 (125 g) butter (sobtened) o Slone buike
. ?"9 ng ?9)@“&% (lead) = %75 eup (125 ) sug. Lot Board,
* Vo cup (BO g) dark * 2 lange o Sl miring bowl
buown sugan (packed) ’4@%%5@% -sm

-Iupw 'l/ztsp&ahb\%sodw Cakepor miging
Cinnamon (W) 'é;fwi‘*d% (75 8/) 5"'@@"“’5‘"3/ o Sleatric miyxern o whisk

/‘L) .t.

To make a pineapple
upside-down cake, replace
the apples with canned
pineapple rings in natural
juice. Drain the rings well on

paper towels and leave out In a small mixing bowl, Place the butter and sugar
the cinnamon from the mix together the diced in a large bowl. Using an
topping mixture. butter, sugar, and cinnamon electric mixer or whisk, beat
(if you are using it) and sprinkle the them together until pale and fluffy.

mixture over the apple rings in the  Mix in the eggs, adding a little flour
bottom of the cake pan. if the mixture starts to curdle.

Stir in the milk and Pour the cake mixture over Cool the cake in the pan
5 baking soda a little at a 6 the apple rings and spread for 5 minutes before

time, along with some of evenly, using a spatula. removing. Serve the apple
the flour. Sift in the remaining flour Bake the cake in the center of upside-down cake in slices. It can
and stir the mixture together until  the oven for 30-35 minutes, until  be eaten cold or warm, with custard,
the ingredients are just combined. ~ golden and firm to the touch. whipped cream, or ice cream.
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Mani: Muffins

Wiakes These bite-sized treats have the delicious
.+ combination of tasty banana and melt-in-your-
48// mouth chocolate chips. They are perfect for

lunch boxes or for a light snack.

4y
N L ERRR—— o N
I = Sua (__'l/
[ hgaedlehf& OOéé'
/10 . Ing
@ ! * 24 eups (280 9) oll-purpose flown * 24 fole * Wooden spoon
1 * | tep Baking powden mini-mubflin pon, * Small miying,
: A _ * Mini-mudfin bowl
! . /3&%}0258’)“‘3‘% \ ) W@am\%wdo&-éfm
Cooking | 2 Bananas ( ) * Whisk
! Qmw and woughly chopped) * Lange miving  * Piteher
12 1 e bouwl ° Lreazsdooom
: ’8@@ %?240,@,”4/& i j * Silten o Ouven, mitts
3 (SE)W(WM) "
- -1WW(75g,)mwz - Longeriung boul (I
l\ GMM» ox Chunks =5
24 ,/7\ < = e Wi
d i il { %
vjzg- " . ‘ f"."‘,' A
\A =8 = TN "/5#1
\s\
— J \_ J
Preheat the oven to In a large mixing bowl, sift In a small mixing bowl,
400°F (200°C). Grease together the flour, baking mash the two ripe bananas
a 24-hole mini-muffin pan powder, and salt. Stir in with a fork until nearly
with butter (or line it with mini- the sugar with a wooden spoon smooth, but with a few lumps
muffin paper baking cups) to until all of the ingredients are remaining—this will give the
prevent the muffins from sticking.  thoroughly mixed. muffins a nice texture.
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Try using white
chocolate chips or chunks
in Step 5 instead of milk
chocolate chips. You could

also experiment with
other flavors of
chocolate.

In a pitcher, whisk together Add the egg and banana Spoon the mixture into

the egg, milk, and butter, mixture to the flour mixture. the pan and bake for 10-12

then pour onto the mashed Stir the ingredients together minutes. Leave the muffins
banana in the bowl. Stir the with a wooden spoon until just to cool in the pan, then remove
ingredients together until they are ~ combined, then fold in the them and repeat with the remaining
thoroughly combined. chocolate chips or chunks. ingredients to make a second batch.
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Baked Raspberry

Cheesecake

This baked cheesecake is so simple to make.
You can replace the raspberries with

blueberries, if you prefer. Serve at a party
for your friends or family.

Replace the graham
crackers with chocolate ¢
chip cookies.

Delicious!
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-2/2 (6oo)mmaﬂm
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Preheat oven to 325°F Melt the butter in a Place the cream cheese and
7 (170°C). Place the graham saucepan; stir in the crushed sour cream in a large mixing
crackers in a plastic food bag graham crackers. Press the bowl. Using an electric
and crush them with a rolling mixture into the bottom of the pan ~ mixer or whisk, beat the mixture
pin. (You can also do this with a with the back of a spoon. Chill in the until smooth. Then beat in the
food processor.) refrigerator for 15 minutes. cornstarch and confectioners’ sugar.

Add the eggs and vanilla Place the cake on a baking Carefully remove the cake
extract to the bowl and sheet and bake for 35—40 from the springform pan

mix until smooth. Using a minutes in the middle of the and decorate with the

metal spoon, carefully stir in the oven until just set. Leave it to cool, fresh raspberries. Dust the
raspberries. Pour this mixture over  then chill the cake in the refrigerator ~ cheesecake with confectioners’
the graham cracker crust. for 2-3 hours or overnight. sugar, and serve it in slices.
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fat, and water, and there are
many different types of
pastry. Puff, shortcrust,
and phyllo pastry can be
bought fresh or frozen
at the grocery store,

and work well in the
following recipes. If
you have time, you

can make your own
shortcrust pastry

using the simple

recipe provided.




C

Bt types of pastey E

@ o@ v O ' Y
Choux pastry is used for profiterdles and When roJlmg out pastry
éclairs. Shortcrust pastry is used for making dough, use a cool surface.
pies and tarts and can be sweet or not. Puff Dust the surface and
pastry is used for pies and baked goods. Phyllo rolling pin with a

is lots of thin layers of pastry and is used for little flour so the
sweet and savory pies and tarts. dough doesn’t stick.

1. In a bowl, sift 2. Stir in 3—4 tbsp 3. Knead the dough
1% cups (225 g) all- of cold water with lightly on a floured
purpose flour with a a round-bladed work surface until
pinch of salt. Add 4 oz knife until the smooth. Wrap it in
(125 g) diced butter; mixture begins plastic wrap and chill
rub it into the flour to stick together it for 30 minutes
using your fingertips.  and form a dough. before you use it.

0
Pastry Wlu be much easier Prebaking is when you bake a
to handle if you make sure - 27 pastry crust with dried beans
your hands are cold when . A 2795.958 ) inside it instead of the filling.
making it. Hot hands will N 0302y This seals the pastry and stops
make the butter in the B 1 it from rising. You then bake
pastry dough melt. _ it again with the filling inside.
5 8 ) If you don’t have dried beans,
you can use scrunched up
aluminum foil.




Chocolate
Profiteroles

6 j You won’t be able to resist these light
and fluffy profiteroles. Topped with

warm chocolate sauce,

L they’re simply delicious!

Preheat the oven to Place the butter and cold Remove the saucepan from

400°F (200°C). Grease water in a medium the heat and add all the

a baking sheet and sprinkle saucepan and heat gently flour at once. Then beat the
it with a little cold water. (This will until the butter has melted. Then melted butter and flour together
generate steam in the oven and turn up the heat and bring the with a wooden spoon until the
help the choux pastry to rise.) mixture quickly to a boil. mixture comes together.
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* 5§ og (150 ml) cold wate  * G4 og (125 g) dark
* 2 053 (50 g) Butten (diced) baking chocolate (Buoken,  Sycnpan,
* Vo cup (75 ) all-purpose info small pieces)

Blown (sited) * Log (25 ¢) butten
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Allow the mixture to cool Use a dessert spoon to Using oven mitts, take the

for a couple of minutes. place 12 golf-ball-sized cooked profiterdles out of

Then beat in the eggs balls of the pastry on the oven. Make a slit in
with an electric mixer or wooden the baking sheet. Bake the the side of each with a knife to let
spoon, a little at a time, until the profiteroles on the top rack the steam out, taking care not to
mixture becomes smooth and shiny. of the oven for 20-25 minutes. burn your fingers. Allow to cool.

; 7 ;
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Add the vanilla extract and Place the chocolate, Carefully spoon the

the cream to a large bowl. butter, and golden syrup chocolate sauce over

Whip them to form soft into a heat-proof bowl. the profiterdles with
peaks, using the electric mixer or Place the bowl over a saucepan a dessert spoon. Then serve
whisk. Then use the teaspoon to of simmering water and gently immediately with any
spoon the cream into the buns. melt the contents. Stir well. remaining sauce.
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Cherry and
Berry Pie

This pie is really easy to make—you simply
scrunch up ready-made puff pastry and fill with
your favorite berry fruits! You can serve it with a
scoop of vanilla ice cream or whipped cream.
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. 12 (30 cm) plate
3 * 18 °3 (500 %} uadg/—madb ° Sawttp knibe /
L pbbpeny Gt Bahg ket L4
* 1 egg (Beaten) Pty bk
= * 2 thap semolina . Lr'ea/sdoom
nuns %"—E oq%wdo&<6508/>m¢;wd@wu%, .WWM
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Preheat the oven to Place the pastry circle on In a large mixing bowl, place
7 400°F (200°C). Roll 2 a baking sheet. Use a pastry the mixed berries, remaining

out the pastry on a lightly brush to spread the beaten semolina, and 1 tbsp sugar.
floured surface. Cut around a egg on the pastry, then, using a Use a large metal spoon to mix the
127 (30 c¢m) plate with a sharp teaspoon, sprinkle 1 tbsp of ingredients together gently, making
knife to make a circle. the semolina over the pastry. sure not to crush the berries.
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Pile the fruit in the center

of the pastry, away from

the edge. Scrunch up the
edges of the pastry, bringing them
toward the center, but leaving the
middle exposed.

& a 9 g

Brush the scrunched-up
pastry edges with more
beaten egg and sprinkle
the pastry with the remaining
sugar. Chill for 30 minutes
in the refrigerator.

You can use defrosted
frozen berries or any
drained canned fruit if
fresh berries are not

in season.

Bake the pie on the top rack
6 of the oven for 30 minutes,

until golden. If the pastry
starts to become too brown, cover the

pie with foil. Dust with confectioners’
sugar and serve in slices.
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Chocolate Tart

This is perfect for chocoholics! This chocolate tart has
a tangy orange pastry crust. It can be served warm or
cold with a dollop of ice cream or whipped cream.

Any flavor of jam works
well in this recipe and
can be substituted for the
~ orange marmalade in

B T

[ _ Step 3. Preheat the oven to 2 Prick the pastry with a fork,
<+ b ) 375°F (190°C). Using line with parchment paper,
E a rolling pin, roll out the and fill with dried beans or
\5 pastry on a lightly floured surface scrunched-up aluminum foil. Place
»»)“\\\\\\\\ and use it to line the pie pan. on the baking sheet and bake on the
“, Chill for 15 minutes. top rack of the oven for 15 minutes.
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* 1203 (350 g) wady-mode V2 cup (150 mL) * 9 (23 om) * feat-prook bowl
%@MW W%eam loose-bottomed 'Smafﬁsaucedoam
'4t@6pm,8ﬂnwmxafadb '@ocoadoo«»d@o pie pan .WM‘W
* 7 05 (200 g) milk chocolate  (for dusting) * Touk bousd
C@«ohmw)&ypw%) '@aﬂcﬁmentdoado% o Slectuic miyer

'QW%A(MM)
Vi cup (5O g) sugon

Clels L’pr

Placing the pan on a

baking sheet will help
to make tth pastry Remove the paper and beans Reduce the oven
SRS GERp: 3 from the pasty crust and 4 temperature to 325°F
return it to the oven for a (160°C). Melt the chocolate
further 5 minutes, until golden. in a heat-proof bowl over a
While the crust is still warm, saucepan of simmering water; stir
spread it with the marmalade. continuously. Allow to cool slightly.

In a large mixing bowl, Stir in the cream with a Remove the tart from the
place the eggs and sugar wooden spoon. Pour the oven. It will continue to set

and beat with an electric mixture into the crust. as it cools. Dust with cocoa

mixer or a whisk until pale and Bake for about 25-30 minutes on powder. Serve in slices with a scoop
flufty. Stir in the chocolate until the top rack of the oven until the of vanilla ice cream, whipped cream,
thoroughly combined. tart has just started to set. or créme fraiche.
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Preheat the oven to 375°F
7 (190°C). Roll out the pastry

with a rolling pin on a
lightly floured surface to about 10”

(25 c¢m). Line the pie pan with the
pastry and chill for 15 minutes.

Lemon Meringue

This family favorite has a crunchy pie crust layered
with a tangy lemon filling and a soft meringue
topping. It’s a taste sensation!

2 Prick the pastry crust Remove the paper and
with a fork, line with beans from the pastry
parchment paper, and fill crust and return to the

with dried beans or scrunched-up oven for a further 5 minutes,

aluminum foil. Place on a baking until golden. Then reduce the

sheet and bake for 15 minutes. oven to 300°F (150°C).
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Add the lemon zest and

juice to the saucepan, then

slowly bring to a boil,
stirring continuously with a wooden
spoon. Simmer, still stirring, until
the mixture thickens.

Mix the cornstarch and

water in the saucepan. Grate

the zest from the lemons, cut
the lemons in half, and squeeze the
juice into a measuring cup, until you
have % cup (150 ml) lemon juice.

Remove the saucepan

from the heat and stir in

the sugar and butter. Let
the mixture cool slightly, then beat
in the egg yolks. Pour the mixture
into the pie crust.

s LR

/il R

\_

In a clean mixing bowl,

beat the egg whites with an

electric mixer or whisk until
they form stiff peaks. Then stir in
the sugar, 1 tbsp at a time, until the
mixture is thick and glossy.

Spoon the meringue

mixture over the lemon

mixture, leaving the rim
of the pie crust uncovered. Make
peaks in the meringue with the
back of the spoon, if you like.

Place the pie on the top

rack of the oven and bake

for 30-35 minutes, or until
the meringue is crisp and golden.
Serve cold or warm with whipped
cream or ice cream.
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Banoffee Pie

This divinely decadent caramel .
and banana pie is definitely ) »

for those with a sweet tooth! (O/M’& Lma))

For a really speedy
banoffee pie, use a
~ jar of store-bought
toffee sauce.
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.36(2503’>3MMW” * 2 bananas (sliced)
* 4 09025 3’> Butter

o decorate’ grated milk

Epowtﬂf/@i%xgx M@/MWM& * (l@ Crw) w-mwm/

* 4oy (125 g) Butter (diced)  bar, and slices of banana, 14" (Gom) deep

'%W(IQ’:S%)W T Longe mixing boul
&wmwﬁam ey ® Electuic mixen ox whisk

* 14 09<397 3’> can sweetened,  Chocolate e * Spoon

33 Place the graham crackers in Melt the butter for the Place the diced butter and
4 7 a food processor and process crust in a saucepan, then sugar in the saucepan over
until smooth. If you don't stir in the crushed graham a low heat, and stir until
) ave a food processor, place the crackers with a wooden spoon. Press the butter has melted. Add the
: graham crackers in a plastic food bag  the mixture into the crust and sides condensed milk and gently bring

of the pan. Chill for 30 minutes. to a bolil, stirring continuously.

ﬁ crush them with a rolling pin.

- Boil the butter, sugar, In a large mixing bowl, Decorate the top of the
and condensed milk whip the cream with an 6 pie with extra sliced bananas
r for 5 minutes, stirring electric mixer or whisk until and some grated milk
. continuously until it is a pale caramel it forms soft peaks. Arrange the chocolate. Serve the pie in slices.
color. Pour over the graham cracker ~ banana slices over the toffee, then Keep chilled and eat within
crust and chill for 1 hour. spoon over the whipped cream. two days.
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wan) Ghicken and
e Ham Potpies

4 4 These yammy potpies have tender chicken and ham,
cooked in a creamy sauce and topped with golden

puff pastry.

16 e, ; A
- - N . If you don't have
muns * % individual pie dishes,

*’.:,‘i o use a large oven-proof

dish to make one

large pie.

Place the butter, flour, Bring to a boil, then Heat the oil in a frying
stock, and milk in a medium reduce the heat and add pan and add the chicken

saucepan. Cook over a the créme fraiche and and onion. Cook for

moderate heat and continue herbs. Season to taste with salt 3—4 minutes, stirring occasionally,
stirring with the whisk until the and freshly ground black pepper, until the onion has softened
mixture starts to thicken. then simmer for 2-3 minutes. and the chicken has browned.
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° 109(2539&&%
'%G“P<253/> all-purpose Eloun Bueast (cubed)
* Leup (3OO ml) chicken stock
* 7 thsp (100 mb) milke

* 12 05 (350 g) chicken,

Tools

Figing pon
* & o, (125 ) cooked fam e, souispon wih i
(cubed) .« o
* 1205 (350g
o Town individual pie dishes
wady-made pulh pastry e

Stir the chicken and

onions into the sauce,

then cover and simmer
for 10 minutes. Remove the

pan from the heat and stir in
the ham and peas.

Preheat the oven to

400°F (200°C). Allow the

mixture to cool slightly,
then divide it between four small,

individual pie dishes or fill one

large pie dish.

Ay

Brush the edges of the pie

dishes with the egg, then

press on the strips of pastry.
Brush with egg again, then place the
pastry lids on top. Use your fingers

to seal the edges of pastry together.

Brush the tops with egg
8 and make a cross in the

top of each pie to allow
the steam to escape. Cook for 20

minutes on the top rack of the oven,
until the pastry is puffed and golden.

Roll out the pastry on a
6 lightly floured surface, then
cut out four circles, slightly
larger than the tops of the pie dishes.
Use the scraps to make thin strips to

cover the edges of the pie dishes.

/U .t.

Use vegetable stock in
Step 1. In Steps 3 and 4,
omit the chicken and ham.
Simmer the sauce for 5 minutes
and add % Ib (350 g) cooked
potatoes, carrots, and parsnips,
and 2 cup (75 g) corn when
you add the peas.




cuy | TOomato and
- Basil Tart

6 /i This tart looks so impressive

Sewes

no one will guess how simple it
is to make! Serve it with salad m
and French bread for a delicious - « Rolling pin

weekend lunch.

=) Cuting bond

?eaf;ew%

Dnguedients
‘1209(375%>«mdg— * 2 thp fueshly, chopped, bosid
made pubfy pastry '5%(25@)@%%&%@
* o3 (250 g) chevy tomatoes (grated)
* leup (250 3)«100%%%& * Salt and. black pepper
0 QW%A@«;M)
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Preheat the oven to Place on a large flat baking Place the cherry tomatoes
7 400°F (200°C). Using a 2 sheet and, using a sharp on a cutting board and

rolling pin on a lightly knife, score a 1 in (2.5 cm) use a sharp knife to cut
floured surface, roll out the pastry border along the sides of the the tomatoes in half. A knife with
into a rectangle measuring about rectangle, being careful not a serrated edge will make it easier
10”x 157 (25 cm x 38 cm). to cut all the way through. to cut them.
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To make this recipe even

In a large mixing bowl, beat Spoon this mixture inside speedier, you could buy
together the ricotta cheese, the marked edge and scatter ready-rolled puff pastry
eggs, basil, and Parmesan over the tomatoes. Cook * already in the shape of
cheese with a wooden spoon, until  in the center of the oven for <« arectangle!
combined. Season with a little salt 20 minutes until the pastry is risen <
and freshly ground black pepper. and golden and the filling cooked. 4 & '
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= ) Phyllo and
me  Spinach Tarts

4 7

The soft and creamy filling contrasts with the light
crispy layers of phyllo pastry in this mouthwatering
recipe for cheese and spinach tarts.

/L) .t.

Replace the grated

Feta cheese if
you prefer.

/ cheese with crumbled
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Preheat the oven to Place the cream cheese Brush one of the pastry

350°F (180°C). Use in a bowl and beat with squares with oil. Place

a pastry brush to apply oil a wooden spoon until another square over the top
to four muffin pan holes. Place the  smooth. Then beat in the grated at an angle to make a star shape.
spinach on a cutting board and cheese and egg until combined. Repeat with two more squares

chop roughly, using a sharp knife. Season well, then stir in the spinach. of pastry, brushing each with oil.

Gently press the layers of Use a dessert spoon to fill Remove the tarts from the

phyllo pastry into one of each pastry crust with the oven and allow them to

the holes of the muffin spinach mixture. Press it cool in the pan for a few
pan, and shape it to fit the hole. down with the spoon. Bake for minutes, then carefully remove
Repeat with the remaining pastry 25 minutes until the pastry has them from the pan. Serve hot
until you have four tarts. browned and the filling has set. with salad or vegetables.
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Strawberry
Tartlets

These pretty tartlets taste as good as they look!
Make them when the fruit is in season for the
best flavor, although frozen fruit will also work.

(m :
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* Rolling pin * Small mixing
* 315" (Dem) Bouwl
Qted pasty cutton ® UWooden, spoon
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Preheat the oven to 400°F Press a piece of scrunched- To make the filling, place
(200°C). Roll out the pastry up foil into each crust. Cook the mascarpone cheese and

until it’s thin and even; then, for 10 minutes, then carefully vanilla extract in a small

using a 3%2” (9 cm) fluted pastry remove the foil. Return to the oven mixing bowl. Sift in the
cutter, cut out eight circles. Press for 3—4 minutes. Cool in the muffin confectioners’ sugar, then beat with
the pastry circles into a muffin pan. pan, then transfer to a cooling rack. a wooden spoon until smooth.
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. ) Placing scrunched-up

" = " foil in the pastry
£ — _ crusts prevents them
o . from shrinking.

A

Place the strawberries on a When the pastry crusts Place the red currant gelatin

cutting board. Remove the are completely cool, use 6 in a small pan with the water

green stalks from the a teaspoon to fill them and cook over a low heat,
strawberries. Then use a sharp knife with the mascarpone and vanilla stirring with a wooden spoon until
to cut them in half. (Quarter them  extract mixture. Arrange the the gelatin has dissolved. Brush this
if the strawberries are large.) strawberries over the top. over the strawberries.
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Preheat the oven to

350°F (180°C ). Using
a peeler, peel the apples

* 44 o5 (100 mb) water

to remove the skin. Place on a
cutting board and use a corer
to remove the apple cores.
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U

Apple Crumble

In this twist on a classic dessert, apples are
cooked in a rich butterscotch sauce, topped
with a crunchy, buttery crumble. Serve
with custard or ice cream for the
ultimate treat!

purpose
'309(75%)&&%(&&@

(g

On the cutting board,

cut the apples carefully

into 17 (2.5 cm) cubes
with a sharp knife. Place the
pieces in the bottom of an
oven-proof dish.

thp (25 9) oaty
l/4 awp (B0 g) sugan

Place the sugar, butter, lemon

zest and juice, and salt in a

saucepan with the water.
Bring to a bolil, stirring occasionally,
until the sugar has dissolved and the
butter has melted.



Don't worry if the
butterscotch sauce looks
really runny when you pour
it over the apples—it will
thicken up beautifully

- in the oven.

Pour the butterscotch
mixture over the chopped
apples in the oven-proof

Place the flour in a mixing
bowl with the diced butter.

5 Using your fingertips, rub in

the butter until the mixture looks

Y,

dish and stir with a wooden spoon
until the apples are coated evenly in  like rough crumbs. Stir in the oats

the sauce. and the sugar.

Spoon the crumble mixture
6 over the top of the apples
and bake in the oven on
the top rack for 35-40 minutes,
until bubbling and golden. Allow to

stand for 5 minutes before serving.
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@ Bacon and Egg Tart

When cooked, the cheese in this bacon and egg
_tart melts to form a tasty crispy top. Delicious hot
6-8 7 or cold, the tart tastes especially good with salad.

Serwes

o]
* 205 (350 3) wady-made shoderust
pastug (on see page 99 for a weeipe)

L 5 oy (150 4) smoked o unsmohed,
| Bason sy (ehopped)

'andmm,eg,g)y
* Va cup (150 ml) Reasy oxeam
* 7 & o3 (200 mb) milk

| thep ushly chopped. chioes
= Black pepper
* leup (100 g) Guugore chease (grated)

A

Preheat the oven to 375°F Prick the dough with a Meanwhile, place the bacon
(190°C). Using a rolling pin, fork, line with parchment in a nonstick frying pan and

roll out the pastry on a lightly paper, and fill with dried cook over a medium heat,

floured surface. Line the loose- beans or scrunched-up foil. Bake for  stirring occasionally until it
bottomed quiche pan with the 15 minutes. Remove the paper and s crisp. Drain the bacon on
pastry. Chill for 15 minutes. beans; bake for another 5 minutes. ~ paper towels.
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In a large mixing bowl, Place the quiche pan with Place the tray in the oven

whisk together the eggs, the dough on a baking sheet. and bake on the center rack

cream, milk, chives, and Spread the cooked bacon for 25-30 minutes, until
freshly ground black pepper with and half the cheese in an even layer in  golden and set. Allow to cool for

a whisk until they are thoroughly

the pan. Pour in the egg mixture; 5 minutes before serving in slices
combined.

emaining cheese. ~ with salad.

VDoriokion

For a cheese-and-onion
tart, omit the bacon.
Instead, cook a sliced

onion in a little oil until

-

- softened and scatter B
over the dough. -

. 5 P
’ i

W oo one s —

WL ——




cake is complete without some pretty
coration! Whether you use healthy fruit
r indulgent icing, here are some top tips
r perfect prettiness. -

Cleks Lﬂa

Add your liquids, such as
water or food coloring, to
the confectioners’ sugar one
drop at a time. You can
always add more, but if

o T T mm mm e e e e e e e e e e e

you add too much it Sift 2 cups (225 g) Gradually stir in
will become too confectioners’ sugar into a 2-3 tbsp of hot water.
runny. mixing bowl. Use your Add a drop of food
hand or a spoon with the sifter. ~coloring if you are using it.
"
{
-
-
Place 3 oz (75 g) butter Gradually sift in Beat in 1-2 tbsp
in a bowl and beat with 1% cups (175 g) milk and/or
a wooden spoon until it confectioners’ sugar. flavoring until you
has softened. Beat it with a wooden spoon.  have a fluffy consistency. ‘
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Fold the left-hand

Cut out a triangle Snip off the end with a
(i.e., half a square) of point over the cone, pair of scissors to create
parchment paper. Point bringing all three the hole. Put your icing
the long side away from you and points together and fold inside the cone and squeeze it
fold the right-hand point over.  over to secure it in place. out onto the cake. Test it first! .

Here is a selection of cake
decorations. They include:
sprinkles, sugar flowers,
candy-coated chocolates,
and mini marshmallows.



Glossany

This is the place to find extra information about
the baking terms and techniques used in this book.

B

batch: the group of baked goods that are
made; cookies and other baked goods

are usually made in more than one batch if
there are not enough pans or enough space in
the oven.

beat: to stir or mix quickly until smooth, in
order to break down or add air.

boil: to heat a liquid, such as water, to a very
hot temperature so that it bubbles and gives
off steam.

e

chill: to cool in a refrigerator.

combine: to mix ingredients together.
consistency: how runny or thick a mixture is.
cream: to beat butter and sugar together to
add air, resulting in a fluffy texture.

curdle: when the liquid and solid parts of an
ingredient or mixture separate. Milk curdles
when overheated and cakes can curdle if the
eggs are too cold or added too quickly.

D

dissolve: to melt or liquify a substance
(often sugar in water).

drizzle: to pour slowly, in a trickle.
dough: the mixture of flour, water, sugar,

salt, and yeast (and maybe other ingredients)
before it is baked into bread.

&

elastic: a mixture with a stretchy texture.

1

fold: to mix ingredients together gently, to
retain as much air in the mixture as possible.
frosting: a topping that is usually a creamy
icing.

grease: to rub butter onto a baking sheet or pan
to prevent the baked item from sticking.

4+

hollow: something that is empty. Bread
sounds hollow when cooked.

I

individual: a single one, or enough for
one person.



K

knead: to press and fold the dough with your
hands until it is smooth and stretchy. This
distributes the yeast and helps dough to rise.

L

level: to make the surface of something the
same height.

m

melt: to heat a solid substance until it
becomes liquid.
moist: something that is slightly wet.

D

peaks: raised areas that look like the tops
of mountains.

prebaking: weighing down a pastry base with
dried beans or foil to stop it from rising
during baking.

preheat: to turn the oven on and heat it to
the correct temperature before baking in it.
process: to blend an ingredient or
ingredients in a food processor.

punch down: to deflate risen dough with a
gentle punch. This evens out the texture of

the bread.

Q

quantity: the amount of an ingredient

you need.

L

rich: strongly flavored.
ripe: when a fruit is soft and ready to eat.

S

sandwich: to stick two sides or halves
together, usually with a mixture in between.
savory: something that does not taste sweet.
serrated: the edge of a knife that has “teeth.”
sift: to use a strainer or sifter to strain a dry
ingredient and remove lumps.

simmer: to cook over a low heat so the liquid
or food is bubbling gently but not boiling.
skewer: a metal or wooden stick with a
sharp end.

sprinkle: to scatter a food lightly over
another food.

L__r-

texture: the way something feels, e.g., soft,
smooth, chunky, moist, etc.

transfer: to move something from one place
to another.

trimmings: pieces of dough or pastry left
over after cutting out shapes.

W

well: a dip made in some flour in which to
crack an egg or pour liquid.

whisk: to mix ingredients together evenly
with a whisk.

yeast: a type of fungus that when added to
flour, water, sugar, and salt ferments and
causes the mixture to rise.

L

zest: the peel of a citrus fruit that has been
grated with a grater or zester.
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A

almond extract 90
Apple Crumble
118-119

apples 92,93,118,
119

B

bacon 120, 121

Bacon and Egg Tart
120-121

Baked Raspberry
Cheesecake 96-97
Banana and Buttermilk
Loaf 70-71

bananas 70, 94, 95,
108,109

Banoffee Pie 108-109
Basic Bread 44-45
basil 112,113

berries 12,13, 96,
102,103

Blueberry and Sour
Cream Cake 78-79

buttercream icing 80

butternut squash 34
butterscotch 118,119

C

cake pans 63
Cake Roll 80-81
cakes 62,63
caramel 10,11, 108,109
Carrot Cupcakes 68-69
cheese 14,15, 26,48, 56,
59,68,76,114,115,121
cream 68,69
feta 114
Parmesan 14,56
cheesecake 96,97
Cheese and Onion
Round 4849
Cheesy Oatcakes 26-27
Cheesy Shortbread
14-15
Cherry and Berry Pie
102-103
Chicken and Ham
Potpies 110-111
chili 58

chocolate 13,16,17, 18,
19,22, 23, 38, 39, 66, 67,
70,71,72,73, 80, 90,
91,94, 95,100, 101,
104, 105
white chocolate 12,13,
18,19, 66
Chocolate and
Cranberry
Cookies 12-13
Chocolate Fudge
Brownies 38-39
Chocolate Profiteroles
100-101
Chocolate Tart
104-105
Christmas 30
cinnamon 20, 82,92
Cocoa Mint Meringues
90-91
coconut 36, 86, 87
Coconut Cookies
36-37
cookies and baked
goods 8,9



corn 58

Cornbread 58-59
corn flakes 32
cranberries 12,13

creaming 63

cupcakes 64,65, 68-69,

86-87
cutting out 9,25

O

decoration 30, 31,
40,41,122,123
Double Chocolate
Fudge Cake 66-67
dough 42,43, 51

&

eggs 120,121

1

Flatbreads 60-61
focaccia 56,57
tolding in 63

frosting 68,69, 78,79

garlic 60
ginger 34, 35,40, 41

Ginger and Pumpkin
Slices 34-35
Gingerbread 40-41
golden syrup 37
Granola Bars 32-33

G

Halloween 30
herbs 26,56
honey 88, 89
hummus 60

hygiene 7

I

icing 66, 67, 83, 86, 87,

122,123

buttercream icing 80,
122

glaze icing 122
Italian Bread 56-57

7

jam 24, 25, 46, 80, 81,
104
Jam Shapes 24-25

K

kneading 43

Ng

Lemon Drizzle Cake
74-75

Lemon Meringue
106-107

lemons 74,75,106,107
Lime and Coconut

Cupcakes 86-87
lining cake pans 63

JZ4

mango 84

Marble Cake 72-73
marshmallows 18,19
measuring 9, 37
Melting Moments
22-23

meringues 90, 91, 106,
107

Mini Muffins 94-95
mint 90,91

mixing 9,43
Multigrain Braid
52-53

n

nuts 16,17,38,70,71
No-bake Chocolate
Squares 16-17




O

oats 26,27,32, 88,89
Oat and Honey Muffins
88-89
olives 56,57
onions 48,121

scallions 58, 60
orange 16,28,29,72,73,
82,183,104, 105
Orange and Poppy Seed
Muffins 82-83
Orange Sunflower
Cookies 28-29

oregano 51

D

pastry 98,99
choux pastry 99,100,
101
phyllo pastry 99,114,
115
puff pastry 99,102,
103,112,113
shortcrust pastry 99,
104,105,106, 107, 116,
117,120,121
Phyllo and Spinach
Tarts 114-115
pineapple 84,92, 93
piping 23,123
Pizza Dough 50-51
poppy seeds 82, 83

prebaking 99
pumpkin 34, 35

L

Raisin Cookies 20-21
raspberries 96, 97
rising 43

Rocky Road Cookies
18-19

rolling 9,99

rolls 45

rosemary 26,56, 60

S

safe baking 6

salads 26,48,58,112
Savory Muffins 76-77
sunflower seeds 28,29
Scones 46—47
shaping 43

Simple Sponge Cake
64—65

soups 48,58

sour cream 78,79
spinach 76,114,115

sponge cakes 64,65, 74,

75, 80, 81

Star Cookies 30-31
Sticky Fruit Buns
54-55

storage 9

Strawberry Tartlets
116-117
strawberries 116,117

L__r-

temperature 63

testing a cake 63
Toffee Squares 10-11
Tomato and Basil Tart
112-113

tomatoes 56,57,
112,113

Tropical Fruit Cake
84-85

U

Upside-down Apple
Cake 92-93

L

Valentine’s Day 19, 30
vanilla extract 87,90

yeast 43
yogurt 89

L

zucchinis 76
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