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Kitchen rules

Baking is meant to be fun and a little bit messy,
but you still need to keep safety and cleanliness
In mind. Follow instructions carefully, gather
everything together, and read through these
rules and tips before you begin.

. {
In?rea,f ient s
® Make sure you have all your ingredients laid out before

you start to make a recipe. You'll probably have most ingredients
in your kitchen already, but some you will need to buy.

® Always use the type of flour specified in a recipe—bread,
all-purpose, or self-rising.

® Use medium-sized eggs unless stated otherwise.

Preheating the oven

Follow the temperature instructions within each recipe.

Special equipment

Keep an eye out for recipes that require special equipment.
Buy or borrow items in advance if you don’'t own them.

Weights and measurements

Carefully weigh the ingredients before you start a recipe. Use
measuring spoons, weighing scales, and a liquid measuring cup as
necessary. Below are the abbreviations and full names for the
measurements used in this book.

Metric US measures Spoon measures
g = gram 0z = ounce tsp = teaspoon
ml = milliliter lb = pound thsp = tablespoon

-ooo-oootcuoooooooooo-oooooou-oooooooooooooooooooo

Level rating

Each recipe has a level rating to let
you know how easy it will be to make.

D  Supersimple

P  Niceandeasy
DA Aoictricky
DD DD  sueerskiled

How long?

This tells you how many minutes
and hours a recipe will take to
prepare, bake, chill, or freeze.
Remember though that preparation
times may take a little longer if it's
the first time you're making a recipe.

How many?

This lists the amount of portions
a recipe makes. Remember to be
treat wise and don't go overboard
by eating more than one portion.

r .
Top tip
You'll find extra bits of

advice in the Top tips
throughout the book.



e Around ho

e Handling hot liquids

Kitchen hygiene

When you’re in the kitchen, follow these important rules to keep the germs in check.

Kitchen safety

Be very careful...

t ovens and gas of electric stoves, ma

i i nds
know whether the oven or stove is on and protecting your ha

when touching or lifting ‘
Oven mitts are your friend here!

or hot pans, watching carefully for sp :
ts or a dish towel) when moving

i hands (with oven mit
P g he mediately if you geta burn.

or holding hot items. Tell an adultim
e Handling anything sharp, such

e Using power tools, such as bl
microwaves. Check if they'r
the moving parts until you have switc

anything hot from or into it.

as knives or a grater.

IF IN DOUBT, askan ADULT to help, especially when
you're unsure about anything.

® Always wash your hands before ® Store raw and cooked

you start any recipe.

® Wash all fruits and vegetables.

® Use separate cutting boards
for meat and vegetables. Use
hot, soapy water to clean the
boards after using them.

Getting started

1

Read arecipe all the
way through before
you start.

food separately.

king sure you

ills, and

enders, food processors, mixers, and
e on, and don’t put your hands near
hed the power off at the outlet.

TRY THIS

Look for these variation
suggestion boxes. You can
sometimes alter the
ingredients to create a
slightly different version

of a recipe.

® Always check the use-by date
on all ingredients.

® Keep meat in the fridge until ® Keep your cooking area clean
you need it and always make and have a cloth handy to

sure to cook it properly.

® Wash your hands after

handling raw eggs or raw meat.

Wash your hands, put on

an apron, and tie back
your hair.

mop up any spills.

3_

Make sure you have all the ingredients
and equipment on hand before you
begin cooking.
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—guipment

Here is a handy guide for the baking equipment
used throughout this book. Always follow the
guidelines in the recipes for a particular size
pan, sheet, or dish, since the ingredients may
not fit otherwise.

| |

4 o

Wooden Whisk  Pastry  Large  Serrated  Sharp
Spoons brush metal knife knife
spoon
Pizza pan
A

Paper
cupcake
liners

Baking sheets
and pans

A

cupcake

Wire rack

Cutting boards

B aP&»
v

Metal bowl

- ,.
Large bowl

8
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12-hole
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Glass bowls
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Garlic

Kitchen Paintbrushes Peelers
SCIssors press
i %
Pizza Table  Fork Spoons Sugar
cutter knife thermometer

Square cake pan

Loaf pan

Paper muffin

Round cake (-
pan pan
W -
D .
W

Mini cake pan
about 2% x 1in (6.5 x 2.5¢cm)

Nonstick
muffin pan

/ \ou

Small bowls Milk pan
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Measuring cups

Measuring . —
spoons Glass pitchers : l ,
. 25
ﬁ Injector Food
processor
Piping bag -

and nozzles

R?r%wekin Lemon juicer ‘h\ﬁi ?;
=

Cookie cutters

Fluted /ester

wheel

lce cream
Scoop

Plastic
spatula

Palette
knife

Slotted
spoon

Spatula

Plastic Colander

container

Baking beans

Spray bottle

N

4in (10cm) loose- Baking dish Pie dish
bottomed pie pan
-
-

Frying pan

A selection of saucepans,
including a heavy-bottomed one

Measuring cup

Lazy Susan
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Electric
@/ mixer M
= -
¢ L
3 - :
Blender w )
®
Plunger cutters
Pastry cutter

Rolling pin

" Parchment
paper

Foll

Grater

AT

Metal flan dish

- Frosting smoother

Frosting
scrapers

9
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Baking technigues

To get cakes to rise, make light meringue, and perfect your pastry
and cookies, there are certain techniques in baking that you'll need
to master. Once you know what's what you'll be a baking expert!

Fold

Sift

1 Use a spatula to gently
mix while keeping the air
in the mixture.

10

2 Go around the edge of the

bowl and then “cut” across the
middle, lifting as you go.

Separate an egg

1 To break the shell, tap the egg
on the side of the bowl and
open it up.

Wil
2 Transfer the yolk from one

shell to the other; put the yolk
in another bowl.

Shaking flour or confectioners’
sugar through a sieve gets rid
of lumps and adds air.

Beat egg whites

NAT

1In a spotlessly clean bowl, mix
a lot of air into the egg whites,
using an electric mixer.

R

B

2 The egg whites should be stiff.
If you beat them too much, they
will collapse, as shown here.



Knead

1 Use the heel of your hand
to push the dough away
from you.

Punch down

&

S\

To “punch down” the dough,
lightly punch it. This knocks
out any large air bubbles.

2 Fold the squashed end of
dough over and turn the
whole piece of dough around.

Roll out

On a floured surface, roll a
rolling pin over the dough to
flatten it out.

3 Repeat the squashing, folding,

and turning motions until the
dough is silky soft and smooth.
Now the dough is ready to
proof (get bigger).

1 When mixing butter and
sugar together, use butter
that's been left to soften at
room temperature. Cut the
butter into pieces first.

2 Using an electric mixer or a
wooden spoon, beat the butter
and sugar together until it’s
paler in color, light, and fluffy.

Make a smooth, airy mixture
by stirring quickly with a
wooden spoon.

1



Rub in

1 Many recipes mix fat 2 Using your fingertips, pick 3 Keep rubbing your thumb
(diced butter or lard) and up the mixture, break up the along your fingertips. To check
flour using this method. lumps, and let it fall. that you've gotten rid of lumps,

shake the bowl. Any lumps will
pop up to the surface.

Shortcrust
Dastry

This pastry is used to line savory
and sweet tarts and pies, and it
doesn't pUﬁC up on baking. For “ght 1Itis important to use only your

pastry, the key is to keep everything  fingertips when rubbing the butter into
coo| including your hands. and not the flour, as this minimizes contact with

body heat, which will melt the butter and
to overwork the dough.
make the pastry heavy and greasy.

2 Mix in enough cold water to bind the 3 Shape the dough into a ball without
dough together. Too much water will overworking it, which could make the
make the pastry steam on baking, which pastry greasy and tough. Shortcrust
will make it fragile and shrink back. The pastry must be chilled in the fridge for
dough should be soft, but not sticky, at least 30 minutes before shaping
once fully mixed. it into a pan to bake.



Grease a pan

Use baking parchment to
spread a thin layer of butter
all over the inside of the pan.

1 Draw around the pan. Cut out
the shape, leaving enough extra
parchment paper to cover the

Line a pan

2 Position the paper in the pan
so it covers the bottom and the
sides. Cut off the overhang.

sides of the pan.

Choux
Oastry

Choux pastry is a very light and
airy pastry that is used for making
profiteroles. By beating enough
air into the soft, doughy mixture
you will guarantee a crisp and light
pastry that will rise beautifully

as It bakes.

2 F
2 Using a wooden spoon, beat the eggs

into the mixture a little at a time. Adding
the eggs one at a time makes it easier to

mix them in and with each beating you
add more air. The dough should now be
soft enough to pipe.

1 The traditional technique for beating
flour into melted butter and water is
called “shooting” the flour. Beat the
mixture vigorously, but stop when it
forms a ball of soft dough that comes
away from the sides of the pan.

3 Fit a piping bag with a plain nozzle and
fill it with the dough. With one hand at
the top of your piping bag and one at

the bottom, squeeze the dough out
from the top into even rounds, leaving
space in between each one.




-rosting and 1cing

Buttercream frosting is the perfect covering for cakes and cupcakes, royal icing
Is great for piping work, as it hardens quickly, and traditional royal icing is ideal
for attaching cake decorations. Here are the best methods for making them.

Vanilla buttercream
frosting

Lugredients
20 tbsp unsalted butter

2 tsp vanilla extract

/cups confectioners’sugar 1 Cream the butter and vanilla together with 2 Transfer to a bowl and
coloring paste (optional) an electric mixer. Add the confectioners sugar,  add coloring paste, a little
beating well. Beat in 1-2 teaspoons of hot at a time, until you get the

water. Mix until the frosting is light and fluffy. right color.

Royal icing for piping

3 large egg whites
Ttsp lemon juice, plus extra if needed

7 cups confectioners’ sugar, sifted
coloring paste (optional)

1Beat the egg whitesin alarge 2 Continue to beat until the
bowl. Stirin the lemon juice. icing has a smooth, toothpaste-
Gradually add the sugar. like consistency.

Traditional royal icing

Lugredients

7 cups confectioners’ sugar, sifted,
plus extra if needed

Ttsp lemon juice
2 tsp glycerine

1 Beat the egg whitesinalarge bowl 2 Stir in the lemon juice and
until they are foamy. Add the sugara  glycerine, and beat until stiff, thick,
spoonful at a time. and peaks begin to form.



PIpINg

Piping icing onto a cake takes a steady hand, so don't worry if you don'’t
master it right away. It's all about getting lots of practice. Here are tips

for filling a piping bag and applying the icing to a baked cake.

Filling a piping bag
| &

-~
1 Fit the nozzle to the piping
bag and place it uprightin
a tall glass. Spoon in the
buttercream frosting.

R 4

; A Y s
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2 Remove the bag from the glass
and squeeze the icing toward the
nozzle. Lay the bag on a surface
and press toward the nozzle,
using a scraper, if desired.

3 Twist the bag at the top, to make
sure that the frosting is tightly
sealed in. Hold the bag in one hand
and steady the nozzle with your
other hand. Squeeze the top of the
bag (just below the twist) to get
the buttercream to come out.

Basic royal
icing piping

1 Fill the piping bag with royal
icing. Hold the bag in your right
hand (or left, if you are left-
handed), between your thumb
and first two fingers. Hold the
bag steady with your other
hand. When the nozzle touches
the surface of the cake, gently
squeeze the icing out.

2 Use even pressure, since too
little pressure will produce
scrawny lines, while too much
will make piping difficult to
control. Let the icing catch the
surface and then gently lift the
nozzle away from the surface,
letting the icing fall. At the end
of the line, stop the pressure
and lift the nozzle away.

15
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INg and layering cakes

Impressive cakes often have several layers. Follow the steps below for layering
a cake with frosting to build several levels. Before you frost a cake, do a crumlb-coat
layer first, since this prevents pieces from coming off when you frost the cake.

Testing a cake is baked

Insert a skewer into the middle of
the cake. If it comes out clean, the
cake is baked.

Layering and crumb coating a cake

1 Put the board on a lazy Susan, dot
with a dollop of frosting, and center
the bottom layer on top, leveled-side
up. Pipe frosting around the edge.

Leveling a cake

Carefully remove the dome from
the top of the cake using a
serrated knife.

2 Using a spoon, put a large dollop 3 Put the next layer on, leveled-

of frosting in the center and spread  side down. To build the cake higher,
to the edges with a palette knife, repeat, with the leveled sides facing
until smooth. each other.

4 To crumb coat the cake, start
at the top and swirl the frosting
over the surface as you turn it
around on the lazy Susan.

16

5 Spread the frosting around the 6 Refrigerate or allow to dry—this
sides until evenly covered. A few can take up to two hours. Add the
crumbs may be embedded in the final layer of frosting.

frosting; this is normal.



-rosting a cake

This method works best of all with buttercream frosting, although you can
use ganache or whipped cream instead. Using a palette knife and scraper,
smooth your cake to an absolutely perfect finish.

1 With the cake on the lazy
Susan, put a large dollop of
buttercream frosting onto the
center of the cake.

4 Put the blade of a palette knife
in a bowl of boiling water. When it
ishot, dry it,and run it around the
sides, turning the cake around
with the flat surface of the knife
against the frosting. Repeat until
the frosting is smooth.

2 Using a palette knife, swirl and
smooth the frosting, spreading
it outward and over the sides
as you go.

5 Make the top smooth with

a hot knife, turning the cake
with the flat surface of the knife
against the frosting. Move from
one side of the cake to the
other. Allow the cake to set

for 15 minutes.

3 Turn the cake as you spread the
frosting down and around the
sides, to cover it evenly. When
smooth, let the cake set for

10 minutes, and then repeat.

&
'v}\,...;

L el

6 Use a scraper to smooth the
frosting all the way around
the cake.

17



PIpINg cupcakes -

Put a jam or frosting filling into your cupcakes. Then, for a professional-
looking finish, pipe buttercream frosting into a swirl. Alternatively, try out
different nozzles for stars, shells, or a variety of effects and textures. To
finish, sprinkle your favorite toppings over the piped frosting.

M

1 If you have thin, smooth frosting or jam, you 2 To frost the top of the cupcake, hold the nozzle
can use a plain round nozzle (shown above) or an %in (Tcm) straight above the cupcake and pipe
injector nozzle on a piping bag. Attach the nozzle, from the outside edge inward in a spiral. Apply
load the bag with filling, and push it into the center pressure so that an even amount comes out.

of the cupcake. Gently press on the bag until the
frosting fills the hole you've just made.

I il

3 Build several layers of frosting in a spiral 4 Release the pressure to end the spiral at the
movement, making each layer slightly smaller center of the cupcake. Decorate with sprinkles
as you go. or edible glitter.

18



Covering a cake

Add an outer layer of rolled-out fondant or marzipan to cakes for an extra-
special finish. Flatten out the air bubbles as you cover a cake with this clever
technique using a smoother. The thickness of the fondant or marzipan should
only ever be %-Yin (4-5mm), so it doesn’'t overpower the flavors in the cake.

1 Dust a surface with confectioners’ sugar. Knead 2 Unroll the fondant or marzipan sheet onto the
and roll the fondant or marzipan into a circle that cake and smooth it across the top with a smoother,
can cover the cake with 2in (5¢cm) extra overhang. easing it down with your hands.

TRY THIS

For mini cakes, the fondant
should be ¥s-6in (2-3mm)
thick. For cupcakes, cut out
circles of fondant to sit on

top of the cupcakes.

3 Trim off the excess fondant or marzipan. Press the
smoother evenly over the top of the cake and then
run it down and around the sides of the cake, until
perfectly smooth. To get a sharp edge at the top

of the cake, you can use two smoothers at the same
time, one on the top and the other on the sides,
pressing them together at the edge.




Making meringues

Meringues are made by beating lots of air into egg whites, then
beating in sugar. The mixture is then shaped and baked slowly
on low heat so that the moisture in the mixture evaporates,
leaving you with crisp meringues that are light as air.

1 For alight and crisp meringue, you must beat 2 Using an electric mixer, beat in a spoonful of

the egg whites vigorously using an electric mixer. sugar at a time; any quicker and you may deflate
This stretches the protein in the egg whites, which the mixture. The beaten egg whites will become
helps to incorporate air into the mix and, as a result, smoother and glossier with every addition of sugar.

increases the volume in the egg whites.

Top i
v
The €99 whites ang bowl
must be free from any
grease or €99 volk
othefwise they won't
“ beat into Stiff peaks
(\@\’ |
Beﬁ%@&@'
\S
pe?

3 Make sure to dissolve the sugar into the egg

whites by beating very well after each addition.
The mixture will no longer feel grainy when the
sugar has fully dissolved.

20



Me

ting chocolate

Whether you want to wrap a cake in chocolate, use molds to create
chocolate decorations, or make decorative curls, you must melt and
temper chocolate. Tempering chocolate improves its consistency
before you use it and gives a hard and glossy finish once it cools down.

Level rating In a microwave

»

How long?
10 mins prep,
10 mins cooking

How many?
1lb 20z (5009), enough to cover

a cake or fill 3 large molds
1 Break the chocolate into

squares, put the squaresin a

IW@VIWVVE? microwavable bowl, and heat

on full power for 30 seconds.
1Ib 20z (500g) good-quality

_ _ Stir, and heat again in 15-second
milk, dark, or white chocolate

bursts, until the chocolate is

. . smooth and melted.
Special equipment

sugar thermometer

On a stovetop

1 Melt chocolate pieces in a 2 Stir occasionally to distribute
heatproof bowl over a pan of the heat. Heat until the
simmering water. The bowl sugar thermometer measures
should not touch the water. 13°F (45°C).

2 Test the temperature and
continue to heat in short bursts,
until it reaches 113°F (45°C).

Let it cool until the temperature
reaches 80°F (27°C), stirring
frequently. The chocolate should

remain at this temperature as you
use it—warm it a little if the
temperature drops too low.

3 Remove from the heat and
let the chocolate cool until the
temperature reaches 80°F
(27°C), stirring frequently.

21






Whip up divinely soft sponge cakes and pretty
cupcakes for all your friends. Treat times will
never be the same again with these irresistible
loaves, moist muffins, and fruity cheesecakes!

23



Level rating @

How long? 20-25 mins prep,
20 mins baking

How many? 12

wa ients
4 thbsp unsalted butter
Preheat the oven to : 1% cups all-purpose flour

4725°F (220°C). Melt o 1 tbsp baking powder

i nover 23 .
l the butter ina pa % pinch of salt

g _low heat. .
medium-! % cup granulated sugar

Tlarge egg
finely grated zest and juice of 1lemon
Ttsp vanilla extract
Tcup milk
Sift the flour. baking powder 80z (2259) blueberries
and salt into a bow, Set two ,

tablespoons of sugar aside Special equipment
and stir the rest into the floyr.

Make a well in the Geritar 12-hole muffin pan

12 paper liners

In a separate bowl,

beat the egg lightly
until just broken down
and mixed together.
Add the melted butter,
lemon zest, vanilla, and
milk. Beat until foamy.

‘Pour the egg mixture
Into the floyr Then

gradually stir it into
the dry ingredients to
Make a smooth batter,

Place the paper .
liners in the muffin pan.

Spooninthe batter;
filling each liner
three-quarters full.

Gently fold in all

the blueberries. Do
not overmix or the
muffins will be tough.




Bake for 15-20
minutes. Let the
muffins cool slightly,
then transfer them to
a wire rack.

In a small bowl, stir

the reserved sugar
with the lemon juice
until the sugar dissolves.

While the muffins
are still warm, dip
the top of each
into the sugar and
lemon mixture.

Set the muffins upright
back on the wire rack
and brush with any
rémaining glaze.




Plzza muitins

Cheese and pepperoni give these savory.
muffins a delicious flavor. Instead of having
something sweet, try nibbling on these
when you're hungry.

Level rating @

How long? 15 mins prep,
25 mins baking
How many? 8-10
e 6 © ¢ ¢ ¢ 6 & ¢ o o o 0 O ©o o o ‘

Lugredient s

oll, for greasing

1/ cups all-purpose flour

1tsp baking powder

Ttsp dried oregano

8 tbsp butter, melted

Tcup + 2 tbhsp milk

2 large eggs

2 tbsp pizza sauce, plus extra
for dipping

4oz (115g) mixed Cheddar
and mozzarella cheese, grated

50z (150g) mini pepperoni, sliced

Special equipment

2 x 6-hole or 1x12-hole muffin pan

TRY THIS

To make a veggie version,
replace the same quantity
of mini pepperoni with
pitted black olives,

cut lengthwise.



Mix the flour, baking powder,
and oreganoina pbowl. Mix the

2 pbutter, milk, eggs, and plAzza
sauce in a liquid measuring cup-

Preheat the oven to

l 375°F(7900C)aﬂdgrease
a mufﬁh pan Wlth oil

.:&. _;?33’/‘*5“' ‘

| SMNGE
Pour the €99 mixture into the

flour Mixture and lightly stjr
3 together. Then fold in the
Cheese ang pPepperon;

Spoon the mixture into the
muffin pan. Bake for 20-25
minutes, until golden,




Level rating @ @

How long? 20 mins prep,

Carrot cruncn
Muffins o

These sweet muffins topped with crunchy oats
are super tasty! They are perfect to take along
to a picnic or a party.

Lugredients
Tcup all-purpose flour

2 tsp baking powder

%> tsp baking soda

%5 cup light brown sugar

1340z (50g) hazelnuts, chopped
Ttbsp poppy seeds

3%oz (100g) carrot, grated

207 (60g) golden raisins

Y2tsp ground cinnamon

Tcup rolled oats

grated zest and juice of 1large orange
Ya cup buttermilk

Tlarge eqgg, beaten

5 tbsp unsalted butter, melted
pinch of salt

Special equipment

2 x 6-hole or 1x12-hole muffin pans

12 paperliners

CONL TN NN NN

Vi

For extra zing, use lemons instead of
oranges. Or make a hole in the mixture
with your finger (at Step 5) and add
a chunk of white chocolate for a gooey
center in the middle of each muffin.



preneat the ovento
(200°C).

In another bow!, mix the buttermilk,
egg, butter, salt, and orange juice.
Mix together well, then pour the
wet ingredients into the dry.

- 4 T i ; _‘~
Iy Y

‘ e —

i ] : ’ Lol e 3%

- " |- & Y
v h b oA
-ﬂ.“ :

\ ‘-M‘ f

carrot, golden raisj

ns, cinng
and orange zest mon, oats,

Mix the wet and dry ingredients
together. Don't mix it too much
or the muffins won't end up light

and fluffy.

Tl

Line the muffin pans with the liners
Spoon the mixture into the liners |
filling them about two-thirds of t,h
way full. Bake for 20-25 minute )
Move to a wire rack to cool. )
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Level rating @

How long? 10 mins prep,
25 mins baking

How many? 8

Preheat the oven I‘Wedmt?

\ to 375°F (190°C) e L Y 2 lemons
| Line the muffin pan ' : ;
with the paper liners.

2 cups self-rising flour
% tsp baking soda
7 tsp salt
7% cup granulated sugar
2 tbsp poppy seeds
7 cup milk
. Juice and grate one 1l IEISi ESJe) oeaize
\ lemon and retain the ¥% cup sunflower oil
;f juice. Add the zest to
| abowl with the flour, For the icing
baking soda, salt, sugar,

% cup confectioners’ sugar
and poppy seeds.

2 tsp lemon zest

2 tsp lemon juice

To decorate

: Beat the milk, €99, D 2 tsp lemon zest
. ) oil,and leron juice A, G : 16 candied lemon slices
the
in a bowl, then pour 9 . ‘
Wetmgred\entsmto : : ) ~ - oA e T
the dry and stir until § ! ;i

: 12-hole muffin pan
just combined. P

8 paper muffin liners

zester (optional)

Spoon the Mixture into
A thelmers Bake for
- 20-25 minutes, untj|

In a small bowl,

mix together the
‘ confectioners’ sugar,

lemon zest, and juice.
Yt : | Once the muffins haye
= - i b o cooled, drizzle theicing

well risen. Leave to cool
Onawire rack

over them.
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Level rating @ @

How long? 20 mins prep,
25 mins baking

How many? 24

Lugredients

1% cups all-purpose flour, sifted
2 tsp baking powder

¥4 cup granulated sugar

Ytsp salt

7 tbsp unsalted butter, softened
3 large eggs

put the flour, baking
powder, sugar, salt, and 7 | |
butter in a bowl. Rub % " : k. | T

% cup milk

together with your . ,
fingers until it looks N v/ For the frosting

‘ d crumbs. '
like brea 175 cups confectioners’ sugar

Ttsp vanilla extract
7 thsp unsalted butter, softened

In another bowl, beat sugar sprinkles, to decorate

the eggs, milk, and vanilla
extract together until Special equipment
well blended. Slowly pour 2 x12-hole cupcake pans
the egg mixture into the
dry ingredients, mixing
all the time.

24 paper cupcake liners

piping bag and star nozzle

Beat slowly until

smooth, being careful ‘
not to overmix. Pour all : Test the cupcakes with a

the cake batterintoa ‘ : : ; skewer. Leave for a few

liquid measuring cup to . ’ A A minutes, then transfer

make it easier to handle. -\ W the cupcakes to a wire
. rack to cool completely.

Put the paper liners into
the cupcake pans. Carefully
pour the cupcake mixture
into the liners, filling each
one to half full. Bake for
20-25 minutes.




Starting from the

edge, pipe a spiral of
9 frosting that comes to
a peak in the center.

For the frosting, put the
confectioners’ sugar, vanilla
extract, and butter in a bowl.
Beat with an electric mixer for \‘ _
five minutes, until light and

fluffy. Place in a piping bag
fitted with a star nozzle.

Pipe by squeezing out
8 the frosting with one

hand, while holding the

Cupcake with the other.

Dgcorate the CUpcakes
WIth sprinkles The
cup§akes will keep in

an airtight Container
forup to three days.




Level rating @ @ @

How long? 1hr 15 mins prep,

Pretty cupcakes

Top these simple cupcakes with pretty decorations 2 days drying,
and have fun with your color combinations. Stacked 15 mins baking
In a tower, they are the perfect party treat.

How many? 12

Lugredients

7 tbsp unsalted butter, softened

% cup granulated sugar
¥ cup self-rising flour
2 large eggs, beaten

Y tsp vanilla extract

For the decoration and
buttercream frosting

cornstarch, for dusting

70z (200g) pink fondant

70z (200g) white fondant

20 tbsp unsalted butter, softened
4% cups confectioners’ sugar, sifted

peach coloring paste or gel

Special equipment

fondant roller

butterfly plunger cutters, small and large
large flower plunger cutter

2 x 6-hole or 1x12-hole cupcake pans

12 paper cupcake liners

piping bag with large open star nozzle

12 lace cupcake wrappers

WL

v ey -

Dust a surface with cornstarch.
S )
. Rollout the pink fondant

S Set aside to dry for two days.
. },5“' and white fondant. Use the 2 , Place the butterflies in the
. p|unger CUtterS tO make }') mldd,e Ofan opeﬂ bOOk ThIS

butterfly and flower shapes, 3 . — ‘[ (v)v;H pos«tfn the wings to be
‘ Pen as they dry.



Divi .
IVide the Mixture between

4 the paper liners, Bake for
15 Minutes, ynt;

Just firm, Cool in
five Minutes.

I'golden ang
the pan for

~ Preheat the oven to 350°F
(180°C). Line the cupcake pans
3 with the paper liners. Put the

butter, sugar, flour, eggs, and ,
vanilla extract in a bowl and beat g
until creamy. (

Move to a wire rack
5 to cool completely.

For the buttercream frosting,

use an electric mixer to mix the Using a palette knif.
. : : e
butter with the confectioners . Smooth half the fros:c'
sugar in a large bowl. Beat until 7 ONto six cupcakes T ing
- 1op

smooth and fluffy. with fondant shapes

kes,

For the six peach cupce
mix the food coloring

8 paste into the remaining
puttercream frosting.

o ol
- £ frostinginaspira
Pipe layers © e dlightly

making each
movernent. the fondant

10 srmaller asyou go. Top with o
shapes. Place all the cupcakes in

lace wrappers pefore serving:

Put the peach frosting

9 inlthe piping bag, fitted
with the large open
star nozzle.

35



Cupcake ow

This creation is perfect for a party or family get-together. And you
can make eight mini owls to sit alongside the big owl creation.

Hoo, HO@




Level rating a @ @

How long? 1hr 15 mins prep,
15 mins baking,
20 mins drying

How many? 24

11 thsp unsalted butter, softened
% cup granulated sugar
Y tsp vanilla extract

3 large eggs

12 cups self-rising flour

For the frosting

14 thsp unsalted butter, softened
3 cups confectioners’ sugar, sifted
yellow food coloring or gel

green food coloring or gel

To top the cupcakes

1 chocolate-covered sponge cake cookie,

cutin quarters

70z (200g) white chocolate buttons;

reserve one to melt

2%07 (75g) chocolate-dipped pretzels,

snapped into thirds
1oz (25g) milk chocolate, grated

4 chocolate-covered sponge cake cookies,

cut in half

2 large milk chocolate buttons

Tlarge milk chocolate button, cut in half

3¥oz (100g) milk chocolate chips

Special equipment

2 x12-hole cupcake pans

24 paper cupcake liners

1

Preheat the oven to

paper linerst

Add the eggs, one at a
time, beating well after

each addition. Add a little
flour after each addition

if the mixture starts
to curdle.

350°F (180°C). Putthe

n the cupcake pans.

Cream together the
butter and granu\ated

sugarina bow! using an

electric mixer until tht
and fluffy. Then peat In
the vanilla extract.

Sift in the flour. Then
Lse a metal spoon to

e e 4 fold it in.

37
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Cool the cupcakes

6 on a wire rack.

Spoon the mixture into
the liners and bake for

15 minutes.

Use a sharp knife to

7 carefully level the top
of each cupcake.

e

Using a palette knife, cover
the surface of 12 Cupcakes
with the vellow frosting.
Cover the remaining 12

For the frosting, beat

the butter with half the
confectioners’ sugar using an
electric mixer. Then beat in
the rest of the confectioners’ Cupcakes with green frosting.
sugar until fluffy. Divide into

two portions. Use the food

coloring to make one portion

yellow and the other green. To make the beak of the owl,.
take one-quarter of the cookie

lO and place It, chocolate-side
down, on top of one of the
green cupcakes. Place three
white chocolate buttons
beneath the cookie so that the
buttons overlap each other.

. w i
-
d {

tor the claws, cut out V-shapes from two

cookie quarters. Put a claw on two of the
yellow cupcakes. Put pretzels beneath

them. Cover two other yellow cupcakes
with pretzels.




12

To make the body, cover
three green cupcakes with
white buttons. Take two more
green cupcakes, cover half of
their surface with the white
buttons. Sprinkle grated
chocolate on the remaining
half of each.

Put all the cupcakes on a
table or large paking sheet

15 to make the owl, as shown

on page el

each cupcake.

For the wings, take four green
Cupcakes and press two
halves of the cookies on one
side of each cupcake. Sprinkle
grated chocolate on the
remaining portion of

For the eyes, place a
large buttonin the
middle of two yellow
cupcakes. Dot melted
white chocolate on
each eye. For the ears,
put half a large button
on each cupcake. Put
chocolate chips around
the edges.

TRY THIS

e Make eight baby owl cupcakes using the leftover
cupcakes. Cut eight cookies in half and use them for the
wings. Use another two cookies to make the beaks by

cutting small triangles from the cookies.

e Use 16 white chocolate buttons for the eyes. For the

pupils, use frosting to stick chocolate chips to the eyes.

e Cut milk chocolate buttons in half for the ears and
grate milk chocolate onto the torso. If needed, use extra

frosting to hold the wings, beak, and ears in place.

39



Level rating @ a

How long? 35 mins prep,

~udge
cake ba

These bite-size treats are deliciously
chocolatey and simple to make.

25 mins baking,

| S 30 mins freezing

How many?  20-25

Preheat the oven to 350°F I_yb?redmf?

(180°C). Grease the pan and

line the bottom and sides with 7 thsp unsalted butter, softened,
parchment paper. or soft margarine, plus extra for greasing
— ¥ cup granulated sugar
—— 2 large eggs

e o %5 cup self-rising flour
sing an electric mixer, cream

the butter and sugar until 5 thsp cocoa powder

fluffy. Beat in the eggs one 1tsp baking powder

atatime, mixing well Ttbsp milk, plus extra if needed
between additions, until 5oz (1509) store-bought chocolate
smooth and creamy. fudge icing

9oz (250g) dark chocolate cake covering
1340z (50g) white chocolate, broken

\\ into pieces
~
Sift together the flour,
cocoa, and baking
powder, and fold
into the cake batter.

Special equipment

7in (18cm) round cake pan

food processor with blade attachment

Spoon into the pan and
bake for 25 minutes, untj|
the surface s springy to the

touch. Cool in the pan on
a wire rack.

Pulse the cake in the
Processor until it looks like

Mix in enough milk
to thin the batter so
that it will drop off
a spoon.

_— S

bread crumbs. Pyt 2V cups in
a bowl. Add the fudge icing
and blend together to a
smooth, uniform mix



Using dry hands, roll the cake mix
into 20-25 balls, each the size of
a walnut. Put the palls on a plate
and freeze for 30 minutes,

until firm.

Using two forks, turn each
ballin the chocolate untj|
covered. Remove, allowing

excess to drip off. Cover all
the balls.

Line two baking sheets with
parchment paper. Melt
the cake covering according
to the directions on the
package. Put a few balls into

the chocolate.

_ Putthe coated cake
, balls on the baking
| sheets to dry.

Drizzle the white
chocolate over the balls
Leave to dry completely
before moving the balls
to a serving platter.

in a heatproof bowl over

a pan of simmering water.

Keep :
"OMA/N Pin an ARTIcHT

for up to THREE DAYS.



Level rating a @

How long? 30 mins prep,

Victoria
sponge cake

Popular in Britain, this tasty cake is made up of
jam and buttercream frosting sandwiched between
two layers of superlight and fluffy sponge cake.

Lugredients
1 12 thsp unsalted butter, softened,

plus extra for greasing
Preheat the oven to 350°F (180°C). Grease the

. . 75 cup granulated sugar
pans and line with parchment paper.

3 large eggs

Ttsp vanilla extract

o? i 1 cup self-rising flour
£ \g\ 1tsp baking powder
!/< S \ Beat the butter and sugaf in
, :i - a bow! for twp minutes W\th For the filling
3 '8 : 2 an electric mixer, or until pale,

4 tbsp unsalted butter, softened

light, and fluffy. _
74 cup confectioners’ sugar, plus extra

®. = toserve

Ttsp vanilla extract

' % cup good-quality seedless
, \, y :
7 ¢ - 2 b \ raspberry jam

= |
Add the eggs one \ £ 0

at a time, mixing well
3 between additions.

Special equipment

2 x 8in (20cm) round cake pans

Split the mixture evenly
between the pans and
smooth the tops with

g a palette knife. Bake for
20-25 minutes, or until

\ golden brown,

Add the vanilla and %e |

4 beat briefly until ®e Sift the flour and baking

well blended. Beat powder into the bovd

the mixture for 5 \With a metal spoon, gently

another two minutes foldinthe flour vt

until bubbles appear smooth. Try to keep e

on top. ixcure light



For the filling, beat
together the butter,
confectioners’ sugar, »
and vanilla unti| ®
Smooth,

Spread the buttercream
frosting evenly onto

the flat side of a cooled
Sponge cake using a
palette knife

Leave in the pans fora
few minutes. Turn out,
remove the parchmerjt
paper, and cool top-side
up on a wire rack.

Cently spread the
Jam on top of the
buttercream using
a table knife

Top with the second
sponge cake, flat sides
together. Sift some
confectioners’ sugar
on top to serve.




Chocolate cake = **®

How long? 30 mins prep,
Everyone loves a rich chocolate cake, and in this 25 mins baking

recipe the yogurt in the mix makes it extra moist.

How many? 6-8

1 0 0000000000000 00

o th 5
Preheat the oven to 350°F (180 C). Grease the IWMWW‘E?

pans and line with parchment paper.
12 tbsp unsalted butter, softened,
plus extra for greasing

Tcup light brown sugar

3 large eggs
Place the butter and sugar
in a large bowl. Cream

2 together with an electric
mixer, until light and fluffy.

Y4 cup self-rising flour

¥ cup cocoa powder

1tsp baking powder

2 thsp Greek yogurt or thick plain yogurt

For the chocolate buttercream

4 thsp unsalted butter, softened
75 cup confectioners’ sugar, sifted, plus extra

to serve
Crackin the eggs one

at a time, beating after
each addition, until
well combined.

i cup cocoa powder

a little milk, if needed

Special equipment

2 x7in (18cm) round cake pans

In a separate large bowl,
sift together the flour,

4 cocoa powder, and
pbaking powder.

Gently fold in the yogurt.

6 This will help to make the
cake moist.

- Foldthe flour mixture
into the cake batter
until well blended,
trying to keep it light.

) -
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o For the buttercream, put1
the butter, confectioners

8 sugar, and cocoa powder
in alarge bowl.

Split the mixture between
the two pans and smooth the

7 tops. Bake for 20-25 minutes.

Leave the cakes in their pans

fora few minutes. Remove

the parchment and puton

a wire rack top-side up.

Blend the buttercream

together with an electric
9 mixer for five minutes,
or until fluffy.

°® - 5 Spread the bottom

® [ ]
® of one sponge cake
with the buttercream,
then top with the
other cake. Sift the
confectioners’ sugar
over the top to serve.

If the cream is stiff,
add milk, one teaspoon
atatime,untilithasa
spreading consistency.




Level rating

How long?

How many?

L

20 mins prep,
15 mins baking

8-10

Preheat the oven to 400°F (200°C). Line the I-”l,?f'@d el o

bottom of the pan with parchment paper. 3 large eggs

% cup granulated sugar, plus extra
P9

for sprinkling

pinch of salt

Put a heatproof bowl OVer e s ‘ % cup self-rising flour

apanof simmering water. == P 9 Ttsp vanilla extract

Add the eggs, sugar, and

salt. Beat with an electric

mixer for five minutes, . : | |
until thick. ' | 6 thsp raspberry jam (or any type you like)

Special equ

13x9in (325

Test the egg mixture by
checking if drips from the
beaters sit on the surface
for a few seconds. If they
do, it's ready.

Carefully move the bowl
from the pantoa work
surface. Beat for 1-2 A
minutes, until cool. Siftin
the flour, add the vanilla
extract, and gently fold in.

Pour the mix into the
pan and gently smooth it
into all the corners using
a palette knife. Bake
for12-15 minutes, until
firm and springy to

the touch.

For the filling

ipment

x 23cm) jelly roll pan

The cake is ready when it has
shrunk away slightly from
the sides of the pan. Sprinkle
a sheet of parchment
Paper larger than the pan
evenly with a thin layer of
granulated sugar.




For the filling, if the jam is r‘“

too thick to spread, warm t: L
it gently ina small pan. a‘ &
Spread the jam all over .
the top of the cake with

a palette knife.

Lightly press the back
of aknife along one
short side, 4in (2cm)

Carefully turn the cake
onto the granulated sugar,
so it lies upside down. Let it
cool for five minutes, then
peel the parchment paper
from the cake.

Using the pressed
edge to start it off,
gently but firmly
roll the cake

up, using the
parchment paper.

Use the parchment to
keep the cake tightly
rolled and in shape.
Let it cool, then
unwrap the cake ang
place it on 3 serving
plate s€am-side down

R \\ AW
s



Level rating @ @ @

How long? 55 mins prep,

7 mins baking

How many? 8-10

Iw,?red,’ ienl s
butter, for greasing
Y4 cup cocoa powder
1tbsp all-purpose flour
PSS Preheat the oven to A e \ pinch of salt
l "':‘ 425°F (220°0), Crease o L 5 large eggs, separated into yolks
' the pan and line with \ -2 s T and whites

parchment paper. Sift \ o AT % cup granulated sugar
the cocoga powder, 3

flour, and salt into a For the filling
large bowy|

4%0z (1259) chestnut puree
1oz (309) bittersweet chocolate,
broken into pieces
In another bowl, beat the % cup heavy cream

) coor an('j . loefctric granulated sugar, to taste (optional)
| thesugarusingane
mixer until the mixture
leaves a trail when you [ift
the beaters. e hesy e

For decoration

Y cup granulated sugar
dark chocolate, grated with a vegetable

peeler, to produce shavings

Clean the beaters. Ina ‘
srate bowl, beat the egg Special cauipment

== et inkle inthe \
| whites until stiff. Sprin 12 x 15in (30 x 37cm) jelly roll pan

remaining sugar and beat

in until glossy piping bag and star nozzle
again unti :

Sift about one-third g Folg together
A of the cocoa mixture A _ . 5 Repeat witp, two
. over the yolk mlxtgre. P — /' More batches, U
Add about one-third of i < M allthe COC0a mixty,
the egg whites. % and egg Whites ha,

. een added_

lightiy,

/
re
e




Turn onto a damp dish towel
and peel off the parchment
paper. Tightly roll up the cake
within the damp dish towel.
Leave to cool.

Put the chestnut pureein g
8 bowl. Melt the chocolate in
a hgatproof bowl over a pan
of simmering water. Stir the
melted chocolate into the
chestnut mixtyre.

Pour the batter into

6 the pan angd Spread
to the edges. Bake in the

oven for 5-7 minutes

Unroll the cake onto a piece

lO of pjrchment Paper. Spread
ont '
. e chestnut mix using a

palette knife.

Whip the cream in a separate
bowl! until it forms soft peaks.

9 Fold the chestnut mixture
into the whipped crearm. Add

sugar to taste.

Using the parchment
underneath, carefully
roll up the filled cake
as tightly as possible.
Trim the edges with a
serrated knife.

For the decoration,
whip the cream and
sugar until stiff. Fill the
piping bag with the
cream and decorate.
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/INgy lemon
oolenta cake

This tasty gluten-free cake is packed with
flavor and works just as well when made
with wheat flour.

1

2750F (160°C). Grease the

en to
Preheat the o T parchment paper.

ine the bottom Wi

pan and |

Cream the butter ang
% cup of the sugar
until fluffy. Gradually
pourin the €ggs, a little
atatime, beating wel|
after each addition.

Add the polenta and
almonds and gently

3 fold into the mix, using
a metal spoon.

L)

30 mins prep,
1 hr baking

Level rating

How long?

How many?  8-10

Lugredient s
12 thsp unsalted butter, softened,
plus extra for greasing
Ya cup granulated sugar
3 large eggs, beaten
% cup polenta or
coarsely ground cornmeal
1% cups ground almonds
finely grated zest and juice of 2 lemons
1tsp gluten-free baking powder
pared lemon zest, to decorate
thick cream or créme fraiche,

to serve (optional)

Special equipment

Qin (22cm) round springform cake pan

zester (optional)

4

50

Put the mixture into the
5 pan and smooth the

Fold in the lemon
sest and baking powder.

The mixture will seem

fairly stiff.

surface with a palette knife.

nge the cake for 50-60
6 Mminutes, untjl Springy
to the touch, Leave in
the pan to cool for
10 minutes.



Turn the cake onto
a wire rack, top-side
up. Leave on the
parchment for now.

e

In a small saucepan, heat the
lemon juice and remaining
sugar over medium heat,

until the sugar has dissolved
completely. Take off the heat.

Using a thin skewer
or toothpick, poke
holes in the top of the
cake while still warm.

ane the syrup has soaked
into the cake, pour the rest
on. Serve the cake at room
temperature, on its own

or with thick cream or
creme fraiche.

Pour half of the hot
, lemon syrup over the
surface of the cakea

little at atime.




Carrot cake

This sweet and crunchy cake is topped with
deliciously tangy orange frosting.

Preheat the oven to 350°F
(TSOOC)A Grease the pan ang line
WIth parchment paper. Bake the
Wa!nuts On a baking sheet for
five minutes. Rub the nuts with
aclean dish towe| to take off
any excess skin.

Pour the oil and eggs
into alarge bowl,

2 add in the sugar and
the vanilla.

o

ST

Using an electric mixer,
beat the oil mixture until
itis lighter and has
noticeably thickened.

Squeeze the grated

4 carrot thoroughly in
a clean dish towel to

remove excess liquid.

L — e 3
2 :; % Gently fold the carrot
Y 5 into the cake batter,

ensuring it is evenly
oA mixed throughout.

Level rating

L

How long? 20 mins prep,

45 mins baking

How many? 8-10

Lugredients
T cup sunflower ail, plus
extra for greasing
3oz (100g) walnuts
3 large eggs
T4 cups light brown sugar
Ttsp vanilla extract
70z (200g) carrots, finely grated
3oz (100g) golden raisins
1% cups self-rising flour
Y4 cup whole-wheat self-rising flour
pinch of salt
Ttsp ground cinnamon
Ttsp ground ginger
Jatsp finely grated nutmeg

finely grated zest of 1orange

For the frosting

4 tbsp unsalted butter, softened

3%oz (100g) cream cheese, at
room temperature

1% cups confectioners’ sugar

% tsp vanilla extract

Torange

Special equipment

Qin (22cm) round springform cake pan

zester



Sift the two types of flour
over the top, then add
any bran left in the Sieve
Add the salt, spices, and |
Orange zest and fola all

the ingredients together
to combine,

b Roughly chop the coole
walnuts and add to the
6 mixture, along with the
golden raisins, and gently
fold them in.

"r.i"ix‘f“._f\,,f».mf"x»f—w'}

Mix all the ingredients

]O with an electric mixer

until smooth, pale

- and fluffy,

Combine the butter,

cream cheese, \\\ 71 3
W TR

confectioners’ sugar,

¢ andvanillaina bowl. \P . " 4 : Using a palette knife,
Grate most of}the zest AN AT vy spread the frosting
of the orange into the ? over the cake. Make

bowl, reserving some ) ) swirls for texture.

for decoration.




/esty citrus cake

Bake and decorate this beauty in less than an hour. The
tangy orange taste adds a twist to a plain sponge cake.

54

2 x 8in (20cm) cake pans

zester

[ ]
Level rating . I.V[,?f 64{ WW‘E?
[ J
@ @ : 12 thsp unsalted butter, softened, plus For the frosting
How long? o extra for greasing 5 tbsp unsalted butter, softened
15 mins prep, : 7 cup granulated sugar 2 cups confectioners’ sugar, sifted
30 mins baking N 3 large eggs, beaten zest of 1orange, plus extra to decorate
o finely grated zest of Torange 2 tbsp orange juice
. .
How many? : 1tsp baking powder
8 . 12 cups self-rising flour Special equipment
[ J
[ J
[ ]




18006)
the oven to 350°F {
Preheat

pans
ease the er.
G&h parchment Pk
WA

S, St,
) n

¥ A
i DA

-

Split the mix evenly between

' the pans ang SMOOoth the
3 tops. Bake for 25-30 Minutes.

Leave to cool inthe pans

for five minutes, then turn A
4 onto a wire rackand let the
Cakes coo| completely.

i the
make the frosting, beat r
A , o
Totter confectioners sug o
: . ’
bust and juice ina bowl u
zest,
smooth and creamy-

Spread half the frosting on the flat si
6 of one of the cakes. Lay the other cak

e
ontop, flat-side down, ang Spread the
remaining frosting over It.

de
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Apple cake

This sweet cake is topped with streusel, the
German word for a crumbly topping. It makes
this simple cake even tastier!

To make the topping,
put the flour, sugar,
and cinnamon in a
mixing bowl.

Rub in the butter with your
fingers to forma dough.

2 \Wrap in plastic wrap and
chill for 30 minutes.

3

Preheat the oven to 375°F (190°C).
Grease the pan and line the bottom
with parchment paper.

Beat the butter and sugar
ina mixing bowl until pale
and creamy. Add the
lemon zest and beat
slowly until well mixed.

Beat in the eggs, alittleat a
time, mixing well after each

5 addition, to prevent curdling.

56

Level rating @ @

How long? 30 mins prep,
30 mins chilling,
50 mins baking

How many? 8

Lugredient s

12 thsp unsalted butter, softened,
plus extra for greasing

Tcup light brown sugar

finely grated zest of Tlemon

3 large eqggs, lightly beaten

T cups self-rising flour

3 thsp milk

2 apples, peeled, cored, and cut

into even, slim wedges

For the streusel topping

Y4 cup all-purpose flour
¥ cup light brown sugar
2 tsp ground cinnamon
6 thsp cold unsalted butter, diced

Special equipment

8in (20cm) loose-bottomed cake pan

- _;._,_:_f—ﬂ v,

&

Bt = =

Sift the flour into the batter
and gently fold in with a

6 metal spoon. Add the milk
to the batter and gently

mix it in.



Spread the rest of the
mixture over the apples.
8 Then put the remaining

apples on the mixture,
overlapping them slightly.

Spread half the mixture

in the pan and smooth
7 with a palette knife. Put

Coarse|

9 streuseldoUQh and
SPrinkle it eyen)

Y grate t
half the apple wedges fie

over the mixture,
Y Over

overlapping them slightly. the top of the cake

10 1n

B
ake for 45-50 Minutes, Test

geRVE
. O

thatitjs cooked through inthe pan for

Keep!n
V\ carefully rermove the cake

fcom the pan

70 SERVE
s
t0a LARGe g
)

73.\
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Rhubarb and e 88

How long? 40 mins prep,

JINQEr UPSIAE= v oo

dQ\/\/ﬂ Cake
Baked with the rhubarb at the bottom, this Ivb?reyfwyn’?

delicious dessert is turned upside down to serve.

11 thsp unsalted butter, softened,
plus extra for greasing

b 20z (5009) young, pink rhubarb

¥4 cup dark brown sugar

[e)
Preheat the oven to 350°F
(18006) Grease th
line the pottom an

parchment paper.

e pan and
dsides with

Y cup finely chopped, preserved
stem ginger or candied ginger
3 large eggs

1cup self-rising flour

Remove any dry ends
2 of the rhubarb stalks.
Cut the rhubarb into
%in (2cm) lengths
With a sharp knife,

2 tsp ground ginger
1tsp baking powder
heavy cream, whipped, or

créme fraiche, to serve (optional)

Special equipment

Qin (22cm) round springform cake pan

Scatter a little of the
sugar and a small amount
of chopped ginger evenly
over the bottom of the
cake pan.

Put the butter and
\; remaining sugar into a
7. 5 large bowl. Cream the
putter and sugar until
light and fluffy.

Lay the (hubarb inthe
pan, ti ghtly packed
making sure the
bottom is well covered.

Beatin the eggs one

6 atatime, beating as
much air g5 possible

into the Mmixture.

58



Sift together the flour,
8 ground ginger, ang

baking powder into a

Separate bow|

Gently fold the dry
ingredients into the
9 cake mixture.

o)k

Gently fold the
remaining chopped

7 ginger into the mixture
until well mixed.

Spoon the cake mix over
the rhubarb. Bake for

45 minutes, until springy
to the touch.

o

Leave the cake to cool in
the pan for 20-30 minutes,
ll before carefully tu rning

iner
an airtight contain

for up to two JaY=

itonto a plate. Take the
parchment off and serve
warm, with heavy cream.
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emondrizzle T
oaf cake

This lovely loaf cake is both sweet and sour at the
same time. It's easy to make and best eaten once
the lemon juice mixture has soaked into the cake.

Lugredient s

\ 14 tbsp butter, softened, plus extra

A for greasing
. ’E finely grated zest and juice of 2 lemons

Y4 cup granulated sugar

® & & & o © & ®» & o & ® & o & & & @ o

; i . g J 3 large eggs, beaten

‘ ‘ : lz‘:”, [ n 15 cups self-rising flour
%t ; el 3 ~ Ttspbaking powder
: 2 tbsp milk

¥ cup granulated sugar

{
=

Tcup confectioners’ sugar

Special equipment

b (45049) loaf pan
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Preheat the oven to 350°F (180°C).
Grease the loaf pan and line the bottom
with parchment paper.

Put the lemon Zest

butter, and 9granulateq
Sugarin a mixing boyy
arjd beat together
With an electric Mixer
gnti! the mixtyre s

light ang fluffy.

he eggs a little at atime. Sift the
to the bowl.
her well. Pour

Beatint _
flour and baking powder in
Add the milk and mix toget
the mixture into the loaf pan.

over with a

next step, I be filleq inthe

Mix four teaspoons of the lemon
juice with the granulated sugar.
Drizzle the sugary juice over the
cake so it sinks into all the holes.
Allow the cake to cool before
taking it out of the pan.

Combine the confectioners’ sugar with
the rest of the lemon juice ang mix until
Smooth. Drizzle the icing over the to
allowing it to run over the sides .

® @ & @ ® @ ® © & 9 & © © @ © & @ 5 ¢ & © 90 S & B 0 S & ° 9 © 0 " 0 ° O O ¢ @ 0 S & O O O ° O & O & 9 O O © 4O 0O G O O 0 O 40
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Banana bread

A mash of ripe bananas is delicious baked in
this sweet quick loaf Spices and nuts add an
amazing flavor and crunch.

Preheat the oven to
350°F (180°C). Grease
and flour both loaf pans
thoroughly.

N
-

- —
Sift the flour, baking powder,
cinnamon, and salt into a large
bow!. Mix in the walnuts. Make
awell in the center.

e 1 =
o
RN
Beat the eggsina

N separate pow! with
| 4 fork or whisk.

7,
7

~ Mash the bananas with
a forkin another bowl

- untilthey forma
smooth paste.

. Add the lemon juice,
oil, both types of

;; sugar, and vanilla. Stir

until combined.

_ Stirthe bananas into the egg
. mixture until well blended,

. Add the lemon zest and

mix together.



Spoon the Mixture into the

Pans, dividing it equally. ?if
The pans should be about
half full.

Bake for 35-40 minutes,
until the loaves start to
shrink away from the sides
of the pans. Test with a
skewer. It should come
out clean.

Pour three-quar_ters
of the banana mixture
7 into the wellin the flour
and stir well. Gradula\.\\/
blend in the remaining

banana Mixture. Stir until

just smooth.

Let the loaves cool
slightly in the pans,
10 then transfer to a

wire rack to cool

Completel\/-
-
h
T : :
his .br.ead Will keep jn | SN = r'é:f
an airtight Container EQSZQ
for up to foyr days. |




Baked berry
cheesecake

This delicious cheesecake is so simple to make.
Served with a sweet strawberry sauce, it is
definitely fit for a party.

Preheat the oven to 350°F
(180°¢C), Grease the bottom
gnd sides of the pan and
line with parchment paper
Cpmbine the melteq buttér
WIth the graham cracker
Crumbsin 3 large bow|

Pour the mixture into the
pan. Using the back of a

spoon, gently press it into
the bottom of the panto
form an even layer. Bake

for 10 minutes, then set
aside to cool.

For the filling, whisk the
cream cheese, sour
cream, sugar, vanilla
extract, salt, and lemon
sest and juiceina bow!
until combined. Add the
eggs, one at a time, and
whisk well to combine.

64

Level rating @ @

How long? 45 mins prep,
1hr 10 mins baking,
4 hrs chilling

How many? 8

Db?re/f ient s
5 thsp unsalted butter, melted, plus extra
for greasing

5oz (150g) graham crackers, crushed into

fine crumbs

For the filling

1%lb (675g) cream cheese, at room
temperature

75 cup sour cream, at room
temperature

% cup granulated sugar

Ttsp vanilla extract

pinch of fine sea salt

grated zest of /2 lemon

1tbsp lemon juice

2 large eggs

For the sauce

140z (400g) strawberries, thinly sliced
1tbsp lemon juice

1tbsp granulated sugar

Ya cup strawberry jam, sieved to

remove seeds

Special equipment

8in (20cm) deep springform cake pan




Cover the bottom and sides of
the pan with foiland putitina
large roasting pan. Pour the
filling over the cracker crust.
Pour enough boiling water into
the roasting pan to come
halfway up the sides of the pan.

Bake for one hour. Turn off the oven
and leave the cheesecake to cool in
the oven for 30 minutes. Let it cool
completely on a wire rack, then chill

j for at least four h _
IRYTHIS o

Instead of using , ’

strawberries for the sauce,

you can use the same

N | weight of raspberries,

blueberries, or blackberries.

For the sauce, mix the strawberries,
lemon juice, and sugarin a bowl,
then leave for 30 minutes Gently
heat the jam in a small saucepan.
Stiritinto the strawberry mixture
and let cool. Drizzle the sauce over
the cheesecake to serve

| keep N the fridge,

ke wi
The cheeseca c wrap, for up to

in plasti
| wrapped 1N P
e three days.



Grease the bottom and sides of the pan
with melted butter. Mix the crushed ‘
crackers and melted butter together in

a bowl with a wooden spoon. Press the
mixture over the bottom and sxde; Qf the
pan. Chill for 30-60 minutes, until firm.

Preheat the ove

nto 350°
(TSOOC)‘ 50°F

Break the chocolate into chunks,
then melt it in a heatproof bowl
placed over a pan of simmering

water, stirring occasionally, until
smooth. Leave it to cool.

Level rating @ @

How long? 40 mins prep,
5 hrs chilling,
1hr baking

How many?  8-10

Lugredients

5 thsp unsalted butter, melted, plus extra
for greasing

50z (150g) graham crackers, crushed
50z (1509) bittersweet chocolate

b 20z (500g) full-fat cream cheese,
at room temperature

% cup granulated sugar

Ttsp vanilla extract

2 large eggs

Special equipment

8in (20cm) deep springform cake pan

Beat the cream cheese in a bowl with an
electric mixer for 2-3 minutes, until
smooth. Add the sugar and vanilla extract
and beat again until Smooth. Add the egg;
one by one, beating well after each
addition. Pour half of the filling into the
graham cracker crust.




. Using a table knife, swir|
7 thefillings together to

make a marbled pattern.
Bake in the oven for
50-60 minutes, unti| the
side is set. Turn the oven
off and leave the cake in
there until cool, Chill for

_ Once the melted
5 | chocolate has completely
/' cooled, mix it into the

remaining filling.

four hours before serving.

Carefully spoon the
A chocolate filling in
aring over the
plain filling.

TRY THIS

For an all-chocolate

cheesecake, use 100z

(300q) bittersweet or
white chocolate, % cup
sugar, and don't divide

the mixture.

fip
Teb U
& can be Made

head, kept
St.\c wrap

This cneeseca
up to three days @

inpla
. Wrapped n
t\g‘ﬂt\\/ 1 the frdoe.




. Levelrating o ¢
Blueberry ripple o
cheesecake

How many? 8

The marbled effect on this cheesecake is
so easy to achieve and always looks magical.
Serve it with a compote, the French word
for a fruity sauce.

edlievt
I"b?f ey 7
Preheat the oven to 350°F 4 thsp unsalted butter,

(180°C). Grease the bottom
and sides of the cake pan.

plus extra for greasing

4%0z (1259) graham crackers

. 5oz (1509) blueberries
.. %5 cup granulated sugar, plus 3 tbsp extra
Put the crackers in 4 food 140z (400g) cream cheese
bag and crush with 3 90z (250g) mascarpone
rolling pin to make intg 2 large eggs, plus 1large egg yolk

;rumbs. Melt the butter
IN'asaucepan over low

heat. It shoulg not begin
to turn brown

Add the crumbs to the pan
and stir until they are coated
in butter. Remove from the
heat. Press the crumbs down

into the bottom of the cake
pan, using the back of
a spoon.

Y tsp vanilla extract

2 tbsp all-purpose flour, sifted

For the compote

® 3oz (100g) blueberries
1tbsp granulated sugar

squeeze of lemon juice

Special equipment

8in (20cm) deep springform cake pan
food processor with blade attachment

nylon sieve

Place the remaining

\ SUgar, cream Cheese

' Mascarpone, €ggs, yélk
vanilla, and floyr inthe |

- oons
e blueberries and three tablesp processor. Py

h
Putt e until smooth.

of sugar in the processor. Puls "

i lon sieve INtO
Push the mix through the ﬁy - oot Pur
a small pan. Boill and then simmer

Cracker cryst
_ heat. and
3-5 minutes. Carefully take off the SMooth the top.

se untijl
Smooth. Pour the mix

68
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Boil a kettle of water. Wrap
\ the sides of the cake pan .
7 with foil. Put it inadeep P
4 roasting pan. Pour hot vvicte;
Be®®®® i i(the pan, tocome halfway
. up the cake pan.

Drizzle the berry
: A Mixture over the top
: 6 ¥ and make swirls by

S drawing a metal skewer
through the mix

) . Bake for 40 Mminutes

¢ . until set, byt 4 little
8 wobbly. Turn off the oven,
open the door, ang leave
the cake inside the oven
for one hour Put the cake

On a wire rack and take off
the sides of the pan.

Put all the ingredients for
the compote in a small pan
and heat it gently until the
Sugar dissolves. Carefully
transfer to a pitcher to serve.

Use two cake slicers to

B ove the cheesecaketoa
9 | serving platter and leave
to cool completely.

—
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ELERRATION
CAKES

Create amazing “Wow!” confections that
will impress your friends and family. Perfect
for parties and festive occasions, these

luxurious layered cakes are rich, sweet,
and full of surprises.




Level rating @ @

How long? 30 mins prep,

Triple-layer
chocolate cake v o

If you are a chocolate lover, you will adore
this cake. The rich sponge cake is topped
with mouthwatering icing and delicious
chocolate curls.

lq,?red’ ev

I (wl’l/@ ?‘

% 20 thsp unsalted butter, softened,
l - plus extra for greasing

' 1/a cups granulated sugar

Preheat the oven to 350°F (180°C). Lightly 13 cups self-rising flour

grease the pans and line the bottoms with Vs COEsE PR

parchment paper.

1tsp baking soda
'// 5 large eggs
/// 1tsp vanilla extract
= Ya cup milk

! Put the butter and sugar
A inalarge bowl and beat

| For the icing and fillin
' with an electric mixer until J J

pale. Sift the flour, cocoa 6oz (1759) bittersweet chocolate
powder, and baking 1%4 cups heavy cream
soda into the bowl 2 tbsp unsalted butter

Add the eggs, vanilla
extract, and milk, then
beat for one minute, until
the mixture is fluffy.

1tbsp granulated sugar

a few drops of vanilla extract

Special equipment
3 x 8in (20cm) cake pans

To make the chocolate curls, break off
A 13,07 (50) of the chocolate. Carefully
draw a vegetable peeler across the

Divide the Mmixture evenly between the three

3 Pans and level the surface. Bake for 30-35

J minutes, unti| th '
e €sponge cakes Spring back :
9Ntly pressed. Leave the cakes to cool o cutoct rociefom 5

in - .
.the pans for five Mminutes, then move to 5 <o that curls of chocolate form. Set
Wire rack to cool completely. aside in a cool place.

N
LT



Put the remaining chocolate ang
A of the créamin a heatproof bowl
| apanof gently simmeri
the chocol

heat, stir in

7% cup

set over
Ng water. Stir yntj]
ate melts. Remove from the
the butter, ang leave to ool

Spoon the coo

} ICing over the t
Y litt

led chocolate

op, allowmg a
le to drip down th
the cake. Scatter the

curls over the top an

esides of
chocolate
dserve




Naked cake

A naked cake Is easy to spot, with its bare layers
and simple decoration. This one has tasty
freeze-dried raspberries and a lemon flavor
that make it the ideal cake for any party.

® © ¢ © © & o & & & & ©




Level rating @ @ @

How long? Thr prep,
30 mins baking

How many?  12-14

0°F (180°C). Lightly
d line the bottoms

I‘W@#]’W"VE? Preheat the oven to 35

grease the cake pans an
with parchment paper.

24 thsp unsalted butter, cubed and
softened, plus extra for greasing
1% cups granulated sugar
finely grated zest of 2 lemons
6 large eggs
2V cups self-rising flour
2 thsp milk Cream together the
%oz (15q) freeze-dried raspberries, plus ' ; A putter, sugar, and lermon
extra to decorate \ ¥ sest, using an electric
‘ : mixer, until light and fluffy.
For the frosting

10 thsp unsalted butter, softened
finely grated zest of 1lemon

2 cups confectioners’ sugar

70z (200g) mascarpone

2 tbsp lemon juice

fresh edible flowers, to decorate (optional) Add the eggs, one at a
time, beating well after

Special equipment each addition. If the
mixture starts to split,

3% 8in (20cm) round cake pans add a little flour.

Gently foldinthe flour,
using a metal spoon.




Scatter the freeze-
dried raspberries OVer
the top and mix them

inevenly.

5 Stirthe milkinto
the mixture until
well combined.

Divide the mixture
equally between the
pans and level the tops
using a spatula.

Bake for 25-30 minutes, until
the cakes are golden and
springy to the touch. Swap
the pans around in the oven
after 15 minutes so they
bake evenly.

Put on wire racks to
cool

and take Off the
Parchment paper.

For the frosting, put the
butter, Z€st, and half
the confectioners’ sugarin
a _bovvl and beat togeth
With an electric Mixer N
until Creamy.
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Add the mascarpone,

ll lemon juice, and the l\\\ \\
remaining confectioners’
sugar and beat until AP
smooth and fluffy. ’(

This gives ¢

Once cooled, carefully
level the cakes with a
serrated knife. Place a
slightly smaller cake pan
bottom on top of each
cake and use a sharp knife _
to cut around the edge of Put a dollop of frosting g

each cake. onto a plate and sit one
of the cakes on top.

Spread with a third of

ot LLVVEEEEEEREERERENTE < eostins

,.\\\\\\\\\

Top with the next cake layer,

read on another third

sp |
14‘ of the frosting then top\i
with the last sponge Cake.

Spread the remaining
frosting thinly over the top.

,
N

Sprinkle some extra freeze-dried
raspberries on top and decorate

15 with edible flowers, if using.
Serve immediately.

® ® ® © © & & o ©
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Blce Calke

Surprise your friends with this light and fluffy vanilla-
flavored sponge cake filled with delicious candies.
They won't be expecting goodies to be hidden insidel

¢ f
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How long? 1% hrs prep, .
30 mins baking, .
[¢] @
20 mins chilling Preheat the oven to 350°F

(180°C). Lightly grease

How many?  12-14 ine the bottoms

the pans and|
with parchment paper
® 6 6 6 ¢ ¢ 6 ¢ o o o o o o oo o o V/

-
/
-
L el -
n?redlw%g» =
]
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24 thsp unsalted butter, softened, oA
plus extra for greasing Cream together the

2 putterand granu\ated

j sugar with an electric

I mixer until light and fluffy.
Then beat inthe vanilla.

1% cups granulated sugar
2 tsp vanilla extract
6 large eggs

2/> cups self-rising flour

For the frosting, filling, and decoration

20 thsp unsalted butter, softened

5 cups confectioners’ sugar, sifted

pink, orange, yellow, and blue food coloring
Add the eggs, one at a
time, beating well after
each addition.

gels or pastes
colored candies, to fill

cake bunting, to decorate (optional)

Special equipment

3% 8in (20cm) round cake pans
3 x piping bags and star nozzles

3in (75cm) round cookie cutter

Gently fold in
the flour using a
' Metal spoon

Divide the mixture evenly
in the three pans, weighing

them to ensure they are ”’IlllllJ
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equal. Bake for 25-30
minutes, until golden.
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Take the cakes out of

4 "\ the pans, peel off the
6 parchment paper, and
cool on wire racks.

To make the frosting, beat

the butter with half the
confectioners’ sugar, then beat
in the rest until light and fluffy.
Add 1-2 teaspoons hot water to
make the frosting spreadable.

When the cakes are
cool, carefully level

8 the tops using a
"~ serrated knife.

~ Cutout the centers of
: , two of the cakes using
9 . the cookie cutter. You
can make a small cake
with the centers, or use
themin atrifle.

Mix a quarter of the frosting with the
pink coloring. Place the first ring onto a
' serving platter and sandwich together
with the next ring, using a layer of pink
frosting. Put more pink frosting on the
second ring.

Fill the center of
% the cake with the
11 ." candies. Place the
" remaining uncut
cake on top to make
the top level.




SENSRRARNRRET
! Spread the sides and top
~, of the cake with a thin
layer of plain frosting,
taking care not to get
crumbs in the bow| of
frosting. Chill for 20
minutes. This helps the
frosting stick to the cake.

Choose by, . Spread alittle more ®
COLORS /¢ oﬁé}@' * . plain frosting around the :
944:‘ 13 y edge and over the top .

< __d of the cake. )

‘,‘.—a‘?

\ﬂ
) il ix"n
g!wﬂj:‘ﬂﬂfiuuuu.zntﬁ'ﬂ\&‘ﬂuﬂm@% Y\g \'E\

W Divide the remaining frosting between
Y three bowls and color each bowl with
V a different food coloring. Put the frosting

into three piping bags that are each \\\D\ES to Top o

\)%e;““‘mc POLES, X
e

fitted with a star nozzle.

Pipe alternating colors
N of frostingina ring aro
1‘1

y
\ ].5 the edge on top of the cake.
- Stick the bunting on top

1o decorate, if using.

und r-e ¥ ‘7 | ‘
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Minired velvets ™™ **

These lovely little red cakes are made up of a . 10 mins baking
light sponge cake and yummy cream cheese
frosting. Topped with fresh raspberries, they
are perfect to show off at any special occasion.

1

-~ Howmany? 8

Lugredients

I. VPreheat the oven to & 7 tbsp buttery spread or unsalted butter,
295°F méo‘O Lightly softened, plus extra for greasing
grease and flour the ‘ H Y4 cup all-purpose flour, plus extra
_ J for dusting

| cakepans
st 1tbsp cocoa powder, sifted
7 tsp baking soda

1tsp baking powder

% cup granulated sugar

Put the flour, cocoa
powder, baking soda,

and baking powder ina
bowl and mix together.

1tsp vanilla extract

3-4 tsp red gel food coloring

Tlarge egg, beaten
% cup buttermilk
7 tsp distilled white vinegar

For the cream cheese frosting

7 tbsp unsalted butter, softened

3%07 (100g) cream cheese

In a separate bowl,
Ccream together the
butter and sugar with

f i k« ' an electric mixer for
2-3 minutes, until light
and fluffy.

3% cups confectioners’ sugar, sifted

Ttsp lemon juice

fresh raspberries or red sprinkles, to decorate

Special equipment

16 mini cake pans, about 2% x 1in
(6.5x25cm), or 3 x 6-hole muffin pans

piping bag and star nozzle

Beat in the vanilla and red
£00d coloring until the color

4 is evenly blended. Beat in the
egg with a spoonful of the

flour mixture.

-




Stir in half the puttermilk,

then a spoon of the flour
mixture. Alternate adding
the buttermilk and flour
mixture until all the
ingredients are mixed in.
Stir in the vinegar.

=, 10 makethe frosting,
beat together the
butter and cream
cheese, then beat in
the confectioners’
sugar alittleat a time.

Spoon the mixture into the
pans until half full (or less it
using a muffin pan; only fill 16
holes). Bake for 8-10 minutes.

Let the cakes cool inthe
pans for a few minutes
then put on 3 wire rackv
Let them cool completély
before frosting.

Once all the confectioners’
sugar has been added,
beat in the lemon juice
until the mixture is paler

in color.

Use some of the frosting
to sandwich two of the
cakes together. Repeat
with the other cakes. Pipe
the remaining frosting
on top of each cake
Decorate with raspberries
or sprinkles,




Black Forest
cake

This traditional German cake is a
mouthwatering blend of rich dark chocolate
and sweet cherries. It definitely deserves

Its place on a celebration table.

Level rating @ @ @

How long? 55 mins prep,

40 mins baking

How many?  8-10

Lagrededts

6 thsp unsalted butter, melted, plus
extra for greasing

6 large eggs

% cup granulated sugar

Y4 cup all-purpose flour

% cup cocoa powder

Ttsp vanilla extract

For the filling and decoration

2 x 150z (4259) cans pitted black cherries,
drained, 10 tbsp juice reserved, and
cherries from 1 can roughly chopped

2% cups heavy cream

5koz (1509) dark chocolate, grated

Special equipment

Qin (22cm) round springform cake pan

piping bag and star nozzle



Preheat the oven to 350°F
(180°C). Grease the pan

' and line the bottom and sides
with parchment paper.

-

Put the eggs and sugar
into alarge heatproof
bowl that will fit over
asaucepan.

Place the bowl over a
A panof simmering water.
) Don't let the bow! touch
the water.

Mix with an electric mixer
until the mixtyre is pale ang

thick and wil| hold a traj| from
the beaters,

o
Remove from the heat
and beat for another
five minutes, or until

cooled slightly.

Sift in the flour and cocoa. _
Gently fold into the egg mlxture
using a spatula. Fold in the vanilla
and butter.




Pour the cake mixture
A into the panand level P Bake for 40 minutes,
| thesurface. \ oruntilrisen and just
l‘ ' shrinking away from
the sides.

pPut onawire rack, peel
B off the parchment paper,

Carefully cut the cake
. and cover with a clean

\ INto three layers. Use
/' Serrated knife ang long
sweeping strokes.

cloth. Let it cool.

e Drizzle athird of the ___ Whipthecreamina
A reserved cherry juice B separate bow!l until it just
: ll ' over each layer of | holds soft peaks; it should
- the cake. | not be too stiff.




- Place a layer of cake on
D 5 plate. Spread with the
‘ cream and half the

chopped cherries.

Repeat with the second layer
of cake. Top with the final
cake layer, right-side up.
Gently press down.

Cover the side with a layer
of cream. Put the leftover
7 creamin the piping bag.

Press grated chocg\ate
onto the creamy sides

| Using a palette knife.

Pipe aring of cream
: \ swirls around the cake
and place the whole
~ cherries inside the ring.




-estive
frult cake

This recipe makes a wonderfully moist, rich
fruit cake, ideal for Christmas, weddings,
baptisms, and birthdays.

Level rating @ @ @ a

How long? 25 mins prep, overnight
soaking, 2% hrs baking

How many? 16

Lugredienty

70z (200g) golden raisins

140z (400g) raisins

120z (3509) prunes, chopped

120z (350q) candied cherries

2 small sweet apples, peeled,
cored, and diced

2/, cups apple juice

4 tsp pumpkin pie spice

14 thsp unsalted butter, softened

Tcup dark brown sugar

3 large eggs, beaten

1% cups ground almonds

194 cups all-purpose flour, plus extra
for dusting

2 tsp baking powder

For the frosting

1407 (400q) store-bought marzipan
2-3 thsp apricot jam
3 large egg whites

4 cups confectioners’ sugar

Special equipment

8-10in (20-25cm) deep round cake pan



Put the golden raisins,
raisins, prunes, cherries,
apples, juice, and spice in
asaucepan.

Simmer over medium-low
heat and cover for 20
minutes, until most of the
liquid is absorbed.

Take off the heat. Leave
overnight at room temperature
for the fruits to absorb the
liguid fully.

Preheat the oven to 325°F
(160°C). Double-line the bottom
and sides of the pan with
parchment paper.

Using an electric mixer,
cream the butter and
sugarinalarge bowl,
until fluffy.

Add the eggs, a little
atatime, beating

very well after each
addition to prevent the
mixture from curdling.

Gently fold in the fruit
mix and ground almonds,
trying to keep volume in
the mixture.




Sift the flour and baking
powder into the bowl
and gently fold into

the mixture.

Spoon the mixture into
the pan, cover with foll,
and bake for two and

a half hours.

Test that the cake is ready:
a skewer inserted into

the center should come
out clean.

Let cool, then turn the cake
onto a wire rack to cool
completely. Peel off the
parchment paper.

Trim the cake to level it

Transfer to a stand and ,

hold in place with . O Warm the jam and brush

some marzipan. ‘ It thickly over the whole
cake. This will help the
marzipan stick.

On alightly floured
surface, knead the
remaining marzipan
until softened.




Roll out the softened
marzipan until wide
enough to cover

the cake.

With your hands or a smoother,
gently ease the marzipan

into place, smoothing out

any bumps.

Place the edd whites in
abowl and siftin the
confectioners’ sugar,
stirring well to combine.

Drape the marzipan
over the rolling pin
and liftit over the cake.

With a small sharp knife,
carefully cut away any
excess marzipan from the
bottom of the cake.

With an electric mixer,
beat the confectioners’
sugar mixture for

10 minutes, until stiff.

Spread the frosting
over the cake with
a palette knife
before serving.







Level rating @ @ @ @

How long? 1hr 15 mins prep,
25 mins baking,
35 mins chilling

How many?  12-14

Lugredients

20 thsp unsalted butter, softened and

cubed, plus extra for greasing
T2 cups granulated sugar
1tsp rosewater extract
6 large eggs
Tcup self-rising flour
1tsp baking powder

Tcup ground almonds

For the frosting

20 thsp unsalted butter, softened
5 cups confectioners’ sugar, sifted

Ttsp rosewater extract

pink, red, orange, and yellow food coloring

or gel
edible gold leaf, to decorate
edible gold glitter, to decorate

dried rose petals, to decorate

Special equipment

3x7in (18cm) round cake pans
frosting scraper

paintbrush, new and clean

breheat the oven't

i he
(180°C). Lightly grease t

pans and line the bottoms

parchment paper.

Add the eggs one at a
/ \ time, beating well and using
' 3 | an electric mixer to combine.
 Add alittle flour after each
. addition if the mixture
starts to curdle.

! Using a metal spoon.
7 :'\“-,‘ fold in the flour,

4 ) baking powder, and
- ground almonds.

\

0 350°F

with

Using an clectric mixer,
cream togetherthe
putter and granu\ated
sugar until light and
fluffy. Then beat inthe
rosewater extract.




Divide the mixture equally
between the three pans. Bake

5 for 20-25 minutes, until golden
and springy.

Take a quarter of the frosting

and gradually add pink food
8 coloring until you have

a soft pink frosting.

ith
e pottom sponge cake Wl

a third of the pink frostmc_i Z\Satc;\ete
the next cake on top and r‘m\<
with another third of the pe( .
frosting. Place the final lay

top, but do not frost it.

Frost T

10

Let the cakes coolin
the pans for 10 minutes.

6 Peel off the parchment
paper and let cool on

wire racks.

To make the frosting, beat the
butter with half the confectioners’
sugar, using an electric mixer, then
beat in the rest of the confectioners’
sugar until ight and fluffy. Mix in

one teaspoon of rosewater extract
and 1-2 teaspoons of hot water

to make it spreadable.

When the cakeg are cop :

l
9 ca.refufly level the tops
using a S€rrated knife ,

Thinly cover the

outside and top of the

Cake with some of the

plain frosting, then
Scrape off the excess
with a frosting SCraper
and discard. Chill in the
fridge for 20 minutes
tofirm up.




15

Use the plain frosting to
cover the cake with a final
coat, smoothing the sides
and top again with a
frosting scraper. Chill for
another 15 minutes.

Divide the remaining plain
frosting between three
small bowls. Use the food
coloring to make one

Using a small palette red, one orange, and
knife, put dollops of one yellow.

frosting on the sides

and top of the cake.

Try to alternate the
four colors.

Smooth the sides
with a frosting scraper
so the colors start to
merge, then smooth
the top.

intbrush to add pieces of
ter and

Use the pal
old leaf. Spray with gold glit

g
16 sprinkle the dried rose petals over the
top of the cake.
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lce cream cone L
Arip cake ‘

. Trickeveryone with this clever party cake. The Yy
* shiny ganache flowing from the upside down W
. cone makes it appear as if the ice cream is spilling 4Y e
"~ everywhere. Have a napkin ready!

® © @ @ & @
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Level rating a @ @ a

How long? 1hr 15 mins prep,
25 mins baking,
45 mins chilling

How many?  12-14

® 6 ¢ ¢ 6 6 6 6 6 6 6 o o ©o 0 o o

Lugredients

20 thsp unsalted butter, softened,
plus extra for greasing

T/a cups granulated sugar

2 tsp vanilla extract

6 large eggs

1%4 cups self-rising flour

1tsp baking powder

For the buttercream frosting

20 thsp softened unsalted butter
5 cups confectioners’ sugar, sifted
Ttsp raspberry or strawberry flavoring

blue food coloring or gel

For the ganache drip icing

5%0z (150g) white chocolate bark,
broken into pieces

%5 cup heavy cream

1tsp raspberry or strawberry flavoring

pink food coloring or gel

To top the cake

ice cream cone

1-2 thsp sprinkles

Special equipment

3% 8in (20cm) round cake pans

1

the oven o 350°F (180°C). L'\gbt\y
N dline the pottoms with

Prehe
grease the pans Cll
parchmeﬂt paper.

Cream together the

putter and granu\ateg\
sugar, using an electric
mixer, until light and

fluffy. Then beat inthe

vanilla extract.

Add the eggs, one at a
time, beating well after
each addition. Add a little
flour after each addition
If the mixture starts

to curdle.

\\

Sift in the flour and .
baking powder. Then

4 use a metal spoon e k\\\

fold them in.
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Let the cakes cool in the j
pans for 10 minutes, then

remove the parchment \\§ ‘ l H il!fff

paper and cool on a
wire rack. .

Divide the mixture equally
between the three pans,

5 weighing to ensure they
qual. Bake for 20-25

aree
minutes, until golden.

For the pbuttercream
frosting, beat the butter

7 with half the Confectioners’
\ sugar, using an electric

\ nthe
I ﬂ Il!li ﬂl‘gi‘%“‘%\%‘\\\x mixer. Then beatin

rest of the comcectioners’
sugar, until light and fluffy.

yEitas FLq
\!\:5 VOU Can. '

5evour FINC@
! 0 CRUMBLE!{y

Add the flavoring and
enough blue coloring
8 to make a bright blue
frosting. Add 1-2
teaspoons of hot water
to make it spreadable.

\When the cakes are cool, ‘
carefully level the tops, using

9 a serrated knife. Keep the

jeces. Py
e Crumble 3 CUp of the

IO Cake tops into g bow| then
add 2-3 tablespoons of

‘ (E | \ % \ % %3% ‘\&x\\\ R the buttercregm frosting

and stijr gently to Combine

Using an ice cream Scoop, shape
the crumbled cake mixture into g

ball, place on 3 small plate, and chill
for 10 minutes.




Divide a third of the frosting %
between two of the cooled

12 sponge cakes. Spread to the

edges with a palette knife.

Stack the cakes in three

tiers with the un-frosted

ne on top.
e I

Thinly cover the outside and
top of the cake with a little

more frosting, then scrape | Movethecaketoa
off the excess with a palette serving platter before
knife and discard. Chill in 14 frosting. Use most of
the fridge for 20 minutes the buttercream to
to firm up. cover the cake with a

%;%&\%‘l final coat, smoothing

d l\/erofthe . | ettt . .
f)irtincE:eZm frosting over V %%%%%%%% %‘ 5’% Vj D& T}I % Ei @ a ?ﬂ’ \ﬂl! % ﬁ g‘r%ﬁ . the Tldes an{d top using
15 the cake ball and chill for ﬁ& \ ) a palette knife.

10 minutes.

For the ganache, place the
16 chocolate and cream in a small
saucepan and cook over low
heat, stirring until the chocolate
has melted.

Take off the heat and stir
in the flavoring and enough
17 pink coloring to make

a bright-pink shiny frosting.

Let it cool for 34 minutes,

£o thicken.

Scatter the sprinkles

, 19 over the cake ball and at
put the cake ball on top, the boﬁtom of the cake.
o ittle of Put anice cream cone

18 the ganache icing to cover. atan angle on top of
Spoon the remaining icing the ball. Let it set in a

over the top of the cake,soit g ‘%%q cool place (not in the
own the sides. %ﬂ%\, A fridge) for 20 minutes

ts to dripd
[t P before slicing.

e
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PASTRIES, PIES,
AND TARTS

Show off your cooking skills with creamy
profiteroles and perfectly flaky pastries that
melt in your mouth! Jazz up picnics and
lunches with flavor-filled pies, hearty pasties,
and impressive mini tartlets.




Level rating @ @

How long? 30 mins prep,

Chocolate 5
orofiteroles PRI

The perfect choux pastry is always light and
fluffy. Make these delicious buns, drizzled with
chocolate sauce, as a dessert or party dish.

I"L?'f v, ?
% cup all-purpose flour
4 tbsp unsalted butter

2 eggs, beaten

For the filling and topping

1% cups heavy cream

70z (200g) good-quality dark chocolate,
broken into pieces

2 tbsp unsalted butter

2 tbsp golden syrup

Special equipment

2 piping bags with a %in (Tcm) plain nozzle

and a Jain (5mm) star nozzle

N nS
Serve the BUNS on @ 5€7

tray or cake stand:




Preheat the oven to 425°F (220°0)

Line two large baking sheets with L
parchment paper
_ ®

Sift the flour into 3 large

2 bow{, holding the sifter
! up high to get airinto
the flour.

| Putthe butter and
b % cup water into asmall =
| saucepan and heat gently =
until melted.

Bringtoa boil, take

B off the heat, and pour E

| 4 in the flour all at once.

M Beat with a wooden spoon

A until smooth. The mixture
! should form a ball. Cool
for 10 minutes.
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Gradually add the
eqggs, beating very well
after each addition.

Spoon the mixture
into a piping bag
fitted with a %2in (lcm)
plain nozzle.

Continue adding the
€qgs, little by little, to
form a stiff, smooth, and
shiny paste.

sonto

Pipe 18 walnut-sized round
the lined baking sheets, placing
them far apart. Bake for 20 minutes,

until risen and golden.

Take the pastry out of the
oven and slit the side of
each bun to allow the
steam to escape.




Put the buns back inthe oven
for two minutes, to crisp

I then put on a wire rack tc;
cool completely.

®
®
®
®
®
®
®
]
)
®
°
®
Add the chocolate, butter, "
and syrup to the creamin .o
the pan and heat gently . - e
until melted. . ®
°
®
®
(]
°
@
(]
®
®
(]
)
®
®
)
(]
(]
(]
®
°
®

Put the buns on a serving platter. Fill
them with the whipped cream. Drizzle
the chocolate mixture over them and

serve immediately.

rest of the cream until
Soft peaks.

Put the whipped

star nozzle.

" SWEET anp

CREAMY

Before serving, pour Ycup of
the cream into a pan. Whip th
. e

it forms

cream into a piping bag
fitted with a %in (5mm)
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Crolssants

Although these French pastries take
some time to make, the final result is
well worth the effort. Start making them
the day before you want to serve them.

e 8,8 s 88 & & @ 8 & &5 & & & & & & & & & & © & © &6 » © © & & © © & & © © o & © & o & & © o o © o © S © © © & © © 6 6 © © ° © ° O

Level rating @ @ @

How long? 1hr prep, 5 hrs chilling,
plus overnight chilling,
1 hrrising,

20 mins baking

How many? 12

Lugredients

2V cups bread flour, plus extra for dusting
% tsp salt

2 tbsp granulated sugar

2 tsp dried yeast

vegetable oll, for greasing

18 tbsp unsalted butter, chilled

Tlarge egg, beaten

jam, to serve

@,6 9 8 8 9 0 @ @& & @ 6 9 @
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Put the flour, salt,
sugar, and yeast in
alarge bowl and stir

Using a table knife, mix in enough
lukewarm water, a little at a time,
to form a soft dough. Don't let
the dough get too wet.

to mix well.

Wi,

T L
Put back in the bowl,
cover with lightly oiled

plastic Wrap and chill for
one hour,

Knead ona lightly floured
surface until the dough
becomes elastic under

your hands.

@ @ & @ & @ @ & 9@ © @ 9 & & © & © & & & O ° & ° O © & @ ¢ © & © & © © & © o o 6 ° O © o & O O  © O © ° O © O
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Squash the chilled butter
with a rolling pin, keeping
the pat shape, until itis
%in (lcm) thick.

Roll the dough out
into a rectangle that
measures 12 x 6in

oeaenaemaaa@oesaeeeeasaeo@see@eec@asease@eeeeeeee-
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Put the butter in the
center of the dough. Fold
the dough over it. Chill for
one hour.

Roll out the dough on
alightly floured surface
toal12x6in (30 x15¢m)
rectangle again.

Fold the right third to the
center, thenthe left third
over the top. Chill forone

hour, until firm.

Repeat the rolling,
folding, ang chilling twice.

Wrapin plastic wrap and
chillovernight.

R e e i

Cut the dough in half
and roll out one half

Cut one rectangle into three 5x5In

toa5x15in (12 x 36cm) (12 x 12cm) squares, then cut
diagonally to make six triangles. Repeat

rectangle. ‘ l ‘ ‘ \ \ \ ‘\ with the other half of the dough.

-ouo-ooooouvoooo-ooo-nooooooooooooooooesooooeooo-o
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Holding the ends of the

it toward you. Curve into
semicircle shapes.

Cover with lightly oiled plastic &
wrap. Leave for one hour,
until doubled in size. Remove

the p\astlc wrap.

fd—t—
Lower the temperature to
375°F (190°C) and bake for
another 5-10 minutes,
until golden.

longest side of a triangle, roll

Preheat the oven to 425°F
(220°C). Brush the croissants
with the egg, then bake for
10 minutes.

space between each.

Line two baking sheets with

par_chment paper and place the
croissants on the sheets, leaving




Da ﬂ |S h Levelrating o) ¢ o9

How long? 30 mins prep, 30 mins
rising, 1hr chilling,

nastries

How many? 18

These tasty pastries are sweeter than
the classic croissant. And the home-baked
flavor is just too good to resist!

r | Lugredients
sureel; I el 7

2 thsp granulated sugar
2 large eqggs, plus 1egg for glazing

- 3% cups bread flour, sifted,
plus extra for dusting
Jotsp salt
vegetable oll, for greasing
18 tbsp chilled butter
70z (200g) good-quality cherry, strawberry,

or apricot jam



Mix together the milk, yeast, and one
tablespoon of the sugar. Cover with

plastic wrap and leave for 20 minutes,
then beat in the €eggs.

« 4
Mix the ingredients into
a soft dough. Knead W’CO(;
15 minutes on a floure
surface until soft.

On alightly floured surface,
roll the dough outto a
square, about 10 x 10in

(25 x25cm).

remaining sugarina b‘ovv\A
Make a well and pour in the
yeast mix.

Put the doughin a lightly
oiled bowl, cover with plastic
wrap and chill for 15 minutes.

Cut the butter into
three to four slices,

€ach about 5 2% x Yin
(12 x &6 x lem).




Lay the butter slices on
one half of the dough,
leaving a border of
Vo=Pain (1-2cm).

A:f'}"' “‘

Generously flour and roll the
doughintoa rectangle three
times as long as it is wide and

%in (1lcm) thick.

Wrap in plastic wrap and chill for

15 minutes. Repeat steps 9-10 twice,
chilling for 15 minutes each time.
Then cut the doughin half.

Fold the other half of the dough
over the top, pressing the edges
with a rolling pin to seal the
butterin.

'Fold the top thirg down
Into the middle, then

the bottom third back
over it

Roll each half on a floured surface to
12 x 12in (30 x 30cm) squares, Ya-t5in
(5mm-Tcm) thick. Cut these into nine
A x 4in (10 x 10cm) squares, making
18 squares in total.




With a sharp knife, carefully
make diagonal cuts from
each corner to within /2in
(1cm) of the center.

.PUt one teaspoon of jam
Inthe center of each square
and fold each corner into

the center

Spoon more |
Jamon the
Ee:fcen', transfer to alined o Leave in a warm place for
Tnashest endcover | ( B 20 minutes, until risen.
e ol k- Preheat the oven to 400°F
(200°0).

Letthe pastries cool slighty, then

move toa wire rack.

Brush with egg and T ' ,’J‘P

bake for 15-20
tight

wo days.

minutes untlgorden The pastries will keep inan air

conta'\nerfor uptot

W il




Level rating o o9
Applejalousie ...

In France, a jalousieis a type of window chilling, 40 mins baking
shutter. The top of this delicious pastry is sliced

. . o How many?  6-8
to look like a shutter, showing the apple inside.

TRY THIS

If you want to make this
with a different fruit, then
replace the same quantity

of apples for peeled, cored,

and diced pears.

Lugredient s

18 tbsp unsalted butter,
frozen for 30 minutes

2 cups all-purpose flour, sifted,
plus extra for dusting

Ttspsalt

Ttsp lemon juice

For the filling

Ttbsp unsalted butter

2Vlb (Tkg) apples, peeled,
cored, and diced

1in (2.5cm) piece of ginger,
finely chopped

%> cup granulated sugar

1large egg white, beaten, for glazing




3

Grate the butter into a bowl.
Sift the flour and salt over the

1 top. Rub together with your

fingertips until crumbly.

Put the doughona
floured surface. Work
into a ball, then flatten

it slightly.

\ "‘-‘“\\\\\\\\\\\\\\\- -

30 Pourin ¥ cup cold water
2 and the lemon juice. Use

your hands to form a
rough dough.

\\\\\.-

<
—
Put the doughinto g f
4 plastic bag and chill for
20 minutes.
-
+ 57
e T

On afloured surface, rol|
out the dough to 3 long
rectangle, short sides 10in
(25cm) in length.

., 0

Take one-third of the pastry
and fold into the middle. Fold
over the remaining third.

s - ‘\\\\\\\\
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Turn it over so the
seams are easily sealed ~—
nitis rerolled. '
7 whe Rollin the longer direction to
8 asimilar size as the original

rectangle. Keep the short sides

BT

i ]}

e

s

Repeat the folding and

' nce more. Return
rolling © Rolland fold the

9 i+ to the bag and chill for |
éoommutes ] O pastry twice o
. then chill for 5 fina|

\\\\\ 2! 20 minutes.

Inapan, melt the butter.

[ ll Addtheapp!es,gmger,and
all but two tablespoons of

h minutes, until the apples
& sugar. 12 are soft and golden.

Leave to cool.

Fry and stir for 15-20
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Roll out the pastry on a floured T

surface to 11x13in (28 x 32cm).
13 Cut in half to make two 5% x 13in \ cutacross the fold at %in

o st \\\\\\ \ 14‘ (5mm) gaps, leaving a border

onone side.

Fold one half lengthwise and

4
. Put the uncut doughona nonstick

S
: he apple
baking sheet and spoon t Unf
15 along the center. Brush the edges thne Z’d The cut dough and place on top of
ith a little water. 16 o pples. Plress the edges to seg| together.
IIfor 15 minutes. Preheat the oven to
425°F (220°C).

Bake for 20-25 minutes,

17 Then brush with the egg
white and sprinkle the
remaining sugar over the top, Put back in the oven and continue baking

for 10-15 minutes. Serve the slices warm or

e II’ , l at room temperature.
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Cinnamon palmiers

These curly cinnamon-spiced pastries were given their name
because of their shape. In French pa/mier means “palm tree’”
They are super tasty and make a breakfast extra special.

[ ]
. ot

Level rating : IW@J{(@VW‘?

@ @ @ : 18 thsp unsalted butter, frozen For the filling

How long? ° for 30 minutes 7 tbsp unsalted butter, softened

. ¢ 2 cups all-purpose flour, plus extra ] i

45 mins prep, . P .D P P % cup light brown sugar

1hr 10 mins chilling, ° for dusting 4-5 tsp ground cinnamon, to taste

30 mins baking N Ttsp salt S
: Tlarge eqgqg, lightly beaten, for glazing )

A (
W How many? .
24 :
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Grate the butter intoa bowl.
Sift the flour and salt over the
top. Rub together with your
fingertips, until crumbly.

Put the dough into
a plastic bag and chill
for 20 minutes,

Take one-third of the pastry
and fold into the middle. Fold
over the remaining third.

Pour in /% cup cold water.

Use a fork, then your hands

to form a rough dough.

On a floured surface, thinly
roll it out to a long rectangle
short sides 10in (25cm)
inlength.

Turn it over so the
seams are easily sealed
whenitis rerolled.




Roll in the longer direction to
a similar size as the original
rectangle. Keep the short
sides even insize.

Repeat the folding and

rolling once more. Put back
in the bag and chill for
20 minutes.

Roll and fold the
pastry twice more,
then chill for a final
20 minutes.

Make the filling by beating
together the butter,
sugar, and cinnamon.

Preheat the oven to 400°F
(200°C). Line two baking sheets
with parchment paper.

Roll the dough out once again, so that
the long edge measures 19in (48cm)
Trim the edges. Spread the filling |
thinly over the surface.
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Loosely roll one of the
. long sides into the middle,
and repeat with the
other side.

T
SR
e i

Brush with the eggq,
press together, then
turn over and chill for
10 minutes.

Squeeze them to form an
oval, and press down lightly
with your palm to flatten
slightly. Put on the lined
baking sheets.

Carefully cut into 24
pieces, %in (2cm) thick.
Then turn the palmiers
face up.

Brush the palmiers with
the beaten egg and bake
for 25-30 minutes.

They are ready when golden
brown puffed up, ang Crisp in the

center. Put on 5 wire rack to cool
before serving.
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Level rating @ a

Simple strude

How long? 30 mins prep,
This sweet pastry is a traditional European dessert. 30 mins resting,
Strudelis German for “whirlpool,” because when 40 mins baking

It Is cut open you can see swirls of pastry filled
with delicious apples and almonds.

How many?  6-8

Lugredients

1 cups all-purpose flour, plus extra
for dusting

V. tsp salt

1tsp granulated sugar, plus extra for
sprinkling

7 tbsp unsalted butter, cold and diced,
plus extra for greasing and brushing
Tlarge egg, beaten

%> tsp cider vinegar

1tbsp confectioners’ sugar, for dusting

For the filling

2lb (200g) tart apples, such as Granny
Smith, peeled, cored, and thinly sliced

grated zest of /2 lemon

% cup bread crumbs

/> cup granulated sugar

3 thsp dark brown sugar

Ttsp ground cinnamon

V. tsp grated nutmeg

%07 (459) slivered almonds

Vi tsp vanilla extract




Combine the flour, salt, ang sugar in

alarge bowl. Rup intwo tablespoons
of the butter until it looks Jike bread
crumbs. In a Separate bowl, beat

the egg, vinegar, and % Cup cold
water. Add the liquid to the dry

ingredients and mix to make
aloose dough.

For the filling, combine the

apples, zest, bread crumbs,
3 two types of sugar, cinnamon,
nutmeg, almonds, and vanilla
in a large bowl. Lightly flour
alarge, clean dish towel and
place the pastry on top.

Melt the remaining butter in a saucepan
over low heat and brush over the pastry.

5 Put the filling at one end of the pastry.
Lift the edges of the dish tovvgl and 6
slowly rollup the strudel working gently

but firmly.

Knead the doughon g lightly

2 floured work surface for 10-15
minutes, until jt Is smooth and

elastic. Put it in g lightly greased

bowl, cover with plastic wrap, and

leave to rest for 30 minutes.

the CENIg
‘l\“ at R n
0\“\“ ARD to STRErcHd ‘VO,f
the PASTRy

O(/' Ly

Roll the pastry into a
large rectangle. Gently
stretch it out to about
16 x 24in (40 x &lem),
oruntilitis very thin.
Preheat the oven to
375°F (190°0).
Line a baking sheet
with parchment paper.

Place the strudel on the baking sheet.
Curve it into a half circle and brush with
melted butter. Sprinkle over some
granulated sugar and trim the edges. Bake
for 35-40 minutes, until golden. Dust with
confectioners’ sugar and serve warm.



Fruity
crumple pie

Topped with a tasty cat and pecan crumble,

this pie is sure to be a hit with your friends.

Serve warm with vanilla ice cream, or pair with
salted caramel ice cream for an even richer flavor.

Put the floyr inabowl
gnd rubin the butter untjl
it .Iooks like bread Crumbs
Mixin the €9g to form |
qsmooth dough. Wrap

N plastic wrap and chjl|

for 30 Minutes. Preheat
the oven to 350°F

(180°C). Crease the pan

-
-~

On a floured surface, roll the pie
crust into a circle, %in (5mm)
thick and use it to line the pan.
Trim the excess crust, prick

the bottom, and line with
parchment paper. Fill with
baking beans, place on a baking
sheet and bake for 20 minutes.
Take out the beans and paper
and bake for another five
minutes. Remove and let cool.

Increase the oven
temperature to 375°F
(190°C). For the topping,
mix together the flour,
sugar, and cinnamon.
Rub the butter into the
mixture. Stir in the oats

and pecans.

Level rating @ @

How long? 25 mins prep,
30 mins chilling,
1hr 10 mins baking

How many? 8

Lugredient s
For the pie crust

1% cups all-purpose flour, plus extra
for dusting

/ thsp unsalted butter, chilled
and diced, plus extra for greasing

Tlarge egqg, beaten

For the topping

% cup all-purpose flour

2 tbsp light brown sugar

7% tsp ground cinnamon

5 thsp unsalted butter, softened and diced
7% cup rolled oats

%oz (459) chopped pecans

For the filling

9oz (2509) blueberries

%oz (2509) apples, peeled, cored, and diced
into %in (Tcm) cubes

2 tbsp cornstarch

3 tbsp granulated sugar

Special equipment

Qin (23cm) deep-sided, loose-
bottomed fluted tart pan

baking beans




For the filling, put the

blueberries, apples, \‘
cornstarch, and sugar \\\\
in a bowl. Stir to coat

the fruit.

Spread the filling evenly in
the pie crust and pack it down
slightly. Then put the topping
on the filling and spread it out
loosely and evenly.

Top TW -

Il
hould be gma.
- h while baking

be
The apple U

I to cook throug -
enougbut not lose their tex .

Bake for 40-45 minutes.
Cover with foil if it browns too
quickly. Cool for 30 minutes

Take out of the pan and
serve immediately.




Sweet
cherry ple

This pie isan American classic. The fresh
cherries and buttery pastry go together
perfectly. It is best served warm, with

a scoop of vanilla ice cream.

Level rating @ a

How long? 35 mins prep,
50 mins chilling,
Thr 5 mins baking

How many? 8

Lugredients 3

1% cups all-purpose flour, plus
extra for dusting

Ttspsalt

2 thsp granulated sugar

16 tsp unsalted butter, chilled
and diced

2 tsp apple cider vinegar

For the filling

Ya cup granulated sugar, plus extra
for sprinkling

/. cup cornstarch

1tbsp lemon juice

grated zest of J2lemon

pinch of salt

% tsp vanilla extract

21b (900g) sweet cherries, pitted

1tbsp unsalted butter, chilled
and diced

Tlarge eqgqg, lightly beaten, to glaze

Special equipment

Qin (23cm) round pie pan,
about 2in (5cm) deep



put the flour, <alt, and .
sugar ina large bowl ar;ter
mix well. Rub inthe bu

Slowly add the vinegar mix

\ tothedry ingredients, using

two forks to fluff and stir, until
well combined.

until it looks like breadbow\
crumbs. Ina separate ,

ith 75 cu
mixthevmegarW\tht o

cold water.

On a lightly floured
surface, bring the
mixture together to
form aloose dough.
Knead gently for
4-5 minutes,

until soft.

Cut off Oone-third of
the dough, Wrap the
two portions of dough
IN plastic Wrap and chyj|
for 30 Minutes. Grease

the pie pan.

e, roll out the larger
ough toa12-13in
pan, leaving

On a floured surfac
. -
ortion of the pie :
rEBO—?SBCm) circle, about /8

For the filling, put the
Sugar, cornstarch,
lemon juice, zest, salt,
andvanillain a large
bowl and stir to
combine. Mix in the
cherries and leave
to soften for
10-15 minutes.

thick Use it toline the pie
2 %in (2cm) overhang.

Pour the filling into the

pie crust and add the
butter. Roll out the small
portion of pie dough lto
just larger than the pie.
Place it on top of the
filling and pinch the edges
together. Chillin the
freezer for 15-20 minutes.

7/
heat the oven to ll
ngoié (200°C). ”“ ' ' | |

Brush the top with the beaten €gg and
| Sprinkle the Sugaron to

of the pie. Bake for 35
reduce the temperat
Bake foranother 15-

p. Cut four slits on top
-45 minutes, then

ure to 350°F (TSOOC).
20 Mminutes, yntj| golden,




Level rating @ @

How long? 40 mins prep,
1hr 25 mins baking,
1hr chilling

How many? 8

Grease the pie pan. Mix e I. ed‘mt?

the flour, sugar, and salt in
a bowl. Rubin the butter
until the mixture looks like
bread crumbs. In another R
bowl, mix the apple juice WL ' Tcup all-purpose flour, plus extra
with /2 cup cold water. . ' i for dusting

Ttbsp granulated sugar

8 tbsp unsalted butter, chilled and diced,

plus extra for greasing

Votsp salt
Ttsp apple juice
whipped cream, to serve
Slowly add % cup
of the liquid mix to For the filling
the flour mix. Use
two forks to stir

them together until
clumps form. Tcup dark brown sugar

140z (400g) can pumpkin puree
% cup whole milk

1) tsp ground cinnamon
% tsp grated nutmeg
Y& tsp ground pumpkin pie spice
_ % tsp salt
On alightly floured : F -y ) 2 large eggs
surface, gently knead & i
the mixture until it forms

a dough. Wrap in plastic )
wrap and chill for e PO Qin (23cm) pie pan, about 2in (5cm) deep

Special equipment

30 minutes. Grease - baking beans
the pie pan. i

Onafloured surface, roll out the pie crust to a

- 12in (30cm) circle, %in (2mm) thick. Line the pie pan
Iegving aJein (Tlem) overhang. Use your fingers to |
crimp (pinch) the top of the pie all the way around
the edge. Chill for 30 minutes.




Prick the bottom of the pie crust with a
fork. Line it with parchment paper and
fill with baking beans. Place on a baking
sheet. Bake for 25 minutes, until lightly
brown at the edges.

W

A\

Take out the beans and
paper. Bake for 6-10 minutes,
until golden. Leave to cool

on a wire rack. Reduce the
oven temperature to

350°F (180°C).

; ‘ Whisk the pumpkin puree,
"ll““" i milk, and brown Sugar .
8 until smmooth. Beat in the | —

g m spices, salt, and eggs until =

well mixed.

A.x “ 7 - g s
linginto the pie crust
and place on 4 baking Sheet }ﬁ‘

&

Cover the edges With foil Bake [
for 35-40 Minutes Remo b

| vethe @ " -
foiland bake for 10 Minutes : %
until set. Serve warm,. e

Pour the fij|



Ultimate
apple pie

This recipe is one to bake when it's really
cold outside. It's a comfort food that all
your family and friends will enjoy.

TRY THIS

To make an apple and
blackberry pie, add
Qoz (2509) blackberries
at Step 8 and gently
mix together with

the apples.

Level rating @ @ @

How long? 35 mins prep,
1hr 15 mins chilling,
55 mins baking

How many?  6-8

Lugredients
2 cups all-purpose flour, plus extra
for dusting
% tsp salt
11 tbsp lard or vegetable shortening,
cubed, plus extra for greasing
2 tbsp granulated sugar, plus extra
for sprinkling
1tbsp milk, for glazing l

For the filling
2¥4lb (1kg) apples, peeled, cored, and sliced

juice of 1lemon

(
\
(

2 thsp all-purpose flour
% tsp ground cinnamon
Jatsp grated nutmeg

% cup granulated sugar

Special equipment

?in (23cm) shallow pie pan



& f-‘x‘
N @ 1
i )
®
U Sifttheflour -
b and's
i . bowl Add sltinto
1"\‘ l J H o the lard or vegetable -
.4._.\ -7 }j’ S .Orteﬂlﬁg and cut across it . ® @
with two butter knives. Yt :
[w) .
°
- f:\
~ =]

s \ Add the sugar. Sprinkle
5\’- \* with 6-7 tablespoons of
l\ 3 /I cold water. Mix together

" with afork.

y

4
e

Using your fingertips, rub the lard
Or vegetable shortening into th
ﬂqur until crumbs form, Lift th )
mixture to add air to jt. )

Press the crumbs into a ball,
A wrap in plastic wrap, and chill for
:-/) 20 minutes. Grease the pan with
" Jard or vegetable shortening.

' On afloured surface, roll
'}"‘3, two-thirds of the dough
ﬁ out to a round 2in (5¢cm)
larger than the pan.




_ Using the rolling pin,

y )\ drape the pie dough over

| |

6 | the pan and gently push
it down.

(]
pe Gliy
[ ]
'\T)
o~ @
am Put the apple slicesina L
& 8 M‘:\?‘W bowl and pour the lemon .
| - .
~ juice over the to _Mix to coat
¥ "
 theapplesinjuice. T ®
Te
e
@
r:‘v
»

y :

i . brush

\ 10 / vv‘t; o brush the edge of the pie dough

\ 4 | Water. Roll the rest of the dough to
—anMin(28cm) round.

132

».  Puttheapplesin the pie panand use a pastryr

g Using a sharp knife, carefully
- \ trim any excess pie dough,

\ 7 ‘_;;‘I then chill for 15 minutes,

3 y .
g until firm.

Sprinkle the flour, cinnamon,
‘,K e*;-f nutmeg, and sugar over
\ 9 . the top of the apples. Mix

y

. tocoattheapples.




Wrap the pie dough around
Press the edges together

A % the rolling pinand drape it ‘
ll | over the filling. Carefully trim 4 )\ toseal, carefully crimping
the overhang. \ 12 ~ with the back of a knife as
~ yougo.

Carefully cut an “x” in the top
13 cru;t, Gently pull back the
. - pointof each trian
gle to )
cveal tho il / 14 . and moisten with a little water. Lay
‘ ' on the piein a crisscross pattern.

Brush the milk over the pie.

Roll out the trimmings, cut into strips,

\ Sprinkle sugar on top. Chill for
' . 30 minutes. Preheat the oven
‘ 15 | ~ Reducetheoven temperature to 350°F
| to 425°F (220°C). Bake & <
200 minutés ). Bake for / , (180°C). Bake for another 30-35 minutes.
‘ \ 16 ~ Insert a skewer to check that the apples are

tender. Serve warm.
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Level rating @

How long? 15 mins prep,
30 mins chilling,
30 mins baking

How many?  6-8

I_n?rw{ et

all-purpose flour, for dusting

b 20z (500g) store-bought puff pastry

Tlarge egg, beaten

b 60z (650g) mixed berries—raspberries
On alightly floured and strawberries

surface, roll out the 2 tbsp granulated sugar

puff pastry until it’s 2 tbsp cornstarch

1/ .
about %4in (5mm) thick. 70z (200g) plums, pitted and cut

into quarters

Put a10in (25cm) plate on

the pastry and carefully

cutaround it with a knife.

Move the circle ontoa
baking sheet and brush
2 little beaten €99 all over

the surface.

Spoon the fruitinto
the middle of the

4< pastry, leaving a 3in
(7.5cm) border around
the outside.

Mix the berries sugar
Cornstarch, ang " :
together in alarge

ums

bow|
Gently toss to Ccoat '

being Careful not to
Crush the fryit




Brush the Pastry with the
remaining beaten Elele]
Bake for 30 Mminutes
until golden brown, ,
rotating halfway through
baking. Leave to cool for
30 minutes, then serve.

Scrunch up the edges and br'\'ng
them toward the center, \eaymg
5 the middle uncovered. Chillin
the fridge for 30 minutes.
Preheat the oven to A0O0°F

(200°0).

TRY THIS

Other fruits, such as

BERK\E blueberries, peaches,

SWEET apples, blackberries,
and pears will also taste

P S~ ') . great in this recipe.




Key

of flavor!

1

136

' powdera

Preheat the oven to
350°F (180°0).

Pulse the graham crackefs
in a food processor toafine
nd putina bowl.

Add the butter and mix well

to combine.

3

Beat the €gg, YO!

two minutes. Then beatin
juice, and salt unti

crust. Bake for 25
filling is set.

me ple

This dessert is named after the small limes that
grow in the Florida Keys, where the recipe comes
from. The zesty limes give the pie a delicious pop

Spread the mixture

- .m the pie pan, pressing
tevenly into the
bottom and sides for
afirm crust. Bake for
8-10 minutes, unti|
golden. Set aside

k and zest in a bowl for
the milk, lime
| smooth. Pour ov
-30 minutes, until the

Level rating

How long?

How many?

»

15 mins prep,
40 mins baking,
2 hrs chilling

8

® 6 ¢ 6 6 6 ¢ 6 6 0 o 0 0o 0 o o

Lugredient s

6oz (175g) graham crackers, crushed

5 thsp unsalted butter, melted

For the filling

Tlarge egg, plus Tyolk

Ttbsp grated lime zest, plus

extra to decorate
140z (400g) can condensed milk

Tcup limejuice

pinch of salt

For the topping

Y4 cup heavy cream

2 tsp confectioners’ sugar

Special equipment

Qin (23cm) round pie pan, about 2in

(5¢cm) deep

Leave to cool completely.
Chill for two hours. For the
topping, beat the cream
and sugar in a bowl to
form stiff peaks. Spread it
over the pie. Decorate with
lime zest.



t

Tob tip

You can store the bakeqd

Crustin gn airtight

COntainer i the fridge up

O One day ahead of Serving.




Raspperry
creme tart

ets

These tartlets look stunning and are incredibly
simple to make. The pie crusts and creme
patissiere are easy to make ahead, so you can
assemble the tarts at the last minute.

Level rating @ @

How long? 30 mins prep,
1% hrs chilling,
25 mins baking

How many? 4

vent
Ivb?red,’ ient s
Tcup all-purpose flour, plus extra
for dusting
2 tbsp granulated sugar
7/ thsp unsalted butter, chilled

and diced
Tlarge egg, beaten with 1tbsp ice water

For the créme patissiére

Tcup +1tbsp whole milk
2 large egg yolks

Yo cup granulated sugar
2 tbsp cornstarch

Ttsp vanilla extract

For the topping

3 tbsp apricot jam, strained

%oz (2509) raspberries

Special equipment
4 x 4in (10cm) loose-bottomed fluted
pie pans

baking beans



‘\s ¢
Mix th : '
e flour and sugar in 3 // - _}}r .

tbo]\cxv!, then rub in the butter ‘
ofo - s e
: trm crumbs. Mix in the ., > : : IJ
mgg Q make a dough. Add °, \ .AN L
K Oredice water if it's dry. ®e > ( -
nead briefly and wr ) £
ap :
» 4

in plastic wrap. Chill for
30 minutes,
Preheat the oven to 350°F (180°C)

2 Divide the pie crust into four. On a
floured surface, roll out each portion

5 toac » ,

: .o o tc:olrfle,éln (3mm) thick, and

. 2 ine the.pans, leaving an
- overhang of %in (1cm).
°
°®
@
7 To make the cre
| | . crem
Prick the crusts using a fork, line with et the ke ? ’
| o

e " but not boiling. In 5 |

small bowl, whisk the
€gg yolks, sugar,
cornstarch, and vanilla
and slowly pour in |
the hot milk. Put

in a saucepan.

parchment paper, and fill with
beans. Bake ona baking sheet for

15 minutes. Take out the beans and
parchment, and bake for 5-10 minutes.
Trim the overhang. Cool completely before

taking the crusts out of the pans.

Heat the creme over
medium heat for
2-% minutes, stirrng until
just thickened. Reduce
the heat to low and cook
for another 2-3 minutes,

am and one tablespoon of water over

whisking constantly.

Put in a bowl, cover with Heat the ]

plastic wrap, and chill 6 low heat, stirring until smooth. Take off the heat and

until cold. let it cool. Spoon the créme patissiere into the crusts.
Put the raspberries on top.Add a little apricot glaze.

Chill for one hour before serving.
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Level rating

Three ways os
with tartlets e

30 mins chilling (Banana, Mocha),

These tasty little treats are packed with flavor 20 mins baking (Custard)
ing (Custard),

o . , . .

d a;ia perfect dessert If you're having friends 45 mins baking (Mocha),
over. They all taste amazing, and they’re great 40 mins baking (Banana)
served with a bowl of fresh strawberries H ?

: ow many?
6 (Custard),

4 (Banana, Mocha)

Custard tartlets
IWM‘M‘E?— Preheat the oven to Saerzta:zr?&j:i@’hagjw,

375°F (190°C).
2 thsp unsalted butter 1 2 bottomed saucepan until
3 sheets phyllo dough steaming. Take off the heat.
flour, for dusting
For the filling Melt the butter in On a floured surface, spread
1cup whole milk a separate saucepan out one phyllo dough sheet
% cup heavy cream 3 over medium heat. 4¢ and brush it with a little of the

melted butter.

6 cardamom pods, crushed
2 large eggs, whisked
2 thsp granulated sugar

Special equipment
deep 6-hole, 2/4n- (6cm-) wide muffin pan,

greased

Cover with another phyllo
sheet, brush with butter,

5 and top with the final phyllo
sheet. Cut the dough into six
equal pieces.

Bake for 15-20 minutes.

Line the pan with the phyllo, Combine the eggs and sugar inabowl.
allowing the edges to stickup Pour the milk through a sieve into the Cool in the pan for
6 over the rim. Brush the edges 7 egg mixture. Whisk the custard, ‘ 8 10 minutes, then remove.

with butter. Cover with a damp transfer to a pitcher, and pour evenly
into the phyllo shells.

N

paper towel.



Banana and chocolate tartlets
IW@U{WWL’? F u.‘; th.r’ t tions for St

1-3 on page 139. Then, increase
the oven temperature to

A00°F (200°C).

P DR B 1T AR T g
TE T D% R

In a bowl, combine the coconut,

flour, and brown sugar. Rubin

the butter until the mixture looks

like bread crumbs.

1. cups all-purpose flour

2 thsp granulated sugar

7 thsp unsalted butter, chilled
Tlarge egg yolk

For the filling and topping
1oz (10g) sweetened flaked coconut
2 thsp all-purpose flour

2 thsp light brown sugar
T

2 thsp unsalted butter, softened
2-3 bananas, cut into %in (Tcm) slices .
Line each crust with banana slices
and one tablespoon of chocolate
3 spread. Sprinkle the coconut topping

over the top.

(m.&ﬁl'ﬂw_,ﬂ‘
X ' Bake for 15 minutes. Leave
to cool in the pans, then

4~ remove and serve.

6 thsp chocolate spread

Special equipment
6 x 4in (10cm) loose-bottomed tart pans

baking beans

Mocha tartlets e e

Combine the flour, sugar,
and cocoa in a bowl. Rubin form a dough. Knead it briefly until
2 smooth, wrap in plastic wrap, and

I-'/b?'redwl’vf? 1 the butter until the mixture
chill for 30 minutes.

looks like bread crumbs.

Y4 cup all-purpose flour
2 thsp granulated sugar

Yu cup cocoa powder
Heat the heavy creamina

7 thsp unsalted butter, chilled and diced Follow Steps 2 and 3 on
3 thsp cooled strong black coffee page 139. Then reduce the heavy-bottomed saucepan
oven temperature to 4< until steaming. Remove and stir
For the filling 325°F (160°C). in the chocolate until melted.
Beat until smooth, move to

14 cups heavy cream
Q07 (2509) bittersweet chocolate, chopped abowl, and leave to cool
2 large eggs

Ttsp vanilla extract
Gradually whiskin the

eggs and stirin the
vanilla. Pour the filling
into the crusts.

Special equipment
6 x4in (10cm) loose-bottomed tart pans
baking beans

Bake for 20 minutes.
Leave to cool inthe

pans. Then remove and
serve immediately




Level rating @ @

How long? 20 mins prep,

Tangy
lemon tart o

| « . » - ? 8
This French tart, known as “tarte au citron,” is St

filled to the brim with mouthwatering lemony
custard. Serve this delicious dessert with single
cream and raspberries.

IV!,?«I’ea‘fceq ro
bont Then an,d St‘gak; l:taer 1% cups all-purpose flour, plus extra
bowl. Then rubint e‘ u

to form crumbs. Stir in the
egg toforma dough. Add a
little iced water if dry. Knead
briefly ona floured surface,

until smooth. Wrap in plastic
or one hour.

for dusting
2 tbsp granulated sugar
7 thsp unsalted butter,
chilled and diced
Tlarge eqgg, beaten

wrap and chill f

light cream, to serve
_ . raspberries, to serve
=

= For the filling
Preheat the oven to 350°F
(180°C). On a floured i cup heavy cream
surface, roll out the pastry 7cUpigrandiated stigat
to alarge circle J%in (Bmm) grated zest and juice of 2 lemons
thick. Use it to line the pan,
leaving an overhang of
7in (2cm). Knead the pastry

briefly if it crumbles. Prick
the pastry, line with Qin (23cm) loose-bottomed fluted pie pan

4 large eggs, plus Tegg yolk

Special equipment

parchment paper, and fill baking beans
with baking beans.

Place on a baking sheet and bake for 20-25
minutes. Remove the beans and parchment paper
and bake for another five minuteg until golden.
Trim the pastry. For the filling, whisk §H the
ingredientsina bow! until well combined.

7

Pour the filling into the crust. Bake on

a baking sheet for 40-45 minutes, until just
set. Take out of the pan and cool to room
temperature before serving.




e tart Crustin

You Can store th

an airt

Iner for up to

ight Conta

dof Serving.

days aheg

three




Chocolate pie

With its deliciously rich filling, this pie is perfect
for chocoholics. It can be served warm or cold
and goes perfectly with fresh raspberries.

, TRY THIS

For a tangy twist, spread
Yo cup of orange
marmalade on the

pie crust while it is

still warm.

LLLL

30 mins prep,

Level rating

How long?
1 hr chilling,
40 mins baking

How many?  8-10

Lugredient s

14 cups all-purpose flour, plus extra
for dusting

7 thsp unsalted butter,
chilled and diced

Y4 cup granulated sugar

Tlarge egg yolk

% tsp vanilla extract

raspberries, to serve

For the filling

11 tbsp unsalted butter, diced

70z (2004) bittersweet chocolate, broken
into pieces

3 large eggs

2 tbsp granulated sugar

% cup heavy cream

Special equipment

Qin (22cm) loose-bottomed fluted pie pan
baking beans




Add the sugar to the

crumb mixture and stir
to combine.

In alarge bowl rub the
ﬂogr and butter together
until fine crumbs form.

Bring it together to forma
dough. Add alittle cold water
if it is dry. Wrap in plastic
wrap and chill for one hour.

Beat the egg yolk with the
vanilla, then add them to the

crumb mixture.

Preheat the oven to 350°F
(180°C). On a floured surface,
roll out the pie doughtoa circle,
%in (3mm) thick.




If the pie crust begins
to crumble, bring it

6 together with your hands
and knead gently. Then
roll it out again.

g

Use it to line the pie pan, leaving
an overlapping edge of %in (2cm).
7 With a pair of scissors, carefully trim
- any excess dough that hangs down
! farther than this.

Prick the pie crust all over
with a fork to prevent air

8 bubbles from forming
during baking.

Line the pie crust with
parchment paper. Scatter
baking beans over and put
the panona baking sheet.
Bake for 20 minutes.

Remove the beans and
parchment paper. Bake for

TB’P ‘5 DP five minutes more. Trim any

excess pie dough.

The pie will keep
in the fridge for

up to two days.




Melt the butter and chocolate

ll in a heatproof bowl overapan
of simmering water, stirring.
Set aside to cool. 12 and granulated sugar ina

®
®

Whisk together the eggs

bowl until well blended.

ﬁ\‘ .
! Pourinthe cooled chocolate

13 Mixture and whisk gently until
well combined.

Mixin the heavy cream

: 14‘ Pour the chocolate

Mixture into a liquid
measuring cup.

Keeping the pie crust on

the baking sheet, pour the N o
15 L . Bake for 10-15 minutes, until just
filling into the pie crust and _ )
set. Leave to cool for five minutes,
smooth the top. 16
then remove from the pan and

place onaserving platter.



Level rating @ @

How long? 30 mins prep,

PInwheel
oear tart e

How many? 8

Arich, buttery crust makes this French
tart irresistible. The combination of pears
and frangipane (a sweet almond paste)

Is absolutely delicious. You can use apples

vent
Instead of pears, If you prefer. I"L?"GV!WVW ?

5 tsp unsalted butter, softened

and diced, plus extra for greasing

; 1% cups all-purpose flour, sifted, plus
Grease the pie pan. Put

| 1 the flour in a large bow! extra for dusting

and make a well in the 3 large egg yolks

center. Put the butter,
egg yolks, sugar, salt,
and vanilla extract in
the well and mix

Y2 cup granulated sugar
pinch of salt
% tsp vanilla extract

3-4 ripe pears, peeled, cored,

to combine.

and cut into wedges

juice of 1lemon

heavy cream, to serve

. , For the frangipane
Use your fingertips to

bring the mix together 9 tbsp unsalted butter, softened
and make a sticky dough. % cup granulated sugar

Add cold water if needed. Tlarge egg, plus 1large egg yolk,
Lightly knead the dough lightly beaten

on a floured surface for
1-2 minutes. Wrap in
plastic wrap. Chill for
30 minutes.

1cup ground almonds

2 tbsp all-purpose flour, sifted

For the glaze

5%oz (150g) apricot jam

-—
=y
===
]
——

Sy

On a floured surface, roll
out the pie crust toan
3 11in (28cm) circle. Line
" the pan and trimany
overhang. Prick the
bottom with a fork and
chill for 15 minutes.

Special equipment

Qin (23cm) loose-bottomed,

fluted pie pan



FOr the ﬁ’ang"
and sugar in 5
y 2-3 mmuteg’ y

Pane, beat the

bu
Iarge bo\/\/l T:Or tter

preheat the OVen to €99 and yolk T_tfl fluffy. Beat in the
400°F QOOOQ‘ inone tables;ga ittle at 3 time Stir
oon of :
gro wat
Und almonds, any ﬂoufir, the

-

——

S

Coat the pears with the lemon juiceina small

. bowl. Spread the frangipane evenly in the pie

| crust and top with the pearsina spiral pattern.
Pyt the panona paking sheet and bake for
12-15 minutes. Reduce the heat to 350°F
(WSOOC). Bake for another 25-30 minutes,

until the filling is set.

-

&

T = ol

1 Cool slightly, then take out of the
pan. For the glaze, push the jam

| throughasieveintoa heatproof

bowl. Add 2-3 tablespoons of water,
melt over a saucepan of hot water,

and brush over the tart. Serve warm,

with heavy cream.

You can prepare and store the pie crust

in an airtight container in the fridge for
up to three days ahead of serving.



Level rating @ @

How long? 35 mins prep,

Almond ano
raspoerry i

How many?  6-8

attice tart

Pie crust is easy to make patterns with,

and it creates an impressive dessert. I.W@dt@”ﬂ:?

In this recipe it's used to make a
crisscross design.

74 cup all-purpose flour,
plus extra for dusting

pinch of ground cloves

¥ tsp ground cinnamon

1% cups ground almonds

9 thsp unsalted butter, softened
and diced, plus extra for greasing
Tlarge egg yolk
% cup granulated sugar
Vatsp salt
finely grated zest of 1lemon and juice

of »olemon

For the filling

% cup granulated sugar
130z (375qg) raspberries

1-2 thsp confectioners’ sugar, for dusting

Special equipment

Qin (23cm) loose-bottomed fluted pie pan
fluted pastry wheel (optional)



Using your fingers, mix the
butter, yolk, sugar, salt, zest

and juice in 5 separate bow|
Place in the well |

Sift the flour into a bowl,

Mix in
l . the cloves, o’

cinnamon, and almonds e :
and make a well § |

. ® . ‘;

y =
o
. =
o

Knead the dough for

1-2 minutes, until smooth.
Wrap in plastic wrap. Chill
for 1-2 hours.

Mix in the flour with your
fingers and work it until coarse

3 crumbs form. Form the dough
into a ball.

Cook the granulated sugar
and raspberries in a pan
for 10-12 minutes, until
thick. Leave to cool.




With the back of a z
6 wooden spoon, Press half

rs

of the fruit pulp through

asieve.

Stir in the remaining pulp
from the pan. Grease the pan
E 7 and preheat the oven to

a 375°F (190°C).
°
s
®
°
®
5
8
Flour the work surface. ..'
Roll out two-thirds of the °
8 dough into an 11in ...
(28cm) round. e,
7& _ @ B
B
[ ]
.
B
&
@
L. Usethe doughtoline el
the pan and cut off g
9 any excess overhang.
°
°
Yoo : 4 ' ® °

¢ ¥ 3 ot A
YO AT .

A

Spread the filling inthe
. crust. Roll the rest of the
T@’P 'EW dough toa 6 x12in

(15 x 30cm) rectangle.
The tart can be stored
inan airtight container

for up to two days.




Using a fluted wheel fora

11 decorative edge, cut the dough
into 5 x %in (12 x lcm) strips.

‘\-\- Arrange half the v

12 strips from left to right
@ over the top, %in

" (2cm) apart.

A H—
ut the ot : .
her strips diagonally

13 over the top. Trim the overhang
roll out the trimmings, and |

cut four strips.

\

Brush the edge of the

pastry with water and
° 14‘ attach the edge strips.

‘o. Chill for 15 minutes.
@
2
% ‘ e 8 : X
\\'e‘ ‘ Bake for 15 minutes. Reduce the o’
\ oven temperature to 350°F ®e
15 (180°C) and bake for 25-30 ™
4 minutes more. 5 @

Leave to cool, then remove from
the pan and, about 30 minutes

16 before serving, lightly dust with
confectioners sugar.




Strawberry tart

This gorgeous tart tastes as good as it looks.
Finished with a jelly glaze, it will look as if it
were made by a professional pastry chefl

Top Tw

The tartis best eaten orj
the day it's made, but will
keep chilled overnight.

Level rating @ @ @

How long? 40 mins prep,
1 hr chilling,
25 mins baking

How many?  6-8

Lugredients
Tcup all-purpose flour, plus extra
for dusting
7 thsp unsalted butter, chilled
and diced
/o cup granulated sugar
Tlarge egg yolk
% tsp vanilla extract
6 thsp red currant jelly, for glazing
100z (300q) strawberries, hulled, washed,

and sliced into thick slices

For the créme patissiére

% cup granulated sugar
¥, cup cornstarch

2 large eggs

Ttsp vanilla extract

1% cups whole milk

Special equipment

Qin (22cm) loose-bottomed fluted pie pan AL

baking beans



In a bowl, rub the flour
e . and butter together to
?i; l form fine crumbs. Stirin
‘ ¢ : the sugar.

Beat together the egg yolk

‘ ,-r E’ ;'-;'.M /‘f R | 2 \ and vanilla extract and add
: to the flour mixture.

. Bring together to form a
3 . dough. Add a little water if
' dry. Wrap in plastic wrap
and chill for one hour.
M
- ,wﬁ \

i

B :  Preheat the oven
B ( . to350°F (180°C).
4F 1 4‘ . Rollout the pie crust

:'\ to a thickness of
Yin (3mm). SR
L S
 Ifthecruststarts 720
. tocrumble, bring )
5 ~ ittogether with "1 )
~ your hands and ( Ly
gently knead. 5‘-«
A )
\ I/ﬁ 3 >
;f; & 'ﬁ Sl N
) . Usetherolled-out pie

P T Y e P o WO W B T o 6 z crust to “ne the oo
% leaving an overlapping
o edge of %in (2cm)
around the pan.

. Usea pair of scissors
. oraknife to trim any
7 ~ excess pie crust that
" hangsdown farther
than %in (2cm).




Prick the crust bottom all
over with a fork, to prevent
8 air bubbles from forming as

it bakes.

Carefully line the pie
crust with a piece of
9 parchment paper.

Scatter the baking beans
over the parchment paper.
10 Put on a baking sheet and

bake for 20 minutes.

Take out the beans and parchment

ll paper, and bake for five minutes

more. Carefully trim any excess crust
with a knife.

Melt the jelly with one
tablespoon of water and brush

12 3 little over the pie crust. Leave
y  tocool

For the creme
pétissi‘ere, beat the
sugar, cornstarch
€93s, and vanilla ,
extractina bowl.

In a heavy-bottomed
saucepan, bring the milk
to aboil and take it of f the
heat just as it bubbles.



Pour the hot milk onto

15 the egg mixture,
whisking all the time.

1]

3 Put the mixture backin
the panand bringto a
16 boil over medium heat,

whisking continuously.

When the créme thickens,

reduce the heat to low and
17 continue to cook for 2-3 minutes,

still whisking.

S

Move to a bowl,
cover with plastic
wrap, and leave it to
cool completely.

Beat the creme patissiere and
spread it over the pie crust. Top

19 with the strawberries, arranging
themincircles.

Heat the rest of the jelly glaze
20 again and brush it over the
strawberries, then leave

to set.

Remove from

21 the pan to serve.




Level rating @ @

e crumble

‘ ‘ How long? 20 mins prep,

Crumble is a traditional English dessert and 40 mins baking
It tastes great served with cream, ice cream,
or custard.

How many? 6-8

® 6 6 6 6 ¢ 6 o o6 o o o o o o o
Dn,?reﬁ,’w%?

2 tbsp butter, cubed

2lb (200g) Granny Smith apples,

peeled, cored, and sliced into wedges

Yo cup brown sugar

2 thsp apple juice

For the topping

% cup all-purpose flour

5 tbsp butter, cubed

1% cups jumbo rolled oats

Yo cup brown sugar

V. cup mixed seeds, such as sunflower
and pumpkin

Ttsp ground cinnamon

heavy cream, ice cream, or custard,

to serve

Special equipment

1 quart (1liter) baking dish



0]
preheat the oven +o 350 F

(180°C)-

Cook for 5-6 minutes,
covered, then spoon the

3 apple mixture into the
baking dish.

Melt the butter in pan

2 ond'stirin the apples

For the topping, put the flourina

bowl and rub in the butter with your
4 fingertips until the mixture looks like
bread crumbs. Stir in the oats,
sugar, seeds, and cinnamon.

s .
pPoon the mixture evenly over the top

5 oft.he apples. Bake for 30-40 minutes
until the topping is golden, Serve warm7

159



Level rating

Three ways oL

How long?

20 mins prep,
\/\/ | C r u | I | e 50 mins baking (Fall fruits),

40 mins baking (Cherry, Plum)
Follow the instructions on pages 158-159 to

make the crumbly topping for all of these '(;'_‘;‘” many?
delicious crumbles. Try out your own variations,

such as swapping the oats for the same amount

of all-purpose flour, for a smoother crumble.

Fa“ fruits Crumb\e Preheat the oven to

l 350°F (18006) Bake
the walnuts for five minutes

I MM‘E? On a baking sheet. Leave

to cool, then chop into

207 (60g) walnuts R

% tsp ground cinnamon

2 heaping tbsp light brown sugar

A4-5 apples, peeled, cored, and cut into cubes

2-% pears, peeled, cored, and cut into cubes

2oz (100g) cranberries

1 heaping tbsp all-purpose flour
.; | crumble topping (see pages 158-159)

heavy cream or ice cream, to serve

Mix the walnuts, cinnamon
sugar, fruit, and flour
togetherin a baking dish,

Pack it all down gently and
3 then sprinkle the crumble
topping evenly over the

-7 fruit filling. Bake for 45-50
o minutes. Serve warm



Cherry crumble
Lugredienls

1:lb (5500) pitted cherries

2 thsp granulated sugar

2 thsp apple juice
crumble topping (see pages 158-159)

custard, to serve

Plum crumble
In?f%’w%?

1Ib 50z (600g) plums, pitted and halved

2 thsp maple syrup or honey, to drizzle
crumble topping (see pages 158-159)

custard, to serve

heat the oven to
350°F (180°C)

Pre

11

over the top,
crumb

1]

: Preheat the oven to
350°F (780°C).

By
L
PI i
.‘ Sczie the cherries in 5 baking dish
. - ;e.r the sugar over the top J
rizzle the apple juice ove;

the fruit. £y
- Evenly sprin
crumble topping Kle on the

—

o=

Bake for 35-40
‘ minutes, or unt;| golden
brown. Serve warm,

ey
Emmg

TRY THIS

For the topping, swap
the all-purpose flour for
whole-wheat flour to
give the crumble
a nuttier flavor.

K Serve With

CUSTARD,
Bake for 30-40 minutes,
place the plums inabaking dish, B e top ! go\q?n \ ‘ ‘
drizzle the maple syriP or honey 3 o and o S ices
o are bubbling. Serve warm.

and Sprmk

|e topping OVver evenly.
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Level rating @ @

How long? 10 mins prep,

Tomato and
ONION Tarts

When baked, puff pastry rises and leaves air
pockets inside, making it light and fluffy. Although
light, these tarts are surprisingly filling.

Lugredients
all-purpose flour, for dusting

130z (375q) store-bought puff pastry

oll, for greasing

TRY THIS

To make this a sweet tart, {
swap the tomatoes for I {
strawberries and the 2 thsp freshly chopped basil
cheese with chocolate. ' Toz (25g) Parmesan or mozzarella
Take out the red onion, | a cheese, grated
' seasoning, and fresh basil. {

9oz (2509) cherry tomatoes
Qoz (2509) ricotta cheese

2 large eggs, beaten

salt and freshly ground black pepper

Tred onion, sliced

basil leaves, to garnish



1

Preheat the oven to 400°F
(QOOOC).

On alightly floured surface, roll

out the pastry into a rectangle
2 measuring 10 x 15N (25 x 38cm).

Us ' .
o € a knife to cut six equal squares
3 pastry, then score 3 %in (Tem)
border around the edges. M h
the.squares onto a greaséd o
baking sheet

Carefully slice the cherry
tomatoes in half, using a
sharp knife.

In a large mixing bowl, mix the
ficotta, eggs, basil, and Parmesan Spread the mixture on the squares,
5 cheese. Season with salt S 6 making sure to stay inside the

and pepper. borders. Scatter the tomatoes
and red onion on top and bake for
20 minutes, or until golden. Sprinkle
the basil leaves over the tarts
before serving.

163



Level rating @ @

How long? 15 mins prep,

Mini spinach .
and phyllotarts ..

These simple and light tarts are easy to make and
perfect for an afternoon snack or a birthday party.
Phyllo dough is tricky to make from scratch,

so buy it ready-made. ) IWMW"VE?

Ttbsp olive oll, plus extra for greasing

90z (2509) baby spinach leaves, washed
2 tbsp fresh basil
9oz (250q) cream cheese
Tmedium egg, beaten
1oz (25g) Cheddar or Parmesan
cheese, grated
salt and freshly ground black pepper
90z (250q) phyllo dough

Special equipment

2 x 6-hole or 1x12-hole muffin pans

Preheat the oven to 350°F In a large mixing bowl, beat the Carefully cut the phyllo dough
(180°C). Brush the muffin cream cheese, egg, and grated into 16 squares measuring
pans with oil and set aside. cheese until smooth. Season 5in (12.5cm) each. Brush the
Tear the spinach and the with salt and pepper, then stir squares with a little olive oil.
basil leaves into pieces. in the spinach and basil.



TRY THIS

To make this into a meaty
version, sprinkle 190z
(50g) cooked and
chopped bacon over
the tops of the tarts
before baking.

o

Place one square on top of Gently place the phyllo Spoon the mixture into the
another phyllo square at an sheets in the muffin pans. liners and smooth it down
angle to create a star shape. Push them into the corners with the back of the spoon.
Repeat this process with the to make them fit. Bake the tarts for 25 minutes,
rest of the phyllo sheets to until the filling has set.

make eight tarts. Serve warm.



Level rating @ @ @

How long? 30 mins prep,

Veggle cheese
quiche . e

How many?  6-8

This savory pie is packed with a delicious creamy
filling and is perfect for lunch or a picnic. If you
can't find Swiss chard, use spinach instead.

Lugredients

14 cups all-purpose flour, plus

extra for dusting

5 thsp unsalted butter, chilled
and diced

Tlarge egg yolk

For the filling

Ttbsp olive oll

Tonion, finely chopped

SR

sea salt
2 garlic cloves, finely chopped
few sprigs of fresh rosemary, leaves
picked and finely chopped
Qo7 (250g) Swiss chard,
coarsely chopped
40z (125g) Gruyére cheese, grated
4¥0o7 (125qg) feta cheese, cubed
freshly ground black pepper
2 large eggs, lightly beaten

Y4 cup heavy cream or whipping cream

Special equipment

Qin (22cm) loose-bottomed fluted pie pan

baking beans

.
e



Lightly beat the egg yolk
with one tablespoon of
cold water.

To make the crust,
rub the flour and butter
t-ogether ina bowl until
fine crumbs form.

Wrap the doughin plastic
wrap and chill for one hour.
Preheat the oven to 350°F

(180°C).

Add the yolk mix to the crumbps
and bring together to forma
soft dough. Add extra water if
the dough is too dry.

On a floured work surface,
roll the dough outto a
large circle, about Yein
(3mm) thick.

167



Use the rolling pin to lift the
pie crust carefully and put it
6 into the pan, leaving a %in

(2cm) overhang.

Gently push the dough
into the pan with your fingers.
7 Prick the bottom all over with

afork.

Line with parchment paper
and fill with baking beans.

8 Put the pie crustona
baking sheet.

Bake for 20-25 minutes. Remove

the beans and parchment paper.
9 Bake for five more minutes.
Leave to cool and carefully trim
the edges with a knife.

Heat the oilin a pan over

low heat. Add the onion and
10 a pinch of salt. Fry the onion

until soft. Add the garlic

Top Tw

is best eaten and rosemary and cook for

The quiche
the same daY. put can be a few seconds.

chilled overnight if baking
in advance.

168 e _



Add the Swiss chard to

y 11 the pan. Stir for about five
minutes, until it wilts.

‘m i ,‘-. ]
e A Y
: PR ar~

e ™ h -
-~ e £ el
a4 QN i
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Sprinkle the Cruyére cheese
Sr\}/er the top and scatter with

e feta. Season wel| with salt
and pepper.

Leave to cool, then remove

from the pan and move to
15 a serving dish. Serve warm

or at room temperature.

Keeping the pie crust
12 on the baking sheet,
spoon in the onion

and chard mixture.

Using a fork, mix together
the eggs and creamin a liquid
14‘ measuring cup until well
combined. Carefully pour the
cream mix over the filling. Bake
for 30-40 minutes, until golden.
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Level rating @ @ @

How long? 1hr prep, 30 mins
chilling, 1% hrs baking

How many? 8-10

IW(%{ et
4 cups all-purpose flour,
plus extra for dusting
2 tspsalt
5 thsp butter, chilled and diced,

plus extra for greasing
5 tbsp lard, chilled and diced

For the filling
9 large eggs

4 skinless, boneless chicken breasts, total
weight 1lb 100z (7509)

130z (3759) lean boneless pork

finely grated zest of /2 lemon

Ttsp dried thyme

Ttsp dried sage

large pinch of ground nutmeg

pinch of sea salt and freshly ground
black pepper

130z (375g) cooked lean ham

Special equipment

8-9in (20-23cm) springform cake pan
meat grinder or food processor with

pblade attachment

. AThe pie wil keep in the
ridge for Up to three days




Sift the flour and salt into 3 large
bowl. Rub in the butter and lard
until fine crumbs form.

B B , .': -
L P .,

4 i

L .

Make a well in the flour and add
% cup of cold water. Stir the
mixture with a knife to form
coarse crumbs.

Using your hands, forma dough
and knead until smooth. Wrap
in plastic wrap and chill for

30 minutes.

In a pan, put six eggs in water, bring
to a boil, and simmer for seven
minutes. Drain, cool, and peel the
eggshells off.

Cut two of the chicken breasts

and all of the porkinto chunks.

Grind or process, but not
too finely.

Put the ground meatsin a
large bowl. Add the lemon
zest, thyme, sage, nutmeg,
salt, and pepper.




In a separate bowl, whisk two €ggs
and add to the ground meats. Beat
the filling until it pulls away from the

sides of the bowl.

Grease the pan. Shape about
three-quarters of the dough
into a ball. Keep the rest covered
with plastic wrap.

Preheat the oven to 400°F
(200°C). Spoon in half the
filling and put the boiled eggs
on top.

Cut the leftover chicken breasts
and the ham into %in (2cm)
cubes, and stir into the filling.

On a floured surface, roll the
dough out to the size of the pan,

with a 1in (2.5¢cm) Overhang.
Placeitin the pan.

Gently push in the eggs and
cover with the remaining
mix. Fold over the overhang.




i ]

T

]
®
®
0
®
e
. _
‘ . . Rolloutthe remaining dough
with a A 9
_ Beat the last eii orush the 14 A to Xin (5mm) thick. Lay on
“] pinch of salt, a stry with top, press to seal, and trim
t 13 | edges of the pa _— the edges.
- ‘_-f the egg giaze ® .
.
e
®
®
°
®
°
]
(]
]
]
®
®
(]
.y Poke a hole in the top. Roll a piece
15 \ of foil into a tube and placein the S -
hole. The foil creates 3 chimney, N Cut out strips 1in Q'SCm) wide
allowing steam to escape from the I l'“hiq‘ from the dough trimmings and cut
pie while it is baking. ] 16 Y them into leaf shapes. Mark the
® S eins with a knife.
®
°
®
®
&
)
®
®
®
°, .
o.. ) _
o
..' ' R ) )
® Discardthe foil chimney and E
.y Arrange the leaves in a circle, glaze, and bake leave to cool before taking the !
17 \ for one hour Reduce the oven temperature 18 pie out of the pan. Serve at ¥
| to 350°F (180°C) and bake for another 7 oom temperature.

" 30 minutes.




Cornish pasties ™™ **

How long? 20 mins prep,
Invented in Cornwall, England, by mine workers, 1hr chilling,
the traditional crusty handle (rippled top) kept 45 mins baking

miners from getting their food grubby. Now
we can eat the whole pasty!

How many? 4
e @6 ¢ ¢ 6 ¢ 6 ¢ & o o o 0 O ©o o o

Lugredients

TRy 'H|S 7 tbsp lard, chilled and diced

For a veggie option, use 4 thsp unsalted butter,
grated Cheddar cheese chilled and diced
instead of skirt steak. 24 cups all-purpose flour, plus extra
Omit the Worcestershire for dusting
sauce and use vegetable Votsp salt
shortening instead 1large egg, beaten, for glazing
of lard.
- . For the filling
— — _l =
E - - - 90z (2509) skirt steak, trimmed,
N - ey - cut into %in (1cm) cubes
- - T - ’ :
—— - . 2%0z (80g) rutabaga, peeled, and cut ’
' =\ . into%in (5mm) cubes
o § 3oz (100g) waxy potatoes, peeled, and

These wil| keepin the
fridge for up to two days

cut into %in (5mm) cubes

Tlarge onion, finely chopped

splash of Worcestershire sauce

1tsp all-purpose flour

sea salt and freshly ground black pepper




Rub the lard and butter
into the flour in a bowl
until it forms fine
crumbs. Add the salt
and enough cold water
to bring the mixture
together to make a
soft dough.

e

Knead the dough briefly on a lightly
floured surface. Wrap in plastic wrap

and chill for one hour. Preheat the oven

Mix all the filling to 375°F (190°C).

ingredients togetherin i
a bowl and season well.

On a floured work surface, roll
the dough out to a thickness of
Yain (5mm). Using a small plate,
cut four circles.

Fold the circles in half,
then open them out
again, leaving a slight
fold down the center.

E;le one—qgarter of the filling into each
circle, leaving a %in (2cm) border all

around. Brush the bord
' er of
with the eqgg. ey

Pull both edges up over the filling and press
together to seal. Crimp the sealed edge with your
fingers. Brush the egg over the pasties. Bake for
40-45 minutes on a baking sheet, until golden.
Cool for 15 minutes before eating.







EATIVE COOKIES

AND
gASTY TREAES

Bake scrumptious bars, cookies, and
shortbreads. Then exercise your meringue-
whipping muscles to make perfect pavlovas

and marvelous macarons.




Level rating @

Crafty cookies

How long? 10 mins prep,

By adding a few different ingredients to this 15 mins baking
basic cookie dough, you can have a variety of
tasty treats. Turn to pages 180-181 to see the
extras you can add.

How many? 16

Lugredient s

7 thsp butter, softened

% cup granulated sugar
Tlarge egg

/> tsp vanilla extract

14 cups self-rising flour
see pages 180-181for the extra ingredients
to add to the cookie dough




Preheat the oven to 350°F
(18006)

Line two bakmg

2 sheets with
e,
== parchment paper.

Cream the butter and sugar =
together in a bowl with an electric

3 mixer, then beat in the egg and
vanilla extract.

Using a metal Spoon, stir in the flour
4 and any extra ingredients (see
pages 180-181) and mix together. g

Roll the dough into 16 balls and

5 place on the baking sheets, leaving
a little space around them. Flatten

slightly and bake for 12-15 minutes.




Level rating

Four ways ®

with cookies

15 mins baking
Try out these tasty combinations or come

up with your own cookie flavors. Make a How many?
batch and wrap them up as a present. 16

\ Chocolate chunks
Lugredient

Extras to add to dough recipe

Follow the steps on
, page 179 and add
these ingredients at
Step 4.

20z (75g) dark chocolate chunks or

chocolate chips
207 (75g) white chocolate chunks or
chocolate chips

Cinnamon and raisin
Lugredienty T QG

v ( these ingredients at
Extras to add to dough recipe \ g K

Ttsp ground cinnamon
40z (1259) raisins



Lemon and blueberry
I-Wedm‘g? Follow the steps

Extras to add to dough recipe on page 1/9 and
2 tsp grated lermon zest add these ingredients
3%0z (100g) blueberries at Step 4.

White chocolate W/u'c/,, '

and cranberry vy W

Lugredients

Extras to add to dough recipe Follow the steps on
3%07 (100g) white chocolate chunks page 179 and add
or chocolate chips b= these ingredients at
Step 4.

2%0z (75g) dried cranberries




! Level rating @ f

Cheesynutty ...

pisculits

. . .. J H ? 24
These crunchy savory biscuits are delicious ( ow many
served warm or cold. Serve them for lunch (
. N ’_5 ® @6 6 ¢ 6 ¢ o6 ¢ o o o o o o o o o /]
or as a snack, with your favorite cheese and (
some salad. ( — (
v )
In?redwvw?
:/ f‘
:3‘ 40z (1209) Stilton cheese, or other
) bluecheese
is’ = 4 thsp unsalted butter, softened ;

Y2 cup all-purpose flour, sifted, plus

T l ftp extra for dusting

swill keepinan airtight

20z (60g) walnuts, chopped
The biscuit freshly ground black pepper ,f

container for up to five days. Hlarge egg yolk

Special equipment

2in (5¢cm) round cookie cutter



Mix the cheese and butter
together in a bow! with an
electric mixer until soft
and creamy.

Add the flour to the cheese
mixture and rub it in with your
2 fingertips to form crumbs.

Stir in the walnuts and a grinding of

black pepper. Add the egg yolkand Knead the dough briefly on a lightly
bring the mixture together to form 4 f'OUféd work surface. Wrap it in
2 stiff dough. Plastic wrap and chill for one hour.

Preheat the oven to 350°F (180°C)

Turn the dough onto a floured work aprfctj tbhi r?cunds On nonstick baking sheets
surface and knead it briefly to soften. 6 bake fire or15 mi-nuteg Turn them over and
5 slightly. Roll it out to a thickness of in brown Lathotherﬂve m'_”UteSv until golden
(5mm) and cut out the biscuits with -Letthem cool a little on their sheets,

then move to a wire r mple
. ack to cool co plete
tter. or serve |
the cookie cu rserve warm. :

183



Level rating @

How long? 20 mins prep,
15 mins baking

How many? 18

quea,f ienls
3%oz (100g) hazelnuts
7 tbsp unsalted butter, softened

Tcup light brown sugar

Tlarge egg, beaten
Preheat the oven to 99

375°F (190°C). Roast
the hazelnutsin the i =
oven on a baking sheet e ) _ Ya cup self-rising flour, sifted

for five minutes. e ; -~ 4%0z7 (125g) jumbo rolled cats

Ttsp vanilla extract

Ttbsp honey

pinch of salt
3oz (100g) raisins
alittle milk, if needed
Once roasted, rub
. withaclean dish towel
Lo remove most of
the skins.

Coarsely chop the
hazelnuts and then
set aside.

Cream together the
butter and sugar with
an electric mixer

i bine the flour,
until smooth. Combi

oats, and saltina
separate bowl, and
stir to mix.

Add the egg, vanilla
extract, and honey, and
beat again until smooth.




Stir the flour mix into the )
creamed mixture and bea

7 until well combined.

If the miXtUre is too

9 stiff, adg alittle milk
until it js €asier to

work with.

AN ]

Add the chopped nuts

8 and raisins, and mix untij|
evenly distributed.

Line two or three
l bakmg Sheetg with
O Parchment paper.
Roll the dough into
18 small balls .

Bake for 10-15 minutes,
until golden. Move to a
wire rack to cool.

Place the balls on the
baking sheets and
ll flatten them slightly,
leaving plenty of space
between them.




Butter cookies

These deliciously buttery cookies are quick and
simple to make, leaving you plenty of time for
the fun part—eating them!

L ]
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[ irtight
okies will keepinan airtig
R forup o five days.

container




Preheat the oven to 350°F
(180°0C).

Put the sugar, flour, ang
butter into 5 large bow|
and rub them together
gntil the mixtyre looks like
fine breag Crumbs.

Add the egg yolk and vanilla extract,

and bring the mixture togethgr into a
dough. Put the doughontoa hgbtl\/
floured work surface and knead it

| Flour the dough and work surface well, and
briefly, until smooth. roll the dough out toathi

%ain (5mm). If
15 minutes,

10 ckness of about
Iitistoo sticky, chill it for
then try again.

Use the cookie cutter to cutout the
cookies and place them on twcé or H |
i aking sheets. Rero t ‘
izree;r;z:tcl;ik;h an% cut out cookies Sragvewto[;:v—;ihmmute; until golden
) . d. . = € cookies to cool until
until all the dough is use oot e the ool stocsoun
cool completely.




Shortbread e 88

How long? 15 mins prep,
1 hr chilling,

triangles

A Scottish classic, this shortbread is Lo
deliciously sweet and buttery—perfect
for sharing with your friends and family.

11 thbsp unsalted butter, softened,
Crease the pan and

line the bottom ang

sides with parchmen
t
paper. plus extra for sprinkling

plus extra for greasing

Y2 cup granulated sugar,

Tcup all-purpose flour

% cup cornstarch

Special equipment

h " 8in (20cm) loose-bottomed round cake pan
Put the softene
butter and sugar
in alarge bowl.

Cream together the
butter and sugar
with an electric mixer
until light and fluffy.

Stirin the flour and
cornstarch very gently,
stopping as soon as the
flours are mixed in.

Bring the mixture
together with YOour hands
toform g Very rough,

Crumbly dough. Put in
the pan.

With a sharp knife,
carefully score the circle
of shortbread into
eight triangles.

Firmly push the dough
down with your hands
to form a compact.
even layer.




Cover the shortbread with

i d chill for
lastic wrap an
Ene hour. Preheat the oven to

325°F (160°C).

Prick the shortbread all
overwith a fork to make
a decorative pattern.

Bake for 30-40
minutes. Cover with
foilif it browns quickly.

While stil| warm, sprinkle g
thin layer of granulated sugar
evenly over the top. When
cooled, turn out of the pan
Take the shortbread SU\E and cutinto triangles along
eru i
oven and carefu! the scored lines.

’ t?eethe triangles agan

sCcO .

with asharp knife.




Level rating @ @

How long? 20 mins prep,

GINngerbreac
COOKIES

This recipe is quick to make and the dough
Is really easy to handle. Use different cookie
cutters If you want to make other shapes.

Lugredients

Ja cup golden syrup

Preheat the oven to
S75°F UQOOC). Heat the

golden syrup yntj|
then copl

1% cups all-purpose flour, plus extra
it mel for dusting

melt: .

elts, 1tsp baking soda

1% tsp ground ginger

S
'\\' 1% tsp pumpkin pie spice
O
\ 7 tbsp unsalted butter, softened
N and diced
= \ : %4 cup dark brown sugar
Sift the flour, baking soda, \ 1large egg

and spices into a bowl. Add /
the butter and rub together e
with your fingertips to form
fine crumbs.

raisins, to decorate

% cup confectioners’ sugar, sifted (optional)

Special equipment

4%in (11cm) gingerbreadman cutter

i o | 7 piping bag with thin nozzle (optional)
%

add the sugar to
the flour MixCUre

Make a well in the flour
m.ixture. Pourin the Syrup
Mix. Bring together to
forma rough dough.

Beat the egg into
the cooled syrup
until well blended.

On a lightly floured
work surface, knead
the dough briefly,
until smooth.

190



Decorate the cookies with ’II
raisins, giving them eyes,

a nose, and buttons down
the front.

Flour the dough and the
work surface well, and roll the
dough out to a thickness of
%in (5mm). Using the cutter,
cut out as many shapes as

possible. Put on nonstick

baking sheets.

Bake for 10-12 minutes,
until golden. Put on a wire
rack to cool completely.

If using, mix the confectioners’

sugarin a bowl with enough _‘-'. . j—_—j—*‘ \ |
water to form the icing. Put the | 5T I . §
icing in the piping bag. J - 1RsT L ‘
- ’ T it : Pd_‘
- 1 _
4 ; 4 Gil ) | 3 . !
i . Y - T I b
Ko w— o
e e m— Iy
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Decorate the COOKI ble | it Ay
the piped icing to resem [ '8 : il
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you like. W : \ |
- i hAb 7Vl
N il
\, | f o I y ‘( ‘_:u" VTR {
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Gingerpreac
house

This beautiful gingerbread house Is the perfect
wintry centerpiece. Trace the templates from the
end of this book to get the shapes just right.

Melt the Syrup, butter, and
sugarin a saucepan. In g
large bowl sift together
the flour, cinnamon, and
ginger. Make a wel| in

the center.

<

Stir in the soda mix,
yolks, and melted
syrup mix. Knead into
a dough on a floured
surface. Preheat the
oven to 350°F (180°C).
Lightly grease and line
a baking sheet.

N

- a \\\\\\

Roll out the dough to 4
thickness of yin (5mm).
Put the templates on the
dough angd Carefully cut
around them using a
sharp knife.

Level rating @ @ @

How long? 30 mins prep,
13 mins baking,

1day assembling

How many? 8

® 6 6 6 6 6 6 o o 6 0 o o © O© o o

Lugredient s

% cup golden syrup

8 tbsp unsalted butter, plus extra
for greasing

%4 cup dark brown sugar

3Va cups all-purpose flour, sifted,
plus extra for dusting

Ttsp ground cinnamon

4 tsp ground ginger

4 tsp baking soda, dissolved
in 4 tsp cold water

2 large egg yolks

For the icing

3 large egg whites
Ttsp lemon juice, plus extra if needed
7 cups confectioners’ sugar, sifted

red coloring paste (optional)

Special equipment

traced templates from the end of this book
(photocopy the templates, enlarging them
by 200 percent, and cut them out)

tree-shaped cookie cutters

Roll out the dough trimmings and cut out tree
shapes. Put all the pieces on the baking sheet
Bake for 10-13 minutes, until firm and just |
beginning to brown at the edges. Trim any
rough edges with a sharp, hot knife.



Once the gingerbread
lectric mixer,

itesin
peat the €99 Wb\.testhe
Stirin
rge bowl.
? i gn juice. Gradually add
em

i § ar.
the confectioners sug

pieces are cool, pipe
Using an €

on your designs before
you assemble.

Beat until the icing is
smooth and pastelike. Add
extra juice if it’s too thick.
Put one tablespoon aside
and color it red.

N
N
N

To assemble, work on the
board that the gingerbreagd
house wil| be presented
on. Start from the bottom
and work upward, applying
ICINg to the seams with
a palette knife.

Allow each seam to
dry. Make sure the
bottom is dry before
YOu attach the roof
Hold the roof in place
forafew minutes Once

dry, pipe it with the

icing to create snow
and icicles,

Set the Sce

N,
THE EXTR4 Cos Wi

A




—rench
snorthbread

These all-butter French treats are called sablés,

or “‘sandy,” because of their delicious crumbly texture.
Use them to sandwich ice cream, as shown here, dip
them in chocolate, or enjoy them on their own.

Top TW

ugh,
. rore the dgjt 9
Nou can® Zpa(\ n ﬂ\dgeze \ﬁ\c
e free
W(appdaVS AN . ™
hree . e mon
up

Level rating @ @

How long? 30 mins prep,
15 mins chilling,

45 mins baking

How many? 30

Lugredients

1% cups all-purpose flour, plus extra
for dusting

7% cup granulated sugar

11 thsp unsalted butter,
softened and diced

Tlarge egg yolk

Ttsp vanilla extract
vanillaice cream, to serve

blueberries, to serve

Special equipment

2%in (7cm) round pastry cutter



Sift the floyr into a large bow| and
1 2 Mix in the sugar. Rub in the butter

l until it looks like bread crumbs. Add
S

the egg yolk and vanilia extract. Form
Into a soft dough.

t the oven to 35

Prehea

On a lightly floured surface,‘
briefly knead the dough u»ntul
3 smooth. Roll it out to a thickness

of Jin (5mm).

Use the pastry cutter to
cut out 30 circles and »
transfer them to nonstic

baking sheets.

A\,
{o Yot
If the DOUGH is too STICKY aga\™

Ty
CHILL it for 15 MINUTES an

7
k REROLL the SCRAPg to ¢

thickness ang cur ou"‘nore Same
£s,

Bake in batches for 10-15 minutes, unti|
the shortbread is golden brown at the
edges. Cool briefly on the baking sheets.
Move to a wire rack to cool completely.
Sandwich the sablés with ice cream and
serve with blueberries,

195



Level rating @

How long? 15 mins prep,
40 mins baking

How many? 16-20

Preheat the OV;%rC‘toht\v 16 tbsp butter, plus extra for greasing
200°F (150°C). Lig
grease the bottom and

sides of the pan.

T4 cups light brown sugar
2 tbsp golden syrup

3% cups rolled oats

Special equipment

10in (25cm) square cake pan

Put the butter, sugar,
and syrup in a large
saucepan over
medium heat.

Stir constantly with a
wooden spoon to prevent

scorching. Remove from
the heat.

Stirin the Oats, making

sure they are wel| Coated,
but do not overwork

Spoon the oat mixture
from the saucepan into

Press down firmly with
the prepared pan.

the wooden spoon
to make a roughly
even layer.




To neaten the surface, d\f
4 tablespoon in hot wate
and use the back to
smooth the top.

Bake for 40 minutes, or
until evenly golden; you
May need to turn the

Panin the oven

Leave to cool for 10 minutes.
Cutinto 16-20 squares

and leave to cool in the pan.
Take them out with a

metal spatula.




Granola bars

These chunky treats are great for breakfast 24 mins baking
or as a quick snack. The peanut butter and
dates make them really soft and chewy!

Level rating @

How many? 16

Lugredient s
vegetable oll, for greasing

3 cups rolled oats

3%oz (100g) almonds, roughly chopped

20z (75g) mixed seeds, such as sunflower,
pumpkin, and sesame

% cup honey

% cup crunchy peanut butter

3%oz (100q) pitted dates

3%oz (100g) dried mixed berries, such
as blueberries, cherries, cranberries,

and raisins

Special equipment

1M x7in (28 x 18cm) baking pan

food processor

St@f@ a

n
%A/Sfto"@r BARS in
16HY container-



preheat the oven to
350°F (180°C)

ney and
arm the hone r
W  butter in a pan ove

u o
pean r occasionally

low heat. Sti
until combined.

Lightly oil the baking
Pan and add the Oats,
almonds, and seeds
Bake for 10-12 Mminutes.

Put the dates, 14 Cup of warm
water, and the honey mixture
in afood Processor and bleng
until smooth.

Mix the date and oat mixtures in a bow|
with the berries and stir untj| combined.
Spoon into 5 Pan and flatten with the back
of a spoon. Bake for 12 minutes.




Chocolate
fudge brownies

The best kind of brownie is crisp on the surface
and soft on the inside. If you like them really gooey,
bake them for five minutes less. If you like them
firm, add five minutes to the baking time.

Level rating @ @

How long? 25 mins prep,
45 mins baking

How many? ¢

Lugredient s

8 tbsp unsalted butter, plus extra
for greasing

60z (175g) dark chocolate,
finely chopped

20z (60g) very dark chocolate,
at least 85 percent cocoa,
finely chopped

2 tsp vanilla extract

Y. cup granulated sugar

% cup dark brown sugar

2 large eggs

Tcup all-purpose flour

3 thsp cocoa powder

Y4 tsp salt

V. tsp baking powder

20z (60g) milk chocolate chips

20z (60g) white chocolate chips

vanillaice cream, to serve (optional)

Special equipment

8in (20cm) square cake pan




3 types of sugar to the mixture and /

oc Melt the butter and both types
Preheat the oven to 350°F O8O L o 2 of chocolate in a heatproof bowl
Lightly grease the panand line the bo : ’ ’ ,',, over a saucepan of simmering
and sides with baking parchment, leaving

some overhangd.

water, making sure it does not
touch the water. Stir until smooth,
thenleave to cool.

TN

Add the vanilla extract and both

whisk well. Beat in the eggs, one

at a time, until smooth. Put the "I”‘
flour, cocoa powder, salt, and baking
powder in a separate bowl and

mix well.

Fold the dry ingredients into the

4 chocolate mixture and combine until
smooth. Mix in both types of chocolate
chips until evenly mixed. Pour the

mixture into the pPanand spread it
out evenly.

~en g JIVVY

J

Bake for 40-45 minutes, until a skewer
comes out clean. Leave to cool slightly,
cut into nine squares, and remove from

the pan.

201



Three ways
WITh brownies

There are lots of ways to make a simple
brownie recipe even better and superrich.
These delicious brownies are sure to be

eaten in no timel

Level rating
LA

How long?

15 mins prep,

45 mins baking (Cheesecake),

35 mins baking (Raspberry and Blondies)

How many?
9 (Cheesecake)
24 (Raspberry and Blondies)

Cheesecake brownies

Lugredienl

6 thsp unsalted butter

2%h0z7 (759) dark chocolate, finely
chopped

1oz (459) very dark chocolate
(90 percent cocoa), finely chopped

% cup granulated sugar

2 thsp dark brown sugar

2 large eggs

1% tsp vanilla extract

% cup all-purpose flour

Y% tsp salt

1% tsp baking powder

202

Preheat the oven to
350°F (WSOOC).

For the cheesecake swirl
8oz (2259) full-fat cream cheese

1 tsp vanilla extract
Melt the butter and

both types of chocolate
in a heatproof bowl

pinch of salt

1large egg yolk 2

% nfectioners’ sugar
Y% cup co g over a saucepan of

simmering water.

Special equipment
8in (20cm) square cake pan, greased
and lined with parchment paper,

leaving some overhang

Leave it to cool, then slowly beat
3 In both types of sugar to combine
Beatin the €9gs and vanilla |
extract. Fold in the flour, salt
and baking powder. !

Beat the cheesecake swirl
4 ingredients in a separate bowl.
Pour the chocolate mixture in
the pan. Spoon the cheesecake
mixture on top and swirl the tip
of a knife through it.

Bake for 40-45 minutes.
Cool take out of the pan,
and cut into nine portions.
Serve warm.



Chocolate and raspberry

brownies
I.W%’w%?

8 thsp unsalted butter

807 (225g) dark chocolate, finely chopped
1 cup dark brown sugar

% cup granulated sugar

2 tsp vanilla extract

4 |large eggs

1 cup all-purpose flour

1tspsalt

1 tsp baking powder

807 (225q) raspberries

50z (140g) milk chocolate chips

Special equipment
12in (30cm) baking pan, greased and lined
with parchment paper, leaving some overhang

Pecan blondies
Imgr%’tm%

10 tbsp unsalted butter

1% cups light brown sugar

1/ tsp vanilla extract

3large eqgs

1% cups all-purpose flour
Ttspsalt

1z tsp baking powder

Aoz (125g) chopped pecans
607 (175g) white chocolate chips

Special equipment
12in (30cm) baking pan, greased and lined
with parchment paper, leaving some overhang

Preheat the oven to
350°F (180°C).

Melt the butter and chocolate in
a heatproof bowl over a saucepan
of simmering water. Cool slightly,
then mix in the two types of sugar
and the vanilla.

Beat.m the eggs, one at a time.
Fold in the flour, salt, ang baking
powder. Gently stirin the

raspberries and chocolate chips

Mix well and Pourinto the pan in
aneven layer.

. Bake for 30-35 minutes, Let
R 4 the brownies cool slightly

\e inthe pan, then take out
Réﬁ,SPBERN:OSQEY‘ Cutinto 24 pieces. Serve warm.
it extra '

Preheat the oven to
350°F (180°C).

1

Melt the butter in a saucepan over low heat.
Take off the heat and add the sugar and vanilla.
Beat until combined. Add the eggs, one ata time,
beating well after each addition, until the mixture
is smooth.

I
bn i‘nother bowl, combine the flour, salt, and
admg pgwder. Pour in the butter mixthe
and fold in until combined. Add the pecans and
n

chocolate chips, mixing even|

into the pan Y. Pour the mixture

Bake for 30 minutes, until a skewer comes
out clean. Let the brownies cool slightly in

the pan, then take out. Cut into 24 pieces.
Serve warm.




Level rating @ @

How long? 30 mins prep,

Strawberries
and cream

Macarons

The art of macaron making can seem tricky, I%?I‘wa%‘?

but this recipe Is super simple to make and
creates picture-perfect results.

Y4 cup ground almonds
%> cup confectioners’ sugar

2 large egg whites, at room temperature

¥ cup granulated sugar

For the filling

Tcup heavy cream
5-10 very large strawberries, preferably the

same width as the macarons

Special equipment

food processor with blade attachment

piping bag with small, plain nozzle



Preheat the oven to
300°F (150°C). Line two
baking sheets with
parchment paper,

In a food processor, pulse
together the almonds
and confectioners’ sugar
to avery fine powder.

Add the granulated sugar
alittle at a time, beating
well between additions.

Gently fold in the almond
mixture a spoonful at
a time, until just mixed in.

Trace 20 x 14in (3cm) circles on both
sheets of parchment paper, leaving
1%in (3cm) between the circles. Turn
the parchment paper over.

Inalarge, clean bowl,
beat the egg whites to
stiff peaks using an
electric mixer.

The meringue mixture
should be very stiff at
this point.




Put the macaron mix
inthe piping bag, placing
the bag into a glass

to help.

Using the guidelines, pipe
the mix into the center of
each circle, holding the
bag vertically.

Try to keep the disks
even in size and volume;
the mix will spread only
very slightly.

Bang the baking sheets
down a few times if there
are any peaks left in

the center,

Bake for 18-20 minutes,
until the surface is
set firm.

Test one shell- 3 firm prod
with a finger should crack
the top of the macaron.

Leave for 15-20 minutes,
then put onawire
rack to cool completely.




Beat the cream unt“ﬂ
thick a soft whip will 0oze
out the sides and soften
the shells.

Pipe a dollop of the
whipped cream
onto the flat side of
half the macarons.

Put a slice of strawberry
on top of the cream
filling of each macaron.

Transfer the cream
into the (cleaned)
piping bag used earlier,
with the same nozzle.

Slice the strawberries
widthwise into thin slices, the
same size as the macarons.

Add the remaining macaron
shells and sandwich gently.
The fillings should peek out.




Level rating

Three ways P

: How long?
wIth Macarons =
25 mins baking,
With the skills \/OU’\/G earmed o bages 204_207’ 15 mins chilling (Chocolate and Pistachio)

become a macaron master and try out these How many?
tasty new flavors to serve at a party. 20

TRY THIS

Ca rO n S For a twist, use fruit
r r m a other than raspberries.
RaSpbe y Match the food
e coloring with
I :a GAWW ? the fruit.

For the filling

% cup ground a\monyds S0z (150g) mascarpone
% cup confectioners sugar  tsp heavy cream
2large egg Whes N 2 thsp confectioners sugar
room temperature 30 raspberries, halved lengthwise
1% cup granulated sugar s

Y tsp red food coloring paste

Follow Steps 1-14 on pages
205-206 to make the
macarons. Add the red
food coloring in Step 7.

To make the filling, beat the
mascarpone, heavy cream, and
confectioners’ sugar in a bowl
and put it into a piping bag.

]

Pipe a little of the cream fillling
ohto 20 shells and top each
with three raspberry slices.

Pipe the filling onto the
remaining 20 shells and place
on top of the raspberries to
sandwich together.



Pistachio macarons
I%?redw%? ) Tap mP

140z (40g) unsalted and skinned

whole pistachios plstach/Os rub ;km from th
i cup ground almonds aclean dish o € Nuts With
% cup confectioners’ sugar oring, we/ befOre
2 large egg whites, at room temperature 9 them

/s cup granulated sugar

Jatsp green food coloring paste

For the ganache filling
40z (125g) white chocolate, finely chopped
3 thsp heavy cream

1tsp unsalted butter

Follow Steps 1-14 on pages

1 205-206,Before Step 3, pulse For the filling, melt the chocolate,

<
B M S Pipe;ittle of the

the pistachios in 3 food processor 2 cream, and butterin a heatproof

toacoarse powder. Then powlovers Se-icepan of simmering 3 B

add the ground almonds and water. Beat with a wooden spoon onto 2.0 shells and then

confectioners’ sugar and pulse until thick and shiny. Put into 5 sandwich together with
: o ' t o

to afine powder. Add the green PIRINg bag and chill for 15 minutes. e emaining 20 shells.

food coloring in Step 7.

Chocolate macarons ot s
Lugredient

1 powder in Step /.
% cup ground almonds

/2 cup cocoa powder For the filling, heat the

% cup confectioners’ sugar cream in a heavy-bottomed
saucepan until hot, but

not boiling.

2 large egg whites, at room temperature
¥ cup granulated sugar

For the ganache filling
Take off the heat and mix in the
chocolate so it melts completely.
Put into a piping bag and chill for
15 minutes.

Js cup heavy cream
3oz (100g) bittersweet chocolate,
finely chopped

Pipe a little of the chocolate
ganache onto 20 shells

and then sandwich with the
remaining shells.
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Level rating @ @

Raspberry
cream

These mini meringues are filled with fresh Db?rwl wenl o

raspberries and whipped cream—they are

great for a summery treat 4 large egg whites, at room temperature
' Tcup +1tbsp granulated sugar, or double

the weight of the egg whites

For the filling

Preheat the oveﬂ_to \‘ 3%oz (100g) raspberries
250°F (120°C). pne 1 cups heavy cream
2 baking sheet With

1tbsp confectioners’ sugar, sifted

parchment paper.

Special equipment

Weigh the egg whites. You
2 will need exactly double

metal mixing bow!

the weight of sugar to piping bag with plain nozzle
egg whites.

Add half the sugar, a
couple of tablespoons
at atime, beating in
between each addition.

Beat the egg whites
in the metal bowl with
an electric mixer until
they are stiff and form
strong peaks.

Gently fold the rest of
the sugar into the egg

5 whites, trying to keep
the air in. Put the mixture
into a piping bag with a
plain nozzle.

Pipe the mixture onto

the parchment paper
6 with a plain nozzle,

leaving 2in (5¢cm) gaps

\‘\\\“ between. Bake for

one hour.



Put the raspberries in

a bowl and crush them “llllllllll
8 with the back of a fork, . /
so they break up. B

They are ready when

7 they lift easily from the
parchment paper and

Inaseparate bowl,

- sound hollow when beat
o tapped. Put on a wire 9 at the h‘eavy
\ LY rack to cool. ‘ cream untif firm

. \\ but Not stiff.
‘ N

N

Gently fold together
the cream and crushed
raspberries and
combine with the
ctioners sugar.

confe

Spread a little of the

ll raspberry mixtyre o
half the meringues.

Top with the remaining meringue
halves and gently press together to
form sandwiches. Serve immediately.



Level rating @ @

How long? 15 mins prep,
Thr 35 mins baking

How many? 8

Iwrea,’w%g»
Preheat the oven to 350°F 6 egg whites, at room temperature

(180°C). Line a baking sheet pinch of salt

with parchment paper. 1% cups granulated sugar,

or double the weight of the egg whites
2 tsp cornstarch
\ Ttspvinegar
Draw an 8in (20cm) diameter
circle onthe parchment For the filling
paper using a pencil.
Flip the paper over, |
so the pencil mark doesn't
transfer to the meringue.

1 cups heavy cream

strawberries, to decorate

Add the sugar, one tablespoon
atatime, and beat well after

' ([ " Bl ' each addition. Continue beating
Put the egg whites I - e \ until the egg whites are stiff and
B it the el \ N R glossy. Mix in the cornstarch
free bowl with the salt. | NTXT N i | e
Using an electric mixer, - Franlgs - :
beat the egg whites
until stiff peaks form.

Spoon the mixture into a mound inside the
circle on the parchment paper and spread it
to the edges of the circle. Form swirls, using a
palette knife, as you spread out the meringue.




Tu
merrj the oven off and let the
ringue coo| completely in

= p—
Bake for five minutes, then
¢ the.oven_ Whip th
reduce the oven temperature e S—
to 250°F (WQOOC) and bake olds jts shape.
foroneanda half hours.
S

Spoon the cream onto
the meringue bottom

cR\SP AND and decorate with
the strawberries.



1471’90,4 ient o
6 egg whites, at room temperature For the filling

pinch of salt % tsp ground cinnamon

1% cups granulated sugar, or double the 1% tsp confectioners’ sugar For the pavlova, follow
Steps 1-7 on pages 212-213.

Add the cocoa powder
in Step 4.

weight of the egg whites Y tsp ground cardamom
2 tsp cornstarch 30z (85g) green apple, thinly sliced
1tsp vinegar 30z (85g) pear, thinly sliced
2 tbsp cocoa powder, plus extra Tcup heavy cream
for dusting
For the filling, combine the
cinnamon, confectioners’ sugar,
and cardamom in a bowl. Add the
fruit, toss to coat, and leave
for 5-10 minutes.

Spread the whipped cream
on the pavlova. Arrange
the fruit on top, sprinkle
with cocoa powder, and
serve immediately.




Lugredients

6 egg whites, at room temperature

pinch of salt

1% cups granulated sugar, or double the
weight of the egg whites

2 tsp cornstarch
Ttsp vinegar

For the filling

1V cups heavy cream

140z (400g) mango and papaya, peeled
and chopped

2 passion fruits

For the paviova,
follow Steps 1-7 on
pages 212-213.

For the filling, whip the cream until
it holds its shape. Top the paviova
with the cream, then add the
chopped tropical fruits.

Halve the passion fruits and
squeeze out the juice and
seeds over the pavlova just
before serving.




Level rating @ @ @

How long? 30 mins prep,

_emon
meringue pie L

How many? 8

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

Mix the flour, sugar, salt, I_Wedm‘t?

and butter together in a
1 large bowl. Pourin the 1% cups all-purpose flour, plus extra

for dusting

vinegar mix. Use two forks
to fluff it, until clumps form.
Knead the dough briefly and
wrap it in plastic wrap. Chill
for 30 minutes.

1tbsp granulated sugar
% tsp salt
8 tbsp unsalted butter, chilled
and grated, plus extra for greasing

1tsp apple cider vinegar, whisked with

Y cup chilled water

s
oy
ggé,;,t Ona floured surface, roll the For the filling
pie dough into a circle %in
2 (3mm) thick. Grease and line 5 tosp all-purpose flour
the pan with the crust. Prick PR grent faited sugar
the crust. Chill for 30 minutes. Jatsp salt
Preheat the oven to 375°F Y4 cup cornstarch
(190°C). Line the pie crust 5 large egg yolks, beaten
W.lth par;hment paper and fill 1tbsp unsalted butter
with baking beans. Bake for
, grated zest of 2 lemons
25 minutes.
% cup lemon juice
Remove the beans and parchment paper. Bake For the meringue

3 for 6-10 minutes, until golden. Let cool. Reduce 4 large egg white
r whites

the oven temperature to 350°F (180°0C).
Y% tsp salt

Yo tsp cream of tartar
%, cup granulated sugar

For the filling, put the flour, sugar, 1tbsp cornstarch

salt and cornstarch in a pan. Slowly
whisk in 1% cups water until smooth. Special equipment

Cook for 5-6 minutes over medium Qin (23cm) fluted pie pan, about
heat, bring to a boil, then reduce 2in (5¢cm) deep

the heat. Cook for one minute.

_ baking beans
Whisk a little mixture into the yolks.




Stir a little more hot mixtyre into
the yolk Mixture, then pour the
yolk mixture into the pan. Bring
to a boil, stirring. Reduce the
heat and Cook for one minute.
Remove from the heat ang
whiskin the butter, zest, and
lemon juice. Cover ang

keep warm.

£

For the meringue, whisk the egg whites
and salt in a bow!l until foamy. Then

6 whiskin the cream of tartar until the
mixture forms soft peaks. Combine the
sugar and cornstarch in g small bowl
and whisk into the €gg white mixture
untilit forms stiff, glossy peaks.

gintothe pie crust. Spoon

he fillin i€ o
o ringue onto the filling. Bake o
e
o m until browned. Coolon
7 15 minutes, ‘ ‘

rack before servind.







CLASSIC
CRUSTS

Roll up your sleeves and get ready
to master a variety of loaves,
flatbreads, rolls, and baguettes.
Refer to the technique pages
at the beginning of this book
for tips on how to make the
best bread ever!




Level rating @ @

How long? 45 mins prep,

=3asic whnite
oread i

How many? 2loaves

This basic dough recipe can be made into a
delicious traditional loaf or rolls. Replace the
bread flour with whole-wheat bread flour

It you want to make whole-wheat bread.

vent
];v,,?redwvw 7
For the sponge
Pgt the dissolveq yeast
mixand Tcup + 2 tbsp

lukewarm water |
INto g
large bow| Stirin the flour Y4 cup bread flour, plus extra

2/ tsp dried yeast, dissolved in

Yo cup lukewarm water

and mix wel| with your for dusting
hands for about g minute.
For the bread

° 2 cups lukewarm milk, plus extra

. for glazing

Sprinkle two tablespoons
of flour over the sponge.
2 Cover the bowl with a
damp dish towel and
leave it in a warm place
for 30-60 minutes, until

4 cups bread flour, plus extra
for dusting
Ttbsp salt

butter, melted, for greasing

bubbles appear on

Special equipment
the surface.

2% 2Ib (200g) loaf pans

Mixing with Your hands, add
the milk to the sponge. Mix in
half the flour and the saft.
Then add the remaining floyr.

On a floured work surface,
knead the dough by

4‘ holding it with one hand
and pushing it away from
you with the other.

. .
o Continue kneading for 8-10

minutes, until the doughis

o
: 5 smooth and elastic. If the dough

sticks while kneading, flour the

work surface.



Grease the pans with melted
butter. Punch down the dough.
7 Halve the dough and put each
half into a pan. Cover the pans
«* with a dry dish towel and leave
. torise in a warm place for
® 45 minutes.

Preheat the oven to
425°F (220°C)_ Brush
the loaves with milk.
Using a sharp knife,
carefully make 3 light
Cut along the length

of each loaf. Bake for
20 minutes,

Pyt the doughinalarge
bowl. Cover with a damp
6 dish towel and leave to
rise in a warm place for
1-1% hours, until doubled

in size.

Reduce the oven
temperature to 375°F
(190°C) Bake for another
15-20 minutes, untj|
golden brown Tap
the bottom With your
knuckles: the bread

should soyng hollow.

Put on a wire rack to cool

TRY THIS

At Step 7 divide the dough
into eight balls. Put on a

baking sheet. Cover with a

damp dish towel. Leave to

rise for 30 minutes. Brush

milk over the rolls. Bake

for 25 minutes.



Whole-whea
cottage loaf

Stone-ground whole-wheat flour makes
this lovely loaf more filling than simple
white bread, and it has a delicious flavor!

Fuper T

Level rating @ @ @

How long?

40 mins prep,

2 hrs 15 mins rising and

proofing, 45 mins baking

How many?  2loaves

Lugredienty
4 thsp unsalted butter, plus
extra for greasing
3 tbsp honey
3 tsp dried yeast
Ttlsp salt
3/ cups stone-ground whole-wheat
bread flour
T cup bread flour, plus extra

for dusting



Melt the butter. Mix one
tablespoon of honey and
Y cup lukewarm water
inabowl.

Mix together the butter,
yeast, salt, remaining honey,
and 1% cups lukewarm water.

Add the remaining whole
wheat flour, % cup at a time,
mixing after each addition.

Turn the dough

onto a floured work
surface and sprinkle it
with flour.

Sprinkle the yeast over the
honey mixture. Leave it for
five minutes to dissolve,
stirring once.

Stirin half the whole
wheat flour and all the
bread flour, and mix it
with your hands.

The dough should be soft
and slightly sticky and pull
away from the sides of




Knead for 10 minutes
until it is very Ssmooth,
elastic, and makes

a ball.

Cover with a damp dish
towel. Leave it inawarm
place for 1-1% hours, until
doubled insize.

Cover and let it rest for five
minutes. Cut it into three
equal pieces, then cutone

piecein half.

Shape one large
piece into a loose ball.
Fold in the sides, turn,
and pinch to make a
tight ball.

Grease a large bow! with
butter. Put in the dough
and flip it to butter the
surface lightly.

Grease two baking sheets.
Place the doughona
floured work surface and
punch it down.

Cover one large and one
small piece of dough with
a dish towel and shape
the rest.




Put the ball, seam-

15 side down, onto the
Y baking sheet. ey

‘ ~ Similarly, shape one small
16 piece into a ball. Set it,
seam-side down, on top

of the first ball.

Using your forefinger,

, press through the center
17 of the balls down to the

pbaking sheet.

& s Repeat with the
2 iy ; , remaining two dough
g W \ 18 balls to shape a

second loaf.

Cover both loaves with
) dish towels. Leave inawarm
19 place for 45 minutes, or

1 untildoubledinsize.

~ Preheat the oven to
20 | 375°F (190°C). Bake for
40-45 minutes, until

well browned.

The loaves should sound
. hollow when tapped on
21 the bottom. Coolon a

wire rack.



Rye bread Level rating o3 o o9

How long? 40 mins prep,
This crusty German loaf is more chewy and has a 2 hrs 45 mins rising

stronger flavor than bread made from wheat flour. and proofing,
55 mins baking

How many?  1loaf

Put the dissolved yeast,
molasses, two-thirds of e 0 06 0606 0606000060600 0 0

the caraway seeds, salt,

and oil into a bowl. I'W wa"vf?

2% tsp dried yeast, dissolved in
Yo cup lukewarm water
1tbsp dark molasses

in the sparkiing 1tbsp caraway seeds

Pour flour
water. Stirin therye nO o 2 tsp salt
, wi
and mMix together we Ttbsp vegetable oil, plus extra

for greasing
Tcup sparkling water
1% cups rye flour

Tcup bread flour, plus extra

for dusting
Gradually add the polenta (fine yellow cornmeal),
bread flour until it for dusting
forms a soft, slightly 1egg white, beaten until frothy,
sticky dough. for glazing

===
———
=
——
=

BL =

Knead for 8-10 minutes on a
floured surface, until smooth
and elastic, and put inan
oiled bowl.

Sprinkle a baking sheet
with polenta. Punch down
the dough on a floured
work surface,

72

Cover with a damp dish

towel. Put in a warm place ” ' l ‘\\v‘

| for 152 hours, until
doubled insize.




Roll it back and forth on

-, 8 the work Surface, putting
: . Pressure on the ends to

make them narrower

%
Cover with plastic wrap am;at ' W
let it rest for five minutes. i | 1A

7 the doughintoan oval about
10in (25cm) long.

Put on a baking sheet.
Cover with plastic wrap

9 and leave in a warm place
for 45 minutes, until
doubled in size.

Sprinkle with the
remaining caraway
11 seeds and press them

into the dough.

Preheat the oven to

375°F (190°C). Brush the
10 beaten egg over the loaf
to glaze.

: With a sharp knife,
carefully make three
12 diagonal slashes about
Yin (5mm) deep on top.

Bake for 50-55 minutes.
Put on a wire rack to cool.

e @ o
® © & @ o o 0 0 o

@ © @ & o 0 o ¢ o

® & & ® 0 0 & © ¢ O ® O O ¢ ¢ O O O O © © 0 o O

® & o ® o @

® © & & o 0 o 0 0

/

-.,,.r-'r,v..............

227



Level rating @ @

Pumpkinbbread 77 TT

By using grated pumpkin in this quick bread, 50 mins baking
It stays moist for days! Serve it with a winter soup

How many? 1loaf
or summer salad.

L'L?I’e% vt

{ u?-
Preheat the oven to \ T
A25°F (220°C).Ina bowl,

]_ mix both types of flour,
baking soda, and salt.

plus extra for dusting

Tcup whole-wheat self-rising flour

Ttsp baking soda

¥ tsp salt

407 (1209) pumpkin or butternut
squash, peeled, seeded, and
coarsely grated

1oz (30g) pumpkin seeds

T4 cups buttermilk

Add the grated pumpkin

and seeds. Stir well

to combine, so that
no lumps remain.

Make a wellin the
center and pour in

3 the buttermilk. Stir
together to form
a dough.

Use your hands to bring

4 the mixture together into
aball, then turn onto 3

floured surface

Knead the dough for

two minutes, until /
5 smooth. You may need : /(

to add extra flour.

228



Shape the doughintoa
round 6in (15cm) wide. Put
on a baking sheet lined

parchment paper.

with

38
HITTELTE

Bake for another 20
minutes. When cooled,
the bottom should
sound hollow when
you tap it.

Use a sharp knife to
carefully slash a cross into
the top. This helps the
bread to rise when baking.

Bake for 30 minutes,
until risen. Reduce
the temperature

of the oven to
400°F (200°C).

Put the bread on
I’ackand a}

a Wire
IOVV It to cool

This bread will keep, well wrapped in
er, for up to three days. Cut the

wedges or slices and serve.

wax pap
bread into




Level rating @ @ @

How long? 30 mins prep, 3 hrs
rising and proofing,

30 mins baking

How many? 2loaves

DiSSO\Vethe\/eaSt ® 6 © 6 6 6 6 6 ¢ o & o o © 0o o0 o

in 1% cups lukewarm

water, then pour in I.Wedmt?

the oil.
2 tsp dried yeast
2 tbsp olive oll, plus extra for greasing
2V> cups bread flour,
plus extra for dusting

| 1tsp seasalt
Put the flour and saltina

pow!. Make a well, pour in
the yeast, and stir to form

a soft dough.

Put the doughina
lightly oiled bowl and
cover loosely with
plastic wrap.

Knead on 3 floured
surface for 10 minutes,
until smooth ang soft,

Leave torise in 5 warm
place for two hours, unti|

doubled in sjze. Turn onto
afloured surface.

Gently punch down : B 4 I. Knead them briefly and shape
the dough, then s ¥ - into long rectangles around

divide it into two . y 12 x 4in (30><10cm).
equal pieces. :




Cover loosely with

9' plastic wrap and a dish
towel. Leave for one

hour, until doubled
in size.

| 4
Moo

__—'J( P
reheat the oven

10 | to 4500F (2300(:)'

>PraY the loaves wit
afine mist of Water

p loafona
: lined baking sheet, with

8 enough space to allow it
to expand.

Bake for 30 minutes,

spraying them with water
every 10 minutes,

se are best eaten
me davy, put can
d overnight,
wax paper:

9 The
‘ the sa
/ pe store

wrapped in

The loaves are paked
~ when the tops are
golden brown and the
bottoms sound hollow

when tapped.




Multigrain loaf

Perfect for breakfast, this tasty loaf is fun to make
and nutritious. To make a white loaf, take out the
whole-wheat flour and double the white bread flour.

Preheat the oven to 350°F
(180°C). Put the seedson g
baking sheet ang roastin the
oven for 5-7 minutes, untj
browned. Let them cool

then coarsely chop. |

® %
er seeds,

Put the sunflow
oats, wheat bran, polenta,
inalarge

rolled o
brown sugar, and sa
powl. Add the dissolved yeast

and puttermilk and Mix with

your hand.

Stir in the whole-wheat flour
and half of the white bread flour
and mix well with your hand. Add
the remaining white bread flour;
the dough should be soft and
slightly sticky.

Level rating

B & B

How long? 45 mins prep,
3 hrs rising and proofing,
45 mins baking

How many? 2loaves

Iv»?rw{ ent

2%0z (75g) sunflower seeds

5 thsp rolled oats

¥s cup wheat bran

% cup polenta (fine yellow cornmeal),
plus extra for the baking sheets

3 thsp light brown sugar

Ttbsp salt

2/ tsp dried yeast, dissolved in % cup
lukewarm water

1% cups lukewarm buttermilk

1% cups whole-wheat bread flour

1% cups bread flour, plus extra

for dusting

1tbsp melted butter, for greasing

Tlarge egg white, for glazing

X Knead the dough on a well
{ floured surface for 8-10
A) minutes, until it is smooth
and elastic. If the dough
; ter.
e bOV\/\ Wlth the pbut . . .
Grease ad\arg e bowl and flipit to :ﬁ!cks w:vle kneading, flour
u . ;
EUttttZrech Scirface Cover the bowl with .c. & worksurface again.
u ,
adamp dish towel and let the dough °
rise in a warm place for Va-2 hours,
until doubledin size.
@
L Sprinkle two baking sheets

232

with polenta. Put the dough
on a lightly floured work
surface and punch it down.




Cover with a dry dish towel and
leave to rise in a warm place for
about one hour, until doubled
in size. Preheat the oven to

- 375°F (190°C). Beat the eqg

& white until just frothy. Brush .
the loaves with the egg white. L)

Cut the doughin half. With
floured hands, p'at one
piece of dough intoan

3% 2in (20 x 5cm) rectangle,
e corners rounded.

Bake for 40-45 Mminutes,
until wel| browned. Tap
the bottom of the loaves
with your knuck!es; the
bread shoy|g sound
hollow. Move to a wire

leaving th '
Put itonone of the baking

e
sheets, then repeat to shap
the remaining dough.

rack to coo completely.

\Y UPER SOFY
INSIpz

- . q‘s')’.'?;ﬂ:v y
V) M S
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Level rating @ @

How long? 55 mins prep,

2 hrsrising and proofing,

18 mins baking

How many? 16
Lugredients
%5 cup milk

4 thsp unsalted butter, cubed,
plus extra for greasing

Bring the milk to a boil. Put
Y4 cup into a small bowl and
let it cool to lukewarm. Add
the butter and sugar to the
remaining milk in the pan
and stir until melted. Cool
to lukewarm.

2 tbsp granulated sugar

3 tsp dried yeast

2 large eqgs, plus 1yolk, for glazing
2 tspsalt

Sprinkle the yeast over 3 cups bread flour, plus extra

the ¥ cup of milk. Leave for
five minutes to dissolve. Stir
once. In a large bowl, lightly
beat the eggs. Add the
sweetened milk, salt, and
dissolved yeast.

for dusting
poppy seeds, for sprinkling

Knead the dough on a floured
work surface for 5-7 minutes,

Gradually stir in the flour

until the dough forms a
ball. It should be soft and
slightly sticky.

Line two baking sheets with
parchment paper. Ona
floured work surface, punch
down the dough.

until smooth and elastic. Put
in a greased bowl. Cover with
plastic wrap. Put inawarm
place for 1-1% hours, until
doubled in size.

Cutin half and roll each
piece into a cylinder.
Cut each cylinder into
eight equal pieces.




For a baker's knot, roll the

8 doughinto 5 rope, shape into
an eight, and tyck the ends
through the holes.

/

nd KOHS, X’OH

\Lll g \(>)

To shape round
the doughina circular

7 motion so it formsa
Smooth baH

For a snail shape, roll the
doughinto a long rope
9 andwind it around in a
spiral, tucking the end
underneath.

Preheat the oven to
ll 425°F (220°C). Beat the

€gg yolk with a tablespoon
of water.

Put the rolls on the baking {4
sheets. Cover with a dish
10 towel. Leave in a warm place

for 30 minutes.

A

Brush all the rolls with the
eqgg. Sprinkle the poppy
seeds on the round rolls.

SEK“E Bake for 15-18 minutes,

until golden brown.




Soda breao e 99

How long? 15 mins prep,
This bread has a light, cakelike texture. 40 mins baking

As an added bonus, it requires no kneading,

. How many?  1loaf
so is a wonderfully effort-free loaf.

Lugredient s

Preheat the oven

to 400°F QKQOO?- . butter, for greasing
shee
Grehaze ftba "9 4 cups stone-ground whole-wheat flour,
ith butter. ,
W plus extra for dusting
1/ tsp baking soda
1% tsp salt

2 cups buttermilk, plus extra
if needed

Sift the flour, baking
soda, and salt into g
large bow|, addinginany
leftover bran.

-

Mix thoroughly
to combine, then

v

make a well in \,_,},.. .‘
the center. \\

: /
— J Slowly pour the
\/ buttermilk into the

center of the well

Do not overwork the
dough. Add a little
more puttermilk if 1t

seems dry.

With your hands,
quickly draw in the flour

Turn the dough onto
afloured surface and
quickly shape into a
round loaf.

to make a soft, slightly
sticky dough.




Carefully make a cross
B %in (1cm) deep in the
top of the loaf with a
sharp knife.

Pyt the loaf on the _
baking sheet and pat it
down intoa round, about

2in (5cm) high.

Bake the loaf for
35-40 minutes,
until brown.

Put the bread
onawire rack and
let it cool slightly
before serving.

When cooked, turn the

loaf over and tap the ]
bottom. The bread should -
sound hollow.




Level rating @ @ @

Baguette

How long? 30 mins prep,
To create a light and soft baguette you first 12 hrs or overnight
need to make a “sponge,” which is a starter fermenting,
dough that rises for 12 hours. Then you add it to 3% hrs rising and
proofing,

the other ingredients to make a delicious bread.
20 mins baking

———
How many?  2loaves

Lugredients

Js tsp dried yeast
% cup white or brown bread flour
1tbsp rye flour

vegetable oll, for greasing /

For the dough
1tsp dried yeast

2V cups white or brown bread flour,
plus extra for dusting ¢

% tsp salt

e
——
e .



For the sponge, dissolve
the yeast in % cup lukewarm
water and add to the two
types of flour.

Cover with plastic wrap
and putina cool place
+o rise for at least

12 hours.

Put the risen sponge,
flour,and salt into a large
bowl and pour in the
veast liquid.

Form a sticky, loose dough
and place inan oiled

bowl, with room for it

to expand.

To make the dough, dissolve
the yeast in %

S CuUp IUke\/\/arm

» .
ater, whisking continuously.

Stir it all together with
a wooden spoon to
form a soft dough.




Knead for 10 minutes
on a floured surface
until smooth, glossy, Putinan oiled bowl, cover
with plastic wr :
ap, and let

and elastic.
rise ina warm place for
two hours.

putitona floured surface.
- Knead briefly and shape

punch it down. Carefully
each piece intoa rectangle.

divide the dough into two i
" Tuck one short edge Into

equal portions.
the center.

Shape the dough into
a rounded oblong.
Pinch to seal and turn
seam-side down.

Press down firmly,
fold over the other
s'hort edge, and press
firmly again.




Shape into a long,
hin log shape that s Shunl .
him Chemy Place the loaves on baking

hin (4 wide.
1in (4cm) sheets and cover with
oiled plastic wrap and a
clean dish towel.

: lace for ( = —
Keep inawarmp . : N
1% hours, until doubled in I refully slash each

) en to oaf deeply on the
size. Preheat the oV { diagonal |
425°F (220°C). ong the top.

_ . . ) Bake for 20 minutes.
Dust with a little flour, .
. Cool on a wire rack.
spray with water, and
put the loavesin
the oven.




Level rating @ @

a g S How long? 40 mins prep,

These soft and springy bagels are perfect for 3 hrs rising and proofing,
breakfast or lunchtime—slice them open and 20-25 mins baking
spread with butter or cream cheese, or sandwich
together with a filling of your choice.

How many? 8-10

Put the flour, salt, and IW@/{WVVL’?

sugar in abowl. In a

1 separate bowl, mix the
yeast with 1 cups
lukewarm water.

3Va cups bread flour, plus extra

for dusting

2 tsp fine salt

2 tsp granulated sugar

2 tsp dried yeast

Ttbsp sunflower oil, plus extra

‘ .
Add the oil to the yeast, or greasing

mix and pour the liquid
2 into the flour mixture,
stirring together to form

a soft dough.

Tegg, beaten, for glazing

Knead on a floured surface for A

3 10 minutes, until smooth. \
Putin an oiled bowl. Cover J "?@/
with plastic wrap and leave in (
awarm place for 1-2 hours, |
until doubled in size.

Put the dough on a floured
4 surface, press it down to its

original size, and divide into
8-10 pieces.

Take each piece
of dough and roll

5 it under your palm
to make a fat

log shape. Using your palm:s,

6 continue to roll it

toward each end
until it is about
10in (25¢m) long




Line two baking sheets
9 with parchment paper
and put the bagels on
the sheets. Cover with
plastic wrap and a dish
towel. Leave in a warm

Take the dough and

wrap it around your
7 knuckles, so the seam
is on your palm.

place for up to one
hour, until doubled
insize.

S

Squeeze gently together,
then roll briefly to seal

8 ' up the seam. The hole A
" should still be big at this
stage. Repeat to shape all

the bagels.

_ _ Preheatthe oven to 425°F
: L (220°0) Boil 5 large pan
‘ 10 " of water. then let it simmer.
- Cookthe bagelsin the

water for one minute on
each side.

Use a slotted spoon to remove
. . the bagels from the water.
ll Dry them briefly on a clean dish
towel. Return the bagels to the
baking sheets and brush them
with the beaten egg.

Bake in the center of the
oven for 20-25 Mminutes,
untilgolden. Cool for at
least five minutes on g
wire rack before serving,.




Pretzels

These traditional German breads are surprisingly
easy to make. Have fun braiding the dough to
create the unique pretzel shape.

\
J

Level rating @ @ @

How long? 50 mins prep,
1%-2% hrs rising and
proofing, 20 mins baking

How many? 16

® 6 ¢ 6 6 6 6 6 6 6 6 o o © © o o

Lugredients

2% cups bread flour, plus extra
for dusting

Tcup all-purpose flour

Ttspsalt

2 tbsp granulated sugar

2 tsp dried yeast

Ttbsp sunflower oil, plus extra

for greasing

For the glaze

i tsp baking soda
coarse sea salt or 2 thsp sesame seeds

Teqgg, beaten, for glazing

e R




Put the two types of
flour, salt, and sugar
into a ]arge bowl.

| Spr;nk\e the yeast over 1/a CUps

lukewarm water. Stir, leave for

five minutes, and add the oll.

Knead for 10 minutes,
o until smooth and
Gradually pour the liquid £ 1 soft. Transfer to an
into the flour mixture, e D oiled bowl
stirring to forma e
soft dough.

Cover loosely with plastic
wrap and leave in a warm
place for 1-2 hours, until
nearly doubled in size.

Turn the dough onto
a lightly floured work
surface and gently
punch it down.

With a sharp knife,
carefully cut the dough
neatly into 16 equal
pleces.




Take each piece of
dough and roll it under
your palm to make a
log shape.

Using your palms, continue
to roll the dough toward
each end, until itis 18in
(45cm) long.

If difficult to stretch, hold
by each end and rotate
in a looping action, like a

i Take both ends of the
jump rope.

dough and cross them
over each other, forming
aheart shape.

Now twist the ends
around each other as
though they had

linked arms. Secure the ends to the

sides of the pretzel it wil|
appear fairly loose at
this stage.

Repeat to make 16 pretzels.
Put them on baking sheets
lined with parchment paper.




Cover with plastic wrap and | zﬁgfat . ?’VGH t(')
a dish towel. Leave inawarm ' ; the baFkQOO © MIX
place for 30 minutes, until » 19 500@ with

: - two tablespoons of
puffed up. : boiling water.

rir::h the pre’gzels with the R = Scatter flakes of sea salt
Colof;i'dTh'S Slves them a dark v or sesame seeds over the

makes them chewy brushed pretzels. Bake for
on the outside. 15 minutes

Remove from the oven

and brush with a little beaten
egg. Bake for another

five minutes.

Remove from the oven.
The pretzels should be
dark golden brown with
a shiny finish.

— g,

ARwERm

Transfer to a wire rack and

leave to cool for at least
five minutes before serving.




Tearandshare 77 %%

pesto bread

This homemade loaf Is perfect for sharing at Howmany?  1losf
mealtimes and parties. Bring it out to “oohs” and
“aahs” from your friends and family.

Lugredients

2% tsp dried yeast

Inasmall bowl, dissolve

the yeastin J cup

3
lukewarm water. 72 cup rye flour

1% cups unbleached flour, plus
extra for dusting
2 tsp salt

oil, for brushing

For the filling
Mix the yeast, rye flour,
14 cups of the white

2 flour, salt, and one cup
lukewarm water in alarge
bowl. Add the rest of the

% cup green pesto

white flour, %s cup at a
time. Mix until a smooth
dough has formed.

On a floured surface, shape
the dough into a ball. Put the
dough in an oiled glass bowl.
cover with plastic wrap, and
leave in a warm place until

Spread the pesto over the
dough, leaving a /2in (lem)

doubled in size. 5 border. Use your hands to
- roll up the dough intoa
. neat and tight cylinder.
e
e

Brush a baking sheet with oil.
Knead the dough on a lightly
4‘ floured surface. Cover with a
dish towel and rest for five
minutes. Roll the dough into a
rectangle 16 x 12in (40 x 30cm).

248



4

® Preheat the oven to 475°F

.' (220°0).

Put the dough,seam—side down, on the °
baking sheet. Curve itinto a ring and seal
6 the ends. Make a series of deep cuts
around the ring, about 2in (5cm) apart.
Pull the sections apart slightly. Cover with
2 dish towel and leave to rise in awarm
place for 45 minutes.

Brush the dough with oil. Bake
8 for 10 minutes. Reduce the
oven temperature to 375°F
(190°C). Bake for another
20-25 minutes, until wel|

browned. Cool on awire rack.

_5_;* TRY THIS

e ¥ Use red pesto
B 8 instead of green
% 8 forthefilingin
this bread.



~OUr

SeasoNns pIzza

This tasty pizza has four different toppings all
at oncel You can prepare the sauce a day ahead
and let the dough rise overnight, to quickly
assemble the next day.

Mix the flour and salt. Ina
Separate bowl, dissolve the
yeastin 1% cups tepid water.
Add the oil to the yeast mix,
then combine with the flour
mixto form g dough.

Knead on a floured
surface for 10 minutes,
or until the dough'is
smooth and elastic.

Roll the dough into a ball and
place in an oileq bowl. Cover
with oiled plastic wrap. Leave
inawarm place for 1-1% hours
until doubled in size, or store |
inthe fridge overnight.

For the sauce, put a pan
over low heat. Add the
putter shallots, oil, bay
leaf, and garlic. Stir and
cover for 5-6 minutes,
stirring occasionally.

250

Level rating @ @

How long? 40 mins prep,
1% hrsrising,
20 mins baking

How many? 4

. *
I."L?J Mf W"lm?
2% cups bread flour, plus
extra for dusting
% tsp salt
3 tsp dried yeast

2 tbsp olive oll, plus extra for greasing

For the tomato sauce

2 tbsp unsalted butter
2 shallots, finely chopped
Ttbsp olive ol
1bay leaf
3 garlic cloves, crushed
2%lb (1kg) ripe plum tomatoes,
seeded and chopped
2 thsp tomato paste
1tbsp granulated sugar
sea salt and freshly ground black pepper

For the toppings

60z (175g) mozzarella, drained

and thinly sliced
40z (115g) mushrooms, thinly sliced
2 tbsp extra-virgin olive ol
2 roasted red bell peppers, thinly sliced
8 anchovy fillets, halved lengthwise
4oz (1159) pepperoni, thinly sliced
2 thsp capers
8 artichoke hearts, halved

12 black olives

Special equipment

4 baking sheets or pizza pans




Preheat the oven to
400°F (200°C). Put
the doughona floured
surface. Knead lightly,
divide into four, and roll
or press out into in
(23cm) rounds.

Add the tomatoes, paste,
and sugar. Cook for five
minutes, while stirring. Pour
in one cup of water, bring to
a boil, and reduce the heat

£o simmer.

Cook for 30 minutes, stirring, until it
forms a thick sauce. Season with salt

pepper. Using a wooden spoon,
over

and |
press the sauce through a sieve. C

and chill until needed.

Crease the baking sheets
and carefully lift the pizza
Crusts onto each sheet.
Spread the sauce over the
Crusts, leaving a %in (2cm)
border around the edges.

Pile the roasted bell
pepper slices on another
quarter, with the anchovy
fillets on top. Use

= ®  pepperoniand capers

for the third and
artichokes and olives

Top the pizzas with the for the fourth quarter.

mozzarella. Arrange the
mushroom slices on a quarter
of each pizza and brush with
the olive oll.

Bake, two at a time, for
15-20 minutes, or until
the topping is golden
and the crust is crispy.
Serve hot.

251



Level rating

Two ways s

How long?

with pizza
1% hrs rising (Bianca),

2 hrs rising (Calzone),

Have a pizza party with these delicious pizzas! Bianca is 20 mins baking
covered in a creamy white sauce instead of tomato, and
. . . ’
a calzone is a folded pizza with a tasty surprise inside. Zow many:
. 1 a e
||
=]

To make the dough, follow Steps 1,
2.3 and 7 onpages 250-251.

Divide the dough into four
cat the oven to

IVL?‘N’A el 7

2. CUpsS pread floun,

s extra for dusting
portions. Pren

ol
st 400°F (200°C)
2 ¢sp dried yeas reasing
ive oil, plus extra foro
2 thsp OlIvVe & ey
Emme
in i
For the toPP. gm e Brush the pizzas with half
4 CUP extra-virg! a cheese, crumb\ed the olive oil and scatter the
n
50z (1409) GOng oo it SHTPS cheese over the top. Bake for
12 slices pr05c1utt0, o Bwedaes 20 minutes, or until the crusts
4 fresh figs, €ach cutinge are crisp.
and pee\ed A 2 g =
d diced e w Y e
es,seeded an 22 P~ B
H 2 tOmato — 5 Py {:,

Aoz (1159) arugu :
freshly ground plack pepPer = —— . Remove ﬁom th‘e oven. Arrange

- i the prosciutto, figs, and tomatoes
' on top. Return to the oven for
another eight minutes, or until the
toppings are just warmed and
the crusts are golden brown.

3 [E==ca]

Scatter the arugula over the top
seasoh with plenty of black peppyer
a@d drizzle with the rest of the |
olive oil. Serve immediately



§

/

Calzone
Lugredients

27 cups bread flour,

plus extra for dusting
% tsp salt

3 tsp dried yeast
2 tbsp olive oll, plus extra for greasing

For the filling
Vi cup extra-virgin olive oll,
plus extra to serve
2 onions, thinly sliced
2 red bell peppers, cored and cut into strips
Tgreen bell pepper, cored and cut into strips
Tyellow bell pepper, cored and cut into strips
3 garlic cloves, finely chopped
Tsmall bunch of any herb, such as rosemary,
thyme, basil, or parsley, or a mixture,
finely chopped
seasalt
cayenne pepper, to taste

60z (175g) mozzarella, drained and sliced \oat one tablespoon of o

Tlarge egg, beaten, for glazing inapanand add the onions.
ina

To make the dough,

¥ tspsalt follow Steps 1,2,and 3 Cook for five minutes o
on page 250. soft but not rown. putin
‘ ‘ 2 bowl and set aside. ‘ ‘
| ‘ yguaaEnunld
Add the remaining oil to the
S empon Move the dough to a floured
garlic, and herbs. Season with ?Urface e el e ooy cingon
seasalt and cayenne pepper. e fO}Jr, S tenroliang o o o L
Fry for 7-10 minutes, stirring, P e e borcer.
until soft but not brown. e e borde’r -
Add to the onions, then let , ' |
the mixture cool - - - i ,,,'
But the mozzarelia on top, Wet Preheat the oven to 450°F
the edge of each square with (230°C). Whisk the egg
water and fold one corner over to with the salt and brush over
meet the other, forming a triangle. the calzones Bafe for 1520
Pinch the edges together. Putona | minutes, until golden brown. I I I

floured baking sheet. Leave to rise Brush with a little olive oil
in a warm place for 30 minutes. pefore serving.



Pita bread e 99

How long? 30 mins prep,
This pocket bread is delicious stuffed 1 hr 50 mins rising
with salad and other fillings, or cut and proofing,
up and eaten with dips. 5 mins baking

How many? 6

— e ‘
\ ' \ In a bowl, mix the yeast
with four tablespoons

1 of lukewarm water.

\ \/’"H S Leave for five minutes, Iy,/?"eyl{‘mf?

then stir.
1tsp dried yeast
e ( % cup whole-wheat bread flour
: 2 cups bread flour,
plus extra for dusting
In a large bowl, mix ‘ it = tsp salt |
together the two types / > op i e
2 of flour, salt, and cumin
seeds. Make a well and

pour inthe yeast mix,
3, cup lukewarm water,

2 tsp olive oll, plus extra for greasing

and oil.

N :
N
N\ o

Using a spoon, combine the Knead until smooth and

Ingredients to form a soft, elastic. Put the doughina = '}
sticky dough. Put 4 ' & : '-LU
! floured surfore, lightly greased bowl and B
A L ) cover with a damp dish 7 \ Y
' - towel. Leave toriseina \\\« ;

warm place for 1-1/2 hours,
until doubled in size.

‘J ; 7 Flour two bakmg sheets

5 5 Put the dough on a lightly
floured Surface angd

punch it down,

254



Shape the dough into =
a cylinder 2in (5¢cm) _

L

wide, then carefully cut
into six equal pieces.

- \

Transfer three pitas to a baking sheet.
Cover with a dish towel Leave inawarm
place for 20 minutes and preheat the
oven to 475°F (240°C).

*

Nk r’;

¢

Take one piece of dough and

leave the rest Covered with a dish
towel as yoy work. Shape the dough
INto a ball, then rollinto a 7in
(18cm) oval. Repeat with the
remaining dough.

Place the other baking sheet in
the oven. Once hot, put the three
pitas on the sheet and bake for

five minutes.

Move to a wire rack and brush
the tops lightly with water.
Bake the remaining pitas,
move to the rack, and brush
with water. Let the bread cool
before serving.




Level rating o) o
N a a n b rea d Howlong? 20 mins prep, 1hrrising,

This traditional Indian flatbread goes perfectly 8 mins baking,
with curry and is delicious when served warm. 1 min broiling

How many? 6

Heat the ghee or butter © 0 0 0 0000 0 0 0 0 0 0 0 o0

ina small saucepan

until melted. Take off .

the heat. IWM‘M‘E?

4 tbsp ghee or unsalted butter
4 cups bread flour, plus

extra for dusting

2 tsp dried yeast
In a large bowl, mix
together the flour,

Ttsp granulated sugar

Ttspsalt
yeast, sugar, salt, and P . _
onion seeds 2 tsp black onion (nigella) seeds
% cup full-fat plain yogurt
~N
)
e,
\
‘

[Ny

Fold in the flour
and mix gently with
a wooden spoon
to combine.

-

Make a well. Add

Y4 cup lukewarm water,
the yogurt, and the
melted ghee or butter.

ng{o mixing for five
Minutes, until the
Mixture forms a
rough dough,

A\

Put three baking
sheets in the oven.
Punch down the
dough.

Cover with plastic wrap and keepina

warm place for about one hour, until

doubled in size. Preheat the oven to l I I I
475°F (240°C).




Roll each piece into
an oval shape about

10in (25¢m) long. IRY THIS

Remove the baking sheets

from the oven. For garlic and cilantro

naan, add 2 crushed garlic

cloves and ¥ cup finely

chopped cilantro
in Step 2.

Knead the dough on a
floured surface until
smooth. Divide into
six equal pieces.

Preheat the broiler.
Move the bread to
the broiler pan.

Pyt the bread on the
preheated baking ot
sheets and bake for ’ l I ‘ %
6-7 minutes until )
well puffed.

Broil the naans for
30 seconds on each
side, or until they
brown and blister.
Move to a wire rack.




Level rating

Two ways with PN

How long?

Nnaan preac T

Try stuffing simple naan bread dough with 6-7 mins baking

this herb-feta mix for a tasty picnic dish, or 507 LRI
make peshwari naans for a sweeter flavor. ¢

Mix the flour, yeast, sugar, salt,
1l and onion seeds. Make a well.
Feta, Chlll, and herb_ l Add%cup\ukewarmwa’ter,
the yogurt, and ghee or putter.
Sthfed n a a n b read Mix with a wooden spoon for five
minutes to forma smooth dough.
Cover and keep warm for one hour,
until doubled in size.

Lugredienls

2% cups bread flour, For the filling
plus extra for dusting 5hoz (150g) feta cheese, crumbled Make the filling by mixing
2 tsp dried yeast 1tbsp finely chopped red chili 2 together the feta, chili, and
1 tsp granulated sugar 3 thsp chopped mint herbs. Preheat the oven to 475°F
3 thsp chopped cilantro (QAOOC) and put three baking
sheets in the oven.

Ttspsalt
2 tsp black onion (nigella) seeds
¥ cup full-fat plain yogurt
4 tbsp ghee or butter, melted oo v
e dough into six pieces
3 androll each one into acircle
abput 4in (10cm) wide Splitth
filling into six portions and put )

a portion into the middle of
each circle.

. Pull the edges up around the filling
4 to form a purse shape. Pinch the
edges to seal. Turn the dough over
. V‘ and roll out into an oval, taking care
_ ’ not to tear it

A
-
.
’

?

»
*
-

q!

‘V Put the naans onto the preheated
baking sheets and bake for 67
minutes, or until well puffed. Move

to a wire rack.




Peshwari naan bread

2% cups bread flour, plus extra
for dusting

2 tsp dried yeast

1tsp granulated sugar

Ttspsalt .

2 tsp black onion (nigella) seeds

% cup full-fat plain yogurt )

4 thsp ghee or butter, melte

For the filling

2 thsp raisins . .

2 tbsp unsalted shelled pistachios
ds

2 thsp almon

2 thsp sweetened flaked coconut

1tbsp granulated sugar

Special equipment R
food processor with blade a
o

P
T

Mix together the flour, yeast,

i ~ SUgar, salt, ang onion seeds
| Make a well. Adq

Y4 cup

lukewarm water, the yogurt,
and ghee or butter. Mix with g
wooden spoon for five minutes
toforma smooth dough. Cover

and keep warm for one hour,
until doubled in size.

Make the Stuffing by pul
" together 3] the ingredie

\ 2 inthe food processor, until

nts

finely chopped. Preheat the
oven to 4750F (240°C) ang

place three baking sheets in
the oven,

Pull the edges up aroung the

filling to form 3 purse shape,
© Pinch the edges together to

seal Turn the dough over ang

rollout into an oval, taking care
not to tear jt.

sing

" - oruntilwel| puffed. Move
' ' . ' toawire rack.

Divide the dough into sjx pieces
3 . androl| €ach oneinto 3 circle

{ ' about 4in (10cm) wide Split
, ' ' , the filling into six portions ang

Puta portion into the middle ' , '
of each circle

Put the naans onthe preheated
' 5 | sheetsand bake for 6-7 minutes,

[



Level rating @ @

How long? 20 mins prep,
2 hrsrising,
25 mins baking

How many? 8

Lugredients

5 tbsp olive oil, reserve 1tbsp for dipping,

Lightly oil the baking pan.
Sift the flour into a large
bowl and stir in the yeast

lus extra for greasin
and salt. P 9 9

2 cups bread flour

2 tsp dried yeast
Ttspsalt

sprigs of rosemary
sea salt, for sprinkling

Make a well in the

center and add one Special equipment

cup of lukewarm 1x7in (28 x 18cm) baking pan
water and the oil,

Mix until it forms a

smooth dough.

Use your fingertips to
make dimples in the
5 dough. Sprinkle salt and
| over
Press the dough into S roiemary
the pan so it fills 5| the e dough.

corners. Cover with plastic . &
wrap. Leave to rise jn a % "

warm place for one hour.

Knead ona clean surface

for 10 minutes, until
smooth. Move to aclean
bowl, cover with a dish N\ /
towel, and leave forise W iR | 7 b ) e
i - = A00°F (200°C). Bake for
one hour. 20-25 minutes, until golden
and crispy.
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(orissini sticks

This Italian breadstick is thin and crispy. It's
simple to bake and perfect for a party or an
afternoon snack.

Sprinkle the yeast over ¥4 cup

1 lukewarm water. Leave for five
minutes, stirring once.

Put the flour, sugar,
andsaltina bowl. Add

2 | the yeast and one cup
lukewarm water.

Level rating @ @

How long? 45 mins prep,
1% hrsrising,
18 mins baking

How many? 32

Lugredients
2/ tsp dried yeast

2Va cups bread flour, plus extra
for dusting

1tbsp granulated sugar

2 tspsalt

2 thsp extra-virgin olive oll

%oz (45g) sesame seeds



Add the oil and draw the

flourinto the liquid, mixing ‘ ‘ ‘ \
3 toform a soft, slightly

sticky dough.

iy W,
7,

Cover the dough with

5 a damp dish towel| and
let it rest for about

hona
Knead the doug | '
floured surface for = five minutes,

4< 5-7 minutes, until very
smooth and elastic.

Flour your hands and
" patthe doughintoa

6 rectangle on a well
floured work surface.

Roll the dough out to
\ a16x6in (40 x 15¢cm)
rectangle. Cover jt
with a damp dish towel.
Leave in a warm place for
1-1% hours, until doubled
insize,
ven to
s

ith
8 three baking sheets :\v\
flour. Brush the doud

¢ Sprinkle with

with wate
sesame seeds.
-
M
~ With a sharp knife, . e
: carefully Cgt the dsug \';i’ B e R —— : i |
— 9 into 32 sﬁrrps, e)a\fvide. Stretch the strips to the width of the
‘; about %in (lem ' baking sheets. Set them on the baking
/// sheets, arranging them %in (2cm) apart.

Bake for 1518 minutes,

Move to a wire rack
to cool Ccompletely.




Level rating @ @

How long? 30 mins prep,

Onion and
walnut crown Zhe g

i e : : ?  lloaf
This delicious bread crown is packed with flavor! How many oa

It is iIdeal for lunch, served with your favorite cheese.

Lugredients

2> tsp dried yeast, dissolved in ¥ cup

put the dissolved yeast, milk,
one tablespoon of the oil,and
1 the salt into alarge bowl. Stir ‘
in half the flour and mix well with
your hand. Add the remg\n\ng
flour, mix well, and form into a
ball. The dough should be soft

and slightly sticky.

lukewarm milk
1%4 cups milk, plus extra for glazing

2 tbsp vegetable oll, plus extra

for greasing
2 tspsalt
2% cups bread flour, plus extra for dusting

Knead the dough on a well Tlarge onion, finely chopped

floured surface for 5-7 minutes, satendireshlyground blackpeoper
until smooth and elastic. If the 202(60g) walnut pieces

dough sticks while kneading,

flour the work surface again.

Preheat the oven to 350°F
(180°C). Heat the remaining ol
4‘ in a frying pan. Add the onion,
Putthe doughina large = salt, and pepper and fry for 5-7
bowl and cover with a N minutes, until soft and light
3 damp dish towel. Leave
it torise in a warm place
for 1-1% hours, until
doubled in size.

brown. Leave to cool.

Scatter the walnut pieces
on a baking sheet and
roast in the oven for
8-10 minutes, until lightly
browned. Let the nuts
cool, then coarsely

chop them.

264



Grease a baking she
On a lightly floure
gently knead th
out the air. Knea
walnuts into th
evenly mixed.

d work surface,
e dough to knock
d the onion and :

e dough until 6

Shape the dough into 5 ball.

7 Make .a hole in the center of th
ball with two fingers. With you e
f!nggrs, Make the hole bigger r
turrjmg to make an even rin |
until the ring is 10-12in ’

(25-30cm) in giam

et with oil. eter

Pyt the ring on the baking /
sheet. Cover with adry

8 dish towel and leave it to
rise in a warm place for
A5 minutes, or until
doubled insize.

Preheat the oven to 400°F
(200°C). Brush the ring with milk.
Using kitchen scissors, carefully
snip around the top of the ring

in a zigzag design.

Bake the crown for 45-50
minutes, until well browned.

o 10 Tap the bottom of the crown

y 4 withyour knuckles; the bread

""-" ‘A should sound hollow. Move to
a wire rack to cool completely.

Y

"

N




Level rating @

Perfect scones ™"

These tasty scones, served with jam and cream 12 mins baking
or butter, will really hit the spot! The secret to
making successful scones is not to handle the
mixture too much and not to add too much
flour when rolling out the dough.

How many?  8-10

DL?!‘W,’ ient o
4 tbsp unsalted butter, chilled

and diced, plus extra for greasing

1/ cups self-rising flour, plus extra

for dusting

TRY THS |

For fruit scones, stir

Ttsp baking powder

pinch of salt

in 140z (50g) currants, a cup granulated sugar

golden raisins, or raisins Ya cup milk

(or a mixture of these) with beaten egg or milk, for brushing

the sugar in Step 2 before

adding the milk. Special equipment

2%in (6cm) pastry cutter

- " -
- - - v -
5 ¥ S ."" r r "

— -

—




Preheat the oven to 425°F (220°C). Lightly

grease a large baking sheet with some butter.

Sift the flour, baking powder, and saltintoa
large mixing bowl.

Stirin the milk with a butter knife to
form a soft dough. Gently knead the

dough on a flour
ed surface to remo
any cracks. e

Put the scones on the baking sheet,
spacing them a little apart. Using a pastry
brush, brush the tops with the egg or
milk and bake for 10-12 minutes, or until
risen and golden brown.

Qsing your fingertips, rub the butter
Into the flour mixture until it looks like
bread crumbs. Stir in the sugar with
awooden spoon and mix well.

Roll out the dough to %in (2cm)

thickness, then use the pastry cutter
to cut into 8-10 circles. Gather up any

trimmings, reroll them, and cut out

more scones.

Move the scones to a wire rack.
Cut them in half and spread with
butter and jam or with whipped

cream and jam.
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Cornbreao

This tasty traditional skillet bread is super quick
to make and goes well with soups and stews.

Preheat the oven to
425°F (220°C). Grease

1 the pan with putter.
Place in the oven.

Cut away the kernels
from the cobs and scrape

out the pulp with the back
of the knife.

Sift the polenta, flour,

3 sugar, baking powder,
and salt into a bowl. Add
the corn.

-!,. ?{} St ,\\ |

In a small bowl,
whisk together the

4‘ eggs, melted butter,
and milk.

268

Level rating @
How long? 20 mins prep,
25 mins baking

How many? 8

Lugredient s

4 thsp unsalted butter, melted and cooled,
plus extra for greasing

2 fresh corncobs, about 70z (200g)
weight of kernels

Tcup fine yellow cornmeal or polenta

Y2 cup bread flour

Yo cup granulated sugar

1tbsp baking powder

Ttsp salt

2 large eggs

Tcup milk

Special equipment
Qin (23cm) flameproof cast-iron frying

pan or similar-sized loose-bottomed

round cake pan

Pour three-quarters
of the milk mixture into

5 the flour mixture
and stir.

r




Draw in the dry
ingredients, adding the
6 remaining milk mixture.

Quickly brush the top

8 with butter. Bake for

Stir until smooth. 20-25 minutes.

Carefully take the hot

7 pPan out of the oven and
pourin the batter it
should sizzle.

The bread should shrink from
the sides of the pan and a
skewer should come out clean
when the cornbread is done.




Inapan, heat % cup water,
the milk, and butter until just
melted. Let it cool to just
warm. Whisk in the yeast and
a tablespoon of the sugar.
Cover for 10 minutes.

put the flour, salt, and
remaining sugar in alarge
bowl. Make a well in the
center and pour in the
warm milk mixture.

Inasmall bowl, whisk the
€gg andyolks, then add to
the mixture. Combine to
formarough dough.

put on a floured surface
and knead for 10 minutes.
Add extra flour ifitis

too sticky.

Putin an oiled bowl cover
with plastic wrap, and
keep in a warm place for
two hours, until well risen.

Level rating @ @

How long? 40 mins prep,
4 hrs rising and
proofing,

30 mins baking

How many?  10-12

Lugredients

% cup milk

7 tbsp unsalted butter, plus extra
for greasing

2 tsp dried yeast

Y cup granulated sugar

3 cups all-purpose flour, sifted, plus
extra for dusting

Ttspsalt

Tlarge egg, plus 2 large egg yolks

vegetable oil, for greasing

For the filling and glaze

3 tbsp ground cinnamon

% cup light brown sugar

2 thsp unsalted butter, melted
Tlarge egg, lightly beaten

Y cup granulated sugar

Special equipment

12in (30cm) round springform cake pan

Prepare the filling by
mixing two tablespoons
of the cinnamon with
the brown sugar.




Brush with the melted butter

and scatter with the filling.

Leave a %in (lcm) border on

one side and brush it with the

egg. Press the filingwithyour o
L hand to stick it to the dough. °

When the dough has risen,
turn it onto 5 floured work
Surface and gently punch jt
down. Roll jt into a rectangle
about 16 x 12in (40 x 30cm).

Roll the dough up,
working toward the
border. Do not roll
too tightly.

Carefully cut into 10-12

equal pieces with a'
serrated knife, making
sure not to squash
the rolls. Grease and
line the pan.

Packin the rolls, cover with plastic
Wrap, and proof for 1-2 hours, unti|

well risen. Preheat the oven to
350°F (180°C)‘

Brush with egg and bake for
25-30 minutes. Heat three
tablespoons of water and
two of sugar until dissolved.
Brush over the rolls. Sprinkle
amixture of the remaining
granulated sugar and
cinnamon over the top, then
turn onto a wire rack to cool.




Level rating @ @ @

How long? 25 mins prep,
2 hrs 10 mins rising,

30 mins baking

How many? 10

Lugredients

Put the flour, yeast, and 2%: cups bread flour, plus extra

granulated sugar inalarge for dusting
mixing bowl. Make a wellin 1aoz (7g) package dried yeast
the center and crack the 2 thsp granulated sugar
egginto the well. 1large egg
17 thsp butter, diced, plus extra
for greasing
Ya cup milk
Melt the butter in 3
saucepan over low heat, T 202 b For the topping
then add the milk and ~ "
warm through. Add this

tothe large bowl and )
bring together with - - ) and golden raisins

a butter knife, . = ___ 1oz (25g) chopped mixed peel

2 tbsp butter, melted
50z (150g) mixture of raisins, currants,

¥s cup light brown sugar
Turn the dough onto alightly Ttsp pumpkin pie spice (optional)
floured surface and knead for
10 minutes. Return to the
bowl, cover with a clean, damp
dish towel and leave in a Special equipment
warm place for 1/ hours.

grated zest of 1lemon

Ttbsp honey

Qin (23cm) round, shallow cake pan

e
{, )
Grease the bottom 3 o B | % Punchdownthedough,
and sides of the ; | X v , then putitonto a floured
panand line the : 5 i F O surface. Roll the dough
botom with 8 : ( ' : out to a 14in (30cm)

parchment paper. ‘ - ) i square. Brush the melted
Preheat the oven : ' LG butter all over it, using a
L0 400%F 200°0),  or e e 3 pastry brush.




Mix together the dried
fruit, mixed peel, sugar,
6 spice (if using), and
lemon zest. Sprinkle on
the pastry, leaving a %in
(1cm) border. Gently roll
7 up the dough into a
';5 sausage shape.

Bake for 25-30 minute
until golden. |£ they stas{:
to become too brown r
cover them with ol |

- Use a sharp knife to carefully
7 cut the dough into 10 pieces.
Put them in the pan with their
cut sides faceup. Cover them
with a clean damp dish towel
and leave in a warm place for
35-40 minutes.

Carefully brush the buns with
the honey, taking care not

9 to burn yourself on the hot
pan. Leave the buns to cool
in the pan for 3-4 minutes.
Then turn them onto

a wire rack.



Level rating @ @

How long? 25 mins prep,
6 hrs rising
and proofing,

30 mins baking

How many?  10-12

Iedf iewt s
2 tsp dried yeast
Whisk the yeast, sugar, and - 2 tbsp granulated sugar

two tablespoons lukewarm

5] beat
e for 10 minutes, arge eggs, beaten

water.

i the e9gs 3 cups bread flour, plus extra
then mixinthe :

for dusting
Thtsp salt
vegetable oll, for greasing
12 tbsp unsalted butter, cubed

and softened

For the topping
Inalarge bowl sift

together the flour
and salt 1340z (50g) mixed candied fruit

Tlarge egg, lightly beaten

(orange and lemon zest, candied
cherries, and angelica), chopped
2 tbsp coarse sugar crystals

(optional)

Make a wellin tbe 14 \ s pecial cquinment
flour and pour In REEC G R ;

the eggs and yeast
mixture.

porcelain or metal féve figurine
(optional)
10in (25¢cm) ring mold (optional)

ramekin

Use a fork ang then your hand
everything together and form
dough. Turn the dough onto
floured work Surface.

S to bring
a sticky
a lightly




Transfer to a lightly
floured surface and

l I I l I I ‘ 6 gently punch down

the dough.

Knead the dough for 10 :
minutes, until elastic but still
sticky. Putitinan oiled bowl
and cover with plastic wrap.
Leave to rise inawarm place
for 2-3 hours.

y

2
b

N

N

Put one-third of the butter on the dough. Fold i A
7 the dough over the butter and knead gently for I l il
'*ﬂ"‘-g_ ’ five minutes, Repeat until all the butteris used up.

5 Y | Keep kneading until no streaks of butter show.

"I,I""l---

Form into a round and work

- ? /--wm 7 A ‘
it into a ring. Bury the feve, §3 , , ,I" Use a ramekin to keep the
8 if using. Lightly oil a baking B e of the hole. Cover
sheet and transfer the ring — 9 Shi:\);astic wrap and a
. wi
to the sheet or ring mold dish towel. Leave to proof
(if using).

for 2-3 hours inawarm place,
| doubled in size. Preheat

. unti
T&P }’:"P the oven to 400°F (200°C).

This bread will

his keepin an
alrtight container for up

to three days.

i

Brush the brioche with
beaten egqg. Sprinkle over
candied fruit and sugar
crystals (if using). Bake

for 25-30 minutes, until
golden brown. Leave to
cool slightly, then carefully
turn onto a wire rack.




Level rating @ @

How long? 20 mins prep,
4% hrsrising
and proofing,

35 mins baking

How many?  1loaf

Dissolve the yeast in the
warm milk in a small bowl. e 0060006000000 0 00
Let it cool, then add the

egg and beat well. Ina .

large bowl, combine the I b?‘ W‘E?

flour, sugar, and salt. Make

awell and pour in the
milk mixture.

2 tsp dried yeast

%> cup lukewarm milk

ﬁgg. LR , Tlarge egg

R S et > ¥y 2); cups all-purpose flour,
plus extra for dusting

/i cup granulated sugar

Vatsp fine salt

Add the melted butter J Jf Jf ; '3 5 tbsp unsalted butter, melted

andgraduiﬂ\/‘dra\t/vom \ R _ vegetable oil, for greasing
stirrin T\ Sy A
]Ezfmc;usr(,)ﬁ dou%h S A ( Tsmall egg, beaten, for glazing

Knead for 10 minutes on a
floured surface until smooth.
Put the dough inan oiled
bow! and cover with plastic
wrap. Keep inawarm place
for 2-21 hours, until doubled

insize.

Take each piece of dough
and use your palm toroll
Put the doughona .. it into a fat log shape.
oured work surface R Continue to roll it toward
and gently ounch it - o | : ea;h end until it is about
down. Divide into three e [ il ) 12in (30cm) long,
equal pieces.




Pinch the tops of the three pieces :
together and tuck the seam under to start | e o s

parchment paper and place

the braid on the sheet. Cov

w;th oiled plastic vvrapland .
dish towel. Leave in 3 Warma
place for two hours; it will not
QOuble in size now, but will O
rise on baking.

6 the braid. Loosely braid the dough, leaving
Pinch and tuck the

room for it torise.
ends underneath.

Preheat the oven to 2750F (190°C). Brush
' the braid with beaten €9g. Bake for 25-30 ;
8 minutes, until golden. Checkif undercooked %‘# ¢

where the braids meet.

| If undercooked, cover with foil
9 and bake for another five
minutes. Cool for 15 minutes
before serving.

wesiianstiill] J&M

e g 5005
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Yule bread

This bread is a delicious festive treat. It needs to be
baked a month before it's eaten, so that it can fully
moisten and allow time for the flavors to blend.

Soak the teabagin 1
water for fjye min
teabag. Put the g
Pour the tea over
fruit soak in the te
Strain the fruit an

% cups boiling
gtes, Remove the
ried fruit |

afor15 minytes
dreserve the tea.

: flour,
owl, sift tne Tiov
In alarge o oves. Mixin

| nd cl
cinnamon, @ -
the sugar, salt, reserved €
;
egags and yeast. Use you

hands to form it into a

<rnooth dough.

On a floured surface, knead the
dough for 5-7 minutes. Form it into
aballand putin a greased bowl.
Cover with a dish towe| and let it

rise in a warm place for 1-1% hours,
until doubled in size.

oured surface, knead the dough.ALet It
Knead in the putter for five
it rest for five More minutes.

o the dough.

On a lightly fl
rest for five minutes.
minutes. Cover and let |
Knead the soaked fruitin

278

Level rating

LT

How long? 45 mins prep,
3 hrs rising and proofing,

50 mins baking

How many? 1loaf

Iv»?rw{ ents

TEnglish breakfast teabag

30z (90g) golden raisins

307 (20g) currants

%0z (45g) dried apricots, chopped

%0z (45g) candied orange peel, chopped
3 cups unbleached white flour, plus extra
for dusting

Y tsp ground cinnamon

% tsp ground cloves

3 tbsp granulated sugar

Ttspsalt

2 large eggs

2V tsp dried yeast, dissolved in Yacup
lukewarm water

9 thsp unsalted butter, softened and
cubed, plus extra for greasing

2 tbsp brown sugar crystals, to glaze

Special equipment

b (45049) loaf pan

Cover and rest for five
minutes. Grease the
pan. Pat the dough into
arectangle 10 x 8in
(25x20cm). Starting
with a long side, roll the
rectangle into a cylinder.



Preheat the oven to
400°F (200°C) Brush the
top of the loaf with water
and sprinkle the sugar
Crystals over the top.

Roll the cylinder. stretching

It until it is about 18in

(45cm) long. With the cylinder
seam-side up, fold the ends
over to meet, making it the
length of the pan. Put it in

the pan, cover with 3 dish
towel, and let it rise in 5 warm
place for 45 minutes

Bake for 15 minutes. Reduce the oven
temperature to 350°F (180°C) ang
bake for another 45-50 minutes.
Remove from the pan and move to

a wire rack to cool.,

Tep Tip
Tostore the loaf, wrap
It in parchment paper,
then in foil, and keep it
in‘an airtight container for
a month before eating.




Level rating @ @

How long? 30 mins prep,
4 hrs rising and proofing,
45 mins baking

How many? 8

. . ® 6 ¢ ¢ ¢ ¢ 6 & & o o o 0 O ©o o o
In a liguid measuring cup,

add the yeast to the warm 4 ‘, 4

milk and leave for five e b A Vl?’ 64 ‘E?
minutes. Once the yeast ¢ : ‘ I w”'/

mix is frothy, whisk in the ‘ R 2 tsp dried yeast

butter, large eggs, and d £
vanilla. In a large bowl, mix
the sugar, flour, and salt.

%2 cup milk, warmed in a pan
and left to cool to lukewarm
5 thsp unsalted butter, melted
2 large eggs, plus 1small egg,
beaten, for brushing
Mix the liquid and dry 1% tsp vanilla extract
Ingredients to form Soft Y cup granulated sugar
dough:; it will pe stickier 2 cups bread flour, plus extra for dusting
than bread dough, large pinch of salt
6oz (175g) mixed dried fruit, such as
apricots, cranberries, golden raisins,
and mixed peel
. finely grated zest of 1 orange
On a lightly floured & ) vegetable oil, for greasing
surface, knead the i AN confectioners’ sugar, for dusting
dough for 10 minutes, .M _
until elastic. Form the ' : \ _‘ Special equipment

doughi
gh into a loose ball. 6in (15cm) round springform cake pan

or high-sided panettone pan

Form the dough into 5 loose
ball and put it ina lightly oileq
bowl. Cover the bowl with 3

h out flat onto :
Stretch the doug damp dish towel ang leave to

ter
a floured work surface. Scat mp
the dried fruit and orange zest | fo twolr;a warm plaCe R
on top and knead again until . : ) o ours, until doubjeg
well combined. il ‘




> . Punch down the dough with
A your fist and turn onto
7 alightly floured surface.

Knead the dough into

: 8 \ around ball just big
¥ enough to fitinto
the pan.

. . Line the pan with 3 double
B layer of parchment paper.
6 If using a cake pan, form
" acollar with the paper,
2-4in (5-10cm) higher
than the pan.

7S
{

. -

Putitinto the pan, cover,
and leave to proofin a
| warm place for another two
hours, until doubled in size.
Preheat the oven to 375°F
(190°0C).

& Brush the top of the
' dough with the small egg.
Bake for 40-45 minutes.
If it is browning too fast,
cover with foil. Leave to
cool for five minutes,

then turn out. Remove
the parchment and cool.

Dust with confectioners
sugar before serving.

Tt . .I ”‘H”I“V‘ ‘|| \ \ b \ -
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NO-BAKES

No need to turn on the oven for
these tasty treats. Simply crumble,
melt, and stir your ingredients to
make scrumptious snacks and
delightful desserts. Then put
them in the fridge until you're
ready to enjoy.

........
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Level rating @

How long? 20 mins prep,
30 mins chilling

How many? 12-14

® e'@a @ 00 6 8 8.0 8 @

Lugredients

'8 o

74 cup condensed milk

2 tbsp butter

2 tbsp light brown sugar

3 tbsp crunchy peanut butter

2 cups rolled oats

4%0z (125g) dark chocolate chips

For the filling

4%o0z (125g) cream cheese
2 tbsp crunchy peanut butter
2 tbsp confectioners’ sugar

@ ®© 8 ® ® & & & & @ o © © o & & & o © o O o
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Put the cream cheese, peanut
butter, and confectioners’
sugar in a bowl and beat with a
wooden spoon until smooth
and creamy.

Spread a little of the filling on
the flat side of a cookie, then
sandwich together with
another cookie. Repeat with
the other cookies.
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Place all the remaining
\ Ingredientsinalarge
' mixing bowl and mix well.
Pour in the chocolate
mixture and stir until
all the ingredients are

evenly coated.

~ Linethe bottom of

\ the pan with parchment
paper. Place the
chocolate, butter,

and golden syrupin a

saucepan over low heat.
Stir occasionally,

until they are melted
and smooth.

Pour the mixture into the

prepared pan and spread it
out evenly with the back of

aspoon. Chill for at least
two hours, or until firm to
the touch,

e @ © ¢ ¢ ¢ @ © © 0 @ @ © © & © © ©®

Level rating @

How long? 15 mins prep,

2 hrs chilling

How many? 18

Lagrededs

70z (200g) bittersweet chocolate, broken
into pieces

7/ thsp butter, diced

Y2 cup golden syrup

8oz (2259) graham crackers, broken
into pieces

40z (125g) unsalted, shelled pistachios

70z (200g) dried apricots, roughly chopped

3%oz (100g) dried cranberries or cherries

Special equipment

7 x11in (18 x 28cm) pan

Run a blunt knife around the
. edge of the pan. Carefully turn
| onto a cutting board and remove
the parchment paper. Cutinto
18 squares and serve.



NUTTY
AND CHEWY

TRY THIS

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

cherries, or prunes.

P




Level rating

Three ways s

How long?

with no-bake bars =

and Rocky Road),

Try out these easy no-bake bars from around the world. 1 hr chilling (Tiffin)
Rocky Road was made in the US, Nanaimo came from a ’ )
. e . . many?
town in Canada, and Tiffin was invented in Scotland. 16°(man;m’g and Rocky Road)
25 (Tiffin)

Nanaimo
Lugredients

Melt the butterina saucepan
and mix in the cocoa powder and
sugar. Cook for two minutes,

whisking continuously.

Cookie layer Chocolate layer

8 tbsp unsalted butter 5oz (1509) dark chocolate,

; ! :

Vi cup cocoa powder broken into pieces Reduce the heat and whisk in the
Ja cup granulated sugar 2 thsp unsalted butter

egg. Cook for 1-2 minutes, until

1large egg, beaten it has thickened. Remove from

70z (200g) crushed cookies of choice Special equipment the heat.

2)0z (759) sliced almonds 8in (20cm) square baking pan,

1340z (50g) unsweetened greased and lined with

flaked coconut parchment paper _ Inalarge bowl, mix the cookies, almongd d
\ : s, an

N coconut together. Pour in the melted cocoa

Vanilla layer A S mixture. Combine well and transfer to the pan

4 thsp unsalted butter softened L ) Press the mixture down to make an even firm

3 cups confectioners’ sugar layer. Chill for 30 minutes.

2 thsp cu§tard powder i RIPPy oy

% tsp vanilla extract —~/ . L, g

S - S~ ‘. : X \ For the vanilla layer, beat the butter until
o fluffy. Add the confectioners’ sugar,

custard powder, vanilla, and milk. Beat

until smooth. Pour it over the cookie layer

and chill for another 30 minutes.

For the chocolate layer, melt the chocolate and butter
in a heatproof bowl over a pan of simmering water.

Cool to room temperature. Spread evenly over the
vanilla layer. Chill for one hour.

Remove from the pan
and slice into 16 even-

sized pieces.




Rocky Road
Lugredient

90z (250q) dark chocolate, broken into pieces

7 tbsp unsalted butter

2 tbsp golden syrup

5oz (150qg) pretzel sticks, roughly chopped
3oz (100g) mini marshmallows

%0z (50g) unsalted almonds, roughly chopped
1340z (509) dried cherries, roughly chopped

Special equipment
8in (20cm) square baking pan, greased and lined

with parchment paper

Melt the chocolate, butter,
and golden syrupin a large
l heatproof bowl over a pan
of simmering water. Cool
toroom temperature.

Tiffin
Lugredient

11 tbsp unsalted butter

/> cup golden syrup

/5 cup cocoa powder

100z (300g) graham crackers, crushed

5koz (150g) dried fruit

Qoz (2509g) milk chocolate, broken into pieces

Special equipment
8in (20cm) square baking pan, greased
and lined with parchment paper

Top Tw

All of these no-bake bars

can be stored inan airtight
container for up to five days.

l and cocoain a saucepan over

2

_ TRY THIS

Instead of dried cherries,

you can try out raisins
or dried apricots in the
Rocky Road.

Add the pretzel sticks, mini
marshmallows, almonds, and
cherries to the chocolate mixture.
Stir well until combined.

In the pan, spread the mixture
outtoafirmand even layer.
3 Chill for at least two hours.
Remove from the pan and slice
Into 16 even-sized pieces.

Melt the butter, golden syrup,

low heat, whisking constantly i ”
until smooth A

Combine the graham crackers
and dried fruit in a large bowl.
Pour over the butter mixture and
mix together.

.
Pour the mixture into the pan
3 and spread it out to a firm,

even layer. Chill for at least
30 minutes.

N
Melt the chocolate in a heatproof bowl over
a saucepan of simmering water. Cool to room

temperature. Spread it over the cookie layer.
Chill for 30 minutes.

Take out of the pan k
and slice into 25 even- \

5 sized pieces.



Level rating @ @ @

How long? 30 mins prep,

[asty tiramisu

This Italian treat is a light, layered dessert of 6 hrs chilling
coffee-flavored lady fingers and mascarpone
that will melt in your mouth!

How many? 8

Lugredients :

2 tbsp instant decaf espresso powder

Y2 cup almond syrup

For the filling
6 large egg yolks

1% cups confectioners’ sugar, sifted
Y5 cup vanilla syrup
1lb (4509) mascarpone cheese, at
room temperature
2 cups heavy cream, chilled
140z (400q) lady fingers \
unsweetened cocoa powder,

for dusting

T
T -

Special equipment

13x 9% 2in (33 x 23 x5cm) pan or dish




Measure out two cups boiled water and let
it cool for five minutes. Mix the water with
the espresso powder and almond syrup

in a bowl. Set aside. For the filling, whisk

the egg yolks and confectioners’sugarin a
heatproof bowl for 2-3 minutes, until thick
and pale in color.

Place the bowl over a saucepan of
simmering water, making sure it does

not touch the water. Add the vanilla syrup,
whisking constantly to combine. Whisk the

mixture for five minutes, unti! thick and

ribbonlike in texture. Remove from the
heat, cover, and cool.

Place the mascarpone in a large bowl and
fold gently with a spatula to soften the
cheese. Then add the cooled egg yolk
and syrup mixture. Whisk gently until

well combined and smooth.

In a separate bowl, whisk the heavy
cream to form stiff peaks. Fold

5 little of the cream into the
mascarpone mixture and mix well.
Then gently foldintherest and
mix until itis well combined.

Dip half of the lady fingers into th
coffee mixture, briefly, on each sidz
and use them to line the bottom |
of the serving dish. Cover with half of

the cream filling and sift some Ccocoa
powder over the top.

Add another layer of lady fingers and filling.
Sprinkle generously with cocoa powder,
wrap in plastic wrap, and chill for 4-6 hours.
Remove the tiramisu from the fridge

15 minutes before serving.




No-bake lemon
cheesecake

This zesty cold-set cheesecake doesn’'t need to
be baked, making it lighter and fluffier than a
baked cheesecake.

Line the bottom of the
pan with parchment

l paper. Put the crackers
inabagand crush into
crumbs with a rolling pin.

Melt the butter and pour it
over the crushed crackers,
mixing well to combine.

Press the cracker

mixture firmly into the
3 bottom of the pan

using a wooden spoon.

Chill for 30 minutes,

Place the bowl over
a pan of hot water
and stir until the
gelatine melts fully.
Set aside to cool.

Level rating @ @

How long? 30 mins prep,

4% hrs or overnight chilling

How many? 8

Lugredients

90z (250qg) graham crackers

7 tbsp unsalted butter, diced

Ttbsp unflavored powdered gelatine
finely grated zest and juice of 2 lemons
1207 (350qg) cream cheese

Y4 cup granulated sugar

T/a cups heavy cream

pared lemon zest, to decorate

Special equipment

9in (23cm) round springform cake pan

Inasmall heatproof bowl

4 soak the gelatine in the

lemon juice for five minutes
to dissolve.

Beat together the

6 cream cheese, granulated
sugar, and lemon zest

until smooth.



Beat the gelatine mixtyre

8 into the Cream cheese
Mixture, stirring wel|

to combine.

In a separate bowl, whisk
the heavy cream to form

7 soft peaks. Make sure it is
not stiff.

Pour the cheese mixture
onto the chilled cracker

]_O crust and spread evenly. Smooth the top with a

damp palette knife or the
ll back of a damp spoon.

Gently fold the whisked

9 cream into the cheese

mixture. Be careful not
tolose any volume.

Chill for at least .
four hours or overnight.

12 Run asharp, thin knife

around the inside of

the pan.

Gently turn the

cheesecake onto a
13 serving plate. Sprinkle
the pared zest over the
. top. Remove the

parchment paper
before slicing.




No-bake lIme ano

olueberry cheesecake

This fruity cheesecake is packed with sweet blueberries and zingy limes,
giving it a mouthwateringly good flavor. Make sure you measure the
gelatine carefully to set the filling perfectly.




Level rating

L

30 mins prep, l
6% hrs chilling or overnight

How long?

How many? 8

Lugredients
9oz (2509g) graham crackers,

finely crushed

7 tbsp unsalted butter, melted

For the topping

3%oz (100g) blueberries
1tbsp granulated sugar

grated zest of % lime

For the filling

juice of 2 limes

Ttbsp powdered gelatine

100z (300g) sour cream

% cup granulated sugar 3
1lb 20z (500q) full-fat cream cheese

grated zest of 1lime, plus extra to serve

1tsp vanilla extract

Special equipment

Qin (23cm) springform cake pan

Line the bottom of the
pan with parchment
paper. Combine the
cracker crumbs and
butter in a bowl.
Spread the mixture in
the bottom of the pan,
pressing down firmly.
Chill for 30 minutes.

4 For the topping, gently
heat the b!ueberries,
sugar, zest, and one
tablespoon of water
ina saucepan. Stjr
until the blueberries

release their juices.

Remove from the heat.
Let cool.

For the filling, pbeat ﬁhe.
lime juice and gelatine n
Leave for five
minutes. Then heat gently,

beating, until the gelatine
ool.Ina bowl,

a saucepan.

dissolves. Letitc
beat the cream, sugar, cream
cheese, zest, and vanilla, then
beat in the gelatine mix.
Spread the filling evenly over
the graham cracker crust.

Spoon over the topping
and decorate with the
juices. Chill for 4-6 hours,
orovernight. Take out of
the pan and sprinkle with
lime zest to serve.
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K about the €iming.
good need

it away, before T
Its? boes

tinthe fridge
dy towhip it
rure”?

Thin
Does your baked
o be shot g
<hrinks in size Of M
it need to e kep
until you're reasy.
out to take a pic

Set the scene for your
baked good. Would it be
eaten at breakfast? If so,
create a simple breakfast
table setting. If you've
made a showstopper
cake for a party, then
think about where it

will sit. Could it be

the centerpiece on

a buffet table?

You wil| ueed

e tiered cake stand, plate, bowl, baking sheet,
wire cooling rack, wooden board, basket

e tablecloth, napkin, dish towel, oven mitts

e mixed dishware, small serving plates,
and bowls

e silverware, cake forks, spoons, knives,
cake slice

e drinks (tea, hot chocolate, milk, juice)

® Ccups, Mugs, teacups, glasses

e extra ingredients from a recipe (berries,
sprinkles, cocoa powder, confectioners’
sugar, herbs, nuts, edible flowers), small
sieve or flour shaker

e colored paper and cardboard or mini
bunting, wooden skewers, gift bags,

balloons, scissors, glue

Select the right dish for presenting
your baked good. Would a cake
stand, plate, bowl, baking sheet, wire
rack wooden board, or basket work
well? A tiered cake stand would be
best for cupcakes, whereas a basket

is perfect for bread.

Think about what the surface material should be.
. Would a tablecloth, patterned napkin, dish towel,

or oven mitts add to the scene? Always choose

simple patterns so you don'’t take the focus away

from the food.




'//
7
P g
Choose the right dishware to beinthe
background of a shot, such as a pile of dessert ’

4‘ plates or bowls. If it's a party scene, then perhaps
es or napkins in a stack would fit

paper plat
the mood.

u need any drinks inthe background?
of hot chocolate,

he shot? Make
| go with the

'ﬁ Do yo
Would a cup of tea, mug

5 glass of milk orjuiceaddtot
sure you selecta drink that wil

baked good you've made.

;AU/SEI:SV; hilp to hgve silverware.
S i arp knife, cake fork, or
e €toaccompany your baked
donyt.Chrg/ tokeep it simple, and
o a(;tssnstgmething that will
cake or other b;igda\gié;rom the

Sprinkling a few extra

7 ingredients around from the
recipe can add to your photo.
Use a small sieve to shake
confectioners’ sugar or cocoa ‘K\iw; i |
powder over a baked good. \\\\ \ B |
You can also drop on edible \\\\\\ | » ] |
glitter, sugar strands, or cake \\ |
confetti. Scattered berries,
edible flowers, nuts, and :

chocolate shavings can also Adding in decorative B
add to the shot. elements, such as bunting, H"}n i
8 gift bags, balloons, and k. |

- |

// presents can really help |'

// enhance your photo. [

r

//IIII However, don't let the

party bits and pieces take
over the shot.
]




Snap and share

Taking a decent photo of food doesn't just
happen by luck. You need to think about lighting,
orientation, color, focus, shadows, angles, and
backgrounds. These are skills you can easily

learn when you're setting up something

to snap on your camera or phone.

Lighting

Natural daylight

is ideal for taking
photos of food.
Artificial light can
wash out the image
and make the food
look unappealing.
Shoot inside and
near a window.

Orientation
Decide if a photo taken
landscape or portrait
would best showcase
your finished work. For
example, a tiered cake
stand is tall, so might be
better taken as a portrait
shot. These pretzels work
well in landscape.
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Color

Make sure the surface color works for

the food you're photographing. See pages
296-297 for advice on choosing props. Don't
let strong patterns on a tablecloth take
attention away from the food.

TRY THIS

Flick through this book to get
ideas. Which shots of the
finished baked goods inspire
you?? Follow baking bloggers
or vloggers. Read a few
cooking magazines that

specialize in baking.

Shadows

If you take a photo outside
then do so on a cloudy day.
Bright sunshine casts strong
shadows. A cloudy sky is better,
since the light is more even.

Focus

Choose where you want your
focal point to be. A lot of mobile
phones and tablets allow you to
click and pinpoint exactly where
you want the camera to focus.

Angle

Try out different
angles. You can
photograph your food
overhead, straight

on, or from an angle,
looking slightly down
or tilted up.

Background

Clear away any clutter, unless

you want a messy shot of all the
aftermath of baking a cake. Neutral
wallpaper or a lightly painted wall
both work well as backgrounds.



Variations

: Think about getting
lots of variations
Always take 3 photo
of the whole cake, for

example, before yoy
Cutout aslice.

Less is more
Remember, it’s the
food you're trying

to show off, so don’t
over-style or prop your
picture. This impressive
chocolate roulade

has been placed on
awhite dish and plain
tablecloth, to show

! Adding in extras

| .Photograph a cake on
't own, before aqgin
lal eXtras to create 5 g

off the food, not different look piqc
the props. rele ‘ o
» “vantitem from the
B €Cipe, sych as this cyt
and partialy peeled
.orange, Dont overdo
It though
How manY

ttop . :-\ .
\/OU wan atCh : " : b =
\f \/Ou‘\/e made a ° N i T s 6 d{:

you've taken the perfect

want one puffin ‘szgt ?;iere share it with your family

foreground 2N t\qe - frionds. They!l probably viant
onawire rackint . the recipe, tO.
packgroun
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Glossary

A,B

alternate to take turns doing
two things, such as adding an
egg, then some sugar, then
adding another egg.

baking blind weighing down
a pie crust with baking beans
or foil to stop it from rising
during baking.

bar a sweet food that
is made in a square or
rectangular pan.

batch making or baking things
a little at a time, usually if you
do not have enough pans or
space in the oven.

batter a thin, liquidy dough
that is used to make light
cakes, pancakes, and to coat
food before it's fried.

beat stirring or mixing quickly
until smooth, using a whisk,
spoon, or electric mixer.

blend mixing ingredients
togetherin a blender or food
processor until combined.

boil heating liquid in a pan

over high temperature so
that it bubbles strongly.

300

ot

chill cooling food in the
refrigerator.

choux soft pastry that is
piped onto a baking sheet
instead of being rolled out.
The dough bakes to form
crisp, hollow balls that are
then filled.

coarse food thatis cutin
small pieces.

combine mixing ingredients
together evenly.

compote fruit cooked
in syrup.

consistency how runny or
thick a mixture is.

cream beating butter and
sugar together to add air.

créme patissiére a creamy
custard used as a filling.

crimp shaping something into
small ridges, or folds.

crumb coat thin layer of
frosting applied to a cake to
trap the crumbs, before a final
layer of frosting is applied.

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

D

dice cutting an ingredient
into small, equal cubes.

dissolve melting or liquifying
a substance (often sugar
in water).

dough the mixture of flour,
water, sugar, salt, and yeast
(and possibly other ingredients)
before it is baked into bread.

drain removing excess
liquid by pouring ingredients
through a colander, or by
resting on paper towels.

drizzle pouring slowly, in
a trickle.

E,F,G,H

elastic a mixture with a
stretchy texture.

fine incredibly small, often
powdery pieces of food that
have been ground down from
a larger portion.

fold mixing ingredients
together gently, to
keep as much air in the
mixture as possible.

fondant a thick topping that
is rolled out, cut, and shaped
into decorations for cakes,
cupcakes, and pastries.

frangipane a paste made
from almond-flavored cream
and used as a filling.

frosting a topping that is
usually a creamy icing.

fry cooking food in oil.

ganache a filling made from
chocolate and cream.

glaze coating food in a
liquid to give it a smooth,
glossy surface.

grate shredding an ingredient
into little pieces by rubbing it
against a grater.

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

grease rubbing butter or
oil onto a baking sheet or pan
to stop food from sticking.

hollow something that is
empty inside. Bread sounds
hollow when baked.

,J,K

incorporate blending
together.

individual a single one, or
enough for one person.

juice squeezing liquid out of
a fruit or vegetable.

knead pressing and folding
dough with your hands until it
is smooth and stretchy. This
distributes the yeast and
helps it to rise.

L,M,N,O

level making the surface of
something the same height.

line placing parchment paper
or foil in a pan so that food
won't stick .

lukewarm mildly warm

macaron a small, round
dessert made from two cookie
halves with a cream filling.

mash crushing ingredients
with a fork or masher.

melt heating a solid substance
until it becomes a liquid.

meringue a light and airy
dessert that's made from
beaten egg whites and sugar
and baked until crisp.

mix combining ingredients
together, either by hand or
with equipment.



moist something that is
slightly wet.

no-bake a sweet dish that is
chilled in the fridge instead of
baked in the oven.

overwork if food is handled,
beaten, or rolled out too many
times then it doesn’t work as
well in a recipe.

P,Q,R

palmier a sweet pastry
that’s made in the shape of
a palm leaf.

pastry a sweet or savory
baked good made from flour,
fat, and water.

pasty a small pie made with
pastry that folds around
vegetables, meat, or cheese.

pavlova a dessert made with
a meringue bottom and filled
with cream and fresh fruit.

peaks raised areas that look
like the tops of mountains.

phyllo tissue-thin sheets
of pastry. Best to use store-
bought, as making it from
scratch is incredibly difficult.

pie a baked pastry (savory
or sweet) that usually has
an outer crust and a top.

pipe making a strip of icing
as a decoration on a cake or
cupcake. Meringues are also
piped from a piping bag.

pit removing the pit from fruit
or vegetables.

portion an amount or helping
of food.

preheat turning the oven on
and heating it to the correct
temperature before baking
food init.

process blending an
ingredient or ingredients in
a food processor.

proofing the final rise of
bread dough before baking.

pulp mashing food so that it's
crushed, wet, and soft.

punch down deflating risen
dough with a gentle punch.
This evens out the texture
of the bread.

quantity how much of an
ingredient you need.

rest putting pastryina
cool place.

rich strongly flavored.

ripe when a fruit is soft and
ready to be eaten.

rise dough gets bigger in size
when left in a warm place.

roll out flattening out and
shaping dough or pastry using
a rolling pin.

rub in rubbing flour and
butter with your fingers to
create a crumblike texture.

S

sandwich sticking two sides
or halves together, usually
with a mixture in between.

savory something that does
not taste sweet.

score making small cuts across
the top of a baked good.

season adding salt, pepper,
vinegar, or other spices to
a dish to add flavor.

serrated the pointed,
toothlike edge of a knife.

set leaving food on the work
surface, in the fridge, or in the
freezer until it firms up and
turns solid.

shortcrust pastry a crisp and
crumbly pastry that's used for
tarts, flans, and pies.

sift using a sieve to remove
lumps from dry ingredients.

simmer cooking over low
heat, so the liquid or food
is bubbling gently but
not boiling.

skewer a metal or wooden
stick with a sharp end.

slice using a knife to cut food
into strips.

sprinkle scattering a food
lightly over another food.

streusel a crumbly filling
or topping that is often
flavored with cinnamon.

T,U,V
tart a pastry crust that has
a savory or a sweet filling.

tepid mildly warm.

texture the way something
feels, e.g, soft, smooth,
or moist.

tiers layers of cake stacked
on top of each other.

transfer moving something
from one place to another.

trimmings leftover pieces
of dough or pastry from
cutting out.

turn onto taking out of a
pan or baking sheet and
carefully laying on a surface
used for serving.

volume, adding increasing
the size of a mixture, such as
when beating egg whites.

W, X, Y, Z

well a dip made in flourin
which to crack an egg or
pour liquid into.

whisk evenly mixing
ingredients together
with a whisk.

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

zest the skin of a citrus fruit
that has been grated with a

grater or a zester.
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'Nndex

A,B

almonds
almond and raspberry lattice tart
150-153
granola bars 198-199
macarons 204-209
painted cake 92-95
pinwheel pear tart 148-149
simple strudel 122-123
anchovies, four seasons pizza
250-251
apples
apple cake 56-57
apple crumble 158-159
apple jalousie 114-117
chocolate, apple and pear pavlova
214
fall fruits crumble 160
fruity crumble pie 124-125
simple strudel 122-123
ultimate apple pie 130-133
apricots
chocolatey no-bake bars
286-287
Yule bread 278-279
artichokes, four seasons pizza
250-251
bagels 242-243
baguette 238-241
bananas
banana bread 62-63
banana and chocolate tartlets 141
beating 11
beef, Cornish pasties 174-175
biscuits
cheesy nutty biscuits 182-183
Black Forest cake 84-87
blueberries
blueberry muffins 24-25
blueberry ripple cheesecake
68-69
French shortbread 194-195
fruity crumble pie 124-125
lemon and blueberry cookies 181
no-bake lime and blueberry
cheesecake 294-295
bread
bagels 242-243
baguette 238-241
basic white 220-221

brioche des rois 274-275
ciabatta 230-231
cinnamon rolls 270-271
cornbread 268-269
easy bread rolls 234-235
focaccia 260-261
grissini sticks 262-263
hefezopf 276-277
multigrain loaf 232-233
naan 256-259
onion and walnut crown 264-265
panettone 280-281
pita 254-255
pretzels 244-247
pumpkin 228-229
rye 226-227
soda 236-237
sticky fruit buns 272-273
tear and share pesto 248-249
whole-wheat cottage loaf 222-225
Yule 278-279
see also pizza
brioche des rois 274-275
brownies
cheesecake 202
chocolate fudge 200-201
chocolate and raspberry 203
pecan blondies 203
butter cookies 186-187
buttercream frosting
basic vanilla 14
chocolate 44-45
creamy cupcakes 32-33
cupcake owl 36-39
orange 54-55
pretty cupcakes 34-35
buttermilk
carrot crunch muffins 28-29
multigrain loaf 232-233

C,D

cakes
covering 19
filling and layering 16
frosting 17
candies, Pinata cake 78-81
calzone 253
carrots
carrot cake 52-53
carrot crunch muffins 28-29
chard, veggie cheese quiche 166-169
cheese
cheesy nutty biscuits 182-183
feta, chili, and herb-stuffed naan
bread 258
four seasons pizza 250-251
mini spinach and phyllo tarts
164-165
pizza muffins 26-27
tomato and onion tarts 162-163
veggie cheese quiche 166-169
cheesecakes
baked berry 64-65
blueberry ripple 68-69

cheesecake brownies 202
marbled chocolate 66-67
no-bake lemon 292-293
no-bake lime and blueberry
294-295
cherries
Black Forest cake 84-87
cherry crumble 161
sweet cherry pie 126-127
chestnut, chocolate chestnut
roulade 48-49
chicken, mighty meat pie 170-173
chocolate
banana and chocolate tartlets 141
Black Forest cake 84-87
chocolate, apple and pear pavlova
214
chocolate cake 44-45
chocolate chestnut roulade 48-49
chocolate chunk cookies 180
chocolate fudge brownies
200-201
chocolate macarons 209
chocolate and raspberry brownies
203
chocolate pie 144-147
chocolatey no-bake bars 286-287
cupcake owl 36-39
fudge cake balls 40-41
marbled chocolate cheesecake
66-67
melting 21
Nanaimo 288
no-bake cool cookies 284-285
pecan blondies 203
profiteroles 102-105
rocky road 289
tasty tiramisu 290-291
tiffin 289
triple-layer chocolate cake 72-73
white chocolate and cranberry
cookies 181
choux pastry 13,102-105
ciabatta 230-231
cinnamon
cinnamon palmiers 118-121
cinnamon and raisin cookies 180
cinnamon rolls 270-271
coffee
mocha tartlets 141
tasty tiramisu 290-291
cookies
butter 186-187
chocolate chunks 180
cinnamon and raisin 180
creative cookies 178-179
French shortbread 194-195
gingerbread 190-191
hazelnut and raisin oat 184-185
lemon and blueberry 181
no-bake cool 284-285
shortbread 188-189
white chocolate and cranberry 181
cornbread 268-269

Cornish pasties 174-175
cranberries

fall fruits crumble 160

white chocolate and cranberry

cookies 181
creaming 11
creamy cupcakes 32-33
creme patissiere 138-139,154-157
croissants 106-109
crumbles

apple crumble 158-159

cherry 161

fall fruits 160

fruity crumble pie 124-125

plum 161

streusel topping 56-57
cupcakes

creamy 32-33

cupcake owl 36-39

piping 18

pretty cupcakes 34-35
custard tartlets 140
Danish pastries 110-113
dates, granola bars 198-199
drizzle muffins 30-31

E,F,G

eggs
beating 10
meringues 20, 210-217
mighty meat pie 170-173
separating 10
equipment 6, 8-9
focaccia 260-261
folding 10
fondant 19, 34-35
frangipane 148-149
French shortbread 194-195
fridge cake
chocolatey no-bake bars 286-287
three ways with 288-289
frosting and icing 14
cakes 17
cream cheese 52-53, 82-83
ganache 97,99
piping 15
royal 14,15
see also buttercream
fruit buns, sticky 272-273
fruit cake, festive 88-91
fruity crumble pie 124-125
fudge cake balls 40-41
ganache 97,99,209
ginger
apple jalousie 114-117
gingerbread cookies 190-191
gingerbread house 192-193
rhubarb and ginger upside-down
cake 58-59
gold leaf, painted cake 92-95
graham cracker and cookie
crusts 64-69,136-137,292-295
granola bars 198-199
grissini sticks 262-263
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H,I,3J

ham, mighty meat pie 170-173

hand washing 7

hazelnuts
carrot crunch muffins 28-29
hazelnut and raisin oat cookies
184-185

hefezopf 276-277

hygiene 7

ice cream cone drip cake 96-99

ingredients 6

jalousie, apple 114-117

jelly roll 46-47

K, LM

Key lime pie 136-137
kneading 11
lemons
drizzle muffins 30-31
lemon and blueberry cookies 181
lemon drizzle loaf cake 60-61
lemon meringue pie 216-217
naked cake 74-77
no-bake lemon cheesecake
292-293
tangy lemon tart 142-143
zingy lemon polenta cake 50-51
limes
Key lime pie 136-137
no-bake lime and blueberry
cheesecake 294-295
macarons
chocolate 209
pistachio 209
raspberry 208
strawberries and cream 204-207
mango, tropical fruit paviova 215
marzipan 19, 88-91
mascarpone
naked cake 74-77
raspberry macarons 208
tasty tiramisu 290-291
meat pie, mighty 170-173
meringues 20
chocolate, apple, and pear paviova
214
lemon meringue pie 216-217
raspberry cream 210-211
strawberry pavlova 212-213
tropical fruit pavlova 215
mocha tartlets 141
muffins
blueberry 24-25
carrot crunch 28-29
drizzle 30-31
pizza 26-27
multigrain loaf 232-233
mushrooms, four seasons pizza
250-251

N,O,P

naan bread 256-257
feta, chili, and herb-stuffed 258
Peshwari 259

naked cake 74-77

Nanaimo 288

oat bars 196-197

® 6 @ @ & & © @

oats
apple crumble 158-159
carrot crunch muffins 28-29
fruity crumble pie 124-125
granola bars 198-199
hazelnut and raisin oat cookies
184-185
multigrain loaf 232-233
no-bake cool cookies 284-285
oat bars 196-197
olives, four seasons pizza 250-251
onions
onion and walnut crown 264-265
tomato and onion tarts 162-163
oranges
carrot crunch muffins 28-29
chocolate pie 144
zesty citrus cake 54-55
oven, preheating 6
painted cake 92-95
palmiers, cinnamon 118-121
panettone 280-281
pans
greasing 13
lining 13
papaya, tropical fruit pavlova 215
passion fruit, tropical fruit pavliova
215
pastry
choux 13
rolling out 11
shortcrust 12
pavlova
chocolate, apple and pear 214
strawberry 212-213
tropical fruit 215
peanut butter
granola bars 198-199
no-bake cool cookies 284-285
pears
chocolate, apple and pear pavlova
214
fall fruits crumble 160
pinwheel pear tart 148-149
pecan blondies 203
pepperoni
four seasons pizza 250-251
pizza muffins 26-27
peppers
calzone 253
four seasons pizza 250-251
Peshwari naan bread 259
pesto, tear and share pesto bread
248-249
photography 296-299
pies and tarts
almond and raspberry lattice
150-153
veggie cheese quiche 166-169
chocolate 144-147
mini spinach and phyllo 164-165
pinwheel pear 148-149
strawberry 154-157
tangy lemon 142-143
tomato and onion 162-163
Pifata cake 78-81
piping
cupcakes 18
frosting 14, 15
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pistachios
chocolatey no-bake bars
286-287
pistachio macarons 209
pita bread 254-255
pizza
bianca 252
calzone 253
four seasons 250-251
pizza muffins 26-27
plums
plum crumble 161
very berry plum pie 134-135
polenta
cornbread 268-269
multigrain loaf 232-233
zingy lemon polenta cake 50-51
pork, mighty meat pie 170-173
potatoes, Cornish pasties 174-175
presentation 296-297
pretzels 244-247
profiteroles, chocolate 102-105
pumpkins
pumpkin bread 228-229
pumpkin pie 128-129
punching down 11

Q,R

raspberries
almond and raspberry lattice tart
150-153
chocolate and raspberry brownies
203
mini red velvets 82-83
naked cake 74-77
raspberry cream meringues
210-211
raspberry creme tartlets
138-139
raspberry macarons 208
very berry plum pie 134-135
red velvets, mini 82-83
rhubarb and ginger upside-down
cake 58-59
rocky road 289
rolling out 11
rolls
cinnamon 270-271
easy bread 234-235
roulade, chocolate chestnut
48-49
royal icing 14,15
rubbing in 12
rutabaga, Cornish pasties 174-175
rye bread 226-227

S, T

safety 7
scones, perfect 266-267
shortbread
triangles 188-189
French 194-195
shortcrust pastry 12
sifting 10
social media 296-297
soda bread 236-237
spinach, mini spinach and
pyllo tarts 164-165

strawberries
baked berry cheesecake
64-65
strawberries and cream macarons
204-207
strawberry paviova 212-213
strawberry tart 154-157
very berry plum pie 134-135
streusel topping 56-57
strudel, simple 122-123
Swiss chard, veggie cheese quiche
166-169
tartlets
banana and chocolate 141
custard 140
mocha 141
raspberry creme 138-139
tea, Yule bread 278-279
tear and share pesto bread
248-249
techniques, baking 10-21
tiffin 289
tiramisu, tasty 290-291
tomato and onion tarts 162-163
tropical fruit pavlova 215

UV, W,X,Y,Z

Victoria sponge cake 42-43
walnuts

cheesy nutty biscuits 182-183

fall fruits crumble 160

onion and walnut crown 264-265
weights and measures 6
whole-wheat cottage loaf 222-225
Yule bread 278-279
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