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BAKING

cinnamon & currant loaf

makes one loaf

A tup butter, diced, plus extra
lor greasing

27 cups all-purpase flour

pinch of salt

1 thsp baking powder

I tbsp ground cinnaman

A tup brown sugar

ACUp currants

linely grated rind of 1 orange

S-6 thap orange juice

b thap milk

2 eygs, beaten lightly

ti Grease a 2-1b/900-g loaf pan

with butter and line the base with

baking parchment.

Strain the flour, salt, baking
2_ powder, and ground cinnaman
into a bowl. Rub in the butter with
your fingertips until the mixture

resembles bread crumbs.

% Stir in the sugar, currants, and
= orange rind. Beat the orange
juice, milk, and eggs together and
add to the dry ingredients. Mix well.

4 Spoon the mixture into the
prepared pan. Make a dip in the

center to help the loaf rise evenly.

E Bake the [oaf in a preheated
...j oven, 350°F180°C, for abaut
1=1 haur 10 minutes, or until a fine
metal skewer inserted into the center

of the |oaf comes aut dlean,

6 Lat the loaf caool before turning
it out of the pan. Transfer to a
wire rack and let cool completely

befare slicing.

COOK'S TIP

Once you have added the liguld

to the dry ingredients, work as
quickly as possible because the
baking powder is activatad by

the liquid,
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BAKING

“ banana & cranberry loaf
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makes one loaf

1 thsp hutter, for greasing

1% cups self-n'si.ng_ﬂuur

V. tsp baking powder

% cup brown sugar

2 bananas, mashed

/: cup chopped candied peel

2 thsp chopped mixed nuts

Y. cup dried cranberries

5-6 thsp orange juice

2 eggs, beaten lightly

4 cup sunflower oil

Y cup confectioners' sugar, strained

grated rind of 1 orange

COOK'S TIP
This tea bread will keep for a
couple of days. Wrap it carefully

and store in a cool, dry place.

v'g Grease a 2-Ib/900-g loaf pan with
the butter and line the base with

baking parchment.

2 Strain the flour and baking
powder into a mixing bowl, Stir in
the sugar, bananas, chopped candied

peel, nuts, and cranberries.

Stir the orange juice, egas, and
3 ail together, until tharoughly
hlended. Add the mixture to the dry
ingredients and mix well. Pour the
rixture into the prepared pan and

level the surface with a spatula.

Bake in a preheated oven,
"'/fE' 350°F180°C, for about 1 haur,
until firm to the touch or until a fine
metal skewer inserted into the center

of the loaf comes out clean.

5 Turn out the loaf onta a wire rack

and let cool completely.

Mix the confectioners’ sugar with
6 a little water and drizzle the
frasting over the loaf. Sprinkle crange
rind over the top. Let the frosting set

hefore serving the loaf in slices.




BAKING

banana & date loaf

makes one |oaf 1 Grease a 2-1b/900-g loaf pan and 4 Spoan the mixture into the

line with baking parchment. prepared loal pan and level (e

Vi cup butter, diced, plus extra ,
surface with a spatula.

far greasing

Strain the flour into @ mixing
generous 17 cups self-rising flour

bowl. Rub the butter into the flour

Vs cup superfine sugar
b with your fingertips until the mixture

“ cup chopped pitted dried dates ,
resembles fine bread crumbs.

2 bananas, mashed coarsely

2 egqs, beaten lightly

Add the sugar, chopped dates,
2 thsp honey

bananas, beaten eggs, and honey
ta the dry ingredients. Mix together to 5 Bake the loaf in a preheatid
oven, 325°F/160°C for about,

1 hour, or until golden brawn and

form a pourable consistency,

fine metal skewer inserted Into the

center of the loaf comes out clean

6 Let the loaf cool for 10 minutes

befare turning out of the pan,

then transfer to a wire rack to cool

VARIATION

7 Serve the loal warm or cold, cut
Substitute other dried fruit, such

into thick slices.

as prunes or apricots, for the

dates. lse no-soak vaneties for
the best results.




BAKING

fruit loaf with apple spread

makes one loaf

| thsp butter, for greasing

2 cups rolled oats

1 tsp ground cinnamon

Y cup light brown sugar

“# cup golden raisins

1 cup seedless raisins

2 thsp malt extract

1% cups unsweetened apple juice

1% cups whole-wheat flour

3 tsp baking powder

FRUIT SPREAD

1/ cups strawberries, washed
and hulled

2 eating apples, cored, chopped,
and mixed with 1 thsp
lemon juice

1/ cups unsweetened
apple juice

TO SERVE

strawberries

apple wedges

Grease and line a 2-1b/900-g loaf
’é pan. Place the oats, sugar,

cinnamaon, raisins, and malt extract in a
bowl. Pour in the apple juice, stir, and

let snak for 30 minutes,

6

2 Strain in the flour and baking
powder, adding any bran that
remains in the strainer, and fold in

using a metal spoon.

Spoon the mixture into the pan
3 and bake in a preheated aven,
350°F180°C, for 1°4 hours, until a fine
metal skewer inserted into the center

of the loaf comes out clean.

4 Let the |oat stand for 10 minutes,
then turn out anto a wire rack

and let cool completely,

5 Meanwhile, to make the fruit
spread, place the sirawberries
and apples in a pan and pour in the

apple juice. Bring the mixture to a boil,

cover, and simmer gently for

30 minutes. Beat the sauce well, then
spoen into a sterilized, warmed [ar, Lot
the sauce cool completely, then seal

and label the jar

{" Serve the fruit loal cut inta slices
‘:} with 1-2 tablespoons af the fruit
spread and an assortment of

strawberries and apple wedges.
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makes one loaf

1 thep butter, for greasing

3% cups strang white hread flour,
plus extra for dusting

/4 cup unsweetened cocoa

1 tsp salt

I envelope active dry yeast

2 thsp brown sugar

1 thsp oil

1% cups lukewarm water

/I Lightly grease a 2-1b/900-g |oaf

pan with the butter.

2 Strain the flour and unsweetened

cocoa into a mixing bowl, Stir in

the salt, dry yeast, and sugar.

BAKING

chocolate bread

3 Pour in the il with the water and
mix the ingredients together to

form a dough.

4 Place the dough an a lightly
floured counter and knead for

5 minutes. Alternatively, use an electric

mixer with a dough hook.

[~ Place the dough in a greased
J bowl, cover, and let rise in a
warm place for about 1 hour, or until

it has doubled in size,

=

Punch down the dough lightly for
6 1 minute, then shape it into a
loaf. Place in the prepared pan, cover,
and let rise in @ warm place for another

30 minutes,

Bake in a preheated oven,
7 ADQ°F200°C, for 2530 minutes,
When the loaf is cooked, it should
sound hollow when tapped on

the base,

8 Transfer the bread to a wire rack
and let cool completely. Cut into

slices and serve,



BAKING

date & honey loat

makes one loaf

1 thsp butter, for greasing

13 cups strong white bread flour
' cup brown bread flour

W tsp salt

1 envelope active dry yeast
generous % cup lukewarm water
3 thsp sunflower ail

3 thsp honey

/: cup chopped pitted dates

2 thsp sesame seeds

COOK'S TIP
If you cannot find a warm
place, sit a bow! with the dough
in it over a pan of warm

water and cover,

/i Grease a 2-1b/900-g loaf pan
with the butter,

2 Strain both types of flour into
a large mixing bowl, and stirin
the salt and dry yeast. Pour in the
lukewarm water, sunflower oil, and

honey. Bring together to form a dough.

3 Place the dough on a lightly
J floured counter and knead for

about § minutes, until smoath.

4 Place the dough in a greased
bowl, cover, and let rise in @

warm place for about 1 hour, or until

doubled in size.

5 Knead in the dates and sesame
wt Seads. Shape the dough and

place in the pan.

6 Cover and stand in a warm place

for a further 30 minutes, ar until

springy to the touch.

7 Bake in a preheated oven,
AI5°F220°C, for 30 minutes,
When the loaf is cooked, it should

sound hollow when tapped.

8 Transfer the |paf to a wire rack
and let cool completely, Serve

cut inta thick shices,

gl

N

| Silami

)

@@l




BAKING

mango twist bread

makes one |oaf

3 thsp butter, diced, plus extra
for greasing

3/ cups strong white bread flour,
plus extra for dusting

1 tsp salt

1 envelope active dry yeast

1 tsp ground ginger

Y eup brown sugar

1 small manga, peeled, pitted, and
blended to a paste

1 cup lukewarm water

2 thsp honey

#: cup golden raisins

1 egg, beaten lightly

confectioners’ sugar, for dusting

10

Grease a cookie sheet with a little
/! butter. Strain the flaur and salt
into & mixing bow!, stirin the dry
yeast, ginger, and brown sugar and rub
in the butter with your fingertips until

the mixture resembles bread crumbs.

2 Stir in the mango paste,

|ukewarm water, and honey and

bring together to form a dough.

Place the dough on a lightly
3 floured counter, Knead for about
5 minutes, until smooth. Alternatively,
use an electric mixer with a dough
hook. Place the dough in a greased

bowl, cover and let rise in a warm

place for about 1 hour, until it has

doubled in size.

Knead in the golden raising antl
4 shape the dough into 2 sausage
shapes, each 10 inches/25 cm long,
Carefully twist the 2 pieces twgether and
pinch the ends to seal, Place the dough

on the cookie sheet, cover, and leave 11

a warm place for another 40 minutes

Brush the loaf with the eqqg and
5 bake in a preheated oven,

425°F220°C, for 30 minutes, or until
golden. Let cool on a wire rack. Dust

with confectioners’ sugar before serving

COOK'S TIP
You can tell when the bread is
cooked because it will sound

hollow when tapped.
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citrus bread

makes one loaf

4 thsp butter, diced, plus extra
for greasing

34 cups strong white bread flaur,
plus extra for dusting

/:tsp salt

/A cup superfine sugar

1 envelope active dry yeast

5-6 thsp orange juice

4 thsp leman juice

3—4 thsp lime juice

% cup lukewarm water

1 orange

T leman

1 lime

2 thsp honey, for glazing

1 Lightly grease a coakie sheet
with a little butter.

Z Strain the flour and salt into a
large mixing bowl. Stir in the

sugar and dry yeast,

Rub in the butter with your
3 fingertips until the mixture
resembles bread crumbs, Add all of
the fruit juices and the water and
bring together with your fingers to

form a dough.

BAKING

4 Place the dough on a lightly
floured caunter and knead for

5 minutes. Alternatively, use an electric
mixer with a dough hoak. Place the
dough in a greased bowl, cover, and
let rise in @ warm place for 1 hour, until

doubled in size.

5 Meanwhile, grate the rind of the
orange, leman, and lime. Knead

the fruit rinds into the dough.

6 Divide the dough into 2 balls,
making one slightly bigger than
the other,

‘7 Place the larger ball on the
cookie sheet and set the smaller

one an top.

8 Push a floured finger through the
center of the deugh. Cover and

let rise for about 40 minutes,or until

springy to the touch.

9 Bake in a preheated oven,
425°F220°C, for 35 minutes,

Remove from the oven and transfer 1o
a wire rack. Glaze with the haney and

let cool completaly,

11



crown loaf

makes one loaf

2 thsp butter, diced, plus extra
for greasing

generous 1% cups strong white
bread flour, plus extra for dusting

Y tsp salt

1 envelope active dry yeast

/i cup lukewarm milk

1 egg, beaten lightly

FILLING

4 thsp butter, softened

V. cup brown sugar

2 thsp chopped hazelnuts

1 thsp chopped preserved ginger

V cup candied pes|

1 thsp rum or brandy

1 cup confectioners' sugar

2 thsp lemon juice

Grease a cookie sheet with a little
’l butter. Strain the flour and salt
into a large mixing bowl. Stir in the
yeast. Rub in the butter with your
fingertips. Add the milk and egg and
bring together with your fingers to

form a dough.

12

BAKING

Place the dough in a greased
2 bowl, cover. and stand in a warm
place for about 40 minutes, until
doubled in size. Punch down the
dough lightly for 1 minute, then roll
out inta a rectangle measuring
12 x Yinches/30 x 23 cm.

o
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3 To make the filling, cream the

butter and sugar together in a

large bow! until light and fluffy. Stir in
the hazelnuts, ginger, candied peel,
and rum or brandy. Spread the filling
over the dough, leaving a 1-inch/

2.5-cm border around the edges.

4 Roll up the dough, starting
from ane of the long edges, into

a sausage shape. Cut into slices at
2-inch/5-cm intervals and place the
slices in a circle on the cookie sheet,

sides just touching, Cover and stand in

a warm place to rise for 30 minutes,

™ Bake in a preheated oven,

5 325°F190°C, for 20-30 minutes
or until golden. Meanwhile, mix the
confectioners’ sugar with enough

lemon juice to form a thin frosting.

6 Let the loaf cool slightly befare
drizzling with frosting. Let the
frosting set slightly before serving.
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BAKING

cranberry muffins

makes eighteen

1 thsp butter, for greasing
generous 1% cups all-purpase flour
2 tsp baking powder

i tsp salt

¥ cup superfine sugar

4 thsp butter, melted

2 eqgs, beaten lightly

generous ¥ cup milk

1 cup fresh cranberries

scant ' cup freshly grated

Parmesan cheesg

ii Lightly grease 2 muffin pans with
a little butter. Strain the flour,
baking powder, and salt into a mixing

bowl. 5tir in the superfine sugar.

In a separate bowl, combine the
2 butter, beaten eggs, and milk,
then pour into the bow! of dry
ingradients, Mix lightly together until
all of the ingredients are evenly

blended, then stir in the cranberries.

3 Divide the mixture amang the

prepared pans.

14

4 Sprinkle the grated Parmesan
cheese over the top of each

portion of the muffin mixture. =

5 Bake in a preheated oven,
400°F200°C, for 20 minutes,

or until the muffins are well risen

and golden brown.

6 Let the muffins cool slightly in
the pans for 10 minutes, then
transfer them to a wire rack, and let

cool completely.

3
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BAKING

cinnamon swirls

makes twelve ll Grease a 9-inch/23-cm square

baking pan with a little butter,
2 thsp butter, diced, plus extra

far greasing

Strain the flour and salt into a
generous 1% cups strong white

mixing bowl. Stir in the dry yeast.

bread flouy plus extra for dusting Rub in the butter with your fingertips

/; tsp salt until the mixture resembles bread

| envelope active dry yeast crumbs. Add the egg and milk and

| egg, beaten lightly bring together with your fingers to

/i cup lukewarm milk fonna dangh
2 thsp maple syrup
FILLING

Form the dough into a ball, place
4 thsp butter, softened

in a greased bowl, cover, and let

d cinnamon
Z tsp groun stand in a warm place for about

AP DO SIGA 40 minutes, or until doubled in size.

Vi CUp curmants

4 Punch down the dough lightly
far 1 minute, then rall out to a

rectangle measuring 12 x 9 inches/
30x 23 cm.

To make the filling, cream the
5 softened butter, cinnamon, and
brown sugar together in a bow! until
light and fluffy. Spread the filling evenly
over the dough rectangle, leaving a
1-inchf2.5-cm border around the
edges. Sprinkle the currants evenly

over the top.

6 Roll up the dough from ane of the

lang edges, and press down 10

seal. Cut the roll into 12 slices. Place
them in the pan, cover, and let rise In o

warm place for 30 minutes,

7 Bake in a prehaated oven,
375°F190°C, for 20-30 minutes,
or until well risen, Brush with the syrup

and let caol slightly before serving.

15



BAKING

crunchy fruit cake

serves eight

/: cup butter, softened, plus extra
for greasing

Vs cup superfine sugar

2 eggs, beaten lightly

generous % cup self-rising
flour, strained

1 tsp baking powder

% cup commeal

1% cups mixed dried fruit

Y cup pine nuts

grated rind of 1 lemon

4 thsp lemon juice

2 thsp milk

VARIATION
To give a crumblier, lighter fruit
cake, omit the cornmeal and use
a generous 1 cup of self-rising

flour instead.

16

rl Grease a 7-inch/18-cm cake pan 4 Gently fold the flour, haking
with a little butter and line the powder, and cormmeal into the
base with baking parchment, mixture until well blended.
2 Whisk the butter and sugar 5 Stir in the mixed dried fruit, pine
together in a bowl until light nuts, grated lemaon rind, lemon

and fluffy. juice, and milk.

3 Whisk in the beaten eggs, a little 6 Spaon the mixture into the pan
at a time, whisking thoroughly and level the surface.

after each addition.

7 Bake in a preheated oven,
350°F180°C, for about 1 hour, or
until a fine metal skewer inserted into

the center of the cake comes out clean.

8 Let the cake cool in the pan

before turning out.




BAKING

clementine cake

serves eight

J cup butter, softened, plus extra
far greasing

2 clementines

% cup superfine sugar

3 eqys, beaten lightly

14 cups self-rising flour

3 tbsp ground almonds

3 thsp light cream

GLAZE AND TOPPING

6 thsp clementine juice

2 thsp superfine sugar

3 white sugar lumps, crushed

COOK'S TIP
If you like, chop the rind
from the clementines in a
food processor or blender
with the sugar in step 2, Tip
the mixture into a bowl
with the butter and begin

to cream the mixture.

A (Grease a 7-inch/18-cm round pan

with a little butter and line the

base with baking parchment.

18

2 Pare the rind from the clementines
and chop it finely. Cream the
butter, sugar, and clementine rind

together in a bow! until pale and fluffy.

3 Gradually add the beaten eggs to
the mixture, beating thoroughly

after each addition.

4 Gently fold in the flour, ground
almonds, and light cream. Spoon

the mixture into the prepared pan.

Bake in a preheated oven,
5 350°F180°C, tor 55—60 minutes,
ar until a fine metal skewer inserted
into the center comes out dlean. Let

cool for 10 minutes.

Meanwhile, to make the glaze,
6 put the clementine juice into a
small pan with the superfine sugar.
Ering to a boil aver low heat and

simmer for 5 minutes.

7 Turn out the cake onto a wire

/’ rack. Drizzle the glaze over the
cake until it has been absorbed and
sprinkle with the crushed sugar lumps.

Let cool completely before serving.
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serves eight

1 cup butter, softened, plus extra

for greasing

scant 1 cup brown sugar
3 eggs, beaten lightly
2V cups self-rising flour
1 thsp caraway seeds
grated rind of 1 lemon

6 thsp milk

| or 2 strips of citron peel

Grease a 2-b/900-g loaf pan and

line with baking parchment.

Cream the butter and brown

sugar together in a bowl until
pale and fluffy.

BAKING

caraway madeilra

3 Gradually add the beaten eggs
to the creamed mixture, beating
well after each addition.

4 Strain the flour into the bowl

and gently fold into the creamed

mixture with a figure-eight movement.

5 Add the caraway seeds, lemon
rind, and milk, and gently fold
in until thoraughly blended.

6 Spoon the mixture into the
prepared pan and leve| the

surface with a spatula.

7 Bake in a preheated oven,
325°K160°C, far 20 minutes,

COOK'S TIP
Citron peel is available in the
baking section of large stores.
If it is unavailable, you can

substitute chopped mixed peel.

Remove the cake from the oven
8 and gently place the pieces of
citron peel on top, Return to the oven
and bake for 40 minutes more, or until
the cake Is well risen, golden, and a
fine skewer inserted irto the centel

comes out clean.

9 Let the cake cool in the pan for
10 minutes before turning out,

then transfer it to a wire rack to let it

cool completely.

19



BAKING

lemon syrup cake

serves eight

1 thsp butter, for greasing
scant 1/ cups all-purpose flour
2 tsp baking powder

1 cup superfine sugar

4 egqs

i cup sour cream _ )
-*I Lightly grease an &-inch/20-cm

rated rind of 1 large lemon
: & loose-hased round cake pan with

4 thsp lemon juice
: J a little butter and line the base with

% cup sunflower ol
S5YRUP

baking parchment.

A tbsp confectioners’ sugar
: ; 2 Strain the flour and baking

3 thsp lemon juice
; ] powder into a large mixing bowl

and stir in the sugar.

3 In a bowl ar pitcher, whisk the
eqqgs, sour cream, lemon rind,

lemon juice, and oil together.

4 Pour the egg mixture into the dry
ingredients and mix well until

evenly blended.

Pour the mixture inta the
5 prepared pan and bake in a
preheated oven, 350°F/180°C, for
A45—60 minutes, until risen and

golden on tap.

20

6 To make the syrup, mix the

confectioners' sugar and leman

juice together in a small pan. Stir over
low heat until just starting to bubble

and turn syrupy.

As soon as the cake comes oul of
7 the aven prick the surface with a
fine metal skewer, then brush the syrup
aver the top. Let coal completely in the

pan befare turning out and serving.

COOK'S TIP
Pricking the surface of the hot
cake with a skewer insures that
the syrup seeps into the cake and
the flavor is absorbed.

serves eight

6 thsp butter; diced, plus extra
for greasing
generous 1% cups self-rising flour
1 tsp baking powder
/ cup superfine sugar

1V cups chopped dried apple

Jenerous /4 cup raisins

i cup sweet cider
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| ega, beaten lightly

1 cup raspberries

/I Grease an 8-inch/20-cm cake pan
with a little butter and line with

baking parchment.

Strain the flour and baking
2 powder inta a large mixing bowl
and rub in the butter with your
fingertips until the mixture resembles

line bread crumbs.

BAKING

apple cake with cider

3 Stir in the superfine sugar, dried

apple, and raisins.

Pour in the sweet cider and egg
4 and mix together until thoroughly
blended. 5tir in the raspberries very
gently so that they do not break up.

5 Pour the mixture into the
prepared cake pan.

6 Bake in a preheated oven,
375°F190°C, for 40 minutes,

or until risen and lightly golden.

7 Let the cake coal in the pan for
10 minutes, then turn out onto a
wire rack, and let cool completely

before serving.
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BAKING

orange kugelhopf cake

serves four

1 cup butter, softened, plus extra
for greasing

generous 1 cup superfine sugar

4 eqas, separated

scant 3V cups all-purpose flour

pinch of salt

3 1sp baking powder

14 cups fresh orange juice

| thsp arange flower water

1 tsp grated arange rind

SYRUP

/i Cup orange juice

I cup granulated sugar

/| (Grease and flour a 10-inch/25-cm
kugelhopf pan or deep ring mald.

2 Cream the butter and superfine
sugar together in a bowl until
light and fluffy, then add the eqg

yolks, 1 at a time, whisking well after

each addition,

22

Strain the flour, salt, and baking

powder into a separate bow!,
Fold the dry ingredients and the
arange juice alternately into the
creamed mixture with a metal spoon,
warking as lightly as possible. Gently
stir in the orange flower water and

orange rind.

Whisk the egg whites until they
form soft peaks, then gently fold
them inta the mixture using a figure-

eight movement.

5 Pour into the prepared pan of

mold. Bake in a preheated over,
I50°F/180°C, for 50-55 minutes, o
until a fine metal skewer inserted nto

the center of the cake comes out clean.

6 To make the syrup, bring the

orange juice and sugar to a boll
in a small pan over [ow heat, then
simmer gently for 5 minutes, until the

sugar has dissolved.

Remove the cake from the

7 oven and let cool in the pan for
10 minutes. Prick the top of the cake
with a fine metal skewer and brush
over half of the syrup. Let the cake
cool, still in the pan, for another

10 minutes, then invert the cake
onto a wire rack placed over a deep
plate and brush the syrup over the

cake until it is completely covered.

Serve warm ar cald,
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BAKING

carrot & ginger cake

serves ten

1 thsp butter, for greasing
generous 1% cups all-purpose flour
1 tsp baking powder
| tsp baking soda
2 tsp ground ginger
i tsp sall
scant 1 cup light brown sugar
generous 1 cup grated carrots
2 pieces of preserved
ginger, chopped
1 thsp grated fresh gingemoct
# tup seedless raisins
2 aqos, heaten lightly
3 thsp corn oil
juice of 1 arange
FROSTING
1 cup lowfat soft cheese
4 thsp confectioners' sugar
1 tsp vanilla extract
TO DECORATE
grated carrot
Tinely chopped preserved ginger
ground ginger

«H Grease an 8-inch/20-cm round
cake pan with butter and line with

baking parchment.

Strain the flour, baking powder,
2 baking soda, ground ginger, and
salt into a bowl. Stir in the sugar, carrots,
preserved ginger, fresh ginger, and
raisins. In a separate bowl, beat
together the eqgs, oil, and arange

juice, then stir into the dry ingredients.

Spoan the mixture into the
3 prepared pan and bake in a
preheated oven, 350°F/180°C, for
11 hours, until firm to the touch, or
until a fine metal skewer inserted into
the center of the cake comes out clean

Let cool in the pan.

To make the frosting, place the

" soft cheese in a bowl and heat 1o
soften. Sift in the canfectioners' sugar

and add the vanilla extract. Mix well,

[~ Tum the cake out and smooth the
u..} frosting over the top. Decorate
with grated carrot and presarved and

ground ginger and serve.

serves eight

3 extra large eggs

/i cup superfine sugar

scant 1 cup all-purpose flour
| thsp hot water

FILLING

/i Cup mascarpone

| tsp almond extract

| cups small strawberties
10 DECORATE

| thsp toasted sliced almonds

| tsp confectioners’ sugar

BAKING

strawberry roulade

‘E Line a 14 x 10-inch/35 x 25-cm

jelly rell pan with baking
parchment. Place the eggs in a
heatproof bowl with the superfine
sugar. Whisk together, then place the
bowl over a pan of hot water and

whisk the mixture until pale and thick,

Remove the bowl from the pan.
2 Strain in the flour and fold into
the egg mixture with the hot water.
Pour the mixture into the prepared pan
and bake in a preheated oven,
A725°F220°C, for 810 minutes, until
golden and set.

Remove from the oven and turn
3 out the roulade onto a sheet of
baking parchment. Peel off the lining
paper and roll up the sponge cake
tightly along with the baking
parchment, Wrap in a dish towel

and let cool.

To make the filling, mix together
4 the mascarpane and almand
axtract, Reserve a few strawherries for
decoration, then wash, hull, and slice
the rest. Chill the mascarpone mixture
and the strawberries in the refrigeratal

until required.

Unroll the cake, spread the
5 mascarpone mixture pver the
surface, and sprinkle with sliced
strawberries, Roll the cake up again
and transfer to a serving plate. Sprinkle
with almonds and lightly dust with
confectioners' sugar, Decarate with

lhe reserved strawberries.



cieh friit icake

serves four

1 thsp butter, for greasing

generaus ¥ cup no-soak prunes

1 cup chopped pitted dates

generous ¥ cup unsweetened
orange juice

2 thsp molasses

1 tsp finely grated lemon rind

1 tsp finely grated orange rind

generous 1% cups whole-
wheat flour

2 1sp baking powder

| tsp allspice

“ cup seedless raisins

“: tup golden raisins

“ cup currants

generous 1 cup dried cranberries

3 extra large eggs, separated

TO DECORATE

1 thsp apricot preserve, warmed

confectioners’ sugar, for dusting

generous 1 cup sugarpaste

strips of arange rind

strips of lemon rind
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BAKING

Grease a deep round 8-inch/

/i 20-cm cake pan and line with
baking parchment. Chop the prunes,
place in a pan with the dates, pour
over the orange juice, and simmer aver
low heat for 10 minutes. Remove from

the heat and beat to a paste. Stir in the

malasses and rinds. Let cool.

Strain the flour;, baking powder
2 and allspice into a bowl, adding
any bran from the strainer. Add the
dried fruits. When the prune mixture
is caol, whisk in the egg yolks, In a
separate bawl, whisk the egg whites
until stiff. Spoon the fruit mixture into

the dry ingredients and mix together.

3 Gently fold in the egg whites
using a metal spoon. Transter

to the prepared cake pan and hake
in a preheated oven, 325°F170°C,

for 1/ hours, Let cool in the pan.

Turn the cake out and brush the
4 top with apricat preserve. Dust
the counter with confectioners’ sugar
and roll out the sugarpaste thinly.
Lay the sugarpaste over the top of the
cake and trim the edges. Decorate

with citrus rind.




coconut cake

serves six—eight

Vi, cup butter, diced, plus extra
for greasing

generous 14 cups self-rising flour

pinch of salt

/4 cup raw brown sugar

1 cup dry unsweetened coconut,
plus extra for sprinkling

2 eggs, beaten lightly

4 thsp milk

f‘! Lightly grease a 2-1b/900-g loaf
pan with butter and line with
baking parchment,

BAKING

2 Strain the flour and salt into a
mixing bowl and rub in the butter
with yaur fingertips until the mixture

resembles fine bread crumbs,

3 Stir in the sugar, coconut, egas,
and milk and mix to a soft

consistency.

4 Spoon the mixture into the
prepared |oaf pan and level the

surface with a spatula, Bake in a
preheated oven, 325°F160°C, for
30 minutes.

5 Remaove the cake from the

oven and sprinkle with the extra
cocanut. Return to the oven and bake
for 30 minutes more, until risen and
golden and a metal skewer inserted

inta the center comes out clean.

6 Let the cake cool slightly in the
pan, then turm out, and transfer
to a wire rack, and let cool completely

befare serving.
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BAKING

orange & almond cake

serves eight

| thsp butter, for greasing
4 eqgs, separated
seant ¥ cup superfine sugar
finely grated rind and juice
ol Z oranges
finely grated rind and juice
ol 1 lemon
generous | cup ground almonds
2/ thsp self-rising flour
ORANGE-CINNAMON CREAM
generous ¥ cup whipping cream
| tsp ground cinnamon
2 tsp caster sugar
10 DECORATE
| thsp toasted sliced almaonds

confectioners’ sugar, for dusting

VARIATION
You could serve this cake with a
syrup. Boil the juice and grated
rind of 2 oranges with scant
Vi cup superfine sugar and
2 tablespoons of water for
5-6 minutes until slightly
thickened, Stir in 1 tablespoan

orange ligueur before serving.

/E Grease a deep 7-inch/18-cm

round cake pan with butter, Line

the base with baking parchment.

2 Cream the eqyg yolks and sugar in

a baw! until the mixture is pale
and thick. Whisk half of the arange
rind and all of the lemon rind into the

egq yolk mixture.

COOK'S TIP
When whipping cream, chill the

bowl, whisk, and cream before
starting. Whisk briskly until it
starts to thicken and then more

slowly until soft peaks form.

3 IMix the juice from the oranges
and lemon with the ground

almands and stir into the egg yolk

mixture, Gently fold in the flour.

Whisk the egg whites until stiff,
then gently fold them into the

eqgg yolk mixture.

Pour the mixture inta the
5 prepared pan and bake in a
preheated oven, 350°F/180°C, for
35-40 minutes, or until golden and
springy fo the touch. Let caol in the
pan for 10 minutes, then turn out and

leave to cool completely.

Whip the cream until soft peaks
6 form. Stir in the remaining orange
rind, cinnamon and sugar. Cover the
cooled cake with the sliced almanis,
dust with confectioners' sugar, and
serve immediately with the orange and

cinmamon cream.

29



almond slices

makes eight

1 eggs

/4 cup ground almonds
1Y cups dry milk

| cup granulated sugar

/ tap saffron threads
scant /% cup sweet butter

| thsp sliced almaonds, to decorate

’I Beat the eggs together in a bowl

and set aside,

2 Place the ground almonds, dry
milk, sugar, and saffron in a large

mixirig bowl and mix well.

3 Melt the butter in a small pan
over low heat. Pour the melted
butter over the dry ingredients and mix

well until thoroughly blended.

4 Add the reserved beaten eggs to

the mixture and mix well.

5 Spread the cake mixture evenly
in a shallow 7-9-inch/15-20-cm
avenproof dish and bake in a

preheated oven, 325°F160°C, for

COOK'S TIP
These almond slices are best
eaten hot, but they may also be
served cold. They can be made
a day or even a week in advance
and reheated. They also

freeze beautifully.

45 minutes, or until a fine metal
skewer inserted into the center of the

cake comes out clean,

Cut the almond cake into & slices.

Decorate the almond slices with
sliced almonds, and transfer to serving

plates. Serve hot ar cold.
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BAKING

pear & ginger cake

SBEIVes Six

scant 1 cup sweet butter, softened,
plus extra for greasing

generous ¥ cup superfine sugar

1% cups self-rising flour, strained

1 tbsp ground ginger

3 eqgs, heaten lightly

1 |b/450 g pears, peeled, cored,
and thinly sliced, then brushed
with lemon juice

1 thsp brown sugar

ice cream or heavy cream, lightly

whipped, to serve (optional)

COOK'S TIP
Store brown sugar in an airtight
container, rather thanin its
package, where it can absorb
water from the air. If the sugar
becomes hard, do not throw it
away. Wrap the package in a
clean, damp dish towel and heat
in the microwave on Medium
for 1-2 minutes, until it begins

to soften.
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/] Lightly grease a deep 8-inchy
20-cmn cake pan with butter and

line the base with baking parchment.

2 Mix all but 2 tablespoons of the
butter with the superfine sugar,
flour, ginger, and eggs in a bowl. Beat

with a whisk until the mixture forms a

smooth consistency.

3 Spoan the cake batter into the

prepared pan and level out the

surface with a spatula.

ﬁ Arrange the pear slices over
the cake batter. Sprinkle with

the brown sugar and dot with the

remaining butter,

l‘" Bake in a preheated oven,
350°F180°C, for 3540 minutes,
or until the cake is golden on top and

feels springy to the touch.

( Serve the pear and ginger cake
:3 warm, with ice cream or whipped

cream, if you like.

VARIATION
For a different flavor, substitute
2 teaspoons ground cinnamon
for the ground ginger and use

vanilla sugar instead of plain.
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BAKING

coffee streusel cake

serves eight

v cup butter, melted and cooled,
plus extra for greasing

2 cups all-purpose flour

1 thsp baking powder

' tup superfine sugar

# cup milk

2 eqqgs

2 thsp instant coffee mixed with
1 tbsp boiling water

4 cup chopped almaonds

confectioners' sugar, for dusting

TOPPING

/i cup self-rising flour

Acup raw brown sugar

2 thsp butter, diced

1 tsp ground allspice

1 thsp water

4 Grease a 9-inchf23-cm loose-
] based round cake pan

with butter and line with baking

parchment. Strain the flour and baking

powder into a mixing bowl, then stir in

the superfine sugar.

Whisk the milk, eggs, melted
Z butter, and caffee mixture
together and pour onto the dry
ingredients. Add the chopped almonds
and mix lightly together. Spoon the

mixture into the prepared pan,

To make the topping, combine
. the flour and raw brown sugar

ina bowl.

4 Rub in the butter with your
fingertips until the mixture

resembles bread crumbs. Sprinkle in
the allspice and water and bring the
mixture together into loose crumbs.

Sprinkle evenly over the cake hatter,

Bake the cake in a preheated
5 owven, 375°F190°C, for about
50 minutes—1 hour. Cover loosely with
foil if the topping starts ta brown too
guickly. Let the cake cool in the pan,
then turn out, dust with confectioners’

sugar, and serve.
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gingerbread

makes twelve

/ eup butter, plus extra
for greasing

scant 1 cup brown sugar

2 thsp molasses

generous 1Y% cups all-
purpose flour

1 tsp baking powder

2 tsp baking soda

2 1sp ground ginger

A cup milk

| 8gg, beaten lightly

Z eating apples, peeled, chopped,

and coated with lemon juice

VARIATION
If you enjoy the flavor of
ginger, try adding 1 tablespoon
finely chopped preserved ginger
to the mixture in step 3.

’I Grease a 9-inch/23-cm square
Cake pan with a litthe butter and

line with baking parchment.

2 Melt the butter, sugar, and

molasses in a pan over |ow heat,

Remove from the heat and let cool.

3 Strain the flour, baking powder,
baking soda, and ground ginger

together into a mixing bowl,

4 Stir in the milk, egg, and cooled

butter and molasses mixture,

followed by the chopped apples.

5 Stir gently, then pour the mixture
into the prepared pan, and level

the surface with a spatula.

6 Bake in a preheated aven,
325°F/160°C, for 30--35 minutes,

until the cake has risen and a fine
metal skewer inserted into the center

comes out clean.

7 Let the ginger cake coal in
the pan, then turn out, and cut

into 12 bars.
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BAKING

sugar-topped blackberry & apple cake

serves ten

1 thsp butter, for greasing

12 0z/350 g cooking apples

3 thsp lemon juice

generous 2 cups whole-
wheat flour

2/ tsp baking powder

1 tsp ground cinnamon, plus extra
for dusting

1 cup prepared blackberries,
thawed if frozen, plus extra
io decorate

scant 1 cup light brown sugar

1 egg, beaten lightly

v cup lowfat plain yogurt

2 0z/55 g white or brown sugar
lumps, crushed lightly

sliced eating apple, to decorate

VARIATION
Try replacing the blackberries
with blueberries. Use the canned
or frozen variety if fresh

blueberries are unavailable.
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#  Grease 3 2-b/900-g loaf pan with

E a |ittle butter and line with baking
parchment. Core, peel, and finely dice
the cooking apples. Place them in a
pan with the lemon juice, bring to a

boil, cover, and simmer for 10 minutes,

until soft. Beat well. Set aside to cool.

~y Strain the flour, baking powder,
deee and cinnamon into-a bowl,
adding any bran that remains in the
strainer. Stir-in % cup of the

blackberries and the sugar.

‘:} Make a well in the center of the
=, ingredients and add the eqg,
yogurt, and cooled apple paste. Mix
until thoroughly blended. Spoon the
mixture into the prepared loaf pan and

level over the top with a spatula.

Sprinkle with the remaining
4' blackberries, pressing them
down into the cake batter, and top the
batter with the crushed sugar lumps.
Bake in a preheated oven, 375°F/
190°C, for 40-45 minutes, then let

cool in the pan.

5 Turn the cake out and peel away
the baking parchment. Serve
dusted with cinnamon and decorated

with blackberries and apple slices,




dark biscuits

makes eight

b thsp butter, diced, plus extra
for greasing

generous 1% cups self-rising flour,
plus extra for dusting

pinch of salt

1 thsp superfine sugar

1 eating apple, peeled, cored,
and chopped

1 egg, beaten lightly

2 thsp malasses

5 thsp milk

l| Lightly grease a cookie sheet
with a little butter.

2 Strain the flour, sugar, and salt

into a mixing bowl.

3 Add the butter and rub it in with
your fingertips until the mixture

resembles fine bread crumbs.

4 Stir the apple into the mixture
until thoroughly cambined,
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BAKING

5 Combine the beaten egg,
molasses, and milk in a pitcher.

Add to the dry ingredients and bring
together to form a seft dough.

floured counter to a thickness of

6 Roll out the dough on a lightly

% inch/2 cm and stamp out 8§ circles,

using a 2-inch/5-cm cutter,

7 Arrange the biscuits on the

prepared cookie sheet and bake

in a preheated oven, 425°F220°C, for

ahout 8-10 minutes.

8 Transfer the biscuits to a wire

rack and let cool slightly. Serve

splitin half and spread with butter.
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BAKING

apple shortcakes

serves four

2 thsp butter, diced, plus extra
for greasing

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

i tsp salt

| tsp baking powder

1 thsp superfine sugar

ocup milk

confectioners’ sugar, for
dusting (optional)

FILLING

1 eating apples, peeled, cored,
and sliced

i cup superfine sugar

| thsp leman juice

1 15p ground cinnaman

1% cups water

/i cup heavy cream, whipped lightly

Lightly grease a cookie sheet with
1 i little butter. Strain the flour, salt,
and baking powder into a mixing
bowl. Stir in the sugar, then rub in the
butter with your fingertips until the

mixture resembles fine bread crumbs.

2 Pour in the milk and bring
together to form a soft dough.

Knead the dough lightly on a lightly

tloured counter, then roll out to ¥ inch/

1 cm thick, Stamp out 4 circles, using a
2-inchf5-cm cutter. Transfer the circles

ta the prepared cookie sheet,

3 Bake in a preheated oven,
A25°F220°C, for 15 minutes,

until risen and browned. Let cool.

To make the filling, place the
4 apple slices, sugar, lemaon juice,
and cinnaman In a pan. Add the
water, bring to a boil, and simmer,
uncovered, for 510 minutes, until the
apples are tender. Let cool a little, then

remaove the apples.

Split the shortcakes in half. Place
5 each lower half on a serving plate
and spoon a fourth of the apple slices
onto each, and top with cream. Place
the other half of the shortcake on top.
Serve dusted with confectioners’ sugar

if you like.
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cherry biscuits

makes eight

6 thsp butter, diced, plus extra
for greasing

generous 1/ cups self-rising flour,
plus extra far dusting

1 thsp superfine sugar

pinch of salt

3 thsp candied chemies, chopped

3 thsp golden raisins

1 eqq, beaten lightly

scant e cup milk

COOK'S TIP
These biscuits will freeze
very successfully, but they
are best thawed and eaten

within 1 month.
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BAKING

iE Lightly grease a cookie sheet
with a little butter,

2 Strain the flour, sugar, and salt
into a mixing bowl and rub in the
butter with your fingertips until the

mixture resembles bread crumbs.

3 Stir in the candied cherries and
golden raisins. Add the egg.

5 Roll out the dough on a lightly
floured counter to a thickness of

i inchf2 cm and cut out 8 circles,

using a 2-inch/5-cm cutter,

4 Reserve 1 tablespoon of the
milk for glazing, then add the
remainder to the mixture. Bring

together to form a soft dough.

6 Place the biscuits on the prepared
cookie sheet and brush the tops

with the reserved milk.

7 Bake in a preheated oven,
A25°F220°C, for 810 minutes,

or until the biscuits are golden brown.

8 Transter the bisouits to a wire
rack and let cool. Serve split in

half and spread with butter,

.=
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BAKING

shortbread fantails

makes eight

A cup butter, softened, plus exira
for greasing

scant % cup granulated sugar

2 thsp confectioners’ sugar

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

pinch of salt

2 tsp orange flower water

superfine sugar, for sprinkling

/I Grease a shallow 8-inch/20-cm

round cake pan with butter,

Cream the butter, granulated
2 sugar, and confectioners’ sugar
together in a large mixing bow| until
light and fluffy.

3 Strain the flour and salt into the
creamed mixture. Add the orange
flower water and bring together with

your fingers to form a soft dough,

4 Roll aut the dough on a lightly
floured counter into an 8-inch/

20-cm circle and place in the prepared
pan. Prick well and score into

8 triangles with a round-bladed knife.

5 Bake the shortbread in a
preheated oven, 325°F/160°C, for
30-35 minutes, or until it is crisp and

the top is pale golden.

6

Sprinkle with superfine sugar,

then cut along the marked lines

to make the fantails,

/

Let the shortbread cool in the pan

before serving.
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4 '€mon jumbles

makes fifty

A cup butter, softened, plus extra
for greasing

generous / cup superfine sugar

grated rind of 1 laman

| egg, beaten lightly

A thsp lemon juice

27 cups all-purpose flour, plus extra
for dusting

| tsp haking powder

1 thsp milk

confectioners’ sugar, for dredging

VARIATION
I you prefer, form the dough into
other shapes—letters of the

alphabet or geometric designs.

BAKING

II Lightly grease several cookie
sheets with a little butter,

2 Crearn the butter, superfine sugar,

and lemon rind together in a

mixing bow! until pale and fluffy.

3 Add the beaten egg and lemon
Juice, a little at a time, beating

thoroughly after each addition.

Strain the flour and baking
4 powder into the mixture and mix
until blended. Add the milk and bring
together with your fingers to form a
soft dough.

5 Turn the dough out onta a lightly

floured counter and divide into

about 50 equal-size pieces.

6 Roll each piece into a sausage
shape with your hands and hend

into an “S" shape.

Place the dough shapes on the
7 prepared cookie sheets and bake
in a preheated oven, 325°F160°C, for
15-20 minutes. Transfer ta a wire rack
and let cool completely. Dredge
generously with canfectioners' sugay

before serving.
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gingersnaps

makes thirty

/4 cup butter, plus extra for greasing
2/, cups self-rising flour

pinch of salt

1 cup superfine sugar

1 thsp graund ginger

1 tsp baking soda

i cup light com syrup

1 egq, beaten lightly

1 tsp grated orange rind

COOK'S TIP
Store these cookies in an
airtight container and eat

them within 1 week.

VARIATION
For less traditional, but equally
delicious cookies, substitute
1 tablespoon apple pie spice for
the ground ginger and
1 teaspoon finely grated leman

rind for the arange rind.
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BAKING

/] Lightly grease several cookie
sheets with & little butter.

2 Strain the flour, salt, sugar,
ground ginger, and baking soda

into a large mixing bow!.

3 Put the butter and light corn
syrup into a pan and place the
pan over very low heat until the butter

hias meltad.

4 Remove the pan from the heat
and let the butter mixture cool

stightly, then pour the mixture onto the

dry ingredients,

g Add the egg and orange rind and

-~ bring together to form a dough

6 Using your hands, carefully shape
the dough into 30 even-size balls.

7 Place the balls well apart on the
prepared cookie sheets, then

flatten them slightly with your fingers.

8 Bake in a preheated oven,
325°F160°C, for 15-20 minutes.

Transfer the cookies to a wire rack to

cool and cnspen befare serving.




BAKING

cinnamon & seed squares

makes twelve

generous 1 cup butter, softened,
plus extra for greasing

1% cups superfine sugar

3 eguys, beaten lightly

1% cups self-rising flour

' tsp baking soda

1 thsp ground cinnaman

“i cup sour cream

3' 0z/100 g sunflower seeds

COOK'S TIP
These maist squares will
freeze well and will keep for

up to 1 month.

1 Grease a 9-inch/23-cm square
cake pan with a little butter and

line the base with baking parchment.

Cream together the butter and
2 superfine sugar in a large
mixing bow! until the mixture is light
and fluffy.

3 Gradually add the beaten eggs to
the mixture, beating thoroughly
after each addition.
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4 Strain the self-rising flour, baking

soda, and ground cinnamon
into the creamed mixture, then fold
in gently, using a metal spoon in a

figure-eight movement.

5 Spoon in the sour cream and
sunflower seeds and mix gently

until well blended.

6 Spoon the cake batter into the
prepared cake pan, then level
the surface with the back of a spoon

or a spatula.

7 Bake in a preheated oven,
350°F180°C, for 45 minutes,
until the surface is firm to the touch

when pressed with a finger.

8 Loosen the edges with a round-
bladed knife, then turn out onto a
wire rack to coal completely, Slice into

12 squares before serving,
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makes sixteen

/i cup butter, diced, plus extra
for greasing

generous 1 cup all-purpose flour

pinch of salt

1 15p baking powder

% cup brown sugar

| egq, beaten lightly

4 thsp milk

| cup hazelnuts, cut into halves

raw brown sugar, for

sprinkling {optional)

BAKING

hazelnut squares

1 Grease a 9-inch/23-¢m square

cake pan with a little butter and

line the base with baking parchment.

2 Strain the flour, salt, and the
baking powder into a large

mixing bowl.

Rub in the butter with your
3 fingertips until the mixture
resembles fine bread crumbs. Add
the brown sugar to the mixture and

&1ir to blend.

4 Add the beaten egg, milk, and
nuts to the mixture and stir well

until thoroughly blended and the
mixture has a soft consistency.

5 Spoon the mixture into the
prepared cake pan and level the
surface with a spatula. Sprinkle with

raw brown sugar, if you like.

VARIATION
For a coffee time cookie,
replace the milk with the
same amount of cold strang
black coffee—the stronger
the better.

6 Bake in a preheated oven, 350°F/
180°C, for 25 minutes, or until

the surface is firm to the touch when

pressed with a finger.

Let cool in the pan for about
7 10 minutes, then loosen the
edges with a round-bladed knife, and
turn out onto a wire rack. Cut into

16 sguares to serve.
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BAKING

oat & raisin cookies

4 thsp butter, plus extra for greasing

makes ten

generous ¥ cup superfine sugar

1 egg, lightly beaten

generous ' cup all-purpose flour

Vi tsp salt

' tsp baking powder

2 cups rolled oats

¥ cup raisins

2 thsp sesame seeds

COOK'S TIP
To enjoy these cookies at
their best, store them in an

airtight container,
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/l Lightly grease 2 cockie sheets
with a little butter.

2 Cream the butter and sugar
together in a large mixing bowl

until light and flufty.

3 Gradually add the beaten egg,
beating well after each additian

until thoroughly blended.

4 Strain the flour, salt, and baking
powder into the creamed mixture.
Mix together gently. Add the cats,

raisins, and sesame seeds, and mix

together thoroughly.

Place 10 spoanfuls of the mixture
5 on the prepared cookie sheets,
spaced well apart to allow room o
expand during cooking, and flatten

them slightly with the back of a spoon.

6 Bake in a preheated oven,
350°F180°C, for 15 minutes.

7 Let the cookies cool slightly on
the cookie sheets.

8 Carefully transfer the cookies to a
wire rack and let cool completely

before serving.

s
L i

EEEE R EREREBR
1 | I T | 8

R AR N R EEE R BN
W OW WKW L

W

W WL

T Nt




BAKING

coconut flapjacks =

e itash II Lightly grease a 12 x 3-inch/ 4 Place the mixture on the prepared m

30 x 23-cm cookie sheet with cookie sheet, Spread evenly

1 cup butter;, plus extra

a little butter. across the cookie sheet and level the
for greasing

surface by pressing with a spatula.

1 cup raw brown sugar
2 Heat the butter, raw brown sugar,

2 thsp light com syru
B ikl and light carn syrup in a large

3V cups rolled oats

pan over low heat until just melled.

1 cup dry unsweetenad coconut

¥ cup chopped candied cherries

COOK'S TIP Bake the flapjack in a preheated
The flapjacks are best stored in : 5 aven, 325°F/170°C, for about
an airtight container and eaten e 30 minutes, until galden,
within 1 week. They can also be Stirin the pats, shredded coconut,
frozen for up to 1 month. 3

and candied cherries and mix well 6 Remave from the gven and
until evenly combined. let cool an the cookie sheet for

10 minutes,

VARIATION
For plain flapjacks, heat 7 Cut the mixture inte 16 pieces

3 tablespoons superfine sugar, using a sharp knife.

3 tablespoons light com syrup,

and % cup butter in a pan over

8 Carefully transfer the flapjack

low heat until the butter has squares to a wire rack and let

melted. Stir in 1% cups rolled cool completely.

pats or oat flakes until combined,

then transfer to a greased cookie

=

sheet, and bake as above.

" B
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BAKING

peanut butter cookies

makes twenty

¥ cup butter, softened, plus extra
far greasing
4 oup chunky peanut butter
generous 1 cup granulated sugar
1 egg, beaten lightly
generous 1 cup all-purpose flour
¥ 1sp baking powder
pinch of salt
i cup chopped unsalted
natural peanuts

COOK'S TIP
For a crunchy bite and
sparkling appearance, sprinkle
the cookies with raw brown

sugar befare baking.

c] Lightly grease 2 cookie sheets.
with a little butter.

2 Beat the softened butter and
peanut butter together in a large

mixing bowl.

VARIATION
For a change, use light molasses
sugar instead of granulated and
add 1 teaspoon apple pie
spice with the flour and

baking powder.
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3 Gradually add the granulated

sugar and beat well,

4 Add the beaten egg, a little at a
time, beating after each addition

until thoroughly blended.

5 Strain the flour, baking powder,
and salt into the creamed peanut

butter mixture.

6 Add the chopped peanuts
and bring the mixture together

with your fingers to form a soft, sticky

dough. Wrap the cookie dough in

plastic wrap and chill in the refrigerator

for 30 minutes.

Form the dough into 20 balls
7 and place them on the prepared
cookie sheets, spaced well apart fo
allow room to expand during cooking,

and flatten slightly with your hand.

8 Bake in a preheated over,
375°F190°C, for 15 minutes,

until golden brawn. Transfer the
cookies to a wire rack and let coaol

befare serving.
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BAKING

apricot & cranberry tart

serves eight

DOUGH

1% cups all-purpose flour, plus extra

for dusting

2 thsp superfine sugar

'/ cup butter, diced

1 thsp water

FILLING

scant 1 cup sweet butter

1 cup superfine sugar

1 egg

2 eqgg yolks

¥ cup all-purpose flour, sifted

1% cups ground almonds

A bsp heavy cream

14 0z/410 g canned apricot
halves, drained

generous 1 cup fresh cranberries

To make the dough, place the
1 flour and sugar in a bowl and
rub In the butter with your fingertips
until the mixture resembles bread
crumbs. Add the water and bring the
mixture together with your fingers to
farm a soft dough. Wrap in plastic
wrap and chill in the refrigerator

far 30 minutes.

2 Roll out the dough on a lightly
floured caunter and use it to line

a 9-inchf24-cm loose-based tart pan.

Prick the base of the tart shell with a
fork and chill in the refrigerator for

30 minules.

3 Line the tart shell with foil and

baking beans and bake in

a preheated oven, 375°H190°C, for

15 minutes. Remave the fail and

haking beans and cook the tart shell
for 10 minutes more.

To make the filling, cream the
4 butter and sugar togetherin a
bow! until light and fluffy, Beat in the
egg and eqq yolks, then stir in the

flour, almonds, and cream.

5 Place the apricot halves and
cranberries on the base of the tart
shell and spoon the filling mixture over

the tap.

6 Bake in the preheated oven for
about 1 hour, or until the topping
is just set. Let cool slightly, then serve

warm or cold.

pine nut tart

serves eight

DOUGH

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

2 bsp superfine sugar

Y cup butter, diced

| thsp water

FILLING

|4 cups farmer's cheese

A thsp heavy cream

1eggs

/i cup superfine sugar

grated rind of 1 orange

1 cup pine nuts

BAKING

To make the dough, place the
/E flour and sugar in a bowl and rub
in the butter with your fingertips until
the mixture resembles bread crumbs.
Add the water and bring the mixture
together with your fingers to form a
soft dough. Wrap in plastic wrap and

chill in the refrigerator far 30 minutes.

2 Roll out the dough on a lightly
floured counter and use it to line

a 9%-inch/24-cm loose-based tart pan.
Prick the base of the tart shell with a

fork and chill for 30 minutes.

Line the tart shell with foil and
3 baking beans and bake in a
preheated oven,t 375°F190°C, for
15 minutes, Remove the foll and
baking beans and cook the shell for

15 minutes mare.

To make the filling, beat the
4 farmer's cheese, cream, eggs,
sugar, orange rind, and half of the pine
ruts together in a bowl. Pour the filling
into the tart shell and sprinkle with the

remaining pine nuts.

ik
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5 Reduce the oven to 325°F160°C
and bake the tart for about

35 minutes, or until the filling is just
set. Let cool before removing from the

pan and serving.

VARIATION
Replace the pine nuts with sliced

almonds, if you like.
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BAKING

italian bread pudding

serves four 1 Grease a 5-cup/1.2-litre deep 4 Mix the cream with the eggs,
ovenproof dish with the butter. the remaining sugar, and the
1 thsp butter, for greasing _ .
orange find and pour the mixture
2 small eating apples, peeled, \ ;
Arrange the apple rings across the over the bread. Set aside to soak
cored, and sliced into rings 2 i
base of the dish, overlapping far 30 minutes.

generous ' cup granulated sugar _
them, then sprinkle half of the sugar

2 thsp white wine

3 0z/100 g bread, sliced with

crusts removed (slightly stale

over the apples. 5 Bake the pudding in a preheated
oven, 350"F/180,7C for about

25 minutes, until golden and set.

French baguette is ideal)
; Remave from the oven and serve.
1% cups light cream

2 eggs, beaten
pared rind of 1 orange, cut into
thin sticks

3 Pour the wine over the apples.
Add the bread slices, pushing

VARIATION
For a change, try adding

them down with your hands to flatten

them slightly.
some dried fruit, such as

— COOK'S TIP
g e Sl s b *f-frx 4} A Some varieties of eating apples
Hhe:pacing, ¥:xou Kin o "%{‘KM a ' are better for cooking than
R~ .* others. Among the most suitable
R t P‘_ are Blenheim Orange, Cox's
G 2 Y, Orange Pippin, Egremont Russet,

Granny Smith, |dared, James
Grieve, Jonagold, Jonathan
Mcintosh, Northem Spy,

and Winesap.

58
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BAKING

creme brilée tarts

Serves six

DOUGH

17 cups all-purpase flour, plus extra
for dusting

2 thsp superfine sugar

Yo cup buiter, diced

1 thsp water

FILLING

4 eqq yolks

/4 cup superfine sugar

1% cups heavy cream

1 tsp vanilla extract

raw brawn sugar, for sprinkling

To make the dough, place the
1 flour and sugar in a bowl and rub
in the butter with your fingertips until
the mixture resembles bread crumbs.
Add the water and bring the mixture
together with your fingers to form a
soft dough. Wrap in plastic wrap and

chill in the refrigerator for 30 minutes.

60

Divide the dough inte 6 pieces.
2 Roll out the dough on a lightly
floured counter and use it to line 6
tartlet pans, 4 inches/10 cm wide. Prick
the base of the dough with a fork and

chill in the refrigeratar for 20 minutes.

3 Line the tart shells with foil and

baking beans and bake in a

prehieated oven, 375°F190°C, for
15 minutes. Remove the foil and beans
and cook for 10 minutes mare, until

crisp and golden. Let cool,

Meanwhile, make the filling.Beat
4 the egq yolks and sugar together
in @ bowl until pale. Heat the cream
and vanilla extract in a pan until just
below bailing paint, then pour onto

the eqg mixture, whisking constantly.

N

5 Return the mixture to a clean pan

and bring to just below a bail,

stirring constantly until thick. Do not let

the mixture boil or it will curdle.

6 Let the mixture cool slightly, then
pour into the tart shells, Let cool,

then chill in the refrigerator overnight.

7 Sprinkle the tarts with brown
sugar. Place under a preheated

hot broiler for a few minutes. Let coal,

then chill for 2 hours before serving.




BAKING

baked pears with cinnamon

serves four

4 ripe pears

2 thsp leman juice

Ve cup light brown sugar
1 tsp ground cinnamon
5 thsp lowfat spread

finely grated lemon rind, to decorate

|owefat custard, to serve

Core and peel the pears, then
1 slice them in half lengthwise, and
brush all over with the lemon juice to
prevent them from discoloring. Arange
the pear halves, cored sides down, in a

small nonstick roasting pan.

Place the sugar, cinnamaon, and
2 lowfat spread in a small pan
over low heat, stirring constantly, until
the sugar has completely dissolved.
Keep the heat as low as possible to
prevent too much water evaporating
from the lowfat spread as it starts
to get hot. Spoon the sugar mixture

over the pears.

Bake in a preheated oven,
3 A00°F200°C, for 20-25 minutes,
or until the pears are tender and
golden, occasionally spooning the
sugar mixture over the fruit during

the cooking time.

To serve, heat the lowfat
4 custard until it is piping hot and
spoon a little onto 4 warmed dessert
plates, then arrange 2 pear halves on

each plate.

Decorate the pears with a little
finely grated lemon rind and

serve immediately.
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pavlova

Serves six

1 ey whites

pinch of salt

/ cup superfine sugar

|V cups heavy cream,
lightly whipped

fpsh fruit of your choice, such as
raspberries, strawberries, peaches,

passion fruit, or ground cherries

BAKING

Line a cookie sheet with a sheet
‘E of baking parchment. Whisk the
egg whites with the salt in a large
bow! until they form soft peaks.

Whisk in the superfine sugar, a
2 little at a time, whisking well aftel
each addition until all of the sugar has
been incorporated and the meringue s

smooth and glossy.

3 Spoan three-fourths of the
meringue onto the cookie sheet,

forming an 8-inch/20-cm circle,

4 Place spoonfuls of the remaining
meringue all around the edqge of
the circle to join up to make a neat

nest shape.

5 Bake in a preheated oven,
275°F140°C, for 1% hours.

6 Turn the heat off, but leave the
pavlova in the oven until it is

completely cold.

Place the paviova on a servina
7 dish. Spread with the lightly
whipped cream, then arrange the fresh
fruit on top. Do not add the cream and
fruit too far in advance, or the pavlova

will go soggy.
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mincemeat & grape jalousie

sarves four

1 thsp butter, for greasing
1lb 2 02/500 g ready-made puff
pastry dough, thawed if frozen
14%: 0z/410 g jar sweet mincemeat
1 cup grapes, seeded and cut
in half
1 eqgg, beaten lightly

raw brown sugar, for sprinkling

COOK'S TiP
Puff pastry has a high proportion
of fat—this is what gives it its
characteristic layered appearance
and light, crisp texture. However,
this also makes it more fragile
than other types of pastry, so
handle it as lightly and as

little as possible.

VARIATION
For an enhanced festive flavor,
stir 2 tablespoons of sherry into

the mincemeat

64

BAKING

i] Lightly grease a cookie sheet
with the butter.

2 Rall out the puff pie dough on a
lightly floured counter and cut

inta 2 rectangles.

3 Place one dough rectangle on the
prepared cookie sheet and brush

the edges with water.

4 Combine the mincemeat and
grapes in a mixing bowl. Spread
the mixture evenly over the dough

rectangle on the cookie sheet, leaving

a 1-inch/2.5-cm horder.

Fold the second pie dough
5 rectangle in half lengthwise,
and cut a series of parallel lines acrass
the folded edge with a sharp knife,

leaving a 1-inchf2.5-cm border.

Open out the secand rectangle
6 and |ay it over the mincemeat
filling. Press the edges of the pie
dough together to seal.

7 Flute and crimp the edges of the
dough with your fingers. Lightly

brush with the beaten egq to glaze

and sprinkle with raw brown sugar.

8 Bake in a preheated oven,
A25°F220°C, for 15 minutes.

Reduce the heat to 350°F180°C and
caok for 30 minutes more, until the

jalousie is well isen and golden brown,

9 Transfer to a wire rack to cool

completely before serving.
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treacle tart

serves eight

9 02/250 g ready-made unsweetened
pastry dough, thawed if frozen

1 cup light carn syrup

scant 2 cups fresh white
bread crumbs

/2 cup heavy cream

finely grated rind of ¥ lemon
ar orange

2 thsp lemon or orange juice

homemade custard. to serve

COOK'S TIP
Syrup is notoriously sticky and so
can be quite difficult to measure.
Dip the spoon in hot water first
and the syrup will slide off it

maore easily and completely.

VARIATION
Use the dough trimmings to
create a lattice pattern on top of
the tart, if you wish.

66

BAKING

Rall out the pie dough on a lightly
1 floured counter and use it to line
an 8-inch/20-cm loose-based tart pan,
reserving the dough trimmings. Prick
the bottom of the tart shell with
a fork and chill in the refrigerator

for 30 minutes.

Cut out small shapes from the

reserved dough timmings, such
ds leaves, stars, or hearts, to decorate
the top of the tart.

Combine the light com syrup,
bread crumbs, heavy cream,
grated lemon or orange rind, and

lemon or orange juice in a bowl,

4 Pour the mixture into the tart shell
and decorate the edges of the tart

with the dough cut-outs.

5 Bake in a preheated oven,
375°H190°C, for 35—40 minutes,

or until the filling is just set.

Let the tart cool slightly in the pan

Turn out and serve hot or cold

with homemade custard,
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BAKING

cheese & ham loaf

makes one |oaf

& thsp butter, diced, plus extra

far greasing
generous 1% cups self-rising flour
1 tsp salt
2 tsp baking powder
1 tsp paprika
1% cups grated sharp cheese
scant ¥ cup chopped smoked ham
2 eqgs, beaten lightly
5 cup milk

COOK'S TIP
This tasty bread is best eaten on
the day it is made, as it does not

keep for very long.

/! Grease a 1-Ib/450-g loaf pan
with a little butter and line the

base with baking parchment.

2 Strain the flour, salt, baking
powder, and paprika into a large

mixing bowl,

3 Rub in the butter with your
fingertips until the mixture
resembles fine bread crumbs. Stir

in the cheese and ham.

68

4 Add the beaten eggs and milk
to the dry ingredients in the

bow! and mix well.

5 Spoon the cheese and ham

mixture into the prepared pan.

6 Bake in a preheated oven,
350°F180°C, for about 1 hour,

or until the loaf is well risen.

7 Let the bread cool in the pan,
then turn out, and transfer to

3 wire rack to cool completely.

8 Cut the bread into thick slices

1o serve,

&= 18 =

(B BB B BE BN BN BN BN B B OB OO

onion tart

serves four

U 52/250 g ready-made pie dough,
thawed if frozen

3 thap butter

generous 4 cup chopped bacon

I b9 02/700 g onions,
thinly sliced

2 vgus, beaten

seant 7 cup freshly grated
Parmesan cheese

1 18p dried sage

silt and pepper

VARIATION
1o make a vegetarian version
of this tart, replace the bacon
with the same amount of

chopped mushrooms.

1 Holl aut the pie dough on a
Hghtly loured counter and use
It ta e g 8% inch/24-cm loose-based

fit pa,

2 Prick thie hase of the tart shell
wilth o Tork and chill in the

lfigarator for 30 minutes,

BAKING

Meanwhile, heat the butter in a
3 pan, add the bacon and onions,
and sweat over [ow heat for about
25 minutes, or until tender. If the onion
slices start to brown, add 1 tablespoon

of water to the pan.

4 Add the beaten eggs to the
anion mixture and stir in the

grated cheese and sage. Season with

salt and pepper to taste.

5 Spoon the onion mixture into the
prepared tart shell, spreading it

out evenly over the base,

Bake in a preheated oven, 350°F
6 180°C, for 2030 minutes, or
until the filling has just set and the
pastry is crisp and golden.

7 Let the tart cool slightly in the

pan. Serve warm or cold.
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BAKING

sun-dried tomato rolls

makes eight 3 Turn the dough out onto a {‘ Divide the dough into 8 even-size
lightly floured counter and knead .’ balls and place them on the
/i cup butter, melted and cooled . )
far about 5 minutes, until smooth. prepared cookie sheet, Cover and let
slightly, plus extra for greasing ’ :
Alternatively, use an electric mixer with rise for about 30 minutes, or until the
generous 1% cups strong white
a dough hook. rolls have doubled in size.

bread flour, plus extra

for dusting
Y2 tsp salt

il !I_l I"I“.
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1 envelope active dry yeast

3 thsp lukewarm milk

2 eqgs, beaten lightly

1% 0z/50 g sun-dried tomatoes in

oil, drained and finely chopped

' Place the dough in a greased Brush the rolls with milk and
milk, for brushing ,*’:1. 1 ;7 :

bowl, cover, and lat rise in a bake in a preheated oven,
warm place for 11 hours, or until 450°F230°C, for 10-15 minutes,

the dough has doubled in size. or until they are golden brown.

VARIATION
Add some finely chopped ™ Punch down the dough for Transfer the tomato rolls to a
anchovies or olives to the dough 5 2—3 minutes. Knead the sun-dried 8 wire rack and let cool slightly
in step 5 for extra flavor, tomatoes into the dough, sprinkling before serving.
if you wish. the counter with extra flour. because

the tomatoes are quite oily,

1 Lightly grease a cookie sheet

with a little butter,

2 Strain the flour and saltinto a

large mixing bowl. Stir in the dry

yeast, then pour in the melted butter,
milk, and eggs. Bring together to form
a dough.
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Spicy bread

makes one loaf 1
2 thsp butter, diced, plus extra
for greasing
generous 1% cups self-rising flour 2

“ cup all-purpose flour, plus extra

BAKING

Lightly grease a cookie sheet with
a little butter.

Strain the self-rising flour and

the all-purpose flour into a

mixing bow| with the baking powder,

for dusting

salt, cayenne, curry powder, and

1 tsp baking powder

pappy seeds.

' tsp salt

4 tsp cayenne pepper

2 tsp curry powder 3
2 tsp poppy seeds
“ cup milk

1 eqq, beaten lightly

4

Rub in the butter with your
fingertips until the mixture

resembles bread crumbs.

Add the milk and beaten eqq and
bring together with your fingers

to form a soft dough.

COOK'S TIP

If the bread looks as though it is
hruwning too much, cover it with
foil for the remainder of the

cooking time.

5 Turn the dough out onto a lightly
floured counter, then knead lightly

for a few minutes.

6 Shape the dough into a circle
about 2 inches/5 cm deep and

mark a cross shape on the top with

a sharp knife,

7 Bake in a preheated oven,
375°F190°C, for 45 minutes.

8 Remove the bread from the
oven, transfer to a wire rack, and

let cool, Serve the bread cut into

chunks or slices,

mini focaccia

serves four

2 thsp olive oil, plus extra
for brushing

2/ cups strong white bread flour,
plus extra for dusting

i 15p salt

| envelope active dry yeast

| cup lukewarm water

| cup pitted green or black olives,
cut in half

JOPPING

2 red onions, sliced

2 thsp olive ol

1 15p sea salt

1 thsp fresh thyme leaves

Lightly brush several cookie
1 sheets with olive oil. Strain the
flour and salt into a large bowl, then
stif In the yeast. Pour in the olive oil
and water and bring together with

your lingers to form a dough.

BAKING

Turn the dough out onto a lightly
2 floured counter and knead for
about 5 minutes. Alternatively, use an
electric mixer with a dough hook and

knead far 7-8 minutes.

Place the dough in a greased
bowl, cover, and let stand in a
warm place for about 1-1% hours, or

until it has doubled in size.

Punch down the dough for
4 1-2 minutes. Knead half of the
olives into the dough, Divide the
dough into fourths and then shape the
fourths into circles. Place them on the

cookie sheets and push your fingers

into them to achieve a dimpled effect.

5 To make the topping, sprinkle the
red anions and remaining olives

over the dough circles. Drizzle the olive
oil over the top of the onions and
olives, then sprinkle with the sea salt
and thyme leaves. Cover and let rise

for 30 minutes.

6 Bake in a preheated oven,
375°F190°C, for 2025 minutes,

or until the focaccia are golden,

7 Transfer to a wire rack and let

cool before serving.

VARIATION
Use this quantity of dough
to make 1 large focaccia,

if you like.
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BAKING
soda bread
makes one loaf lE Grease a cookie sheet with the 4 Knead the dough for a few
butter and dust lightly with flour. minutes on a lightly floured

1 thsp butter, for greasing
counter until smooth, then shape it

generous 2 cups all-purpose flour,

plus extra for dusting 2 Strain both types of flour, the into a large round about 2 inches/

generous 2 cups whole-wheat flour HRngpowdes taking soda, HEALEE,

25 baking powder sugar, and salt into a large bowd, and

1 tsp baking soda add any bran remaining in the strainer. 5 Transfer the dough to the prepared
2 thsp superfine sugar cookie sheet. Mark a cross shape
1 tsp salt

3 In a pitcher, beat together the eqg on top with a sharp knife.

1 eqg, beaten lightly and yogurt and pour the mixture

generous 1% cups plain yogurt into the dry ingredients. Mix well,

bringing together to form a soft and

sticky dough.

VARIATION

For a fruity version of this soda

bread, add ¥ cup of raisins to the

6 Bake in a preheated oven,
375°R190°C, tor 40 minutes, ar

dry ingredients in step 2.

until the bread is golden brown.

7 Transfer the loaf to a wire rack

and let cool completely. Cut into

mFENEMDENNEEDEN TN W R R W

slices to serve,
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BAKING

garlic bread rolls

makes eight

1 thsp butter, for greasing

12 garlic cloves

1% cups milk, plus extra
for brushing

3% cups strong white bread flour,
plus extra for dusting

1 tsp salt

I envelope active dry yeast

| thsp dried mixed herbs

2 thsp sunflower oil

1 egg, beaten lightly

rock salt, for sprinkling

76

1 Lightly grease a cookie sheet with

the butter.

Peel the garlic cloves and place
2 them in a pan with the milk.
Bring to a boil aver low heat and
simmer gently for 15 minutes. Let cool
slightly, then place in a blender or food

processor, and process into a paste.

3 Strain the flour and salt into a
large mixing bow! and stir in

the dry yeast and mixed herbs.

Add the garlic-flavored milk,
4 sunflower oil, and beaten egg
fo the dry ingredients, mix well, and
bring together with your fingers to

form a dough.

5 Tum the dough out onto a
lightly flaured counter and knead
lightly for a few minutes until smooth

and soft.

6 Place the dough in a greased

bowl, cover, and let rise in a

warm place for about 1 hour, or until

doubled in size.

Punch down the dough for
7 2 minutes. Divide into 8, shape
inta rolls, and place on the cookie
sheet. Score the top of each roll with a

knife, cover, and leave for 15 minutes,

8 Brush the rolls with milk and

sprinkle rock salt over the tap.

9 Bake in a preheated oven,
425°F220°C, for 15-20 minutes.

Transfer the rolls to a wire rack to cool

before serving.

(]
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BAKING

cheese & mustard biscuits

makes eight

A thap butter, diced, plus extra
[l greasing

gunerous 1% cups self-rising flour,
plus extra for dusting

1 1sp baking powder

pitch of salt

1% cups grated sharp cheese

1 tap mustard powder

A tup milk, plus extra for brushing

jepper

o
l'lh

/] Lightly grease a cookie sheet
with a little butter.

2 Strain the flour, baking powder,
and salt into a mixing bowl. Rub
in the butter with your fingertips until

the mixture resembles bread crumbs.

3 Stir in the grated cheese, mustard
powder, and enough milk to form

a soft dough.

4 Knead the dough very lightly on a
lightly floured counter. Fatten it

out with the palm of your hand to a
depth of about 1 inch/2.5 cm.

»

5 Cut the dough into & wedges
with a knife, Brush the wedges
with a little milk and sprinkle with

pepper to taste,

6 Bake in a preheated oven,
A25°Ff220°C, for 10-15 minutes,

until the biscuits are golden brown

7 Transfer the biscuits to a wire fack

and let cool slightly before serving.
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almonds
almond slices 31
apricot and cranberry tart 56
clementine cake 18
coffee streusel cake 34
orange and almond cake 29-30
apples
apple cake with cider 21
apple shortcakes 39
dark biscuits 38
fruit loaf with apple spread 6
gingerbread 35
italian bread pudding 58-9
sugar-topped blackberry and
apple cake 36-7
apricot and cranberry tart 56

bacon and ham
cheese and ham loaf 68
onion tart 69
bananas
banana and cranberry loaf 3
banana and date |oaf 4-5
biscuits see cookies
blackberry and apple cake 36-7
bread
cheese and ham loaf 68
garlic bread rolls 76
ltalian bread pudding 58-9
mini focaccla 73
soda bread 74-5
spicy bread 72
sun-dried tomato rolls 70-1
see also tea breads

cakes
apple cake with cider 21
caraway madeira 19
carrot and ginger cake 24
clementine cake 18
coconut cake 28
coffee streusel cake 34
crunchy fruit cake 16-17
gingerbread 35

lemon syrup cake 20
orange and almond cake 29-30
orange kugelhopf cake 22-3
pear and ginger cake 32-3
rich fruit cake 26-7
strawberry roulade 25
sugar-topped blackberry and
apple cake 36-7
candied fruit and peel
banana and cranberry loaf 3
caraway madeira 19
cherry biscuits 40-1
crown loaf 12-13
rock drops 50
caraway madeira 19
carrot and ginger cake 24
cheese
cheese and ham loaf 68
cheese and mustard biscuits 77
cranberry muffins 14
onion tart 69
pine nut tart 57
strawberry roulade 25
cherries
cherry biscuits 40-1
rock drops 50
chocolate bread 7
cider: apple cake with cider 21
cinnaman
apple shortcakes 39
baked pears with cinnamon 62
cinnamon and currant loaf 2
cinnamon and seed squares 46
cinnamon swirls 15
orange and almond cake 29-30
sugar-topped blackberry and
apple cake 36-7
citrus fruit
banana and cranberry loaf 3
caraway madeira 19
cinnamon and currant loaf 2
citrus bread 11
citrus crescents 51
clementine cake 18

lemon jumbles 43
lemon syrup cake 20
orange and almond cake 29-30
orange kugelhopf cake 22-3
pine nut tart 57
rich fruit cake 26-7
treacle tart 66-7
clementine cake 18
coconut
coconut cake 28
coconut flapjacks 52-3
coffee streusel| cake 34
cookies
almond slices 31
cheese and mustard biscuits 77
cherry biscuits 40-1
cinnamon and seed squares 46
citrus crescents 51
dark biscuits 38
gingersnaps 44-5
hazelnut sguares 47
lemon jumbles 43
pat and raisin cookies 48-9
peanut butter cookies 54-5
COrm syrup
coconut flapjacks 52-3
gingersnaps 44-5
plain flapjacks 52
treacle tart 66-7
cranberries
apricot and cranberry tart 56
banana and cranberry loaf 3
cranberry muffins 14
rich fruit cake 26-7
créme brilée tarts 60-1
crown loaf 12-13

dates
banana and date loaf 4-5
date and honey loaf 8-9
rich fruit cake 26-7

drned fran
apple cake with aider 21
carrot and ginger cake 24
cherry biscuits 40-1
cinnamaon and currant loaf 2
cinnaman swirls 15
crunchy fruit cake 16-17
fruit loaf with apple spread 6
mango twist bread 10
pal and raisin cookies 48-9
rich fruit cake 26-7
rock drops 50

flapjacks 52-3
’ locaceia 73

garlic bread rolls 76

ginger
carrot and ginger cake 24
crown loaf 12413

-
gingerbread 35
! gingersnaps 44-5
mango twist bread 10
’ jpear and ginger cake 32-3
grapes: mincemeat and grape
, jalousie 64-5
’ hazelnut squares 47
hiney
’ banana and date leaf 4-5
date and honey loal 8-9
’ mango twist bread 10

lzmon jumbles 43
lemon syrup cake 20
loaves see bread, tea breads

mango twist bread 10
miincemeat and grape jalousie 64-5
molasses
dark biscuits 38
gingerbread 35
rich fruit cake 26-7
mutlins: cranberry muffins 14

nuts
banana and cranberry loaf 3
crown loal 12-13
hazelnut squares 47
peanut butter cookies 54-5
see also almonds; pine nuts
pats
flapjacks 52-3
fruit loaf with apple spread 6
cat and raisin cookies 43-9
onion tart 69
orange and almond cake 29-30
orange kugelhopf cake 22-3

pastries and tarts
apricot and cranberry tart 56
créme brilée tarts 60-1
mincemeat and grape
jalousie 64-5
anion tart 69
pine nut tart 57
treacle tart 66-7
paviova 63
peanut butter cookies 54-5
pears

baked pears with cinnamon 62

pear and ginger cake 32-3
pine nuts

crunchy fruil cake 1617

pine nut tart 57

raspberries: apple cake with
cider 21
rock drops 50

seeds, edible
caraway madeira 19
cinnamon and seed squares 46
date and honey loat 8-9
oat and raisin cookies 48-9
spicy bread 72

shortbreads, shortcakes
apple shortcakes 39
shortbread fantails 42
soda bread 74-5

strawberries
fruit loal with apple spread 6
strawberry roulade 25

tea breads
banana and cranberry loal 3
banana and date loaf 4-5
chocolate bread 7
cinnamon and currant loaf 2
citrus bread 11
crown loaf 12-13
date and honey loaf 8-9
fruit loaf with apple spread 6
mango twist bread 10
tomatoes: sun-dried
tomato rolls 70-1
treacle tart 66-7
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MOTE

Cup measurements in this book are for American cups. This book also uses
imperial and metric measurements. Follow the same units
of measurement throughout; do not mix imperial and metric.

All spoon measurements are level: teaspoons are assumed to be 5 ml and
tablespoons are assumed to be 15 ml. Unless otherwise stated, milk is assumed
ta be whole milk, eggs and individual vegetables such as potatoes are medium,

and pepper is freshly ground hlack pepper.

The times given for each recipe are an approximate guide only because the
preparation times may differ according to the techniques used by different
people and the cooking times may vary as a result of the type of oven used.

Recipes using raw or very lightly cooked eggs should be
avoided by infants, the elderly, pregnant women, convalescents, and anyone
suffering from an illness.




