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Motas for the Reader

This book uses Impenal, metric, and US cup measuremeants. Follow the sama units of
maasuremant throughout; do not mix imperial and metric. All spoon moasurements are
lavel: teaspoons are assumed to be 5 mi, and tablespoons are assumed to be 15 mi.
Unless otharwise stated, milk is assurmed to be whole, egos and Inchvicual vegetables
such as polatoes are meadium, and pepper is freshly ground black pepper.

The times giver are an approximate guide only. Preparation times differ according to the
techriques used by different people and the cocking times may also vary from thoss
given as 8 result of the ype of oven used. Optional ingredients, variations or sarving
suggestions have not been included in the calcuiations,

Recipes using raw or very lighlly cooked eggs should be avoided by infants, the elderly,
pragnant womaen, convalescents, and amyone with a chronic condition. Pregnant and
breastfeading wormean are advised to avoid eating pearnuts and peanut products. Sufferers
froem nut allergies should be aware that some of the ready-prepared ingreciants used in
tha recipes In this book may contain nuts. Always check the packaging bafore usa.
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Time for some home-baking...

There is something special about home-baked cakes. It’s not just that they are really delicious, nor even that they are
delightfully different from those you can buy in the supermarket. It's more that they always seem like a deleciable treat—and
this is as true of 2 batch of easy-to-make muffins as it is of a richly decorated chocolate layer cake. Homemade cakes and slices
turn any occasion into a special one, whether served at a fund-raising coffee motning, an old-fashioned afternoon tea party,
or as a luxurious dessert at the end of a celebratory meal, They also make great after-school snacks and any-time-of-day
nibbles when you need a pick-me-up.

There are several basic techniques, all of which are easy to master. These include creaming, rubbing-in, melting,
and whisking and individual recipes provide clear instructions in the method. However, there are a few tips that are
worth noting.
creaming: Far and sugar are creamed together, that is beaten with a wooden spoon or an electric mixer, until the
mixture is light and fluffy and has incorporated plenty of air. Butter produces a richer flavor than margarine, although
either can be used. Sweer burter is best for cakes and other sweet baking. Superfine sugar is usually used as it is finer than
granulated, but the type will always be specified in the recipe. When the fat and sugar are completely combined and
acrated, the eggs arc added. To avoid curdling, that is the mixture separating, eggs should always be beaten in gradually.
If the mixture does begin to curdle, beat in a tablespoontul of flour before adding any more egg. Finally, the dry
ingredients, such as flour, baking powder, and unsweetened cocoa powder, are folded in. Use a metal spoon or rubber
spatula and gently stir in the flour using a figure-eight movement in order to avoid knocking out the air. Add the dry
ingredients gradually and always sift them first.
rubbing-in: Fat is incorporated into the dry ingredients by rubbing it in with the fingertips or working it in with a pastry
blender. The flour and other fine ingredients should be sifted into the bowl first and the fat—butter or margarine—is added.
Cut it into the flour so that it is in small pieces, then rub in with the fingertips only, lifting the mixture high up in the bowl

to incorporate air. Sugar may be stirred into the mixture before the far is rubbed in but it is more usual to add it afterward,




just before incorporating the liquid—commonly eggs or milk. Knead lightly to make sure that everything is thoroughly
incorporated but try to avoid handling the mixture too much,

meiting: Melted fat is beaten into sifted dry ingredients until the mixture is fully combined. This is a particularly casy
method. Sift the dry ingredients into a bowl and set aside. Cut the fat—usually butter or margarine—into picces and gently
heat it in a small pan with any other specified ingredients, such as syrup, molasses or, sometimes, sugar, until melted and
blended. Be careful not to overheat. Then either beat in the dry ingredients or beat the melted mixture into the dry
ingredients according to the recipe.

whisking: Tn this method it is the cggs that are whisked. These may be whole or separated—the recipe will specify. Once
plenty of air has been incorporated, dry ingredients, such as flour, cornstarch, and baking powder, should be gently folded
in (sce creaming opposite). There is no additional fat and cakes made by this method are very light.

top tips _

# Don't substitute low-fat spreads for butter or margarine as their high water content makes them unsuitable for baking,
# Never measure liquid flavorings, such as almond extract, directly over the mixing bowl as it is easy to pour too much
into the spoon which then splashes into the cake batter, Take similar care when adding food coloring.

# Always use the size and shape of cake pan specified in the recipe and grease and/or line it as described. Sweet butter is
best for greasing as it is less likely to burn.

3 Always preheat the oven to the required remperature and resist the temptation to open the oven door frequently. When
checking the cake, open the oven door gently and only slightly, as a sudden draft is likely to make it “fall.”

# Test a cake for “doneness” by pressing the top lightly with your fingertip. If the cake springs back immediarely, it is
ready. If your finger leaves a small dent, it requires further cooking. Alrernatively, insert a wooden toothpick into the center
of the cake. If it comes out clean, the cake is ready. |
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prap: 25 minutes +
cooling

25 - 30 minutes cooking

s cup sweet butter. sofiened, phus extro for greasing
scant | cup superfing Suger
. 3 eqgs, beaten
| 172 cups self-rising four
3 thsp felly or lemon curd and 1 thsp superfing or
confectioners' sugoyr, to senve

Sponge Layer Cake

Preheat the oven to 350°F/180°C. Grease 2 x 8-inch/20-cm sponge
cake pans with a lirtle butter and line the bases with baking parchment.

Put the butter and superfine sugar in & mixing bowl and cream together
until the mixture is pale, light, and fluffy. Cream for 1-2 minutes if
using a hand-held mixer, or 5-6 minutes by hand. Add the eggs, a

little at a time, beating well after each addition.

Sift the flour and carefully add it to the mixture, folding it in with
a metal spoon or a spatula.

Divide the mixture between the two prepared layer pans and smooth
over with the spatula. Bake on the same shell in the center of the
preheated oven for 25-30 minutes until well risen, golden brown,
and beginning to shrink from the sides of the pans. Remove from the
oven and let stand for 1 minute. Use a spatula to loosen the cakes

from the edge of the pans.

Tuin the cakes out onto a clean dish towel and remove the papers.
Invert the cakes onto a cooling tray (this prevents the cooling tray
from marking the top of the cakes). Leave for 30-45 minutces in a cool
place to cool completely. Sandwich rogether with jelly or lemon curd,
and sprinkle with the sugar.










Carrot Cake

Preheat the oven to 375°F/190°C. Grease a 9-inch/23-cm square cake )

pan with a little butter and line with baking parchment. In a mixing casy B &
bowl, beat the eggs until well blended and add the sugar and oil. Mix makes 16 pisces

well. Add the grated cartot. prep: 30 minutes

Al - 5 rniles
cocking

Sift in the flour, baking soda, and spices, then add the walnuts. Mix
everything together until well incorporated.
2 eggs

Spread the mixture into the prepared cake pan and bake in the center s cup mokasses sugar

scant 1 cup sunflower of
of the preheated oven for 40-50 minutes until the cake is nicely risen,

generous 1Yz cups coorsely grated corrots

firm to the touch, and has begun ro shrink away slightly from the edge 2 cups whele-wheat flour
of the pan. I tsp baking sodo

2 tsp ground cinnamon

whole nutmeg. grated (about 1 tsp)
Remove from the oven and let cool in the pan until just warm, then ! cup roughly chopped walnuts
turn out onto a cooling rack.
TOPPING
"2 cup holf-fot creom cheese

To make the topping, put all the ingredients into a mixing bowl and 4 thsp buiter, soltened
beat together for 2-3 minutes until really smooth. s cup confecticners” stgor

1 Isp grated lermon rind

i Isp groted oronge rind
When the cake is completely cold, spread with the topping, smooth over

with a fork, and leave to firm up a little before cutting into 16 portions.

Store in an airtight container in a cool place for up to 1 week.
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prap: 26 mintss +
coolirg

1 nowr coosting

I cup butter, softered,
plus extro for greasing
scont 1 cup brovwn sugor
3 eqgs, beaten lightly
2z cups self-rising fictr

| thsp coraway sees
groted ring of 1 lermon

6 thsp mifk

1 or 2 strps of citron peel

Caraway Madeira

Preheat the oven to 325°F/160°C. Grease a 2-1b/900-g loaf pan and line with baking parchment.

Cream the butter and brown sugar together in a bowl until pale and fluffy. Gradually add the
beaten eggs to the creamed mixture, beating well after each addition. Sift the flour into the bowl

and gently fold into the creamed mixture with a figure-cight movement.

Add the caraway seeds, lemon rind, and milk, and gently fold in until thoroughly blended.
Spoon the mixture into the prepared pan and level the surface with a spatula, Bake in the

preheated oven for 20 minutes.

Remove the cake from the oven 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 into the center comes out clean.

Let the cake cool in the pan for 10 minutes before tuming out, then transfer it to a wire rack

to let it cool completely.
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preja 25 minuias 4+
cooling

1 hour cooking

"3 cup butter, softered,
plus extra for greasing

"z cup superfine sugor

2 eqgs. beaten lightly
gerercus 'fs cup selfrising
Mour, siftec!

! tsp beking powder

/3 cup cormmeal

1 '3 cups mived dried fruit
s cup pire nuts

grated rind of 1 lermon

4 thsp lemon juice

2 thsp mifk

Crunchy Fruit Cake

Preheat the oven to 350°F/180°C. Grease a 7-inch/18-cm cake pan with a little butter and line
the base with baking parchment.

Whisk the butter and sugar together in a bowl until light and Auffy. Whisk in the beaten eggs, a
litrle at a time, whisking thoroughly after each addition. Gently fold the flour, baking powder, and
cornmeal into the mixture until well blended. Stir in the mixed dried fruit, pine nuts, grated
lemon rind, lemon juice, and milk.

Spoon the mixture into the pan and level the surface.

Bake in the preheated oven for abour 1 hour, or until a fine metal skewer inserted into the center

of the cake comes our clean.

Let the cake cool in the pan before turning out.
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pran: 20 minutes +
40 inutes Cooling

1 howr cooking

W cup butter, plus extro for greasing
1 I6/450 g tert cooking opples
1" cups self-rsing flour
1 tsp ground cinnamon
pinch of sedl
generous 'z cup gofden
stiperfine sugar
2 eggs
1-2 thsp milk
confectioners” sugar. for dustng

STREUSEL TOPPING
gerercus *f« cup self-nsing fiour
G thsp butter
scant 'f2 cup golden superfine sugar

1 «» Freath

Streusel Cake

Preheat the oven to 350°F/180°C, then grease a 9-inch/23-cm springform

cake pan. To make the streusel topping, sift the flour into a bowl and rub
in the butter until the mixture resembles coarse crumbs. Stir in the sugar
and set aside.

Peel, core, and thinly slice the apples. To make the cake, sift the flour

into a bowl with the cinnamon and salt. Place the butter and sugar in

a separate bowl and beat together until light and fluffy. Gradually beat
in the eggs, adding a little of the flour mixture with the last addition of

egg. Gently fold in half the remaining flour mixture, then fold in the
rest with the milk.

Spoon the batter into the prepared pan and smooth the top. Cover

with the sliced apples and sprinkle the streusel topping evenly over the

top. Bake in the preheated oven for 1 hour. or until browned and firm
to the touch. Let cool in the pan before opening the sides. Dust the

cake with confectioners’ sugar before serving.










Cherry & Almond Cake

Prehear the oven 1o 325°F/160°C. Grease and line the bottom of a
deep 7-inch/18-cm cake pan. Cut the cherries in half, then place them
in a strainer and rinse to remove all the syrup. Pat dry with paper
towels and set aside.

Place the butter, superfine sugar, eggs, and ground almonds in a bowl.
Sift in the flour and baking powder. Beat thoroughly until smooth,
then stir in the cherries. Spoon the batter into the prepared pan and
smooth the top.

Sprinkle the slivered almonds over the cake. Bake in the preheated
oven for 1'/2-1%/s howrs, or until well risen and a skewer inserted
into the center of the cake comes out clean. Let coal in the pan for

10 minutes, then turn out onto a wire rack, remove the lining paper,
and let cool completely.

Basy
asrves B

prep: 15 minutes +
I0 rinutes cooting

4 howir 30 minumes -
1 howr 45 minutes
cooking

M4 cup butter, softered, plus extra for greasing

generous 1 aup condied cherries
scant 1 cup golden superfine sugar
3 eggs
“I3 eup ground alrmonds
generous 12 cups ell-purpose flowr
1'fz tsp boking powder
generous 'fs cup stivered afmonds
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Caribbean Coconut Cake

Preheat the oven to 350°F/180°C. Grease and line the bottoms of 2 x 8-inch/20-cm sponge cake

quite casy pans. Place */4 cup of the butter in a bowl with the sugar and eggs and sift in the flour, baking
serves B powder, and nutmeg. Beat together until smooth, then stir in the coconut and 2 tablespoons of

preap: 20 minuies +
30 minutes cooling

the coconut cream.

25 minutes coaking
Divide the mixture berween the prepared pans and smooth the tops. Bake in the preheated oven

for 25 minutes, or until golden and firm to the touch. Let cool in the pans for 5 minutes, then

1'fe cups butter. softered, firn out onto a wire rack, peel off the lining paper, and let cool completely.
plus extra for greasing

scant 1 cup golden superfine sugor . ' - L
Sift the confectioners’ sugar into a bowl and add the remaining butter and coconut cream. Beat

3 eqggs
1"4 cups self-ising flour together until smooth. Spread the pineapple jelly on one of the cakes and top with just under half
1'/2 tsp boking powdet of the butrercream. Place the other cake on top. Spread the remaining buttercream on top of the
12 tsp freshly groted rutmeg

5 cake and scatter with the toasted coconut.
2 cup dry unsweetered coconut

5 thsp cocenut crearn
214 cups vonfectioners” sugar

5 thsp pineapple jelly

TO DECORATE

thry unsweetered coconul, toosled




BEVIER T
e 25 minltes +
cooling

A0 minutes cooking

scant 1 cup sweet butter,
softened, plhs extre for greasing
generous *f+ cup superfine sugar
1'fs cups self-rising flour, sifted

1 thsp ground ginger

3 eqgs. beaten ightly

1 Ib1450 g pears, peeled. cored,
anic! thirly shiced., then brushed
with leman juice

I thsp brown sugar

e cream or heavy cream, bghtly
whinped. [0 serve (Gpticnal)

Pear & Ginger Cake

Preheat the oven to 350°F/180°C., Lightly grease a deep 8-inch/20-cm cake pan with butter and
line the base with baking parchment. 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.

Spoon the cake batter into the prepared pan and level out the surface with a spatula. Arrange the
pear slices over the cake batter. Sprinkle with the brown sugar and dot with the remaining butter.

Bake in the preheated oven for 35-40 minutes, or until the cake is golden on top and feels
springy to the touch.

Serve the pear and ginger cake warm, with ice cream or whipped cream, if you like.

T




[uscan Christmas Cake

ouite eany

serves 12 - 14

{':{:I-ﬂ'lii‘:g-
we
-

1 hour cooling

generous [« cup hazelnuts
generous 4 cup almaones
iz cup cancled peel
13 cup elriied apricots, chopped finely
4 cup candied pineoppile, chopped finely
grated rind of 1 orange
scant 'z cup oi-purpose fiour
2 thsp unsweetened cocon
1 tsp ground denamon
" tsp ground corionder
Ya tsp freshly grated nutimeg
Yo tsp ground cloves
generous 'z cup superfine sugor

"1z cup honey

TO DECORATE

confectioners” sugar

¥ prep: 25 mirnutas &

Line an 8-inch/20-cm cake pan with parchment paper. Spread

out the hazelnuts on a baking sheet and toast in a preheated oven,
350°F/180°C, for 10 minutes, until golden brown. Pour them onto a
dish towe! and rub off the skins. Meanwhile, spread out the almonds
on a baking sheet and toast in the oven for 10 minutes, until golden.
Watch carefully after 7 minutes because they can burn easily. Reduce
the oven temperature to 300°F/150°C. Chop all the nuts and place in a
large bowl.

Add the candied peel, apricots, pineapple, and orange rind to the nuts
and mix well. Sift rogether the flour, unsweetened cocoa, cinnamon,

cotiander, nutmeg, and cloves into the bowl and mix well.

Put the sugar and honey into a pan and set over low heat, stirring,
until the sugar has dissolved. Bring to a boil and cook for 5 minutes,
until thickened and starting to darken. Stir the nur mixure into the

pan and remove from the heat.

Spoon the mixture into the prepared cake pan and level the surface
with the back of a damp spoon. Bake in the oven for 1 hour, then

transfer to a wire rack to cool in the pan.

Carefully remove the cake from the pan and peel off the parchment
paper. Just before serving, dredge the top with confectioners’ sugar.

Cut into thin wedges ro serve.









Honey Spice Cake
y Ol

Preheat the oven to 350°F/180°C. Grease a 3'/2-cup fluted eake pan.
Place the butter, sugar, honey, and water into a heavy-bottom pan. Set

over low heat and stir until the butter has melted and the sugar has
dissolved. Remove from the heat and let cool for 10 minutes.

Sift the flour into a bowl and mix in the ginger, cinnamon, caraway
seeds, and cardamom. Make a well in the center. Pour in the honey
mixture and the eggs and beat well until smooth. Pour the batter into
the prepared pan and bake in the preheated oven for 40-50 minutes,
or until well risen and a skewer inserted into the center comes out
clean. Let cool in the pan for 5 minutes, then transfer ro a wire rack to
coal completely.

Sift the confectioners’ sugar into a bowl. Stir in enough warm water to
make a smooth, flowing frosting, Spoon over the cake, allowing it to
Fow down the sides, then let set.

cEny
SEreE B

prap: 16 mimnulas +
A2D minuites coeding

40 - 50 minutas
cooking

I3 cup butter, plus extra for greasing
generous 'z cup brown sugar
12 cup honey
! thsp water
scant 1z cups seffising flour
Wz tsp ground ginger
Y2 tsp greund cinnomon

-

Yz tep caroway seeds
seeds from 8 cardomom pods, grourd
2 eqys. beater
3 cups confectioners’ sugor

e 25
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O mimideo cooling

1 e = 1 hoor 16 mhutes

Cathlire

4 ctips butter, plus extro

for grecsing

scant 1'f5 cups pitted dates,
chopped into small pleces
grated nnd and fuce of 1 orange
soant Y4 cup water

scorit 1 ocup hroawn Sugor

3 egys, beater

“I3 cup whole-wheat
selt-rsing four

*13 cup white self-rising four
"3 cup chopped valnuts

& walut holves

TO DECORATE

oronge zest

Date & Walnut Teabread

Preheat the oven to 325°F/160°C. Grease and line the bottom and ends of a 2-1b/900-g loaf pan.
Place the dates in a pan with the orange rind and juice and water and cook over medium heat for

5 minutes, stirring, or until it is a soft purée.

Place the butter and sugar in a bowl and beat together until light and fluffy. Gradually beat in the
eggs. then sift in the flours and fold in with the chopped walnuts. Spread one-third of the

mixture over the bottom of the prepared loaf pan and spread half the date purée over the top.

Repeat the layers, ending with the cake mixture. Arrange walnut halves on top. Bake in the oven
for 1-1Y5 hours, or uniil well risen and firm to the touch. Let cool in the pan for 10 minutes.
Turn out, peel off the lining paper, and transfer to a wire rack to cool, Decorate with orange zest

and serve in slices.
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Banana & Cranherryv i__C-‘.:[

Preheat the oven to 350°F/180°C. Grease a 2-1b/900-g loaf pan with the butter and line the basc
with baking parchment.

—
serves 10
prep: 20 mingtss Sift the flour and baking powder into a mixing bowl, Stir in the sugar, bananas, chopped candiced
1 hour cocking peel, nuts, and cranberries.
Stir the orange juice, eggs, and oil together, until thoroughly blended. Add the mixture to the
1 thsp butter, for grecsing dry ingredients and mix well. Pour the mixture into the prepared pan and level the surface

! - 1y
12 cups self-rising four with a spatula,
'tz tsp bokang powder

4 cup Brown sugor

2 bonanos, mashed Bake in the preheated oven for about 1 hour, until firm to the touch or until a fine metal skewer
12 cUp chopped candied peel inserted into the center of the loal comes out clean. Turn out the loaf onto a wire rack and let
2 thsp chopped mived nufs

cool completely.
s cup dried cronberries s

56 thsp oronge juice
2 eggs. beaten lightly Mix the confectioners’ sugar with a little water and drizzle the frosting over the loal. Sprinkle
213 cup sunfloveer off

orange rind over the top. Let the frosting set before serving the loaf in slices.
*fs cup confectioners” sugor, sified

groted and of 1 crange




Marbled Chocolate & Orange Teabread

GLitte Bagy
servos 12

preps 20 minutas +
20 minutes Coaling

35 - 40 minules cotking

i3 cup butter, soffened, plus extra for greasing
2s 0z]75 g semisweet chocolote, broken into pieces

14 cups golden superfine sugar

5 lrge eggs. beaten
generous | cup all-purpese flour

& tsp bakdng powder

pinch of scit
grated rind of 2 oronges

Preheat the oven to 350°F/180°C. Grease and line the bottom and
ends of 2 x 1-1b/450-g loaf pans. Place the chocolate in a bowl set over
a pan of simmering water, making sure that the bottom of the bowl
does not touch the water. Remove from the heat once the chocolate
has melted,

Place the butter and sugar in a separate bowl and beart until light and
fluffy. Gradually beat in the eggs. Sift the flour, baking powder, and

salt into the mixture and fold in.

Transfer one-third of the mixture to the melted chocolate and stir. Stir
the orange rind into the remaining mixture and spread one-fourth of
the mixture evenly in each cake pan. Drop spoonfuls of the chocolate
mixture on top, dividing it between the 2 pans, but do not smooth it
out. Divide the remaining orange mixture between the 2 pans, then,
using a knife, gently switl the top 2 layers together to give a marbled
effect.

Bake in the preheated oven for 35-40 minutes, or until a skewer
inserted into the center comes out clean, Let cool in the pans for 10
minutes, then turn out, peel off the lining paper, and transfer to a wire

rack to cool completely.







Sticky Ginger Marmalade Loatf

gy

sarves 10

prep: 10 minutes
Hi minuites cooiing

T L SOOI

iz cup butter, softened,

plus extro for greasing

13 cup ginger marmalode

scont 1 ap brown Sugar

3 eggs. beaten

gererous 12 cups self-rising flour
Y2 tsp boking povder

I tsp ground: ginger

“fx cup coarsely chopped pecars

Preheat the oven to 350°F/180°C. Grease and line the bottom and ends of a 2-1b/900-g loaf pan.
Place 1 tablespoon of the ginger marmalade in a small pan and reserve. Place the remaining

marmalade in a bowl with the butter, sugar, and eggs.

Sift in the flour, baking powder, and ground ginger and beat together until smooth. Stir in three-
quarters of the muts. Spoon the mixture into the prepared loaf pan and smooth the rop. Sprinkle
with the remaining nuts and bake in the preheated oven for 1 hour, or until well risen and a

skewer inserted into the center comes out clean.

Let cool in the pan for 10 minutes, then turn out and peel off the lining paper. Transfer to a wire
rack to cool until warm. Set the pan of reserved marmalade over low heat to warm, then brush

over the loaf and serve in slices,
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prag: 20 minusna +

20 minutes cooling

I o - 1 hour 15 rminubes

iL -"i.u'1t!

scant 1'f cups pitted dates,
chopped

i "+ cups boiing waler

"2 eup butter, soffened,

plis extra for greasing

scont 1 oup golden superfine sugor
3 eqas. beoen

generous 1)z cups self-nsing

flour, sified

’JLJ tsp grovund cirngmon

I tsp baking sodo

TOPPING
seant a2 LD Broa sugor

4 thsp buitter

3 thsp heovy ream

= L , \ 41 -
Sticky Date Cake

Place the dates in a bowl and cover them with the boiling water. Preheat the oven to 350°F/180°C,
then grease a 9-inch/23-cm springform cake pan. Place the butter and sugar in a bowl and beat

until light and fluffy. Gradually beat in the eggs, then fold in the flour and cinnamon.

Add the baking soda to the dates and water, then pour onto the creamed mixture. Stir until well
mixed. Pour into the prepared pan and bake in the oven for 1-1'/4 hours. or until well risen and

firm to the touch.

Preheat the broiler to medium. To make the ropping, place the sugar, burter, and cream in a pan.
Set over low heat, stirring, until the sugar has melted, then bring to a boil and let simmer for

3 minutes. Pour over the cake and place the cake under the preheated broiler until the topping
is bubbling. Let cool in the pan until the topping has set, then transfer to a wire rack to cool

completely before serving.
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prep: 25 minutas +

458 rmnutes cooling

A0 - 45 minut=s conking

butter, for greasing
scant 2 aups all-purpose flour
! tsp sailt
1%z tsp baking powder
scant “fa cup firmly packed brown sugar
1 tsp grated lime rind
1 eqg. beaten
1 banana, mashed with 1 thsp
lime juice
213 cup lowfat mascarpone cheese

2f1 cup golden raisins

TOPPING
1 cup confectioners” sugar
12 tsp lime juice
"2 tsp finely grated lime rind

TO DECORATE
banana chips
finely grated fime rind

-
o 'v' i

i
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Preheat the oven to 350°F/180°C. Grease and line a deep
7-inch/18-cm round cake pan with parchment paper. Sift the four,
salt, and baking powder into a large bowl and stir in the sugar and

lime rind.

Make a well in the center of the dry ingredients and add the egg,
banana, mascarpone cheese, and golden raisins. Mix well until
thoroughly incorporated. Spoon the batter into the pan and smooth
the surface.

Bake in the preheated oven for 4045 minutes, or until firm
to the touch or until a skewer inserted in the center comes out clean.
Let the cake cool in the pan for 10 minutes, then turn out onto a wire

rack 1o cool completely.

To make the topping, sift the confectioners’ sugar into a small bowl
and mix with the lime juice to form a soft, but not too runny frosting.
Stir in the grated lime rind. Drizzle the frosting over the cake, letting it
run down the sides. Decorate the cake with banana chips and lime

rind. Let the cake stand for 15 minutes so that the [rosting sets.










slices & traybakes
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Scottish Petticoat Tails Shortbread

‘ | 5 g II:"
L4 -

- § very enny

makes B

‘ 1

prep: 20 minutes + cooling
.

45 - 50 minutes cooking

Y2 cup butter, cut infe small pieces, plus extra for greasing
scunt 12 cup all- purpose flowr, plus 1 tbsp for dusting
pirich of salt
4 thsp superfine sugur
2 tsp golden superfine sugar

36 W ile

Prehear the oven to 300°F/150°C. Grease an 8-inch/20-cm fluted
shallow baking pan.

Mix together the flour, salt, and sugar. Rub the butter into the dry
ingredients. Continue to work the mixture until it forms a soft dough.
Mzke sure you do not overwork the shortbread or it will be tough, not
crumbly as it should be.

Lightly press the dough into the cake pan. If you don’t have a fluted
or plain shallow cake pan, roll out the dough on a lightly floured
beard, place on a baking sheet and pinch the edges to form a
scalloped pattemn.

Mark into 8 picces with a knife. Prick all over with a fork and bake in
the center of the oven for 45-50 minutes until the shortbread is firm

and just colored.

Allow to cool in the pan and dust with the sugar. Cut into portions

and remove to a wire rack. Store in an airtight container in a cool
place until needed.










Ginger-Topped

Preheat the oven to 350F/180°C. Grease an 11 x 7-inch/28 x 18-cm
rectangular cake pan. Sift the flour and ginger into a bowl and stir in the
sugar. Rub in the butter until the cookie dough starts to stick together,

Press the cookie dough into the prepared pan and smooth the top
with a spatula. Bake in the preheated oven for 40 minutes, or until
very lightly browned.

To make the topping, place the syrup and butter in a small pan over
low heat and stir until melted. Stir in the confectioner’s sugar and
ginger. Remove the shortbread from the oven and pour the topping
over it while both are still hot. Let cool slightly in the pan, then cut
into 16 fingers. Transfer to wire racks to cool.

Fingers

VY Oy
makes 16 '

prop: 15 miuters 4 8
30 minwtes coniing

40 minules cooking

3a cup butter, plus extra for greosing

generous 1Mz cups all-pupose flour
1 tsp ground ginger

scant 'z cup golden superfine sugor

GINGER TOPPING
1 thsp com syrup
"+ cup butrer
2 thsp confectioners’ sugar
1 tsp ground ginger

k=t ap o



Cinammon & Seed Squares

vEry QosY
makes 12

prap: 10 minumes,
pius 1 hour cGoling

A5 minutes cooking

genercus 1 cup bulter, softened,
plus extre for greasing

generous 114 cups superfine sugar

2 egys, beater

genercus 17(a cups self-rising flour
2 tsp baking soco

1 Ibsp ground dpnomon

213 cup sour cream

scant 'fz cup sunflower seeds

Preheat the oven to 350°E/180°C. Grease a 9-inch/23-cm square cake pan and line the bottom
with parchment paper. Beat the butter and superfine sugar together in a large bowl until the
batter is light and fluffy. Gradually add the beaten eggs to the batter, beating thoroughly after
cach addition.

Sift the self-rising flour, baking soda, and ground cinnamon into the creamed batter and fold in
gently, using a metal spoon. Spoon in the sour cream and sunflower seeds and gently mix until
well combined.

Spoon the batter into the prepared cake pan and smooth the surface with the back of a spoon or
a knife. Bake in the preheated oven for 45 minutes, or until the mixture is firm to the touch when

pressed with a finger.

Loosen the edges with a round-bladed knife, then turn out onto a wire rack to cool completely.

Slice into 12 squares.




SRy
makes B8
prap: 156 minuies

A4S mirnshes coaking

3 eqgs

213 cup ground almonds

1z aups dry milk

I ap grenulated sugar

2 tsp saffron threads

scont 'fz cup sweet butler

1 thsp shiced almonds, lo decorate

Almond Slices

Preheat the oven to 325°F/160°C. Beat the eggs together in a bowl and set aside.
Place the ground almonds, dry milk, sugar, and saffron in a large mixing bowl and mix well.

Melt the butter in a small pan over low heat. Pour the melted butter over the dry ingredients and
mix well until thoroughly blended. Add the reserved beaten eggs to the mixture and mix well,

Spread the cake mixture evenly in a shallow 7-9-inch/15-20-cm ovenproof dish and bake in the
preheated oven for 45 minutes, or until a fine metal skewer inserted into the center of the cake

comes ot clean.

L

Cur the almond cake into 8 slices. Decorate the almond slices with sliced almonds, and transfer

to serving plates. Serve hot or cold.




[ giziVy
makes 16
preap: 15 minutes

10 - 15 minutes coolking

4 thsp butter, plus exira for greasing

"1+ cup superfine sugar

*fe cup ali-purpose flour

2 cups confectioners” sugar
"z tsp peppermint extroct
B 0z/175 g semisyeet chocolate,
broken inlo pleces

1—2 thsp warm waker

“eppermint Slices

Preheat the oven to 350°F/180°C. Grease and line an 8 x 12-inch/
20 x 30-cm jelly roll pan with parchment paper. Whisk the butter
and sugar together until pale and fluffy. Stir in the flour until the

mixture binds rogether.

Knead the mixture to form a smooth dough, then press into the
prepared pan. Prick the surface all over with a fork. Bake the base in
the preheated oven for 10-15 minutes, until lightly browned and just

firm to the touch. Let cool in the pan.

Sift the confectioners’ sugar into a bowl. Gradually add the water,
then add the peppermint extract. Spread the frosting over the base,

then let set,

Melt the chocolate in a heatproof bowl set over a pan of gently

simmering water, then spread over the peppermint frosting. Let set,

then cut into slices.










Preheat the oven to 350°T/180°C. Beat together the margarine and
brown sugar in a bowl until light and fluffy. Beat in the flour and the
rolled oats. Use your fingertips to bring the mixture together, if necessary.

Press the mixture into the base of a shallow 8-inch/20-em square cake pan.

Bake the cookies in the preheated oven for 25 minutes, or until just
golden and firm. Cool in the pan.

Place the ingredients for the caramel filling in a saucepan and heat
gently, stirring until the sugar has dissolved. Bring slowly to a boil over
very low heat, then boil very gently for 3—4 minutes, stirring constantly,
unti! thickened.

Pour the caramel filling over the oat layer in the pan and let set.

Melt the semisweet chocolate and spread it over the caramel. If using
the white chocolate, place in a heatproof bowl set over a saucepan of
gently simmering water until melted. Pipe lines of white chocolate over
the semisweet chocolate. Using a toothpick, feather the white chocolate

into the semisweet chocolate. Let set, then cut into squares to serve.

Chocolate Caramel

very sazy
manes 16
prEg A0 rminutes

25 minuléa cookinngg

generous 'fa cup soft margarine
Y1 cup brown sugar
1 cup oll-purpose flour
Yz cup roled oats

CARAMEL FILLING
2 thep butter
2 thsp brown sugor
generous /s cup condensed milk

TOPPING
32 02/100 g semiswest chocolote
[ ezi25 g white chocolole [optionol)

W S=



Coconut Oat Crunch Bars

Preheat the oven to 325°F/160°C, then grease a 12 x 9-inch/30 x 23-em cookie sheet.

very eamy

makon 16 Fleat the butter, sugar, and syrup in a large pan over low heat until just melted. Stir in the oats,

FNEEE 15 FRIFRAGE. & coconut, and cherries and mix until evenly combined.
20 mintes cooling

30 minutes cooking
Spread the mixture evenly onto the cookie sheet and press down with the back of a spatula to
form a smooth surface.

scant 1 cup butter,

plus exira for greasing
T eup ravy brown: sugar

Bake in the preheated oven for 30 minutes. Remove from the oven and let cool on the cookie
S T sheet for 10 minutes. Cut the crunch bars into rectangles using a sharp knife, Carefully transfer

3 eups rolled oars the bars to a wire rack and let cool completely.
scant *s cup dry

Lrsweelened coconut
'fz cup candied cherries. chopped




VY sy
makes 16

prep: 10 mdnurtes +

30 minutas cosiling

20 - 25 minulés coollag

'z cup butter

plis exirg for greasing
scant 2°/a cups rofted cots
e cup chopped hazelnuls
G tbsp alf-purpose fiour

£ thsp corn syrip

scant [z cup brown sugor

Nutty Oat Squares

Preheat the oven to 350°F/180°C, then grease a 9-inch/23-cm square ovenproof dish or cake pan,
Place the rolled oats, chopped hazelnuts, and flour in a large mixing bowl and stir together.

Place the butter, syrup, and sugar in a pan over low heat and stir until melted. Pour onto the dry

ingredients and mix well. Tum into the prepared ovenproof dish and smooth the surface with the

back of a spoon.

Bake in the oven for 20-25 minutes, or until golden and firm to the touch. Mark into 16 pieces
and let cool in the dish. When completely cold, cut through with a sharp knife and remove from

the dish.




O ininutes cooking

12 ex/35C g grabam crockers
4z ozl 1 25 g semisweel chocolale,
hrcken IntD pleces
I e Qe
IIJ"‘ CLIE ':r-.’:l"l'"'"-"t’.“ suglar
2 thsp unswestened cocoe
2 tbsp honey
3 cup mini marshmolfew

'f_? cip vhite chocolote chips

NET T T = 'il'

L 18
priep: 10 mnubhes
2 — 3 hours il

Put the graham crackers in a polythene bag and, using a rolling pin.

crush into small pieces.

Pun the chocolate, butrer, sugar, cocoa, and honey in a pan and heat

gently until melted. Remove from the heat and let cool slightly.

Stir the crushed crackers into the chocolate mixture until well mixed.

Add the marshmallows and mix well then finally stir in the chocolate chips.,

Turn the mixture into an 8-inch/20-cm square cake pan and lightly
smooth the top. Put in the refrigerator and let chill for 2-3 hours,

until set. Cut into fingers before serving.









Chocolate Slab

Preheat the oven to 375°T/190°C. Grease a 13 x 8-inch/33 x 20-an
square cake pan and line the bottom with parchment paper. Melt the

butter and chocolate with the water in a pan over low heat, stirring

frequently.

Sift the flour and baking powder into a mixing bowl and stir in the sugar.

Pour the hot chocolate liquid into the bowl and then beat well until all
of the ingredients are evenly mixed. Stir in the sour cream, followed
by the eggs.

Pour the cake batter into the cake pan and bake in the preheated oven
for 40-45 minutes, until springy to the touch.

Let the cake cool slightly in the pan before turning it out on to a wire
rack. Let cool completely.

To make the frosting, melt the chocolate with the water in a pan over
very low heat, stir in the cream and remove from the heat. Stir in the
chilled butter, then pour the frosting over the cooled cake, using a
spatula to spread it evenly over the top of the cake.

Cake

VErY aasy
EEBrVES 4
preE: 66 minutas

40 = 45 minutes
cooking

scant 1 cup butter, plus extra for greasing

3z 02/ 100 g bittersweet chocolote. broken into pieces

Y3 cup waler
2"z cups cll-purpose flour
£ tsp boking powder
11 cups broven suger
"f3 cup sour cream
2 eggs. beaten

FROSTING
7 ez2{200 g bittersweet chocolate
6 thsp waler
3 Ibsp dght cream
1 thsp butter. chited




Walnut & Cinnamon Blondies

Casy
makes 9

prap: 10 minutad +
A0 inartes Cooling

20 - 25 minubtes cooking

| cup bulier,

plus extra For greasing
genercus 1 cup brown sugar
1 egg

1 egg yolk

I cup selfrising flour

I isp ground clnnamin

gererous 'z cup coarsely
chopped walnuts

Preheat the oven to 350°F/180°C. Grease and line the bottom of a 7-inch/18-cm square cake
pan. Place the butter and sugar in a pan over low heat and stir until the sugar has dissolved.
Cook. stirring, for an additional 1 minute. The mixture will bubble slightly, but do not let it boil.

Let cool for 10 minutes.

Stir the egg and cgg yolk into the mixture. Sift in the flour and cinnamon, add the nuts, and stir
until just blended. Pour the cake batter into the prepared pan, then bake in the preheated oven
for 20-25 minutes, or until springy in the center and a skewer inserted into the center of the cake

comes out clean.

Let cool in the pan for a few minutes, then run a knife round the edge of the cake to loosen it.
Turn the cake out onto a wire rack and peel off the paper. Let cool completely. When cold,

cut into squares.




Eauy
miakes 12
prap: 15 minutes

0 = ol miluios ooOking

< s cup Butter,

plus extre for greasing
scunt | cup brown sugar

2 thsp mofosses

generois 11z aups
aff-purpese flour

I Isp boking pessder

2 Isp bioking sodo

2 tsp ground ginger

“fx cupr milh

1 egg, bealen lightly

& exling cpples, peeled, chopped,
antd cocted with femon fulce

Gingerbread

Preheat the oven to 325°F/160°C. Grease a 9-inch/23-cm square cake pan with a little butter

and line with baking parchment.

Melt the butter, sugar, and molasses in a pan over low heat. Remove from the heat and let cool.
Sift the flour, baking powder, baking soda, and ground ginger together into a mixing bowl. Stir in
the milk, egg, and cooled butter and molasses mixture, followed by the chopped apples. Stir gently,

then pour the mixture into the prepared pan, and level the surface with a spatula.

Bake in the preheated oven for 30-35 minutes, until the cake has risen and a fine metal skewer

inserted into the center comes out clean. .

1 et the ginger cake cool in the pan, then turn out, and cut into 12 bars.

—_— - —_—_—— —-_— i ——
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chocolate treats




Chocola

h : ' . very sasy

SEFVIVG 5

prea: 20 mmules +
1= 2 howrs to cool/set

Ili mﬂ‘, 30 minuies cooking

1 cup butter, diced, plus extra for greasing
52 0z/150 g dork chocolote, chopped
12 cups oll-purpose Tlour

i cup dark muscovado suger
4 eggs. beaten
"+ cup blanched hozelnuts, chopped
Yz cup golden raising
Yz cup dork chocolote chips

TO DECORATE
4 oz/115 g white chocolote, melted

te Brownies

Preheat the oven to 350°F/180°C. Grease and line an 11 x 7-inch/

28 x 18-cm rectangular cake pan.

Put the butter and chopped dark chocolate into a heatproof bowl and
set over a pan of simmering water until melted. Remove from the heat,
Sift the flour into a large bowl, add the sugar, and mix well. Stir the
eges into the chocolate mixture, then beat into the flour mixture,

Add the nuts, golden raisins. and chocolate chips and mix well.

Spoon evenly into the cake pan and level the surface.

Bake in the oven for 30 minutes, or until firm. To check whether the
cake is cooked through, insert a toothpick into the center—it should
come out clean. If not, return the cake to the oven for a few minutes.
Remove from the oven and let cool for 15 minutes, Turn out on to a
wire rack to cool completely. To decorate, drizzle the melted white
chocolate in fine lines over the cake, then cut into bars or squares.

Let sct before serving.






TR




Ginger Chocolate Chip Squares

Preheat the oven to 300°F/150°C. Fincly chop the preserved ginger.
Sift the flour, ground ginger, cinnamon, cloves, and nutmeg into a e

large bowl. Stir in the chopped preserved ginger and sugar. R

prep: 10 minuton
Put the butter and the syrup in a pan and heat gently until melted. 30 minutes cooking
Bring to a boil, then pour the mixture into the Hour mixture, stirring
all the time. Beat until the mixture is cool enough to handle.
4 pleces presened Ginger in syrup
1f2 eups ol purpese flour
12 tsp ground ginger
20 x 30-cm jelly roll pan. 72658 G cinaTToD
. s tsp ground cloves
a tsp groted nutmeg
"2 cup brown sugar
Y2 cup butter

'3 cup com syrup
'f2 cup semmsweet chocokite chips

Add the chocolate chips to the mixture. Press evenly into a 8 x 12-inch/

Bake in the oven for 30 minutes. Cut into squares, then let cool in the pan.




prep: 1% - 21

16 minutes cookin

scont a2 cup butter

plus extro for greasing

122 02/365 g semisweel
chocolole

i tsp strong coffes

2 eggs

scant *fs cup hrown sugor
generous 13 cups all purpose flour
4 tsp boldng powder

pinch of soft

2 tsp aimond exfract

scant 213 cup chopped Brozil nuts
scont “f1 cup chopped hozeluts

1Yz 02140 g white chocokite

Preheat the oven to 350°F/180°C. Grease a large cookic sheet. Put 8 04/225 g of the semisweet
chocolate with the butter and the coffee into a heatproof bowl set over a pan of gently simmering

water and heat until the chocolate is almost melted. |

Meanwhile, beat the eges in a bowl until fluffy. Whisk in the sugar gradually until thick. Remove

the chocolate from the hear and stir until smooth, Add to the egg mixture and stir until combined.

Sift the flour, baking powder, and salt into a bowl and stir into the chocolate mixture. Chop 3 02/85 g

of semisweet chocolate into picees and stir into the dough. Stir in the almond extract and nuts,

Put 24 tablespoonfuls of the dough on 1o the cookic sheet, transfer to the preheated oven and
bake for 16 minutes. Transfer the cookies to a wire rack to cool. To decorate, melt the remaining
chocolate (semisweet and white) in turn, then spoon into a pastry bag and pipe lines on to the

cookies.




i

coolirg

12 - 18 minutes cocking

generous 'z cup butter,

softened. plis extra for greasing

1 tup dork muscovedo sugar

1 egg. hecten

1> cups self-rising floor

2 thsp unsweetened coona powder
I tsp almaond exiroct

44 02120 g dork

chocalote chips

"2 cup chopped mived nuts

=
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Preheat the oven to 375°F/190°C. Grease two large cookie sheets.

Put the butter and sugar into a large bowl and cream until fluffy. Gradually beat in the egg. Sift
the flour and cocoa powder into a separate bowl, then fold into the egg mixture with the almond
extract. Stir in the chocolate chips and nurs. Drop rounded teaspoonfuls of the mixture on to the

prepared cookie sheets, leaving plenty of space between them to allow them to spread during cooking.

Bake in the oven for 12-15 minutes, or until golden. Remove from the oven, transfer to wire

racks, and let cool completely, Store in an airtight tin until ready to serve.




Double Chocolate Muffins

ARy
makes 12
N props 15 minutes + cooling

20 minutes cooking

scont 1'f2 cups aft-purpose fiour
I3 cup unsweetened cocug,
plus extro far dusting
i thsp boling powder
1 tsp ground arngmon
genercus 'fz cup golden
superfing sugar
&'z a2/ 185 g white chocolate,
broken inlo pieces
2 lorge eggs
generaus 'fa cup surflower-seed or peanut oil
1 cup mik

Preheat the oven to 400°F/200°C. Line a 12-cup muffin pan with
muffin paper liners. Sift the flour, cocoa, baking powder, and cinnamon
into a large mixing bowl. Stir in the sugar and 4'/2 02/125 g of the

white chocolate.

Place the eggs and oil in a separate bowl and whisk until frothy, then
gracually whisk in the milk. Stir into the dry ingredients until just
blended. Divide the batter evenly between the paper liners, filling each
three-quarters full. Bake in the oven for 20 minutes, or until well risen
and springy to the touch. Remove the muffins from the oven, let cool
in the pan for 2 minutes, then remove them and place them on a cooling

vack to cool completely.

Place the remaining white chocolate in a heatproof bowl, set the bowl
over a pan of barely simmering water, and heat until melted. Spread
over the top of the muffins. Let set, then dust the tops with a little

cocoa and serve.







BESY
MasKas 24

prap: S8 minutes +
25 minutes cooling
=0 rninuies cosking

2 tbsp butter, sweet for preference.
plus extra for greasing

6 0z/175 g sermisweet chocolate.
broken into pieces

2'2 cups self-rising flour,

plus extra for dusting

1" tsp baking powder

scant /2 cup superfine sugar

"2 cup cornmeal

finely grated rind of 1 lemon

2 tsp amaretio

1 eqgg, beaten lightly

*12 cup coarsely chopped
pistachios

2 thsp confectioners sugar,

for dusting

Preheat the oven to 325°F/160°C. Grease a cookie sheet with butter. Put the chocolate and
2 tablespoons of butter in a heatproof bowl set over a pan of gently simmering water. Stir over

low heat until melted and smooth. Remove from the heat and cool slightly.

Sifr the flour and baking powder into a bowl and mix in the superfine sugar, cornmeal, lemon

rind, amaretto, egg, and pistachios. Stir in the chocolate mixture and mix to a soft dough.

Lightly dust your hands with four, divide the dough in half, and shape each piece into an
11-inch/28-cm long cylinder. Transfer the cylinders to the prepared cookie sheet and flatten,
with the palm of your hand. to about /s inch/2 em thick. Bake the cookies in the preheated oven

for about 20 minutes, until firm to the touch.

Remove the cookie sheet from the oven and let the cooked pieces cool. When cool, put the
cooked pieces on a cutting board and slice them diagonally into thin cookies. Return them to the
cookie sheet and bake for an additional 10 minutes, until crisp. Remove from the oven, and transfer

to a wire rack to cool. Dust lightly with confectioners’ sugar.




[eisttn)
Serves 4 -6

prep: 30 minutes
cooling/chilling ovemight

20 minutes cooking

CAKE

butter, for greasing

4 eggs

generous 'f2 cup superfine sugor
1 wp allpurpese fowr, sifted
pinch of sclt

1" cups heavy cream

52 0z 150 g white chocolote,
chopperd

CHOCOLATE LEAVES
3 cz/90 g dork or

white checolote, meifed
hendful of rose leaves, or

other smalf edible feoves with
wel-gefined veins, washed and diied

until melted. Pour into a bowl, cover with plastic wrap, and chill overnight.

White Chocolate Cake

To make the leaves, brush the melted chocolate over the underside of the leaves. Arrange, coated [
sides up, on a cookie sheet lined with parchment paper. Chill until set, then peel away the leaves. |

Preheat the oven to 350°F/180°C. Grease and line an 8-inch/20-cm round cake tin. Put the eggs
and sugar into a heatproof bowl and set over a pan of barely simmering water. Whisk until thick,
remove from the heat, and whisk until cool. Fold in the flour and salt. Pour into the pan and
balze for 20 minutes, then cool for 10 minutes. Tum out, discard the lining paper, and let cool.

Put the cream into a pan over low heat and bring 1o a boil, stirring. Add the chocolate and stir
Cut the cake horizontally in half. Whisk the eream until thick, spread one-third over half of the

cake and top with the ather, then coat with the remaining cream. Chill for 1-2 hours, decorate
with the chocolate leaves and serve.




prap: 15 minutes

"o cup sweel butter,
plus extre for greasing
& cz/225 g semisweel chocclote,
broken intc pleces
I thsp strong block coffee
4 lorge £ggs
2 egg yolks
genercus 'l cup goiden superiine sulxgnr
generous 1 cup olf purpese fleur
2 tsp ground cinnemen

seant 'tz cup ground clmonds

TO DECORATE

chocolote-covered coffee beans,

SYRUP
1Y+ cups strong block coffee
genercus 'f> cup golden superfine Sugar

I cirnamon shck

365 minutes cooakmgg

Cake with Syrup

Preheat the oven to 375°F/190°C. Grease and base-line the bottom
of a deep 8-inch/20-cm round cake pan. Place the chocolate, butter,
and coffee in a heatproof bowl and sct over a pan of gently simmering
water unti! melted, Stir to blend, then remove from the heat and let

cool slightly.

Place the whole eggs, egg: volks, and sugar in a scparate bowl and
whisk together until thick and pale. Sift the flour and cinnamon over
the egg mixture. Add the almonds and the chocolate mixture and fold
in carefully. Spoon the cake batter into the prepared pan, Bake in the
preheated oven for 35 minutes, or until the tip of a knife inserted into
the center comes out clean. Let cool slightly before turning out on to

a serving plate.

Meanwhile, make the syrup. Place the coffee, sugar, and cinnamon
stick in a heavy-based pan and heat gently, stirring, until the sugar has
dissolved. Increase the heat and boil for 5 minutes, or until reduced
and thickened slightly. Keep warm. Pierce the surface of the cake with
a toothpick, then drizzle over half the coffee syrup. Decorare with
chocolate-covered coffee beans and serve, cur into wedges, with the

remaining coffec syrup.










Preheat the oven to 350°F/180°C. Lightly cil and line the base of

2 % 8-inch/20-em shallow cake pans with nonstick baking paper.

Melt the chocolate in a heatproof bowl set over a pan of gently
simmering water. Cream the butter and sugar together until light and
tluffy then gradually add the eggs, beating well between each addition
and adding a litde flour after each addition. When all the eggs have
been added, stir in the melted chocolate and then the remaining flour
and mix lightly together.

Stir in the ground almonds together with 1-2 tablespoons of cooled
boiled water. Mix to form a soft dropping consistency. Stir in the
fudge pieces then divide between the 2 lined cake pans and smooth
the tops. Bake in the preheated oven for 3540 minutes or undl the
tops spring back when touched lightly with a finger. Remove and let
cool before turning out on to wire racks and discarding the lining

paper. Leave until cold.

Beat the butter for the frosting until soft and creamy then gradually
beat in the confectioners’ sugar, adding a little cream as the mixture
becomes stiff. Add the muscovado sugar together with the unsweetened
cocoa and stir lightly. Stir in sufficient of the remaining cream to give a

soft spreadable frosting.

Place the grated chocolate on a sheet of nonstick parchment paper.
Split the cakes in half horizontally and sandwich together with a third
of the prepared frosting. Spread another third around the sides then
roll the cake in the grated chocolate. Place on a serving plate. Spread
the top with the remaining frosting, piping rosettes around the outside

edge for an artractive finish. Decorate with the truffles before serving,

- 1
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prep: 20 minules

1 Isp suriflower off, For clling

3 02/85 g semisweet checokrie
I cup butter, soffened
1 cup fight muscovedo stgor
4 eqgs. begten
1'fz cups sell-nsing flour

genercus 'z cup grotnd almonds

4 cz{ 115 g scft vanillo fudge,

chopped small

FROSTING
s cup butter, softened
2'f2 cups confectioners” sugar sifted
34 thsp light cream
15 cup light rmuscovede suger
1 tbsp unsweelened cocoq, sifted

TO DECORATE
2 0z/55 g semisweet chocolote, grated
corea-dusted trufiles



easy
serves 4 ~ 6
prep: 15 minutas

1 hour cooking

'I> cup sweet butter, softened,
plus extra for greasing

1"/ cups soft brown sugar

2 eggs

3 banonas

2 cups all-purpose flour

1 tsp bicarbonate of scda

1 thsp unsweetened cocoa powder
1 tsp allspice

"5 cup thick notural yogurt

3 0z/85 g semisweet chocolate chips

Preheat the oven to 350°E/1807C. Grease a 7 X 0 X >-Incly/ 25 X 12 X /.2-CII 1041 Pell.

Put the butter, sugar, and eggs into a bowl and beat well. Peel and mash the bananas, then add
to the mixture. Stir in well. Sift the flour, bicarbonate of soda, cocoa powder, and allspice into
a separate bowl, then add to the banana mixture and mix well. Stir in the yogurt and chocolate

chips. Spoon the mixture into the prepared pan and level the surface.

Bake in the oven for 1 hour. To test whether the loaf is cooked through, insert a tooth pick into

the center—it should come out dean. If not, return the loaf to the oven for a few minutes.




| Deep Chocolate Cheesec:

Grease an 8-inch/20-cm springform cake pan.
Vary Fony

og 4 -0 To make the base, put the crushed graham crackers, sugar, cocoa powder, and melted burter into

S T M T a large bowl and mix well. Press the mixture evenly over the base of the prepared pan.
4 hours 1o ol
Qmin cooking

Put the mascarpone and sugar into a bowl and stir in the orange juice and rind. Add the melted
chocolate and brandy, and mix together until thoroughly combined. Spread the chocolate

BASE mixture evenly over the crumb layer. Cover with plastic wrap and chill for at least 4 hours.
< tbsp butter, mefied,
plus extro for greasing

I eup (about 14 squores) Remove the cheesecake [rom the refrigerator, turn out on to a serving platter and decorate with
finety crushed grohom crockers
2 thep sugar chocolate leaves and kumquat halves. Serve immediately.

2 1sp unsweetened cocon powder

CHOCOLATE LAYER
Tib 1.2 02/800 g

rascampene cheese

12 cups confectioners® suger, sified
juice of 'f2 cronge

finely grated rind of 1 crange

6 cz/175 g dork chocolote, melfed
2 Ihsp brandy

TO DECORATE
chocolote leaves ($ee poge 65)
halved lumquots




aagy
sorves B

preps 16 minutas +
50 minutes (o cool

40 minutes cooking

3 thsp unsalted butier, mefted, plus extra for greasing
2 I6/90C g fresh cherttes, pitted and halved
generous 1 'fs cups superfing sugar
scont 'f2 cup cherry brandy
s cup dl-purpose four
Yz eup unsweetened cocoo
Yz tsp baking powder
4 eggs
4 cups heovy aeam

TO DECORATE
groted semisweel chocolate

whele fresh cherries

Chocolate Cherry Gateau

Preheat the oven to 350°F/180°C. Grease and line a 9-inch/
23-cm springform cake pan. Pur the halved cherries into a pan,
add 3 tablespoons of the sugar and the cherry brandy. Simmer for
S minutes. Drain, reserving the syrup. In another bowl, sift

together the flour, cocoa, and baking powder.

Put the eggs in a heatproof bowl and beat in a generous */4 cup of
the sugar. Place the bowl over a pan of simmering watcr and beat for
6 minutes until thickened. Remove from the heat, then gradually fold
in the flour mixture and melted butter. Spoon into the cake pan. Bake

for 40 minutes. Remove from the oven and let cool.

Turn out the cake and cut in half horizontally. Mix the cream with the
remaining sugar. Spread the reserved syrup over the cut sides of the
cake. Arrange the cherries over one half, top with a layer of cream,
and place the other half on top. Cover with cream, press grated

chocolate all over, and decorate with cherries.










Chocolate Truffle Cak

Preheat the oven to 350°F/180°C. Lightly grease and base-line an
8-inch/20-cm round springform pan. Beat the butter and sugar
together until light and fluffy. Gradually add the eggs, beating well

alter each addition.

Sift the flour, baking powder, and unsweetened cocoa together and
fold into the cake batrer along with the ground almonds. Pour into the
prepared pan and bake in the preheated oven for 20-25 minutes, or
until springy to the touch. Let the cake cool slightly in the pan, then
transfer to a wire rack to cool completely. Wash and dry the pan and

return the cooled cake to the pan.

To make the topping, heat the chocolate, butter, and cream in a
heavy-based pan over low heat and stir until smooth. Cool, then
chill for 30 minutes. Beat well with a wooden spoon and chill for
an additional 30 minutes. Beat the mixture again, then add the cake
crumbs and rum, beating until well combined. Spoon over the

sponge cake and let chill for 3 hours.

Meanwhile, put the chocolate in a heatproof bowl sct over a pan of
gently simmering water until melted. Dip the cape gooseberries in the
melted chocolate unti! partially covered. Let set on parchment paper.
Transfer the cake to a serving plate; decorate with the cape gooseberries.

20 = 25 mminites cooling

2
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Hoarvas 12

prisg: 45 rmdnutees +
A hours chitfing

Y2 cup butter plus extra for greasing
13 cup superfine sugar
£ eggs, beaten fightly
213 cup self-rising four
’ Y2 tsp baking poveder
"a cup ursweetened cocoo
2 cup ground elmonds

TRUFFLE TOPPING
12 wzf350 g semisweet chocolate
"tz cup butter
s cups beavy cream
1Ya cups plain coke crumbs
3 thsp dark rum

TO DECORATE
174 6z/50 g semisweet chocolate, brokern info pieces

cape gooseberries







small bites




vory eany
mekes 12
s 15 milnuveas «
=0 minutes cooling

12 = 18 mhnhutes cooking

gerercus 'fz cup golden
superline sugar

12 cup butter, softened

2 eqges. bealen

1 thsp milk

1 tsp firely chopped

levender flowers

12 tsp vanilla extroct

114 cups self-rising flour, sifted

scant 1'f2 cups confectioners’

sugar

TO DECORATE

Imender fowers

sihver dragées

Lavender fairy Cakes

Preheat the oven to 400°F/200°C. Place 12 paper cake cases in a muffin pan. Place the superfine
sugar and butter in a bowl and cream together until pale and fluffy. Gradually beat in the eggs.
Stir in the milk, lavender, and vanilla extract, then carefully fold in the flour

Divide the mixture between the paper cases and bake in the oven for 12-15 minutes. or until well
risen and golden. The sponge should bounce back when pressed. A few minutes before the cakes

are ready, sift the confectioners’ sugar into a bowl and stir in enough water to make a thick frosting.

When the cakes are baked, transfer to a wire rack and place a blob of frosting in the center of
each one, allowing it to run across the cake. Decoraie with lavender flowers and silver dragées

and serve as soon as the cakes are cool.




ensy

maoizn 12

prepd 30 minuios

15 muiniibes Cooxing

'f2 cup soft margerive

1> cup superfire sugor

114 cups seff-rising flour

2 large eggs

2 thsp unsweetened cocoa

I cz/25 g semiswes]

chocolate, melffed
confechioners’ sugar, for dusting

LEMON BUTTERCREAM
€ thsp butier, sweet for
preference, softened

12 cups confectioners” sugor, sified
grated rind of s leron

| thsp lemon juice

Chocolate Butter

Preheat the oven to 350°F/180°C. Line a shallow muffin pan with 12 muffin paper cases. Place
all of the ingredients for the cakes, except for the melted chocolate and confectioners’ sugar, in a
large bowl, and bear with an electric whisk until the mixture is just smooth. Beat in the melted

chocolate.

Spoon equal amounts of the batter into each paper case, filling themn three quarters full. Bake in

the preheated oven for 15 minutes, or until springy to the touch, Transfer to a wire rack and let cool.

Meanwhile, make the lemon buttercream. Place the butter in a mixing bowl and beat until fuffy,
then gradually beat in the confectioners’ sugar, Beat in the lemon rind and gradually add the

lemon juice, beating well.

When cold, cut the top off each cake, using a serrated knife. Cut each czke top in half.

Spread or pipe the buttercream frosting over the cut surface of each cake and push the 2 cut
pieces of cake top into the frosting to form wings. Dust with confectioners’ sugar.




v 20 mifuitas +

= !
f 1 howr chillin
“

6 tbsp butler, scfened
'z cup superfine sugar
2 eggs, lightly beaten
& thsp milk
Y3 cup semiswest chocolate chips
1'f« cups self-nsing flour

"+ cup unsweetened coron

FROSTING
8 0zf225 g white chocolate

52 0z/150 ¢ kowlol cream chesse

20 minutes Conking

cup Ca

55

Preheat the oven to 400°F/200°C. Line a shallow muffin pan with
18 muffin paper cases.

Beat together the butter and sugar until pale and fluffy. Gradually add
the eggs, beating well after each addition. Add a little of the flour if the

mixture starts to curdle. Add the milk, then fold in the chocolate chips.

Sift rogether the flour and cocoa and fold inte the batter with a meal
spoon or spatula. Divide the batter equally among the muffin paper

cases and smooth the tops.

Bake in the preheated oven for 20 minutes, or until well risen and

springy to the touch. Cool on a wire rack.

To make the frosting, melt the chocolate in a heatproof bowl set over
a pan of gently simmering water. Cool slightly. Beat the cream cheese
until softened, then bear in the chocolate. Spread a little of the frosting

over each cake and let chill for 1 hour before serving,
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Lowfat Blueberry Mutfins

Preheat the oven to 375°F/190°C. Spray a 12-cup muffin pan with

vegetable oil cooking spray, or line it with 12 muffin paper liners. Sift '
Wy Sy
the flour, baking soda, salt, and hall of the allspice into a large mixing

makes 12

bowl. Add 6 tablespoons of the superfine sugar and mix together.

P 10 iTaE SRS 4

coiing h
|

20 milrviies ool [

[n a separate bowl, whisk the egg whites together. Add the marparine,

yopurt, and vanilla extract and mix together well, then stir in the fresh

blueberries until thoroughly mixed. Add the fruit mixture to the four
vegelohle ol cooking spray, for ailing (IF using)

mixture and then gently stir together until just combined. Do not scont 137 cips all-pirpese fiodr
overstir the batter—it is fine for it to be a litde lumpy. 1 Isp baking soda
"4 tap saft
I tsp allspice

Divide the muffin batter evenly between the 12 cups in the muffin gererous 'z cup superfine sugor

pan or the paper liners (they should be about two-thirds full). Mix the 3 large egg whites
3 thsp lowfal morgonine
o cup thick, fowfaol, plain ar blueberry-Rovored yogurl
I tsp vanillo extroct
risen and golden. Remove the muffins from the oven and serve warm, 414 cup fresh Blueberries

remaining sugar with the remaining allspice, then sprinkle the mixture

over the muffins. Transfer ro the oven and bake for 25 minutes, or until

or place them on a cooling rack and let cool.



VETY Oy
makes 10

prep: 18 minutes +

cooling

=25 = 30 minutes cooling

£ cups self-rising whole wheat flour
£ tep bakdng powder

£ thsp brown stgor
generous 'z cup
no-soak dried opricols,
finety chopped

1 banana, mashed wath
1 thsp oronge: juice

I tsp finely groted
arange rind

1'% cups skim itk

I lorge eqqg, begten

3 thsp sunflower-sesd or peanut oil
£ thsp rofled oats

fruit spread, honey, ar mople syrup,
I serve

Fruity Mutfins

Preheat the oven to 400°F/200°C. Line 10 cups of a 12-cup muffin pan with muffin paper liners.
Sift the Hour and baking powder into a mixing bowl, adding any husks that remain in the strainer.

Stir in the sugar and chopped apricots.

Make a well in the center and add the mashed banana, orange rind, milk, beaten egg, and oil.

Mix together well to form a thick batter and divide evenly between the muffin liners.

Sprinkle with a few rolled oats and bake in the oven for 25-30 minutes until well risen and firm

to the touch, or until a toothpick inserted into the center comes out clean,

Remove the mulfins from the oven and place them on a coaling rack to cool slightly. Serve the

muffins while still warm with a little fruit spread, honey, or maple syrup.




VErY 2asy
makns 1B

S'ee D 180 maules «
cociing

=20 minutes cooking

butter, for greadsing
generews 1"z cups
all-purpose flour

2 tsp buking poweer

o tsp st

'Y+ cup superfine sugar

4 thsp butter, melted

2 large eqys, Hghily bealen
s cup mifk

11 cups fresh cranberries
4 cup Ireshly grated
Farmeson cheese

Cranberry Muffins

Preheat the oven to 400°F/200°C. Lightly grease 2 x 9-cup muffin pans with butter.
Sift the flour, baking powder, and salt into a mixing bowl, Stir in the superfine sugar.

In a separate bowl, combine the butter, beaten eggs, and milk, then pour into the bowl of dry
ingredients. Mix lightly together until all of the ingredients are evenly combined, then stir in the

fresh cranberrics.

Divide the batter evenly between the prepared 18 cups in the muffin pans. Sprinkle the grated
Parmesan cheese over the top.

Transfer to the oven and bake for 20 minutes, or until the muffins are well risen and a golden

brown color.

Remove the muffins from the oven and let them cool slightly in the pans. Place the muffins on a

couling rack and let cool complerely.




BASY
mriEa e

prae =20 minuaes

3z cups ollpurpose flour
12 tsp salt
£ 15p baking soda
4 thsp butter
2 thsp superfing sugor
1 cup milk
3 thsp milk, for glazing

sfrowherry conserve and whipped heovy crenm, to serve

10 = 12 minuhes cooking

)

-

i

SCUults

Preheat the oven 1o 425°F/220°C.

Sift the flour, salt, and baking soda into a bowl. Rub in the butter until

the mixture resembles bread crumbs. Stir in the sugar.

Make a well in the center and pour in the milk. Stir in using a palette

knife and make a soft dough.

Turn the mixture onto a floured surface and lightly flatten the dough
until it is of an even thickness, about /2 inch. Don’t be heavy-handed,

biscuits need a light touch.

Use a 2'/2-inch/6-em cookie cutter to cut out the scones and place on
the baking sheet. Glaze with a little milk and bake for 10-12 minutes,

until polden and well risen.

Cool on a wire rack and serve freshly baked with strawberry conserve

and whipped heavy cream.










Oaty Pecan Cookies

Preheat the oven to 350°F/180°C, then grease 2 cookie sheets. Place
the butter and sugar in a bowl and bear until light and fluffy. Gradually

beat in the epg, then stir in the nuts.

Sift the flour and baking powder into the mixture and add the oats.
Stir together until well combined. Drop spoonfuls of the mixture on to
the prepared cookie sheets, spaced well apart to allow for spreading.

Bake in the oven for 15 minutes, or until pale golden. Let cool on the

cookie sheets for 2 minutes, then transfer to wire racks to cool completely,

Very easy
makes 15

preg: 10 minules +
20 minutes cooling

15 mimites oocoking

Y12 cup butter, softened, plus extra for greasing
seont 'z cup hrown SLGO
I egqg, beaten
Y3 cup chopped pecans
J3 cup all purpese flour
'f> tsp baking powder
/3 cup rolled cats




VETY Sy

maees B

-

e 15 munulom « Goeoii W

1

4]

- &J minles cooking

12 cup butter.

diced, plus extra for greasing
scont 17 cups all-purpose: flour
2 tsp baking povider

3 cup row Brown sugar

Iz cup golden raisins

2 thsp condied cherries,
chopped finely

1 eqq. beaten lightly
2 thsp miilk

Rock Drops

Preheat oven to 400°F/200°C. Lightly grease a cookie sheet with a little butter.

Sift the Aour and baking powder into a mixing bowl. Rub in the butter with your fingertips until
the mixture resembles bread erumbs. Stir in the raw brown sugar, raisins, and candied cherries.

Add the beaten egg and milk to the mixture and bring together to form a soft dough.

Spoon & mounds of the mixture onto the prepared cookie sheet, spacing them well apart 1o allow
room to expand during cooking. Bake in the preheated oven for 15-20 minutes, until firm to the

touch when pressed with a finger.

Remove the rock drops from the cookie sheet. Serve piping hot from the oven, or transfer to a wire

rack and let cool before serving.




sasy
mEces 18

props S0 milrmatos +
sooling

20 mingtes coching

3 cups sell-rising flowr
12 tsp boking seda

12 tsp Ground cinnarmon
4 tsp ground cloves
pinch of groted rmuitmeg
pinch of salf

17z cups dlive cil

'fs cup superfine sugor
firely grated rind and
juice of 1 large crange

TOPPING

Y2 cup walnut pieces,
chopped linely

2 tsp ground cinromon

SYRUP

"2 cup Greek honey

"2 eup water

juice of 1 small lemon

Juice of 1 small oronge or 1 thsp
arange flower water

Orange & Walnut Ca

LES

Preheat the oven 1o 350°F/180°C. Sift together the flour, baking soda, cinnamon, cloves, nutmeg,

and salt.

Put the oil and sugar in a bowl and beat together. Add the orange rind and juice then gradually
beat in the flour mixture. Tum the mixture onto a lightly floured surface and knead for 2-3 minutes,

until smooth.

Take small, egg-size pieces of dough and shape into ovals. Place on baking trays, allowing room
for spreading and, with the back of a fork, press the top of each twice to make a criss-cross design.
Bake the cakes in the preheated oven for about 20 minutes. until lightly browned. Transfer to a

wire rack and let cool.

Meanwhile, make the topping by mixing together the walnuts and cinnamon. To make the syrup,
put the honey and water in a saucepan, bring to the boil, then simmer for 5 minutes. Remove

from the hear and add the lemon juice and orange juice or orange flower watet.

When the cakes have almost cooled, using a slotted spoon, submerge each cake in the hot syrup
and leave for about 1 minute. Place on a tray and top each with the walnut mixture, Let cool

completely before serving.




Butter Cookies

Preheat the oven to 350°F/180°C. Put the butter and sugar in a bowl
and whisk until light and fluffy. Whisk in the egg then fold in the flour

. oy
"W e oo and lemon rind,
A pres 15 minutes + cooling
- i i tes cooking Turn out the dough onto a lightly floured surface and knead gently
- ‘. ¥ until smooth. Form the mixture into rolls the thickness of a finger
H -
then cut into 4-inch/10-cm lengths. Shape each roll into an S shape
s cup butter and place on baking sheets, allowing room for spreading. If desired,
LA stud with a few slivered almonds.
I egg
£ cups selfrsing four
firely groted rind of 1 lernon Bake the cockies in the preheated oven for about 15 minutes,
3 thip sitvered olmonds  (optional) until lightly browned. Cool on a wire rack. Store the cockies in an

airtight tin.










Preheat the oven to 375°F/190°C. Lightly grease 2 cookie sheets with

a little butter.

Beat the softened butter and peanut butter together in a large mixing bowl.
Gradually add the granulated sugar and beat well. Add the beaten egg,
a little ar a time, beating after each addition until thoroughly blended.

Sift the four, baking powder, and salt into the creamed peanut butter

mixture,

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 and place them on the prepared cookie
sheets, spaced well apart to allow room to expand during cooking, and

[atten slightly with your hand.

Bake in the preheated oven for 15 minutes, until golden brown. Transfer

the cookies 10 a wire rack and let cool before serving.

'
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1 a8 oo 1]

12 cup butter. softened. plus extra for greasing
Y2 cup chunky peanut butter
generos 1 cup gronuloted sugor
1 eqgg. beaten lightly
generous 1 cup olf-purpose flour
'f2 tsp baking powder
pnch of sall
"tz eup chopped unsaned
notural peanuls
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apples
apple streusel cake 16
Apricots
cranberry muffins 85
fruity muftins 84
Tuscan Christmas cake 22

bananas
banana and cranberry loaf 27
banana and lime cake 32
chocolate banana loat 70
fruity muffins 84
biscuits 86
blueberries: lowfat blueberry mutfins 83
butter cookies 92

carrot cake 13

cherries
cherry and almond cake 19
chocolate cherry gateau 72
coconut oat crunch bars 46
rock drops 90

chocolate
chocolate banana loaf 70
chocolate brownies 56
chocolate butterfly cakes 79
chocolate cake with syrup 66
chocolare caramel squares 45
chocolate cherry gatean 72
chocolate chip cookies 61
chocolate cup cakes 80
chocolate fudge gateau 69
chocolate marshmallow fingers 48
chocolate peppermint slices 42
chocolate pistachio cookies 64
chocolate slab cake 51
chocolate temprations 60
chocolate truffle cake 75
deep chocolate cheesecake 71
double chocolate muffins 62
ginger chocolare chip squares 59

marbled chocolate and orange teabread 28

white chocolate cake 63
CINNAMon

apple streusel cake 16

chocolate cake with syrup 66

cinnamon and seed squares 40

Do o

ginger chocolate chip squares 59

honey spice cake 25

Tuscan Christmas cake 22

walnut and cinnamon blondies 52
coconut

Caribbean coconut cake 20

coconur oat crunch bars 46
coffee

chocolate cake with syrup 66

chocolate temptarions 60
cranberries

panana and cranberry loaf 27

cranberry muffins &

dates

date and walout teabread 26
sticky date cake 31

ginger
gingerbread 53
ginger chocolate chip squares 59
ginger-topped fingers 39
pear and ginger cake 21
sticky ginger marmalade loaf 30

honey
chocolate marshmallow fingers 48
honey spice cake 25
orange and walnut cakes 91
Tuscan Christmas cake 22

lavender fairy cakes 78

limes: banana and lime cake 32

marshmallows: chocolate marshmallow
tingers 48
mascarpone cheese
banana and lime cake 32
deep chocolate cheesecake 71

nurs and seeds
almond slices 41
banana and cranberry loaf 27
caraway macleira 14
carrot cake 13
cherry and almond cake 19
chocolate brownies 56

chocolate cake with syrup 66
chocolate chip cookies 61
chocolate fudge gateau 69
chocolate pistachio cookies 64
chocolate temptations 60
chocolate truffle cake 75
cinnamon and seed squares 40
crunchy fruit cake 15

date and walnut teabread 26
honey spice cake 25

nutty oat squares 47

oaty pecan cookies 89

arange and walour cakes 91
peanut butter cookies 95

sticky ginger marmalade loaf 30
Tuscan Christmas cake 22
walnut and cinnamon blondies 52

oats
chocolate caramel squares 45
coconut oat crunch bars 46
fruity muffins 84
nutty oat squares 47
oty pecan cookies 89
oranges
banana and cranberry loaf 27
fruity muffins 84

marhled chocolate and orange teabread 28

orange and walnut cakes 91

pear and ginger cake 21

peppermint; chocolate peppermint slices 42

pineapple
Caribbean coconut cake 20

Tuscan Christmas cake 22

raisins and sultanas
banana and lime cake 32
chocolate brownies 56
crunchy fruit cake 15
rock drops 90

rock drops 90

Scottish petticoat tails shortbread 36
sponge layer cake 10




WHETHER YOU'RE AN EXPERIENCED COOK OR JUST STARTING OUT,

Cares & BAKES 1S THE IDEAL GUIDE TO HOME BAKING. THERE'S ALMOST ALWAYS A MOMENT
IN THE BUSY DAY WHEN A "LITTLE SOMETHING” FILLS THE BILL—A SLICE OF SPONGE
CAKE WITH A CUP OF TEA FOR A TIRED MOM, FLAPJAGKS AND GLASSES OF MILK FOR THE
CHILDREN WHEN THEY RETURN FROM SCHOOL, GLORIOUSLY INDULGENT CHOCOLATE
‘CAKE FOR A CELEBRATORY MEAL, CRISP COOKIES WITH A PICK-ME-UP QOFFEE. [T 1TAS
NEVER BEEN EASIER TO RUSTLE UP A BATCH OF MUFFINS, A CLUTCH OF COOKIES, A
LUSCIOUS CHOCOLATE CAKE, OR CUTE MELT-IN-YOUR-MOUTH MORSELS FOR A CHILD'S
BIRTHDAY. ALL THE RECIPES ARE BEAUTIFULLY ILLUSTRATED WITH EASY TO FOLLOW
STEP-BY-STEP INSTRUCTIONS. YOU DON’T NEED LOADS OF SPECIAL EQUIPMENT OR THE
ADVANCED SKILLS OF A PROFESSIONAL CHEF TO SERVE TEMPTING TREATS EVERY TIME—

WITH CaAKEes & BAKES, SATISFACTION IS VIRTUALLY GUARANTEED.
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