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W E L C O M E

The nights are drawing in and there's a frosty chill in 

the air, which can only mean one thing – Christmas 

is on its way! If you're anything like me, you'll have 

already been dreaming of snuggling up in cosy 

blankets and sipping on creamy hot chocolate in 

front a hot fire with a feel-good film and a big slice of 

homemade cake. This issue we've lined up some 

fantastically comforting Christmas recipes for you 

to make, including a decadent Pandoro cake (page 14) and a delicious frosted 

gingerbread cake on page 18.

 If you're stuck for gift ideas for family and friends turn to page 22 for our 

selection of favourites, or if you fancy getting stuck in and making beautiful 

homemade presents this year, then turn to page 67 for some fab festive 

ideas they'll love!

 Also this issue, discover everything you need to know about using dairy 

in your bakes on page 28, make incredible pies with our indulgent recipes 

on page 43 and find out how to create a lattice topping to finish them off 

perfectly with an easy to follow step-by-step guide on page 48. Have a go at 

baking the perfect buns with our masterclass on page 105 (sticky salted 

caramel buns, anyone?), add a dash of fun to your festivities with our boozy 

bakes on page 84 and make sure you don't miss our fantastic competition to 

win one of  five Lakeland Stand Mixers worth £89.99 on page 105. 

Merry Christmas!

GET IN
TOUCH
Editor Jessica Gooch
jessica.gooch@anthem-
publishing.com

Publisher Sally FitzGerald
Creative Director Jenny Cook
Art Editor Martin Davies
Printed by William Gibbons 

“Why not bake beautiful 
homemade gifts for your 
friends and family this year?”

JESSICA GOOCH 
EDITOR
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SUBSCRIBE 
NOW!
Turn to page 
110 for our very 
special Christmas 
subscription offer 
– save 30% on the 
shop price. Sign 
up today!

JOIN US 
NEXT ISSUE!
The December/
January issue of 
baking heaven goes 
on sale 7 December – 
don’t miss it!

Find us at www.facebook.com/
Baking Heaven and search for 
@BakingHeaven on Twitter. 
Also keep up-to-date with all the 
latest baking news at
www.foodheavenmag.com

Merry Christmas!

JESSICA GOOCH 
EDITOR
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Give your baking creations some serious show-off 
sparkle. Our Gold and Silver Glitter Sprays come in 
easy-to-use pump bottles and are perfect for cupcakes 
and celebration cakes.

www.mycakedecor.co.uk
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When things start hotting up in the 
kitchen, handling hot items should 
always be done with caution. 

The new kitchen textiles range 
from Judge is made from soft, 
quilted cotton coated in 
fantastically malleable but robust 
silicone, and is heat resistant up to 
240°C so it allows for a firm, non-
slip grip on pots and pans, 
protecting you against liquid, 
steam and dry burns. 

Lightweight, flexible and 

available in a variety of colours – 
vibrant red, green and blue – the 
Judge Silicone Kitchen Textiles 
range comprises Traditional Oven 
Mitts in two styles, Double Oven 
Gloves and table top Pot Holders, 
keeping you and your work 
surfaces safe and sound. 

This issue, we’ve got 8 Judge 
Oven Mitts up for grabs! Go to 
www.foodheavenmag.com/tag/
competitions for more details and 
to enter. Closes 5/11/17.

Christmas is approaching and we know 
you’ll want to produce showstopping cakes 
for your table! Cue Cake Décor’s Mirror 
Glaze – the only at-home Mirror Glaze 
product on the market. Armed with this little 
tub you simply heat, stir and pour to produce 
a cake with a professional, high-shine finish 
that we’re sure will impress your guests! 

When the days are getting 
shorter and the air is getting 
colder, nothing beats staying 
in and rustling up your 
favourite batch of tasty treats. 

Whether you’re an 
occasional baker or you have 
been baking for decades, 
anyone can create professional 
looking cakes, cupcakes, 
cookies and chocolates with the 
help of a stencil. With beautiful 
new Christmas designs just 
added, decorating those festive 
treats just got easier!

Artistic Flair have a huge 
range of beautiful designs, with 
new stencils added every 
month, so you can be sure to 
find various designs for any 

 
WIN 1 of 8 heat 
resistant oven mitts!

Brand new 
Christmas stencils

Decorating made easy...

occasion, whether they’re for 
Christmas, a wedding, a gift,  
or even just a little treat  
for yourself!

Cupcake stencils start from 
just £1.99 each, and for a 
limited time only you’ll receive 
a discount of 15% off when you 
use discount code: 
FOODHEAVEN at the 
checkout. Get yours at www.
artisticflaircrafts.com

It’s SO EASY with Cake Décor…
Create a showstopper…

What’s cooking… ALL THE BAKING NEWS, PRODUCTS 
AND EVENTS COMING YOUR WAY

Look out for the Cake Décor red apron to 
give you a cake that would definitely have you 
crowned the Christmas Star Baker. Cake 
Décor are giving away a set of their Chocolate 
and Purple Mirror Glazes to three Baking 
Heaven readers. To be in with a chance to 
win simply sign up to the Cake Décor and 
Sprinkles & Co. newsletters by emailing 

competitions@mycakedecor.co.uk with 
‘Baking Heaven Mirror Glaze’ in the subject 
line. Competition closes Thursday 2nd 
November at 5pm. 
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We want to know what you think of Baking Heaven so we can make upcoming issues even better. 
Good, bad or indifferent, let us know your views and we’ll get on the case fine-tuning the magazine. 
Go to www.surveymonkey.co.uk/r/GJW2PB7 now to share your opinions!

B A K I N G N E W S
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Cake International returns to 
Birmingham’s NEC this 
autumn, with jaw-dropping 
displays of sugarcraft and cake 
decorating talent from 
3-5 November. The place to 
shop ‘til you drop, find aisle 
upon aisle of clever products, 
innovative baking and 
sugarcraft tools and 
essential supplies.

Tickets for Cake 
International are also valid for 
entry to Simply Christmas, 
Stitching, Sewing & 
Hobbycrafts and Art Materials 

A TOUCH OF MAGIC
Ensuring perfect results every time, the brand 
new metal bakeware collection from Pyrex is 
available in a variety of shapes and sizes – 
from handy loaf pans to springforms, cake 
pans and muffin trays – there’s an option for 
every sweet or savoury bake. Made from 
lightweight, carbon steel, with a superior 
non-stick coating, the sleek Magic bakeware 
allows your creations to rise and be easily 
released ready for decoration. The products 
feature wide flat handles with easy-grip 
innovation, allowing you to transport them in 
and out of the oven with ease. Available from 
pyrexuk.com from RRP £7.99. 

Strength-to-Strength, 
NATURALLY
Enhance the flavours of your bakes with Foodie 
Flavours professional grade natural flavourings! 
They’re full strength and not to be confused with 
those traditionally found in supermarkets – a few 
drops go a long way. Their natural extracts, 
flavourings and oils are lovingly crafted by expert 
flavourists to the highest quality and only the best 
natural and organic plant materials are used to 
formulate their intense flavours. They’re suitable 
for vegetarians and vegans, gluten-free, egg-free, 
dairy-free, have no added sugar and they’re made 
in the UK. From their ever popular Natural 
Raspberry, Orange and Lemon flavourings through 
retro Bubble Gum, Candy Floss, Cream Soda or 
Cola to amazing Rhubarb, Custard, Passion Fruit 
and the deliciously Creamy Buttery Caramel – to 
name just a few of the more than 60 flavours in the 
retail range, they have become the brand of choice 
in the baking world. Find Foodie Flavours at www.
foodieflavours.com as well as Lakeland and 
specialist baking suppliers.

The world’s biggest 
and best-loved cake 
decorating show returns

Dates for your diary…

Live on the same day(s) – four 
inspirational shows for the price 
of one.

*To take advantage of special 
ticket offer visit www.
ichfevents.co.uk and use code 
OV56 when purchasing or call 
01425 277 988 to book.
Terms and conditions apply.

This offer is for advance, 1-day tickets 

only and is valid until 5pm, 30th 

October 2017 and cannot be used in 

conjunction with any other offer. 

Children under 16 go free when 

accompanied by an Adult (otherwise 

£6).

Rainbow Dust 
microwaveable melts 
are so easy to use and 

perfect for using in 
chocolate moulds and 
dipping, coating and 
decorating your cake 
pops, cupcakes and 

cookies and more. On 
offer for only £1.50 
(usually £2.60) from 

Cake Craft Shop (www.
cakecraftshop.co.uk).

GO CRAZY 
WITH 

COLOUR!

with just one tin!
Get creative…

Wilton’s Countless Celebrations Cake Tin Set is a 
must-have for every baker. With just the one tin, 
you can bake more than 39 
letters, numbers, symbols and 
designs. There are special 
inserts and easy-to-follow 
instructions so you can create 
everything from a single letter 

to a name, a super hero cake to a Christmas Tree!
The set includes an easy-release non-stick

tin and eight interchangeable inserts.
The grid-guide pattern printed on the bottom
of the tin holds each insert in place, so the 
mixture stays put and your shaped cake comes 

out perfectly! 
 Available from Hobbycraft 
www.hobbycraft.co.uk, plus 
check out the new Wilton 
website www.wilton.co.uk for 
recipes and inspiration.

SPECIAL 
READER OFFER 
2 tickets for the 

price of 1*
Save at least £11!

Wilton’s Countless Celebrations Cake Tin Set is a 
must-have for every baker. With just the one tin, 

of the tin holds each insert in place, so the 
mixture stays put and your shaped cake comes 
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WANT TO AMAZE YOUR FRIENDS AND 
FAMILY WITH YOUR BAKING SKILLS?

Wouldnʼt it be great if you could bake delicious cakes and biscuits like a professional?

As the author of a bestselling recipe book & with years of experience teaching both 
classes & YouTube tutorials I have taught millions of people like you to bake perfect 

cakes, cookies, biscuits & cupcakes time and time again. I can teach you too.

WANT TO AMAZE YOUR FRIENDS AND 

Book now at cookiegirl.co.uk 

Book your event info@cookiegirl.co.uk
 WE LOVE HOST ING HENS, PART IES, BABY SHOWERS & COMPANY E VENT S 

RECEIVE 
A 20% 

DISCOUNT
USE THE CODE

BAKHEV17

A GIFT CERTIFICATE TO ONE OF OUR HALF DAY BAKING CLASSES IS THE PERFECT CHRISTMAS PRESENT.

WILTON® TIP2 
DECORATING DUO 
TIP COUPLER SET

SET INCLUDES: 
Duo coupler, petal tip 104, star tip 22,  
round tip 10, basket weave tip 48  
and 6 disposable decorating bags.

www.wilton.co.uk

Create unique decorating effects by 
piping with two tips at the same time!

Available at:
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Get into the festive spirit with these 
Christmassy delights...

BH25.XmasBakes.jg3.indd   11 22/09/2017   09:57



 
RECIPE

Recipe © Hannah Miles, Photography © Loupe Images/William Lingwood
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Snowmen cupcakes
MAKES 12

125g (4½oz) butter, softened
115g (4oz) caster sugar
2 free-range eggs
115g (4oz) self raising fl our, sifted 
2 tbsp buttermilk  
1 tsp vanilla extract
For the snowmen
1 free-range egg white
60g (2oz) caster sugar
For the topping
250g (9oz) icing sugar

6 tbsp long, shredded, 
soft coconut

150g (5½oz) ready-to-roll 
icing, coloured blue

black edible pen
orange decorating gel
Equipment 
12-hole cupcake pan fi lled with 

cupcake cases 

1 Preheat the oven to 140˚C/Gas 
Mark 1.
2 To make the snowmen, put the egg 
white in a clean mixing bowl and whisk 

to stiff peaks using an electric whisk. 
Add the sugar a little at a time, whisking 
constantly until glossy and peaked. 
3 Spoon the meringue into the piping 
bag fitted with the large, round nozzle 
and pipe 12 mounds of meringue about 
3cm (1½in) in diameter. Pipe a smaller 
round ball on top of each meringue 
mound to make a snowman shape. 
4 Bake in the oven for about 
45-60 minutes until the meringues are 
crisp. Check towards the end of cooking 
as they can start to crack. Remove from 
the oven and set aside to cool. These 
can be stored in an airtight container for 
up to 1 week.
5 Preheat the oven to 180˚C/Gas 
Mark 4. 
6 Put the butter and sugar in a mixing 
bowl and beat together using a whisk or 
hand-held mixer until light and creamy. 
7 Add the eggs and beat again. Fold in 
the flour, buttermilk and vanilla using a 
spatula or a large spoon. Spoon the 
cake mixture into the cupcake cases 
and bake for 15-20 minutes until the 
cakes spring back to your touch. 
Remove from the oven and cool the 
cakes on a wire rack.
8 Mix all but 3 tbsp of the icing sugar 
with a few drops of blue food colouring 
and 2-3 tbsp water to make a stiff icing. 
Using a round-bladed knife, spread the 
icing over the top of each cupcake. 
9 Sprinkle the cakes with the coconut 
to look like snow. 
10 Roll out the blue ready-to-roll icing 
on a clean work surface dusted with 
icing sugar. Cut it into thin strips and fix 
1 longer strip around each snowman’s 
neck to make a scarf. Fix 2 shorter strips 
of icing at the front, just below each 
snowman’s head and score thin lines at 
the end of each using a sharp knife. 
11 Draw on black dots for eyes, buttons 
and mouth using the edible pen and use 
the decorating gel to create a carrot 
shape for each snowman’s nose. Fix 
the snowmen on top of the cakes using 
a little of the icing and dust with edible 
glitter to serve.
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Brandy snap
cigars with 
strawberry cream 
MAKES 8 CIGARS 

For the brandy snaps
90g (3¼oz) unsalted butter 
80g (2¾oz) brown sugar 
50g (1¾oz) golden syrup or treacle 
80g (2¾oz) plain fl our, sifted 
1 tsp ground ginger 
grated zest of ½ a lemon, plus 1 tsp 

lemon juice 
1 tsp brandy 
vegetable oil, for brushing
For the strawberry cream 
250g (9oz) strawberries, hulled 

and halved 
100g (3½oz) caster sugar 
1 tbsp fi nely grated lemon zest 
300ml (10½fl  oz) double cream 

(55% fat) 

For the brandy snaps 
1 Preheat the oven to 180ºC/Gas 
Mark 4. Line two baking trays with 
baking paper.
2 Place the butter, sugar and golden 
syrup in a small saucepan over a low 
heat and warm gently until the butter 
and sugar have melted. 
3 Place the flour and ginger in a bowl 
and make a well in the centre. Add the 
lemon zest, lemon juice and brandy. 
Pour in the butter mixture and gradually 
beat until the mixture is smooth. 
4 Dollop teaspoons of the mixture onto 
the baking trays, spacing them well 
apart as they will spread. Cook in 
batches for 8-10 minutes, until set, 
golden brown and lacy in appearance. 
Don’t let them become too dark as they 
will taste bitter. 
5 Cool for a minute before making into 
cigars (see below) – the brandy snaps 
should still be pliable, but set enough to 
move without tearing. 

For the brandy snap cigars 
6 Oil the handle of a wooden spoon and 
wrap each brandy snap around. If you 
have a long handle or more than one 
spoon, you can do a few at a time. 
Transfer to a rack to cool. 

Recipe taken from 
Sharing Plates by 
Luke Mangan, 
published by 
Murdoch Books 
(£18.99). 
Photography by 
Nikki To.

For the strawberry cream 
7 Place the strawberries and sugar in a 
saucepan over a medium–low heat. 
Cook for 5 minutes, or until the 
strawberries soften and the sugar has 
dissolved. Cook for a further 
5-6 minutes, until the mixture becomes 
thick and syrupy. 
8 Remove from the heat, stir in the 
lemon zest and set aside to 
cool completely. 
9 Whip the cream until firm peaks form, 
then lightly fold the strawberry mixture 
through the cream. 

To serve
10 Spoon the whipped strawberry cream 
into a piping bag and pipe it into the 
cigars. Serve immediately. 
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Recipe taken from 
BakeClass  by 
Anneka Manning, 
published by 
Murdoch Books 
(£20). Photography 
by Alan Benson.
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Spiced gingerbread 
with lemon glaze
SERVES 12

melted butter, to grease
260g (9¼oz) plain fl our
1½ tsp ground ginger
1 tsp mixed spice
110g (3¾oz) brown sugar

125g (4½oz) butter, cubed
175g (6oz) golden syrup
125ml (4fl  oz) water
1¼ tsp bicarbonate of soda
1 free-range egg, at room 

temperature
grated lemon zest strips, to 

decorate (optional)
For the lemon glaze
125g (4½oz) icing sugar mixture, 

sifted
2 tbsp freshly squeezed lemon juice

1 Preheat the oven to 180°C/Gas Mark 
4. Grease a 16x26cm (6¼x10½in) slice 
tin with melted butter and line the base 
and two long sides with one piece of 
baking paper, allowing it to overhang 
the sides.
2 Sift together the flour and spices in a 
medium bowl. Stir in the sugar, breaking 
up any lumps with the back of a wooden 
spoon. Make a well in the centre. 
3 Combine the butter, golden syrup and 
water in a small saucepan and heat over 
a medium heat, stirring occasionally, 
until the butter melts and the mixture is 
heated through. Stir in the bicarbonate 
of soda and allow the mixture to foam. 
Add to the dry ingredients with the egg 
and stir with the wooden spoon until 
just combined.

4 Pour the mixture into the prepared tin 
and smooth the surface with the back 
of a spoon. Bake in the oven for 
25 minutes or until a skewer inserted in 
the centre of the cake comes out clean.
5 Meanwhile, to make the lemon glaze, 
combine the icing sugar and lemon juice 
in a medium bowl and mix until smooth. 
Cover and set aside.
6 Remove the gingerbread from the 
oven and place the tin on a wire rack. 
Spoon the lemon glaze over the warm 
cake, spreading it evenly as you go. 
Scatter over the lemon zest strips, if 
using. Set aside to cool in the tin. Use 
the paper handles to lift the cake from 
the tin and place on a cutting board. Cut 
into portions to serve.

Decadent
pandoro cake
SERVES 10

3 free-range egg yolks, at room 
temperature

50g (1¾oz) demerara sugar
40ml (1¼fl  oz) of your choice of 

alcohol such as rum, dry Marsala 
or amaretto, or the seeds of 
1 vanilla pod

250g (9oz) mascarpone cheese
250ml (9fl  oz) single cream, 

well chilled
1kg (2lb 4oz) artisanal pandoro
seeds from 1 pomegranate, or 100g 

(3½oz) redcurrants
2 tbsp icing sugar, for dusting

1 Beat the egg yolks in a large bowl 
with the sugar and alcohol or vanilla 
seeds, until the mixture is pale and light. 
Add the mascarpone and whisk until it 
becomes thick and creamy. In a 

separate bowl, whip the cream and fold 
it gently into the mascarpone mixture.
2 Cut the pandoro into horizontal slices 
about 2cm (¾in) thick. Cut the widest 
slices into two or three pieces.
3 To serve, reassemble the pandoro in 
a star shape. Using a spatula or piping 
bag, spread the slices with mascarpone 
cream and scatter with the 
pomegranate seeds or redcurrants, 
then stack them on top of each other.
4 Decorate with the remaining 
pomegranate seeds or redcurrants. 
Using a sieve, dust the cake with 
icing sugar.
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Recipe taken from 
Get Lean, Stay Lean by 
Joanna Macmillan, 
published by Murdoch 
Books (£16.99). 
Photography by 
Nicky Ryan.
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Festive frozen 
yoghurt log
SERVES 12

1 vanilla pod, split lengthways 
and seeds scraped (or 1 tsp pure 
vanilla extract)

185g (6oz) frozen diced mango 
(or fresh)

75g (2½oz) sweetened dried 
cranberries

15g (½oz) fi nely shredded mint 
leaves

grated zest of 1 lime
400g (14oz) fresh full fat ricotta 

cheese
520g (1lb 2½oz) Greek-style 

yoghurt 
175g (6oz) pure maple syrup

30g (1oz) pistachio nut kernels
100g (3½oz) dark chocolate

1 Line a 20x11x7cm (8x4¼x2¾in) loaf 
tin with baking paper. In a mixing bowl 
beat the ricotta, vanilla seeds or extract 
and maple syrup until well combined. 
Stir in all the other ingredients and pour 
into the tin. Cover with a sheet of baking 
paper, then wrap with a sheet of foil. 
Place in the freezer for at least 
5 hours to set.
2 Remove from the freezer 5 minutes 
before serving. Slice with a knife (it 
helps to run your knife under hot water 
first) and serve with a handful of 
fresh cherries.

Panettone
Christmas log
SERVES 6-8

380g (13½oz) jar mostarda Veneta 
(from Italian grocery shops)

500g (1lb 2oz) mascarpone cheese
400ml (14fl  oz) whipping cream, 

chilled
500g (1lb 2oz) artisanal panettone
100ml (3½fl  oz) dry Marsala (or 

sweet white wine) diluted with 
100ml (3½fl  oz) water

1 Purée three-quarters of the mostarda 
in a food processor. Dice the remainder. 
In a large bowl, work the mascarpone 
with a spatula until it is smooth and 
creamy and add the mostarda purée. In a 
separate bowl, whip the cream and fold it 
gently into the mascarpone mixture.
2 Line a 32cm (12¼in) loaf tin with 
clingfilm, with enough overhanging at 
each side to cover once assembled. Cut 
into 1.5cm (5∕8in) slices, then line the tin 
with them. Brush with the diluted 
Marsala. Pour over a third of the 
mascarpone mixture. Repeat this process 
and finish with a layer of panettone.

3 Cover the log with the overhanging 
plastic wrap, place a weight on top and 
refrigerate it for at least 2 hours or, even 
better, even overnight. Unmould the log 
onto a plate, cover each side with the 
remaining mascarpone cream and 
decorate with the diced mostarda.

The recipes on page 
14 and the top of page 
15 are taken from 
Dolce  by Laura 
Zavan, published by 
Murdoch Books 
(£17.99). Photography 
by Akiko Ida.

Originating in Milan,  

Panettone is THE Italian 

Christmas cake!
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Recipe taken from 
Indian Festival Feasts 
by Vivek Singh, 
published by 
Absolute Press, 
Hardback (£26). 
Photography ©
Jodi Hinds.

By Judit Horvath (www.juditbakes.com)
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Gingerbread latte 
cupcakes
MAKES 12

For the cupcakes
150g (5½oz) self-raising fl our
130g (4½oz) sugar
130g (4½oz) butter
2 free-range eggs plus 1 free-range 

egg yolk
2 tbsp honey
1 tsp vanilla extract
1 tsp instant coffee dissolved in 

2 tsp milk

Malabar
Christmas cake
SERVES 10

200g (7oz) dried fruits (such as 
raisins, prunes, fi gs, dates, 
cherries), chopped

200g (7oz) mixed candied orange 
and lemon peel, chopped

40ml (1½fl  oz) dark rum or 
inexpensive brandy, to soak the 
fruits (optional)

3 tbsp sugar, for the caramel syrup
300g (10½oz) plain fl our
1 tbsp baking powder 
5 cloves
5 green cardamom pods 
5cm (2in) piece of cinnamon stick

½ tsp ground ginger
¼ tsp grated nutmeg 
200g (7oz) caster sugar
250g (9oz) butter, softened, plus 

extra for greasing
4 free-range eggs
1 tsp vanilla extract 
60g (2oz) cashew nut halves

1 If you wish to soak the dried fruits in 
the rum or brandy, place them in a bowl 
and set aside for 2 hours (or overnight).
Preheat the oven to 180°C/Gas Mark 
4. Grease a round 25cm (10in) diameter  
cake tin.
2 To prepare the caramel syrup, heat 
the sugar in a pan until the sugar melts 
and turns a dark brown colour. Mix with 

a wooden spoon to even out the 
colouring, then carefully pour 
75ml (3fl oz) of water in and mix in well. 
The liquid is very dark and close to burnt 
(it’s referred to by some pastry chefs as 
Black Jack and used to impart a very 
dark colour to cakes/sponges). Remove 
the liquid from the heat and set aside to 
cool. Sift the plain flour with the baking 
powder and set aside. Grind the whole 
spices to a fine powder.
3 Cream the caster sugar and butter 
together for 5-7 minutes to incorporate
all the sugar into the butter and get the 
mixture light and fluffy. Add the eggs 
into it, one by one, and mix well 
between adding each egg. Add the 
vanilla extract and cooled caramel 
syrup, followed by the powdered spices 
and flour. Finally, add the dried fruit and 
candied peel and fold in slowly (adding 
the fruit last ensures that no pockets 
with lumps of flour are formed).
4 Pour the mixture into the prepared 
cake tin and decorate the top with
cashew nuts. Bake in the preheated 
oven for 20 minutes, then reduce the 
heat to 165ºC/Gas Mark 3 and bake for 
a further 45 minutes, or until a knife 
inserted in the centre of the cake comes 
out clean. Let it cool well before cutting.

2 tsp mixed spice
For the surprise fudge bonbon
100g (3½oz) chocolate
50g (1¾oz) double cream
1 tsp instant coffee
a pinch of cinnamon
For the gingerbread latte biscuits
270g (9½oz) fl our 
125g (4½oz) icing sugar
1 free-range egg plus 1 free-range 

egg yolk
50g (1¾oz) honey or black treacle
5g (1 tsp) bicarbonate of soda
32g (1¼oz) coconut oil
1 tsp mixed spice
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a pinch of ginger
a pinch of cinnamon
1 tsp vanilla extract
2 tbsp espresso liquor 
To decorate
royal icing
whipped cream

1 To make the fudge bonbon, place the 
chocolate in a glass bowl. Heat the 
chocolate with the coffee and cinnamon, 
then pour on the chocolate. Stir until 
completely melted, then pour into 
bonbon moulds. Let it cool and set, 
then freeze.

2 Mix all the ingredients for the biscuits 
together and let stand for a couple of 
hours. Once rested knead through on a 
floured surface, roll it very thin and cut 
into shapes using small cutters. Preheat 
the oven to 170°C/Gas Mark 3 and bake 
on a lined tray for about 7 minutes for the 
small shapes. Allow to cool completely, 
then decorate with royal icing.
3 Preheat the oven to 170°C/Gas Mark 
3. Line a 12-hole cupcake tray with 
paper cases. Place all the cupcake 
ingredients in a large bowl and beat on 
a slow speed until everything is 
combined and smooth, but do not 

Christmas crumble 
SERVES 4

For the crumble
80g (3oz) fl our
40g (1½oz) sugar
1-2 tsp of vanilla sugar
2 heaped tsp cocoa powder 

(optional)
½ tsp cinnamon
a pinch of salt
50g (1¾oz) cold butter, diced
For the fruit mixture
2 pears
a little lemon juice
1 vanilla pod
300ml (10fl  oz) cherry or redcurrant 

juice
40g (1½oz) sugar
1 cinnamon stick
2 tsp cornfl our
250g (9oz) mixed frozen berries 

to taste (e.g. blackberries, 
raspberries, redcurrants), 
defrosted

4 small jars
icing sugar for dusting

1 Peel, core and finely dice the pears. 
Combine with a little lemon juice to 
prevent them from browning. Slice the 
vanilla pod open lengthways and scrape 
out the seeds with a knife.
2 Add the cherry or redcurrant juice to a 
saucepan together with the sugar, 
vanilla seeds and pod and cinnamon 

stick. Bring to a boil. Simmer for about 
10 minutes to reduce a little.
3 Whisk the cornflour with 1-2 tbsp cold 
water until smooth. Add to the simmering 
liquid and keep stirring until thickened. 
Fold in the diced pears and berries. 
Remove the saucepan from the heat and 
leave everything to cool. Remove the 
vanilla pod and cinnamon stick. Preheat 
the oven to 175°C/Gas Mark 3. For the 
crumble topping, combine the flour with 

the sugar, vanilla sugar, cocoa powder to 
taste, cinnamon and salt. Add the chilled 
butter and rub in until the mixture holds 
together in crumbs. 
4 Fill the jars two-thirds with the fruit 
mixture, then evenly fill the jars up with 
the crumble topping. Bake for 
12-14 minutes. Remove from the oven 
and let cool until the crumbles are just 
warm. Dust with icing sugar and serve.

overmix. Spoon small portions of the 
mixture into the paper cases, then place 
a frozen bonbon on each heap. Finally fill 
the cases until two-thirds full and bake 
in the oven for 20-25 minutes, or until 
the sponge bounces back when 
touched. Leave the cupcakes to cool 
slightly in the tray before turning out 
onto a wire rack to cool completely.
4 When the cupcakes are cooled, brush 
the top with a sugared mixture of 
espresso and fresh cream. Decorate 
with whipped cream and the 
gingerbread biscuits to finish.

Serve these cute little
pots on a chilly day!
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Decorate this spiced 

caramel cake with 

fresh or frozen 

cranberries
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Candy cane cupcakes 
MAKES 8

For the dough
150g (5½oz) fl our
2 tbsp cocoa powder
1½ tsp baking powder
a pinch of salt
100g (3½oz) butter
30ml (1fl  oz) milk
2 free-range eggs
100g (3½oz) fi ne sugar
For the frosting
50g (1¾oz) butter, softened
150g (5½oz) cream cheese
350g (12oz) icing sugar
1 tsp vanilla extract
3-4 candy canes, chopped

1 Preheat the oven to 180°C/Gas Mark 4. 
For the dough, combine the flour, cocoa 
powder, baking powder and salt. Melt the 
butter in a small saucepan. Stir in the milk 
and allow to cool. Beat the eggs and sugar in 
another bowl until foamy. Whisk in the 
melted butter, then fold in the 
dry ingredients.
2 Line an 8-hole muffin tray with paper cases. 
Fill them about three-quarters full with dough 
and bake in the oven for about 18 minutes. 
Use a toothpick to check they’re cooked.
3 Allow the muffins to cool completely.
4 For the frosting, combine the butter and 
cream cheese in a bowl. Gradually add the 
icing sugar, then stir in the vanilla extract. 
Pipe or spread the frosting over the cooled 
cupcakes with a knife. Decorate with 
chopped candy cane.

Gingerbread cake 
with frosting
MAKES AN 18CM (7IN) CAKE

For the dough
100g (3½oz) butter, plus extra for 

greasing
90g (3¼oz) brown sugar
90g (3¼oz) caramel syrup

1-2 tsp vanilla sugar
150g (5½oz) icing sugar

1 Melt the butter, sugar and caramel 
syrup in a small saucepan over a low 
heat, stirring constantly. Transfer to a 
bowl and leave to cool slightly. 
Meanwhile, preheat the oven to 
150°C/Gas Mark 2 and line the bottom of 
a springform tin with baking paper. 
Butter the sides of the tin. Whisk the milk 
and egg into the butter mixture. Combine 
the flour, cocoa powder, salt, bicarbonate 
of soda and ginger in another bowl. Add 
the butter mixture and combine 
everything to a smooth dough. 
2 Transfer the dough to the tin and 
bake in the preheated oven for 
50-55 minutes. Use a toothpick to test 
for doneness! For the frosting, whisk 
the cream cheese and vanilla sugar until 
creamy using an electric whisk at low 
speed. Gradually add the icing sugar 
until the frosting has the desired 
consistency. Leave the cake to cool for 
10 minutes, then remove from the tin 
and slice through horizontally. Leave to 
cool fully. Cover the bottom half with 
half of the frosting, then top with the 
other half of the cake. Spread the 
remaining frosting across the top and 
decorate with the cranberries.

125ml (4½fl  oz) milk
1 free-range egg, lightly beaten
300g (10½oz) fl our
1½ tbsp cocoa powder
a pinch of salt
1 tsp bicarbonate of soda
1 tsp ginger powder
For the frosting
400g (14oz) cream cheese
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Sweet bread with 
orange zest
MAKES 1 LOAF

500g (1lb 1oz) fl our plus extra, 
for dusting

2 tsp dried yeast
50g (1¾oz) sugar
½ tsp salt
¼ tsp cinnamon
275ml (9fl  oz) lukewarm milk, plus 

extra for brushing
50g (1¾oz) butter, softened plus 

extra for greasing
grated zest of ½ an organic orange 
about 50g (1¾oz) raisins (optional)

1 Combine the flour, yeast, sugar and 
salt in a mixing bowl. Add the milk, 
butter and orange zest and knead 
everything for at least 8 minutes to 
make a smooth, pliable dough. Add the 
raisins, if using, and carefully fold them 

in. Cover the bowl with clingfilm and 
leave the dough to rise for about 
2 hours. Butter a loaf tin and dust 
with flour.
2 Dust your worktop with flour. 
Remove the dough from the bowl and 
shape it into a loaf. Transfer the dough 
to the loaf tin. Cover with clingfilm and 
leave to rise for another 45 minutes.
3 Make sure to preheat the oven to 
220°C/Gas Mark 7 in time. Place a 
small bowl of water on the bottom of 
the oven. Cut the loaf diagonally with a 
sharp knife every 2cm (¾in) and brush 
with a little milk. Transfer to the oven.
4 Remove the bowl of water after 
10 minutes and reduce the temperature 
to 200°C/Gas Mark 6. Move the tin to 
the lowest rack and continue to bake for 
about 30 minutes. If the surface gets 
too dark after only half of the baking 
time, cover the loaf with foil. Remove 
from the oven. Carefully flip it over to 

remove the loaf from the tin and leave 
to cool on a cooling rack.

The crumble on page 
17 and the recipes on 
page 18 and top of page 
19 are taken from New 
York Christmas by Lars 
Wentrup and Lisa 
Nieschlag, published by 
Murdoch Books (£20). 
Photography by Lisa 
Nieschlag and 
Julia Cawley.

Salted caramel 
pretzel brownies
MAKES ABOUT 16 BROWNIES

5 drops of Wilton Treatology Salted 
Caramel Flavour Concentrate

your favourite brownie recipe
85g (3oz) pretzel pieces, roughly 

crushed
cake release or vegetable spray
For the icing
113g (4oz) white chocolate, roughly 

chopped
1 tbsp whipping cream

1 Preheat the oven to 175°C/Gas 
Mark 3.
2 Prepare a 20x20cm (8x8in) baking tin 
with cake release or vegetable spray.
3 In large bowl, prepare your favourite 
brownie recipe, add a few drops of salted 
caramel flavour and pretzel pieces until 
well combined. Pour into the tin.
4 Bake according to the brownie recipe 
instructions, or until a toothpick inserted 
into the centre of brownies comes out 
almost clean. Leave to cool completely 
on a cooling rack.

5 For the topping, combine the white 
chocolate and cream in a medium 
microwave-safe container.
6 Microwave at half (50%) power for 
1 minute, then stir.
7 Continue to microwave and stir at 
30-second intervals, until the chocolate 
is almost melted. Stir thoroughly until 

the mixture is smooth. Add a few drops 
of salted caramel flavour and stir until 
well combined.
8 Pour over the cooled brownies, 
spreading evenly, then top with 
crushed pretzels.

Recipe by Wilton (www.wilton.co.uk)
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Chocolate fondants
MAKES 8 FONDANTS

150g (5½oz) dark chocolate, broken 
into small pieces

200g (7oz) milk chocolate, broken 
into small pieces

140g (5oz) caster sugar

50g (13⁄4oz) unsalted butter, 
softened

4 free-range eggs
1 tsp vanilla bean paste
 (optional)
60g (2oz) plain fl our

1 Preheat the oven to 200°C/Gas Mark 
6 and place a baking sheet inside. 
Grease the insides of eight pudding 
moulds and place a disc of non-stick 
baking paper in the bottom of each.
2 Melt the chocolate in a heatproof 
bowl sat upon a pan of simmering 
water. When melted, remove from the 
heat and start to make the batter.
Cream together the butter and sugar 
using a free-standing mixer fitted with a 
paddle attachment. Beat the eggs in a 
separate jug, adding the vanilla if using. 
Slowly add the eggs to the butter and 
sugar, continuing to mix as you do so, 
scraping down the sides of the bowl if 

needs be. Once all of the eggs are in, 
sieve over the flour and give a very brief 
mix, just until the flour has been 
combined. Add the melted chocolate, 
then stir together using a spatula until all 
the chocolate is evenly incorporated and 
the batter is smooth.Pour or spoon the 
batter equally between the moulds, 
place each on the preheated baking tray 
sheet and cook for 11 minutes. Remove 
from the oven and leave the fondants in 
the moulds to rest for a minute.
3 To turn out, place an inverted plate on 
top of the mould and carefully turn over. 
Lift off the mould and remove the piece 
of baking paper that will be on top of 
each fondant. Serve straightaway with 
a generous glug of vanilla cream, or ice 
cream if preferred.

Autumn crumble
SERVES 4-6

For the crumble topping
50g (1¾oz) plain fl our
50g (1¾oz) wholemeal fl our
25g (1oz) demerara sugar
50g (1¾oz) caster sugar 
½ tsp ground ginger
 (optional)
100g (3½oz) unsalted butter
25g (1oz) rolled oats
For the fruit fi lling
750g (1lb 10oz) apples
50g (1¾oz) unsalted butter
50g (1¾oz) soft light brown sugar

½ tsp ground cinnamon
 (optional)
150g (5½oz) blackberries
2 fi gs (optional)
2 plums (optional)
decorative fi nish (optional)
1 apple
1 plum
blackberries

1 Preheat the oven to 200°C/Gas 
Mark 6.
2 To make the crumble topping, tip the  
flours, sugars and ginger, if using, into a 
large bowl and mix together. Dice the 
butter and add to the dry ingredients, 
rubbing it into the  flour with a delicate 
touch. Add the oats and give everything a 
mix together. Lay the crumble mixture out 
on a baking sheet and bake for 
15-20 minutes, giving the crumble a mix 
halfway through. Transfer to a plate and 
set aside.
3 Prepare the apples by peeling, coring 
and cutting them into 3cm (1¼in) chunks, 
then place them in a medium pan. Add 
30g (1¼oz) of the butter, the sugar and 
cinnamon, if using, along with 50ml 

(2fl oz) of water. Set over a low heat and 
gently simmer for 10 minutes or until the 
apples soften. In the meantime, wash and 
prepare the other fruit (if using). Remove 
the woody stalk from the figs and the 
stones from the plums, then cut each into 
8 pieces, adding them to the pan along 
with the whole blackberries. Cook for a 
further 2 minutes.
4 Use a slotted spoon to transfer the 
fruit to a suitable baking dish, leaving 
behind the juices. Add the remaining 
butter to the pan and turn the heat up a 
little, allowing the butter to melt. 
Simmer for 2-3 minutes, until the juices 
have reduced and thickened, then add 
to the fruit and stir everything together. 
Top generously with the blind-baked 
crumble and bake for 20 minutes, or 
until the crumble is golden and crisp and 
pockets of sticky fruit juice start to 
bubble at the edges. Serve with a 
generous glug of homemade custard – 
comfort bathed in comfort.
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Meringue-nest 
sharing wreath
SERVES 8

For the meringues
1 lemon wedge
100g (3½oz) egg whites 
200g (7oz) caster sugar
To decorate
a selection of seasonal fruits
lemon curd (shop-bought,

optional)
vanilla cream, to serve

1 Preheat the oven to 120°C/Gas 
Mark ¼-½. Use some non-stick baking 
paper to make the template for the 
wreath by drawing around a plate or 
something circular that measures about 
22cm (8¾in) in diameter. Select a cup or 
glass that has a diameter of about 
6cm (2½in), then draw around that, 
positioning it centrally over the outer 
line. Repeat until you have 8 small 
circles running around the larger circle, 
spacing each roughly 1cm (½in) apart. 
Turn the paper over so that the ink is 
underneath, preventing it from marking 
the base of your meringue. Use the 
paper to line a baking sheet.
2 To make the meringue, rub the inside 
of the mixing bowl with a wedge of 
lemon. Add the egg whites and whisk 
on a medium speed until they have 
formed soft peaks. To test if they are 
ready, tip the bowl slightly, if the egg 
whites stay put they are ready; if they 
slide, whisk for a minute longer. Turn the 
mixer to a high speed and start to add 
the sugar 1 dessertspoon at a time, 
allowing each to be whisked through 
before adding the next. When all of the 
sugar has been used and the meringue 
is stiff, rub a little between your fingers. 
If you can feel grains of sugar, continue 
to whisk for a minute or so until smooth. 
Transfer to a disposable piping bag 
fitted with a star nozzle.
3 Secure the paper template to the 
baking sheet using a little of the 
meringue underneath each corner. Pipe 
the individual circles first, starting in the 
centre of each and use a continuous  
flow, spiralling around until the outer line 
is reached. On top of the piped discs 

create a border around the outer edge 
of each, refilling the bag when 
necessary. The gaps between each 
meringue nest will also need to be  
filled, securing everything together as a 
wreath. Pipe more of the meringue 
decoratively in between each nest to 
do so.
4 Bake for 2 hours, or until completely 
crisp and cooked through. Check the 
underneath by gently lifting off the 
paper. If the meringue is still gooey or 
slightly wet, return to the oven until dry. 
Turn off the oven, leaving the wreath 
inside until the oven has completely 
cooled. Prepare the fruits by washing, 
slicing, dicing and cutting, using 
different cuts to create a decorative  
finish, then set aside.

5 To assemble the wreath, place the 
meringue on a suitable plate or platter. If 
using the lemon curd, spoon a little into 
each nest. Top with the vanilla cream, 
serving any leftover at the table. Place 
the fruit and a few flower sprigs 
decoratively around the wreath, 
then serve.

The recipes on pages 
20-21 are taken from 
Soulful Baker: From highly 
creative fruit, tarts and pies 
to chocolate, desserts and 
weekend brunch by Julie 
Jones, published by 
Jacqui Small (£20). 
Images by Lisa Linder.
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Christmas gift guide
Treat loved ones (or yourself!) to something special for the 
kitchen this year with our thoughtful gift ideas...
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A Luxury Christmas Cupcake
and Cookie Stencils
Artistic Flair 
£1.99 
www.artisticflaircrafts.com

B Baking Subscription Box
Bake’t 
From £13.90
www.baket.co.uk

C Edible Eyes 
Cake Décor 
£1.50
Available from Tesco and ASDA
mycakedecor.co.uk

D Vanilla Natural Flavouring 
Foodie Flavours 
£3.99
Available from Lakeland and 
www.foodieflavours.com

E Christmas Fortune Cookies 
Bunting and Barrow
£10.50 
www.buntingandbarrow.co.uk

F Inspiration Glass Roaster
Pyrex
£12.99
pyrexuk.com 
 
G Sterling Silver Pudding 
Charms 
Silver Celebrations London
£36 
www.silvercelebrationslondon.
com

H Airtight Glass Storage Jars
Tala
£6.15
www.amazon.co.uk

I Non-Stick Performance 
Bakeware Bundt Tin 
Tala
£12.99
www.amazon.co.uk

J SuperFast Thermapen® 
Thermometer
Thermapen
From £51.60 
www.thermapen.co.uk 

A
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I

J

gift guide
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K Personalised Arctic Animal 
Cake Toppers
Twenty-Seven
£3.95
www.notonthehighstreet.com

L Easy Layer Cake Tins
Wilton
£15
www.hobbycraft.co.uk

M Nestable Mixing Bowls
Spoon & Bowl 
£4-£22
www.spoonandbowl.com 

N Mug Cake Gift Set
Cookie Crumbles
£12
www.cookiecrumbles.co.uk

O Champion Cookies 3-Month 
Subscription Boxes
If I knew You Were Coming 
£17.99
www.ifiknewyou
werecoming.co

P Magimix 5200XL Satin 
£339.99
www.johnlewis.com

Q Personalised Secret Santa 
Vintage Spoon
£15
The Cutlery Commission
www.notonthehighstreet.com

R DIY Gingerbread House Kit
Biscuiteers
£35
www.biscuiteers.com

S Pressed Flowers Cake Stand
Cath Kidston
£15
www.cathkidston.com

T Chocolate Mould Multipack 
Lakeland
£9.99
www.lakeland.co.uk

X M A S G I F T G U I D EK
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COLOR RIGHT
PERFORMANCE

COLOR SYSTEM™
19ML 8 PACK

This fantastic colour system allows 
you to easily coordinate the colour 
of your sweet treats to match your 

unique party décor, theme or special 
occasion. With eight, 19ml colours 
included, this system allows you to 

mix and combine colours – perfect for 
adding to cake batter, icing, fondant 

and more!

J A N U A R Y  S A L ESubscribe to
SSDPS17

Offer ends Offer ends 31 December 2017
Offer code XGIFT17

Your subscription will start with the next available issue. Baking Heaven is published 6 times per year and Cake Decorating
Heaven is published 6 times per year. A subscription to Food Heaven includes 6 issues of each magazine.

25% saving based on UK cover price, and is only available to UK subscribers paying by Direct Debit. All other savings are off the 
local cover price, and are available to customers in the UK, Europe, Australia and North America only. Gift available on UK Direct 
Debit orders only and are subject to availability. We reserve the right to substitute the gift with an alternative of similar value if 
stocks become exhausted.

+ Please enter this information so that Anthem Publishing Ltd, can keep you informed about your subscription via email or free
text messages.

Anthem Publishing would like to keep you up to date with news, events, and special offers, and occasionally request feedback from 
you. Please tick the relevant boxes to indicate how you would like to be contacted. You can choose more than one  ■ Email  ■ Post  
■ Telephone  ■ SMS  ■ No thanks

If at any time you wish to stop receiving email communications from Anthem Publishing, you can unsubscribe using the link in any 
email you receive and or opt out via shop.anthem-publishing.com/privacy

YOUR DETAILS
Title                        Forename                                         Surname

Email address **

Address

                                Postcode                                     Country

Phone number

Mobile **

DIRECT DEBIT GUARANTEE 
Direct Debit is only available in the UK. If you’re not entirely satisfi ed with Food 
Heaven at any time during your subscription, you can cancel it and receive a refund 
for any unmailed copies

1 Name of your Bank or Building Society

2 Name of account holder(s)

3 Branch sort code

4 Account number

5 Instruction to your Bank/Building Society Please pay Anthem Publishing 

Direct Debits from the account detailed in this instruction subject to the safeguards assured 
by the Direct Debit Guarantee. I understand that this instruction may remain with Anthem 
Publishing and if so, details will be passed electronically to my Bank or Building Society.

■ ■  ■ ■  ■ ■ 

■ ■ ■ ■ ■ ■ ■ ■ ■ 

Signature(s)                                                                Date

INSTRUCTION TO YOUR BANK OR BUILDING SOCIETY TO PAY 
Originator’s Identifi cation Number

■ ■ ■ ■ ■ ■ 8  3  7  1  8  1

Yes! I would like to subscribe and receive my FREE gift worth £20

  Baking Heaven (6 issues per year) £22.45 by annual Direct Debit
  Cake Decorating Heaven (6 issues per year) £22.45 by annual Direct Debit
  Baking & Cake Decorating Heaven (12 issues per year)

£44.90 by annual Direct Debit

  I wish to purchase a gift subscription for someone else
(please attach recipient details on a separate sheet of paper)

CHRISTMAS OFFERS FOR INTERNATIONAL READERS
Save up to 50% on an international subscription to Baking Heaven.
Sorry, no gift available on these prices.

 Europe - €38 every 6 issues by continuous card payment - save 35%
 USA/Canada - $39 every 6 issues by continuous card payment - save 50%
 Australia - $50 every 6 issues by continuous card payment - save 47%
 Rest of World - £30 every 6 issues by continuous card payment

Please debit my card

■  Visa    ■  Mastercard    ■  Maestro    ■  American Express

Card  ■ ■ ■ ■  ■ ■ ■ ■  ■ ■ ■ ■  ■ ■ ■ ■  ■ ■ ■ ■
Valid from ■ ■  ■ ■  Expiry date ■ ■  ■ ■   Issue no ■ ■

Signature(s)                                                                    Date

■   I enclose a cheque made payable to Anthem Publishing Ltd for £

YOUR CHRISTMAS 
GIFT OFFER!

✔ FREE Color Right Performance 
Color System™ (worth £20) 

✔ Save 25% off the shop price
✔ Just £22.45 every 12 months

by Direct Debit
✔ Free UK delivery direct

to your door 
✔ Never miss an issue

Send your completed form to
FREEPOST ANTHEM PUBLISHING
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anthem-publishing.com
/bake

ENTER CODE XGIFT17

Complete the form
and send free post

+44 (0)1371 853609
ENTER CODE XGIFT17

ORDERING IS EASY

FREE GIFT
FREE COLOR RIGHT PERFORMANCE 

COLOR SYSTEM™
when you subscribe to Baking Heaven magazine

J A N U A R Y  S A L E

Online PostPhone

WORTH
£20
WORTH
£20
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Magimix Patissier
Multifunction
£500
www.johnlewis.com
This patissier and 

multifunction 
processor 
has numerous 

accessories to aid with various 
sweet and savoury food prep 
tasks. The powerful 1500w motor 
can handle heavy pasta dough, bread 
dough, brioche and pastry, as well as 
chopping, mincing, mixing, grating and 
more, making it ideal for any budding 
baker or chef! It comes with a 30-year 
motor guarantee and a 3-year parts 
guarantee for peace of mind.

Sage TM The Bakery Boss
£399.99 
www.lakeland.co.uk
Boasting a glass bowl and stainless 
steel bowl, this attractive yet sturdy 
patisserie-style mixer has been 
created with bakers in mind. The 
fl exible-edged scraper mixer 
and integrated light mean it’s 
easy to keep a close eye on 
your ingredients for better 
control, and all the bowls 
and accessories 
are dishwasher 
safe, saving you 
the hassle!

KitchenAid Artisan
Stand Mixer
From £549 
www.houseoffraser.
co.uk
Known for its iconic retro 
design and durability, this 
4.8L stand mixer is designed 
to assist you in preparing a wide 
range of treats. Whether you’re 
making a pizza dough for one 
or a celebration cake to feed 
many, the specially designed 
mixing action will lend a very 
helpful hand. The controls are 
easy to use and the single 
head multipurpose attachment 
hub makes changing the 
attachments a breeze. A 
handy pouring shield lets 
you add ingredients to 
your bowl while mixing 
without splashing too!

Judge Twin Blade 
Stand Mixer 
£83
www.judgecookware.co.uk
A hand and stand mixer 
in one, this multitasking 
machine is perfect for 
smaller kitchens. The mixer 
is fully detachable so you can 
use it for tasks that require 
greater control. 
It offers 5 
speeds plus 
a turbo 
mode, and 
beaters and 
dough hooks 
are included.

Lakeland Let’s Bake
Stand Mixer
£89.99  
www.lakeland.co.uk
This stand mixer is 
ideal for beginners 
or anyone who 
doesn’t want to 
break the bank! Its 
650w motor makes 
light work of folding, 
mixing, whipping and 
kneading ingredients 
and it’s compact in size 
too. It has a 3.8 litre 
bowl and just like many 
of the more expensive 
relations, it has a planetary 
action to ensure consistent and 
even mixing! 

Smeg SMF01 Stand Mixer
£359.99 
www.very.co.uk
With a large 4.8 litre bowl and an 
800w motor this mixer tackles 
many tasks with ease. The 

planetary mixing motion 
function perfectly 

incorporates 
ingredients and 

ensures there 
are no 
un-stirred 
pockets. 
It has ten 
speeds with 
a soft start 

for added 
control (so no 

splattering the 
kitchen with cake!) 

and non-slip feet to 
give it extra stability.

and it’s compact in size 
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relations, it has a planetary 
action to ensure consistent and 
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can handle heavy pasta dough, bread 
dough, brioche and pastry, as well as 
chopping, mincing, mixing, grating and 
more, making it ideal for any budding 
baker or chef! It comes with a 30-year 
motor guarantee and a 3-year parts 
guarantee for peace of mind.

Sage TM The Bakery Boss

www.lakeland.co.uk
Boasting a glass bowl and stainless 
steel bowl, this attractive yet sturdy 
patisserie-style mixer has been 
created with bakers in mind. The 
fl exible-edged scraper mixer 
and integrated light mean it’s 
easy to keep a close eye on 
your ingredients for better 
control, and all the bowls 
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safe, saving you 
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KitchenAid Artisan

www.houseoffraser.

Known for its iconic retro 
design and durability, this 
4.8L stand mixer is designed 
to assist you in preparing a wide 
range of treats. Whether you’re 
making a pizza dough for one 
or a celebration cake to feed 
many, the specially designed 
mixing action will lend a very 
helpful hand. The controls are 
easy to use and the single 
head multipurpose attachment 
hub makes changing the 
attachments a breeze. A 
handy pouring shield lets 

Lakeland Let’s Bake
Stand Mixer
£89.99  
www.lakeland.co.uk
This stand mixer is 
ideal for beginners 
or anyone who 
doesn’t want to 
break the bank! Its 
650w motor makes 
light work of folding, 
mixing, whipping and 
kneading ingredients 
and it’s compact in size 
too. It has a 3.8 litre 
bowl and just like many 
of the more expensive 
relations, it has a planetary 
action to ensure consistent and 
even mixing! 

Smeg SMF01 Stand Mixer
£359.99 
www.very.co.ukwww.very.co.uk
With a large 4.8 litre bowl and an 

handy pouring shield lets 
you add ingredients to 
your bowl while mixing 
without splashing too!

Judge Twin Blade 
Stand Mixer 

www.judgecookware.co.ukwww.judgecookware.co.uk
A hand and stand mixer 
in one, this multitasking 
machine is perfect for 
smaller kitchens. The mixer 
is fully detachable so you can 
use it for tasks that require 
greater control. 

handy pouring shield lets 
you add ingredients to 
your bowl while mixing 
without splashing too!

Judge Twin Blade 

MIXERS
round-upPRODUCT

Magimix Patissier
Multifunction
£500
www.johnlewis.comwww.johnlewis.com
This patissier and 

accessories to aid with various 
sweet and savoury food prep 
tasks. The powerful 1500w motor 
can handle heavy pasta dough, bread 
dough, brioche and pastry, as well as 
chopping, mincing, mixing, grating and 
more, making it ideal for any budding 
baker or chef! It comes with a 30-year 
motor guarantee and a 3-year parts 
guarantee for peace of mind.

Sage TM The Bakery Boss
£399.99 
www.lakeland.co.uk
Boasting a glass bowl and stainless 
steel bowl, this attractive yet sturdy 
patisserie-style mixer has been 
created with bakers in mind. The 
fl exible-edged scraper mixer 
and integrated light mean it’s 
easy to keep a close eye on 
your ingredients for better 
control, and all the bowls 
and accessories 
are dishwasher 
safe, saving you 
the hassle!
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The GO-TO site 
for professionals

No gimmicks, just great products at great prices!
Our entire range is tested by professionals & used

by professionals throughout the UK

www.sprinklesandco.co.uk

10% DISCOUNT AT REGISTRATION
USE CODE BAKINGHEAVEN10

• SPRINKLES DECORATIONS • GLIMMER SUGARS • CHOCOLATE SPRINKLES
• COLOURED SUGARPASTES • ICING TUBES • CAKE PENS • CAKE LACE

• CAKE GLITTER SPRAYS • COLOUR GELS • CANDY MELTS • CUPCAKE CASES

TRADE
PACKS AT
TRADE
PRICES
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baking heaven 

ESSENTIAL
INGREDIENTS

DAIRY
PRODUCTS

Milk, cream and butter are basic building blocks of flavour and texture 
as The Ferrandi School of Culinary Arts explain...

Milk
Cow’s milk is the most commonly used 
variety in baking. It is best to use either 
pasteurised milk from the refrigerated 
section of the supermarket or ultra-
pasteurised (UHT) milk rather than raw 
milk. Pasteurised milk can have a more 
pronounced flavour, which may vary 
seasonally, depending on what the cows 
have eaten. UHT milk produces identical 
results throughout the year. Many recipes 
work just as well with whole or low-fat 
milk, but in certain types of desserts, such 
as custard, clafoutis, or flan, whole milk 
will produce creamier and richer results.

Cream
It is important to choose the right type of 
cream according to what you are making. 
Higher fat creams are thicker and easier to 
whip, and they are less likely to curdle when 
mixed in with hot ingredients. When a 
minimum fat content is required for a recipe

to work, it’s best to follow the recommended 
percentage specified.

Crème fraîche
Crème fraîche is a common product in 
supermarkets, but is not always readily 
available elsewhere. A substitute can be made 
at home by adding 1 tablespoon of buttermilk 
to 250ml (8fl oz) of heavy cream. Mix well, 
cover, then allow the mixture to sit at room 
temperature for up to 24 hours, until 
thickened. Refrigerate until ready to use.

Mascarpone
This Italian triple-cream cheese with a

PRODUCTS

The extract on 
pages 28-29 is taken 
from French 
Pâtisserie: Master 
Recipes and 
Techniques from the 
Ferrandi School of 
Culinary Arts by 
Ferrandi (Published 
by Flammarion, £45).
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minimum fat content of 50% has a soft and 
spreadable consistency and a mildly sweet 
flavour. It gives desserts a rich, velvety 
texture. Mascarpone is a key ingredient in 
tiramisu, and it can also be used to make 
whipped cream more stable. To do so, replace 
30% of the total cream called for in the recipe 
with mascarpone, then whip as usual.

Powdered milk
Powdered milk is simply milk that has been 
dried to a powder; it does not contain any 
additives, and it retains the same proteins, 
fats, vitamins and minerals as liquid milk. In 
pastry making, powdered milk contributes 
dry matter and in some cases fat content to 
recipes without adding water, which makes it 
possible to experiment with texture and 
flavour. Powdered milk is used most notably 
in certain ice creams and viennoiseries 
(breakfast pastries).

Sweetened condensed milk
Sweetened condensed milk is made by 
cooking milk at high heat until more than 

half of the water content evaporates. 
Sugar is then added, 

resulting in 
a thick, sweet 

syrup that 
works well in 

shiny glazes.

Evaporated milk
Evaporated milk is made in the same way as 
sweetened condensed milk, but no sugar is 
added. It is called unsweetened condensed 
milk in many countries. Evaporated milk 
contributes creaminess to preparations like 
caramels and glazes.

Butter
As butter contains such a high level of fat, the 
quality you use is all-important, for the 
texture and flavour it imparts. In pâtisserie, 
both pasteurised unsalted and salted butters 
are used. Try to get butter with as high a 
butterfat content as you can (preferably a 
minimum of 82%): the higher the fat content, 
the less water the butter contains, which 
equates to creamier, more flavoursome butter 
and flakier crusts. Successful pastries also 
depend on the temperature and texture of the 
butter used, so always take care to prepare the 
butter as indicated in a given recipe before 
mixing it together with the other ingredients.

QWhat is browned butter
(beurre noisette)?

Browned butter is made by heating butter 
beyond the melting point until the milk 
proteins begin to caramelise, resulting 
in a golden brown colour and a 
slightly nutty aroma. To make 
browned butter, gently heat 
your butter, stirring 
frequently, until it is light 
brown, then carefully 
submerge the bottom of the 
saucepan in cold water to quickly stop the 
cooking process and prevent burning. 
Strain the melted butter through 
cheesecloth or a fine-mesh strainer and 

use it to give an irresistible nutty flavour to 
cookies and cakes like financiers 
or Madeleines.

QWhat is clarified butter?
Clarified butter is pure butterfat 

obtained by melting regular butter and 
removing the milk solids, water, and other 
impurities. Because clarified butter is 
100% fat, it has a higher smoke point than 
regular butter and does not burn as easily. 
Clarified butter can be purchased, but you 
can also make it at home. To make your 
own, melt unsalted butter in a saucepan 
over a very low heat and let it simmer 
gently, without stirring, until a foamy 
white layer forms on top. Skim as much of 
the foam off the surface as you can. Once 

the butter stops foaming, remove 
the pan from the heat. 
Carefully pour the top 
layer of clear golden 
butterfat through a 

strainer into a separate 
container, leaving the milk 

solids at the bottom of the pan. 

(beurre noisette)?
Browned butter is made by heating butter 
beyond the melting point until the milk 
proteins begin to caramelise, resulting 
in a golden brown colour and a 
slightly nutty aroma. To make 
browned butter, gently heat 
your butter, stirring 
frequently, until it is light 
brown, then carefully 
submerge the bottom of the 
saucepan in cold water to quickly stop the 
cooking process and prevent burning. 
Strain the melted butter through 
cheesecloth or a fine-mesh strainer and 

white layer forms on top. Skim as much of 
the foam off the surface as you can. Once 

the butter stops foaming, remove 
the pan from the heat. 
Carefully pour the top 
layer of clear golden 
butterfat through a 

strainer into a separate 
container, leaving the milk 

solids at the bottom of the pan. 

Sweetened condensed milk is made by 
cooking milk at high heat until more than 

half of the water content evaporates. 
Sugar is then added, 

resulting in 
a thick, sweet 

syrup that 
works well in 

shiny glazes.

minimum fat content of 50% has a soft and 
spreadable consistency and a mildly sweet 
flavour. It gives desserts a rich, velvety 
texture. Mascarpone is a key ingredient in 
tiramisu, and it can also be used to make 
whipped cream more stable. To do so, replace 
30% of the total cream called for in the recipe 
with mascarpone, then whip as usual.
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RASPBERRY, ROSE 
AND WHITE 
CHOCOLATE LOAF CAKE

Product Pyrex Magic 30cm loaf pan
Prep time 20 minutes  
Cooking time 50-55 minutes
Makes 12-14 slices

Ingredients
• 140g caster sugar
• 175g soft butter
• 4 large free-range eggs
• rose water (2 caps full)
• 250g self-raising flour
• 100g white chocolate chunks
• 150g raspberries
• 1 lemon juice 
• 50g caster sugar
To decorate
• white chocolate ganache 
(60g double cream, 60g white 
chocolate chunks)
• 12-15 raspberries
• rose petals

Method
1 In a food mixer, cream the sugar and 
butter together until light and pale.
2 Add the eggs, rose water and self-
raising flour. Mix briefly until well 
incorporated into a thick mixture and 
fold in the white chocolate chunks.
3 Add one third of the cake mixture 
into the bottom of the Pyrex Magic 
loaf pan. Scatter 75g of raspberries 
along the loaf pan. Add another third 
of the mixture into the pan and scatter 

the remaining 75g of raspberries. Add 
the last third of the mixture and 
smooth the top off.
4 Bake at 180°C/Gas Mark 4 for  
50-55 minutes, or until a skewer 
comes out clean.
5 While the cake is baking, heat the 
lemon juice and sugar until dissolved 
to create a lemon syrup. 
6 When the cake is baked, turn it 
out and soak the top with all of the 
lemon syrup.
7 Heat the double cream to a simmer,  
then turn off the heat. Add the white 
chocolate chunks and stir until melted 
to create a ganache. 
8 When the cake is cooled, drizzle or 
pipe the white chocolate ganache. 
Decorate with raspberries and edible 
rose petals. 

NUTELLA BANANA 
MUFFINS WITH 
SALTED CARAMEL

Product Pyrex Magic 6-Cup or 12-Cup 
muffin tray
Prep time 10 minutes 
Cooking time 20 minutes
Makes 12 muffins

Ingredients
• 75g melted butter
• 250g self-raising flour
• 1 tsp baking powder
• ½ tsp bicarbonate of soda
• a pinch of salt
• ½ tsp ground cinnamon
• 115g caster sugar
• 280g very ripe bananas, mashed
• 2 free-range eggs
• 125ml milk
• 12 tsp Nutella
• salted caramel

Method
1 Mix all of the ingredients together, 
except the Nutella and salted caramel.
2 Place muffin cases into the Pyrex 
Magic muffin tray and half fill the 
cases with the mixture.
3 Dollop a teaspoon of Nutella into the 
centre of each muffin case, then top 
up with more mixture.
4 Bake at 190°C/Gas Mark 5 for  
15-20 minutes until light golden brown.
5 Let the muffins cool, then pipe or 
drizzle salted caramel over the top.

Tasty bakes to try for 
Pyrex National Baking Week
Pyrex National Baking Week 2017 (16-22 October) is encouraging the nation to 
#unleashcreativity and showcase their star bake. To inspire you to get baking, here are 
two delicious recipes from Pyrex using their new non-stick Magic metal bakeware range. 

25% OFFALL Pyrex Magic bakeware. Visit www.pyrexuk.com to  shop now!

ABOUT PYREX  Since 1915 Pyrex has earned the trust 
of millions of cooks and bakers, providing kitchen 
staples and innovations which allow them to unleash 
creativity in the kitchen. Having originally developed 
the iconic borosilicate glass pieces to solve common 
household problems, the cookware experts continually 
evolve the offering in response to cookery trends, 

lifestyles and advances in technology.
Today, more than 75% of British kitchens are home 

to a piece of Pyrex and the experts now provide an 
extensive choice of quality products in various materials 
and designs to cover every preparation, cookware, 
baking and storage requirement, from the classic 
borosilicate glass collections and metal bakeware, to 

high quality pots and pans for speedy on-hob cooking.
For further information about Pyrex and to 

purchase from the growing collection visit pyrexuk.
com – products are also available from retailers and 
supermarkets nationwide. To get social with Pyrex, 
follow ‘PyrexUKOfficial’ on Instagram and Twitter, or 
‘like’ the ‘Pyrex UK (Official)’ Facebook page.

P R O M O T I O N

Pyrex® is a trademark of Corning Incorporated used under licence by International Cookware.
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cake heaven

For the orange, cardamom & almond cake, see page 34

WE LOVE… TOFFEE APPLE CAKE pg32 //  MIRROR GLAZE CAKE pg33 //  ROCKY ROAD CAKE pg35

Get creative with
special occasion cakes!
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Christmas cake 
with a twist
SERVES 20

For the cake
250g (9oz) dried mixed fruits

Toffee apple cake 
MAKES 1

For the toffee topping
100g (3½oz) light brown  

muscovado sugar
65g (2¼oz) unsalted butter
1 apple
For the cake mix
115g (4oz) unsalted butter
115g (4oz) light brown  

muscovado sugar
2 free-range eggs, lightly beaten
200g (7oz) plain flour
1 tsp baking powder
½ tsp bicarbonate of soda
1 ½ tsp mixed spice
1 apple, grated
85g (3oz) chopped nuts
85g (3oz) chopped dates
1 tbsp milk 

150ml (5fl oz) ginger wine
250g (9oz) butter (unsalted)
225g (8oz) unrefined dark 

muscovado sugar
3 free-range medium eggs
250g (9oz) self-raising white flour

1 tbsp mixed spice
For the decoration
4 tbsp apricot glaze
500g (1lb 1oz) marzipan
3 free-range egg whites
1 tsp glycerine
500g (1lb 1oz) unrefined golden 

icing sugar 

1 Put the dried fruit into a bowl . Add 
the ginger wine and stir everything 
together. Cover with clingfilm or place 
in a sealed container for up to a week.
2 Grease and line the base and sides of 
a 15cm (6in) cake tin. Preheat the oven 
to 180°C/Gas Mark 4.
3 Put the butter and sugar into a bowl 
and cream together with a hand-held 
mixer, until light and fluffy.
4 Gradually add the eggs a little at a 
time, adding 2 tbsp of flour to stop the 
mixture curdling. Sift in the remaining 
flour and mixed spice, then fold in.
5 Put half the macerated fruit into a 
processor and whizz until it’s smooth. 
Add to the flour with the rest of the fruit 
and boozy liquid. Fold together.
6 Spoon into the prepared tin, 

By Baking Mad (www.bakingmad.com)

Recipe and photography by Catherine Beck (www.vintage-frills.com)
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Striped mirror 
glaze cake
MAKES 1

For the cake
2 x 15cm (6in) sponge cakes
To decorate
Cake Décor Chocolate Mirror Glaze
pink frosting
white frosting
buttercream
pink & white shimmer pearl 

decorations
Equipment
flat icing scraper, 2 piping bags, 

cake board 

1 Sandwich the two sponges with 
buttercream, then cover your cake in a 
layer of buttercream. Leave to cool in 
the fridge for 30 minutes.
2 To create the striped frosting effect, 
add the pink and white buttercream 
frostings to two separate piping bags. 
Pipe the stripes around your cake as 
neatly as you can, then smooth the 

buttercream with a flat icing scraper. 
Pop your frosted cake in the fridge for 
4-6 hours to chill.
3 Remove the lid of the Cake Décor 
Chocolate Mirror Glaze pot and heat in 
an 800W microwave on a medium heat 
for 30 seconds.
4 Give the Chocolate Mirror Glaze a 
slow stir and place back in the 
microwave for a further 30 seconds. 
Repeat as necessary until the glaze is 
smooth and runny. Microwave times 
vary so adjust heating times to suit.
5 Remove your chilled cake from the 
fridge and place it on a cake board.
6 To create a drip effect, use a spoon to 
apply the Mirror Glaze around the edges 
of the cake. Slowly let the glaze drip 
onto the cake and down the sides, then 
add more glaze to cover the top of the 
cake. Do this gradually and make sure 
not to add too much glaze at a time.
7 Before the Mirror Glaze sets, sprinkle 
the top of your cake with pink and white 
shimmer pearl decorations.

smoothing over the surface, leaving a 
slight dip in the surface. Bake for  
1½ hours. Cool in the tin.
7 Turn the cake onto a serving plate or 
board and peel away the lining paper. 
Brush the top and sides of the cake with 
apricot glaze.
8 Roll out the marzipan on a sheet of 
baking parchment to a 25cm (10in) 
circle. Lift up the paper and upturn the 
marzipan, positioning it centrally. Peel 
away the paper, then gently press and 
smooth the marzipan around the top 
and sides of the cake with the palm of 
your hand. Trim off excess marzipan 
around the base of the cake.
9 Put the egg whites into a large bowl 
and gradually beat in the icing sugar 
(with a wooden spoon or in a free 
standing electric mixer) until it’s a stiff 
mixture. Add the glycerine.
10 Use a palette knife to spread the 
icing over the top of the cake, 
smoothing and peaking, then cover the 
sides to finish.

1 Preheat the oven to 180°C/Gas  
Mark 4 and grease a shallow cake tin  
(I used a heart-shaped tin).
2 To prepare the topping, melt the 
butter and sugar in a pan over a low 
heat. Stir continuously, then pour into 
the cake tin. 
3 Core and thinly slice the apple and 
arrange it over the toffee mixture in the 
cake tin.
4 To prepare the cake mix, heat the 
butter and sugar together until they 
form a cream. Gradually beat in  
the eggs. 
5 Sift the dry ingredients, then fold 
them into the mixture. Stir in the grated 
apples, nuts and dates.
6 Add a little milk to loosen the mixture.
Pour the mixture into the cake tin over 
the toffee and sliced apples. Bake for 
35-40 minutes until golden. Allow to 
cool for a few minutes before turning 
out onto a wire rack. 

Recipe and photography by Cake Décor (mycakedecor.co.uk)

BH25.Cakes.jg3.indd   33 21/09/2017   15:11



34 baking heaven  OCTOBER / NOVEMBER WWW.FOODHEAVENMAG.COM

James Martin’s 
carrot and cinnamon 
cake 
MAKES 1 LOAF

200ml (7fl oz) sunflower oil, plus 
extra for greasing 

150g (5¼oz) soft brown sugar 
3 medium free-range eggs 
125g (4½oz) golden syrup 
 235g (8¼oz) self-raising flour 
4 tsp ground cinnamon
½ tsp bicarbonate of soda 
185g (6½oz) grated carrot 

1 Preheat the oven to 160°C/Gas  
Mark 3.
2 Grease the loaf tin with sunflower oil. 
3 Put the oil, sugar, eggs and golden 
syrup into a food processor, then add 
the flour, cinnamon, bicarbonate of soda 
and grated carrots.
4 Blend everything together, pour into 
the tin and bake in the preheated oven 
for 40-45 minutes.
5 Once cooked, leave to rest for  
10-15 minutes before turning out of the 
tins. Whoever is quickest gets a slice. 
Dive in!

Orange, cardamom 
& almond cake
SERVES 12

grated zest and juice of 1 large 
orange

175g (6oz) light muscovado sugar

1 tsp bicarbonate soda
10 cardamom pods, crushed to 

remove the seeds
100g (3½oz) ground almonds
2 tbsp icing sugar  

1 Preheat the oven to 140ºC/Gas  
Mark 1. Line the base of a 21cm (8in) 
loose-bottomed cake tin with  
baking paper.
2 Set aside 2 tsp orange juice and a little 
of the zest, then place the rest in a small 
saucepan with the dates and heat 
together for 2-3 minutes. Remove from 
the heat and leave to cool.
3 Using an electric hand whisk, beat 
together the Flora and light muscovado 
sugar in a bowl for 3-4 minutes until 
pale and creamy, then beat in the eggs, 
one at a time (add 1 tbsp flour if the 
mixture looks like it may curdle). Fold in 
the remaining flour, bicarbonate soda, 
cardamom seeds (discard the pods), 
ground almonds and a pinch  
of salt.
4 Stir in the cooled dates and juice and 
spoon the mixture into the prepared tin. 
Level the surface and bake for 1 hour  
20 minutes until a skewer inserted into 
the centre comes out clean. Cool in the 
tin for 30 minutes, then take out and 
cool on a wire rack.
5 When the cake has cooled 
completely, mix the reserved orange 
juice and zest into the icing sugar. 
Drizzle over the cake and serve.

250g (9oz) dried pitted dates, 
chopped

250g (9oz) Flora Freedom  
Dairy Free

4 large Waitrose British Blacktail 
Free Range Eggs

250g (9oz) spelt flour

this gorgeous  moist cake is dairy-free and totally delicious!

By James Martin for Stellar (www.stellarcookware.co.uk)

By Waitrose (www.waitrose.com), where you will find thousands more recipes.
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Rocky road cake
SERVES 16

For the cake
225g (8oz) plain flour, sifted
350g (12oz) caster sugar
85g (3oz) cocoa powder
1½ tsp baking powder
1½ tsp bicarbonate of soda
250ml (8fl oz) whole milk, room 

temperature
2 large free-range eggs
125ml (4fl oz) vegetable oil (or
 any flavourless oil)
250ml (8fl oz) boiling water
2 tbsp instant coffee
For the rocky road
250g (9oz) dark chocolate, chopped
250g (9oz) milk chocolate, chopped
100g (3½oz) unsalted butter
200g (7oz) malted milk biscuits,
 roughly broken
100g (3½oz) mini marshmallows (or 

cut big ones into smaller pieces)
200g (7oz) glacé cherries, halved
2 tbsp icing sugar 

1 Preheat the oven to 180°C/Gas  
Mark 4. Grease the base and sides of a  
25cm (10in) round cake tin. Cut out two 
rounds of baking paper and use one to 
line the tin, putting the other one aside 
for later.
2 Put the flour, sugar, cocoa, baking 
powder and bicarbonate of soda into  
a large bowl and give it all a whisk.
3 Put the milk, eggs and oil into a jug 
and whisk until they are combined.  
Add to the dry mix and whisk to a 
smooth batter.
4 Using the same jug, measure out the 
boiling water and the coffee. Mix 
together and pour into the batter. You 
won’t actually taste the coffee in the 
cake, but it enhances the flavour of the
chocolate, so you should taste a lot of 
chocolate. This feels weird, and it 
seems the two will not mix together. 
But I promise that they will, so 
persevere and continue to mix until you 
get a smooth batter. But be careful – the 
water will be very hot.
5 Pour the batter into the prepared cake 
tin and bake on the middle shelf for 
45-50 minutes, until a skewer inserted 

comes out clean. Leave to cool 
completely in the tin.
6 Meanwhile prepare the rocky road by 
putting the two chocolates and the 
butter into a microwaveable bowl and
melting in the microwave until the 
mixture is smooth. Do this in 30-second 
and then 10-second bursts, stirring 
between bursts.
7 Now add the biscuits, marshmallows 
and glacé cherries, and mix well until 
everything is coated.
8 Pour the mixture all over the cooled 
cake, using the back of a spoon to help 
spread it out if needed. Now take the 
extra round of baking paper you cut out 
earlier, place it on top and press firmly to 

flatten. Place in the fridge for 2 hours.
9 Take the paper off the top and turn out 
on to a cake stand or serving plate.
10 Now take off the other piece of 
paper and dust the cake with icing sugar 
before slicing. 

Recipe taken from 
Nadiya’s British 
Food Adventure, 
published by 
Michael Joseph 
(£20), out now. Image 
by Chris Terry.

So easy to make! 

BH25.Cakes.jg3.indd   35 21/09/2017   15:12



36 baking heaven  OCTOBER / NOVEMBER WWW.FOODHEAVENMAG.COM

Pomegranate 
& chocolate cake
SERVES 8-10

For the cake
120g (4¼oz) self-raising flour
1 tsp baking powder
80g (2¾oz) cocoa powder
180g (6oz) golden caster sugar
3 free-range eggs
250g (9oz) butter, melted, plus 

extra for greasing
2 tbsp pomegranate molasses
2 tbsp honey
300g (10½oz) Greek yogurt
sea salt
For the topping
150ml (5fl oz) double cream
100g (3½oz) dark chocolate
1 tbsp honey
a handful of pomegranate seeds 

1 Preheat the oven to 180°C/Gas  
Mark 4 and grease and line a 23cm (9in) 
springform cake tin with butter and 
baking paper. Sift the flour into a mixing 
bowl. Add the baking powder, cocoa 
powder, sugar and a pinch of salt.  
Mix together gently to combine  
the ingredients.

2 Beat the eggs until really fluffy and light in 
colour using a handheld mixer.
3 Pour the melted butter and pomegranate 
molasses into the flour and mix together. 
Fold in the honey and yogurt, then add the 
beaten eggs, a little at a time. Fold together 
until completely combined.
4 Scrape the mix into the cake tin and 
roughly smooth over. Bake for around  
25-30 minutes or until risen and the sides 
are just pulling away from the tin. The cake 
will still be a bit wobbly, but it will firm up as 
it cools. Remove from the oven and set 
aside to cool in the tin.
5 Meanwhile, heat the cream in a pan over a 
low heat. Break the chocolate into a small 
mixing bowl and add the honey. Pour the hot 
cream over the chocolate and gently stir 
together until velvety smooth. Leave for  
10 minutes to cool and thicken.
6 Spoon the topping over the cake and 
spread out using the back of a spoon so that 
it drizzles down the sides. Scatter the 
pomegranate seeds over the top and leave 
to set before serving.

Pomegranate 
& rosewater  
mille-feuille
SERVES 6-8

320g (11½oz) puff pastry
600ml (20fl oz) double cream
200g (7oz) mascarpone cheese
165g (5¾oz) icing sugar
2 tsp rosewater
80g (2¾oz) pomegranate seeds
1½ tbsp dried rose petals, to 

decorate 

1 Preheat the oven to 200°C/Gas Mark 
6 and line a baking sheet with baking 
paper. Roll out the pastry into a large 
rectangle about 30x35cm (12x13½in). 
Place on the lined baking sheet and 

A stunning centrepiece for
afternoon tea or a dinner party!
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Mandarin poppy-
seed pound cake
MAKES 1 BUNDT OR 12-14 SMALL CAKES

For the cake
3 tbsp poppy seeds, plus 2 tsp for 

lining moulds
240g (8½oz) plain  flour 
2 tbsp cornflour
½ tsp sea salt 
225g (8oz) butter, softened
¾ tsp ground turmeric 
200g (7oz) caster sugar 
zest of 3 tangerines (or 2 oranges) 

and 1 lime
5 large free-range eggs
80ml (2¾fl oz) mandarin purée or 

orange juice concentrate 
For the icing
60ml (2fl oz)  mandarin purée 
2 tbsp boiling water
250g (9oz) icing sugar 
30g (1oz) butter
a pinch of salt 

1 Preheat the oven to 160°C/Gas  
Mark 3). Grease a ring cake mould 
(Bundt pan) or individual dariole moulds 
and line with 2 tsp poppy seeds, then 
place on a baking tray. 
2 Sift the flours with the salt and  
3 tbsp of poppy seeds and set aside. 
3 In the bowl of a stand mixer with a 
paddle attachment, or in a bowl using a 
spoon, cream the butter with the 
turmeric and sugar until light but not over 
beaten; about 2 minutes. Add the zest, 
then fold in the eggs one at a time on 
medium speed until blended, scraping 
down sides between additions. Add the 
purée and the flour mixture until just 
combined. Scrape down the sides and 
bottom of the bowl to blend well. Do not 
over mix. Spoon into the prepared cake 
tin or moulds, smoothing the top, and 
bake in the oven for 18-20 minutes for 
the small cakes, or about 50 minutes for 
the large one, until a knife or toothpick 
comes out clean. 
4 To make the icing, in a small bowl, add 
the mandarin purée and water to the 
sugar. Beat with a whisk until smooth. 
Beat in the butter with a pinch of salt 
until combined. 
5 To finish, cool the cake(s) for  

10 minutes in the tin, then turn out onto 
a wire cooling rack. When completely 
cool, cover to keep from drying out. 
Glaze with the icing and allow to dry.

prick all over with a fork. Cover the 
pastry with more baking paper and top 
with another baking sheet – this will 
stop the pastry rising. Bake for  
20-25 minutes until golden. Remove 
from the oven and transfer to a wire 
rack to cool. 
2 Meanwhile, whisk the cream into 
soft peaks. Add the mascarpone,  
65g of the icing sugar, and the 
rosewater. Fold together until smooth. 
Cover and refrigerate.
3 Divide the remaining icing sugar 
between two bowls. Mix one with  
1 tbsp of water and stir into a thick, 
white paste. Now muddle 2½ tbsp of 
the pomegranate seeds and drain off 
the juice. There should be just over a 
tablespoon. Mix this into the second 
bowl of icing sugar to form a slightly 
thinner pink icing.
4 Cut the cooled pastry into 3 even 
rectangles. Place one of them onto a 
serving board and spread half of the 
cream mixture over the top. Flatten and 
even out with a knife. Top with another 
piece of pastry and smooth over the 
remaining cream mixture. You can run 
a knife around the sides and smooth 
out the cream, so that you have lovely 
sharp edges if you like.
5 Spread the white icing over the top of 
the third piece of pastry. Place on the 
mille-feuille. Using a teaspoon, drizzle 
the pink icing over the top. Run a 
cocktail stick around to swirl it and 
mess it up so you have your very own 
Jackson Pollock.
6 Scatter over the pomegranate seeds 
and rose petals. Leave to set for a few 
minutes, then serve immediately.

Recipe taken from Spice 
Health Heroes  by Natasha 
MacAller, published by 
Jacqui Small, an imprint of 
The Quarto Group (£25).  
Text © 2016  Natasha 
MacAller. Photography © 
Manja Wachsmuth 
Photography, 2016.

The recipes on page 
36 are taken from 
Orange Blossom & 
Honey by John 
Gregory-Smith, 
published by Kyle 
Books. Photography 
by Martin Poole.

Wild Notes
If you can’t find mandarin purée 
(available from specialty food 

shops), you can make your own by 
gently simmering and reducing 
475ml (16½fl oz) of tangerine or 

orange juice by about three 
quarters to yield approximately 
150ml (5fl oz) of purée. Leave to 

cool before using.
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YOU WILL NEED

FOR THE CAKES
1 x 25cm (10in) and 1 x 18cm (7in) cake
TO DECORATE
Cake Décor Salted Caramel Flavour-Ice 
Cake Décor Milk Choco Writer
Cake Décor White Choco Writer
Cake Décor Gold Glitter Spray
125g (4½oz) softened butter

white ready-to-roll icing
EQUIPMENT
mixing bowl
acetate
turntable
palette knife
jug or bowl to melt Cake Décor 

Choco Writers

This easy-to-make showstopper by Cake Décor 
(mycakedecor.co.uk) makes a great Christmas centrepiece!

Gold shimmer
CHRISTMAS CAKE

For more information on the products mentioned on this page, and many more, visit mycakedecor.co.uk

To fi nd all the products mentioned on this page please visit createandcraft.tv

IN ASSOCIATION WITH

1 Cover the 25cm (10in) cake with white 
ready-to-roll icing and make sure to smooth 
and trim the edges as necessary.

2 Mix the Cake Décor Salted Caramel 
Flavour-Ice with the softened butter in a 
mixing bowl and beat until smooth.

3 Place the 18cm (7in) cake on a turntable and 
spread one thin, even layer of buttercream 
onto the sides and top – this will be the crumb 
coat. Once covered, place the cake in the 
fridge and leave to set for 30 minutes.

4 Remove the cake from the fridge and
add a second layer of buttercream, making 
this layer thicker. This will form the base
for your glitter, so make sure you finish
this in a way that you like – we wanted ours 
to be a little bit textured, but you can smooth 
yours out if you like. 

For the cake
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Flavour-Ice (Salted Caramel, 
Chocolate & Coconut)
Available from Sainsbury’s and 
Sprinkles & Co. (www.
sprinklesandco.co.uk)

CAKE DÉCOR 
It’s SO EASY with Cake Décor!
mycakedecor.co.uk

1 While your Choco Writer trees are setting, 
use a palette knife to help carefully remove the 
frosted 18cm (7in) cake from the turntable and 
gently place it on your iced 25cm (10in) cake.

5 Spray the frosted cake with Cake Décor 
Gold Glitter Spray. You get  900 sprays in one 
little bottle of Glitter Spray, so really go to town 
with it and build up an opaque Christmas-level 
sparkle on your cake. 

2 If any of the glitter at the bottom moves 
during placement, spray your palette knife 
with some Cake Décor Gold Glitter Spray and 
use this to smooth down and add extra glitter 
if necessary.

For the trees
1 Draw out some Christmas trees on a
piece of paper to use as stencils, and place 
a sheet of acetate on top.

3 Once your Choco Writer trees have set, 
carefully peel them from the acetate.

4 Gently place the trees on top of the cake. If 
you have difficulty putting them in, use your 
palette knife to push into the top of the cake 
and create a slit, allowing the tree trunks to 
slide in more easily.

Assembling the cake

2 Place the Choco Writers in a measuring jug 
or large glass of boiling water and leave to 
melt for 2-3 minutes. Once the Choco Writers 
have softened, carefully lift them out of the 
water, unscrew the cap and snip off the tip of 
the nozzle with scissors.

3 Using the Choco Writers, trace the tree 
shapes on the acetate. You will use the trunks 
of the trees to push into the cake, so we 
recommend making these quite long and wide 
to provide a sturdy base – they will be hidden in 
your cake so don’t worry about how they look 
in proportion to the trees themselves!

4 If desired, add some details to your
Choco Writer Trees with the opposite colour of 
Choco Writer. Put these to one side to set for 
10 minutes.

Glitter Spray (Gold &  Silver) 
Available from Asda, Tesco, The 
Range, Wilko and Sprinles & Co. 
(www.sprinklesandco.co.uk)

Follow Cake Décor on Facebook, Twitter (@mycakedecor) and Instagram (@mycakedecor)

Choco Writers (Milk, White & Dark) 
Available from Sainsbury’s, Asda, 
Morrisons, Tesco, Waitrose, Wilko, 
The Range and Sprinkles & Co. 
(www.sprinklesandco.co.uk)
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Serve with a dollop of
cream & chocolate!
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CRAZY FOR 
CARAMEL!

Brown
butterscotch cups
SERVES 6-8

60g (2oz) salted butter
120g (4oz) soft dark brown sugar
60g (2oz) soft light brown sugar
250ml (8½fl  oz) whole milk
550ml (19fl  oz) double cream
seeds from 1 vanilla pod
1 tsp sea salt
20g (¾oz) cornfl our
5 large free-range egg yolks

1 In a large pan over a medium heat, 
brown the butter. Add the sugars, 
swiftly followed by the milk and cream, 
then whisk to combine and to dissolve 
the sugars in the liquid. Add the vanilla 
seeds and sea salt and bring the liquid 
just to a simmer, whisking constantly to 
prevent scorching. Once simmering, 
remove from the heat and set aside.
2 In a large bowl, whisk together the 
cornflour and egg yolks to form a paste. 
Slowly pour the hot base liquid onto the 
mixture, whisking well as you add.
3 Return the combined mixture to the 
pan and cook over a low-medium heat, 
whisking constantly and vigorously to 
avoid any lumps. Cook for about 
4-6 minutes to the consistency of a 
thick custard.
4 Divide among individual ramekins or 
glasses. Leave to cool to room 
temperature before chilling in the fridge 
until ready to serve. This will take at 
least 3 hours. The cups will keep for up 
to 3 days when kept in the fridge.

The recipes on pages 
40-41 are taken from  
Salted Caramel 
Dreams by Chloe 
Timms, published by 
Hardie Grant, £12.99. 
Photography by 
River Thompson.

Salted caramel is what dreams are made of and these 
recipes by Chloe Timms of Fatties Bakery will satisfy 

your caramel cravings!

BH25.SaltedC.jg3.indd   40 21/09/2017   16:39



S A LT E D C A R A M E L

OCTOBER / NOVEMBER  baking heaven  41WWW.FOODHEAVENMAG.COM

Caramelised 
gingerbread waffles
MAKES 6-8 WAFFLES 

75g (2½oz) caster sugar
85g (3oz) plain fl our
85g (3oz) dark rye fl our
¼ tsp sea salt
30g (1oz) soft light brown sugar
1-2 tbsp ground ginger
20 turns of black pepper (optional)
1 tsp baking powder
250ml (8½fl  oz) buttermilk, plus 

more if required
1 large free-range egg
2 tbsp sunfl ower oil
1 tbsp black treacle (molasses)

1 Line a baking sheet with baking 
parchment. In a small, heavy-based 
saucepan, make a light dry caramel with 
the sugar. Pour out onto the prepared 
sheet or a silicone sheet. Leave to set 
before smashing up to small shards. Set 
to one side.

Caramelised
puff tart

MAKES 1 TART 

For the pastry
320g (11oz) ready-rolled 

puff pastry rectangle,
or equivalent

200g (7oz) caster 
sugar
For the
whipped ricotta

250g (9oz) ricotta
150ml (5fl  oz) double  

 cream
mixed berries, sliced, to serve

1 Remove the pastry from the 
fridge 10 minutes before you need to 
use it to allow it to come just to 
room temperature.
2 Line a 20×30cm (8×12in) baking 
sheet with baking parchment, folding 
around the edges to keep it down. 
Evenly sprinkle over 100g (3½oz) of the 
sugar. Preheat the oven to 180°C/Gas 
Mark 4.

3 Roll out or trim your pastry to 
20×30cm (8×12in). Carefully lay the 
pastry in the pan on top of the sugar, 
sprinkle over the remaining sugar and 
cover with another piece of 
parchment and another baking sheet. 
Chill in the fridge for 1 hour.
4 Leaving the baking sheets layered, 
bake in the oven for 30 minutes. After 
this time, the sugar should be starting 
to caramelise around the edges. 
Remove the top pan and parchment 
and bake for a further 15 minutes.
5 Leave to cool in the pan for 
10 minutes, then very carefully turn 
over and peel away the bottom 
parchment. A gloriously golden crust 
should greet you. Leave to cool fully 
while you make the ricotta cream.
6 For the cream, simply whip the 
ricotta with the cream until soft peaks 
form – by hand is better to avoid 
overbeating. Spoon the cream onto 
the cooled puff and spread almost to 
the edges with a small offset spatula. 
Top with sliced strawberries and 
berries, if you like. 

These are perfect served 

hot and fresh with

ice cream, fresh fruit

and maple syrup

2 Preheat a waffle iron to a medium-
high heat. In a medium bowl, whisk 
together both of the flours, the sea salt, 
sugar, ginger, black pepper, if using, and 
baking powder.
3 In a medium jug, whisk together 
250ml (8½fl oz) of the buttermilk, the 
egg, sunflower oil and black treacle, 
mixing well to incorporate the treacle. 
4 Whisk the wet mix into the dry 

ingredients. The mixture should be the 
consistency of cake batter, if very thick, 
add more buttermilk. 
5 Finally, stir through the caramel 
shards. Depending on the size of your 
waffle maker, fill the waffle iron with 
4-5 tbsp of batter, or follow the 
manufacturer’s instructions. Cook the 
waffles until puffed and golden and the 
caramel is dark and bubbling.
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N I C E A S P I E

Nice as pie!
The ultimate winter comfort food, these stunning pies by 
Phoebe Wood and Kirsten Jenkins are gorgeous served  

up at a dinner party with friends!

Banana and
whisky pie
SERVES 6

2 sheets frozen butter puff pastry 
(total weight 330g (11½ oz)), 
thawed, and if needed, rolled to 
a thickness of 2mm (1/8in)

500g (1lb 2oz) cream cheese,
at room temperature

2 tsp vanilla bean paste
180g (6½oz) caster sugar
2 tbsp whisky
3 bananas, peeled and halved 

lengthways
3 tbsp chopped roasted hazelnuts, 

to serve

1 Preheat the oven to 200°C/Gas 
Mark 6.
2 Place the puff pastry sheets on top of 
each other in a 20cm (8in) pie dish and 
trim the edges leaving a 2cm (¾in)
overhang. Line the pastry with baking 
paper and fill with baking beads (or 
uncooked rice or dried beans) and bake 
for 25 minutes or until the edges
are puffed and golden. Remove the 
paper and baking beads. Using a fork, 
prick the base to release any air, then 
bake for a further 5 minutes or until
the base is golden and dry to the touch. 
Remove from the oven and leave to 
cool completely.
3 Mix the cream cheese, vanilla and 
40g (1½oz) of the sugar in a food 
processor until smooth.
4 Heat the remaining sugar with 2 tbsp 
of water in a frying pan over a medium-
high heat for 5 minutes, swirling the pan 
occasionally, or until it forms a golden 
caramel. Tipping the pan away from 
you, add the whisky, swirling to 
combine. Carefully add the bananas, 
cut-side down, and cook for 3 minutes 
until they are a dark golden colour.
5 Turn over the bananas and remove 
from the heat.
6 Spread the cream-cheese mixture 
over the pastry base, then top with the 
bananas, extra caramel from the pan 
and the hazelnuts.

substitute pineapple 

slices for the

banana for another 

tropical version

BH25.Pies.jg3.indd   43 22/09/2017   10:52



44 baking heaven  OCTOBER / NOVEMBER WWW.FOODHEAVENMAG.COM

Tiramisu handpies
MAKES 6

250g (9oz) plain chocolate 
biscuits

85g (3oz) unsalted butter, 
melted then cooled

2 tsp instant coffee granules
3 free-range egg yolks
2 tbsp caster sugar
1 tsp vanilla bean paste
3 tbsp pure icing sugar, sifted
250g (9oz) mascarpone cheese
250ml (8½fl oz) double cream
2 tsp Marsala (optional)
1 tbsp crushed cacao nibs, to serve
2 tsp good-quality cocoa powder, 

to serve 

1 Pulse the biscuits in a food processor 
to coarse crumbs. Add the butter and 
pulse again to combine.
2 Press the crumb mixture into the 
bases of six 11cm (4¼in) pie dishes.
3 Stir to dissolve the coffee in 1 tbsp  
boiling water, then set aside.
4 Place the egg yolks and caster sugar 
in a heatproof bowl set over a saucepan 
of gently simmering water (make sure 
the bottom of the bowl doesn’t touch
the hot water). Whisk for 6 minutes or 
until the sugar has dissolved and the 
mixture is thick and pale. Transfer the 
mixture to the bowl of an electric
mixer fitted with a whisk attachment, 
and whisk for 5 minutes or until cooled 
completely. Turn off the mixer and add 
the vanilla, icing sugar, mascarpone
and cream, then whisk for 1-2 minutes 
until stiff peaks form – be careful not  
to overmix.
5 Halve the mixture and fold the coffee 
mixture through one portion. Fold the 
Marsala (if using) through the other half. 
Divide the coffee filling among the 
pastry cases and top with the other
filling. Scatter with cacao nibs and 
cocoa to serve. 

BAKING TIP

CRUNCH!
CACAO NIBS ADD A 

LOVELY CONTR AST TO THE 
SMOOTH FILLING
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Blackberry and 
ginger pie
SERVES 6

500g (1lb 2oz) frozen blackberries
110g (4oz) caster sugar
160g (5½oz) cherry or raspberry 

jam
25g (1oz) crystallised ginger, 

chopped
2 tsp cornfl our
1 free-range egg, lightly beaten 

with 1 tbsp water
1 tbsp demerara sugar
whipped cream, to serve
For the pastry
200g (7oz) plain fl our
55g (2oz) caster sugar
¼ tsp fi ne sea salt
125g (4½oz) cold unsalted butter, 

cut into 2cm (¾in) cubes
2 tsp apple cider vinegar mixed 

with 80ml (2½fl  oz) cold water 
and 4 ice cubes

1 For the pastry, combine the flour, 
sugar and salt in a bowl. Add the butter 
pieces and toss to coat. Turn out onto a 
clean work surface and, using a pastry
cutter (or flat-bladed knife), roughly cut 
the butter into the flour mixture (leaving 
some large chunks of butter so the 
pastry will become nice and flaky).
2 Create a well in the centre of the flour 
mixture and add the vinegar water in 
three batches, working it in with your 
hands to form a rough dough (you may 
not need all the water). Shape into a disc, 
wrap in clingfilm and chill for 3 hours.
3 Roll out one-third of the pastry on a 
lightly floured work surface to form a 
20×15cm (8in×6in) rectangle, 3mm 
(1/8in) thick. Cut into fifteen 8mm×20cm 
(½×8in) strips. Place them on a baking 
tray and cover with clingfilm. Roll out 
the rest of the pastry to a thickness of 
3mm (1/8in) and line the base and side of 
a 17×3cm deep (6¾in×1¼in) pie dish. 
Chill all the pastry for 30 minutes.
4 Cook the blackberries, sugar, jam and 
ginger in a saucepan over a medium heat 
for 15 minutes or until syrupy. Mix 3 tbsp 
of the syrup with the cornflour until 
smooth. Return to the saucepan and cook 
for a further 4 minutes or until thickened.

5 Remove from the heat and leave to 
cool completely.
6 Pour the filling into the pastry-lined 
tin. Make a lattice top with the cooled 
strips and place it over the filling. Press 
the edges to seal and trim any excess 
pastry. Freeze for 1 hour.
7 Preheat the oven to 200°C/Gas 
Mark 6. Brush the pastry with the egg 
wash and scatter with demerara sugar.
8 Place on a baking tray and bake for 
30 minutes or until light golden. Reduce 
the oven temperature to 180°C/Gas 
Mark 4 and cook for 30 minutes or until 
golden and bubbling. Rest for 
30 minutes. 

N I C E A S P I E

The recipes on pages 
43-46 are taken from 
The Pie Project by 
Phoebe Wood and 
Kirsten Jenkins, 
published by Hardie 
Grant ( £18.99). 
Photography © 
Kirsten Jenkins.
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www.thermapen.co.uk

jam
baking
chocolate
sauces
meat
fish

For perfect jam every time, ensure the 
setting point of 105 °C is reached by

using a Thermapen thermometer

20% 
OFF

enter voucher code
at the checkout

BK-17
valid until 30/11/17

From sourdough to soda bread,
italian bread to our all rye courses, join us 
to take a bread class with one of the award 

winning bakers in the UK’s largest network 
of micro bakers, the bread angels.

TO BOOK A CLASS, PLEASE VISIT OUR WEBSITE: 

www.breadangels.com
FOR MORE INFORMATION, PLEASE CONTACT US:

jane@virtuousbread.com

Cookie Crumbles Cookery Parties and Workshop
64 St. Leonards Rd, London SW14 7NE

Tel: 020 88769912  Mobile: 07779344191
www.cookiecrumbles.co.uk

Scrumptious baking mixes, using only 
the finest and most natural ingredients, 

wonderful gifts sets for kids and a
range of cute mug cakes which make 

perfect stocking fillers

Easy, fun and delicious
Products available from www.cookiecrumbles.co.uk

Fun with food and friends

www.foodieflavours.com

Yet more deliciously professional 
ingredients for serious foodies

An alcohol-free Natural Vanilla Flavouring. 
Intense flavour for cooking, baking, desserts, and more.

Our natural flavourings & extracts are suitable for vegetarians & vegans.  
Gluten-free, Egg-free, Dairy-free, no added sugar. Made in the UK.

Also available at LAKELAND
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1  Arrange four strips of pastry horizontally on 
a lightly floured work surface.

2   Fold back the first and third strips of 
pastry and place a fifth strip vertically.

3   Fold every other horizontal strip back on 
itself and add more vertical strips of 
pastry, replacing the horizontal strips of 
pastry between each one.

4   When all the pastry strips have been used, 
place over the filling and pinch the edges to seal.

5   Trim off any excess pastry and discard. 

Create a 
lattice

Step-by-step

The feature on pages 
48-49 is taken from 
The Pie Project by 
Phoebe Wood and 
Kirsten Jenkins, 
published by Hardie 
Grant (£18.99) 
Photography by 
Kirsten Jenkins.
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1 2

6

7 8

Achieve the perfect pastry 
lattice with this easy to 
follow step-by-step guide.
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GIVE THE GIFT 
OF BAKING THIS 
CHRISTMAS
Baking made easy, fun and affordable with mouth-
watering flavours and high quality ingredients.

Whether they’re bonkers about 
brownies, mad about muffins 
or crazy for cookies, our 
baking kits are the perfect gift 
this festive season.

Take a look at our online store: www.ifiknewyouwerecoming.co

Subscription boxes for 
3, 6 or 12 months 

mean our kits are the Christmas gift that keeps on giving.
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bis
cuit heavenBite-size bakes to

enjoy with coffee!
WE LOVE… GHORIBA pg54 // WARM SKILLET COOKIE pg55 // MOLASSES COOKIES pg57

For the garland cookies go to page 53
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Triple chocolate 
cookies
MAKES 25

125g (4½oz) butter
225g (8oz) sugar
1 free-range egg
1 tsp vanilla extract
215g (7½oz) self raising flour
30g (1¼oz) cocoa
150g (5½oz) milk chocolate chips or 

chopped milk chocolate
100g (3½oz) melted white 

chocolate for drizzling on top

1 Preheat the oven to 180˚C/Gas Mark 4, 
then line or grease two baking sheets.
2 Cream the butter and sugar together 
until light and creamy. Add the flour, 
cocoa, egg and vanilla and beat well 
until combined. Stir through the 
chopped chocolate or chocolate chips 
keeping a small amount to scatter on 
the top of the cookie dough.
3 Roll heaped teaspoons of the mix into 
balls (add a little flour to your hands if it 
is very sticky to handle) and place on the 
baking tray. Flatten the balls slightly with 
your palm and scatter a little of the 
leftover chopped chocolate or chocolate 
chips. Space them well apart as they 
will spread while cooking.
4 Bake for 10-15 mins until cracked and 
firm. Leave on the baking tray for  
5 minutes then transfer to a cooling 
rack. Repeat until all the cookie dough  
is baked.
5 Once the cookies are cool, drizzle 
with the melted white chocolate, either 
using a spoon or a piping bag and allow 
to set. You can place the cookies in the 
fridge to quicken this process.

BAKING TIP

CHILD FRIENDLY
CUSTOMISE THE TOPPING –

ADD COLOURED MELTS 
AND SWEE TS
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Garland cookies
MAKES 40

160g (6oz) plain flour, sifted, plus 
extra for dusting

50g (1¾oz) ground almonds
½ tsp baking powder
50g (1¾oz) caster sugar
a pinch of salt
100g (3½oz) butter, softened
1 free-range egg yolk
½ tsp ground cardamom
1 tsp pure vanilla extract or  

½ tsp vanilla bean powder
icing sugar, to decorate (optional)

1 In a mixing bowl, whisk together 
the flour, almonds, baking powder, 
sugar, salt, butter, egg yolk, ground 
cardamom and vanilla, until the 
dough is soft and everything is 
mixed well. Wrap in clingfilm and 
chill in the refrigerator for an hour.

2 Preheat the oven to 180°C/Gas  
Mark 4. Grease and line 2 large  
baking sheets.
3 On a flour-dusted surface, roll out the 
dough to about 5mm (¼in) thickness 
and cut out small bauble, snowflake or 
any other festive shapes using cutters. 
Place on the baking sheets and bake for 
8-10 minutes until crisp.
4 As soon as you remove the cookies 
from the oven, use a large round icing 
nozzle to stamp two holes in each cookie 
to thread some thin ribbon or bakers 
twine through. It is important to do this 
while the cookies are still warm, 
otherwise the dough will be too fragile to 
cut. You can cut the holes before baking, 
but you will need to make them large as 
the dough will expand a little on baking 
which can make the holes too small to 
thread the ribbon or twine through. Leave 
to cool.
5 Once cool, thread the ribbon or twine 

Gingerbread 
Viennese whirl 
sandwich cookies
MAKES 14

For the cookies
175g (6oz) butter, softened
55g (1¾oz) icing sugar, sifted, plus 

extra for dusting
175g (6oz) plain flour, sifted
60ml (2fl oz) gingerbread syrup
1 tsp gingerbread spice mix or 

ground cinnamon
For the filling
300g (10½oz) icing sugar, sifted
30g (1oz) butter, softened
30g (1oz) cream cheese
1 tbsp gingerbread syrup 

1 Preheat the oven to 180°C/Gas  
Mark 4. Line two baking sheets with 
baking paper.
2 In a bowl, cream together the butter 
and icing sugar. The butter must be soft, 
otherwise the dough will be difficult to 
pipe. Add the flour, syrup and spice, and 
whisk until you have a smooth dough.

3 Spoon the dough into a piping bag 
fitted with a large star nozzle and pipe 
28 rosettes or swirls of the dough onto 
the baking sheets. The cookies will 
spread, so make sure you leave gaps 
between them.
4 Bake for 10-12 minutes until golden 
brown. Watch carefully towards the end 
of cooking as they can turn dark brown 
quickly. Leave the cookies to cool on a 
cooling rack – do this by lifting the 
baking parchment sheet carefully onto  
a cooling rack.
5 For the filling, whisk together the icing 
sugar, butter, cream cheese and syrup 
until light and creamy. Spoon into 
another piping bag fitted with a large 
star nozzle and chill in the refrigerator 
until the icing becomes firm.
6 Bring the icing to room temperature, 
then pipe a swirl of icing onto the flat 
side of half of the cookies, then 
sandwich them together with the 
un-iced cookies. Place in cupcake cases  
and dust with a little icing sugar to serve.
7 These cookies will keep for 3 days in 
an airtight container. 

Recipes on this page are 
taken from Cute Christmas 
Cookies by Hannah Miles, 
published by Ryland 
Peters & Small. 
Photography by Steve 
Painter.  Readers can 

purchase the book for the special price of £7.99 
including postage & packaging (rrp £9.99) by 
telephoning Macmillan Direct on 01256 302 699 and 
quoting the reference LX9.

through the cookies, placing them an 
even distance apart. Dust the cookies 
with icing sugar, if you like, using a doily to 
create a pretty pattern. Use the cookie 
ribbons as decoration. Store for up to  
5 days in an airtight container. 
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Ghoriba
MAKES 8 COOKIES

200g (7oz) whole almonds, 
unskinned

100g (3½oz) icing sugar
¼ tsp baking powder
1 free-range egg, separated
30g (1oz) flaked almonds
a tiny pinch of sea salt 

1 Preheat the oven to 200°C/Gas  
Mark 6 and line a baking sheet with baking 
paper. Tip the almonds onto a separate 
baking sheet and roast for 6 minutes. 
Remove from the oven and let cool. Once 
cool, put into a food processor and blend 
until fine. This will take a couple of minutes. 
Add the icing sugar and baking powder and 
blitz together. Pour in the egg yolk and mix 
together. Tip into a bowl. Set aside.
2 Meanwhile, add the salt to the egg 
white and whisk into soft peaks. Add to 

the almond mixture and mix together to form 
a sticky dough. Divide the dough into 8 balls.  
If the dough is sticking to your hands, wash 
them; a little water stops the dough from 
sticking. Gently flatten each one with the 
palm of your hands and place, spaced well 
apart, on the lined baking sheet. Push a few 
flaked almonds into the top of each cookie, 
then bake in the oven for 10-12 minutes, or 
until risen and the cookie edges and flaked 
almonds are a little golden.
3 Remove from the oven and leave to cool 
for a few minutes. Transfer to a plate and 
cool completely in the fridge. Serve 
immediately with a strong espresso.

Chocolate beetroot 
energy balls 
MAKES 25 

75g (2¾oz) cooked beetroot 
75g (2¾oz) rolled oats 
100g (3½oz) pitted dates 
2 tbsp nut butter 
3 tbsp cocoa or protein powder 
1 tbsp honey or maple syrup 
1 tsp vanilla essence 
a pinch of salt 
Coating options
mixed seeds, desiccated coconut  

and cocoa powder  

1 Grate the beetroot into a sieve over 
the sink and leave for a few minutes to 
drain any excess liquid. 
2 Using a food processor, whizz the 
dates, nut butter and honey or syrup 
into a smooth paste. 
3 Then add the oats, cocoa or protein 
powder, essence and salt and blend 
until smooth and thick. With damp 
hands, shape into teaspoon-sized balls 
and roll in your desired coating. 
4 Place in fridge for 10-15 mins to firm up. 

Recipe taken from 
Orange Blossom  
& Honey  by John 
Gregory-Smith, 
published by Kyle 
Books. Photography 
by Martin Poole.

Recipe by Olivia Cooney for www.lovebeetroot.co.uk
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MAKE AHEAD
You can make the cookie dough up to 

Step 4 and chill it in an airtight 
container in the refrigerator for up to  

4 days. Before using, allow to come to 
room temperature, then continue with 
Step 5. You can also freeze the cookie 

dough for up to 3 months; thaw 
overnight in the refrigerator and bring 

to room temperature before 
continuing with Step 5.

B I S C U I T H E AV E N
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Warm chocolate 
chunk skillet cookie
SERVES 8-10

270g (9½oz) plain flour
1 tsp cornflour
1 tsp bicarbonate of soda
½ tsp salt
180g (6oz) unsalted butter, 

softened to room temperature
225g (8oz) packed brown sugar
50g (1¾oz) granulated sugar
1 large free-range egg plus 1 egg 

yolk, both at room temperature
2 tsp pure vanilla extract
270g (9½oz) semi-sweet chocolate
 chunks or chips
coarse sea salt, for topping
ice cream, for serving (optional)
chocolate syrup, for serving 

(optional) 

1 Preheat the oven to 180°C/Gas  
Mark 4. Lightly grease a 25cm (10in) 
ovensafe skillet.
2 Whisk the flour, cornflour, bicarbonate 
of soda and salt together in a medium
bowl. Set aside.
3 In a large bowl, using a handheld 
mixer or a stand mixer fitted with a
paddle attachment, beat the butter on a 
medium-high speed until smooth, for 
about a minute. Add the brown sugar 
and granulated sugar and beat on a
medium-high speed until creamed, for 
about 2 minutes. Add the egg, egg
yolk and vanilla extract, and beat on high 
speed until combined, for about a 
minute. Scrape down the sides and up 
the bottom of the bowl and beat again 
as needed, to combine.
4 Add the dry ingredients to the wet 
ingredients and mix on low speed until
combined. Beat in the chocolate 
chunks. The dough will be soft.
5 Press the dough into the prepared 
skillet. Sprinkle with sea salt.
6 Bake for 23-25 minutes, or until  
the edges are lightly browned and  
set. You want the middle to be  
slightly underbaked.
7 Remove from the oven and allow to 
cool for 5 minutes before serving. Top
with ice cream and chocolate sauce, if 
desired, and either serve individual

pieces or just give everyone a spoon 
and let them eat right out of the pan!
8 Cover leftovers, without ice cream, 
tightly and store in the refrigerator for
up to 4 days. 
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Classic chocolate 
crinkles
MAKES 24-28

180g (6oz) plain flour
200g (7oz) granulated sugar
115g (4oz) brown sugar
1½ tsp baking powder
½ tsp salt
90g (3oz) unsalted butter, melted 

and slightly cooled
65g (2¼oz) unsweetened natural or 

Dutch-process cocoa powder

3 large free-range eggs, room 
temperature

1 tsp pure vanilla extract
120g (4oz) icing sugar, for coating 

1 Preheat the oven to 180°C/Gas  
Mark 4. Line baking sheets with 
parchment paper or silicone baking 
mats. Set aside.
2 Whisk the flour, granulated sugar, 
brown sugar, baking powder, and salt
together in a large bowl. Set aside.
3 Combine the melted butter and cocoa 
powder in a medium bowl. The mixture 
will be very thick, almost like a paste. 
Stir in the eggs and vanilla extract. Pour 
into the dry ingredients and, using a 
handheld or stand mixer fitted with a 
paddle attachment, beat it all together 
on medium-high speed. The mixture 
may seem dry at first, but will come 
together as you continue to mix.
4 Measure 1 tbsp of dough using a 

scoop for ease as the dough can be a 
little sticky. Gently roll into a ball, then 
roll each ball in icing sugar to coat. Place 
balls 7.5 cm (3in) apart on the baking 
sheets. Bake for 12-13 minutes. The 
cookies will slightly spread and form 
cracks. The centres will look very soft.
5 Remove from the oven and allow to 
cool on baking sheets for 5 minutes
before transferring to a wire rack to cool 
completely. Cookies will stay fresh in an 
airtight container at room temperature 
for up to 1 week.

TIP
For this recipe, it’s imperative that the 
eggs are at room temperature. They 
won’t properly mix into the butter-cocoa 
mixture if they’re cold. With regard to 
melting the butter, do so in the microwave 
or on the hob for about 10 minutes before 
beginning, so it has time to cool  
down slightly. 

Easy cinnamon 
snowballs
MAKES 32-36

240g (8½oz) unsalted butter, 
softened to room temperature

240g (8½oz) icing sugar, divided
1 tsp pure vanilla extract
270g (9½oz) cups all-purpose flour
½ tsp salt
1 ½ tsp ground cinnamon, divided

1 In a large bowl, using a handheld 
mixer or a stand mixer fitted with a
paddle attachment, beat the butter on 
medium-high speed until smooth, for
about 1 minute. Add 90g (3¼oz) of the 
icing sugar and the vanilla extract, and 
beat on medium-high speed until 
combined and creamy, about 2 minutes. 
Scrape down the sides and up the 
bottom of the bowl and beat again as 
needed to combine.
2 Switch the mixer to a low speed and 
slowly add the flour, 30g (1oz) at a time. 
Once all the flour has been added, add the 
salt and ½ tsp of the ground cinnamon. 
Turn the mixer up to a high speed and beat 
until the dough comes together.
3 Cover and chill the dough in the 
refrigerator for at least 30 minutes (and
up to 4 days). If chilling for longer than 
3 hours, allow it to sit at room 
temperature for at least 30 minutes 
before rolling and baking.
4 Preheat the oven to 180°C/Gas  
Mark 4. Line baking sheets with 
parchment paper or silicone baking 
mats. Set aside.
5 Roll balls of dough, about 1 tbsp of 

dough per cookie, and place 5cm (2in) 
apart on the baking sheets. Bake the 
cookies until browned on the bottom 
edges and just barely browned on top, 
for about 15 minutes.
6 Allow the cookies to cool for 5 minutes 
on the baking sheets. Mix the remaining 
150g (5½oz) icing sugar and 1 tsp 
cinnamon together in a shallow bowl. 
Gently roll the warm cookies in the 
mixture to coat completely. Do not 
discard extra mixture.
7 Place the cookies on wire racks to cool 
completely. Once cooled, roll the 
cookies in remaining icing sugar and 
cinnamon mixture again. This is when 
the sugar will really stick!
8 Cookies will stay fresh in an airtight 
container at room temperature for up
to 1 week.

TIP
For a more traditional version, you can 
skip the cinnamon and mix 110g (3¾oz)  
of finely chopped pecans into the 
dough instead.
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Great Grandma 
Tupper’s traditional 
molasses cookies
MAKES ABOUT 20

225g (8oz) granulated sugar, plus 
extra for sprinkling

1 tsp salt
2½ tsp ground ginger
2 tsp ground cinnamon
¼ tsp ground cloves
325g (11½oz) molasses/treacle
1½ tsp bicarbonate of soda 
2 large free-range eggs, beaten
225g (8oz) vegetable shortening or 

unsalted butter
2 tsp freshly grated ginger
550g (1lb 4oz) plain flour, plus extra 

for dusting
150g (5½oz) raisins 
35g (1¼oz) crystallised ginger, 

chopped 

1 Stir the sugar, salt and spices together 
in a large bowl. In a separate bowl, beat 
the molasses and bicarbonate of soda. 
2 Add the beaten eggs, shortening or 
butter and grated ginger to the sugar 
and spice mixture and beat well, then 
beat in the molasses.
3 Sift in the flour, add the raisins and 
crystallised ginger and mix well. The 
dough should be soft and sticky. Divide 
the dough into three, shaping into discs, 
and wrap each piece in clingfilm and 
chill for 1-2 hours.
4 Preheat the oven to 160°C/Gas  
Mark 3. Flour a board well and pat out 
the dough to about 5mm (¼in) thick and 
cut into shapes using a floured knife or a 
round cookie cutter.
5 Sprinkle the tops with granulated 
sugar, transfer to a baking tray and bake 
for 15 minutes. 
6 Leave to cool for a few minutes on the 
baking tray then transfer to a wire rack 

Ginger pistachio 
cookies
MAKES 36

240g (9oz) plain flour
1 tsp baking soda
1 tsp ground cinnamon
1 tsp ground cloves
1 tsp ground ginger
½ tsp salt
180g (6oz) unsalted butter, 

softened to room temperature
115g (4oz) packed brown sugar
200g (7oz) granulated sugar, 

divided
85g (3oz) unsulphured or dark
 molasses
1 large free-range egg, room 

temperature
1 tsp pure vanilla extract

125g (4½oz) salted pistachios, 
finely chopped

1 Whisk the flour, baking soda, 
cinnamon, cloves, ginger, and salt 
together in a medium bowl. Set aside.
2 In a large bowl, using a handheld 
mixer or a stand mixer fitted with a
paddle attachment, beat the butter on 
medium-high speed until smooth,
about a minute. Add the brown sugar 
and 100g (3½oz) of the granulated
sugar, and beat on medium-high speed 
until creamed, about 2 minutes.
Add the molasses, egg, and vanilla 
extract, and beat on high speed until
combined, about 1 minute. Scrape 
down the sides and up the bottom of
the bowl and beat again as needed  
to combine.
3 Add the dry ingredients to the wet 
ingredients and mix on low speed until
combined. With the mixer running on 
low speed, add the pistachios. Cover
and chill the dough in the refrigerator for 
1 hour (and up to 4 days). If chilling for 
longer than 3 hours, allow it to sit at 
room temperature for at least  

Recipe taken from  
Spice Health Heroes by 
Natasha MacAller. 
Published by Jacqui 
Small, an imprint of The 
Quarto Group (£25). Text 
copyright © 2016 by 
Natasha MacAller. 
Photography © Manja 
Wachsmuth 
Photography 2016.

The recipes on pages  
55-57 are taken from Sally’s 
Cookie Addiction  by Sally 
McKenney, published by 
Race Point Publishing, an 
imprint of The Quarto 
Group. Photography by 
Sally McKenney.

30 minutes before rolling and baking 
because the dough will be quite hard
and the cookies may not spread.
4 Preheat the oven to 180°C/Gas  
Mark 4. Line baking sheets with 
parchment paper and set aside.
5 Roll balls of dough, 1 tbsp of dough 
per cookie, into the remaining  
100g (3½oz) granulated sugar. Place 
eachball 5cm (2in) apart on the baking 
sheets. Bake for 13 minutes, or until 
cracked on top.
6 Remove from the oven and allow  
to cool on baking sheets for 5 minutes 
before transferring to a wire rack to  
cool completely.
7 Cookies will stay fresh in an airtight 
container at room temperature for up  
to 1 week.

and cool completely. Stored sealed in a 
tin or jar, the cookies will keep for  
3 weeks – if they last that long! 

BH25.Biscuits.jg2.indd   57 21/09/2017   14:28



58 baking heaven  OCTOBER / NOVEMBER WWW.FOODHEAVENMAG.COM

MAKES 20

FOR THE CAKE
340g (12oz) butter, margarine 

or low-fat baking spread, 
softened

340g (12oz) caster sugar
6 free-range eggs
340g (12oz) self-raising flour, 

sifted
1 tsp vanilla extract

FOR THE COATING
45g (1½oz) butter
300g (10½oz) seedless 

raspberry jam
120g (4oz) icing sugar
60g (2oz) cocoa powder
350g (12½oz) desiccated
 unsweetened coconut

Lamingtons
Lamingtons are a popular 
Australian traybake – delicate 
vanilla sponge coated in a chocolate 
syrup and rolled in coconut.

Step-by-step
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The extract on pages 
58-59 is taken from 
Traybakes: 40 
Brilliant One-Tin 
Bakes for Enjoying, 
Giving and Selling by 
Hannah Miles, 
published by Lorenz 
Books (RRP £9.99).

S T E P - B Y- S T E P
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1  Preheat the oven to 180°C/Gas Mark 4. 
Grease and line a 35x25cm (14x10in) tin.

2  To prepare the sponge, whisk together the 
butter and caster sugar in a bowl using a 
mixer until light and creamy. Add the eggs 
and whisk again. Fold in the flour and vanilla 
extract gently. Spoon the cake batter into the 
tin and spread out evenly.

3  Bake in the oven for 35-40 minutes until the 
cake is firm to touch and a knife comes out 
clean when inserted into the centre of the 
cake. Turn the bake out onto a cooling rack 
and leave to cool. Remove the lining paper 
and cut the traybake into 20 rectangles.

4  In a pan, heat the butter and raspberry jam 
with 4 tbsp of water, then sift in the icing 
sugar and cocoa. Whisk together until you 
have a smooth syrup. Pass through a sieve or 
strainer to remove any lumps or seeds and 
leave to cool slightly.

5  Place a sheet of foil under a cooling rack to 
catch any drips of the syrup. Place the coconut 
on a large plate or tray. One by one, dip the 
cakes into the syrup, coating to ensure that all 
sides of the cake are covered. Roll the cake in 
the coconut and transfer to the rack to set. 
Repeat with all the remaining cakes.

6  Leave the cakes to set, then serve.  

A

D

B

E

C

F
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cu
pcake heaven

WE LOVE… PEACHES & CREAM pg63  // STRAWBERRY ALMOND pg65  // TURMERIC CHAI pg66

Mini bakes,
maximum indulgence!

For the Christmas cupcakes go to page 64
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The batter is runny, BUT they should  be light golden  ONCE cooked
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Vanilla cupcakes 
MAKES 16

240g (8½oz) plain flour
280g (9¾oz) caster sugar
3 tsp baking powder
¼ tsp salt
80g (2¾oz) unsalted butter,
 at room temperature
240ml (8fl oz) whole milk
2 free-range eggs
½ tsp vanilla extract
hundreds and thousands, or other 

edible sprinkles, to decorate
For the vanilla frosting
500g (1lb 1oz) icing sugar, sifted

Banana and 
chocolate cupcakes 
MAKES 16

240g (8½oz) plain flour
280g (9¾oz) caster sugar
3 tbsp baking powder
2 tsp ground cinnamon
2 tsp ground ginger
¼ tsp salt
160g (5¾oz) unsalted butter, at 

room temperature
175ml (6fl oz) whole milk
2 free-range eggs
200g (7oz) peeled banana, mashed
20g (¾oz) dark chocolate, grated 

into shavings
For the chocolate frosting
450g (1lb) icing sugar, sifted

150g (5½oz) unsalted butter, at 
room temperature

120g (4¼oz) cocoa powder, sifted
120ml (4¼fl oz) whole milk 

1 Preheat the oven to 175°C/Gas  
Mark 4. Line two 12-hole cupcake trays 
with 16 paper cases.
2 Put the flour, sugar, baking powder, 
cinnamon, ginger, salt and butter in a 
freestanding electric mixer with a 
paddle attachment (or use a handheld 
electric whisk). Beat on a slow speed 
until you get a sandy consistency and 
everything is combined.
3 Slowly pour the milk into the flour 
mixture, beating well until all the 
ingredients are well mixed. Add the 
eggs and beat well (scrape any unmixed 

ingredients from the side of the bowl 
with a rubber spatula).
4 Stir in the mashed banana by hand 
until evenly dispersed.
5 Spoon the mixture into the paper 
cases until it is one-third full and bake in 
the oven for about 20 minutes, or until 
light golden and the sponge bounces 
back when touched. Leave the 
cupcakes to cool for about 15 minutes in 
the trays before turning out onto a wire 
cooling rack to cool completely.
6 To make the chocolate frosting, beat 
the icing sugar, butter and cocoa powder 
together in a freestanding electric mixer 
with a paddle attachment (or use a 
handheld electric whisk) on a medium-
slow speed until the mixture comes 
together and is well mixed. It will have a 
sandy texture. Turn the mixer down to 
slow speed. Add the milk to the butter 
mixture a couple of spoonfuls at a time. 
Once all the milk has been incorporated, 
turn the mixer up to high speed. 
Continue beating until the frosting is light 
and fluffy, at least five minutes. The 
longer the frosting is beaten, the fluffier 
and lighter it becomes.
7 When the cupcakes are cold, spoon 
the chocolate frosting onto each 
cupcake, gently smoothing over with  
a palette knife and making a swirl of 
frosting on each one. Finish with the
chocolate shavings. 

160g (5¾oz) unsalted butter, at 
room temperature

50ml (2oz) whole milk
½ tsp vanilla extract 

1 Preheat the oven to 175°C/Gas  
Mark 4. Line two 12-hole cupcake trays 
with 16 paper cases.
2 Put the flour, sugar, baking powder, 
salt and butter in a freestanding electric 
mixer with a paddle attachment (or use a 
handheld electric whisk). Beat on a slow 
speed until you get a sandy consistency 
and everything is combined. Gradually 
pour in half the milk and beat until the 
milk is just incorporated.

BH25.Cupcakes.jg3.indd   62 21/09/2017   15:28



A classic  combination, using 

fresh peaches makes the 

recipe work so much better

C U P C A K E H E AV E N
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3 Whisk the eggs, vanilla extract and 
remaining milk together in a separate 
bowl for a few seconds, then pour into 
the flour mixture and continue beating 
until just incorporated (scrape any 
unmixed ingredients from the side of the 
bowl with a rubber spatula). Continue 
mixing for a couple more minutes until 
the mixture is smooth. Do not overmix. 
Spoon the mixture into the paper cases 
until one-third full, then bake in the 
preheated oven for 18-20 minutes, or 
until light golden and the sponge 
bounces back when touched. A skewer 
inserted in the centre should come out 
clean. Leave the cupcakes to cool for 

about 15 minutes in the trays before 
turning out onto a wire cooling rack to 
cool completely.
4 To make the vanilla frosting, beat the 
icing sugar and butter together in a 
freestanding electric mixer with a paddle 
attachment (or use a handheld electric 
whisk) on a medium-slow speed until 
the mixture comes together and is well 
mixed. It will have a sandy texture. 
5 Turn the mixer down to a slow speed. 
Combine the milk and vanilla extract in a 
separate bowl, then add to the butter 
mixture a couple of spoonfuls at a time. 
Once all the milk has been incorporated, 
turn the mixer up to high speed.

Peaches and 
cream cupcakes 
MAKES 16

240g (8½oz) plain flour
280g (9¾oz) caster sugar
3 tsp baking powder
¼ tsp salt
80g (2¾oz) unsalted butter,
 at room temperature
240ml (8fl oz) whole milk
2 free-range eggs
½ tsp vanilla extract
300g (10½oz) tinned peaches
 (drained weight), sliced
soft light brown sugar, to  

decorate (optional)
For the vanilla frosting
500g (1lb 1oz) icing sugar, sifted
160g (5¾oz) unsalted butter, at 

room temperature
50ml (2fl oz) whole milk
½ tsp vanilla extract 

1 Preheat the oven to 175°C/Gas Mark 
4. Line two 12-hole cupcake trays with 
16 paper cases.
2 Put the flour, sugar, baking powder, 
salt and butter in a freestanding electric 
mixer with a paddle attachment (or use a 
handheld electric whisk) and beat on 
slow speed until you get a sandy 
consistency and everything is combined. 
Gradually pour in half the milk and beat 
until the milk is just incorporated.

3 Whisk the eggs, vanilla extract and 
remaining milk together in a separate 
bowl for a few seconds, then pour into 
the flour mixture and continue beating 
until just incorporated (scrape any 
unmixed ingredients from the side of 
the bowl with a rubber spatula). 
Continue mixing for a couple more 
minutes until the mixture is smooth.  
Do not overmix.
4 Divide the sliced peaches between 
the paper cases so that the base of each 
case is covered. Spoon the cupcake 
mixture on top until two-thirds full and 
bake in the oven for 20-25 minutes, or 
until light golden and the sponge 
bounces back when touched. A skewer 
inserted in the centre should come out 
clean. Leave the cupcakes to cool for 
about 15 minutes in the trays before 
turning out onto a wire cooling rack to 
cool completely.
5 To make the vanilla frosting, beat the 
icing sugar and butter together in a 
freestanding electric mixer with a 
paddle attachment (or use a handheld 
electric whisk) on medium-slow speed 
until the mixture comes together and is 
well mixed. It will have a sandy texture. 
Turn the mixer down to slow speed. 
Combine the milk and vanilla extract in a 
separate bowl, then add to the butter 
mixture a couple of spoonfuls at a time. 
Once all the milk has been incorporated, 
turn the mixer up to high speed. 

Continue beating until the frosting is 
light and fluffy, at least five minutes. The 
longer the frosting is beaten, the fluffier 
and lighter it becomes.
6 When the cupcakes are cold, spoon 
the vanilla frosting onto each cupcake, 
gently smoothing over with a palette 
knife and making a swirl of frosting on 
each one. Finish with a light sprinkling of 
soft light brown sugar, if using.

The recipes on pages 
62-63 are taken from 
The Hummingbird Bakery 
Cookbook (revised and 
expanded edition) by 
Tarek Malouf. Published 
by Mitchell Beazley, 
£17.99 (www.
octopusbooks.co.uk) . 
Photography by  
Peter Cassidy.

6 Continue beating until the frosting is 
light and fluffy, at least five minutes. 
7 When the cupcakes are cold, spoon the 
vanilla frosting onto each cupcake, gently 
smoothing over with a palette knife and 
making a swirl of frosting on each one. 
Decorate with hundreds and thousands. 
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 Great for all ages!
Recipe and photography by  www.seasonalberries.co.uk
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Christmas cupcakes
MAKES 12

For the cupcakes
175g (6oz) butter at room 

temperature, or soft margarine
175g (6oz) caster sugar
3 free-range eggs, beaten

175g (6oz) self-raising flour
1½ tsp vanilla extract
40g (1½oz) unsweetened 

desiccated coconut
150g (5oz) pack fresh raspberries
To decorate
150g (5oz) butter at room 

temperature

300g (10½oz) icing sugar, sifted, 
plus a little extra

1 tsp vanilla extract
1-2 tbsp milk, if needed
40g (1½oz) unsweetened 

desiccated coconut
150g (5oz) pack fresh raspberries
100g (4oz) green ready to roll icing 

1 Preheat the oven to 180°C/Gas  
Mark 4. Line a 12-hole muffin tray with  
12 deep-red paper cupcake cases.
2 To make the cupcakes, add the butter 
or soft margarine and sugar to a large 
mixing bowl or food processor and beat 
until smooth. Gradually beat in 
spoonfuls of the egg and flour 
alternately, until it has all been added 
and continue to mix until light and 
smooth. Mix in the vanilla and coconut, 
then fold in the raspberries.
3 Divide the mixture between the cake 
cases and spread the tops level. Bake 
for 15-18 minutes until well risen, 
golden brown and the tops spring back 
when lightly pressed with a fingertip.
4 Lift the cakes out of the tin and leave 
to cool on a wire rack.
5 To make the frosting, add the butter to 
a bowl or food processor and gradually 
beat in the icing sugar until light and 
fluffy. Stir in the vanilla and add a little 
milk, if needed, to make a soft frosting.
6 Pipe or spread the frosting over the 
cakes. Top each cake with a sprinkling 
of coconut and 3 raspberries. Roll the 
green icing out on a surface dusted with 
a little sifted icing sugar then stamp out 
small holly leaves with a cutter. Lift off 
the paper with a small knife and press 
two leaves into the frosting on  
each cake.

TIP
If you're not a fan of coconut, leave it  
out of the cupcakes and sprinkle grated 
white chocolate or shop-bought mini 
sugar snowflake sprinkles over the top.
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Strawberry chia jam 
and almond muffins 
MAKES 12 MUFFINS

For the chia jam
200g (7oz) strawberries
3 tbsp chia seeds
2 tbsp honey
1 vanilla pod, seeds scraped
For the muffins
300g (10½oz) ground almonds
300ml (10fl oz) full fat coconut milk
2 organic free-range eggs
a pinch of sea salt
½ tsp bicarbonate of soda
4 tbsp honey
1 vanilla pod, seeds scraped  

1 Preheat the oven to 180°C/Gas  
Mark 4.
2 To make the muffins mix the 
almonds, salt and bicarbonate of soda 
together in a bowl. In another bowl, mix 
the coconut milk, eggs, honey and the 
vanilla seeds. Combine together and 
pour the mixture into 12 paper cases, 
but only fill them two-thirds full as they 
will rise.
3 Bake the muffins for 20 minutes until 
just cooked through and golden on top. 
4 While the muffins are baking, put the 
strawberries, honey and vanilla bean 
seeds in a blender and purée until 
smooth. Pour into a bowl and stir in the 
chia seeds. Let this sit for 15 minutes 
stirring every 5 minutes until it thickens 
into a jam-like consistency.
5 Top the muffins with the strawberry 
jam to serve. 
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BAKING TIP

DOUBLE DIP
DOUBL E DIP T HE MUF F INS  

IN T HE GL A ZE F OR 
E X T R A F L AVOUR!
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Turmeric chai 
muffins
MAKES 8

50g (1¾oz) unsalted butter, 
softened

120g (4¼oz) golden caster sugar
1 free-range egg
½ tsp vanilla extract

175g (6oz) plain flour
½ tsp salt
¾ tsp baking powder
¼ tsp bicarbonate of soda
1 tsp ground cinnamon
½ tsp ground turmeric
½ tsp ground ginger
½ tsp ground cardamom
¼ tsp ground black pepper

100ml (3½fl oz) milk (or nut milk  
of choice)

For the glaze
25g (1oz) butter, melted
60g (2oz) icing sugar, sifted
2 tsp milk or nut milk
¼ tsp ground cinnamon
pinch of ground ginger
pinch of ground turmeric
pinch of ground cardamom
¼ tsp vanilla extract 

1 Preheat the oven to 180°C/Gas  
Mark 4 and line a muffin tray with  
8 paper cases.
2 Cream the butter and sugar in a  
large bowl with a wooden spoon until 
pale and fluffy. Gradually add the egg 
and vanilla extract and mix until  
fully incorporated.
3 In a separate bowl, mix all the dry 
ingredients together including the 
spices. Add half the dry ingredients to 
the egg and sugar mixture and mix until 
fully combined. Add half the milk and 
mix in before adding and mixing the
remaining dry ingredients. Finally 
incorporate the rest of the milk until you 
have a smooth mixture.
4 Spoon this mixture into each muffin 
case almost to the top. Bake for around 
20-25 minutes, or until the tops of
the muffins are well risen and spring 
back when touched (or check with a 
skewer). Transfer to a wire rack to cool.
5 Meanwhile, combine all the glaze 
ingredients until smooth. Once the 
muffins have cooled slightly, after
5-10 minutes, dip their tops into the 
glaze and wait until it hardens. They can 
then be double-dipped if desired for 
extra flavour. Alternatively, you can 
drizzle the glaze over the tops of the 
muffins with a spoon.
 

Recipe taken from  
The Turmeric Cookbook 
is published by Aster, 
£10 (www.octopus
books.co.uk). 
Photography by  
Issy Croker.
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IRRESISTIBLE

HOMEMADE
GIFTS!

Why not get creative and make presents for your family 
and friends this year? These gorgeous recipe ideas will definitely 

earn you extra brownie points!
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Pour in the butter and syrup mixture and 
stir until thoroughly combined. 
3 Pour into the prepared tin and level. 
Chill until solid.
4 Put the chocolate pieces into a 
heatproof bowl set over a pan of gently 
simmering water. Leave to melt, stirring 
once or twice until smooth. Pour evenly 
over the biscuit base and leave to set at 
room temperature.
5 Once set, cut into 2-3cm (¾-1¼in) 
squares. This tiffin keeps for up to two 
weeks in an airtight container or  
sealed packet. 

Tiffin
MAKES 36 SQUARES

150g (5½oz) unsalted butter
110g (3¾oz) golden syrup
1 tbsp brandy (optional)
60g (2oz) cocoa powder
200g (7oz) shortbread,  

roughly chopped
75g (2¾oz) raisins
75g (2¾oz) hazelnuts, toasted
300g (10½oz) milk chocolate, 

broken into pieces 

1 Line an 18cm (7in) square tin with 
baking parchment. Gently melt 
the butter and syrup in a pan, stirring  
to combine.
2 Put the remaining ingredients, except 
the chocolate, into a bowl and mix well. 

a pan of gently simmering water and stir 
once or twice until the chocolate has 
completely melted. Set aside until 
cooled to room temperature.
5 Beat the chocolate mixture until light 
and fluffy. Divide into two and add the 
rosewater to one half and the violet 
liqueur to the other.
6 Fill a piping bag fitted with a star 
nozzle and pipe a swirl of the chocolate 
rose mixture into half of the chocolate 
cases. Top with a crystallised rose petal. 
Repeat with the violet mixture and top 
with a crystallised violet.
7 Transfer the chocolates into new 
cases. These chocolates keep for up to 
a week chilled, but they’re best enjoyed 
at room temperature. 

Chocolate kisses
MAKES 16

100g (3½oz) milk chocolate, broken 
into pieces

100g (3½oz) dark chocolate, broken 
into pieces

25g (1oz) butter
5 tbsp double cream 
1 tsp rosewater
1 tsp violet liqueur
crystallised rose petals and violets, 

to decorate 

1 Arrange 16 foil petit-four cases on a 
tray or baking sheet. Melt the milk 
chocolate in a heatproof bowl set over a 
pan of gently simmering water, stirring 
once or twice until smooth.
2  Spoon a little chocolate into each 
case and, using a small paint brush, 
paint the insides of the case. Leave to 
set in the fridge.
3 Repeat Step 2 twice more, then leave 
to set completely, preferably overnight. 
Then, very carefully peel away the  
foil cases.
4 Put the dark chocolate and butter into 
a bowl. Heat the cream in a small pan 
and bring to the boil, then pour over the 
chocolate and butter. Set this bowl over 
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The recipes on pages 
68 and the top of page 
69  are taken from 
Handmade Gifts from 
the Kitchen  by Alison 
Walker, published by  
Jacqui Small. 
Photography by  
Tara Fisher. 

Recipe by Lakeland (www.lakeland.co.uk)

H O M E M A D E G I F T S
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Liquorice rocky road
MAKES A 20CM (8IN) SQUARE TO DIVIDE

500g (1lb 1oz) white chocolate
200g (7oz) vanilla and strawberry 

marshmallows, roughly chopped
150g (5½oz) almonds, roasted and 

coarsely chopped
20g (1oz) Lakeland Freeze-Dried 

Strawberry Pieces, plus extra  
for scattering

200g (7oz) Red Soft Eating 
Liquorice, chopped into  
small pieces

200g (7oz) Black Soft Eating 
Liquorice, chopped into  
small pieces 

1 Grease and line a Lakeland loose-
based 20cm (8in) square baking tin with 
baking paper, allowing the sides to 
overhang for easy removal.
2 Melt the chocolate in a heatproof 

bowl over a pan of simmering water, 
stirring occasionally for about  
2-3 minutes until smooth.
3 Combine the remaining ingredients in 
a bowl, pour over the chocolate and stir 
to coat well.

Peanut brittle
MAKES ABOUT 625G (1LB 6OZ)

75g (2¾oz) unsalted butter, plus 
extra for greasing

400g (14oz) salted, roasted peanuts
425g (15oz) granulated sugar
150g (5½oz) soft light brown sugar
175g (6¼oz) golden syrup
150ml (5fl oz) water 

1 Liberally grease a baking sheet or a 
marble slab measuring about  
30x40cm (12x16in). Preheat the oven  
to 130°C/Gas Mark ½.
2 Sprinkle the nuts onto a baking sheet 
and keep warm in the oven.
3 Put the butter, sugars and golden 
syrup into a large deep pan along with 
the water. Gently heat until the sugar 
has dissolved. Wash down the sides of 
the pan with a pastry brush dipped in 
water to dissolve any sugar crystals.
4 When the sugar is completely 
dissolved, bring to the boil. Boil steadily 
without stirring until a sugar 
thermometer reaches 149°C (300°F) 
(the hard crack stage). If you don’t have 
a thermometer, drop a teaspoon of the 

4 Spread the mixture evenly into the 
pan, scatter over the extra strawberry 
pieces and set aside for about 2 hours 
until firm.
5 Turn out onto a clean surface and cut 
into chunks. 

mixture into a bowl of cold water and it 
should snap easily. 
5 Quickly and thoroughly stir in the 
warmed nuts. Pour the mixture onto the 
greased baking sheet or slab and spread 
out thinly. Leave to cool completely, 
then break into pieces. This brittle keeps 
for up to two weeks in an airtight 
container or sealed packet. 

use toasted almonds, 

macadamias or pistachios 

if you like!
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Recipe Credit (xxxxxxxxxx.com)
The recipes on this page are 
by Lakeland (www.lakeland.co.uk)
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Festive fudge with 
peppermint bark
MAKES 36 PIECES

For the fudge
375g (13oz) caster sugar
115ml (4fl oz) liquid glucose
200ml (7fl oz) double cream
250g (9oz) white chocolate, 

chopped

55g (2oz) butter
a few drops pink food colouring
For the bark
150g (5½oz) white chocolate
½ tsp Star Kay White Peppermint 

Extract
6 candy canes
30g (1oz) mini white marshmallows 

1 Line a Lakeland loose-based  
20cm (8in) square baking tin with 
Lakeland Baking Parchment.
2 In a medium saucepan, gently heat the 
sugar, glucose and cream until the sugar 
dissolves. Place a preserving thermometer 
into the pan and increase the heat, 
bringing the syrup to a steady boil. Allow 
the mixture to bubble, stirring occasionally 
to prevent the sugar from catching, until 
the temperature reaches 116°C – this is 
known as the soft-ball stage.

3 Remove the pan from the heat and 
leave to rest for 5 minutes, then add the 
chopped chocolate and butter and beat 
with a wooden spoon until the fudge 
thickens and becomes slightly duller. 
Add a few drops of pink food colouring 
and mix well. Pour the mixture into the 
tin and leave to cool completely.
4 To prepare the peppermint bark,  
melt the white chocolate in a bowl over 
a pan of hot water then stir in the 
peppermint extract.
5 Put 3 candy canes into a freezer  
bag and crush into small pieces with a 
rolling pin. Repeat with the remaining  
3 candy canes, but keep the pieces 
larger this time.
6 Add the small pieces of candy cane to 
the melted chocolate, then spread over 
the fudge and top with the larger pieces 
of candy cane and mini marshmallows. 

piping bag fitted with a 1cm (½in)  
plain nozzle.
5 Pipe small rounds of macaroon mixture 
into the moulds and gently tap the baking 
trays on the work surface a few times to 
help the mixture settle. Leave to stand at 
room temperature for 20 minutes to form 
a skin, then bake for 16 minutes or until 
the macaroons feel firm and are slightly 
raised. Cool completely before removing 
from the moulds.
6 To make the filling, beat the butter in a 
bowl until light and fluffy then add the 
icing sugar, milk and 8 drops of 
Christmas Pudding Flavour and mix until 
smooth. Sandwich the macaroon 
halves with the filling, then give a gentle 
twist to bond them.
7 To decorate, place the melted 
chocolate in a piping bag and allow to 
cool slightly. Snip off the end to let the 
chocolate flow out and create the sauce 
effect on the Christmas puddings.
8 Once the chocolate has set, roll out 
the green icing and cut out 56 holly 
leaves with a small holly leaf cutter. 
Stick two leaves onto each macaroon 
with a little cold water. Make tiny holly 
berries from the red icing and stick on 
with a little cold water.

For the filling
75g (2¾oz) butter, softened
150g (5½oz) icing sugar, sieved
2 tsp milk
8 drops Christmas Pudding Flavour
To decorate
100g (3½oz) white chocolate, 

melted
60g (2oz) Renshaw Green Ready  

to Roll Icing
30g (1oz) Renshaw Red Ready to 

Roll Icing 

1 Preheat the oven to 160°C/Gas  
Mark 3 and place two Silicone 
Macaroon Moulds onto baking trays.
2 Whizz the icing sugar and ground 
almonds in a food processor until very 
fine, then sift into a bowl.
3 Whisk the egg whites in a very clean 
bowl until soft peaks are formed, then 
gradually whisk in the caster sugar until 
thick and glossy. Gently stir in the brown 
colouring and 10 drops of Christmas 
Pudding Flavour.
4 Using a spatula, gently fold half the 
almond and icing sugar mixture into the 
egg whites and mix well, then add the 
remaining half. Cut and fold the mixture 
until shiny and thick, then spoon into a 

Christmas pudding 
macaroons
MAKES 24

175g (6oz) icing sugar
125g (4½oz) ground almonds
3 free-range egg whites
75g (2¾oz) caster sugar
brown food colouring
10 drops of Christmas Pudding 

Flavour
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Recipe by Seasonal Berries (www.seasonalberries.co.uk)

H O M E M A D E G I F T S
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Spiced blueberry 
panettones
MAKES 8

200g (7oz) unsalted butter, diced 
plus 15g (½oz)

500g (1lb 2oz) white bread flour
½ tsp of salt
100g (4oz) caster sugar
1 tsp ground cinnamon
1 orange, finely grated rind
1 lemon, finely grated rind
4 tsp easy-blend dried yeast
200ml (7fl oz) semi skimmed milk
3 medium free-range eggs
1 tsp vanilla extract
150g (5oz) ready-diced mixed 

candied peel
2 tbsp ready-chopped glacé ginger
150g (5oz) blueberries 

1 Melt 200g (7oz) of the butter gently in 
a saucepan, then take off the heat and 
leave until it feels warm to a fingertip.
2 Add the bread flour, salt, sugar, 
cinnamon and fruit rinds to the bowl of 
an electric mixer fitted with a dough 
hook, or a large bowl. Add the yeast and 
mix together.
3 Warm the milk in a second saucepan 
until it feels just warm to a fingertip. 
Beat the eggs and vanilla together in  
a bowl then gradually beat in the warm 
milk. Gradually mix into the dry flour  
mix and beat for 4-5 minutes. If you 
don’t have an electric mixer, use a 
wooden spoon.
4 Gradually trickle in the warm melted 
butter, beating well after each addition 
until the mixture is a smooth, glossy and 
elastic batter. Cover the bowl with a 
clean tea cloth or cling film and leave in  
a warm place for 1 hour, or until  
doubled in size.
5 Meanwhile, brush the inside of 
washed and recycled cans or individual 
baking tins with a little oil, then line the 
bases with a circle of non-stick baking 
paper and the sides with a strip of paper 
that stands a little above the tins.
6 Knock the yeast batter back by 
beating for 1-2 minutes, then stir in the 
candied fruit and ginger. Add the 
blueberries and gently stir together so 
that you don’t break them up. Divide 

between the lined tins. Cover the tops 
with a clean tea cloth, then leave in a 
warm place for 1 hour or until the batter 
almost reaches the tops of the tin.
7 Meanwhile preheat the oven to  
190°C/Gas Mark 5. Remove the cloth 
from the top of the breads. Bake for  
30-35 minutes until a deep brown colour 
and the bread sounds hollow when the 
tops are tapped. Take out of the oven, 
then brush the tops with the remaining 
butter. Cool for a few minutes.
8 Loosen the edges of the panettone, 
turn out and leave to cool on their sides 
on a wire rack.
9 When cold, wrap in clean paper and 

return to the washed and decorated 
tins, then wrap in cellophane, tie with 
ribbon and add labels. These can be 
kept up to 4 days.

TIP
As these breads contain a generous 
amount of butter and sugar, you will find 
that they take longer to rise than plain 
breads. Make sure the liquid is warm to 
your little finger – too hot and you will kill 
the yeast, too cool and it will take ages 
to activate the yeast and start the  
rising process.
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BAKING TIP

PERSONALISE IT
A DD W HIT E CHOCOL AT E 

CHIPS OR SUGA R-COAT ED 
CHOCOL AT E BE A NS

Recipe by Hannah Wiltshire for Tala (www.talacooking.com)
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Brownie mix 
in a jar
MAKES 1 JAR (ENOUGH TO FILL A TALA 
NON-STICK BROWNIE TRAY)

100g (3½oz) plain flour
75g (2¾oz) soft light brown sugar
75g (2¾oz) dark chocolate chips
75g (2¾oz) caster sugar
50g (1¾oz) cocoa powder
100g (3½oz) chopped macadamia 
nuts and dried cranberries
You will need
Tala Storage Jar (700ml (1¼pt))
decorative materials (ribbon,  

tinsel, etc.)
gift tag & pen
small sticky label 

1 Carefully layer all the ingredients in 
the jar in the order listed above.
2 Decorate the jar with ribbon, tinsel 
and baubles.
3 Carefully write the baking instructions 
onto a gift tag and attach to the jar: 
‘To enjoy a batch of homemade 
brownies, mix the contents of this jar 
with 150g (5½oz) melted butter and  
3 free-range eggs. Bake at 180°C/Gas 
Mark 4 for 12 minutes until baked but 
still squidgy.’
4 Label the jar with information, alerting 
the recipient to the presence of gluten, 
nuts and any other allergens.
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pu
dding heaven

WE LOVE… PANETTONE PUDDINGS pg75 // CIDER BABAS pg77  // STICKY PEAR PUDDINGS pg81

Epic desserts to
satisfy a sweet tooth!

For the blueberry clafoutis recipe go to page 79
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EASY as pie
As an alternative to making 

caramel, buy a tin of dulce de leche 
(boiled condensed milk). Pour it 

into a bowl, loosen with two 
tablespoons of double cream and 

pour over the fruit.

By Le Creuset (www.lecreuset.co.uk)
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Banana & pineapple 
meringue pie
SERVES 4-6

For the fruit and sauce
250g (9oz) caster sugar
4 tbsp cold water
120ml (4fl oz) double cream
50g (1¾oz) butter
1 tsp sea salt
2 ripe bananas cut into 2cm  

(¾in) slices
½ a ripe pineapple cut into 2cm 

(¾in) cubes
For the custard
2 free-range egg yolks
1 tsp vanilla paste or 1 fresh  

vanilla pod
15g (½oz) cornflour
250ml (9fl oz) whole milk
200g (7oz) tin sweet condensed 

milk
For the meringue
4 free-range egg whites

200g (7oz) golden caster sugar
1 tsp cornflour
50g (1¾oz) desiccated coconut
 
1 Preheat the oven to 200ºC/Gas 
Mark 6. Pour the sugar into a  
Le Creuset 3-ply Stainless Steel  
24cm (9½in) Shallow Casserole, add 
the water and stir. Heat gently on a 
low to medium heat until the sugar 
has dissolved.
2 Turn up the heat slightly and allow to 
bubble for 5 minutes until the mixture 
turns to caramel. Do not take off the 
heat or stir during this process.
3 Stir in the cream, butter and salt. 
Place the fruit into a Le Creuset 
Stoneware Medium Heritage Dish and 
pour the caramel over.
4 Whisk the egg yolks, vanilla and 
cornflour together in a 14cm (6in) non-
stick milk pan. Gradually whisk in the 
milk and condensed milk and bring to 
the boil, stirring constantly.

5 When the custard starts to thicken 
and boil, take off the heat and pour over 
the caramel. Leave to cool a little.
6 In a scrupulously clean and dry bowl, 
whisk the egg whites until they double 
in size and stand in stiff peaks.
7 Mix the sugar and cornflour together 
and fold into the egg whites, a third at a 
time, until shiny and holding the stiff 
peaks, then fold in the coconut.
8 Spoon the meringue mix on top of  
the custard making peaks with  
each spoonful.
9 Put the dish in the oven and bake for 
15-20 minutes or until golden on top. 
Turn off the oven and leave for  
10 minutes. Serve warm.
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By Le Creuset (www.lecreuset.co.uk)

Panettone puddings 
with amaretto 
custard
SERVES 4-6

200g (7oz) Panettone in 1cm (½in) 
thick slices

3 tbsp butter
300ml (10fl oz) milk
300ml (10fl oz) double cream
25g (1oz) caster sugar
4 tbsp Amaretto liqueur
4 free-range eggs
To finish
25g (1oz) granulated sugar 

1 Preheat the oven to 180°C/Gas Mark 4.
2 Lightly grease 6 Le Creuset Stoneware 
0.2L Ramekins with a little butter.

3 Spread the remaining butter on one 
side of the panettone slices and divide 
the buttered slices between the  
6 ramekins.
4 In a large jug, mix the milk, cream, 
caster sugar and Amaretto liqueur. 
Whisk the eggs and beat into  
the mixture.
5 Pour the mixture over the panettone 
and allow to stand for 30 minutes.
6 Fill the roaster one-third full of warm 
water and add the filled ramekins. Then 
bake for 35 minutes until no liquid 
remains in the centres and the tops are 
very slightly browned.
7 Remove carefully from the  
bain-marie and dust the tops of the 
puddings with the granulated sugar 
before serving. 

Rosemary 
banoffee pie
SERVES 8

For the base
250g (9oz) oaty sweet biscuits or 

digestives, crushed to fine crumbs
100g (3½oz) unsalted butter
For the rosemary caramel
100g (3½oz) unsalted butter
100g (3½oz) molasses sugar
397g (14oz) tin of condensed milk
large sprigs of fresh rosemary 

(about 10g (¼oz)), leaves 
removed and roughly chopped

For the filling
4 small bananas, peeled, sliced
300ml (10fl oz) double cream
2 tbsp icing sugar
fresh rosemary leaves, 

to decorate 

1 Grease a 23cm (9in) loose-bottomed 
cake tin and line the base with  
baking paper.
2 Put the crushed biscuits and the 
melted butter into a bowl and mix well – 
the mixture should resemble wet sand.
3 Put the biscuit mixture into the lined 

tin and use the back of a spoon to press 
it into the base and around the sides. Be 
sure to press down firmly to compact 
the mixture. Put in the fridge to
chill for 1 hour.
4 To make the rosemary caramel,
put the butter and sugar into a non-stick 
pan and place on a high heat until the 
sugar has dissolved, making sure to stir 
it all the time.
5 Add the condensed milk and bring  
to the boil, stirring all the time, then turn 
the heat down and gently simmer for 
1-2 minutes, until the mixture thickens.
6 Take off the heat, beat the caramel for 
a few seconds with an electric hand 
whisk to make sure it’s smooth, then 
add the chopped rosemary leaves.
7 Spread the caramel over the base of 
the tart and place in the fridge for 
another hour.
8 Whip together the cream and icing 
sugar, using a hand-held mixer, until the 
cream has thickened to soft peaks.
9 Place the sliced bananas on top of the 
caramel, top with the cream and 
sprinkle with rosemary leaves. 

Recipes taken from 
Nadiya’s British Food 
Adventure . 
Published by 
Michael 
Joseph, £20 .
Photography by  
Chris Terry.  
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BAKING TIP

FINAL FLOURISH
SCAT TER OVER THE 

SUGARED PE ANUTS & ADD 
GR ATED LIME PEEL
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Chou chou pudding
SERVES 6-8

90g (3oz) unsalted peanuts, shelled
4 free-range egg whites
270g (9½oz) icing sugar, sifted

150ml (5fl oz) double cream,
 whipped
2-3 bananas, peeled, sliced
100g (3½oz) shop-bought dulce de
leche or caramel sauce
juice of 1 lime

For the sugared peanuts
2 tbsp demerara sugar
3 tbsp unsalted
 peanuts, shelled
 
1 Preheat the oven to 180°C/Gas 
Mark 4. Put the peanuts on a baking 
sheet and toast in the oven until 
golden and fragrant, about  
8 minutes. Watch that they do not 
overcook. Remove them and then 
grind to a powder in a food
processor. Turn the oven down to 
150°C/Gas Mark 2.
2 Put the egg whites and icing sugar 
in the bowl of an electric mixer and 
whisk for 8-10 minutes until you have 
a stiff meringue. Fold in the ground 
peanuts. Line two baking sheets with 
baking parchment, then spoon an 
equal amount of meringue into the 
centre of each. Spread each into  
a 20cm (8in) disc. Bake for  
35-40 minutes until the meringue 
is crisp and beginning to rise, with 
bubbles around the base. Remove 
from the oven and allow to cool.
3 Meanwhile, prepare the sugared 
peanuts. Put the demerara sugar in  
a small saucepan and melt it over  
a medium heat. Let it bubble for  
2 minutes, then add the peanuts. 
Cook them in the sugar until it 
crystallises and begins to break up. 
Tip the sugared peanuts onto  
a heatproof surface and use a table 
knife to separate them if they are 
stuck together. Allow them to cool.
4 Turn one of the peanut meringue 
discs over – it will be quite firm. 
Place it on a flat plate and peel 
off the parchment paper. Spread 
the cream on top of it. Dress the 
bananas with the lime juice, then 
scatter over the cream and spoon
over the caramel sauce. Turn over 
the second meringue disc and peel 
off the baking parchment. Turn it 
the right way up and lay it on top of 
the first. Scatter over the sugared 
peanuts and serve.
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West Country-style babas
with cider in place of rum!

P U D D I N G H E AV E N
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Cider babas
MAKES ABOUT 12 BUNS

200ml (7fl oz) cold milk
14g (½oz) easy-bake dried yeast
300g (10½oz) plain flour
100g (3½oz) golden raisins
2 free-range eggs, plus 2 egg yolks
15g (½oz) caster sugar
1 tsp salt
90g (3oz) unsalted French butter,
 cold from the fridge, cut into 

5mm (¼in) cubes
For the syrup
500ml (18floz) West Country cider,
 or clear apple juice
600g (1lb 5oz) caster sugar
For the syrup
300ml (10fl oz) crème fraîche or
 double cream 

1 Lightly grease a non-stick 12-hole 
muffin or bun tray with butter.
2 Mix together the milk, yeast and a 
third of the flour in the mixer bowl, then 
leave for 20 minutes until bubbling and 
active. Using the beater, not dough 
hook, beat in all the remaining 
ingredients, except the butter. Then, 
with the mixer on high speed, add the 
butter in batches.
3 Continue to beat the dough for  
5 minutes. Remove the bowl from the 
mixer, take out the beater attachment 
and scrape it. Cover the bowl with 
clingfilm and leave to rise for 1-1½ hours 
in a warm, draught-free spot.
4 Preheat the oven to 180°C/Gas  
Mark 4. Beat the dough briefly with a 
wooden spoon to knock out the air. Using 
two tablespoons, one to scoop and the 
other to shape, spoon enough dough into 
each bun mould to fill it just over half full.
5 Leave the babas in a draught-free 
spot to rise. When they have doubled in
size, bake for about 15 minutes until 
puffed, crisp and golden.
6 In the meantime, while the dough is 
rising, boil the cider and sugar together
to make a syrup. Put the cooked babas 
in a large shallow dish or container and 
pour over the syrup.
7 Leave to soak, turning them once or 
twice. Serve the babas cold, with a 
bowl of cream on the table. 
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You can also make it 'boozy' 

by soaking the fruit in a 

tablespoon of liqueur
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Clafoutis with pears
SERVES 6-8

30g (1oz) butter, for greasing
120g (4½oz) caster sugar, plus extra 

for dusting
100ml (3½fl oz) whole milk
150ml (5fl oz) whipping cream
½ vanilla pod, seeds only, or
 ¼ tsp vanilla extract
4 free-range eggs
20g (¾oz) plain flour
500g (1lb 1oz) perfectly ripe pears, 

cut lengthways into eighths 

1 Preheat the oven to 190°C/Gas  
Mark 5. Butter an ovenproof metal pan 
or ceramic dish, then dust it with caster 
sugar. Put the milk, cream and vanilla in 
a saucepan and heat to boiling point, 
then remove from the heat.
2 Put the eggs in a bowl with the sugar 
and whisk them together. Add the flour

and whisk until smooth, then pour the 
milk mixture in slowly, whisking all
the time.
3 Scatter the pears over the base of the 
pan – you can arrange them neatly in a
circle if you wish. Pour the batter around 
them, not over the top, and then put
the pan in the oven and bake for  
20-25 minutes until the custard has 
puffed and coloured gold in places. 
Remove from the oven and allow to 
cool for 1 hour. Dust with caster sugar  
and serve.

Blueberry bread and 
butter pudding
SERVES 4

150ml (¼ pt) milk
150ml (¼ pt) double cream
50g (2oz) caster sugar, plus a little 

extra for sprinkling
25g (1oz) butter, melted 

1 Preheat the oven to 180°C/Gas  
Mark 4. Spread half the bread slices 
with lemon curd then cover with the 
remaining slices. Trim off the crusts 
then cut each sandwich into 8 cubes. 
Add to a buttered shallow ovenproof 
dish, which is about 1.2 ltr (2 pts), and 
scatter with the blueberries.
2 Whisk the eggs, milk and cream with 
the sugar, then pour over the bread and 
leave to soak for 20 minutes.
3 Drizzle with the melted butter and 
sprinkle with a little extra sugar and 
bake for 30-35 minutes until the bread is 
golden and the custard just set.  Scoop 
into bowls and serve warm with a 
drizzle of cream.

8 slices white bread
4 tbsp lemon curd
150g (5oz) blueberries
3 free-range eggs

Recipes on pages 
76-78 are taken from 
Rose Prince’s Dinner 
& Party, Gatherings – 
Suppers – Feasts, 
published by Seven 
Dials (hardback £25, 
eBook £12.99). 
Photography by  
Matt Russell.

Recipe and photography by  www.seasonalberries.co.uk
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Cherry brandy and 
chocolate mousses
SERVES 6

400g (14oz) British cherries, reserve 
6 on stalks for decoration, 
remove stalks and stones from 
the rest

3 tbsp brandy or cherry brandy
200g (7oz) dark chocolate, broken 

into pieces
15g (½oz) butter
4 medium free-range eggs, 

separated
2 tbsp icing sugar
5 tbsp double cream
To decorate
120ml (4fl oz) double cream
25g (1oz) dark chocolate, melted, 

optional
little dusting of cocoa 

1 Soak the stoned cherries in brandy in 
a small bowl tightly covered with 
clingfilm in the fridge overnight.
2 The next day, add the chocolate and 
butter to a large bowl and set this over a 
saucepan of very gently simmering 

water, making sure the base of the bowl 
is not touching the water. Leave for  
5 minutes or so until the chocolate  
has melted.
3 Stir the egg yolks one at a time into 
the warm chocolate, then take the bowl 
off the heat and stir in the sugar and 
cream until smooth. Whisk the egg 
whites in a separate bowl until they 
form soft peaks. Fold a spoonful into the 
chocolate mix to loosen the mixture, 
then gently fold in the remainder.
4 Drain off any excess brandy from the 
cherries into the chocolate mousse. 
Divide the cherries between small 
champagne, wine or liqueur glasses. 
Pour the chocolate mousse into the 
assorted glasses, then chill for 4 hours 
or until set.
5 To decorate, softly whip the cream, 
then spoon over the glasses and dust 
lightly with a little sifted cocoa. Dip the 
reserved cherries on stalks into the 
melted chocolate if using and arrange 
on top of the cream. Chill until ready  
to serve.

Blueberry clafoutis
SERVES 4

1 tbsp butter and 2 tbsp caster 
sugar to line the dish

200g (7oz) blueberries
100g (4oz) plain flour
a pinch of salt
75g (3oz) caster sugar
1 lemon, grated rind only
3 medium free-range eggs
1 free-range egg yolk
1 tsp vanilla essence
150ml (5fl oz) milk
150ml (5fl oz) double cream
sifted icing sugar, to decorate 

1 Preheat the oven to 180°C/Gas  
Mark 4. Grease a 1.5 ltr (2½ pt) 
ovenproof dish (5cm (2in) deep) with 
the butter, sprinkle with the sugar, then 
add the blueberries.

2 Mix the flour, salt, sugar and lemon 
rind together in a mixing bowl. Add the 
eggs, egg yolk and vanilla and whisk 
until smooth. Gradually whisk in the milk 
and cream until it’s a smooth batter.
3 Pour over the blueberries so that the 
dish is half full, then bake for  
30-40 minutes until the pudding is 
golden brown, risen around the edges 
and just set in the centre. Dust 
generously with sifted icing sugar  
and serve immediately.

TIP
The baked batter will fall as it cools 
so put the pudding in the oven to 
bake while you eat your main course, 
then serve up the minute it comes out 
of the oven.

SOAK THE CHERRIES 

IN BRANDY THE DAY 

BEFORE SERVING IT!

P U D D I N G H E AV E N

OCTOBER / NOVEMBER  baking heaven  79WWW.FOODHEAVENMAG.COM

Recipe and photography by  www.seasonalberries.co.uk

Recipe and photography by  www.seasonalberries.co.uk
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Blackberry, rose 
water and pistachio 
freezer cake 
MAKES 1 

300g (10½oz) blackberries 
50ml (2fl oz) pomegranate 

molasses 
350ml (12½fl oz) double cream 
1-2 tsp rose water, to taste 
75g (2¾oz) sugar 
15 lady finger or savoiardi biscuits, 

chopped into 2cm (¾in) pieces 
80g (2¾oz) pistachio nibs, or use 

shelled pistachios and roughly 
chop them 

1 Blend 250g (9oz) of the blackberries 
with the pomegranate molasses into a 
rough purée. 
2 Whisk the cream with the rose water 
and sugar until it holds stiff peaks. 
3 Line the bottom of a 500g (1lb 1oz)  loaf 
tin with clingfilm. Sprinkle with a quarter 
of the biscuits. Spread on a quarter of the 
cream and a quarter of the blackberry 
purée and sprinkle with a quarter of the 
pistachios. Repeat for three more layers – 
run a knife through the loaf tin a couple of 
times to marble and ripple the layers – and 
finish with a layer of pistachios. 
4 Cover with clingfilm and chill in the 
freezer for at least 3 hours before serving.  
Remove from the freezer, turn  
out onto a plate, pistachio side up,  
and serve in slices with the  
remaining blackberries. 

Marzipan and 
roasted nectarine 
cake 
MAKES 1 

120g (4oz) butter, softened, plus 
extra for greasing 

2 free-range eggs, lightly beaten 
120g (4½oz) plain flour 
50g (1¾oz) ground almonds 

1 Preheat the oven to 190°C/Gas  
Mark 5. Grease a 22cm (8½in) 
springform cake tin and line with 
greaseproof paper. 
2 Put all the ingredients (apart from the 
marzipan, nectarines and icing sugar) 
into a food processor and pulse until 
smooth. Stir in the marzipan and spoon 
the batter into the prepared tin. 
3 Toss the nectarine slices with 1 tbsp 
sugar and lay them on top of the  
cake batter. 
4 Sprinkle with another tbsp sugar and 
bake for about 45 minutes, or until a 
skewer inserted into the middle comes 
out clean. 
5 Leave the cake to cool in the tin for  
10 minutes before removing, then peel 
off the paper and slide the cake onto  
a plate. Dust lightly with icing sugar 
before serving.120g (4½oz) caster sugar, plus an 

extra 2 tbsp to toss and sprinkle 
1 tsp baking powder 
a pinch of salt 
100g (3½oz) plain yoghurt 
100g (3½oz) marzipan, cold, finely 

chopped 
2 ripe nectarines, halved, stoned 

and sliced 
icing sugar, to dust  

The recipes on this 
page are taken from 
The Art of the Larder 
by Claire Thomson, 
published by 
Quadrille (£25). 
Photography by 
Mike Lusmore.
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Sticky pear 
& date puddings
SERVES 6

150g (5½oz) butter, softened, plus 
extra for greasing

150g (5½oz) light brown 
muscovado sugar

4 Waitrose Love Life Pitted Medjool 
Dates, roughly chopped

4 Waitrose Conference Pears, 
peeled, cored and diced

2 medium Waitrose British 
Blacktail Free Range Eggs

100g (3½oz) self-raising flour
1 tsp ground cinnamon
1 tbsp demerara sugar
custard or vanilla ice cream, to serve

1 Preheat the oven to 190ºC/Gas  
Mark 5. Lightly butter six 250ml (9fl oz) 
ramekins or heatproof dishes. 
2 Mix together 50g (1¾oz) of the butter 
and 50g (1¾oz) of the muscovado sugar 
with the dates and pears, and divide 
between the dishes.
3 Whisk together the remaining  
100g (3½oz) butter and 100g (3½oz) 
muscovado sugar, eggs, flour and 
cinnamon to make a thick batter. Spoon 
over the pears and sprinkle with sugar.
4 Transfer the dishes to a baking tray and 
bake for 30-35 minutes, until the topping 
is risen and set and the pears are juicy 
beneath. Serve with custard 
or ice cream. 

Cook’s tip
To make one large pudding, use a  
1.5 litre ovenproof dish and bake for 
45-50 minutes until the topping is set.

The combination of pears and
dates makes this a sweet treat!

Find this recipe and thousands more at www.waitrose.co.uk/recipes
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Sticky clementine 
puddings
SERVES 8

175g (6oz) butter, softened, plus 
extra for greasing

5 essential Waitrose Easy Peelers 
Clementines

3 tbsp golden syrup
175g (6oz) golden caster sugar
3 medium Waitrose British Blacktail 

Free Range Eggs, beaten
85g (3oz) self-raising flour
85g (3oz) fresh white breadcrumbs
1 tsp ground mixed spice
1 carrot, coarsely grated 
75g (2¾oz) sultanas  

1 Preheat the oven to 200ºC/Gas  
Mark 6. Lightly butter 8 150ml (5fl oz) 

pudding moulds or ramekins and 8 small 
squares of foil. 
2 Cut 8 thick slices from 2 clementines, 
then grate the zest and squeeze the juice 
from the remainder. Pour the golden 
syrup into the base of the moulds, then 
sit a slice of clementine in each one.
3 Whisk the butter and sugar until pale, 
then slowly whisk in the eggs. Stir in the 
flour, zest and juice, breadcrumbs, spice, 
carrot and sultanas. Spoon into the 
dishes, then cover with the buttered foil.
4 Place in a roasting tin and pour hot 
water into the tin until it comes halfway 
up the side of the dishes. Bake for 
30-35 minutes until set.
5 Run a small knife along the inside of 
the moulds, then invert onto small 
plates. Serve with warmed custard.

Apple & 
blackberry cobbler
SERVES 4

4 Waitrose Best Of British Apples, 
peeled, cored and thickly sliced

340g (12oz) blackberries 
100ml (3½fl oz) Belvoir Blueberry 

& Blackcurrant Cordial
100g (3½oz) self-raising flour
100g (3½oz) salted butter, chilled 

and cut into small cubes
50g (1¾oz) light brown 

muscovado sugar
40g (1½oz) whole almonds, roughly 

chopped

1 Preheat the oven to 190ºC/Gas  
Mark 5. Place the apples, blackberries 
and cordial in a large saucepan. Heat 
gently and simmer for 5 minutes. Spoon 
into a 2-litre ovenproof dish.
2 Rub together the flour and butter until 
the mixture resembles breadcrumbs, 
then stir in the sugar and almonds. Add 
2 tbsp cold water and bring together to 
make a soft dough.
3 Shape the dough into 8 rough balls and 
place around the edge of the baking dish. 
Place on a baking sheet then bake for 
25-30 minutes until cooked through.

Serve warm with
custard or cream!
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Find this recipe and thousands more at www.waitrose.co.uk/recipes

Find this recipe and thousands more at www.waitrose.co.uk/recipes
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Wine writer Fiona Beckett shows you how 
to give your bakes a festive kick with a 

splash (or two!) of alcohol...
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Red wine and 
chocolate-frosted 
cake
MAKES 18 SQUARES

For the cake
125ml (4½fl  oz) full-bodied fruity 

red wine, such as a Chilean 
Merlot

225g (8oz) unrefi ned caster sugar
15g (½oz) unsweetened cocoa 

powder
225g (8oz) butter, cubed, at room 

temperature
4 free-range eggs, lightly beaten
225g (8oz) self-raising fl our
For the frosting
90g (3oz) milk chocolate
40g (1½oz) butter
2 tbsp red wine syrup (see below)
125g (4½oz) icing sugar, sifted

1 Preheat the oven to 180˚C/Gas 
Mark 4. Grease and line a shallow 
18x28cm (7x11in) cake pan with non-
stick baking parchment.
2 Heat the red wine and 25g (1oz) of the 
sugar in a small saucepan over a low 
heat until the sugar is dissolved. Bring 
up to the boil and simmer until reduced 
by half. Take off the heat.
3 Sift the cocoa powder into a large 
bowl, pour over 2 tbsp of the reduced 
wine and stir to make a paste. Add the 
remaining caster sugar, stir then tip in the 
softened butter, eggs and half the self-
raising and beat thoroughly with a 
wooden spoon or electric hand-held 
whisk. Fold in the remaining flour. Spoon 
the mixture into the pan and level the 
surface. Bake for about 30-35 minutes or 
until well risen and firm to the touch. 
Leave in the pan for 10 minutes then 
carefully tip out onto a wire rack to cool.
4 To make the frosting, break up the 
chocolate and put it in a basin with the 
butter and 2 tbsp of the red wine 
reduction. Place the bowl over a pan of 
hot water making sure it doesn’t touch 
the water. Once the ingredients have 
melted remove from the heat and beat 
in the sifted icing sugar. Swirl the icing 
over the surface of the cooled cake and 
leave to set for a couple of hours. Cut 
the cake into 18 squares.

Even though this contains wine it’s more about the chocolate so choose a wine that works with chocolate suchas a Maury. (But a cup of coffeewould be equally as good!)

Whatto drink

adding red wine to a 

chocolate cake adds a

really appealing deep 

fruitiness to both the

cake and the icing.
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MAKES 18-20 SLICES

225g (8oz) sultanas
225g (8oz) seedless (dark) raisins
350g (12oz) currants
50g (1¾oz) undyed glacé cherries
8-10 tbsp medium-dry Amontillado 

sherry
275g (9¾oz) plain fl our
¼ tsp salt
½ tsp ground cinnamon
½ tsp ground nutmeg
2½ tsp unsweetened

cocoa powder
1 tsp gravy browning powder 

(optional)
225g (8oz) unsalted butter at room 

temperature
225g (8oz) caster sugar
4 free-range eggs
50g (1¾oz) chopped almonds
fi nely grated zest of ½ unwaxed 

orange
2 tbsp apricot jam, to glaze
ready-to-eat dried fruits and nuts,

to decorate

1 Measure out the dried fruits, 
cherries and nuts into a plastic box or 
large storage jar and pour over the 
sherry. Mix well and leave to 
soak for a couple of days, 

stirring or shaking the fruit every 
12 hours or so.
2 Sift the flour, salt, cinnamon, 
nutmeg and cocoa powder (and 
gravy browning, if using) together.
3 Preheat the oven to 150˚C/Gas 
Mark 2. Line the base and sides of 
a 23cm (9in) cake pan with non-stick 
baking parchment.
4 Cream the butter with the sugar 
until light and fluffy. Beat in the eggs, 
one at a time, beating well after each 
addition. Add a spoonful of flour after 
each egg to prevent curdling. Mix in 
all the soaked fruit, the almonds, 
orange zest and the remaining flour 
mixture and beat thoroughly.
5 Transfer the cake mixture into the 
prepared pan. Press down firmly, 
smooth the top with a spatula or 
wooden spoon and hollow out at the 
centre slightly. Bake for 3½ hours 
until firm to the touch and cooked 
through. Cover the cake lightly with 
foil after 2 hours to prevent it over-

browning. When 
the cake is 
ready remove 
it from the 
oven and 
leave in the 
pan for 
20 minutes. 
Transfer the 
cake to a wire 
rack to cool 
completely. Remove 
the baking parchment and wrap in 
fresh greaseproof paper and foil and 
store in an airtight container for 
about a month before decorating 
or icing.
6 To decorate, briefly microwave 
2 tbsp of apricot jam and 1 tbsp 
water. Sieve and keep warm in a 
bowl over a pan of simmering water. 
Brush over the top of the cake. 
Arrange the dried fruits and nuts 
over the top of the cake and brush 
with the remaining glaze.

Super-boozy Christmas fruit cake

What
to drink

This recipe already has a fair 

amount of booze in it, but 

if you’re feeling especially 

indulgent, a small glass of 

sweet sherry or Madeira would 

be the icing on the cake!

A super moist cake!
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Recipes taken from Wine 
Lover’s Kitchen
by Fiona Beckett , 
published by Ryland
Peters & Small. 
Photography by Mowie 
Kay. Readers can buy the 
book for the special price

of £16.99 including postage & packaging
(rrp £11.99) by telephoning Macmillan Direct on
01256 302 699 and quoting the reference LY6.
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Spiced plum, red 
wine and amaretti 
crumble
SERVES 6

150ml (5fl  oz) full-bodied
 but unoaked red wine
75g (2¾oz) plus 2 tbsp granulated
 sugar mixed with ¾ tsp ground 

cinnamon
800g (1¾lbs) red plums, stoned/

pitted and halved or quartered
For the crumble
60g (2oz) hard amaretti cookies
150g (5½oz) plus 2 tbsp plain fl our
75g (2¾oz) plus 2 tbsp caster sugar
110g (3½oz) chilled butter, cubed
chilled thick double cream, to serve

1 Pour the wine into a medium to large 
saucepan, add the sugar and cinnamon 
and warm over a low heat until the 
sugar has dissolved. Bring to the boil 
and simmer until the liquid is reduced by 
just over half and is thick and syrupy. 
(Watch it doesn’t catch and burn.) Tip in 
the plums, stir, put a lid on the pan and 
cook for about 7-8 minutes until 
beginning to soften. Divide the plum 
mixture between six lightly greased 
ovenproof dishes and leave to cool.
2 Preheat the oven to 190˚C/Gas 
Mark 5.
3 Blitz the amaretti biscuits in a food 
processor then add the flour, sugar and 
cubed butter and pulse until the mixture 
is the texture of coarse crumbs. Top the 
dishes with the crumble mixture and 
bake in the preheated oven for 
20-25 minutes until the topping is crisp 
and the plum juices bubble through. 
Serve with thick cream. 

What
to drink

Already quite rich but a glass

of sweet red such as Recioto

della Valpolicella or a late-

harvest Zinfandel would

work nicely.

Adding wine to this 

plum crumble really 

increases
the intensity of

its plum flavour.
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tea
time treats

WE LOVE… CUSTARD CHEESECAKE pg88  // CHOCOLATE PLAIT pg89  // PEACH TARTLETS pg93

Enjoy an indulgent
afternoon tea with friends!

For the chocolate roulade with boozy blackberries, go to page 95
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By Baking Mad (www.bakingmad.com)

By Baking Mad (www.bakingmad.com)
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Apple pie pockets
MAKES 8

300g (10½oz) plain white flour
160g (5½oz) unsalted butter
3 tbsp icing sugar
3-4 tbsp cold water 
400g (14oz) tin apple pie filling  

(or homemade)
¼ tsp cinnamon
1 large free-range egg
3 tsp granulated sugar (to finish) 

1 Using a food processor, blitz the flour 
and the butter together. Pulse in the 
icing sugar, before gradually adding the 
water to bind the pastry to a soft dough.
2 Alternatively, you can make the 
pastry by hand by rubbing the flour and 
butter together, adding the sugar and 
then the water, mixing with the blade of 
a dinner knife.
3 Bring the pastry together, wrap in 
cling film and chill for 1 hour.
4 Open your can of pie filling and check 
for any big chunks. You may need to 
chop the apples a bit until the chunks are 
the size of peas. Stir in the cinnamon.

5 Roll out your pastry between two 
sheets of parchment to make a big 
rectangle, about 2-3mm thick. Using a 
knife and a ruler cut the pastry into 
rectangles 7x15cm (2¾x6in). You will 
need two for each pie (base and  lid).
6 Brush the base with beaten egg, top 
with about 2 tbsp pie filling, then top 
with the lid. Lift onto your prepared 
baking sheet and continue with the rest 
of the pastry until it is used up.
7 Chill the pies for 30 minutes.
8 Preheat your oven to 220°C/Gas 
Mark 7.
9 Brush the pies with beaten egg and 
sprinkle with granulated sugar. Bake for 
18 minutes.

Custard Cream 
cheesecake
SERVES 16

For the base
300g (10½oz) Custard Creams
100g (3½oz) unsalted butter
For the filling
500g (1lb 1oz) cream cheese
240ml (8½fl oz) double cream
60g (2oz) Silver Spoon icing sugar
30 drops custard flavouring
1 tsp Nielsen Massey vanilla 

extract
To decorate
12 Custard Creams 

1 Using a food processor, blitz the 
biscuits into a fine rubble, then add the 
butter, pulsing until the mixture begins 
to clump. Press this mixture into the 
base of a 20cm (8in) springform tin, 

then pop in the fridge to chill.
2 To make the filling, gently stir the 
cream cheese with a wooden spoon to 
soften it, but be careful not to beat it too 
hard as it will go runny and will no longer 
be of use.
3 Gently fold the cream mixture into the 
cream cheese. Spread this over the 
biscuit base, then chill again for at least 
4 hours or overnight until set.
4 When you are ready to serve, remove 
the cheesecake from the tin and 
decorate the cheesecake with more 
Custard Creams.
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Orange & hibiscus 
madeleines
MAKES ABOUT 32

1 tbsp dried hibiscus petals
100ml (3½fl oz) boiling water
90g (3oz) unsalted butter, melted 

and cooled, plus extra to grease
50g (1¾oz) soft light brown sugar
100g (3½oz) golden caster sugar
2 large free-range eggs
grated zest and juice of 1 orange, 

plus extra zest to decorate
100g (3½oz) plain flour, plus extra 

for the moulds
just under 1 tsp baking powder
a pinch of salt
1 tbsp orange blossom honey 

1 Put the dried hibiscus petals in a small 
bowl and pour over the boiling water. 
Leave to soften for about 5 minutes.

2 Meanwhile, brush your madeleine 
moulds with melted butter, then dust 
them lightly with flour.
3 Combine the brown sugar, 50g (1¾oz) 
of the caster sugar and the eggs in a 
large bowl and whisk with an electric 
hand whisk until light and fluffy. Add the 
orange zest, 90g (3oz) cooled melted 
butter, plain flour, baking powder, salt, 
honey and 1 tbsp of the hibiscus water, 
and mix together to make a batter. Leave 
for a minimum of 30 minutes.
4 Preheat the oven to 190°C/Gas  
Mark 5. Spoon the batter into the moulds 
(you will need to bake in batches). Take 
care not to overfill the moulds. Bake for 
10-12 minutes until risen and golden. 
5 Remove the madeleines from the 
moulds and place on a wire rack. Cool 
the moulds, then brush with melted 
butter and dust with flour again before 
baking another batch of madeleines.

Ginger & 
chocolate plait
SERVES 10 

For the plait
500g (1lb 1oz) strong white bread 

flour, plus extra for dusting 
1 tsp salt 
2 tsp golden caster sugar 
275ml (9½fl oz) whole milk 
50g (1¾oz) unsalted butter 
1 tsp ground ginger 
7g instant yeast 
1 free-range egg 
100g (3½oz) unsalted butter, 

softened 
100g (3½oz) light soft brown sugar 
1 tsp ground ginger 
½ tsp ground cinnamon 
75g (2¾oz) dark chocolate 

(minimum 70% cocoa solids), 
finely chopped 

75g (2¾oz) crystallised stem ginger, 
chopped 

25g (1oz) unsalted butter, melted 
20g (1oz) demerara sugar 

1 Sift the flour into the large bowl of a free-
standing electric mixer fitted with a dough 
hook. Mix through the salt and sugar. 
2 In a small saucepan, gently warm the 
milk with the butter and ginger until the 
butter has melted and is lukewarm. 
3 Make a well in the flour. Add the yeast 
to the well, then pour in the warm milk 
followed by the egg. Mix on a low 
speed for 4-5 minutes until you have a 
smooth, stretchy dough. (Alternatively, 
make the dough by hand and knead it 
for 9-10 minutes.) 
4 Shape the dough into a ball, then put it 
into a lightly greased large bowl and 
cover with cling film. Leave to rise in a 
warm place for about 1½ hours until it 
has at least doubled in size. 
5 Turn out the dough onto a lightly 
floured work surface and fold it over on 
itself to knock out the air. Roll out the 
dough to a 25x45cm (10x16in) rectangle. 
6 Mash the softened butter, brown 

sugar, ginger and cinnamon in a bowl. 
Spread evenly over the dough, then 
scatter the chopped chocolate and 
ginger evenly over the top. 
7 Taking one of the long edges, start to 
roll up the dough tightly. Make sure the 
first roll is tucked under. Now use a 
rolling pin to roll out the dough to a 
rectangle about 10x45cm (4x16in). Be 
gentle to prevent breaking the dough. 
Cut the dough lengthways into three 
equal strips, leaving a 2cm (¾in) section 
at one end intact so the strips are joined 
there. Starting at the joined end, plait 
the three strips together, keeping the 
plait tight and trying not to let the open 
sides turn out. Squeeze the ends 
together and tuck them under the plait. 
Brush the plait with the melted butter 
and sprinkle on the demerara sugar. 
8 Line a baking sheet with greaseproof 
paper and lightly dust with flour. Gently 
lift the plait onto the sheet. Cover lightly 
with a tea towel and leave to rise for 
about 30 minutes.
9 Preheat the oven to 180°C/Gas  
Mark 4. Bake the plait for 45-60 minutes 
until it is golden brown and risen.

6 Once all the madeleines have been 
baked and cooled, mix together the 
orange juice, the remaining 50g (1¾oz) 
caster sugar and 3 tbsp of the hibiscus 
water in a small saucepan. Stir over a 
medium heat until the sugar has 
dissolved and you have a thick syrup.
7 Poke a hole in the underside of each 
madeleine and brush over the syrup. 
Wait for this to soak in, then brush on a 
second coat of the syrup. Finish with  
a grating of orange zest. 
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Hidden clove, apple 
& strawberry strudel
SERVES 8

For the pastry
150g (5½oz) plain flour, plus extra 

for dusting
150g (5½oz) strong white bread 

flour
1 tsp icing sugar
50g (1¾oz) lard, cubed
150ml (5½fl oz) cold water
200g (7oz) cold unsalted butter
For the filling
2 Bramley apples
2 Braeburn apples
100g (3½oz) fresh strawberries
grated zest and juice of 1 lemon
1 clove
40g (1½oz) golden caster sugar
½ tsp ground cinnamon
40g (1½oz) ground almonds
50g (1¾oz) unsalted butter
To finish
1 free-range egg, beaten with a 

splash of milk, for egg wash
25g (1oz) demerara sugar
25g (1oz) flaked almonds 

1 First make the pastry. Sift both types 
of flour and the icing sugar into a large 
bowl. Add the lard and rub in with your 

fingertips until the mixture resembles 
breadcrumbs. Stir in the cold water and 
bring everything together with your 
hands. Turn out the dough onto a lightly 
floured work surface and knead briefly 
until smooth. Wrap in clingfilm and chill 
for 30 minutes.
2 Meanwhile, place the cold butter 
between two pieces of greaseproof 
paper and bash/roll with a rolling pin 
until you have a flat 15x25cm (6x10in) 
rectangle about 3mm (1/8in) thick. 
3 Roll out the chilled dough on the 
floured surface (rolling away from you) 
to a 20x40cm (8x15½in) rectangle. Lay 
the butter rectangle on the bottom two-
thirds of the dough rectangle. There 
should be a border of about 1cm (½in) at 
the bottom and 2.5cm (1in) at the sides. 
4 Fold the top, unbuttered third of the 
dough rectangle down over the middle 
third, then fold the bottom third up over 
the middle third (you will now have 
alternating layers of dough, butter, dough, 
butter, dough). Pinch the edges together, 
then wrap and chill for 30 minutes.
5 Flour the work surface again and set the 
dough on it so a short side is nearest to 
you. Roll out away from you into a  
20x40cm (8x15½in) rectangle again. This 
time fold both the top and bottom of the 
rectangle in so they meet in the middle, 

then fold in half like a book. Pinch the edges 
together. Wrap and chill for 30 minutes.
6 Roll out the dough into a rectangle as 
before. Fold the top third down and the 
bottom third up over it. Wrap and chill for 
30 minutes. Repeat this rolling and 
folding process (called a ‘turn’) three 
times, chilling in between for 30 minutes. 
This will make a total of four turns. 
7 You only need about two-thirds of the 
pastry for this recipe, so cut it into two 
pieces: one-third and two-thirds. Keep 
the larger piece you are going to use for 
the strudel in the fridge until you need it. 
The other piece can be frozen.
8 Preheat the oven to 200°C/Gas  
Mark 6. Line a baking sheet with 
greaseproof paper.
9 Peel, core and dice the apples. Hull 
and quarter the strawberries. Put the 
fruit in a large bowl with the lemon zest 
and juice, clove, caster sugar and 
cinnamon. Mix together gently.
10 Lightly dust a work surface and roll 
out the pastry away from you into a 
30x20cm (12x8in) rectangle about  
3mm (1/8in) thick. Lightly mark a line 
down the centre of the rectangle to 
divide it in half lengthways. Sprinkle the 
ground almonds evenly over one half, 
leaving about a 1cm (½in) clear border 
around the edges. Spoon the apple and 
strawberry mixture, slightly heaped up, 
in a line on top of the ground almonds. 
Dot small pieces of butter over the fruit. 
11 Egg wash all of the pastry edges, then 
fold the empty side up and over the filled 
side. Press the edges together using a 
fork to crimp. Carefully transfer to the 
baking sheet. Egg wash the whole 
strudel. Using a very sharp knife, make 
cuts across the top of the strudel at 2.5cm 
(1in) intervals. Sprinkle the demerara sugar 
and flaked almonds over the top.
12 Bake for 35-40 minutes until the 
pastry has puffed up and is golden 
and crisp.

The recipes on 
pages 89-90 are 
taken from Comfort : 
Delicious Bakes 
and Family Treats  
by Candice Brown, 
Published by Ebury 
Press (£20). 
Photography by 
Ellis Parrinder.
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Serve hot with 

vanilla custard and 

see who gets the 

hidden clove!
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Recipe by Kym Grimshaw from On The Plate for Denby 
(www.denby.co.uk) 
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Raspberry ripple 
and white chocolate 
cheesecake bars
SERVES 9

150g (5½oz) fresh raspberries, plus 
extra to serve

30g (1oz) golden caster sugar 
300g (10½oz) gingernut biscuits
75g (2¾oz) unsalted butter, melted
600g (1lb 4oz) cream cheese
3 large free-range eggs
75g (2¾oz) caster sugar
1½ tsp cornflour
150g (5½oz) white chocolate, 

melted  

1 Begin by making the raspberry ripple. 
Puree the raspberries and add to a 
pan with the golden caster sugar. 
Bring to a low simmer and reduce 

until slightly thickened, for 1-2 minutes. 
Set aside to cool.
2 Heat the oven to 160°C/Gas Mark 3. 
Line a 24x24cm (9½x9½in) oven dish 
with tin foil. Blitz the biscuits in a food 
processor and combine with the melted 
butter. Put the crumble base into the 
the lined dish and press down. 
3 Whisk the eggs, then mix in the 
cream cheese, sugar, cornflour and 
melted white chocolate. Spoon over the 
biscuit base and smooth out. 
4 Add the raspberry puree to the top  
of the cheesecake and swirl with  
a skewer. 
5 Bake for 45 minutes, leave to cool and 
chill in the fridge for at least 1 hour 
before slicing into squares. Serve with 
extra raspberries. 

Marmalade on toast 
& tea puddings
MAKES 4

100ml (3½fl oz) boiling water
2 English breakfast tea bags
150g (5½oz) sliced white bread
150g (5½oz) unsalted butter, at 

room temperature
100g (3½oz) light brown 

muscovado sugar
2 medium free-range eggs
2 tbsp self-raising flour
4 tbsp Seville orange marmalade 

1 Preheat the oven to 200°C/Gas  
Mark 6. Grease four 180ml (6fl oz) 
pudding moulds and line the bases with 
a disc of baking paper. Cut out 4 squares 
of baking paper slightly bigger than the 
top of the moulds and set aside.
2 First make a cup of tea: pour the 
boiling water over the tea bags in a 
mug and leave to infuse.
3 Toast the bread, and toast it well – the 
darker the toast, the better the flavour 
of the finished pudding. Blitz the bread 

to crumbs in a food processor  
or blender.
4 Put the butter and sugar in a mixing 
bowl and cream together until light and 
fluffy. Then add the eggs, toast crumbs, 
cooled tea and flour. Mix to a  
smooth batter.
5 Put a tbsp of marmalade into each of 
the pudding moulds, then top with the 
pudding batter. Place a square of baking 
paper on top of the batter – don’t press 
down or you’ll compact the puddings. 
Transfer the moulds to a roasting tray 
and fill that with enough boiling water to 
come halfway up the sides of the 
moulds. Cover the tray with clingfilm, 
then with foil so that it is airtight. Bake 
the puddings for 30 minutes.
6 Remove the moulds carefully from 
the hot water and invert into individual 
serving dishes. Serve immediately – 
with lashings of cream, of course. 
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Pecan, cranberry 
& dark chocolate pie
SERVES 8

For the pastry
300g (10½oz) block ready-made 

shortcrust pastry
For the filling
100g (3½oz) pecans
80g (2¾oz) unsalted butter
1 tbsp golden syrup
1 tbsp treacle

100g (3½oz) light brown 
muscovado sugar

1 tbsp Bourbon whiskey
1 large free-range egg
75g (2¾oz) dried cranberries
For the ganache
75g (2¾oz) dark chocolate, roughly 

chopped
100ml (3½fl oz) double cream 

1 Preheat the oven to 200°C/Gas  
Mark 6.

2 Scatter the pecans onto a baking tray 
and roast for 5-10 minutes in the oven, 
just until they dry out a little and start to 
release their sweet, nutty aroma. 
Remove the pecans from the oven and 
set aside until needed.
3 Flour the worktop and roll the pastry 
out as thinly as you can, without it 
becoming too delicate to handle. Lay 
the pastry into a 20cm (8in) fluted tart 
tin, pressing it firmly into the grooves of 
the tin. Stab the base of the pastry 
repeatedly with a fork to ensure it 
doesn’t balloon up while baking. 
Scrunch a sheet of baking paper into a 
ball, then unwrap it and lay it in the 
pastry case. Fill with baking beans or 
dried rice and blind-bake for 15 minutes. 
Remove the rice and paper, then bake 
for a further 15 minutes. Remove the tin 
from the oven and reduce the heat to 
180°C/Gas Mark 4.
4 For the filling, put the butter in a small 
saucepan and set over a high heat. Allow 
the butter to sizzle and melt, swirling the 
pan every so often as it bubbles and 
spatters. Once the bubbles turn to a fine, 
cappuccino-like foam, and the butter 
smells nutty, remove the pan from the heat 
and add the syrup, treacle, brown sugar 
and Bourbon. Allow the mixture to cool 
slightly, before beating in the egg, until you 
have a very smooth, velvety sauce.
5 Reserve 3 of the best-looking pecans 
for the top, then scatter the rest into the 
base of the pastry case along with the 
cranberries. Carefully pour the sauce 
over the top, leaving enough room for 
the chocolate ganache layer, which 
comes later. Bake for 35-40 minutes, 
until the centre of the pie is set but ever 
so slightly soft – prod it gently to find 
out. Remove from the oven and allow to 
cool in the tin.
6 For the ganache, put the chocolate 
and cream in a heatproof bowl and set 
over a pan of barely simmering water. 
Allow the chocolate to melt into the 
cream, stirring occasionally, until you 
have a smooth, glossy ganache. Pour 
the ganache over the tart, just until it 
threatens to leak over the pastry wall. 
Dot the reserved pecans on top, then 
allow to set at room temperature until 
thick – a good hour or two.

A gorgeous glossy
showstopper!
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The recipes at 
the bottom of page 
91, page 92 and top of 
93 are from Comfort 
by John Whaite, 
published by Kyle 
Books. Photography 
by Nassima 
Rothacker.

T E AT I M E T R E AT S
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Peach tartlets
MAKES 4

2 large ready-to-eat peaches, 
quartered, or 4 small peaches, 
halved and stones removed

2 tbsp honey
8 small thyme sprigs
1 frozen butter puff pastry sheet, 

thawed
vanilla ice cream or whipped 

cream, to serve 

1 Preheat the oven to 180°C/Gas  
Mark 4. Line a baking tray with  
baking paper.
2 Put the peach pieces skin-side down 
in a saucepan with the honey, half the 
thyme and 2-3 tbsp boiling water. Cook 
over a low heat, with the lid on, until 

slightly softened, about 5-6 minutes.
3 Cut the puff pastry sheet into quarters 
and lay them out on the prepared baking 
tray. On each of the pastry squares 
gently score a line about 1cm (½in) in 
from the edges using a small sharp knife.
4 Lay two peach pieces skin-side down 
in the centre of one of the puff pastry 
squares and drizzle over a little of the 
syrup from the pan. Then fold over the 
edges of the pastry to the scored line to 
form a raised border (this will stop the 
honey from spreading during cooking). 
Repeat with the remaining peach 
pieces and puff pastry squares and top 
each with a thyme sprig.
5 Transfer to the oven and bake for  
30 minutes, or until the pastry is golden 
brown. Serve warm with a dollop of 
vanilla ice cream or softly whipped cream.

Ovaltine banana 
malt loaf
SERVES 8-10

350g (12oz) ripe bananas (peeled 
weight)

175g (6oz) plain flour
60g (2oz) Ovaltine
2 tsp baking powder
80g (3oz) caster sugar
80g (3oz) light brown  

muscovado sugar
2 large free-range eggs
4 tbsp sunflower oil
For the frosting
100g (3½oz) unsalted butter, 
    softened
100g (3½oz) icing sugar
200g (7oz) full-fat cream cheese
1 tsp Ovaltine, for dusting 

1 Preheat the oven to 180°C/Gas  
Mark 4. Grease a 900g (2lb) loaf tin and 
line with baking paper.
2 Mash the bananas to a purée using a 
fork. Sift the flour, Ovaltine and baking 
powder into a mixing bowl and add the 
sugars. Stir together to combine well. 
Combine the eggs, oil and banana purée 
in a jug. Pour the wet ingredients into 

the dry ingredients and fold until you 
have a smooth batter. Scoop the batter 
into the prepared loaf tin and level out 
the surface. Bake for 45-60 minutes, or 
until a skewer inserted into the loaf 
comes out relatively clean, apart from, 
perhaps, a smear of banana.
Allow to cool in the tin.

3 For the frosting, beat together the 
butter and icing sugar until pale and fluffy, 
then add the cream cheese and beat in 
until smooth. I tend to do this in a mixing 
bowl with a hand-held electric beater.
4 Once the loaf has cooled, remove it 
from the tin and spread the frosting on 
top. Finish with a light dusting of Ovaltine.
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Stawberry 
frangipane tart
SERVES 4

80g (2¾oz) unsalted butter, at room 
temperature

80g (2¾oz) demerara sugar
1 tsp vanilla paste
1 free-range egg
100g (3½oz) ground almonds
1 tbsp cornflour
8 strawberries, hulled and halved
vanilla ice cream, to serve 

1 Preheat the oven to 180°C/Gas  
Mark 4. Grease a 16cm (6¼in) round 
ovenproof dish with a little butter.
2 Using an electric mixer, beat the 
butter and sugar together in a bowl until 
light and fluffy. Add the vanilla and egg 
and whisk until combined, then stir in 

The recipes on pages 
93-94 are from Mr & 
Mrs Wilkinson’s How 
it is at Home: A 
Cookbook for Every 
Family by Matt 
Wilkinson & Sharlee 
Gibb, published by 
Hardie Grant (£25). 
Photography by 
Patricia Niven, 2017.

Yorkshire 
custard tarts
MAKES 8

1 free-range egg plus 2 free-range 
egg yolks

100g (3½oz) demerara sugar
1½ tbsp cornflour
310ml (10½fl oz) milk
125ml (4fl oz) double cream
¼ tsp vanilla paste
2 frozen butter puff pastry sheets, 

thawed
60g (2oz) icing sugar
½ tsp ground cinnamon
¼ tsp ground cloves 

1 Grease eight 10x2.5cm (4x1in) deep 
flan tins with a little butter.
2 In a bowl, whisk together the egg, 
egg yolks, demerara sugar and cornflour 
until pale and creamy.
3 Add the milk, cream and vanilla paste 
to a saucepan and bring to a simmer. 
Then remove from the heat, pour in the 
egg mixture and whisk together well to 
combine. Return the mixture to the pan 
(using a spatula to get the last little bits 
out of the bowl), place it back on the 

heat and cook, stirring over a low heat 
until thickened to a pasty glue-like 
consistency. Spoon the custard into a 
bowl and cover with clingfilm, then 
transfer to the fridge and leave to cool.
4 On a floured work surface, cut the 
pastry out into 15cm (6in) circles and 
prick them all over with a fork. Carefully 
lay the pastry into the tins, pressing it 
into the edges.
5 Combine the icing sugar, cinnamon and 
clove in a bowl, then transfer it to a sieve. 
Sift half the icing sugar mixture over the 
pastry cases, then place the tins in the 
fridge and leave to rest for 5 minutes.
6 Preheat the oven to 180°C/Gas Mark 4.
7 Spoon the custard filling into the 
pastry cases, dust with the remaining 
icing sugar mixture and bake for  
18-22 minutes until the custard is set 
and the tops are golden and 
caramelised. Remove from the oven 
and leave to sit in the tins for 5 minutes 
before transferring to a wire rack to cool.

the ground almonds and cornflour to 
form a batter.
3 Pour the batter into the dish and 
arrange the strawberries on top in 
concentric circles. Bake for 40 minutes 
or until golden brown on top and a 
skewer inserted into the centre comes 
out clean. (If the top starts to brown too 
quickly cover it with foil while cooking.)
4 Leave to cool slightly, then transfer 
the dish to the table and serve warm 
with vanilla ice cream.
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BAKING TIP

PARTY PUD
T HIS CHRIS T M AS 

CEN T REPIECE W IL L WOW 
YOUR GUES TS!

Recipe by Seasonal Berries (www.seasonalberries.co.uk) 

T E AT I M E T R E AT S
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Chocolate roulade 
with boozy 
blackberries
SERVES 8

200g (7oz) dark chocolate, broken 
into pieces

5 large free-range eggs, separated
175g (6oz) caster sugar, plus a  

little extra
50g (2oz) ground hazelnuts
2 tbsp hot water
225g (8oz) blackberries
3 tbsp sloe gin, cherry brandy  

or kirsch
400ml (14fl oz) double cream
2 tbsp icing sugar
chocolate holly leaves and extra 

blackberries to decorate 

1 Preheat the oven to 180°C/Gas  
Mark 4. Cut a rectangle of non-stick 
baking paper a little larger than a 
34x23cm (13½x 9½in) Swiss roll tin or 
roasting tin with the same base 
measurement. Snip diagonally into the 
corners of the paper, then press into the 
tin so that the base is lined and the paper 
stands a little above the sides of the tin.
2 Melt the chocolate in a bowl set over 
a saucepan of very gently simmering 
water. Using an electric whisk, whisk 
the egg whites until peaking. Using the 
still-dirty whisk, whisk the egg yolks 
and sugar together in a second bowl for  
4-5 minutes, until thick and pale and the 
mixture will leave a trail.
3 Fold the melted chocolate into the 
egg yolk mixture, then the hazelnuts 
and water. Fold a little of the egg white 
into the mixture to loosen it, then gently 
fold in the rest.
4 Spoon into the tin and lightly ease into 
an even layer. Bake for 15 minutes until 
well risen and the top is slightly crusty. 
Leave to cool, covered with a clean tea 
towel. Add the blackberries and liqueur 
to a bowl, cover and leave roulade and 
berries to stand for 3-4 hours, or longer 
if that suits you better.
5 About 2-3 hours before serving, whip 
the cream until it forms soft swirls, then 
fold in the icing sugar and the liqueur 
from the soaked blackberries.

6 Wet a clean tea towel under a hot tap, 
wring out and put on the work surface 
so that the shorter edges face you. Top 
this with a clean sheet of non-stick 
baking paper and sprinkle with a little 
extra sugar. Turn the roulade out onto 
the sugared paper and remove the 
lining paper.
7 Spread the cream over the roulade 
and sprinkle with the soaked 
blackberries. Roll up the roulade starting 
from the short edge nearest you, using 
the paper and damp teacloth to help. 
The roulade will crack, but don’t worry, 
just continue rolling and pressing into a 
good shape until you reach the other 
end. Wrap the paper and cloth around 
the roulade for a few minutes to set the 
shape. (If you would like to serve this for 
Christmas Day, wrap the roulade in 
paper and foil and keep in the  
fridge overnight).
8 Remove the paper and cloth and 

transfer the roulade to a serving plate. 
Decorate with chocolate holly leaves 
(see below) and extra blackberries.

For the chocolate holly leaves
1 Snip about 20 holly leaves from a 
small branch, leaving just a little of the 
stem on. Wash and dry the leaves then 
brush the shiny top of each leaf with a 
little melted chocolate leaving a little of 
the leaf and stem uncovered.
2 Put the leaves on a baking sheet lined 
with non-stick baking paper, chocolate 
side uppermost and chill in the fridge 
until the chocolate has set. Cover with a 
second thin layer of melted chocolate 
(you’ll only need about 75g (3oz) of 
chocolate in all) and chill again.
3 When ready to use, hold the stem 
end of the leaf and very gently begin to 
peel and curl the leaf away from the 
chocolate. Arrange on the top of  
the roulade and discard the holly leaves.
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Baking classes around the UK

Bread Angels
by Virtuous Bread

Location 15 locations across the UK
Contact 020 7400 3900 
jane@virtuousbread.com
www.breadangels.com

Bread Angels is the UK’s largest network of 
micro bakeries. Not only are many of the 
tutors award-winning bakers, they are also 
award-winning teachers. When you take a 

class from a Bread Angel, you take part in 
small, cosy classes of around 2-6 people that 
are often taught in the home bakery of the 
tutor. Many students describe Bread Angels’ 
classes as informative and inspiring. They 
are the third highest ranked class in London 
on Trip Advisor, and the reviews speak 
for themselves.

Bread Angels are keen to get to know their 
students and have a genuine interest in what 
they want to learn. The classes are absolutely 
hands-on so expect to get sticky and floury 
as you learn to knead properly and shape 

expertly, turning out gorgeous loaves in 
the process.  

With such small classes, you will receive 
the complete attention of the tutor who has 
time and concern for everyone’s learning 
experience. There are breaks for coffee/tea 
and a homemade lunch, during which 
students can ask questions, get to know each 
other, and learn a great deal about the 
process, ingredients and importance of 
real bread.
Visit www.breadangels.com to find out 
more and book!

Delightful
Tea Bake School
Location Southend-on-Sea, Essex
Contact 01702 742343
enquiries@delightfultea.co.uk
www.delightfultea.co.uk

Established in 2013, the Delightful Tea Bake 
School has taught hundreds of aspiring 
bakers. With a wide range of half-day, 
one-day and multiple-day courses in bread 
making, patisserie, cake decorating and 
more, their small group sizes give their 
courses a unique personal touch!

The courses take place in a beautiful, 
custom-designed kitchen fitted with high 
quality equipment, which is designed to be 
hands-on and make it easier to learn. 

Course titles include Real Bread Making: 
A Beginner’s Guide, Introduction to Macaron 
Making, Hello Cupcake! Baking, Icing and 
Decorating for Beginners, Traditional Pork Pie 
Making and Perfect Patisserie plus a whole 
host of other topics sure to whet the appetite. 
Delightful Tea Bake School also offers private 
baking experiences, alternative hen party 

activities and corporate team building.
Southend-on-Sea in Essex is accessible 

from London’s Fenchurch Street and 
Liverpool Street stations, making visiting the 
baking school as easy as pie. Southend-
on-Sea is also a fantastic place to extend your 
stay, with attractions, dining and shopping 
close by.

The team has a real passion for baking and 
aim to inspire their students to bake 
themselves happy!
Book now at www.delightfultea.co.uk
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WANT TO IMPROVE YOUR BAKING SKILLS OR LEARN SOMETHING NEW? THESE SCHOOLS AROUND THE UK 
OFFER A VARIETY OF CLASSES SO YOU CAN ADD NEW TREATS AND TECHNIQUES TO YOUR REPERTOIRE!
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Ginger Whisk

Location Chiswick, London
Contact 07950 576767
cookingschool@gingerwhisk.com
www.gingerwhiskcookingschool.com

Tucked away in a studio kitchen in West 
London, Ginger Whisk is all about great food 
and inspirational cooking. The team is lead 
by fabulous chef, Lucy Cufflin, and their 
classes and events are hands-on with lots of 
expert help along the way. Explore the latest 

food trends and ingredients, start from 
scratch with the kitchen basics, or get messy 
at a bespoke cooking party where you can 
cook, taste, learn and have fun. 
 Whatever you fancy, Ginger Whisk has got 
the perfect class for you. Explore your 
creativity and join them for their special 
festive classes – bake your perfect Christmas 
cake or join a 1-day workshop and learn how to 

flat ice a celebration cake and practice many 
decorating skills. Or why not try the Festive 
Food for Presents day workshop, which is all 
about making wonderful food to give away 
this Christmas, or learn how to make 
unbelievably great canapés for your guests 
(and still enjoy the party!) in Lucy’s Stress 
Free Entertaining class. Find out more at 
www.gingerwhiskcookingschool.com

‘perfect bake’ time and time again. You will find 
out how the recipes that you learn can be 
adapted to create a variety of different bakes and 
Xanthe will share her knowledge gleaned from 
years of teaching and running her own business, 
making sure all your queries are answered.

Cookie Girl’s classes are perfect for bonding 
with family and friends, so why not spoil 
someone you love with a gift certificate for a 
baking class this Christmas? Baking Heaven 
readers can receive a 20% discount on a full day 
class, by using the code BAKHEV17 at checkout.
To see Christmas classes and book now, go 
to www.cookiegirl.co.uk

and with years of experience teaching both 
classes and YouTube tutorials, Xanthe 
Milton has taught millions of people to bake 
perfect cakes, cookies, biscuits & cupcakes 
and she is just waiting to teach you too.

Why not treat yourself and book a course at 
their bright, light studio kitchen, where you 
will learn how to make treats such as Viennese 
biscuits & American Cookies, Red Velvet 
Cupcake Roses or a Vanilla Buttercream 
Ruffle Cake, that are all baked and decorated 
by your own hand.

During your lesson you will learn step-by-step 
techniques that ensure you are able to achieve a 

Cookie Girl’s Baking
& Decorating School
Location NW2, London
Contact 07909 960189
020 3573 9135
info@cookiegirl.co.uk
www.cookiegirl.co.uk

Want to amaze your friends and family with 
your baking skills or bake delicious cakes 
and biscuits like a professional?

  As the author of a best-selling recipe book 

BAKING CLASSES
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cake decorating

HOW TO...

✓Make an anemone

✓Create an on-trend 
brushstroke cake

✓Colour buttercream

CREATE 
YOUR BEST 
CHRISTMAS 
CAKE YET!

Plus 
decorate 
fun cakes 
for kids’ 
parties, 
weddings, 
birthdays 
and more…

Don’t miss... The latest decorating news,  
exclusive competitions and reader gallery

Featuring  35 step-
by-step projects 
with easy to follow 
photo instructions, 
the latest trends 
and top techniques!

 EXCLUSIVE
CALENDAR!

 ON SALE
2 NOVEMBER
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sa
voury heaven

For the sage and macadamia sausage rolls, see page 101

WE LOVE… FRITTATA MUFFINS pg101  // CHEESE & PICKLE TART pg102  // FILO PUMPKIN PIE pg104

Bake up a storm with
savoury snacks & lunches!
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Beetroot, goat’s 
cheese and
thyme tart
MAKES 1 TART

320g (11½oz) ready-rolled puff 
pastry 

3 tbsp thyme leaves, plus extra 
sprigs to serve 

150g (5½oz) mascarpone, at room 
temperature 

200g (7oz) goats cheese
250g (9oz) fresh cooked beetroot, 

drained and sliced
2 tbsp honey
rocket, to serve

1 Preheat the oven to 220C/Gas 
Mark 7. 
2 Unroll the pastry onto a baking sheet, 

trimming any excess pastry at either 
end if necessary. Score a 1cm (½in) 
border around the edge of the pastry 
sheet, prick all over with a fork, then 
bake for 10 minutes. 
3 Mix together the mascarpone, half of 
the goats cheese, honey and thyme 
leaves. Pat dry the sliced beetroot with 
kitchen paper.
4 Allow the pre-baked pastry sheet to 
cool a little before spreading over the 
cheese base, topping with the slices of 
beetroot and dotting with the remaining 
goats cheese. 
5 Bake for a further 10 minutes until 
golden. Top with rocket and extra 
thyme sprigs to serve. 

mixing vigorously to combine well and 
obtain a soft and creamy mixture. Using 
two spoons, form into balls the size of 
walnuts. Pour the breadcrumbs onto a 
large plate. Whisk the egg whites 
together, for dipping the dumplings into.
2 Pour the olive oil into a frying pan, to a 
depth of about 5cm (2in) and place over 
a high heat. Let the oil get very hot, 
190-200ºC (375-400°F) if you have a 
thermometer, or otherwise drop a piece 
of bread into the oil, and if it sizzles right 
away it is ready. 
3 Roll the cuculli first in the egg white, 
then in the breadcrumbs, and fry in the 
hot oil a few at a time for about 
3 minutes, until they are golden brown 
on all sides. They will fluff up a little and 
become soft. Drain briefly on paper 
towel. Serve hot, sprinkled with salt.

Cuculli Genovesi 
(Potato and pine nut fritters)

SERVES 6

1kg (2lb 4oz) boiling potatoes, such 
as Desiree or King Edward

100g (3½oz) butter
4 marjoram sprigs, leaves picked 

and chopped
45g (1½oz) grated parmesan
50g (1oz) pine nuts, roughly 

crushed
sea salt
3 free-range eggs
45g (1oz) dry breadcrumbs
olive oil, for deep-frying

1 Wash the potatoes, place in a 
saucepan and cover with cold water. 
Bring to the boil, then simmer over 
medium heat for about 20 minutes, or 
until tender. Drain and leave until cool 
enough to peel, then put them in a bowl 
and mash with a potato masher or ricer. 
Cut the butter into small pieces and add 
to the potatoes. Mix with a wooden 
spoon. Continuing to work the mixture, 
add the marjoram, parmesan, pine nuts 
and a few pinches of salt. Separate the 
eggs and add the yolks, one at a time, 

Recipe from 
Coastline  by Lucio 
Galletto and David 
Dale, published by 
Murdoch Books 
(£25). Photography 
by Bree Hutchins.

tip
Instead of frying them, you can

bake the cuculli on a greased baking 
tray for 5 minutes in an oven 

preheated to 200ºC/Gas Mark 6. Either 
way they must be served very hot.
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Recipe by Kym Grimshaw from
On The Plate for Denby (www.denby.co.uk)
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Recipe taken  
from Hardcore 
Carnivore by Jess 
Pryles, published by 
Murdoch Books 
(£20). Photography 
by Mark Roper.

Recipe by Olivia Cooney for lovebeetroot.co.uk

S AV O U R Y H E AV E N
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Beetroot frittata 
muffins
MAKES 12 

250g (9oz) pack of sweet chilli pre-
cooked infused beetroot, diced 

600g (1lb 4oz) butternut squash 
1 tbsp coconut oil 
8 large free-range eggs 
100g (3½oz) feta cheese, crumbled 
2 spring onions, chopped 
large handful parsley 
1 garlic clove, chopped 
salt and pepper  

1 Preheat the oven to 200°C/Gas  
Mark 6 and prepare a 12-hole muffin tin  
with cases. 
2 Peel and cut the butternut squash into 
3cm (1¼in) cubes. 

3 Roast in the oven with coconut oil for 
15-20 minutes, until soft. 
4 While the squash is roasting, mix the 
eggs, feta, spring onions, chopped 
parsley, garlic, salt and pepper in a large 
bowl. Leave the beetroot until last to 
avoid everything turning pink. 
5 Roughly mash the roasted squash 
with a fork, keeping it chunky – do this in 
the roasting tin to save washing up – 
and add to the egg mix. 
6 Pour your frittata mix into a large jug  
(I do this so it’s easy to pour into the 
moulds) and pour into your prepared 
muffin cases. Bake for 20 minutes.

Sage and macadamia 
sausage rolls
MAKES 16 SMALL ROLLS

2 tbsp olive oil
1 onion, finely diced
2 garlic cloves, minced
2 puff pastry sheets
1 tbsp chopped sage (fresh works 

best but you can use dried)
1 tsp mustard powder
1 tsp celery salt
1 tsp paprika
2 tsp kosher salt
1 tsp freshly ground black pepper
95g (3¼oz) chopped macadamia 

nuts
40g (1½oz) dried breadcrumbs
1kg (about 2lb) minced pork (do not 

use lean)
35g (1¼oz) plain flour (or enough to 

flour a board)
1 free-range egg, lightly whisked 

1 Pour the olive oil into a small 
saucepan over medium heat. Add the 
onion and garlic and cook for  
5-7 minutes until softened, then remove 
from the heat and set aside. 
2 Preheat the oven to 190°C/Gas  
Mark 5. Line a baking tray with baking 
paper. Remove the puff pastry from the 
freezer and thaw until pliable. 
3 In a bowl, combine the sage, mustard 
powder, celery salt, paprika, salt, 
pepper, macadamias, breadcrumbs, 
pork and cooled onion mix. Use your 
hands or a wooden spoon to mix gently 
until combined. 
4 Place a sheet of puff pastry on a 
lightly floured board. Take half the pork 
mix and form it into a log, placing it  
3-4cm (1¼-1½in) in from the edge, 
across the entire width of the pastry 
sheet. Roll the pastry over to encase 
the meat completely. Brush some egg 
wash along the pastry seam and seal 
the pastry together by pressing gently 
along the seam with your fingers. 
If there’s excess pastry, use a paring 
knife to trim it away. Repeat with the 
second sheet of puff pastry and the 
remaining pork. 
5 Using a large, sharp knife, cut each 

log into seven or eight pieces. Put the 
pieces on the lined tray and brush the 
tops with the remaining egg wash. 
Place the tray in the oven and bake for 
35-45 minutes, until golden brown. 
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Ploughman’s cheese 
and pickle tart
SERVES 8

350g (12oz) shortcrust pastry 
1 tsp paprika 
plain flour, for dusting
4 medium free-range eggs
150ml (5fl oz) whole milk
200g (7oz) Branston pickle (small 

chunks) 
250g (9oz) mature Cheddar cheese, 

grated 

1 Take the block of shortcrust pastry, 
flatten it out slightly and sprinkle all over 
with the paprika. Fold the edges in over 
the top, then knead the pastry until all the 
paprika is incorporated. If the pastry starts 
to stick to the worktop, dust with flour.
2 Wrap the pastry in cling film and place in 
the fridge for 15 minutes. Meanwhile, 
preheat the oven to 180°C/Gas  
Mark 4 and put a baking tray in to heat up. 
3 Dust the work surface with flour and roll 
out the pastry to the thickness of a pound 
coin and large enough to cover the base 
and sides of a 23cm (9in) diameter,  
3-4cm deep, loose-bottomed flan tin. 
4 Line the inside of the tin with the 
rolled-out pastry. Press it right into the 
grooves, leaving some overhang. Pierce 
the base all over with a fork.
5 Cover the base and sides with a large 
piece of baking paper and fill with 
baking beans to weigh the pastry down. 
Take the hot baking tray out of the oven 
and place the prepared tart tin on it.
6 Bake for 25 minutes, then take out of 
the oven, remove the paper and baking 
beans, and bake for another 15 minutes. 
7 Meanwhile, put your eggs into a jug 
and lightly whisk. Add the milk and stir. 
8 Once the tart shell is out of the oven, 
spread the pickle all over the base and 
cover evenly with the grated cheese. 
9 Pour in the milky egg mixture and 
place the whole tray back in the oven, 
on the middle shelf, for 25-30 minutes, 
until the filling is set and golden with just 
a very slight wobble in the middle.
10 Once cool enough to handle, slice off 
the pastry overhang using a sharp serrated 
knife. Cool in the tin for 30 minutes, then 
transfer to a wire rack to cool completely.

Recipe taken from 
Nadiya’s British Food 
Adventure by Nadiya 
Hussain, published 
by Michael Joseph 
(£20). Photo by  
Chris Terry.
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Ham & Stilton 
tartlets
MAKES 12

plain flour, for rolling
250g (9oz) shortcrust pastry
250g (9oz) mascarpone
2 medium essential Waitrose 

British Free Range Eggs
2 tbsp snipped fresh chives
100g (3½oz) Waitrose Wafer Thin 

British Ham, shredded
100g (3½oz) Cropwell Bishop Blue 

Stilton, crumbled 

1 Preheat the oven to 190ºC/Gas  
Mark 5. On a lightly floured surface, roll 
out the pastry thinly then, using an 8cm 
(3¼in) cutter, stamp out rounds and use 
to line a 12-hole fairy cake or bun tin.
2 In a bowl, beat together the 
mascarpone, eggs and chives, then stir 
in the ham and Stilton. Divide among 
the pastry cases and bake for  
20-25 minutes until set and  
golden brown.

Sour cherry, thyme 
and cheddar scones
MAKES 9 LARGE OR 15 SMALL SCONES

250g (9oz) plain flour
25g (1oz) rolled oats (don’t use 

quick-cooking oats)
2 packed tbsp soft brown sugar
1½ tsp chopped fresh thyme 

leaves, or ¾ tsp dried thyme
zest of ½ lemon
1 tbsp ground flaxseeds 
1½ tsp baking powder
½ tsp toasted ground black 

pepper, plus extra for sprinkling 
on top

¼ tsp kosher or sea salt
¼ tsp toasted ground star anise
55g (2oz) butter, chilled, cut into 

1cm (½in) cubes
1 large free-range egg, beaten 
90ml (6 tbsp) sour cream, chilled
55g (2oz) grated mature Cheddar, 

or Parmesan
1 free-range egg, beaten, for 

glazing 
2 tbsp rolled oats, for sprinkling 

on top
185g (6½oz) low-sugar cherry jam 

or compote

1 In a large bowl, whisk together the 
flour, rolled oats, brown sugar, thyme, 
lemon zest, flaxseeds, baking 
powder, pepper, salt and star anise. 
Chop in the chilled butter with two 
forks or a pastry blender until the 

mixture resembles coarse cornmeal. 
2 Add the beaten egg and cream and 
stir quickly and lightly with a fork until 
incorporated, being careful not to 
overwork the dough. 
3 Turn the dough out onto a lightly 
floured surface and pat out or gently 
roll into a 1cm (½in) deep rectangle, 
using additional flour sparingly. 
Sprinkle all but 3 tbsp of the grated 
cheese on top.
4 Fold into thirds, seal sides gently 
and roll out again into a rectangle. Cut 
with a knife into 8cm (3in) squares (or 
15 smaller two-bite squares) and 
place on a parchment- or silicone-lined 
baking tray. Make a large thumbprint 
in the centre of each scone. Cover and 
chill for 30 minutes or until you are 
ready to bake, or wrap tightly and 
freeze for up to a month. 
5 Just before baking, preheat the 
oven to 190°C/Gas Mark 5. Brush 
each scone with egg wash and 
sprinkle with the oats, remaining 
cheese and a few grinds of black 
pepper, then fill each thumbprint with 
about 2 tsp of cherry jam. 
6 Bake for 15-17 minutes  
(12-14 minutes for smaller squares) 
until the tops are golden brown. 
Transfer to a wire rack to cool.

Recipe taken from  
Spice Health Heroes   
by Natasha MacAller, 
published by Jacqui Small, 
an imprint of The Quarto 
Group (£25). Text © 2016 
by Natasha MacAller. 
Photography © Manja 
Wachsmuth  
Photography, 2016.

Recipe and photography by Waitrose.  
Find thousands more at www.waitrose.co.uk/recipes

Make up to 24 hours 

ahead before serving and 

keep chilled. Reheat for 

15 minutes until warmed 

THROUGH

S AV O U R Y H E AV E N
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Spiced filo 
pumpkin pie 
MAKES 1

350g (12oz) pumpkin or butternut 
squash, peeled and cut into  
2cm (¾in) dice 

75g (2¾oz) pine nuts or chopped 
walnuts 

1 onion, finely diced
1 tbsp olive oil
200g (7oz) feta cheese, crumbled 
100g (3½oz) cottage cheese, ricotta 

or quark 

2 free-range eggs, beaten 
3 tsp dried oregano 
¼ tsp ground cinnamon 
¼ tsp freshly grated nutmeg 
about 1 tsp each of salt and freshly 

ground black pepper 
300g (10½oz) filo pastry sheets 
100g (3½oz) butter, melted 
1 tsp nigella seeds (or use sesame) 
1 tbsp runny honey 
1 tsp chilli flakes  

1 Preheat the oven to 200°C/Gas  
Mark 6. Put the pumpkin or squash on  

a baking tray and roast for about  
30 minutes, until tender. Put the pine 
nuts or walnuts on a separate tray and 
put into the oven for the last 5 minutes. 
2 Meanwhile, fry the onion in olive oil 
for about 8-10 minutes, until soft  
and translucent. 
3 Lower the oven temperature to 
190°C/Gas Mark 5. Line a baking sheet 
with greaseproof paper and set aside.
4 In a bowl, mix the cooked pumpkin, 
pine nuts, cooked onion, feta, cottage 
cheese, beaten eggs, 2 tsp of oregano, 
the cinnamon, nutmeg, and salt  
and pepper. 
5 Put the prepared baking sheet on a 
work surface, with the shorter end facing 
you. Lay a sheet of filo lengthways on the 
baking sheet and brush with melted 
butter. Top with another sheet and brush 
with more butter. Take 2 more sheets 
and turn them so that they are at the  
11 o’clock and 5 o’clock positions, 
brushing each sheet you add with the 
melted butter. Continue to arrange the 
sheets in a clockwork fashion, until you 
have an incrementally overlapping circle 
shape. Be sure to butter each sheet 
liberally as you go. 
6 When all the sheets have been used, 
place the pumpkin mixture in the centre 
and spread out into a circle – leaving a 
good 5cm (2in) border. Carefully fold the 
filo sheets over the edge of the pumpkin 
mixture, allowing the majority of the 
centre to still be visible. With the 
remaining butter, generously brush all 
the edges of the pie and scatter over the 
nigella seeds. Bake for 25-30 minutes, 
until the edges are golden and the 
centre is set. 
7 Remove from the oven, drizzle with 
the honey, sprinkle with the remaining 
oregano and the chilli and set to one 
side for 5-10 minutes before slicing  
and serving. 

Recipe taken from 
The Art of the Larder  
by Claire Thomson, 
published by 
Quadrille (£25). 
Photography by  
Mike Lusmore.

 

Make the most of seasonal veg!
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IN YOUR 
CHOICE

OF PINK OR 
SILVER!

Lakeland’s ‘Let’s Bake’ Stand Mixer makes light 
work of folding, mixing, whipping and kneading 
ingredients for all your favourite cakes and bakes, 
pastries, biscuits and breads. It’s just the job too if 
you fancy trying something a bit more 
adventurous: maybe éclairs, a mousse or soufflé?

Both compact and powerful, it comes with a 
3.8 litre stainless steel bowl and three versatile 
attachments: a dough hook for lower speeds, 
combining dry ingredients with liquid and
for thicker mixtures like bread dough and 
muffins; a beater for medium speeds to mix 
cakes, icing, batters and dips; and a whisk to use 
at higher speeds for whipping eggs or cream. 
There’s also a splashguard to help minimise 
mess and, like many of its more expensive 
relations, it has a planetary action to ensure 
consistent and even mixing!

This issue, Lakeland is giving you the chance 
to win a ‘Let’s Bake’ Stand Mixer in your choice 
of pink or silver. For a chance to win this 
fabulous prize, visit www.foodheavenmag.com/
tag/competitions/ and answer this 
simple question… Terms and conditions: For full terms and conditions see page 6. The competition closes on 5th November 2017.

One of five Lakeland
‘Let’s Bake’ stand mixers WIN!

CHOICE
OF PINK OR 

SILVER!

How many watts is the Lakeland ‘Let’s Bake’ Stand Mixer?
A 250w
B 400w
C 650w

CHOICE
OF PINK OR 

SILVER!

WORTH
£89.99
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M A S T E R C L A S S

Fikabröd
1   Kanel & 

kardemummabullar 
(cinnamon & cardamom 
buns)

2   Blueberry buns with 
lemon & marzipan

3   Cranberry & 
clementine buns with 
maple & pecans

4   Sticky buns topped 
with salted caramel

Steffi Knowles-Dellner shows how to create a basic dough 
that you can adapt with different flavours – get ready to 
fill your kitchen with the scent of warm, spiced buns! 

buns when I needed to be 
somewhere in a few hours or had 
other things on the stove or in the 
oven. Take it slow and give these buns 
their due.

Flour is key. I have decided to use
strong white bread flour after a lot of 
experimenting because I prefer the 
lighter, airier texture. You could try half 
strong white/half plain flour for a 
cakier version or half wholemeal 
bread flour/half strong white bread 
flour if you wish; just leave a little 
more time for the dough to rise and
prove. The amount of flour in these 
bun recipes should be taken with a 
pinch of salt. It will vary a fair bit 
depending on the kind of flour you 
use, even from brand to brand but
also from country to country. You may 
find that you need more or less to get 
the right results, so add it carefully  
and vigilantly.

In Sweden, the buns are often 
sprinkled with something we call 
pearled sugar (small white crystals) 
before baking for extra crunch and 
sweetness, but as this is hard to find 
you could brush them with a sugar 
syrup when just out of the oven and 
still warm.

The extract on 
pages 106-109 is 
taken from Lagom: 
The Swedish Art  
of eating 
harmoniously by 
Steffi Knowles-
Dellner, published 
by Quadrille (£20). 
Photography by 
Yuki Sugiura.

Often called fikabröd (fika bread) the 
cinnamon bun and its ilk form part of a 
group of cardamom-laced, lightly 
sweetened, leavened dough called 
vetebröd (literally meaning ‘wheat 
bread’) that are used to make buns, 
loaves and pastries. There are no 
limits to the possible fillings, but 
classics include cinnamon, more 
cardamom, almond paste, custard, 
pistachios and apples.

I know the cinnamon bun well –  
I have made a lot in my time with 
some disappointing and challenging 
results. It is humbling to know I will 
never make a single batch that can 
hold a candle to my mormor’s 
incredible versions, but, after many 
years, I am pleased with my tried and 
perfected recipe. The main thing I 
have learned is not to rush the 
process. I have tried and failed to 
make good cinnamon

HOW TO: MAKE
FESTIVE FLAVOURED 
SWEDISH BUNS
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CINNAMON &
CARDAMOM BUNS
KANEL & KARDEMUMMABULLAR

MAKES ABOUT 22 –24

For the dough
150g (5½oz) butter
500ml (18fl  oz) whole milk
50g (1¾oz) fresh yeast
125g (4½oz) caster sugar
2 tsp ground cardamom or 

1½ tsp cardamom pods, split open 
and seeds bashed

about 800g (1lb 9oz) strong white
 bread fl our
1 free-range egg, beaten
For the filling
50g (3½ tbsp) very soft butter
3 tbsp caster sugar
2 tsp ground cardamom or 1½ tsp 

cardamom pods, split open
and seeds bashed or 1 tbsp ground 
cinnamon (or half of each)

Initially the dough should be fairly sticky, 
but rest assured that it will come together 
with kneading. This makes a fluffier, more 
bread-like bun, which is best frozen straight 
after cooling if you are not planning to eat 
all the buns immediately. If you want to 
glaze them with a sugar syrup, bring 
75g (6 tbsp) granulated sugar to a simmer 
with 100ml (7 tbsp) water. Let the sugar 
dissolve and continue to simmer for a few 
minutes. When the buns come out of the 
oven, allow to cool slightly before brushing 
over with the sugar glaze.

Here is the basic recipe for all
of the buns in this masterclass:

1  For the dough, melt the butter in a pan, 
pour in the milk and heat until just warm 
to touch. Crumble the yeast into your 
largest bowl with a little of the buttery 
milk. Stir until the yeast has dissolved, 
then add the remaining liquid. Add the 
sugar, cardamom and ½ tsp salt, then 
about 700g (1lb 6oz) of the flour. 

2  Mix until you have a wet dough, then tip 
onto a lightly floured surface and knead 
to come together. It will be a bit difficult 
to handle, but moving it around 

vigorously or slapping and folding it will 
have an impact. Add a bit more flour if 
necessary. Return to a clean bowl and 
sprinkle with flour. Cover with a tea 
towel and allow to rise in a warmish 
place for 1 hour, or until doubled in size. 
It should now be smooth.

3  Knock the dough back slightly while still 
in the bowl, then tip onto a floured 
surface. Knead for a few minutes, 
adding more flour if the dough seems 
very wet. It is ready when it releases 
from the surface easily and, if you slash 
into the dough with a sharp knife, there 
should be evenly distributed small 
air bubbles. 

4  Cut the dough in half and roll each half 
out to form a rectangle, roughly 
30x40cm (12x16in) and 5mm (¼in) 
thick, with the longest side facing you. 
Spread with the softened butter, then 
sprinkle over the sugar and cardamom 
or cinnamon (or a combination of both).

5  Preheat the oven to 225°C/Gas 
Mark 7 and line several baking sheets 
with parchment. Roll up each rectangle 
tightly and slice into even pieces, about 
2.5cm (1in) thick. Pinch or tuck in the 
ends and place, generously spaced, on 
the prepared sheets. Cover with tea 
towels and prove for about 40 minutes, 
until it has doubled in size. Brush with 
the beaten egg and bake for 8-10 
minutes until golden. Allow to cool at 
least a little on a wire rack, for as long 
as you can wait...
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BLUEBERRY BUNS 
WITH LEMON 
AND MARZIPAN
MAKES ABOUT 14-16 LARGE BUNS

basic Kanel & kardemummabullar
 dough (see page 106)
400g (14oz) fresh blueberries
100g (3½oz) caster sugar
zest and juice of 1 lemon
50g (1¾oz) butter, softened
175g (6oz) best-quality marzipan,
 coarsely grated
1 free-range egg, beaten with the 

lemon & marzipan
For the filling
50g (1¾oz) very soft butter
3 tbsp caster sugar
2 tsp ground cardamom or  

1½ tsp cardamom pods, split open 
and seeds bashed (or 1 tbsp 
ground cinnamon (or half of each))

1  Make the basic Kanel & 
kardemummabullar dough following the 
recipe on page 106.

2  While the dough is rising, bring the 
blueberries, sugar and lemon juice to the 
boil in a small pan, then lower the heat 
and simmer for 10-20 minutes, until 
jammy. Remove from the heat and  
cool completely. 

3  Line several baking sheets with baking 
parchment. After leaving the dough to 
rise, knead and roll it out into  
2 rectangles as with the Kanel  
& kardemummabullar recipe. Spread 
with the butter and blueberry jam, then 
sprinkle over the marzipan and lemon 

zest. Roll up and slice into 14-16 buns, 
then transfer to the prepared baking 
sheets. Cover with tea towels and allow 
to prove for about 30 minutes.

4  Preheat the oven to 225°C/Gas Mark 7. 
Brush the buns with the beaten egg, 
then bake for 8-10 minutes, or until 
golden and puffed up. Allow to cool on a 
wire rack before tucking in.

CRANBERRY & 
CLEMENTINE BUNS 
WITH MAPLE AND 
PECANS
MAKES ABOUT 14-16 LARGE BUNS

basic Kanel & kardemummabullar 
dough (see page 106)

300g (10½oz) cranberries 

1

3 4

2

M A S T E R C L A S S
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STICKY BUNS 
TOPPED WITH 
SALTED CARAMEL
MAKES ABOUT 16-18 LARGE BUNS

basic Kanel & kardemummabullar
 dough (see page 106)
125g (4½oz) butter, softened
150g (5½oz) light brown sugar
3 tbsp golden syrup
180ml (6fl oz) double cream
a pinch of sea salt
50g (1¾oz) almonds, roughly
 chopped (optional)
3 tsp ground cinnamon
75g (2¾oz) caster sugar

1  Make the basic Kanel & 
kardemummabullar dough following 
the recipe on page 106.

2  Line a large high-sided baking tin 
with baking parchment. While the 
dough is rising, melt half of the 
butter in a small saucepan, then add 
the brown sugar and golden syrup.
Simmer over a low-medium heat 
until the sugar has dissolved then 
add the cream and bring to the boil 
for 5 minutes. Add a pinch of sea salt 
and allow to cool until just warm to 
the touch, tasting to see if more salt 

is necessary. Sprinkle the almonds, 
if using, into the prepared baking tin 
and pour over the caramel sauce, 
spreading out evenly.

3  Knead the dough (see page 106), 
dividing it into 2 rectangles 
and spreading with the remaining 
butter, cinnamon and caster 
sugar. Roll up the rectangles and 
slice into buns – you should 
have enough for about 16-18 buns.

4  Arrange these on top of the caramel, 
about 1cm (½in) apart. Cover with  
a tea towel and let prove for  
30 minutes.

5  Preheat the oven to 200°C/Gas 
Mark 6. Bake the buns for  
15-20 minutes, then remove from 
the oven and allow to cool a little 
before flipping over. You may find 
that some of the caramel sticks to 
the baking parchment, but you 
should be able to scrape it off and 
spread it over the buns. Cool 
completely on a wire rack placed on 
a baking sheet to catch any dripping 
caramel, before sprinkling with a 
little extra sea salt and pulling apart 
to serve. 

(fresh or frozen)
200ml (7fl oz) maple syrup, 

plus 2 tbsp
zest and juice of 3 clementines or  

1½ oranges
1 tsp ground ginger or ½ tsp grated
 fresh ginger
100g (3½oz) whole pecans, plus  

3 tbsp roughly chopped
1 free-range egg, beaten

1  Make the basic Kanel & 
kardemummabullar dough following  
the recipe on page 106.

2  While the dough is rising, make the 
filling. Preheat the oven to 200°C/Gas 
Mark 6 and lightly oil a baking sheet. 
Bring the cranberries, 200ml (7fl oz) of 
the maple syrup, the orange or 
clementine juice and zest to the boil in a 
small pan. Add the ginger and simmer for 
about 10 minutes until thick and jammy. 
Allow to cool completely.

3  Toss the 100g (3½oz) pecans in the 
remaining maple syrup and spread onto 
the prepared baking sheet. Toast in the 
oven for 10 minutes, tossing halfway. 
Allow to cool, then roughly chop. 

4  Oil another baking sheet. Divide the 
dough in half. Roll one half into a roughly 
30x25cm (12x10in) rectangle about 2cm 
(¾in) thick, with the longest side facing 
towards you. Spread half the cranberry 
jam onto the dough and sprinkle with half 
the maple-toasted pecans. Roll away 
from you into a sausage-like shape. 
Using a sharp knife, trim the ends, then 
slice into about 7-8 buns, each about 
5cm (2in) thick. Place on the prepared 
baking sheet and cover with a tea towel.
Repeat with the other half of the dough 
then allow to prove for about 30 minutes.

5  Preheat the oven to 225°C/Gas Mark 8. 
Lightly brush each bun with a little 
beaten egg and sprinkle over the roughly 
chopped pecans before baking for  
10-12 minutes until golden and baked 
through. Allow to cool on a wire rack 
before tucking in. These are particularly 
nice halved through their middles and 
toasted, like teacakes.
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BAKING ESSENTIALS
Le Cordon Bleu London (www.cordonbleu.edu/london) share their essential 

tips, ideas and tools to help you prepare your best ever Christmas treats!

Preparing Christmas desserts in advance

❑  There are some desserts that 
can be prepared months in 

advance, such as Christmas pudding, 
which is due to a combination of its 
ingredients’ lack of moisture (dried and 
candied fruits), and the preservative 
nature of the alcohol. 

❑  Mince pies are another classic 
Christmas dessert that contain 

dried and candied fruits. You can make the 
mincemeat for your mince pies up to a 
week before you intend to eat them to allow 
the flavours to develop in intensity, and save 
yourself a lot of time on Christmas day! Your 
completed mince pies can be stored in an 
airtight container until they are ready to 

be eaten. Our chefs recommend serving 
them warm with cream or brandy.  (A)

❑  If you are making 
any dessert 

containing pastry, 
then this can be prepared 
in advance, as long as it is 
kept in the fridge before 
being baked. (B)

❑  If you are 
making a 

dessert that 
contains 
meringue, such 
as a Pavlova or a Mont 

Blanc, then again you can start to 
prepare this in advance. As long as you 
keep your meringues in an airtight tin 
they will keep crisp instead of 
going soft.  (C)

❑ Desserts that 
contain cream 

cannot be made too far in 
advance as they may spoil. 

Our chefs recommend 
mixing rum or brandy 
with the cream for a 
festive kick! (D)

them warm with cream or brandy.  (A)

❑  If you are making 
any dessert 

containing pastrycontaining pastrycontaining ,  pastry,  pastry
then this can be prepared 
in advance, as long as it is 
kept in the fridge before 
being baked. (B)

❑  If you are 
making a 

dessert that 
contains 
meringue, such 
as a Pavlova or a Mont 

prepare this in advance. As long as you 
keep your meringues in an airtight tin 
they will keep crisp instead of 
going soft.  (C)

❑ Desserts that 
contain cream 

cannot be made too far in 
advance as they may spoil. 

Our chefs recommend 
mixing rum or brandy 
with the cream for a 
festive kick! 

BA C
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Pastry brush 35mm
£4.90

This flat pastry brush with natural bristles is 
ideal for evenly brushing on eggwash, 
glazing or greasing a pan for crêpes.

    of Le Cordon Bleu's best... time-saving tools

Non-stick silicone 
baking mat

£19.95

The Le Cordon Bleu baking mat is flexible 
and non-stick. Made of fibreglass and food 

grade silicone, it is perfect for cooking 
macaroons, pastries, tart bases and for 

sugar work.

Pastry crimper
£4.90

This simple stainless steel tool with fluted 
blades gives an even, professional crimped 

edge to your tarts.

❑   If you are making something like a 
Bûche de Noël that requires  

a sponge, you can make this up to a week 
before Christmas day and store it in the 
freezer, or a couple of days before and 
chilled until needed. (E)

❑  If your Christmas dessert contains 
elements such as fruit compotes 

or chocolate ganache, these can also be 
made two days prior to their consumption. 
The compote should be kept chilled in the 
fridge and the ganache should be used for 
its purpose (such as filling a sponge or 
decorating a Bûche de Noël). Store in the 
fridge until Christmas Day. (F)

❑  If you are making a custard based 
dessert such as a crème brûlée, a 

crema catalana or even a flan, then this can 
only be prepared and baked the night 

before Christmas, as they have a very 
short life-span. Just leave them in the 
fridge to chill, then caramelise on 
Christmas Day after your Christmas lunch 
has settled.  For the perfect crème brûlée 
our Master Pâtissiers recommend cooking 
it in a bain-marie for a smooth tasting 
cream, and using demerara sugar on the 
top for a nice caramel flavour. (G)

❑  It is essential that you prepare 
whipped cream on the day of 

serving so that it stays stabilised, and of 
course you must prepare your fruit just 
before eating so that it stays as fresh 
and as vibrant as possible. But luckily 
these small tasks do not take long so you 
will still have plenty of time to get on with 
more pressing things like cooking 
Christmas lunch or having another glass  
of sherry! (H)

E

(Available from the Le Cordon Bleu range at La Boutique: www.cordonbleu-boutique.com)
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F G H

Making Christmas cookies 

Rest your dough at different stages 
during the cookie-making process as 
it makes a big difference to the 
appearance of the final product! Rest 
the dough in the fridge after making it, 
and rest it again after rolling and 
cutting out your festive shapes. 
Chilling your cookie dough controls 
the spread as the fats in the mixture 
solidifies, which means that you avoid 
the risk of your cookies becoming a 
misshapen mess! 

Making the perfect cakes
 There are seven stages of baking and 
the basic components of a cake (sugar, 
butter, flour and eggs), play an important 
role in each stage of the baking process, 
and inevitably in how your cake will 
turn out. So here are some common 
issues that arise when baking and why 
they happen: 

Low rise
Not enough air incorporated into the 
mixture during whisking, or eggs heated 
too quickly. 

Uneven shape
The temperature of the oven was not 
regulated, or the oven rack was not level. 

Crust too dark 
Too much sugar used, or the temperature 
was too high. 

Cracked surface
Too much flour, the wrong flour, 
overmixed batter, or again the 
temperature was too high. 

Dense and dry
Too much sugar, eggs heated too quickly, 
or temperature too low.

I N  A S S O C I A T I O N  W I T H
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MAKES 1
For the gingerbread
150g (5½oz) butter, softened
150g (5½oz) soft brown sugar
1 large free-range egg
125g (4½oz) golden syrup
500g (1lb 1oz) plain fl our
1 tsp bicarbonate of soda
2 tsp ground ginger
To decorate
200g (7oz) ready to roll

white icing
tubes of white and blue 

squeezy writing icing 
silver sugar balls
icing sugar, for dusting

1 Preheat the oven to 175°C/Gas 
Mark 4. Line two large baking 
trays with baking paper. Create 
seven star templates (a computer 
works well for this) each with five 
points per star, in the following 
sizes: 20cm (8in), 17cm (6½in), 
15cm (6in), 12cm (4½in), 10cm 
(4in), 7cm (2¾in), 5cm (2in) and 
4cm (1½in). 
2 Cream the butter and sugar in 
a large bowl until light and fluffy. 
Mix in the egg and golden syrup. 
Press in the flour, bicarbonate of 
soda and ginger using the back 
of the spoon. Use your hands, if 
necessary, to bring the mixture 
together to form a moist ball of 
dough. Leave to rest for 
10 minutes.
3 Working with the dough in 
pieces rather than using all of it at 
once, roll out each piece to 6mm 
(¼in) thick. Using your templates, 
cut out three each of the 20cm 
(8in), 17cm (6½in) and 15cm (6in) 
stars. Cut out two each of the 
12cm (4½in), 10cm (4in), 
7cm (2¾in) and 5cm (2in) stars, 
then cut out one 4cm (1½in) star. 
If you have any dough left over, 
cut out some extra stars so you 
can choose the best ones to 
make the tree.
4 Place the stars on the baking 

trays, then bake in the oven for 
8 minutes or until golden. You 
won’t fit all the stars on the two 
baking trays at once, so you will 
need to cook them in batches. 
Allow to cool.
5 Roll out the icing to 3mm (1/8in) 
thick, then cut out 16 circles, 
smaller than the stars, so they 
will sit in the centre of each star 
without overlapping the edges. 
Set aside.
6 Place one of the 20cm (8in) 

offset the points of each layer and 
fix discs in between each star. 
Before fixing the final star in 
place, decorate with a blob of 
writing icing, then scatter silver 
balls on top. Allow to set, then fix 
to the top of the tree in an upright 
position, securing in place with a 
large blob of writing icing.
8 Dust the points of each star 
with a little icing sugar, then 
decorate with silver balls, held in 
place with a little writing icing.

Although it  might look complicated, this impressive gingerbread Christmas tree is super 
simple to make. It’s a great project to keep the kids entertained and you can get creative with 
a variety of colour, sprinkles and edible sparkles for a really Christmassy feel!

B R I T I S H B A K I N G I C O N

GINGERBREAD 
TREE

stars on a serving plate and fix an 
icing circle in the centre of it, 
securing in place with a blob of 
white writing icing. Add a blob of 
icing on top of the disc, then 
place another 20cm (8in) star on 
top, with the points offset from 
the star below. Press gently to 
secure in place. 
7 Continue stacking up the stars 
in order of size, finishing with the 
smallest on top. You should use 
18 stars in total. Remember to 
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 The ultimate
Baking Event

BOOK NOW 0844 854 1364
thecakeandbakeshow.co.uk

 T T T The The T The Thehe ultimate ultimatehe ultimatehehe ultimatehe ultimate
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#CakeAndBake

AA

6 – 8 October 2017
ExCeL, London 

SPONSORS MEDIA PARTNERS CHARITY PARTNER

Great Ormond Street Hospital Children’s Charity. 
Registered charity no.1160024

FOOD THOUGHTS

*T&Cs: £10 offer applies to adult priced tickets saving based on the door rate adult £16 Manchester/£17 London). Offer ends 11 November 2017. Transaction fee of £1.75 per order applies. The offer is subject to availability, doesn’t apply to concessions, to tickets already booked and cannot be used in conjunction 
with any other offer. Calls cost 7p per minute plus your phone company’s access charge. 
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9–12 November 2017 
EventCity, Manchester
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EXCLUSIVE MONTH-TO-VIEW 
CALENDAR FEATURING 12 seasonal recipes

Calendar 2018
IN ASSOCATION WITH
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Welcome
Welcome to our 2018 baking heaven 
calendar. As always, we’ve got a different 
recipe waiting for you to try every month 
for the next 12 months and this year 
we’ve included a delicious mix of sweet 
and savoury seasonal treats.   
Magimix has joined us to offer you some 
great tips and tricks each month too – for 

more information on any of the products mentioned, 
visit www.magimix.co.uk

I hope you enjoy the calendar and I look forward to 
seeing what 2018 has in store for us all. Happy baking!

Subscribe to baking heaven!
Subscribe to baking heaven and save a huge 30% off the 
cover price. Pay just £20.95 (UK delivery) for one year of 
baking heaven and get all 6 copies delivered direct to your 
door! To place your order, go to anthem-publishing.com/bake 
and enter the code XSINGLE17 or call us on +44 (0) 1371 853 
609* and quote code XSINGLE17 to claim your discount. 
Discounts for international readers are also available.

Jessica Gooch Editor

seeing what 2018 has in store for us all. 

IN ASSOCATION WITH
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Cookie kisses
MAKES 24 

For the cookies
110g (4oz) butter, softened
110g (4oz) caster sugar
85g (3oz) soft light brown sugar
1 free-range egg
½ tsp vanilla extract
150g (5½oz) plain flour
½ tsp bicarbonate of soda
¼ tsp salt
195g (7oz) rolled oats
75g (1¾oz) pecans, chopped
75g (1¾oz) chopped mixed nuts
For the filling
75g (1¾oz) chocolate spread
For the buttercream
50g (1¾oz) butter, softened
100g (3½oz) icing sugar
1 tbsp strawberry jam
½ tsp vanilla extract

1 Preheat the oven to 200°C/Gas  
Mark 6. In a large bowl, cream together 
the butter and sugars until light and 
fluffy. Add the egg and vanilla and beat 
well. In a separate bowl, combine the 
plain flour, baking powder, bicarbonate 
of soda and salt. Add the dry mixture to 
the butter and eggs and mix thoroughly 
to combine. 
2 Roughly chop the pecans and add to 
the cookie dough with the rolled oats 
and chopped mixed nuts. Mix well 
until evenly distributed throughout the 
cookie dough.
3 Line two baking trays with baking 
paper. Roll the dough into balls by hand, 
about 2.5cm (1in) in diameter. Place 
well-spaced apart on the baking trays, 
then bake in the oven for 6-8 mins until 
lightly golden. Allow to cool for 5 mins 
on the baking trays before transferring to 

BAKING TIP

HAVE PATIENCE!
A L LOW TO COOL F UL LY 
BEF ORE H A NDL ING AS 
T HE Y ’L L BE TOO SOF T

a wire rack to cool completely.
4 To prepare the filling, make the 
buttercream by beating together the 
softened butter and icing sugar. Split the 
buttercream in half. To one, add 1 tbsp 
strawberry jam. To the other, add ½ tsp 

vanilla extract, then mix well.
5 Once the cookies have cooled, 
sandwich pairs together with chocolate 
spread, strawberry buttercream and 
vanilla buttercream.

TIP
Any combination of nuts, to a total of 
150g (5½oz) can be used in place of  
the pecans and chopped mixed nuts.

J A N U A R Y
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Built to last, our food processors come
with a 30-year motor guarantee.

Go to www.magimix.co.uk
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BAKING TIP

MIX IT BETTER
LE T CRE AM CHEESE COME 

UP TO ROOM TEMPER ATURE 
BEFORE COMBINING

50g (1¾oz) hazelnuts, chopped
For the frosting
125g (4½oz) chocolate hazelnut 

spread
100g (3½oz) soft cream cheese
300g (10½oz) golden icing sugar
35g (1oz) hazelnuts, chopped

1 Preheat the oven to 180˚C/Gas Mark 4. 
In a large bowl, cream together the butter 
and sugar until light and fluffy. Beat in the 
eggs one at a time, until fully combined. 
Add a spoonful of flour along with each to 

prevent the mixture from curdling. Sift in 
the flour, then the baking powder and fold 
into the mixture until even.
2 Add to the mixture the melted 
chocolate, milk and chopped hazelnuts 
and stir well to combine.
3 Divide the mixture between 
12 cupcake cases and bake in the oven 
for 22-25 minutes, until well risen and 
springy to the touch.
4 To make the frosting, beat together 
the chocolate hazelnut spread and the 
soft cream cheese until they are evenly 

combined. Sift in the golden icing sugar 
and beat well.
5 Pipe or spread over the tops of the 
cooled cupcakes with a palette knife, 
then scatter with the remaining 
chopped hazelnuts.

Chocolate 
hazelnut cupcakes
MAKES 12 

For the cupcakes
150g (5½oz) butter, softened
150g (5½oz) caster sugar
3 large free-range eggs
150g (5½oz) self-raising flour
¼ tsp baking powder
70g (2½oz) dark chocolate, melted
4 tbsp milk

F E B R U A R Y
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Blitz up a bunch of frozen bananas in your Magimix
to create a great vegan ice cream base –

indulge your sweet tooth by adding chocolate or nuts.
Go to www.magimix.co.uk/recipes
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Earl Grey tea loaf
MAKES 10 SLICES

For the cake
2 Earl Grey tea bags
300ml (10fl oz) boiling water
125g (4½oz) golden caster sugar
200g (7oz) raisins
200g (7oz) currants
200g (7oz) dried cranberries
1 large free-range egg, beaten
225g (8oz) self-raising flour
grated zest and juice of 1 unwaxed 

lemon
To decorate
1-2 tsp Earl Grey tea  
50g (1¾oz) icing sugar
grated shards of chocolate

1 Place the tea bags into a heatproof 
bowl or large jug, then add the boiling 
water. Leave to brew for 5 minutes, 
before removing the bags and stirring 
through the sugar until dissolved. Add 
the fruit, then leave to steep for  
12 hours in a cool place.
2 To make the cake, preheat the oven 
to 180˚C/Gas Mark 4. Line a standard 
900g (2lb) loaf tin with baking 
parchment, then grease with a  
little butter.
3 Add the egg, flour, lemon zest and 
juice to the fruit mixture in a large 
bowl, then beat thoroughly. Pour the 
batter into the prepared loaf tin and 
bake for 1 hour, or until a skewer 
inserted into the centre comes out 
clean. Leave the loaf to cool in the tin. 
4 When cool, make the glacé icing by 
mixing 1 tsp of Earl Grey tea into the 
icing sugar. When happy with the 
texture, remove the cake from the tin 
and place onto your serving plate. 
Spread the icing across the top of the 
cake. Serve alone or buttered.

M A R C H

BAKING TIP

DECORATE IT!
USE GRATED SHARDS 
OF  YOUR CHOICE OF 
CHOCOLATE ON TOP

TIP
You can make this delicious low-fat cake 
with other teas; try Lady Grey, Lapsang 
Souchong, passion flower, your favourite 
black tea or green tea… experiment!
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Use the mini bowl on your Magimix food processor
to create your own dip, pesto, hummus or marinade

in seconds. Go to www.magimix.co.uk/recipes
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Chocolate malt cake
MAKES 10 SLICES

For the cake
460g (1lb) butter, softened
230g (8oz) caster sugar
230g (8oz) soft light brown sugar
7 large free-range eggs, beaten
360g (12oz) self-raising flour, sifted
1½ tsp baking powder
100g (3½oz) cocoa powder, sifted
5 tbsp Horlicks Traditional powder
200ml (7fl oz) milk
For the frosting
150g (5½oz) dark chocolate, broken 

into pieces
125g (4½oz) butter, softened
400g (14oz) icing sugar, sifted
3 tbsp Horlicks Traditional powder 
 (not Horlicks Light)
2 tbsp milk
To decorate
Maltesers

1 Preheat the oven to 180˚C/Gas Mark 4. 
Grease three 20cm (8in) cake tins and line 
the base of each with baking paper. Cream 
the butter and sugars together in a large 
bowl until light and fluffy. Add the eggs, 
flour, baking powder, cocoa and Horlicks, 
then beat for 1 minute. Gradually add the 
milk while still beating. Mix until the batter  
is smooth. 
2 Divide the mixture equally between 
the cake tins and level the tops. Place in 
the oven and bake for 30-35 minutes 
until the cakes are firm and spring back 
when lightly pressed. Cool in the tin for 
5 minutes, then turn out onto a wire rack 
to cool completely.
3 For the frosting, melt the chocolate in 
a heatproof bowl over a pan of gently 
simmering water. Remove from the 
heat and allow the chocolate to cool for 

2 minutes. In another bowl, beat the 
butter until smooth and soft, then beat 
in the melted chocolate. Add half the 
icing sugar and beat well. Add the 
remainder of the icing sugar and the 

A P R I L

BAKING TIP

FULL FLAVOUR
AVOID USING HORLICKS 

LIGHT, REGULAR HORLICKS
WORKS BEST

Horlicks. Continue beating while 
gradually adding enough milk to make  
a soft fudgy icing. 
4 Place one layer of cake on a serving 
plate and cover the top with frosting. Place 

another layer of cake on top of the frosting, 
then cover that cake with frosting. Add the 
final cake and cover the top with frosting, 
then decorate with Maltesers.
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Discover hundreds of recipes to make
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Rock cakes
MAKES 14-16

225g (8oz) self-raising flour, sifted
1 tsp baking powder
115g (4oz) unsalted butter
115g (4oz) sultanas
50g (1¾oz) mixed peel
75g (2¾oz) golden caster sugar
1 free-range egg, beaten
3 tbsp milk, if needed
3 tbsp Demerara sugar

1 Line a large baking tray with baking 
paper and preheat the oven to 200˚C/
Gas Mark 6.
2 Place the flour and baking powder in  
a large bowl, then rub in the butter using 
your fingertips until the mixture 
resembles fine breadcrumbs. Stir in the 
sultanas, mixed peel, caster sugar and 
beaten egg and mix thoroughly until a 
stiff dough is formed – if the dough is 
too stiff to stir, add a little milk a 
tablespoon at a time.
3 Drop plum-sized amounts of the 
mixture onto the prepared tray, leaving 
enough room to allow for spreading.
4 Sprinkle the top of each rock cake 
with Demerara sugar and bake for  
15-20 minutes until golden brown. 
Remove from the oven and transfer to  
a wire rack to cool.

M AY

These traditional fruit buns
have a knobbly texture!
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For a quick snack ready in no time, blitz a good mixture
of nuts, dried fruits and dates in your Magimix and roll into 

bite-size energy balls. Go to www.magimix.co.uk/recipes
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Churros with 
chocolate dip or chilli 
hot chocolate
SERVES 4

For the churros
1 ltr (1¾pt) sunflower/vegetable 

oil, for frying
450ml (15fl oz) water
50g (1¾oz) butter
½ tsp baking powder
250g (9oz) plain flour
25g (1oz) caster sugar, plus  

25g (1oz) for dusting 
For the chocolate dip
150ml (5fl oz) double cream
100g (3½oz) dark chocolate  

(70% cocoa solids)
For the chilli hot chocolate
1 ltr (1¾pt) whole milk
2 red chillis
200g (7oz) dark chocolate  

(70% cocoa solids), finely 
chopped

1 To make the churros, in a large bowl 
mix together the plain flour, baking 
powder and caster sugar. Set to one side.
2 Place the water and butter in a pan and 
heat until the butter has melted. Make a 
well in the centre of the dry ingredients 
and add the liquid. Stir together, working 
out any lumps with the spoon to a soft 
and lightly sticky dough. Allow to rest for 
10 minutes.
3 Heat the oil in a large pan to a 
temperature of 170˚C. Add the dough to 
a large piping bag fitted with a large 
open star nozzle. 
4 Holding the piping bag above the pan 
of oil, carefully pipe a 12cm (5in) length 
of dough from the bag, lowering it gently 
into the hot oil and snip off with scissors. 

Repeat with 2-3 more churros, carefully 
positioning them away from the others 
frying in the oil. Fry for 3-4 minutes until 
golden brown, then remove with a  
slotted spoon. 
5 Drain on kitchen paper and dust with a 
little caster sugar. Repeat the frying 
process until all the dough is used up 
and serve straight away.

For the chocolate dip
6 Chop the dark chocolate and set to 
one side. Add the cream to a pan and 
heat until just below boiling. Remove 
from the heat and add the chocolate. 
Allow to stand for 2 minutes, before 
stirring to a smooth consistency. 
Transfer to a serving bowl.

For the chilli hot chocolate
7 Pour milk into a large pan. Slice the 
chilli in half lengthways, remove the 
seeds and add to the milk.
8 Heat over a gentle heat until just 
below boiling. Remove from the heat 
and allow to stand for 10 minutes to 
allow the chilli to infuse.
9 Remove the chilli from the milk and 
add the chocolate. Allow to stand for a 
further 5 minutes, then whisk together 
until evenly combined.
10 Gently reheat and serve. Sweeten to 
taste if required. For an extra kick, add  
a little diced chilli to each mug!

SAFETY NOTE
Take care when heating oil – 

churros can also be fried in a deep 
fat fryer, setting the temperature to 

170˚C. If you don’t have a 
thermometer to test the 

temperature of the oil, carefully 
drop in a small blob of dough. When 

it sizzles gently it is ready to use. 

J U N E
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Use your Magimix to chop and evenly slice vegetables
and fruit in seconds – perfect if you’re making

showcase party pieces. Go to www.magimix.co.uk
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Strawberry, ricotta, 
lemon and 
cream tart
SERVES 6 

For the pastry
100g (3½oz) cold butter, plus extra 

for greasing
175g (6oz) plain flour
1 tbsp caster sugar
1 free-range egg
a little cold water
For the filling
200ml (7fl oz) double cream
250g (9oz) ricotta
finely grated zest of 1 lemon
1-2 tbsp ground cinnamon 
250g (9oz) strawberries

1 Rub the cold butter into the sifted 
flour until it resembles fine 
breadcrumbs. Mix in the sugar and the 
egg, adding just enough cold water to 
create a dough, but no more. 
2 Roll out the pastry, then use it to line a  
20cm (8in) tart tin greased with a little 
butter. Prick the base of the tart with a 
fork. Place the tart tin in the fridge for  
30 minutes.
3 Whisk the fresh cream in a bowl until 
it forms soft peaks. Add the ricotta, 
lemon zest and cinnamon 
and mix well.
4 Preheat the oven to 180°C/Gas Mark 
4. Bake the pastry tart case for  
20-25 minutes until crisp and golden. 
Cool on a wire rack.
5 When you are ready to serve the  
tart, spoon the ricotta and cream 
mixture evenly across the tart base. 
Decorate the top of the tart with  
the strawberries.

J U LY

Gra
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Recipe and photography by www.berryworld.com
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Whip up an effortless pastry in seconds
using your Magimix. It’s perfect

for making sweet or savoury treats.
 Go to www.magimix.co.uk/recipes

IN ASSOCATION WITH
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BAKING TIP

ENHANCE IT!
FOR A SALT Y SWEE T T WIST 

SCAT TER THEM WITH 
A LIT TLE SE A SALT

125g (4½oz) dark chocolate, broken 
into pieces

1 Preheat the oven to 200˚C/Gas  
Mark 6, then line two baking trays with  
baking paper.
2 For the biscuits, cream the butter and 
sugar together in a large bowl until light 
and fluffy. Beat in the egg and vanilla 
extract. Add the cocoa powder, flour and 
salt and bring the dough together until 
evenly combined. Wrap the dough in 
clingfilm, then chill in the fridge for 1 hour.
3 Divide the chilled dough into 24 equal-
sized pieces. Roll each piece of dough 

into a ball, then into a long thin sausage 
shape about 30cm (12in) long. Take two 
ends of one sausage and twist around 
each other once, leaving a large loop in 
the top of the dough. Twist the ends 
again. Repeat with the other pieces  
of dough.
4 Place the biscuits, spaced apart, onto 
the prepared trays and fold the loop 
downwards either side of the twist to 
form a pretzel shape. Bake for  
14 minutes, then leave to cool on the  
tray for 5 minutes. Transfer to a wire rack 
to cool completely.
5 To decorate, melt the chocolate in  

a heatproof bowl over a pan of gently 
simmering water. Brush chocolate over 
half of each pretzel or, alternatively, dip 
half of each pretzel in the chocolate then 
hold over the bowl for a couple of 
seconds to allow the excess to drip back 
into the bowl. Place on a sheet of baking 
paper, then scatter with chocolate 
sprinkles and allow to set.

Chocolate 
pretzel biscuits
MAKES 24

For the biscuits
120g (4½oz) butter
55g (2oz) caster sugar
1 large free-range egg
1 tsp vanilla extract
25g (1oz) cocoa powder, sifted
240g (9oz) plain flour, sifted
½ tsp salt
To decorate
chocolate sprinkles

A U G U S T
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Summer Bank Holiday
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Summer Bank Holiday 
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Fancy making your own batch of nut butter? Use your
Magimix to blend a tasty and fuss free butter in less than

a minute. Go to www.magimix.co.uk/recipes

IN ASSOCATION WITH
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Blackberry and 
orange light sponge 
puddings
MAKES 6  

150g (5½oz) self-raising flour
110g (4oz) butter softened
110g (4oz) caster sugar, plus  

1 tbsp for the blackberries
1 tsp baking powder
a pinch of salt
150g (5½oz) blackberries
grated zest and juice of 1 medium 

orange
2 large free-range eggs

1 Butter six 175ml (6fl oz) aluminium 
pudding basins. In a small bowl, gently 
mix the blackberries with 1 tbsp sugar, 
half of the orange zest and half of the 
orange juice. Set to one side. 
2 In a large bowl, sift the flour, salt and 
baking powder. Add the butter, caster 
sugar and eggs and whisk with an 
electric hand whisk for about 2 minutes 
until you have a soft, smooth and 
creamy batter. Add the remaining 
orange zest and juice, then combine.
3 Divide the blackberries, sugar and 
orange between the pudding basins. 
Spoon the pudding batter over the top, 
smoothing the top with the back of a 
spoon and leaving a 1cm (½in) space 
from the top of the basin to allow the 
puddings to rise. Place a square of foil 
with a central pleat over each basin 
and fold in the edges of the foil all the 
way round. 
4 Place three of the puddings into a 
steamer over a pan of boiling water, 
add a layer of crumpled foil and layer 
the other three puddings on top. Cover 
with a well-fitting lid and steam for  

S E P T E M B E R

1 hour, regularly checking to see if the 
water needs topping up. Once 
cooked, let the puddings stand for  

15 minutes before turning them out 
onto warm serving plates. Serve with 
pouring cream.

BAKING TIP

STEAM IT
MAKE THIS PUDDING 

IN A 1-LITRE BASIN AND 
STE AM FOR 2 HOURS.
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The entire Magimix Food Processor and Blender 
ranges have been awarded the Quiet Mark,

meaning they are some of the 
quietest in the industry. 

Go to www.magimix.co.uk

IN ASSOCATION WITH
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Ginger and white 
chocolate baked 
cheesecake with 
toffee sauce
SERVES 8-10

For the base
200g (7oz) crushed biscuits (we 

used half digestive and half 
gingernuts)

75g (2¾oz) melted butter
1 piece of stem ginger (from a jar 

in syrup)
For the filling
300g (10½oz) cream cheese 
250g (9oz) mascarpone
100g (3½oz) white chocolate, 

melted and slightly cooled
100g (3½oz) caster sugar
3 large free-range eggs, beaten
25g (1oz) plain flour
1 tbsp syrup, from the jar of  

stem ginger
1 tsp ground ginger
For the toffee sauce
50g (1¾oz) soft brown sugar
50g (1¾oz) butter
2 tbsp syrup, from the jar of  

stem ginger
½ tsp chilli powder (optional)
6 tbsp double cream
To decorate
white chocolate shavings (either 

bought or made using a 
vegetable peeler)

1 sliced piece of stem ginger

1 Grease and line a deep 20cm (8in)
round loose-bottomed cake tin and 
preheat the oven to 150˚C/Gas  
Mark 2.
2 To make the base, place the crushed 
biscuits in a mixing bowl, add the 

O C T O B E R

butter and mix well. Tip the mix into the 
prepared tin, then press down and even 
out using the back of a metal spoon.
3 Lay the sliced ginger on the top of the 
biscuit mix, evenly spacing. Place in the 
fridge while you prepare the filling.
4 To make the filling, place the cream 
cheese, mascarpone, sugar, flour, 
ground ginger and syrup into the bowl of 
your mixer or a mixing bowl. Mix until 
well combined. Add the eggs and beat 
until the mixture is smooth.
5 Fold in the melted white chocolate. 
Spoon the mixture on top of the biscuit 
base and spread it out evenly. Place the 
cake tin onto a baking tray, then bake for 
50-60 minutes. The cheesecake is 

cooked when the edges are firm, but 
there is still a ‘wobble’ in the middle. 
Open the oven door and allow to cool in 
the oven to reduce cracking.
6 Remove from the oven when cooled 
and allow to cool completely in the tin. 
Place the cheesecake back in the fridge 
and chill for at least 2 hours.
7 While the cheesecake is chilling you 
can make the sauce. In a small saucepan 
place the butter, sugar and syrup, heat 
gently and stir constantly until melted. 
Turn up the heat to bring the sauce to  
a gentle boil for 2-3 minutes.
8 Remove from the heat and keep 
stirring. If you are using the chilli, add it 
at this point, then add the cream and stir 

through. Set the sauce aside to cool. It 
will thicken as it cools and can be used 
warm or cold with the cheesecake.
9 When you are ready to serve, carefully 
remove the cheesecake from the tin. To 
decorate, top with the chopped ginger 
and chocolate. Drizzle with some of the 
sauce and put the rest of the sauce in a 
jug to be added later if you want more.

The ginger and the chilli in 

the sauce can pack quite a 

punch so make sure you keep 

checking the taste
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IN ASSOCATION WITH

Make fresh homemade butter in seconds! Simply whisk double cream in 
your Magimix food processor for under a minute et voilà! You’ll even have 

buttermilk leftover for baking. Go to www.magimix.co.uk/recipes
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Fig and 
caraway bread
SERVES 6-8

200g (7oz) strong white flour, plus 
extra for dusting

200g (7oz) wholewheat bread flour
7g sachet fast action dried yeast
1 tsp sugar
2 tbsp caraway seeds
2 tbsp malt
30g (1oz) butter, melted
100ml (3½fl oz) warm milk
125ml (4½fl oz) warm water
1 tsp salt
170g (6oz) dried figs, roughly 

chopped 

1 Combine the flours, yeast, sugar and 
seeds in a large bowl. In a separate 
bowl stir together the malt, butter, milk 
and water. Stir the salt into the flour 
mixture, then pour in most of the liquid.
2 Combine everything together using 
your hands to form a soft dough. If it’s 
too dry, add a little more of the 
remaining liquid. Lightly dust your  
work surface with flour, then turn out 
the dough and knead for about  
10 minutes until the dough becomes 
smooth and elastic. 
3 Return the dough to the bowl and 
cover with some oiled clingfilm. Set 
aside to rise in a warm place for an hour 
or until it has doubled in size.
4 When risen, turn the dough out onto a 
floured surface and knead in the figs so 
they are evenly distributed throughout 
the dough. Shape the dough into a 
round and place on a lightly floured 
baking sheet. Use a sharp knife to cut a 
crisscross pattern in the top of the 
dough, then dust with flour.

N O V E M B E R

5 Leave to rise for 30 minutes. Towards 
the end of this time, preheat the oven to 
180°C/Gas Mark 4. When the dough 
has risen, bake in the oven for  

40-45 mins. To test the bread, tap the 
base and you should hear a hollow 
sound when it’s cooked. 

The fig and caraway 

in this bread makes 

a tasty flavour 

combination for supper
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IN ASSOCATION WITH

Save time and knead your bread dough in less than a minute
with your Magimix – it even has the capacity to make a family size loaf!

Go to www.magimix.co.uk
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Chocolate meringue 
yule log
YOU WILL NEED

For the meringue
4 large free-range egg whites
225g (8oz) caster sugar
30g (1oz) cocoa powder, sieved
For the filling
150g (5½oz) dark chocolate (70% 

cocoa solids)
300ml (10fl oz) double cream
To decorate
50g (1¾oz) dark chocolate (70% 

cocoa solids)
holly leaves
mini red baubles

1 Preheat the oven 180°C/Gas Mark 4. 
Line a 23x32cm (9x12in) Swiss roll tin 
with baking paper.
2 For the meringue, place the egg 
whites in a clean, grease-free bowl and 
whisk until soft peaks form. Gradually 
whisk in the sugar, a little at a time at 
high speed. Whisk until stiff and all the 
sugar is added, but be careful not to 
over whisk.
3 Gently fold in the cocoa using a metal 
spoon, then pour into the prepared tin 
and level the top. Place in the middle of 
the oven and bake for 35 minutes until 
firm to the touch. Leave to cool in the tin.
4 For the filling, break up the chocolate 
into chunks and melt in a heatproof  
bowl over a pan of simmering water. 
Remove from the heat and allow to cool. 
Whip the cream until stiff, then gently 
stir in the melted chocolate until  
well combined.
5 Place a sheet of baking paper, a little 
larger than the baking tray, on your work 
surface, then turn the meringue out with 

D E C E M B E R

the top face-down. Gently remove the 
paper which lined the tin, then spread 
the chocolate cream evenly on top of  
the meringue.
6 Starting from a short end, use the 
baking paper to help you gently roll the 
meringue by pulling the paper up and 
over as you roll – you can expect the 
meringue to crack in places. Turn over if 

necessary so the end is underneath the 
roulade to hold the shape. Transfer to a 
serving dish.
7 To decorate, melt the chocolate in a 
heatproof bowl over a pan of simmering 
water. Drizzle over the top of the roulade 
using either a teaspoon or piping bag.
8 Carefully dip a few holly leaves into the 
remaining melted chocolate, then leave 

to set on a sheet of baking paper. When 
completely set, add to the top of the 
meringue along with a few mini red 
baubles. Chill before serving if not eating 
straight away, and don’t forget to tell 
your guests the holly leaves  
aren’t edible!

The perfect
          centrepiece!

BH25.Calendar.jg4.indd   26 22/09/2017   12:20



3

10

17

31

24

4

11

18

25

5

12

19

26

6

13

20

27

7

14

21

28

1

8

15

22

29 30

2

9

16

23

DECEMBER
Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Boxing DayChristmas DayChristmas Eve

New Year’s Eve
Effortlessly transform egg whites into beautiful

meringues with your Magimix; remove the mini feedtube 
to allow extra airflow. Go to www.magimix.co.uk/recipes

IN ASSOCATION WITH
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Slice | Grate | Chop | Whisk | Blend | Bake
www.magimix.co.uk
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