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  Hidden surprise bauble 
cupcakes
 Chocolate Christmas cake
 Garlic dough balls to share

TRY THREE
TECHNIQUES 
FOR STRUDEL 
PASTRY 

M A S T E R C L A S S

Beyond
Flavour

How to use all 
your senses to 

become a chocolate 
connoisseur

STEP-BY-STEP 

Create a gingerbread 
centrepiece for your 

Christmas table

Are you 
using the 

right sugar?

Bake your best ever 
christmas treats

Festive Fun!

Gingerbread igloo, p76



Made in the UK using ultra-fine icing 
sugar and the finest gum tragacanth
to create a flawless, satin smooth finish 
for those special cakes 

Available in white and ivory in 2½kg and 
5kg packs, Couture offers luxury quality 
at an everyday price

Couture is the new  

Great British sugarpaste  

everyone is talking about

Hundreds of busy cake makers have  
already switched to Couture as their  
preferred brand and we think you will too,  
so why not give it a try?

We’re so confident you’ll fall in love with  
Couture that if you try it and still prefer your  
old brand, we’ll give you your money back*

cake-stuff.com
facebook.com/CakeStuff.Ltd @CakeStuffLtd

Couture sugarpaste is made exclusively for Cake Stuff.  

Over 7,500 top baking, cake decorating and sugarcraft products  

in stock at fantastic prices, ready to be delivered straight to your door.

cake-stuff.com/couture

**

*see website for full product information and T&C’s

**trial price of £12.50 for 5kg white / ivory applies until 31.12.16

No limit to how many you can order at this price.  Even lower prices 

available to Trade / Wholesale customers – see website for full details

for only 

£12.50

Couture
Try 5kg

£19.95 RRP
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W E L C O M E

The Christmas issue of baking heaven is probably

my favourite one of the whole year to put together.

Although it feels a little odd thinking about

Christmas cakes and mince pies while everyone

else is planning their summer holidays, it does

mean I can start to get excited about the festive

season early and put together extensive lists of

everything I want to try this year. We’ve got some

great recipes waiting for you to try this issue – I’m particularly taken

with the hidden surprise cookie stockings on page 28 and the

gingerbread igloo cover star on page 76.

As well as reawakening your Christmas spirit, we’ve got plenty of

baking advice to share with you this issue. We take a look at the different

types of sugar that you can use in your baking on page 26, show you how

to really appreciate chocolate on page 82 (this will open up a whole new

flavour experience to you), and reveal our favourite baking shortcuts on

page 119. Plus you can learn how to create an edible centrepiece for your

festive table on page 46 and we take you through the process of making

three different types of pastry for winter strudels on page 114.

I really hope you enjoy the issue and we’d love to see what you make

from this month’s magazine – share your photos and comments with us

on Facebook and Twitter (details left). Merry Christmas everyone!

GET IN
TOUCH
Senior Editor Sally Fitzgerald

sally.fitzgerald@anthem-

publishing.com

Creative Director Jenny Cook

Art Editor Martin Davies

Production Editor Bob Wade

Printed by William Gibbons & 

SonsLtd

“ Welcome to our 
Christmas issue, packed 
with festive treats”

SALLY FITZGERALD 

SENIOR EDITOR

Cover image © iStockPhoto

SUBSCRIBE 
NOW!
Turn to page 44 for 

our very special 

subscription offer 

and get a free 

Joseph Joseph 

utensil set when 

you subscribe. 

Sign up today!

JOIN US 
NEXT ISSUE!
The December/

January issue of 

baking heaven goes 

on sale 1 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
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Recipe finder
Cakes
14 Chocolate whisky bundt cake

14 Ricotta, orange and chocolate cake

15 American Christmas cake

16  Christmas pudding cake

16 Christmas stollen

17  Chocolate Christmas pudding 

piñata cake

18  Bûche de Noël

18 Elderfl ower cakes with rhubarb icing

19 Gingerbread man Christmas cake

20 Bitter fl ourless chocolate cake

20 Raspberry yoghurt cake

21 Lemon and lavender cake

22 Rosenbrød

23 Yule log

24 Winter apple layer cake

25 Banana and toffee log

25  Chocolate fudge cake with truffl es

Christmas surprises
29  Christmas stockings

30 Christmas tree surprise cake

32 Hidden ornament cupcakes

Cupcakes
34 Violet velvet cupcakes

35 Orange marmalade cupcakes

35 Rainbow cupcakes

36  Rocky roadsters

36 Battenburg cupcakes

37 Espresso express

37 Popping candy cupcakes

38 Lemon cupcakes with lavender jelly

38 Lavender blueberry cupcakes

39  Lavender shortbread and 

vanilla cupcakes

40 Lavender honey cupcakes

41  Lavender and white 

chocolate cupcakes

42 Sparkle reindeer and holly cupcakes
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50 Dutch macarons

51 Pignons

52 Rocher noix de coco

Biscuits
54 Cacao, banana, date and cashew bars

54  Chocolate and almond Christmas 

cookie tree

55 Christmas baubles

56 Chocolate macadamia shortbreads

57 Cranberry palets Breton

57 Orange-rosemary shortbreads

58 Buttered tea cakes

59 Butter cookies

60 Pistachio and strawberry macarons

62 Gingerbread men wreath

62 Letters to Santa biscuits

Halloween bakes
65  Day of the dead skulls

66  Monstrous mummies

67  Morbid meringue bones

Teatime treats
70  Gluten & dairy-free gingerbread latte

70 Gluten & dairy-free yule log

71 Cherry marzipan streusel squares

72  Christmas bread

73 Cinnamon and hazelnut knots

73 Buttermilk honey oat loaf

74 Stained glass window biscuits

74  Salted caramel peanut butter cups

75  Christmas crackers

76 Gingerbread igloo

Alternative Christmas cake
79  Gingerbread latte

80  Dense chocolate Christmas cake

81  Chocolate & chestnut Yuletide log

Macarons
85  Basic macarons

86  Gingerbread spice macarons

87  Caramel and nuymeg macarons

Savoury
92  Feta, Greek yoghurt and 

herb muffi ns

93  Sour cream, cheddar and chive 

drop scones

94  Rolled and fi lled Pugliese focaccia

95  Pumpkin bread

95 Cheesy panettone

96  Cheese and Parma ham straws

96  Savoury picnic tartlets

97  Dough balls

97  The Epsom Bakehouse seeded loaf

98  Cheese-toppes chilli and 

onion boules

99  Cottage loaf

100  Christopsomo

Puddings
102  Lime and pistachio roulade

103  Dutch baby with cinnamon rhubarb

104  Chocolate galette des rois

104  Croissant pudding

105  Marmalade and whiskey bread and 

butter pudding

105  Christmas syllabub

106  Mango and lychee souffl é

107  Pear and cinnamon strudel

108  Toffee cranberry puddings

108  Baked apple and blackberry tart

109  Chocolate, hazelnut and salted 

caramel cheesecake

109  Chocolate chip cookie cheesecake

110  Chocolate cherry pavlova

111  Cherry and bay pie

112 Christmas baked Alaska
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What could be better on a chilly 

autumn day than sitting down to a 

nice cuppa? Particularly if that 

cuppa is inspired by sorbets, cakes 

and soufflés! A new collection of 

Dessert Teas has been launched by 

the British and internationally-

recognised company, Ahmad Tea. 

You can choose from three black 

tea varieties, including Strawberry 

Velvet Cake, Pear & Cinnamon 

Strudel and Moroccan Orange 

Slice. Or you might fancy one of 

the three green tea varieties, 

which include Citrus & Mint 

Sorbet, Strawberry Basil Coulis 

and Mango & Lychee Soufflé.

Ahmad’s Dessert Teas are 

available from Ocado, priced £4 

per pack. For more details visit 

www.ahmadtea.co.uk

When you want to give your baking 

a little extra love, all you need is 

heart – heart-shaped cookies! The 

new Cookie Choc Hearts kit from 

Silikomart not only has a heart-

shaped cookie cutter, but a silicone 

mat with three different designs for 

making chocolate or jam 

decorations to go on the cookie 

base. There’s also a recipe book to 

get you started with both sweet 

and savoury cookies. The Cookie 

We can’t wait for…

Time for tea!

Say it with cookies
Essential equipment…

What’s cooking… ALL THE BAKING NEWS, PRODUCTS 

AND EVENTS COMING YOUR WAY

Every baker knows just how 

foot-stampingly frustrating it 

can be when midway through 

a recipe you discover that 

you’ve run out of sugar!

Well, that won’t be a 

problem if you’re the lucky 

winner of this Billington’s 

hamper, packed full of a 

plethora of different sugars!

All of Billington’s sugars are

unrefined and manufactured 

from sugar cane sourced from

tropical climates.

The hamper contains 

Billington’s Golden Caster 

Sugar (1kg), Light Muscovado 

Sugar (500g), Dark Muscovado

You can win …

Win a sugar hamper

Sugar (500g), Molasses Sugar 

(500g), Demerara Sugar 

(500g), Golden Icing Sugar 

(500g), Light Brown Soft Sugar 

(500g) and Dark Brown Soft 

Sugar (500g).

The hamper is worth 

approximately £25. You can 

read more about what sugars 

to use and how on page 26.

You can enter this 

competition online at  

www.foodheavenmag.com/

tag/competitions and get your 

entry in by  November 3, 2016.

Terms and conditions: 

For full term and conditions, 

see page 6.

Choc Hearts kit costs €22.90. For 

more information and to buy the kit 

visit shop.silikomart.com
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It’s that time of year again

when the nights are drawing

in and thoughts turn to

preparing for Christmas – and

getting tasty treats on the table

for family and friends is one

job that needs to be done well

in advance.

The gluten-free brand

Delicious Alchemy has

launched two brand new

products – Sage and Red Onion

Stuffing Mix and Gingerbread

Biscuit Mix. It is also

re-introducing, for the second

year, a limited edition Gluten

FreeChristmasFruitCakeMix.

The Sage and Red Onion

Stuffing Mix is soft and fluffy

Coutureisanewsugarpaste,

madeintheUKusingultra-fine

icingsugarandthefinestgum

tragacanthtocreateasmooth

finish.It’s intendedforuseon

weddingandhigh-endcelebration

cakes,wherequalityoffinishisso

important.Coutureisavailable in

whiteandivoryin2½kgand5kg

packsfromCakeStuff,at the

special introductorypriceofonly

£12.50(£19.95RRP)for5kguntil

A trio of fabulous 
Planning ahead…

on the inside and crusty on the

outside, and handily it’s also

simple to prepare.

The Gingerbread Biscuit

Mix blends the flavour of

cinnamon and ginger for a

properly festive biscuit.

The gluten-free Christmas

Fruit Cake Mix is suitable for

vegetarians and can also be

made dairy-free.

All threeproductscanbe

boughtinhealthfoodshops.

TheSageandRedOnion

StuffingMixcosts£2.50,the

GingerbreadBiscuitMixis£2

andtheGlutenandDairyFree

ChristmasFruitCakeMixis£5.

www.deliciousalchemy.co.uk

It’s a whole new era in 

the kitchen with the My 

Sous Chef recipe app for 

your phone or tablet, 

helping you prepare 

Michelin quality recipes 

in your own kitchen. The 

app guides you every 

step of the way through 

more than 70 Michelin 

quality dishes. The app’s 

timer gives you a running 

sequence of tasks, 

telling you exactly what 

to do and when, so it’s 

like having your own 

Sous Chef giving you a 

running sequence of 

jobs to do. You can even 

set the time you wish to 

eat and the timer does 

the rest, telling you when 

to start, so that 

everything is ready at 

your chosen time. The 

app also provides 

recipes and professional 

tips from Michelin Star 

Chefs and links to videos 

to show you how to, for 

instance, prepare a 

guinea fowl. The app 

gives you a shopping list 

you can edit too, which 

can even be shown by 

supermarket aisle.

My Sous Chef is 

available from the Apple 

app store now for £1.49, 

including 15 free 

recipes. All 70+ 

Michelin quality recipes 

are available for an 

additional £3.95.

APPY
TO HELP

theendofth

with even lower

prices for trade and wholesale 

customers. Cake Stuff are 

confident that you will switch to 

Couture as your preferred 

sugarpaste, but if you try it and 

still prefer your old brand, they’ll 

give you your money back. For 

details on Couture and the money 

back guarantee, visit 

cake-stuff.com/couture

Rise to the 
challenge

Baking course…

Treat yourself, or someone you love, to a present 

with a difference  – book a place on a bread making 

class with Taste of the Past. You’ll learn to make 

your own fantastic breads and have a fun day while 

you’re doing it. There’s a range of courses for all 

levels of interest and ability, you can learn how to 

knock up a quick pizza, master the secrets of sour 

dough or try great ciabatta and focaccia for a taste 

of the Mediterranean. Classes are for between 3-8 

people. All the classes are taught by Claire, who is 

an experienced caterer and home baker who has 

been running classes for five years. Book today by 

calling Claire on 07999871053 or visit the website at 

www.tasteofthepast.co.uk for details.

Catch the
glitter bug

Special ingredient…

Adding sparkle to your bakes just got easier as Cake 

Décor’s Glitter Spray is now available in Asda. The 

spray is a handy push-pump bottle to help evenly 

cover cakes with edible glitter. There’s no alcohol or 

liquid, so the spray doesn’t add moisture to your 

decorated cakes, making runny colours or icing a 

thing of the past. Cake Décor Glitter Sprays are 

available in gold or silver from Asda, Wilko and 

Sainsbury’s for £3.25. For more information visit 

www.mycakedecor.co.uk

New ingredient…

Covered in luxury
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Four Artisan Hen

Measuring Cups

Lakeland

www.lakeland.co.uk

3-in-1 Egg Separator 

OXO Good Grips

www.johnlewis.com

Christmas Gift G e

£4.50

£16.99

Cake Décor’s Cake Artist Paints

Cake Décor Ltd

www.mycakedecor.co.uk Available from 

Morrisons, Sainsbury’s and Asda

£2.69

Folding Recipe Stand

Joseph Joseph

www.josephjoseph.com

£30

London 3 tier cake stand

Cath Kidston

www.cathkidston.com

£32

Wilton Cookie Pro Ultra II

Cookie Press

Create and Craft

www.createandcraft.tv

Kenwood HM520

Hand mixer

www.kenwoodworld.com/uk

£26.99

£21.99

Alice in Wonderland

Mini Cake Stand

Little Cupcake Boxes

www.littlecupcakeboxes.co.uk

£17.85
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Personalised Silver

Plated Cake Slice

The Cutlery Commission

www.notonthehighstreet.com   

£4

Silicone Spatula

OXO Good Grips

www.johnlewis.com

£7

Oak Slatted Bread Board

The Oak & Rope Company

www.notonthehighstreet.com  

Mini Cookie & Cupcake 

Cutter Set

Cake Craft World

www.cakecraftworld.co.uk

   

Christmas Icing Set

Tala

www.talacooking.com   

£14.30

Pack of 4 Snowman & Santa 

Treat Boxes

Cake Craft World

www.cakecraftworld.co.uk

Moroc ange Slice Pyramid 

Teabag from the new Dessert Tea 

Collection

Ahmad Tea

Available from www.ahmadtea.co.uk 

and Ocado

Original Gingerbread

Castle Cutter Set

Tala

www.talacooking.com

£17.30

£ 185

£3.50

£4

£58
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For the American Christmas cake recipe see page 15

WE LOVE… CHOCOL ATE WHISKEY CAKE pg14 // YULE LOG pg23 // APPLE LAYER CAKE pg24

Get creative with
special occasion cakes!
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Chocolate whisky 
bundt cake
SERVES 8-10

For the cake

230g (8oz) butter, at room 

temperature, extra for greasing

105g (3¾oz) good-quality cocoa 

powder, plus extra for dusting

120ml (4fl oz) Scotch whisky

400g (14oz) caster sugar

280g (10oz) plain flour

1¼ tsp bicarbonate of soda

1 tsp salt

2 free-range eggs

1 tsp vanilla paste or extract

icing sugar, for dusting

1 Preheat oven to 160°C/Gas Mark 2½.

Butter a bundt tin generously, making

sure you coat the entire insides of the

tin, then dust with cocoa powder.

2 Pour the whisky into a pan set over a 

medium heat, add the butter and cocoa 

powder and whisk, using a balloon 

whisk, until the butter is melted.

3 Remove from the heat, add the sugar 

and stir until dissolved. Transfer to a 

large bowl so it cools down quicker.

4 Sift the flour, bicarbonate of soda and 

salt into a separate bowl and set aside.

5 Put the eggs and vanilla into the bowl 

of a stand mixer, or a mixing bowl and 

use electric hand-held beaters, and beat

for about 3 minutes. Add the cooled

whisky and chocolate mixture and beat

on a low speed until combined. Add the

flour mix and beat until incorporated.

Pour the mixture into the prepared tin

and bake for 40-50 minutes until a

skewer inserted in the centre of the

bundt comes out clean.

Ricotta, orange and
chocolate cake

SERVES 8

For the ricotta filling

500g (1lb 2oz) ricotta cheese

250g (9oz) caster sugar

finely grated zest of 1 orange

225g (8oz) chocolate chips or 

chopped chocolate

For the cake

200g (7oz) butter, plus extra, 

softened, for greasing

300g (10½oz) plain flour

95g (3½oz) cornflour

1¼ tsp baking powder

200g (7oz) caster sugar

250ml (9fl oz) double cream

2 free-range eggs

icing sugar or good-quality cocoa 

powder, for dusting

1 Preheat oven to 180°C/Gas Mark 4. 

Butter a 23cm (9in) cake tin and line 

with baking parchment.

2 For the filling, place a fine-mesh sieve 

over a bowl and press the ricotta 

through using the back of a spoon.

3 Add the sugar, zest and chocolate 

chips to the bowl. Stir and set aside. Sift 

the flour, cornflour and baking powder 

into a separate bowl and set aside.

4 Put the butter, sugar and half the 

cream into another bowl and heat in the 

microwave until the butter has melted 

and the sugar dissolved. Stir, then add 

the remaining cream and set aside to 

cool for a few minutes.

5 Meanwhile, whisk the eggs in the 

bowl of a stand mixer, or in a mixing 

6 Leave the cake to cool completely in 

the tin before inverting onto a plate. 

Lightly dust with icing sugar and serve 

with a dollop of whipped cream.

bowl and using a hand-held electric 

whisk, until pale and creamy.

6 Fold in (or beat in on a low speed with 

the stand mixer) the sifted flour mixture 

in three batches, alternating with the 

butter and cream mixture, until fully 

incorporated. Transfer half of the mixture 

to the prepared tin and, using a spatula, 

spread it out evenly.

7 Fill a piping bag with the ricotta 

mixture and pipe it across the centre of 

the cake mixture in the tin.

8 Spread it out a little using a spatula, 

but try not to reach the sides of the tin. 

Add the remaining cake mixture on top 

of the ricotta mixture and then spread it 

out evenly.

9 Bake in the oven for about 45 minutes 

until a skewer inserted in the middle 

comes out clean.

10 Leave to cool completely in the tin 

before inverting onto a plate. Dust with 

either icing sugar or cocoa powder, 

depending on your preference.
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The recipes on pages 

14-15 are taken from 

The Italian Baker by 

Melissa Forti, 

photography by 

Danny Bernardini, 

published by 

Quadrille, RRP £20.

American 
Christmas cake
SERVES 12-14

For the cake

a little softened butter, for greasing

285g (10oz) plain fl our

1½ tsp baking powder

200g (7oz) caster sugar

4 free-range eggs, separated

¼ tsp cream of tartar

a pinch of salt

100ml (3½fl  oz) vegetable oil

100ml (3½fl  oz) water, at 

room temperature

fi nely grated zest of 1 large orange

1 tsp ground cinnamon

1 tsp ground nutmeg

1 tsp vanilla paste or extract

For the frosting and fi lling

250ml (9fl  oz) double cream

250g (9oz) mascarpone cheese

3-4 tbsp VOV liqueur or eggnog, to 

your taste

90g (3¼oz) icing sugar

1 Preheat oven to 180°C/Gas Mark 4. 

Butter two 20cm (8in) cake tins and 

then line the bases and sides with 

baking parchment.

2 Sift the flour into a medium bowl, add 

the baking powder and half the sugar 

and whisk to combine. Set aside.

3 Place the egg whites in a large

bowl, add the cream of tartar and

set aside.

4 Put the yolks in the bowl of a stand 

mixer fitted with a paddle attachment. 

Add the salt, oil, water, orange zest, 

cinnamon, nutmeg and vanilla and beat 

until mixed. Add the flour mixture and 

beat for 1 minute or until well mixed (do 

not over-mix).

5 Using an electric hand-held whisk, 

whisk the egg whites until frothy, then 

add the remaining sugar and whisk until 

stiff peaks form. Fold the whisked egg 

whites very gently into the cake batter, 

then divide the mixture between the 

prepared tins and bake in the oven for 

20-25 minutes until a skewer inserted 

into the cake middle comes out clean. 

Leave to cool in the tins for 10 minutes 

before turning out onto a wire rack to 

cool completely.

6 For the frosting and filling, whip the 

cream until medium-stiff. Put the 

mascarpone and liqueur (I like all 

4 tbsp!) in a separate bowl and beat until 

creamy. Add the icing sugar and beat 

until incorporated. Finally, add the 

whipped cream to the mascarpone mix 

and beat just enough so the ingredients 

are well blended – don’t over-beat. If it’s 

too runny, add more icing sugar.

7 To assemble, place one cake on a 

plate. Spread over some filling and top 

with the second cake.

8 Cover the entire cake with 

mascarpone cream, using a spatula and 

decorating with a piped edge if you like 

– and a sugarpaste stag painted with 

edible gold dust for the perfect 

finishing touch!

a little tipple added!
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Christmas stollen

SERVES 12

For the cake

350g (12oz) strong white bread fl our

½ tsp salt

2 tsp easy-blend yeast

50g (1¾oz) caster sugar

Christmas
pudding cake
SERVES 8-10

For the cake

300g (10½oz) currants

150g (5¼oz) sultanas

150g (5¼oz) raisins

100g (3½oz) each of glacé cherries 

and dried apricots, chopped

50g (1¾oz) mixed peel

3 tbsp brandy

200g (7oz) plain fl our

a large pinch of nutmeg

½ tsp ground mixed spice

200g (7oz) soft margarine or butter

200g (7oz) muscovado sugar

4 free-range eggs

50g (1¾oz) whole almonds

1 tbsp black treacle

fi nely grated zest of 1 lemon

fi nely grated zest of 1 orange

a small amount of apricot jam

To decorate

icing sugar or fondant icing

your choice of decoration

1 Place the fruit and mixed peel into a 

large bowl, mix in the brandy, cover and 

leave in a cool place overnight. 

2 Prepare two Lakeland Medium 

Hemisphere Cake Pans and preheat the 

oven to 140°C/Gas Mark 1. 

3 In another large bowl, place the flour, 

spices, margarine, sugar, eggs, 

almonds, treacle and zests. Mix well, 

then fold in the soaked fruits.

4 Divide the mixture between the tins 

and level the surfaces with the back of a 

spoon. Cover each surface loosely with 

150ml (5fl  oz) milk, warmed until 

hand-hot

100g (3½oz) butter, softened, plus a 

little extra for greasing

1 free-range egg, beaten

50g (1¾oz) sultanas

50g (1¾oz) currants

50g (1¾oz) dried apricots, chopped

50g (1¾oz) glacé cherries, washed, 

dried and quartered

25g (1oz) each of candied peel and 

blanched almonds, chopped

fi nely grated zest of 1 lemon

175g (6oz) marzipan

For the glaze

100g (3½oz) icing sugar

1 tbsp lemon juice

1 Sift 300g (10½oz) flour and the salt into a 

large bowl. Add the yeast and sugar, then 

mix. Make a well in the centre and add the 

warmed milk, butter and egg. Stir the 

mixture until it is well combined and leaves 

the sides of the bowl cleanly. Add the 

remaining cake ingredients, except the 

marzipan, then knead for about 10 minutes 

on a surface dusted with some of the 

remaining flour until springy and elastic.

2 Return the dough to the bowl, cover in 

greased clingfilm and leave to rise in a 

warm place until doubled in size – this can 

take up to 2 hours. Knead the risen dough 

on a surface dusted with the remaining 

flour until smooth and elastic, then roll into 

a rectangle about 25x20cm (10x8in).

3 Shape the marzipan into a sausage 

slightly shorter than the length of the 

dough, place it in the centre, then fold 

the dough over to enclose the marzipan. 

Transfer to a large greased baking sheet 

and cover with a Lakeland Stollen 

Mould. Leave to rest in a warm place 

until doubled in size again. Meanwhile, 

preheat oven to 190°C/Gas Mark 5.

4 Bake for 35-40 minutes. Leave to cool in 

the tin for 5 minutes, then transfer to a wire 

rack. Meanwhile, sift the icing sugar into a 

bowl and mix in the lemon juice. Spread 

over the stollen while still warm, using a 

palette knife. Allow to cool before serving.

parchment-lined foil and bake for 

3-3½ hours, or until the cake feels firm 

to the touch and a skewer inserted into 

the centre comes out clean. Once cool, 

sandwich the two halves together with 

icing or melted apricot jam.

5 You can decorate in two ways – either 

make a stiff but still runny icing with icing 

sugar and a little water, or by rolling out 

some fondant icing in a ‘blob’ shape and 

laying over the top. Finally, finish with holly 

and berries, or your choice of decoration.

By Lakeland (www.lakeland.co.uk)

By Lakeland (www.lakeland.co.uk)
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Chocolate Christmas 
pudding piñata cake
SERVES 8-10

For the cake

100g (3½oz) cocoa powder

180ml (6fl  oz) boiling water

200g (7oz) unsalted butter, 

softened

450g (1lb) caster sugar

6 free-range eggs

400g (14oz) self-raising fl our

2 tsp baking powder

150ml (5fl  oz) single cream

2 tsp vanilla extract

For the buttercream

3 tbsp cocoa powder

3 tbsp boiling water

115g (4oz) unsalted butter, 

softened

225g (8oz) icing sugar

For the fi lling

450g (1lb) small sweets of your 

choice

To decorate

340g (12oz) pack of Wilton Bright 

White Candy Melts

a little white vegetable fat, for 

greasing

15g (½oz) green and 10g (¼oz) red 

Renshaw Ready To Roll Icing 

(from Primary Colours Icing Pack) 

1 Preheat oven to 160°C/Gas Mark 3. 

Coat the inside of your Lakeland Piñata 

Cake Pan with Cake Release, giving a 

generous coat to every surface of the 

cake pan, making sure the underside of 

the insert is well greased.

2 The cake is prepared and baked in 

two stages. For the first cake, mix 50g 

(1¾oz) cocoa to a very smooth paste 

with 90ml (3fl oz) boiling water in a 

small bowl. Set aside to cool slightly.

3 In a large bowl, combine 100g (3½oz) 

butter, 225g (8oz) sugar and three of the 

eggs. Sift 200g (7oz) flour with 1 tsp 

baking powder into the bowl, then add 

the cocoa mix, cream and vanilla 

extract. Using an electric hand mixer, 

combine all the ingredients until they 

are smooth and well mixed.

4 Spoon the cake mix into the prepared 

tin and smooth the surface. Carefully 

put the piñata insert into place, making 

sure it is in the locked position.

5 Bake the cake on a low oven shelf for 

40-45 minutes or until well risen and a 

skewer comes out clean when inserted.

6 Leave the cake to cool completely in 

its tin on a wire rack. This can take up to 

an hour and we don’t recommend trying 

to turn it out sooner, as the cake may 

break. Once completely cooled, 

carefully remove the insert and turn the 

cake out using a large plate to help you 

invert it. Set aside with the largest part 

of the cake underneath.

7 Wash the cake pan and insert, then 

coat generously with Cake Release and 

make the second cake by following 

steps 2-6.

8 While the cake is cooling, prepare the 

buttercream. In a bowl, mix the cocoa 

powder to a smooth paste with 3 tbsp 

boiling water and set aside to cool 

slightly. Beat the butter until very soft 

and pale, then gradually beat in the icing 

sugar and finally the cocoa mix until 

smooth and well combined.

9 To assemble your cake, position one 

cake half with the narrower end on a 

plate. Spoon your chosen sweets into 

the centre of the cake. Spread 

buttercream around the edge of this 

cake, then carefully top with the other 

cake half, pressing the widest edges 

together to form a pudding shape. 

Leave to set.

10 Melt the Candy Melts according to 

the packet instructions. Once 

completely smooth, spoon over the top 

of the cake to resemble custard or 

cream, as shown.

11 Lightly grease a surface with white 

fat, roll out the green icing and cut out a 

selection of holly leaves. Roll the red 

icing into very small balls to create 

berries. Arrange the leaves and berries 

on top of the cake and serve.

By Lakeland (www.lakeland.co.uk)
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For the cakes

200g (7oz) golden caster sugar

200g (7oz) butter, at room

temperature

3 large free-range eggs, at room

temperature

3 tbsp elderflower cordial

200g (7oz) self-raising flour, sieved

½ tsp baking powder

For the filling

100g (3½oz) butter, at room

temperature

200g (7oz) icing sugar, sieved

1 tbsp Bonne Maman Rhubarb

Conserve

handful of dried rose petals

100g (3½oz) pecans, roughly

chopped

1 Preheat oven to 190°C/Gas Mark 5.

Grease a 12-hole mini loaf tin.

2 Put the sugar, butter, eggs,

elderflower cordial, self-raising flour

and baking powder in a bowl and mix

together with an electric mixer until pale

and creamy, about 2 minutes.

3 Use an ice cream scoop to divide the

mix between the tin. Bake for 15 minutes

until risen and pale golden. Cool in the tin

for 10 minutes, then transfer to a wire

rack to cool completely.

4 In a bowl, beat together the butter

and a third of the icing sugar with an

electric mixer until creamy. Add the

Bonne Maman Rhubarb Conserve and

mix to combine, then gradually mix in

the remaining icing sugar and beat for

2 minutes until pale and fluffy.

5 Spoon the rhubarb buttercream icing

into a piping bag, cut the tip of the

piping bag to the size of a 20p coin. Pipe

the icing on top of each cake in a zigzag

pattern, and then sprinkle with dried

rose petals and chopped pecans. Best

eaten the day they are made.
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284ml (10fl oz) double cream

Edible Silk Metallic Gold

Treasure powder

White Chocolate Writer

Decorating Tube

1 Preheat oven to 180°C/Gas Mark 4.

Grease and line a Swiss roll tin with

baking parchment.

2 In a large bowl, whisk the eggs and

sugar together until pale and fluffy. Sift

the flour and cocoa into the bowl and

gently fold in using a metal spoon.

3 Spoon the mixture into the prepared

tin and spread evenly. Bake for

8-10 minutes, until just firm to the touch,

then remove from the oven and leave to

cool in the tin on a wire rack.

4 To make the filling, add the cream and

icing sugar to a large bowl and whisk

until soft peaks are formed. Fold in the

Grand Marnier and mandarins. Cover

and chill until needed.

5 When the sponge is cool, turn it out

onto a sheet of baking parchment and

carefully peel away the lining parchment.

Trim the sponge to the size of a Lakeland

Yule Log Mould liner and put the leftover

pieces to one side.

6 Place the liner into the mould, then line

it with the trimmed sponge. Spoon in the

SERVES 12

For the cake

4 medium free-range eggs

100g (3½oz) caster sugar

75g (2¾oz) self-raising flour

25g (1oz) cocoa powder

For the filling

300ml (10fl oz) double cream

2 tbsp icing sugar

2 tbsp Grand Marnier

298g (10½oz) tin of mandarin

segments, drained, or 4

mandarins, peeled, segmented

To decorate

300g (10½oz) dark chocolate,

chopped

By Lakeland (www.lakeland.co.uk)

By Bonne Maman 

(www.bonnemaman.co.uk)

Go elaborate or keep the decorating 
simple with a few shards of chocolate

filling, levelling it out to just below the top 

of the mould. Fully cover the filling by 

placing the leftover piece(s) of sponge 

over the top, then place in the fridge.

7 To make the decorations, melt 100g 

(3½oz) of the chocolate and, using 

Lakeland’s Silicone Chocolate Box 

Shapes mould, fill the five round 

moulds, then leave to set.

8 For the ganache coating, heat the 

cream in a saucepan over a medium heat 

until simmering. Remove from the heat, 

add the remaining chocolate and stir until 

it has melted and the mixture is smooth. 

Allow to cool slightly until the mixture 

coats the back of a metal spoon.

9 Place a serving plate over the top of 

the filled mould then, holding both 

securely, flip them over to turn the yule 

log out onto the plate. Coat with the 

ganache and leave to set.

10 Meanwhile, remove the chocolates 

from the mould and dust with Edible Silk 

Metallic Gold Treasure. Once the ganache 

has set, drizzle the yule log with the White 

Chocolate Writer Decorating Tube and top 

with the gold-dusted chocolates.
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Gingerbread man 
Christmas cake
SERVES 16

For the cake

1¼kg (2lb 12oz) dried mixed fruits 

juice and grated zest of 1 orange

125g (4½oz) glacé cherries 

2 tsp mixed spice 

100ml (3½fl oz) rum, plus extra  

for feeding 

juice and grated zest of 1 lemon

275g (9¾oz) plain white flour (we 

used Allinson)

225g (8oz) unsalted butter, 

softened

225g (8oz) unrefined dark 

muscovado sugar (we used 

Billington’s)

5 large free-range eggs

100g (3½oz) ground almonds

To decorate

1kg (2lb 3oz) marzipan 

2 tbsp apricot jam 

1kg (2lb 3oz) white sugarpaste 

red sugarpaste 

orange sugarpaste

1 Put all the mixed dried fruit into a large 

mixing bowl and add the rum, orange juice 

and the zest of both the orange and the 

lemon. Cover the bowl with clingfilm and 

leave for 24 hours, shaking occasionally.

2 Line a round 23cm (9in) cake tin with 

three layers of greaseproof paper. You 

also need a double layer of brown paper 

to wrap around the outside of the tin.

3 Preheat oven to 150°C/Gas Mark 2.

4 Rinse the cherries carefully in warm 

water. Dry and cut into quarters.

5 Sift the flour and mixed spice together.

6 Cream together the butter and sugar 

until light and fluffy, add the eggs, one at 

a time, adding a tbsp of the flour mix 

after each addition.

7 Fold in the remaining flour, ground 

almonds, cherries and soaked dried fruit.

8 Spoon the mixture into the tin and level 

the top with the back of a spoon, making 

a slight well in the middle of the cake.

9 Wrap the brown paper round the cake 

tin and tie with string. Bake the cake for 

1 hour, then reduce the oven 

temperature to 140°C/Gas Mark 1 and 

bake for 3 hours or until a skewer in the 

centre comes out clean. Cover the top 

loosely with foil if the cake is browning 

too much.

10 Remove the cake from the tin and 

cool completely on a wire rack (leave 

the baking paper on).

11 When cool, wrap the cake in foil and 

store carefully. To feed the cake, pierce 

the cake a few times with a skewer. 

Drizzle over 2 tbsp rum, re-wrap and 

store. Repeat a few times.

12 To marzipan the cake, warm the 

apricot jam in a small pan or in the 

microwave, until melted and just warm. 

Remove all the paper from the cake and 

place on a cake board.

13 Lightly knead a small piece of 

marzipan and use this to fill in the gaps 

between the cake and the board. Brush 

the warm jam over the top and sides of 

the cake.

14 Lightly dust the work surface with 

icing sugar and roll out the remaining 

marzipan into a circle or square large 

enough to cover the cake (about 35cm 

(14in) for a 23cm (9in) diameter round 

cake or 20cm (8in) square cake). Using 

the rolling pin, lift the marzipan and lay it 

over the cake. Ease it down the sides 

with your hands, ensuring there are no 

air pockets.

15 Trim excess marzipan off the sides 

with a kitchen knife. Dust your hands with 

icing sugar and rub the cake lightly with 

your hands to ensure a smooth finish. If 

possible, leave the marzipan to set and 

dry for 1-2 days at room temperature.

16 To ice the cake, brush the 

marzipaned cake lightly with a little 

alcohol or boiled water. Lightly dust the 

work surface with icing sugar.

17 Lightly knead the icing and roll to a 

thickness of 5mm (¼in) and 35cm (14in) 

circle or square. Using the rolling pin, lift 

the icing and lay it over the cake. Push it 

down the sides with your hands, 

ensuring there are no air pockets and 

gently easing out any folds or pleats.

18 Trim off the excess icing around the 

base with a sharp knife. Lightly dust 

with icing sugar then, using the palms 

of clean hands, make a polishing action 

over the icing to smooth the surface as 

much as possible.

19 Using your brown sugarpaste, roll 

out to a 5mm (¼in) thickness and using 

a gingerbread man cutter, stamp out 

two gingerbread men shapes. Brush 

the bottom of the shapes with boiled 

water and stick to the cake.

20 To make the candy cane, roll out the 

red and white sugarpaste into a thin 

sausage shape, then twist together. 

Shape into a candy cane and brush with 

water to secure to the cake.

21 To make the border, roll small balls of 

red and white sugarpaste and stick to 

the cake, alternating. Finish with a 

festive Christmas ribbon.

By Baking Mad (bakingmad.com)
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SERVES 8

For the cake

160g (5¾oz) unsalted butter, plus 

more for the tin

320g (11½oz) good-quality dark 

chocolate, broken into pieces

145g (5¼oz) caster sugar

5 large free-range eggs, separated

40g (1½oz) ground almonds

icing sugar, to dust

For the cream

300ml (10fl oz) double cream

½ tbsp instant espresso coffee 

dissolved in ½ tbsp boiling water

2 tbsp whiskey, or to taste

3 tbsp icing sugar, or to taste

SERVES 10-12

For the cake

125g (4½oz) unsalted butter, plus 

more for the tin

225g (8oz) caster sugar

finely grated zest of 2 unwaxed 

lemons

½ tsp vanilla extract

2 large free-range eggs, at room 

temperature, lightly beaten

300g (10½oz) plain flour, sifted

2 tsp baking powder

115g (4oz) natural yoghurt

200g (7oz) raspberries

For the icing

150g (5½oz) icing sugar, sifted

2 tbsp lemon juice

about 10 raspberries

1 Preheat oven to 180°C/Gas Mark 4. 

Butter a 22x12x7cm (8½x4½x2½in) 

loaf tin and line the base with baking 

1 Preheat oven to 180°C/Gas Mark 4. 

Butter a 20cm (8in) springform cake tin.

2 Put the chocolate, butter and caster 

sugar into a heatproof bowl set over a 

pan of simmering water (the water 

should not be touching the bowl). Melt 

the mixture, stirring a little. Remove the 

bowl from the pan and leave it to cool for 

about 4 minutes. Stir in the egg yolks, 

one at a time.

3 Beat the egg whites with electric 

beaters until they form medium peaks 

(stiff, but with the peaks drooping 

slightly). Using a big metal spoon, fold 

the ground almonds into the chocolate 

mixture along with half the egg whites, 

then fold in the rest of the whites.

4 Scrape the batter into the prepared 

springform tin and bake for 35 minutes. 

Cool completely, then carefully remove 

the ring and base and put the cake on a 

serving plate. It will deflate and crack as 

it cools.

5 Whip the cream until it is just holding 

its shape, then drizzle in the coffee and 

whiskey, still whipping. Add the icing 

sugar and taste for sweetness and 

booziness. Sift icing sugar over the cake 

and serve with the cream.
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Lemon and
lavender cake
SERVES 8

For the cake

unsalted butter, for the tin

300g (10½oz) granulated sugar

¾ tbsp dried lavender

175g (6oz) plain flour

½ tsp baking powder

½ tsp bicarbonate of soda

¼ tsp salt

2 large free-range eggs, lightly 

beaten

250g (9oz) Greek yoghurt

125ml (4fl oz) mild-flavoured 

olive oil

finely grated zest of 1 unwaxed 

lemon, plus 1 tbsp lemon juice

icing sugar, to dust

sprigs of fresh lavender, to serve

1 Preheat oven to 180°C/Gas Mark 4. 

Butter a 20cm (8in) diameter, 6cm 

(2½in) deep cake tin and line the base 

with baking parchment.

2 Put the granulated sugar and lavender 

into a food processor and whizz until the 

lavender has broken down. Sift the 

flour, baking powder, bicarbonate of 

soda and salt together into a bowl. Stir 

in the lavender sugar. In a jug, mix the 

eggs with the yoghurt and oil. Make a 

well in the centre of the dry ingredients 

and gradually stir in the wet ingredients. 

Add the lemon zest and juice, but don’t 

over-mix. Scrape into the prepared tin.

3 Bake for 45-50 minutes, or until the 

cake is coming away from the sides of 

the tin and a skewer inserted into the 

middle comes out clean. Turn it out, 

peel off the paper and set on a wire rack 

until cold. Dust with icing sugar just 

before serving and decorate with sprigs 

of fresh lavender.

parchment. Beat the butter and sugar 

until pale and fluffy, then add the lemon 

zest and vanilla. Add the eggs a little at a 

time, beating the mixture well after 

each addition. Put 2 tbsp of the flour 

into a bowl to toss with the raspberries 

later on. Mix the remaining flour and 

baking powder together and fold this 

into the batter, alternating with 

spoonfuls of the yoghurt.

2 Toss the raspberries with the 

reserved flour. Put one-third of the 

batter into the loaf tin and add half the 

raspberries, spreading them out evenly. 

Put another one-third of the batter on 

top, followed by the rest of the 

raspberries. Finish with the remaining 

third of batter.

3 Bake for 1 hour 15 minutes. A skewer 

inserted into the centre of the cake 

should come out clean. If the top 

seems to be colouring too much during 

cooking, cover it with foil. Leave the 

cake in the tin for 10 minutes, then turn 

it out onto a wire rack to cool.

4 Mix the icing sugar with the lemon 

juice until smooth. Spread about two-

thirds of this on the cake. Partly crush 

the 10 raspberries and add them to the 

remaining icing. Don’t completely mix 

them in, you just want them to stain bits 

of the icing. Pour over the cake. This 

won’t set firmly, but do leave it to set a 

little before serving.
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Rosenbrød

MAKES 20-24

For the dough

25g (1oz) fresh yeast

150ml (5fl oz) lukewarm water

1 free-range egg, lightly beaten

1 tsp sea salt

½ tsp ground cardamom

1 tbsp caster sugar

325g (11½oz) ‘00’ flour, plus extra 

for dusting

300g (10½oz) cold butter,  

thinly sliced

For the glaze and icing

1 free-range egg, beaten

8 tbsp rose petal jelly

200g (7oz) icing sugar

1 Crumble the yeast into the water, stir 

to dissolve, then add the egg, salt, 

cardamom and sugar. Stir in the flour 

and knead the dough with your hands 

until it is even and combined. Put it in a 

bowl, cover with clingfilm and leave to 

rest in the fridge for about 15 minutes.

2 Roll out the dough on a lightly floured 

surface into roughly a 45cm (18in) 

square. Arrange the butter slices in a 

square in the centre of the dough, at a 

45 degree angle to the corners of the 

dough, so it forms a smaller diamond 

inside the dough square. Fold the 

corners of the dough over the butter to 

encase it fully and seal the joins well. 

Roll out the dough again carefully, this 

time into a rectangle, making sure that it 

does not crack and expose the butter.

3 Fold a short end one-third over into 

the centre, and the other short end over 

that, as you would a business letter. 

Wrap in clingfilm and rest again in the 

fridge for 15 minutes. Repeat this rolling 

and folding procedure three times in 

total, remembering to let the dough rest 

for 15 minutes in the fridge between 

each rolling and folding procedure.

4 Roll out the dough on a floured 

surface to a rectangle about 60x40cm 

(24x16in) and divide in two. Now roll 

each out again and fold one half over 

the other half to make a rectangle, then 

place on two baking sheets lined with 

baking parchment and leave it rise for 

30 minutes.

5 Preheat oven to 220°C/Gas Mark 7. 

Brush the dough twice with the beaten 

egg and then bake the rosenbrød in the 

oven for 20 minutes. Leave to cool on a 

wire rack.

6 Now make the icing. Melt the rose 

petal jelly in a pan, add the icing sugar 

and whisk until smooth. Spread evenly 

on the rosenbrød and let it settle for  

30 minutes. Cut into 5cm (2in) slices.

TIP Danish pastries, or wienerbrød as 

we call them, include a range of 

different small pieces of sweet pastry 

that we eat in the morning or before 

lunch. These ones I used to love as a 

child. Very few bakers still make them, 

but as the home-baked ones also taste 

so much better, I created my own.
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Scandinavian Yule log

SERVES 8

For the croquant cream

150g (5¼oz) caster sugar

350g (12oz) mascarpone

6 tbsp double cream

4 tbsp icing sugar

1 vanilla pod, split in half 

lengthways and seeds scraped out

For the sponge

butter, for greasing

6 free-range egg yolks and 5 free-

range egg whites

175g (6oz) caster sugar

50g (1¾oz) cocoa powder, plus 

extra for dusting

a pinch of salt

For the ganache

170g (6oz) dark chocolate, broken 

into pieces

2 tbsp butter, in pieces

150ml (5fl oz) single cream

To decorate

200g (7oz) marzipan

edible gold dust

1 To make a caramel for the croquant 

cream, add the sugar to a dry pan and 

let it melt gently over a medium heat. 

Stir gently until golden brown, but take 

care not to let it turn dark brown or it will 

have a bitter taste.

2 Pour the caramel onto a sheet of 

baking parchment and leave to harden.

3 Mix the mascarpone, cream, icing 

sugar and vanilla seeds.

4 Wrap the hard caramel in a tea towel 

and break it up with a rolling pin until it 

has the texture of tiny oats. Fold into the 

mascarpone mixture and refrigerate. 

Preheat oven to 180°C/Gas Mark 4 and 

line a 25x35cm (10x14in) baking tin with 

parchment. Butter the parchment.

5 For the sponge, whisk the egg whites 

until stiff, then whisk in half the sugar, a 

little at a time, until it is all incorporated 

and the mixture is a shiny, stiff 

meringue. Whisk the egg yolks in a 

separate, large bowl with the remaining 

sugar until fluffy and pale, then sift in 

the cocoa powder and salt. Fold the 

meringue into the egg yolk mixture, 

then spread gently and evenly into the 

lined tin. Bake for 10 minutes, then 

remove from the oven and leave to cool 

for 5 minutes. Place a clean piece of 

baking parchment on the work surface, 

dust with cocoa powder and invert the 

baking tin onto it. Carefully lift off the tin 

and peel off the baking parchment.

6 Spread the croquant cream over the 

sponge and roll it up from one long 

side, using the cocoa-dusted 

parchment underneath to help you 

and to keep the roll very tight, which is 

essential. With the parchment still 

wrapped tightly around it, refrigerate 

for at least 2 hours, or overnight.

7 To make the ganache, put the 

chocolate and butter into a heatproof 

bowl over a pan of simmering water, 

making sure the bowl is not touching 

the water. Melt, then remove the 

bowl from the pan, add the cream and 

stir until well combined and 

spreadable. Spread the ganache over 

the Yule log, then drag a fork lightly 

through it, so it resembles a little log.

8 Roll out the marzipan to a 2-3mm 

thickness then, using a small knife or a 

leaf-shaped cookie cutter if you have 

one, cut out leaves. Press them gently 

onto the cake and, last but not least, 

sprinkle with gold dust.
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Winter apple
layer cake
SERVES 8

For the apple sauce

600g (1lb 5oz) Bramley apples

40g (1½oz) caster sugar

1 tbsp lemon juice

For the layers

175g (6oz) soft butter

175g (6oz) caster sugar

1 free-range egg

175g (6oz) plain flour

3 tsp ground cinnamon

2 tsp ground cardamom

For the cream

100g (3½oz) hazelnuts

400ml (14fl oz) double cream

100ml (3½fl oz) single cream

2 tsp icing sugar

1 Peel and dice the apples and put them 

into a pan with the sugar and lemon 

juice. Let simmer for 15-20 minutes 

until you have a smooth sauce. Set 

aside to cool.

2 Preheat oven to 200°C/Gas Mark 6. 

Draw a 20cm (8in) circle using a pencil 

on seven sheets of baking parchment. 

Turn these over and arrange on as many 

baking sheets as necessary to fit (you 

may have to bake these in batches).

3 Beat the butter and sugar together 

until fluffy, then beat in the egg. Mix the 

flour and spices together and fold into 

the creamed mixture. Using a spatula, 

spread the mixture as evenly as 

possible inside each visible circle on the 

pieces of baking parchment.

4 Bake in the oven, in batches if 

necessary, for 6-8 minutes or until the 

edges start to take on some colour. Set 

aside to cool on the sheets of baking 

parchment on a wire rack.

5 While the layers are cooling, roast the 

hazelnuts. Spread them out on a baking 

sheet and roast in the oven, then wrap 

them in a clean tea towel and give them 

a good rub, so the skins come off. 

Roughly chop them.

6 Whip both creams together with the 

icing sugar and stir in two-thirds of the 

chopped hazelnuts.

7 Assemble the cake just before 

serving, and no sooner as it goes soft 

very quickly. Place a crisp layer on a 

serving plate and add some apple 

sauce, then add another crisp layer, 

then some cream. Repeat this layer 

pattern twice, then add the last crisp 

layer and some apple sauce on top. 

Sprinkle the remaining chopped 

hazelnuts on top and serve right away.

The recipes on 

pages 22-24 are 

taken from 

Scandinavian 

Comfort Food: 

Embracing the Art 

of Hygge by Trine 

Hahnemann, 

published by 

Quadrille, RRP £25.
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peaks form. Crush the second banana 

and fold through the cream. 

6 To assemble, unroll the sponge and 

spread a thin layer of Carnation Caramel 

over the inner side. Spread the creamed 

banana over the first third of the sponge, 

as you re-roll the sponge the cream is 

pushed along to fill the whole roll. 

Drizzle the remaining Caramel over the 

log and grate the chocolate to decorate.

Chocolate fudge cake

SERVES 16

For the cake

200g (7oz) self-raising flour

1 tsp bicarbonate of soda

125g (4½oz) dark chocolate

100ml (3½fl oz) vegetable oil

100ml (3½fl oz) water

2 free-range eggs

1 tsp vanilla essence

405g (14oz) Carnation Light

Condensed milk

For the topping

363g (13oz) Carnation Chocolate

Filling and Topping

For the truffles

100g (3½oz) dark chocolate

50ml (2fl oz) double cream

25g (1oz) butter

2 tbsp cocoa powder, for dusting

1 Preheat oven to 180°C/Gas Mark 4.

2 Sieve the flour and bicarbonate of

soda together in a large bowl. Place the

dark chocolate in a microwave safe

bowl and microwave for 30 seconds or

until melted. Add the oil, water, 

Carnation Condensed Milk, eggs and 

vanilla to the melted chocolate and stir

until smooth.

3 Make a well in the middle of the flour

and then pour in half the chocolate mix.

Stir well, then add the other half and mix

until smooth.

4 Pour the mixture into two prepared

20cm (8in) cake tins and bake in the

oven for 25 minutes or until a skewer

inserted into the centre comes out

clean. Let the cake cool completely.

5 While the cake is baking, make the

truffles. Place the cream and dark

chocolate in a microwave safe bowl.

Heat on high for 1 minute or until the

cream is hot and the chocolate

beginning to melt. Remove from the

microwave and add the butter, whisk

together until smooth and glossy, then

refrigerate until firm. Sieve the cocoa

into a large bowl, roll the chocolate mix

into 16 balls, then toss in the cocoa

powder to cover.

6 Sandwich the cakes together with the

Carnation Chocolate Filling and Topping,

then use the remainder to cover.

Decorate with the truffles.  

Banana and
toffee log
SERVES 12

For the cake

125g (4½oz) self-raising fl our

125g (4½oz) light brown caster 

sugar

3 large free-range eggs

2 large bananas

397g (14oz) Carnation Caramel

150ml (5fl  oz) whipping cream

25g (1oz) milk chocolate

1 Preheat oven to 180°C/Gas Mark 4. 

To make the sponge, sieve the self-

rising flour. Crush 1 banana with 2 tbsp 

Carnation Caramel using a fork. Beat 

the eggs and sugar with an electric 

beater until light and fluffy. 

2 Fold the flour into the egg a third at a 

time until incorporated, and then fold 

though the crushed banana and 

Carnation Caramel. 

3 Pour the sponge mix onto a lined 

baking sheet and bake for 10 minutes 

until browned and springy to the touch. 

4 Sprinkle with a spoonful of caster 

sugar and tip onto a piece of parchment, 

then roll tightly and leave to cool. 

5 Meanwhile, whip the cream until stiff 

By Carnation (www.carnation.co.uk)

By Carnation (www.carnation.co.uk)
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Pack
The sugar is then packed in Mauritius and 

sent over to the UK to be sold as Billington’s 

Unrefined Cane Sugar.

HOW SUGAR IS PRODUCED…
Ever wondered how sugar is actually produced? Here Billington’s

talk us through the process from cane field to your local shop shelf...

With the sugar aisle bursting with varieties, knowing which to use in your baking can 

be hard. This guide explains their differences, so you can produce the tastiest bakes

baking heaven 

ESSENTIAL
INGREDIENTS

sugar

Grow
Firstly, the sugar cane is grown on the 

island of Mauritius. The crop was 

introduced by Dutch colonists, who 

imported it from Java.

Cut
The sugar cane is cut by hand, using 

machetes, before being sent to a local 

sugar mill to be shredded and pressed to 

remove the juice. 

Produce sugar syrup
This juice is clarified to remove any 

insoluble matter and then evaporated to 

produce a sugar syrup. This sugar syrup is 

then crystallised.

Wash
The sugar crystals are washed to produce a 

different type of sugar with each washing, 

with a higher percentage of molasses, and a 

darker sugar, being left with each wash. 

1 3 5

2 4

ABOUT
BILLINGTON’S
Billington’s unrefined sugars are produced 

at source to lock in the sugar cane’s natural 

molasses. This gives Billington’s its aroma, 

depth of flavour and colour. The ethically 

sourced sugars have made an important 

difference to Mauritius’s cane-producing 

communities and are traded fairly. Find out 

more at www.billingtons.co.uk

A sugar hamper 
from Billington’s

Find out how on page 8

Win!



E S S E N T I A L IN GR E DIE N T S

Molasses
The richest and darkest sugar, this has 

the highest molasses content and a deep treacle 

flavour profile. This is perfect for Christmas cake, 

sticky toffee pudding and BBQ sauces.

Dark Muscovado
The word muscovado means ‘middle of the barrel’: this 

sugar sits above the sticky molasses sugar, so still has 

very high molasses content, but is just slightly lighter. 

Dark muscovado sugar’s deep colour and flavour makes 

it perfect for chocolate cakes and brownies. 

Demerara
The one for coffee lovers and crumbles, 

demerara sugar adds a delicious caramelised finish. 

Larger sugar crystals and a richer caramel flavour 

makes demerara sugar great for dissolving in coffee or 

caramelising on top of crumbles and crème brulees. 

Golden Granulated
Golden granulated sugar is ideal for everyday use in tea 

and coffee, or even for sprinkling over fruit or porridge, 

while adding in a touch of molasses flavour.

It has large crunchy granules, lighter in colour than 

demerara, with a lighter caramel flavour.

Light Muscovado
Excellent in cookies and fudge, this lighter muscovado 

sugar still has plenty of molasses in it to provide a 

beautiful caramel colour and taste. With a  moist 

texture, honey colour and fudge flavour, this sugar is 

perfect to compliment the flavour of your bakes. 

Golden  Caster 
Golden caster sugar is a fine, dry sugar and perfect 

for everyday bakes. With a gentle caramel tone,

golden caster sugar adds a deeper flavour to your 

sponge cakes and biscuits. 
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SURPRISE



BAKING TIP

CHOCOLATE
USE A SPOON TO SPRINKLE

THE CHOCOL ATE SO WARM

FINGERS DON’T MELT IT

X M A S S U R P R I S E S
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Surprise stockings
MAKES 8 COOKIES

For the cookies

400g (14oz) plain fl our, sifted, plus 

extra for rolling out the cookies

¼ tsp bicarbonate of soda

¼ tsp salt

225g (8oz) unsalted butter, at 

room temperature

170g (6oz) caster sugar

1 large free-range egg

1 tsp vanilla extract

1 tbsp red food colour paste

stocking template (below)

200g (7oz) white compound 

chocolate

tiny red and green festive-looking 

sweets, such as Nerds, M&M’s 

Minis or sprinkles

1 For the cookies, in a large bowl, whisk 

together the flour, bicarbonate of soda 

and salt. In a stand mixer, beat the 

butter and sugar until light and fluffy. 

Add the egg, vanilla and red paste and 

beat until well combined. With the 

mixer on low, add one-third of the flour 

mixture and mix to combine. Add the 

second third and continue mixing on 

low speed. Add the final third, beating 

just until combined.

2 Pour the mixture onto a work surface 

and knead with your hands until the 

dough is no longer crumbly and you are 

able to form a tight ball, 3-5 minutes. 

Split the dough into two portions, cover 

in clingfilm and chill in the fridge for at 

least 1 hour, but preferably 3 hours.

3 When ready to bake, preheat oven to 

160°C/Gas Mark 2½. Line the baking

trays with baking parchment.

4 Trace the outline of the Christmas 

stocking and rectangle below, then cut 

out of thick card stock as a template.

5 Working with one portion of dough at 

a time, on a floured surface, roll the 

dough 5mm (¼in) thick. Use the 

template to cut out stockings, re-rolling 

the scraps to cut as many as you can. 

You need multiples of three, as each 

cookie is made of a set of three cookies.

6 Arrange the cookies on baking trays, 

but turn one out of every set so it’s 

inverted (toe pointing the other way). 

Use the rectangle part of the template 

to cut a hole out of every third cookie. 

Bake until you just start to see the 

cookies darkening around the edges, 

7-10 minutes. Cool for 10 minutes on 

the tray, then transfer to a wire rack.

7 Grate 35g (1¼oz) of the chocolate 

using a fine grater and set aside.

8 Melt the remaining chocolate and 

place into a zip-seal bag, cutting a small 

tip off the corner.

9 Assemble the stocking sets so each 

has a front, a middle and a back, with 

the baked side of the front and back 

stockings facing inward.

10 Pipe a thin line of melted chocolate 

close to the edge of the baked side of 

the back stocking and then take a 

middle stocking and place it on top.

11 Fill the stocking cavity with the 

sweets. Do not overfill.

12 Pipe a line of melted chocolate on 

top of the middle stocking and place the 

final whole stocking on top, baked side 

in. Pipe around the toe, heel and top of 

the top stocking and immediately 

sprinkle with the grated chocolate to 

create a fluffy effect.



Christmas tree
surprise cake
MAKES 1 CHRISTMAS TREE

For the cake

3 batches of classic vanilla cake

batter (see right)

red and green food colouring

5cm (2in) round cookie cutter

3 batches of vanilla bean

buttercream (see opposite)

20cm (8in) cake board

3 handfuls of assorted candies

140g (5oz) white compound

chocolate

about 20 Tic Tacs (a mixture of

different bright colours)

about 40 Peanut M&M’s

a small star cookie cutter

1 lollipop stick or wooden skewer

gold sanding sugar

For the classic vanilla cake batter

MAKES ONE BATCH

250g (9oz) salted butter, at room

temperature

225g (8oz) caster sugar

3 extra-large free-range eggs, at

room temperature

½ vanilla pod (halved crosswise),

split lengthwise, or 1 tsp

vanilla extract

2 tbsp vegetable oil

260g (9¼oz) plain flour, sifted

3 tsp baking powder

110ml (4fl oz) whole milk

1 Preheat oven to 160°C/Gas Mark 2½.

Grease and flour a 23x33cm (9x13in)

cake tin and line the bottom with

baking parchment.

2 You have to bake three cakes, but bake

them one at a time, mixing up the batter

only when you’re ready to bake. For two

of the cakes, tint the batter green. For the

third cake, tint the batter red.

3 In a stand mixer with the whisk or

paddle attachment, beat the butter,

sugar and eggs on high speed until light 

and fluffy, about 2 minutes.

4 Using the tip of a sharp knife, scrape

the seeds from the vanilla pod into the

mixer bowl (or add the vanilla extract, if

using). Add the oil to the creamed

mixture and combine.

5 In a small bowl, whisk together the

flour and baking powder. Add the flour

mixture and milk to the creamed

mixture. Beat on high speed until the

flour is mixed, 30-60 seconds. Mix in

the food colouring.

6 Scrape the batter into the tin and use

an offset spatula to smooth the top.

7 Bake each cake for 30-40 minutes

until the centre springs back when

lightly touched.

8 Cool in the tin for 15 minutes, then

turn out onto a wire rack to cool

completely. Chill in the fridge for

30 minutes so the cake becomes firm.

9 Carve and level the cakes. The cakes

must be levelled to ensure even, soft

moist cake layers and even cake colour

throughout. Take the cooled cake and

use a serrated knife to carve away a

very thin layer from the base of the

cake, removing the browned edges.

10Using a bread knife and a steady hand 

(or a cake leveller for a precise result),

slice the top of the cake flat. Make sure

all the cake layers are of even height.

11 Using plates, bowls, glasses or

round cookie cutters to trace around,

cut the following: from the two green

BAKING TIP

PREPARATION
M A K E T HE L IGH T S A ND 

S TA R A HE A D A ND S TORE 

IN A CON TAINER

A
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cakes, cut out four rounds – 20cm (8in), 

15cm (6in), 10cm (4in) and 5cm (2in). 

From the red cake, cut out four rounds: 

18cm (7in), 13cm (5¼in), 7.5cm (3in) 

and 2.5cm (1in). Take the round cookie 

cutter and cut a hole through the 

centres of the 10cm (4in), 13cm (5¼in), 

15cm (6in) and 18cm (7in) layers.

12 Make the buttercream using the 

recipe on the right. Measure 225g (8oz) 

and tint it red. Tint the rest dark green.

13 Spread a little green buttercream on 

the cake board, lay down the 20cm (8in) 

green cake layer and spread a layer of 

buttercream on top. 

14 Add the 18cm (7in) red layer and 

repeat, taking care not to frost the inside 

edges of the centre hole. Continue 

stacking and frosting gradually smaller 

cake layers until you reach the 10cm 

(4in) layer.

15 Fill the core of the tree with sweets 

(A), pressing down to compact the 

treats inside. Frost the top of the 10cm 

(4in) layer and continue stacking and 

frosting until all the layers are stacked.

16 Once stacked, take a serrated knife 

and gently carve away the sharp edges 

of the layers to form a tall cone shape. 

Apply a very thin crumb coat of 

buttercream all over the outside of the 

cake (B). Leave to set in the fridge for 

30 minutes.

17 Meanwhile, make the Christmas 

lights. Melt the white chocolate. Cut the 

coloured Tic Tacs in half crosswise. Use 

B C D

a toothpick dipped in the melted 

chocolate to attach a Tic Tac to the end 

of a peanut M&M of the same colour 

(the M&M forms the bulb and the Tic 

Tac forms the base). You will need about 

40 of these.

18 To make the star for the top of the 

tree, trace around a star cookie cutter 

onto parchment. Pipe an outline of 

white melted chocolate, then fill in the 

shape. Place a lollipop stick in the centre 

and cover with more melted chocolate. 

Sprinkle with sanding sugar and let set 

at room temperature.

19 Place the green buttercream into a 

piping bag fitted with a #21 open star 

tip. Starting at the top of the cake, pipe 

2cm (¾in) long strands of buttercream 

in neat rows around the entire cake, like 

layers of pine branches on a Christmas 

tree (C).

20 Place the red buttercream into a 

piping bag fitted with a #21 piping tip 

and pipe draping lines of tinsel around 

the cake. Attach the coloured M&M 

lights directly to the red buttercream 

(D). Work quickly here, as it will start to 

form a crust, which can make attaching 

the decorations difficult.

21 Take the star and flip it over. Coat the 

back with white melted chocolate and 

sprinkle with sanding sugar. Allow to 

set. Insert the lollipop stick into the 

centre of the top of the tree.

Vanilla buttercream

MAKES 1 BATCH

For the buttercream

225g (8oz) unsalted butter, at  

room temperature

½ a vanilla pod, split lengthwise

650g (1lb 6oz) icing sugar

1-2 tbsp whole milk

1 Using an electric mixer, beat the 

butter on high speed for at least  

5 minutes, until the butter has lightened 

in colour and is thoroughly whipped.

2 Using the tip of a sharp knife, scrape 

the vanilla seeds into the butter and 

beat to incorporate.

3 Add 220g (8oz) of the sugar and begin 

mixing on low speed to combine, then 

beat on high speed for about 2 minutes.

4 Repeat this process 225g (8oz) at a 

time until all the sugar has been added. 

Add milk a dash at a time if the mixture 

becomes too thick or dry. Scrape down 

the sides as needed and make sure no 

sugar is visible.

5 The buttercream will last for 1 month 

in the freezer, 2 weeks in the fridge and 

3 days at room temperature.

X M A S S U R P R I S E S

OCTOBER / NOVEMBER  baking heaven  31WWW.FOODHEAVENMAG.COM



32 baking heaven  OCTOBER / NOVEMBER WWW.FOODHEAVENMAG.COM

Hidden ornament
cupcakes 
MAKES 12 CUPCAKES

For the cakes

1 batch of classic vanilla cake 

batter (see page 30)

red and green food colour pastes

60g (2oz) white compound 

chocolate

24 mini peanut butter cups or Rolo 

Chewy Caramels, little cups (1cm 

in diameter)

long yellow sprinkles

large gumballs in festive colours 

(4cm in diameter)

1 batch of vanilla buttercream (see 

page 31)

1 Preheat oven to 160°C/Gas Mark 2½. 

Coat the top and bottom cavities of a 

nonstick 12-pop round cake pop mould 

(24 sections in total) with cooking spray.

2 Make the cake batter. Measure out 

half the batter and set aside. Divide the 

remaining batter evenly between two 

bowls. Colour one bowl red and the 

other green.

3 Fill six cavities of the bottom section 

of the cake pop mould with the green 

batter and fill the remaining bottom six 

cavities with red batter. Each cake pop 

cavity should be filled to just over full.

4 Close the mould and bake until the 

mixture stops pushing out the breathing 

holes of the mould, 8-12 minutes. 

Check first at 10 minutes and then every 

minute thereafter. Remove the baked 

balls from the mould and place in the 

freezer for 20 minutes.

5 Once cooled and semi-frozen, use a 

serrated knife to cut a 5mm (¼in) thick 

slice from the centre of each ball, 

leaving you with two hemispheres and 

the 5mm (¼in) thick disk. Reassemble 

the balls, matching the colours of the 

hemispheres, but replacing the centre 

slice with the opposite colour.

6 Melt the chocolate using a bain marie 

or in a microwave and place ¼ tsp onto 

either side of each middle disk. Attach a 

hemisphere to each side to create a 

completed ornament.

7 Line 12 holes of a cupcake tin with 

paper liners.

8 Place 1 tsp of the reserved cake 

batter into the bottom of each of the 

cupcake liners. Place a completed cake 

pop ornament into the centre of each 

liner and press down to secure, making 

sure that the middle disc is horizontal 

and level.

9 Place the rest of the batter into a 

piping bag with no tip and pipe the 

batter first onto the top of the ornament, 

to add weight, and then around the 

outside of the ornament until the liner is 

three-quarters full.

10 Bake until the sides of the cupcakes 

spring back when they are lightly 

touched, 10-13 minutes. Immediately 

transfer to a wire rack to cool.

11 Meanwhile, make the mini 

ornaments. Use a toothpick to make a 

small hole in the base of each mini 

peanut butter cup, dip a long sprinkle 

into a little melted chocolate and insert 

into the hole (this is the ornament’s 

handle). Take the gumballs and use a 

little more melted chocolate to attach a 

peanut butter cup to each gumball.

12 Make the buttercream and transfer 

to a piping bag fitted with a plain tip. 

Pipe a high swirl onto each cupcake and 

then top with a mini ornament.

The extract on pages 

28-32 is taken from 

Sweet! Celebrations 

by Elise Strachan, 

photography by 

Lauren Bamford, 

published by 

Murdoch Books, 

RRP £20.
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Mini bakes,
maximum indulgence!

For rainbow cupcakes recipe turn to page 35



Violet velvet
cupcakes
MAKES18

For the cupcakes

250g (9oz) plain flour

30g (1oz) cocoa powder

2 tsp baking powder

½ tsp bicarbonate of soda

100g (3½oz) butter

200g (7oz) caster sugar

1 tbsp Sugarflair’s grape violet

paste food colouring

2 tsp vanilla extract

2 medium free-range eggs

175ml (6fl oz) full-fat milk

1 tsp white wine vinegar

For the buttercream

250g (9oz) butter

630g (1lb 6oz) icing sugar

a splash of milk

170g (6oz) Parma Violets

Sugarflair’s grape violet food

colouring

To decorate

24g (1oz) Parma Violets

3 Beat in the ParmaViolets dust.

4 Beat in the food colouring – this can

be added in various amounts to change

the shade of the buttercream.

To decorate

1 Crush the ParmaViolets so they’re in

various sized pieces. Thesewill be

sprinkled on the cupcakes once

decorated to finish themoff.

2 Spread a small amount of the

buttercreamover the top of each

cupcake, all theway to the edges of the

cupcake cases.

3 Pipe the buttercreamon the top of

each cupcake using a piping nozzle of

your choice. Sprinkle over the Parma

Violets pieces to finish.

For the cupcakes

1 Preheat oven to 140°C/GasMark 1.

2 Line a cupcake tinwith purple

cupcake cases.

3 Combine the plain flour, cocoa

powder, baking powder and

bicarbonate of soda in a bowl.

4 In a separate jug, combine themilk

andwhitewine vinegar. Thewhitewine

vinegarwill cause themilk to curdle, but

this is of course fine and normal.

5Using a free-standingmixer, beat

together the caster sugar, butter and

food colouring.

6 Beat in the eggs and vanilla to the

buttermixture.

7 Alternate folding in the flour

combination and themilkmixture.

8 Scoop themixture into the cupcake

cases. I suggest using an ice cream

scoop for this tomake sure each

cupcake case has an even amount in it.

9 Bake for 30minutes.

For the buttercream

1 Blend the ParmaViolets in a food

processor until they resemble a dust.

2 Beat together the butter and icing

sugar. Add a splash ofmilk if necessary.

By Keylicious Cakes (keyliciouscakes.weebly.com)
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Rainbow cupcakes
MAKES ABOUT 12

For the cupcakes

125g (4½oz) plain flour

250g (9oz) Carnation Squeezy 

Condensed Milk

1 large free-range egg 

½ tsp vanilla extract

85g (3oz) buttery spread

1½ tsp baking powder

red, yellow, blue and green food 

colouring

For the icing

150g (5¼oz) buttery spread

300g (10½oz) icing sugar

45ml (1½fl oz) milk

1 tsp vanilla extract

coloured sugar sprinkles or 

decorations

1 Preheat oven to 180°C/Gas Mark 4.

2 For the cupcakes, put the cupcake 

ingredients (apart from the colouring) in 

a bowl and beat with an electric hand 

mixer until light and creamy. Split the 

mixture into five small bowls and colour 

each individually – red, yellow, blue, 

green and natural.

3 Put coloured cupcake cases into a 

12-hole muffin tin. Add 1 tsp of each 

coloured mixture to each case, starting 

with natural, then red, yellow, green and 

blue. Add each colour to the middle of 

the last so that they make rings of colour 

like a rainbow. 

4 Bake for about 15-18 minutes until the 

rainbow cupcakes are springy. Cool 

slightly, then lift out onto a cooling rack. 

5 For the icing, beat the buttery spread, 

icing sugar and vanilla with an electric 

beater until light and creamy. Add the 

milk a little at a time until smooth. 

Spread over the cool cupcakes and 

sprinkle with coloured decorations.

Orange marmalade 
cupcakes
MAKES 12

For the cupcakes

175g (6oz) Bonne Maman Orange 

Marmalade

250g (9oz) self-raising flour

25g (1oz) bran

1 tbsp caster sugar

50g (2oz) runny honey

2 tbsp baking powder

½ tsp ground cinnamon

4 tbsp vegetable oil

1 large free-range egg

125g (4oz) raisins

125ml (4fl oz) orange juice

1 tbsp wheatgerm

1 Preheat oven to 190°C/Gas Mark 5. 

Fill a 12-hole muffin tin with cases. 

2 Place all of the ingredients except the 

wheatgerm into a bowl and mix 

together with a spoon until combined.

3 Fill each cupcake case three-quarters 

full with the mixture and sprinkle with 

the wheatgerm. Bake on a centre shelf 

in the oven for 25-30 minutes.

Recipe by Moyra Fraser from Bonne Maman – The Seasonal 

Cookbook, published by Simon & Schuster, RRP £14.99

By Carnation (www.carnation.co.uk)

BAKING TIP

GET FRUITY
OMIT T HE R AISINS A ND

USE DRIED CHERRIES

OR DRIED A PRICOTS

C U P C A K E H E AV E N
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Battenburg cupcakes

MAKES 24

For the cupcakes

225g (8oz) self-raising flour

225g (8oz) caster sugar

225g (8oz) margarine, softened

2 tsp baking powder

4 large free-range eggs

2 tsp pure vanilla extract

pink food colouring (preferably gel)

apricot jam, for spreading

lemon glacé icing

dolly mixture or other sprinkles  

to decorate

1 Preheat oven to 160°C/Gas Mark 3. 

Grease and line two 20cm (8in) square 

cake tins.

2 Sift the flour and sugar into a mixing 

bowl. Add the margarine, baking 

powder, eggs and vanilla and beat until 

light and fluffy. Divide the batter into 

two equal portions in separate bowls 

and add a few drops of pink food 

colouring to one half. Pour each cake 

Rocky roadsters

MAKES 12

For the cupcakes

300g (10oz) self-raising flour

1 tsp baking powder

3 tbsp cocoa powder

75g (3oz) milk chocolate, chopped

75g (3oz) walnut pieces

50g (2oz) mini marshmallows (or 

large ones snipped into pieces)

150g (5oz) soft brown sugar

200ml (7fl oz) milk

2 large free-range eggs, beaten

75g (3oz) butter, melted

1 Preheat oven to 200°C/Gas Mark 6. 

Grease a 12-hole muffin tin or line with 

paper cases.

2 Combine the flour, baking powder 

and cocoa and sift into a large bowl. 

Reserve about one-third of the 

chocolate chunks and nuts, then add 

the rest, along with the marshmallows, 

to the flour.

3 In a separate bowl or jug, combine the 

sugar, milk, eggs and butter, then pour 

into the dry ingredients. Stir together 

until just combined, then divide the 

mixture evenly into the prepared muffin 

tin. Gently press the reserved chocolate 

and nuts at random into the cupcakes.

4 Bake for about 20 minutes until risen 

and firm to the touch. Remove from the 

oven and leave to cool in the tin for a 

few minutes, then turn out onto a wire 

rack to cool completely.

batter into a separate tin, and bake in the 

oven for 20-25 minutes until firm to the 

touch and golden. Don’t worry that the 

pink cake doesn’t look very pink. 

3 Remove from the oven and turn both 

cakes out onto wire racks to cool. Using 

a sharp knife, level the tops of the cakes 

so that the top and the bottom are 

completely flat. Spread a thin layer of 

apricot jam over the upper side of the 

pink layer. Place the plain cake on top, 

so that the bottom side of the sponge 

faces upwards. Cut the cake into 1.5cm 

(¾in) strips.

4 Now, lay one strip on its side, so that 

you have a line of pink and a line of 

yellow. Spread a thin layer of jam over 

the top. Take another strip of cake and 

lay it on its side on top of the jam strip, 

but reversed so that yellow lies directly 

on top of pink and vice versa. Cut these 

strips into squares and drizzle with the 

glacé icing. Let some of the icing dribble 

down the sides. Pop a dolly mixture (or 

alternative adornment) on top and place 

in paper cases.



Popping candy 
cupcakes
MAKES ABOUT 12

For the cupcakes

100g (3½oz) plain white flour (we 

used Allinson)

140g (5oz) unrefined golden caster 

sugar (we used Billington’s)

1 tsp salt 

1½ tsp baking powder 

120ml (4¼fl oz) whole milk 

40g (1½oz) cocoa powder 

40g (1½oz) unsalted butter

1 large free-range egg

For the buttercream

250g (9oz) icing sugar (we used 

Silver Spoon) 

80g (3oz) unsalted butter

25ml (1fl oz) whole milk 

1 tsp vanilla extract (we used 

Nielsen-Massey)

63g (2¼oz) popping candy 

1 Preheat oven to 190°C/Gas Mark 5 

and line a 12-hole muffin tin with 

cupcake cases.

2 Mix together the softened butter, 

sugar, flour, cocoa powder, baking 

powder and salt on a low speed until it is 

the texture of breadcrumbs.

3 Put the egg in a separate bowl and 

whisk lightly. Add the milk and continue 

to mix, before gradually pouring into the 

dry mixture. Blend all the ingredients 

together on a low speed, gradually 

increasing to a medium speed until the 

consistency becomes smooth and thick.

4 Spoon the mixture into the paper 

cases, filling them two-thirds full. Bake 

in the oven for 20-25 minutes or until 

risen and springy to the touch.

5 Leave to cool fully on a wire rack.

6 To make the buttercream, blend 

together the icing sugar, vanilla extract, 

milk and butter until it forms a smooth 

buttercream. Continue to mix and 

sprinkle in the popping candy.

7 Once the cupcakes are cool, carefully 

cut the centre out of each cupcake and 

fill with the vanilla buttercream. Pipe the 

remaining buttercream on the top of the 

cupcakes, dust with gold lustre and top 

with an indoor sparkler for an extra 

special effect. (Remember to be extra 

careful when lighting the sparklers.)

By Baking Mad (bakingmad.com)
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Espresso express
MAKES 12

For the cupcakes

200g (7oz) plain flour

1 tbsp baking powder

150g (5oz) caster sugar

40g (1½oz) chocolate-covered 

coffee beans

1 large free-range egg, beaten

175ml (6fl oz) milk

2 tbsp Greek yoghurt

2 tbsp instant coffee, dissolved in  

2 tbsp boiling water

75g (3oz) butter, melted

For the topping

100g (4oz) butter, at room 

temperature

200g (7oz) icing sugar, sifted

2 tsp instant coffee, dissolved in  

1 tbsp boiling water

chocolate-covered coffee beans,  

to decorate

1 Preheat oven to 200°C/Gas Mark 6. 

Grease or line a 12-hole muffin tin.

2 Combine the flour, baking powder and 

caster sugar and sift into a large bowl, 

then scatter the coffee beans on top.

3 In a separate bowl or jug, lightly beat 

together the egg, milk, yoghurt and 

coffee, then stir in the melted butter. 

Pour into the dry ingredients and stir 

together until just combined, then 

spoon into the prepared tin.

4 Bake for about 20 minutes until risen 

and firm to the touch. Leave to cool in the 

tin for a few minutes, then transfer the 

cakes to a wire rack to cool completely.

5 To decorate, beat together the butter, 

icing sugar and coffee until smooth and 

creamy. Swirl on top of the cupcakes 

and decorate with more chocolate-

covered coffee beans.

Get your coffee and
sugar hits together!

This recipe and the 

recipes on page 36 

are taken from 

Cakes, Bakes & 

Biscuits by National 

Trust Books, 

photography by 

Pavilion Books,  

RRP £9.99.
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Lavender blueberry
cupcakes
MAKES12

For the cupcakes

180g (6¼oz) caster sugar

115g (4oz) butter

2 free-range eggs

2 tsp vanilla extract

1 tsp lavender extract

220g (7¾oz) flour

1¼ tsp baking powder

¼ tsp salt

150g (5¼oz) fresh blueberries,

puréed, plus a few additional

ones to garnish

For the buttercream

225g (8oz) unsalted butter,

softened

30g (1oz) blueberries and a handful

of fresh lavender purée to taste

(about 30g (1oz))

1 tsp vanilla extract

a pinch of salt

550g (1lb 4oz) icing sugar

1Preheat oven to 180°C/Gas Mark 4.

Line a muffin tray with paper cases.

Purée the blueberries in a blender. Beat

the butter and sugar together until fluffy,

about 4-5 minutes. Add the eggs, vanilla

and lavender extract and mix until

combined, 2-3 minutes. Add the flour,

baking powder and salt with the mixer

on low speed and gradually increase the

speed. Add the blueberries and beat on

medium speed. Pour into the cases,

filling two-thirds full. Bake for 18-22

minutes or until set. Let cool completely.

2 For the buttercream, mix all the

ingredients until a smooth, creamy

mixture is achieved. Set in the fridge if

needed, then pipe swirls onto the

cupcakes. Decorate with fresh

blueberries and purple sugar flowers.

Lemon cupcakes
with lavender jelly
MAKES12

For the jelly

830ml (1½pts) water

120g (4oz) dried edible lavender

flowers (measured in a jug)

juice of 1 lemon

a drop of purple food colouring

60g (2oz) dry pectin

950ml (1¾pts) sugar

fresh lavender

By Judit Horvath from Judit Bakes (juditbakes.com)

By Judit Horvath from Judit Bakes (juditbakes.com)

For the cupcakes

125g (4½oz) softened butter

125g (4½oz) caster sugar

2 medium free-range eggs

100g (3½oz) self-raising flour

2 tbsp milk

2 lemons

For the icing

175g (6oz) softened butter

350g (12oz) icing sugar

purple food colouring

1 In a large saucepan over high heat, 

bring the water to a boil. Remove from 

the heat and stir in the flowers. Cover 

and let it steep. After 20 minutes, strain 

the mixture through a fine mesh strainer 

into a deep dish, discarding the flowers. 

Stir in the lemon juice, colouring and 

pectin. Stir until the pectin is dissolved.

2 Over high heat, bring to the boil for at 

least 5 minutes. Add the sugar. Return to 

the boil for 5 minutes – stir occasionally. 

Separate into portions and set some of it 

in a shallow dish/tray. If desired, sprinkle 

fresh lavender on the top before it sets.

3 Line a muffin tin with paper cases. 

Preheat oven to 180°C/Gas Mark 4.

4 For the cupcakes, using a whisk, beat 

together the butter and the sugar until 

light and fluffy. Add the eggs, flour, milk, 

grated zest of the lemons and a little 

squeeze of juice. Mix everything until it is 

smooth. Spoon the mix into the cake 

cases. Bake in the oven for  

18-20 minutes.

5 Meanwhile, for the icing, whisk the 

butter in a bowl, then add the icing sugar, 

food colouring and mix. Add any 

remaining lemon zest and juice.

6 Put the cakes on a cooling rack to cool. 

When they have finished cooling, carve 

out a piece from the middle and spoon 

some jelly into the hole. Pipe or spread 

the icing onto the cakes. Decorate with a 

jelly heart for a nice finish.
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Lavender shortbread 
and vanilla cupcakes
MAKES 12

For the crystallized lavender

powdered egg white

water

extra-fine granulated sugar

fresh lavender

For the shortbread

175g (6oz) softened unsalted butter

2 tbsp fresh, finely chopped 

lavender flowers without stems

100g (3½oz) caster sugar

225g (8oz) plain flour

25g (1oz) brown sugar

For the cupcakes

110g (4oz) butter 

110g (4oz) sugar

2 free-range eggs, lightly beaten

3 tsp vanilla extract

110g (4oz) self-raising flour

1-2 tbsp milk

1 tsp lavender extract

For the buttercream

140g (5oz) butter, softened

280g (10oz) icing sugar

1-2 tbsp milk

1 In a small bowl, whisk 1 tbsp 

powdered egg white together with  

3½ tbsp water until slightly frothy. Lay a 

piece of waxed paper near the work 

space. Pick some flowers, pinching 

with tweezers, and paint the front and 

back of each petal with the egg-white 

mixture. Holding the flower over 

another small bowl, sprinkle the back 

and front with sugar, turning it so the 

sugar falls into the crevices between 

overlapping petals. Place each flower 

on the waxed paper, face up, allowing 

plenty of room between blooms.

2 Lightly grease three large baking 

trays. Put the softened butter and the 

lavender into a mixing bowl and beat 

together. Beat the caster sugar into the 

butter and lavender and then stir in the 

flour, bringing the mixture together with 

your hands and kneading lightly until 

smooth. Divide the mixture in half and 

roll out to form two sausage shapes 

15cm (6in) long. Roll the biscuit 

‘sausages’ in the brown sugar until 

evenly coated. Wrap in baking 

parchment or foil and chill until firm. 

Preheat oven to 160°C/Gas Mark 2½. 

Slice each ‘sausage’ into about 10 slices 

and put them on the prepared baking 

trays, allowing a little room for them to 

spread. Bake for 15-20 minutes until the 

biscuits are pale golden brown at the 

edges. Lift them off the trays with a 

palette knife and leave on a wire rack to 

cool completely.

3 Preheat oven to 180°C/Gas Mark 4 

and line a 12-hole muffin tin with paper 

cases. Place a shortbread cookie into 

each paper case. Crumble the 

remaining shortbread cookies into a 

bowl and set aside.

4 Cream the butter and sugar together 

in a bowl until pale. Beat in the eggs a 

little at a time and stir in the vanilla and 

lavender extracts. Fold in the flour using 

a large metal spoon, adding a little milk 

until the mixture is of a dropping 

consistency. Spoon the mixture into the 

paper cases until they are half full. Bake 

in the oven for 10-15 minutes, or until 

golden-brown on top and a skewer 

inserted into one of the cakes comes 

out clean. Set aside to cool for 10 

minutes, then remove from the tin and 

cool on a wire rack.

5 For the buttercream, beat the butter 

in a large bowl until soft. Add half the 

icing sugar and beat until smooth, then 

add the remaining icing sugar along with 

1 tbsp milk, adding more milk if 

necessary, until the mixture is smooth 

and creamy. Cover the cupcakes with 

buttercream, smooth the top with a 

small butter knife. Cover with crushed 

shortbread and decorate with lavender.

By Judit Horvath from Judit Bakes (juditbakes.com)
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Lavender honey 
cupcakes
MAKES 12

For the lavender marzipan

175g (6oz) icing sugar 

125g (4½oz) ground almonds

1 free-range egg white

¼ tsp almond essence

¼ tsp lavender extract

a drop of purple gel colouring

For the cupcakes

120g (4¼oz) butter, softened

160g (5¾oz) caster sugar

2 tsp honey

2 large free-range eggs, at room 

temperature

200g (7oz) self-raising flour

1 tsp baking powder

2 tbsp milk

50g (1¾oz) edible lavender buds

For the buttercream

120g (4¼oz) butter, softened

200g (7oz) icing sugar, sifted

1 tsp vanilla extract

1 tbsp honey

1 tbsp milk

12 stems of fresh lavender 

grape violet food colouring 

(optional)

1 For the marzipan, place the sugar into a 

saucepan and over a low heat, leave to 

melt. Remove from the heat and mix in 

the almonds. Whisk the egg white until 

stiff. Add the egg white, the essence and 

lavender extract. Mix together with a 

spatula, then spread onto a silicone mat 

to cool. Colour when not hot by kneading 

in the gel thoroughly.

2 Preheat oven to 180°C/Gas Mark 4. 

Line a 12-hole muffin tin with cupcake 

cases. Sift the flour and baking powder 

together and set aside. Cream the butter 

and sugar until light and fluffy. Add the 

eggs one at a time, beating well after 

each addition. Stir in the honey. Fold in 

half the sifted flour, then the milk, then 

the rest of the flour. Gently fold in the 

lavender buds. Spoon the mixture into 

the cases and bake for 20-22 minutes or 

until a cocktail stick inserted into the 

centre comes out clean. Place on wire 

racks to cool completely.

3 For the buttercream, whisk the butter, 

By Judit Horvath from Judit Bakes (juditbakes.com)

then gradually add the sugar until smooth 

and creamy. Add the vanilla, honey and 

milk. Colour the buttercream with grape 

violet food colouring paste if desired.

4 Pipe onto the cupcakes using a piping 

bag and then garnish with a lavender 

marzipan slice and fresh lavender.
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Lavender and white 
chocolate cupcakes 
with hidden bonbon
MAKES 12

For the lavender infused butter

300g (10½oz) unsalted butter

20g (¾oz) fresh lavender flowers, 

chopped

For the truffles

150ml (5fl oz) cream

450g (1lb) white chocolate, finely 

chopped

1 tsp lavender extract

icing sugar, to coat

For the cupcakes

120g (4¼oz) lavender butter

150g (5¼oz) caster sugar

2 large free-range eggs

200g (7oz) self-raising flour

1 tsp baking powder

100ml (3½fl oz) milk

12 white lavender white 

chocolate truffles

For the buttercream

120g (4¼oz) lavender butter, 

softened

200g (7oz) icing sugar, sifted

50g (1¾oz) white chocolate, melted

purple sugarpaste

For the lavender infused butter

1 In a saucepan, heat the butter over 

very low heat until melted. Add the 

lavender flowers and continue to heat on 

low for 2-3 minutes. Remove from the 

heat and let steep for 10 minutes.

2 Using a mesh strainer, remove the 

flowers from the infused butter and then 

pour the butter into a small glass bowl. 

Cover tightly and place the butter in the 

refrigerator to solidify.

For the truffles

3 Add the chopped white chocolate to a 

medium sized microwave safe bowl. Set 

aside while heating the cream.

4 Heat the cream in a small saucepan to 

just boiling point and pour over the 

chopped chocolate, then add the 

lavender extract. Let stand for 2 minutes 

so that the white chocolate has time to 

melt. Stir until smooth. Leave the 

chocolate truffle mix in the fridge until it 

has set.

5 Using a heaped tsp amount, roll into 

balls in the palms of your hands and 

place on a tray with non-stick baking 

paper. Roll them in icing sugar to coat.

For the cupcakes

6 Freeze 12 truffles overnight.

7 Preheat oven to 180°C/Gas Mark 4. 

Line a 12-hole muffin tin with cases.

8 Sift the self-raising flour and baking 

powder together in a large, clean bowl 

and set aside.

9 In a separate large bowl, cream the 

butter and sugar until light and fluffy. Add 

the eggs one at a time, beating well after 

each addition.

10 Add half the flour to the mixture, then 

half the milk and fold in. Repeat this with 

the remaining flour and milk, then fold  

in again.

11 Spoon a little mixture into the 

cupcake cases, then place a frozen 

truffle on top, then finally fill each case to 

three-quarters full and bake for about 20 

minutes. Remove the cupcakes from the 

oven and place on wire racks to cool 

completely.

For the buttercream

12 In a large, clean bowl, cream the 

lavender butter, then gradually add and 

stir in the sugar until smooth and creamy. 

Add the cooled, melted chocolate and 

continue creaming until fully combined. 

Pipe the buttercream onto the cupcakes 

using a piping bag and then garnish with 

white chocolate buttons and purple 

sugarpaste hearts.

BAKING TIP

BE PREPARED
M A K E T HE L AV ENDER

BU T T ER AT L E AS T 6

HOURS IN A DVA NCE

By Judit Horvath from Judit Bakes (juditbakes.com)



Sparkling reindeer
and holly cupcakes

MAKES12

For the cakes

a batch of 12 cupcakes baked to

your favourite recipe

buttercream

To decorate

Cake Décor Ready to Roll Icing

in White

Cake Décor Glitter Spray in Gold

Cake Décor Cake Artist Paint in red,

green and gold

1 Roll out thewhite ready to roll icing to

a thickness of 5mm (¼in) on a surface

dustedwith icing sugar. Use a round

cutter to cut out enough circles for each

of your cupcakes. Cut out asmany

shapes as desiredwith reindeer and

holly leaf cutters.

2Use any leftover icing tomake small

balls for the holly berries.

3Use theCakeArtist Paint in gold to

paint the reindeer and use theCake

Artist Paints in red and green to paint

the holly leaves and berries.

4 Spray the sugarpaste circleswith gold

Glitter Spray until completely coated.

Also lightly spray the reindeer and holly.

5 Fix the reindeer and holly leaves to the

centre of the sugarpaste circles using a

small amount ofwater or edible glue.

6Once dry, carefully place on top of

buttercreamed cupcakes.

Make Christmas sparkle

with a little glitter spray!

By Cake Décor (mycakedecor.co.uk)
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1 First, make the gingerbread dough. Sift the

flour, salt and spices together in a large bowl

and set aside.

2 In a stand mixer fitted with the paddle

attachment, cream the butter and sugar until

fluffy and pale (about 5 minutes).

3Beat in the eggs.

4Gradually add the dry mixture and mix on

low speed until thoroughly combined. (A)

5 The dough will be very soft, but don’t add

more flour at this stage. Remove a quarter of

the dough to make a ball and place on a large

piece of clingfilm on the counter. Wrap the

clingfilm over the ball, then press down with

the palm of your hand to make a disc about

5cm (2in) thick. (B) Repeat with the next

quarter of dough and so on.

6Chill the four discs of dough for 45 minutes.

7While the dough is chilling, prepare your

paper templates. Measure around the base

of your candle. Draw a circle slightly larger

than this, then another circle 1.5cm (½in)

larger around the outside. Cut around the

outside circle and then cut out the centre to

create a ring that fits over the candle.

8Cut out a 13x13cm (5x5in) square.

9Draw a rectangle of 12.5x8.5cm (5x3½in).

Extend one of the long sides by 3cm (1¼in)

on each end. Join these up to the ends of the

other long side to create a trapezium with a

base of 18.5cm (7½in), shorter parallel side of

12.5cm (5in), and two slanted edges of 9cm

(3½in). These will be the side pieces.

10 Finally, cut out a small rectangle of 2x5cm

(¾x2in).

11 Preheat oven to 160°C/Gas Mark 2½.

12Remove one disc and remove the clingfilm.

Place between two large pieces of

parchment paper.

13Roll the dough until it is an even thickness

of around 5mm (¼in). (C)

14Remove the top sheet of parchment and

lightly dust the dough with flour to prevent

the templates from sticking.

15 Place the templates onto the dough and

carefully cut around them using a small

SERVES 8

INGREDIENTS

750g (1lb 10oz) plain flour

450g (1lb) butter

400g (14oz) caster sugar

2 large free-range eggs

5 tsp ground ginger

3 tsp ground cinnamon

2 tsp ground mixed spice

8g (¼oz) salt

FOR THE ICING

500g (1lb 2oz) icing sugar, sifted

2 free-range egg whites

a squeeze of lemon juice

food colouring paste

edible decorations

EQUIPMENT

large candle

squared/graph paper

stand mixer (not essential)

fine grater

piping bags

20cm (8in) square cake board

jam jar

cookie cutters of your choice

Christmas table
gingerbread centrepiece

sharp knife, leaving around a 2cm (¾in) gap

between each piece. (D) You need: 1 large 

circle (without the central hole), 1 ring, 4

side pieces, 1 square, 3 little rectangles.

16Remove the excess dough between the

shapes and set aside. Once the pieces have 

been cut out, slide the parchment with the 

pieces attached straight onto a baking tray. 

(Don’t try to move any of the pieces around 

before they’re baked, as the mixture will be 

too soft and will likely break).

17Bake for 12-18 minutes or until the edges are 

golden brown.

18Continue with the remaining dough until

you have cut out all the pieces. (E)

19Bring together the excess dough, re-roll it 

and cut out festive shapes using cutters of 

your choice (I chose snowflakes). If the

dough is really soft, chill for 15 minutes or 

so, then roll and bake in the same way.

20Cool on wire racks.

21While the biscuits are cooling, make the

icing. Put the egg whites and lemon juice in 

a large bowl or stand mixer and mix until

just combined. Tip in half the icing sugar

and mix gently. (Use a cover or tea towel to 

prevent the sugar from going everywhere.)

22Add the remaining icing sugar gradually

until the mixture is creamy, smooth and

thick. Keep scraping down the sides of the 

bowl to ensure it combines evenly.

23Gradually add water, drop by drop, and stir 

until the icing is slightly softer, but still

holds its shape. (When ribboned into the

bowl, the ribbon will sink into the main pool 

of icing after about 10 seconds.) (F)

24Divide into two bowls. Cover one with

clingfilm – press it down into the bowl so

the whole surface of the icing is in contact 

with the clingfilm.

25Divide the other bowl of icing in half (or

thirds) and colour it using paste food

colourings of your choice. (I went for bright 

golden yellow and contrasting teal along

with white, but more traditional Christmas 

colours would be just as effective.) (G)

Create Maid of Gingerbread Emily Garland's stunning 

candle holder for your Christmas table, and then eat it!

Step by step

By Emily Garland from  

Maid of Gingerbread  

(www.maidofgingerbread.com)
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26 Put the coloured icing into piping bags,

then decorate the festive biscuits using

piping, silver balls and any other

decorations you fancy. (H)

27While this icing is drying, construct

your centrepiece. Check the baked

pieces against your templates and if

any of them have spread during baking,

use a fine cheese grater to gently file

down and even the edges. (This makes

it easier to stick them together.) (I)

28Remove the clingfilm from the white 

icing and place in a piping bag. Snip the 

end to make a medium-size opening. (J)

29Start with two of the side pieces. Pipe a

generous line of icing along one long

edge and stick it to your cake board

along one side. Repeat with the next

side piece and pipe some icing along

the adjoining edge. Press them

together gently, then use a jam jar to

hold them in place. (K)

30Repeat with the other two sides to form

the base of your stand. (L)

31 Pipe icing around the four top edges 

and stick the large square on top.

S T E P - B Y- S T E P

A

E

I

B

F

C

G

K

D

H

L

M N O

32 Take the three small rectangles and 

stick them together to form a triangle 

stand in the middle of the square. (M)

33Attach the ring to the circle, then attach 

this to the top of the triangle so it forms 

a raised platform for your candle in the 

centre of the stand. (N)

34Once the icing on your festive biscuits 

is dry, attach them around the base of 

the centrepiece using piped white icing.

35 Finally, fill in the gaps with more piped 

details, silver balls and decorations. (O)

36 Put the candle in place and enjoy!



WWW.FOODHEAVENMAG.COM

Fudge bar
MAKES  24 BARS

For the bars

500g (1lb 2oz) dark chocolate, 

fi nely chopped

edible gold leaf, to decorate

For the fudge

350ml (12fl  oz) double cream

100g (3½oz) butter

550g (1lb 3½oz) demerara sugar

200g (7oz) golden syrup

1 vanilla pod, split and scraped

You will also need

11x37cm (4¼x14½in) metal frame

dipping fork

1 Put the 11x37cm (4¼x 4½in)metal 

frame on a baking tray, lined with a non-

stick baking mat.

2 Put the cream, butter, sugar, syrup, 

vanilla seeds and scraped pod in a large 

saucepan and cook, stirring, until the 

sugar has dissolved. Cook over a low 

heat, stirring often, until it reduces in 

volume and becomes thick and pale. 

Continue to cook until it reaches 118°C.

3 Take the pan off the heat and beat the 

fudge until it has thickened and lost its 

shine. Carefully remove the vanilla pod 

and pour the mixture into the prepared 

frame. Leave to set for 3-4 hours in a 

cool, dry area.

4 When completely set, remove the 

fudge from the frame and cut into 

1.5x11cm (¾x4¼in) sticks.

5 Line a baking tray with 

silicone (baking) paper.

6 Temper the chocolate. Place two-

thirds of the chopped chocolate into a 

double boiler or over a bain-marie. Do 

not boil the water as it may scald the 

chocolate. Stir regularly until the 

chocolate has melted and reaches 

45-50ºC, ensuring all the fat and sugars 

have melted evenly. Now gradually add 

the remaining chocolate, stirring until 

everything has fully melted, cools to 

28-29ºC and thickens. Warm back up to 

31-32ºC. The chocolate is now 

tempered and ready to use. 

7 Use a dipping fork to dip each bar in 

tempered chocolate  and carefully place 

them on the prepared tray.

8 Decorate with gold leaf, and leave to 

set in a cool, dry area for 1-2 hours.
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HOMEMADE
GIFTS

Why spend a fortune on other chocolatiers' 

creations, when you can turn out little works 

of art from your own kitchen?
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Chocolate hobnobs
MAKES 24 BISCUITS

For the biscuits

150g (5½ oz) plain fl our

1 tsp bicarbonate of soda

120g (4½oz) rolled oats

150g (5½ oz) caster sugar

150g (5½ oz) unsalted butter

1 tbsp golden syrup

500g dark chocolate, 

fi nely chopped

You will also need

patterned plastic sheet

1 Preheat oven to 180°C/Gas Mark 4 

and line two baking trays with silicone 

paper, or alternatively use a 

non-stick baking mat.

2 Sieve together the flour and bicarbonate 

of soda twice into a bowl. Add the 

oats and sugar, and mix well until 

evenly combined.

3 Melt the butter in a saucepan over a

low heat. Add the golden syrup and mix 

together. Pour this into the dry mixture 

and mix well.

4 Divide the mixture into 24 balls and 

place them onto the prepared baking 

trays. Gently push down on each ball in 

order to flatten them slightly. Bake for 

18-20 minutes, or until golden brown. 

Remove from the oven and place onto 

a wire rack to cool.

5 Temper the chocolate (see the fudge 

bar recipe opposite for method), then dip 

the top of each biscuit in the tempered 

chocolate. Place, chocolate side down, 

onto the patterned plastic sheet, push 

down gently and leave to set for 

1-2 hours. Carefully remove the hobnobs 

from the plastic. Store in an airtight 

container and consume within 1 week.
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Dutch macarons

MAKES 20

For the cakes

175g (6oz) icing sugar, sifted

125g (4½oz) ground almonds

75g (2¾oz) free-range egg white

50g (1¾oz) caster sugar

20ml (¾fl  oz) water

For the almond praline ganache

300ml (10fl  oz) whipping cream

250g (9oz) dark chocolate

25g (1oz) unsalted butter

80g (3oz) almond praline paste

You will also need

piping (pastry) bags

10mm (¹/3in) nozzle

8mm (¹/3in) nozzle

1 Put 125g (4½ oz) of the icing sugar

white in a mixing bowl and beat 

everything together.

2 Make a syrup with the caster sugar 

and water, cook to 116°C, then pour the 

syrup into the beating mixture. Beat for 

5 minutes, then mix in the remaining 

icing sugar.

3 Spoon the mixture into a piping bag 

fitted with a 10mm (¹/3in) plain nozzle. 

Line a tray with a non-stick baking mat 

and pipe 40 2x3cm (¾x1¼in) ovals onto 

the tray. Leave in a cool, dry area for 

about 12 hours (ideally overnight) to fully 

dry out the macarons.

4 When the macarons are dry and have 

formed a skin, preheat the oven to 

180°C/Gas Mark 4.

5 Now prepare the ganache. Put the 

cream in a pan and bring to the boil. Put 

the chopped chocolate in a mixing bowl 

and pour the boiled cream over the 

chocolate. Mix until emulsified and a 

ganache consistency is formed.Add the 

unsalted butter, then the almond praline 

paste, and mix until fully incorporated. 

Leave at room temperature for 1 hour.

6 Use a sharp knife to cut a slit in the 

centre of each macaron, then bake for 

15-18 minutes until they have puffed up 

and turned golden. Leave to cool fully.

7 Spoon the ganache into a piping bag 

fitted with an 8mm (¹/3 in) nozzle. Turn 

half the macarons upside down on the 

tray. Pipe a bulb of ganache onto each 

one, then sandwich with the other 

halves Leave to set for 20 minutes in a
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Pignons
MAKES 38

For the confi t orange

3 large oranges

375g (13oz) caster sugar

500ml (18fl  oz) water

1 vanilla pod, split

For the cake

200g (7oz) ground almonds

100g (3½oz) icing sugar

1 vanilla pod, split lengthways

50g (1¾oz) free-range egg whites 

(about 2 eggs)

30g (1¼oz) confi t orange, 

fi nely chopped

120g (4½ oz) pine nuts

10g (¼oz) gum Arabic powder

60ml (2¼fl  oz) warm water

1 The confit orange needs to be made 

in advance. Score around the oranges 

into quarters, take off each quarter of 

the peel and cut in half. Put in a pan and 

fill with enough water to just cover. Boil, 

then drain the peel and refresh under 

cold water. Repeat four more times.

2 Put the sugar and water in a pan. 

Scrape in the seeds from the vanilla pod 

and bring to a boil. Add the orange peel, 

turn the heat to low and cook for 

30 minutes more. Remove from the 

heat and leave to cool slightly, then 

cover and leave to cool overnight.

3 Return the pan to the heat, bring to a 

boil and cook on a low heat for a further 

2 hours, until the orange is soft and 

candied. Leave to cool overnight.

4 Drain any excess syrup and discard 

the vanilla. Put the orange confit on a 

wire rack and leave to dry for 3-4 hours. 

5 Sift the ground almonds and icing 

sugar. Scrape the seeds from the vanilla 

pod into a bowl and add the egg whites. 

Beat together until it forms a paste and 

the vanilla seeds are evenly dispersed.

6 Add the chopped confit orange and 

mix in so it is dispersed throughout.

7 Roll into a sausage shape and cut into 

pieces weighing 10g (¼oz) each.

8 Preheat oven to 160°C/Gas Mark 3 

and line a baking tray with a non-stick 

baking mat.

9 Place the pine nuts in a shallow dish 

or tray. Roll each piece of mixture into a 
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ball and then into a small cylinder shape. 

Roll in the tray of pine nuts, ensuring 

they stick to the cylinder. Place on a 

prepared baking tray and curve the ends 

to shape into crescents.

10 Bake for 12-15 minutes until golden.

When they are cooked, remove from 

the oven and turn the temperature up to 

190°C/Gas Mark 5.

11 Prepare a glaze by mixing the gum 

Arabic powder with the warm water in a 

small bowl – don’t worry if it looks 

lumpy initially as the lumps will dissolve 

in the water. Use a small brush to coat 

each pignon with the glaze, then return 

them to the oven for 2-3 minutes. Store 

in an airtight container and consume 

within 2-3 days.
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Rocher noix
de coco
MAKES 20

For the biscuits

150g (5½oz) desiccated coconut

90g (3¼oz) icing sugar, sifted

70g (2¾oz) egg white (about 2-3 eggs)

300g (10½oz) dark chocolate, 

fi nely chopped 

1 Preheat oven to 180°C/Gas Mark 4. 

Line 2 baking trays with silicone paper.

2 Whisk together the coconut, sugar and 

egg white over a bain-marie (water bath) 

until the mixture reaches 45°C.

3 Divide the mixture into 20 even-sized 

balls, each weighing approximately 

15g (½oz). Shape them into pointed 

cones and place them on the prepared 

baking tray.

4 Bake in the oven for 12-15 minutes, 

until the tips colour. Remove from the 

oven and leave to cool.

5 Prepare a bowl of tempered chocolate 

(see the fudge bar recipe on page 48 for 

method). Dip the base of each cone into 

the chocolate and set on a clean baking 

tray to set for 1 hour in a cool, dry area. 

Store in an airtight container and 

consume within 1 week. 

The recipes on 

pages 48-52 

are taken from  

Nostalgic Delights 

by William Curley, 

published by 

Jacqui Small 

(RRP £25)
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bis
cuitheavenBite-size bakes to

enjoy with coffee!

WE LOVE… CRANBERRY PALETS pg57 // PISTACHIO MACARONS pg60 // LETTERS TO SANTA pg62

For buttered tea cakes (madeleines) recipe see page 58
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non-stick baking paper and set aside.

2 Place the cacao, dates, oil, cashews, 

vanilla and banana in a food processor and 

process until smooth. Spoon the mixture 

into the prepared cake tin, spread evenly 

and sprinkle with coconut.

3 Bake in the oven for 40 minutes or until 

firm to touch. Allow to cool in the tin 

before slicing into bars to serve. Store bars 

in an airtight container in the refrigerator 

for up to 1 week.

Cacao, banana, date 
and cashew bars

MAKES 12

For the biscuits

35g (1¼oz) raw cacao powder

180g (6¼oz) fi rmly packed fresh 

dates (about 10 dates), pitted 

and chopped

60ml (2fl  oz) vegetable, nut or 

coconut oil

240g (8½oz) cashews

1½ tsp vanilla extract

200g (7oz) mashed banana (about 

3 bananas)

coconut fl akes, for sprinkling

1 Preheat oven to 160°C/Gas Mark 2½. 

Line a 20cm (8in) square cake tin with 

Chocolate and 
almond Christmas 
cookie tree
MAKES 20 COOKIES (VARYING IN SIZE)

For the chocolate cookies

150g (5¼oz) butter, softened

150g (5¼oz) caster sugar

225g (8oz) plain fl our, plus extra 

for dusting

45g (1½oz) cocoa powder

For the almond cookies

150g (5¼oz) butter, softened

150g (5¼oz) caster sugar

150g (5¼oz) plain fl our, plus extra 

for dusting

150g (5¼oz) ground almonds

1½ tsp almond extract

40g (1½oz) fl aked almonds

To decorate

1 tsp Nutella, melted chocolate 

or icing

Edible Silk Metallic Light 

Silver (optional)

1 Preheat oven to 180°C/Gas Mark 4. 

Grease two baking trays.

2 For the chocolate dough, cream 

together the butter and sugar in a large 

bowl. Sift in the flour and cocoa and mix 

to form a dough. Wrap in clingfilm and 

chill in the fridge for an hour.

3 Meanwhile, make the almond cookie 

dough by adding the butter and sugar to 

a large bowl and creaming together. Sift 

in the flour, add the ground almonds and 

almond extract and mix to form a dough. 

Wrap in clingfilm and chill in the fridge 

for an hour.

4 On a lightly floured surface, roll the 

chocolate dough to about 5mm (¼in) 

thick. Stamp out one cookie in each size 

using the Lakeland 3D Christmas 

Cookie Cutter Set, dipping the cutters in 

flour first to prevent sticking. Place the 

cookies on a baking tray.

5 Repeat for the almond cookies. Place 

onto a baking tray and sprinkle with 

flaked almonds, gently pressing them 

into the dough.

6 Bake for 10-12 minutes. Cool on the 

trays for 20 minutes, then transfer to a 

wire rack to cool completely.

7 To assemble the tree, place the 

largest chocolate cookie onto a serving 

plate, followed by the largest almond 

cookie. Keep stacking and alternating 

the cookies to create a tapered 

Christmas tree shape. 

8 For the finishing touch, spoon some 

Nutella, melted chocolate or icing on top 

of the smallest chocolate cookie to prop 

up the smallest almond cookie star. 

Dust with edible silk, if desired.
By Lakeland (www.lakeland.co.uk)

This recipe is 

taken from Life In 

Balance by Donna 

Hay, published by 

HarperCollins, 

RRP £18.99.
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Christmas baubles
MAKES 12-16

For the gingerbread

2 tbsp golden syrup

1 free-range egg yolk

200g (7oz) plain fl our, plus extra 

for dusting

½ tsp baking powder

1½ tsp ground ginger

1 tsp ground cinnamon

¼ tsp freshly grated nutmeg

a pinch of salt

100g (3½oz) unsalted butter, chilled 

and diced

75g (2¾oz) light muscovado or light 

brown soft sugar

To decorate

royal icing 

food colouring pastes – pink 

and violet

edible metallic balls and glitter

Christmas ornament-shaped 

cutters in assorted designs 

and sizes

1 Beat together the golden syrup and 

egg yolk in a small bowl. Sift the flour, 

baking powder, spices and salt into a 

mixing bowl and add the butter. Rub the 

butter into the flour mixture with your 

fingertips. When the mixture starts to

look like sand, add the sugar and mix in

with your fingers to incorporate. Add the

egg-yolk mixture and mix with a wooden

spoon until starting to clump together.

Tip the mixture out onto a very lightly

floured surface and knead gently to bring

together into a smooth ball. Flatten the

dough into a disc, wrap in clingfilm and

refrigerate for 1-2 hours.

2 Preheat oven to 170°C/Gas Mark3.

Lightly dust a clean, dry surfacewith

flour and roll the dough evenly toa

thickness of 2-3mm. Use the cutters

to stamp out as many cookiesaspossible

from the dough. Arrange the cookieson

two prepared baking sheets. Gather the

dough scraps together, knead lightly,

re-roll and stamp out more cookiesuntil all

the dough has been used up. Usea

cocktail stick to make a hole in the topof

each cookie if you plan to hang them.

Bake the baubles in batches on the

middle shelf of the oven for 10-12minutes

or until firm and lightly brownedat the

edges. Allow the cookies to cool

completely on the sheets before icing.

3 Prepare the royal icing. Transfer half

the icing to another bowl and tint using

the pink food colouring paste. Tint the

other half violet. Fill a disposable piping

bag with 3 tbsp of the pink icing. Take

some of the cookies and pipe outlines

around each one. Add more pink

colouring paste to the remaining pink

icing to make a deeper shade, if you like,

and pipe outlines around more cookies.

4Take another piping bag and spoon into

it 3 tbsp of the violet icing. Pipe an outline

around the remaining cookies with the

violet icing. Allow the icing to set for

10 minutes. Flood the insides of the

outlines with a corresponding or

contrasting colour. Allow to dry for

20 minutes.

5Pipe decorative patterns in contrasting

colours on each ornament and decorate

with edible balls and glitter. Allow the

icing to set completely before threading

with fine ribbon, if using.

This recipe is 

taken from 

Christmas Cookies 

To Make And 

Bake, published by 

Ryland Peters & 

Small, RRP £9.99.

Baubles you can
munch on!
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Milk chocolate 
matcha shortbreads
MAKES 16 5CM (2IN) SQUARES

For the shortbreads

170g (6oz) good-quality unsalted 

butter, at room temperature

84g (3oz) granulated sugar, plus  

1 tsp extra to top

180g (6¼oz) plain flour

1 tsp matcha powder

75g (2¾oz) milk chocolate, finely 

chopped

¼ tsp fine sea salt
1/8 tsp fleur de sel

1 Preheat oven to 150ºC/Gas Mark 2.

2 In the bowl of an electric mixer fitted

with the paddle attachment, cream the

butter and sugar on medium speed until

pale and fluffy, 5-10 minutes. Add the

flour, matcha, chocolate and ¼ tsp salt

and mix until just combined, about

30 seconds.

3 Press the dough down into a 20cm

(8in) square pan lined with two criss-

crossing sheets of parchment paper. It

should be about 1.25cm (½in) thick.

4 Stir together the remaining 1 tsp

sugar and the fleur de sel. Sprinkle over 

the top of the shortbread.

5 Bake for 30-35 minutes, until the 

shortbread feels firm when touched 

and pulls slightly from the pan edges.

6 Remove from the oven and cut into

5cm (2in) squares while the shortbread

is warm. Store at room temperature in 

an airtight container for up to 4 days or in 

the freezer, well wrapped in clingfilm, 

for up to 2 months.

baking Notes
Chocolate pairs well with most 

nuts, so play with this recipe using 

peanuts or cashews, for example. 

The salt balances the chocolate 

and makes the shortbread  

less sweet.
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Cranberry palets 
Breton with 
apricot-rum glaze
MAKES ABOUT 60 5CM (2IN) COOKIES

For the cookies

38g (1½oz) unsalted butter,

at room temperature

50g (1¾oz) granulated sugar

1 large free-range egg

½ tsp pure vanilla extract

45g (1½oz) plain fl our

33g (1¼oz) dried cranberries, fi nely 

chopped

For the glaze

59g (2oz) apricot preserve

15g (½oz) dark rum

icing sugar

For the cookies

1 Preheat oven to 200°C/Gas Mark 6 and 

line a baking sheet with parchment paper.

2 In the bowl of an electric mixer fitted 

with the paddle attachment, cream the 

butter and sugar on medium speed until 

the mixture becomes pale and fluffy, 

5-10 minutes. Gradually incorporate the 

egg, then the vanilla. Add the flour and 

cranberries and mix until just combined, 

about 30 seconds.

3 Spoon the batter into a piping bag 

fitted with a 1.25cm (½in) round tip 

(alternatively, cut a 1.25cm (½in) opening 

in the bag). Pipe the batter into 4cm 

(1½in) mounds on the baking sheet, 

2.5cm (1in) apart, until the batter is used 

up. If not all the cookies fit on the 

prepared baking sheet, keep the batter in 

the bag until the first batch has baked, or 

use a second lined baking sheet.

4 Bake for 6 minutes, until golden around 

the edges. Remove from the oven and 

let cool completely on the sheet.

For the glaze

1 Heat the apricot preserve in a 

microwave-safe bowl or in a small 

saucepan over medium heat until it is 

barely fluid. With a pastry brush, brush 

the glaze on the cooled cookies.

2 Stir the rum into the icing sugar in a 

small bowl. Drizzle on the cookies in a 

decorative pattern. Let the glaze dry 

before stacking the cookies. Store them in 

an airtight container for up to 3 days at 

room temperature. You can place a sheet 

of waxed paper in between each layer to 

make sure they don’t stick together.

crossing sheets of parchment paper. It 

should be about 1.25cm (½in) thick.

4 Stir together the remaining 1 tsp sugar 

and ¼ tsp salt. Sprinkle over the top of 

the shortbread.

5 Bake for 30-35 minutes, or until the 

shortbread feels firm when touched and 

it pulls slightly from the edges of the pan.

6 Remove from the oven and cut into 

16 wedges while still warm. Store at 

room temperature in an airtight container 

for up to 4 days or in the freezer, well 

wrapped in clingfilm, for up to 2 months.

Cutting shortbread

1 The criss-crossing parchment enables 

you to lift the whole shortbread out of 

the pan once baked and cut. Shortbread 

is less crumbly if cut while warm from 

the oven. To cut even slices, use a dough 

scraper. It cuts from the pan edge to the 

centre and, unlike a knife, will not dull 

from metal-to-metal contact.

Orange-rosemary 
shortbreads
MAKES 16 WEDGES

For the bars

170g (6oz) good-quality unsalted 

butter, at room temperature

84g (3oz) granulated sugar, divided

½ tsp fresh rosemary, fi nely chopped

fi nely grated zest of 1 orange

180g (6¼oz) plain fl our

½ tsp fi ne sea salt, divided

1 Preheat oven to 150ºC/Gas Mark 2.

2 In the bowl of an electric mixer fitted 

with the paddle attachment, cream the 

butter, 80g (2¾oz) sugar, rosemary and 

zest on medium speed until the mixture 

becomes pale and fluffy, 5-10 minutes. 

Add the flour and ¼ tsp salt and mix until 

just combined, about 30 seconds.

3 Press the dough down into a 23cm (9in) 

round cake or pie pan lined with two criss-

The recipes on 

pages 56-57 are 

taken from Les 

Petits Sweets by 

Kathryn Gordon and 

Anne E. McBride, 

published by 

Running Press,  

RRP £11.99.
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Buttered tea cakes
MAKES 12

For the tea cakes

115g (4oz) butter, softened

4 free-range eggs

1½ tsp vanilla extract

¼ tsp fleur de sel or coarse sea salt

130g (4½oz) sugar, plus extra for

sprinkling

130g (4½oz) plain flour

2 tbsp finely grated lemon zest

60g (2oz) butter, softened (to

spread on the cakes)

1Preheat oven to 190°C/Gas Mark 5.

Butter and flour a 12-hole madeleine tray.

2Melt the butter and let it cool back to

room temperature.

3 In an electric mixer, beat the eggs,

vanilla and salt at high speed until light.

Beating constantly, gradually add the

sugar and continue beating at high speed

for 5-10 minutes until the mixture is thick

and pale and a ribbon trail is left when the

beaters are lifted.

4Sift the flour into the egg mixture one

third at a time, gently folding it in after

each addition. Add the lemon zest and

pour the melted butter around the edge

of the batter. Quickly, but gently, fold the

butter into the batter. Spoon the batter

into the prepared moulds.

5Bake in the oven for 14-17 minutes, or

until the cakes are golden and the tops

spring back when gently pressed with

your fingertip.

6Use the tip of a knife to loosen the

madeleines from the pan and invert onto

a wire cooling rack. Immediately sprinkle

the warm cakes with sugar. Spread with

butter to serve.

7Madeleines are best eaten on the day 

they are baked, but leftover madeleines 

are wonderful dunked into coffee or tea.

Madeleines are the
perfect treat to dunk in your tea
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Butter cookies

MAKES 20-24 

For the cookies

340g (12oz) plain flour

115g (4oz) caster sugar, plus extra 

for sprinkling

1 vanilla bean, split lengthwise and 

seeds scraped out

225g (8oz) butter, cut into 2.5cm 

(1in) cubes

1 Preheat oven to 160°C/Gas Mark 3.

2 Mix the flour, sugar and vanilla seeds 

together in a large bowl, then rub in the 

butter as if you were making pastry. Use 

the tips of your fingers and ensure that all 

the butter has been rubbed in – it should 

resemble sand and be a little finer than if 

making pastry. This can also be done in a 

food processor by pulsing flour, sugar 

and butter until the desired sand-like 

consistency is achieved. Turn the dough 

out onto a lightly floured surface and 

knead. The heat from your hands will 

make the butter melt and come together 

to a smooth consistency.

3 Divide the shortbread dough into two 

equal parts and shape into balls, then 

flatten them out into two rounds, about 

18cm (7in) in diameter and 5mm (¼in)

thick, using the heel of your hand. Mark 

each round top into equal triangular 

portions, then prick the tops all over with 

a fork, making patterns if you wish. 

Crimp the edges as you would a pie crust 

to make a decorative edge, then transfer 

to a well-greased baking tray or cookie

sheet. Sprinkle the tops with sugar.

4 Bake in the oven for 20-30 minutes 

until a light golden colour. You want to 

keep the colour of these cookies on the 

light side and make sure you don’t brown 

them or they will be dry. Remove from 

the oven, set aside and let cool before 

cutting into triangles as marked.

BAKING TIP

KEEP IT LIGHT
DON’ T L E T T HESE COOK IES

GE T TOO BROW NED, T HE Y 

SHOUL D BE PA L E
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Pistachio and 
strawberry 
macarons
MAKES 20

For the macarons

50g (1¾oz) fi nely ground almonds

50g (1¾oz) fi nely ground pistachios

200g (7oz) icing sugar

3 free-range egg whites, at 

room temperature

¼ tsp salt

40g (1½oz) caster sugar

green food colouring paste

For the buttercream

115g (4oz) unsalted butter, at room 

temperature

230-260g (8-9oz) icing sugar, sifted

3 tbsp strawberry jam

½ tbsp vanilla extract

2 tbsp milk or cream
1⁄8 tsp salt

1 To begin, line a baking sheet with 

parchment paper.

2 Tip the ground almonds, pistachios 

and the  icing sugar into the bowl of a 

food processor and blend them for about 

30 seconds, until combined thoroughly. 

Sift to remove any large lumps and then 

set aside.

3 Add the salt to the egg whites. Beat 

with an electric hand-held mixer or whisk 

on medium until the whites are foamy 

and will only just hold a stiff peak. 

Continue to beat on medium speed 

while adding the caster sugar in 

teaspoonfuls, making sure the sugar is 

completely incorporated before adding 

the next spoonful. After adding all the 

caster sugar, add a small amount of 

green colouring paste, by dipping a 

cocktail stick in the paste and drawing it 

through the egg white mixture.

4 Beat on medium-high until the 

meringue is thick and glossy and the 

colour is distributed evenly.

5 Scrape down the sides of the mixing 

bowl. With a large metal spoon, fold in 

the almonds/pistachios/sugar mixture 

until well combined and smooth. The 

mixture should drop from the spoon in a 

smooth mass when it is ready.

6 Preheat oven to 170°C/Gas Mark 3.

7 Using a prepared pastry bag, pipe 

40 round macaron shells, 5cm (2 in) in 

diameter, onto the lined baking sheet, 

about 1cm (½in) apart. Leave the 

macarons for at least 15 minutes, and up 

to 1 hour, so that they form a dry shell on 

the outside. Test for this by touching 

them gently with a fingertip, they should 

not be sticky or wet.

8 Bake the macarons one sheet at a time 

on the middle shelf for 10 minutes, until 

the tops are firm and the bottoms dry. 

Remove from the oven and allow to cool 

on the baking sheet before gently 

peeling from the parchment paper. Make 

sure the macarons are completely cool 

before filling.

9 To make the buttercream, in a mixer 

fitted with a paddle, combine the butter 

with the icing sugar, half a cup at a time, 

until well mixed and fluffy. Add the 

strawberry jam and vanilla extract and 

beat on high for 20-30 seconds. Add the 

milk or cream, a little at a time, until the 

buttercream has reached the desired 

consistency, stiff enough to spread or 

pipe onto the macarons without 

spreading. Add the salt and combine 

well. Spoon or pipe into the middle of the 

flat underside of half the macarons. 

Gently top the buttercream with the 

remaining macarons.

The recipes on pages 

58-61 are taken from 

F. Scott Fitzgerald’s Taste 

of France by Carol Hilker, 

photography by Alex 

Luck, published by CICO 

Books, RRP £16.99. 

F. Scott Fitzgerald’s Taste 

of France is available for 

£11.99 (plus free p&p) by 

calling 01256 302699 and 

quoting code HX1.

baking Notes
Pistachios can be ground in a 

coffee grinder or food processor 

until they have the consistency of 

flour. Or use pistachio flour, 

available from some 

delicatessens and specialist

food stores.



B I S C U I T H E AV E N

OCTOBER / NOVEMBER  baking heaven  61WWW.FOODHEAVENMAG.COM



62 baking heaven  OCTOBER / NOVEMBER WWW.FOODHEAVENMAG.COM

Gingerbread
men wreath
SERVES 10

For the wreath

350g (12oz) plain white flour (we

used Allinson) 

2 tsp ground ginger

125g (4½oz) unsalted butter

1 free-range egg white

1 tsp bicarbonate of soda

1 tsp cinnamon 

175g (6oz) unrefined light

muscovado sugar (we used

Billington’s)

4 tbsp golden syrup (we used

Silver Spoon)

1 Line a large baking tray with

greaseproof paper.

2 Sift the flour, bicarbonate of soda,

cinnamon and ginger into a bowl and

then add the butter and beat until the

ribbon in and out of the wreath using the

gaps between the gingerbread men’s

arms. Tie a bow when the two ends of

ribbon meet and hang up in the location

of your choice.

5Once the dough has chilled, roll out

and cut into rectangles and place on a

lined baking tray.

6Bake for 10-12 minutes, then remove

from the oven and allow to cool for a

few minutes before transferring to a

wire cooling rack.

7Once the biscuits have cooled, roll

out the white and red sugarpastes and

cut into similar sized rectangles to cover

your biscuits.

8 Lightly brushed the top of the biscuits

with apricot jam and secure the

sugarpaste in place.

9 To make the back of the envelope,

use a knife to gently make two

triangular indents in the sugarpaste.

10 To decorate the envelope fronts, cut

out a small square of red sugarpaste

and position in the top right corner to

look like a stamp. Secure a festive

edible decoration over the red

sugarpaste and use black writing icing

to handwrite Santa’s address.

Letters to Santa
biscuits
MAKES 10

For the gingerbread biscuits

350g (12oz) plain white flour (we

used Allinson) 

2 tsp ground ginger

2½ tsp cinnamon

1 tsp bicarbonate of soda

130g (4½oz) unsalted butter

By Baking Mad (bakingmad.com)

180g (6¼oz) unrefined dark

muscovado sugar (we used

Billington’s)

1 free-range egg

4 tbsp golden syrup (we used

Silver Spoon)

To decorate

apricot jam

red sugarpaste

white sugarpaste

writing icing

sweets and cake decorations

1 In a large bowl, add the sieved flour,

cinnamon, ginger and bicarbonate of

soda, then blend with the butter until it

turns to a consistency similar to

breadcrumbs. Then stir in the sugar 

until evenly distributed.

2 In a separate bowl, whisk together 

the egg and golden syrup. Gradually 

add to the other ingredients and blend 

until it forms a dough.

3 Remove from the bowl and knead 

gently until you can form the dough into 

a ball. Wrap in clingfilm and then chill for 

15 minutes.

4 Preheat oven to 180°C/Gas Mark 4.

mixture resembles breadcrumbs.

3Stir in thesugaruntil evenlydistributed.

4Lightly beat the egg and golden syrup

together and add to the mixture, beating

until it forms a dough.

5Wrap the dough in clingfilm and leave

to chill in the fridge for 20-30 minutes.

6Remove from the fridge and unwrap

the clingfilm before rolling the dough out

to approximately 5mm (¼in) thick.

7Cut out 10 gingerbread men and

arrange them on the tray so that each

hand is just touching and each foot is

overlapping, so that when they bake the

wreath will remain in shape.

8 Place the tray into the fridge to chill for

another 20-25 minutes. Preheat oven to

180°C/Gas Mark 4.

9Bake in the oven for 12-15 minutes

before removing. Leave to cool on the

tray for 10 minutes before transferring to

a cooling rack.

10When fully cooled, thread a thin

By Baking Mad (bakingmad.com)

Christmas bakes

with a novel twist
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Instead of shop-bought confectionery, make brilliant bakes for the  

trick-or-treaters – and you get to enjoy them yourself too!

Halloween
Bakes
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Day of the 
dead skulls
For the skulls

chocolate cupcakes baked using 

your favourite recipe

white sugarpaste

tubes of ready-coloured frosting or 

icing pens

lustre dust

rejuvenating spirit, a clear alcohol 

such as vodka, lemon juice or 

clear vanilla extract

silver dragees (optional)

flower sprinkles

edible wafer flowers

1 Use a chocolate cupcake as the 

centre of each skull. Remove the 

paper case and cut hollows for the 

eye sockets.

2 Roll out some white sugarpaste to a 

thickness of 5mm (¼in) and wrap the 

cake so it is completely sealed. Use 

your hands and a ball tool to sculpt a 

skull shape – the sugarpaste will hold 

in place, just be careful not to press 

too hard and tear it.

3 You can then decorate the skull 

however you wish. Look at images of 

other skulls for inspiration or 

invent your own designs. 

Create the main 

features using tubes of ready-

coloured frosting or icing pens. You 

could also use coloured frosting and 

a piping bag with a very small tip.

4 To paint on further details, use 

lustre dust in gold and other colours 

that have been mixed with 

rejuvenating spirit, clear alcohol, 

lemon juice or clear vanilla extract. 

The liquid evaporates, leaving the 

powder in place.

5 Finish off with silver dragees (you 

could use small balls of coloured 

sugarpaste instead), flower 

sprinkles and edible 

wafer flowers.

Pipe on coloured frostingto create your own look

H A L L O W E E N
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Monstrous 
mummies
For the cupcakes 

chocolate cupcakes baked using 

your favourite recipe

To decorate

30g (1oz) unsalted butter, at room 

temperature

300g (10½oz) icing sugar, sifted

½ tsp vanilla extract

a pinch of salt

2 tbsp milk

½ tsp white powder colouring

red and black food colouring

1 In a medium bowl, using an electric 

mixer, beat the softened butter on 

medium speed until smooth. Add the 

sugar, vanilla extract and salt and 

beat the mixture on low speed just 

until combined. Increase the mixer 

speed to medium and beat the 

mixture until smooth. Add the milk 

and the white powder colouring and 

beat the frosting until light and fluffy, 

about 2 minutes.

2 Fit a piping bag with a number 47 

tip, then fill with the frosting, having 

set aside 2 tbsp of frosting for the 

eyes. Pipe long bands in three 

overlapping sections (top and two 

sides) on the top of each cupcake. 

Leave a small gap in the centre for  

the eyes.

3 To create the eyes, tint the 

remaining frosting with red food 

colouring. Using a piping bag fitted 

with a number 8 tip, pipe two balls in 

the central gap. Colour the 2 tbsp 

frosting that were set aside black and, 

using a piping bag fitted with a 

number 4 tip, pipe the pupils in the 

middle of the eyes. 

Tra
nsf

orm
 ba

sic 
cup

cak
es with just some white frosting 



Morbid meringue 
bones
MAKES 18 BONES

For the meringue

3 large free-range egg whites, at 

room temperature

½ tsp lemon juice

a pinch of salt

140g (5oz) caster sugar 

For the cherry and raspberry sauce

62.5g (2¼oz) black cherries, very 

ripe and de-stoned or canned

62.5g (2¼oz) raspberries

50g (1¾oz) caster sugar

120ml (4¼fl  oz) water or juice from 

the canned cherries, if using

½ tsp lime juice

1 tbsp cornfl our or arrowroot

1 Preheat oven to 100ºC/Gas Mark 1 

and line 3 or 4 baking sheets with 

greaseproof paper.

2 In a medium bowl and using an 

electric mixer, beat the egg whites, 

lemon juice and salt until fluffy, 

starting on a low speed and gradually 

increasing until soft peaks form. 

Gradually beat in the sugar 2 tbsp at a 

time and continue beating on a high 

speed until stiff peaks form. Spoon 

the mixture into a pastry bag fitted 

with a number 10 tip.

3 Pipe 15cm (6in) bone shapes onto 

baking paper, starting at the round 

edge of the bone and working your 

way down to make the length, and 

finishing on the round of the opposite 

side. Repeat in reverse to make a 

criss-cross, ensuring that there are no 

weak spots where the meringue 

becomes too thin.

4 Bake for 1 hour or until set. Turn off 

the oven and leave inside the cooling 

oven to dry for 1 hour. Store in airtight 

containers if making in advance.

5 To make the sauce, blend the 

cherries and raspberries in a bowl 

using an electric hand blender, then 

place in a medium-sized heavy-based 

pan with the sugar, water, lime juice 

and cornflour or arrowroot. Heat on 

medium until the cherries and 

raspberries begin to release their 

liquid, then slowly bring to the boil, 

stirring constantly. Reduce to a 

simmer and heat until the mixture has 

thickened to the desired consistency. 

Strain the finished sauce through a 

sieve to remove the seeds. Trickle the 

sauce over the meringue bones – 

bloody delicious!  
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H A L L O W E E N

The extract on pages 64-67 is 

taken from A Zombie Ate My 

Cupcake by Lily Vanilli, 

published by CICO Books, RRP 

£8.99. A Zombie Ate My Cupcake 

is available at the special price 

of £6.99 including free p&p. Call 

01256 302699 quoting code 

HW9. For more information, visit 

www.rylandpeters.com
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WE LOVE… YULE LOG pg70  // CHRISTMAS BREAD pg72  // STAINED GL ASS BISCUITS pg74

Enjoy an indulgent
afternoon tea with friends!

For the gingerbread igloo recipe turn to page 76
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Gluten and dairy-
free yule log
SERVES 8

For the sponge

1 x 400g (14oz) Delicious Alchemy 

Vanilla Sponge Cake Mix

180g (6¼oz) soft dairy-free spread

3 large free-range eggs

20ml (¾fl  oz) water

2½ tbsp cocoa powder, sieved

5 pieces of dairy-free plain 

chocolate alternative

For the fi lling and decoration

175g (6oz) dairy-free plain 

chocolate, chopped

250g (9oz) icing sugar

225g (8oz) soft dairy-free spread

1 Preheat oven to 180°C/Gas Mark 4. 

Grease and line a baking tray with 

greaseproof paper. Put the cake mix, 

dairy-free spread, eggs, cocoa powder, 

melted chocolate and water into a bowl 

and beat together with an electric whisk 

for 15 seconds. Stop, scrape down the 

bowl and mix for a further 10 seconds.

2 Pour the mixture into the tray and 

spread into an even layer. Bake for 

15-18 minutes until springy to the touch. 

Leave to cool for 10 minutes.

3 Dust a large piece of baking paper 

with icing sugar and carefully flip the 

warm sponge out onto it and peel off 

the baking paper. Trim off the edges and 

cover loosely with a clean tea towel. 

4 While the cake is cooling, make the 

icing by melting the chocolate in a 

microwave. Leave to cool. Sieve the 

icing sugar and add the dairy-free spread 

and mix until smooth. Add the cooled, 

melted chocolate and mix again to make 

a smooth icing. 

5 While the sponge is still flat, spread 

some of the icing thinly over, going right 

out to the edges. Use a sharp knife to 

score a line roughly 2.5cm (1in) from one 

Gluten and dairy-free 
gingerbread latte
MAKES 15-20 MINI GINGERBREAD MEN

For the mini gingerbread men

1 x 250g (9oz) Delicious Alchemy 

Gingerbread Biscuit Mix 

1 free-range egg

2 tbsp golden syrup 

40g (1½oz) dairy-free spread

For the syrup

150g (5¼oz) caster sugar

165ml (6fl  oz) water 

1 tsp ground ginger

½ tsp ground cinnamon

For the coffee

1 tsp instant coffee 

2 tsp hot water

1-2 tbsp syrup (see left)

280ml (10fl  oz) milk alternative – 

soya or almond work well

¼ tsp ground ginger

dairy-free whipped cream, or more 

milk alternative, frothed

For the gingerbread men

1 Empty the Gingerbread Mix into a bowl 

and add the egg, dairy-free spread and 

golden syrup. Mix together until a soft ball 

of dough is formed. Wrap in clingfilm and 

place in the freezer for 1 hour.

2 Roll the dough out between two 

sheets of clingfilm, peel back the top 

layer and cut out the gingerbread men. 

Place onto a lined baking tray and put in 

the fridge for 30 minutes. Preheat oven 

to 180°C/Gas Mark 4.

3 Remove from the fridge and bake for 

12 minutes or until they are golden 

brown on the edges.

4 Leave to cool on a wire rack. 

For the syrup

1 In a saucepan, add the sugar, water and 

spices and bring to the boil. Simmer on a 

low heat for 15 minutes.

2 Take off the heat and leave to cool, then 

transfer to an airtight container – this will 

keep for up to 1 week.

For the latte

1 In your latte glass, mix together the 

coffee and hot water until the coffee has 

dissolved, then add the syrup. 

2 Pour the milk into a saucepan and bring 

to the boil. Pour into the latte glass and 

decorate with dairy-free whipped cream 

or frothed milk alternative, the 

gingerbread men and a sprinkle of ginger. 

Any leftover gingerbread can be crumbled 

up and sprinkled on top of your latte.

of the shorter ends – this is the side you 

will be rolling and it will help you when 

rolling the sponge, but be careful not to 

cut all the way through. From this end, 

roll up the sponge tightly. Once rolled, 

cut 2.5cm (1in) off the end at a slight 

angle, reserving the remnants, and 

place the yule log on a board or long 

dish. Add the slice you’ve just cut to 

create a branch coming off the big log.

6 Spread the yule log and branch with 

the remaining icing and leave to set in 

the fridge for 20 minutes. Once chilled, 

create a wood-like texture by marking 

along the length of the log with a skewer 

and draw circles on each end to create 

tree rings.

7 To create a freshly fallen snow effect, 

finish your festive masterpiece with a 

dusting of icing sugar.

By Delicious Alchemy 

(www.deliciousalchemy.com)

By Delicious Alchemy 

(www.deliciousalchemy.com)
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Cherry marzipan 
streusel squares
MAKES 12

For the pastry

100g (3½oz) plain fl our

50g (1¾oz) butter, chilled and 

cubed

1 tbsp icing sugar

5 tbsp morello cherry jam

For the streusel topping

75g (2¾oz) plain fl our

75g (2¾oz) caster sugar

25g (1oz) butter, softened, cubed

50g (1¾oz) marzipan, cubed

50g (1¾oz) natural glacé 

cherries, chopped

50g (1¾oz) fl aked almonds

For the almond layer

100g (3½oz) butter, softened 

and cubed

75g (2¾oz) caster sugar

2 free-range eggs, lightly beaten

100g (3½oz) ground almonds

25g (1oz) plain fl our

1 For the pastry, put the flour, butter 

and sugar in an electric mixer and 

whizz until the mixture resembles 

breadcrumbs. Add 2 tbsp cold water 

and whizz again. Add a few more 

drops of water, if needed, to bring 

together into a dough.

2 Tip the pastry out on a lightly floured 

work surface and roll out thinly and 

evenly. Trim the edges with a sharp 

knife to make a 19cm (7½in) square. 

Line the base of an 18cm (7in) baking 

tin with the pastry – it will come 

slightly up the inside all the way round. 

Refrigerate for 30 minutes.

3 Preheat oven to 200°C/Gas Mark 6.

4 For the streusel topping, tip the flour 

and sugar into the electric mixer (or 

use a hand-held electric whisk) and 

whizz together. Add the butter and 

whizz until the mixture is crumbly. Tip 

into a bowl and stir in the marzipan, 

glacé cherries and flaked almonds.

5 To make the almond layer, mix all 

the ingredients together in the electric 

mixer until amalgamated.

6 Spread the cherry jam on top of the 

chilled pastry base. Spoon blobs of 

the almond mixture on top of the jam 

and spread them out with a spatula. 

Scatter the streusel topping over the 

top. Put the pan on a baking sheet and 

bake in the oven for 40 minutes, or until 

lightly golden. Cover with foil towards 

the end of cooking to prevent over-

browning. Leave to cool in the pan 

before cutting into 12 squares to serve.

This recipe is taken from Brownies, 

Blondies And Other Traybakes, 

published by Ryland Peters & 

Small, RRP £14.99. Brownies, 

Blondies And Other Traybakes is 

available for the special price of 

£10.99 (inc. p&p) by telephoning 

Macmillan Direct on 01256 302 699 

and quoting the reference HT3.

Streusel topping
adds a crumbly bite
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Christmas bread
MAKES 1 LARGE OR 2 SMALL LOAVES

For the pre-ferment

175g (6oz) white bread fl our

1 tsp fresh yeast

125g (4½oz) water, at about 25°C

For the fruit and nut soaker

100g (3½oz) crystallized/candied 

ginger, chopped

100g (3½oz) raisins or sultanas

100g (3½oz) dried cranberries

50g (1¾oz) pitted dates, chopped

50g (1¾oz) dried fi gs, quartered

100g (3½oz) almonds or Brazil 

nuts, chopped

50g (1¾oz) rum, brandy or fruit juice 

of your choice

For the dough

220g (7¾oz) white bread fl our

100g (3½oz) butter, plus extra 

for greasing

70g (2½oz) dark brown sugar

100g (3½oz) free-range egg, (about 

2 eggs), lightly beaten

1 Mix the pre-ferment ingredients 

together thoroughly, cover and leave in 

the refrigerator for about 12 hours 

overnight. Meanwhile, mix the soaker 

ingredients together in a bowl, 

substituting similar fruits, nuts and liquid 

if you wish, according to taste, allergies 

or simply what you have to hand. Leave 

this mixture at room temperature for 

about 12 hours, stirring occasionally.

2 Mix the dough ingredients into the pre-

ferment and knead until the sticky mixture 

becomes a soft, smooth and glossy 

dough. Cover and leave at room 

temperature for 2-3 hours. At this point 

you can give it a fold and leave it for 

another hour or so, but this isn’t essential.

3 Tip the dough out onto a lightly floured 

work surface and pat it into a rectangle 

about 20x25cm (8x10in). Spread the 

fruit and nut soaker over almost all the 

surface. Roll the dough up carefully, turn 

it through 90 degrees and gently roll it 

up again, taking care not to force the 

fruit through the surface. The aim is 

even distribution, but it is better to leave 

the dough a bit lumpy than to work it so 

much that you end up with a mess.

4 Grease the baking tin (or tins) with 

butter, shape the dough to fit and place 

it in the tin(s). Cover and leave to rise at 

room temperature for about 2 hours, or 

until the dough doesn’t spring back 

instantly when gently pressed. Preheat 

oven to 180°C/Gas Mark 4.

5 Bake a large loaf for 45-60 minutes, 

smaller ones for about 30-40 minutes, 

until the top is a deep golden brown. 

Dust with icing sugar to serve.

BAKING TIP

GLOSSY CRUST
BRUSH THE TOP OF THE

DOUGH WITH BEATEN EGG

BEFORE BAKING

This recipe and the 

cinnamon knots on page 73 

are taken from Slow Dough: 

Real Bread by Chris Young, 

published by Nourish 

Books, RRP £20. 

Commissioned 

photography by Victoria 

Harley. Christmas bread by 

Andrew Whitley, Cinnamon 

knots by Chris Young.
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Buttermilk 
honey oat loaf
MAKES 1 LOAF 

For the loaf

500g (1lb 2oz) strong white fl our, 

plus extra for dusting

2 tsp fast-action dried yeast

1 tbsp salt

2½ tbsp honey

250ml (9fl  oz) buttermilk

125ml (4fl  oz) water

45g (1½oz) butter

30g (1oz) rolled oats, plus extra 

for sprinkling

milk, for brushing

1 Put the flour, yeast and salt in the bowl 

of a stand mixer fitted with the dough 

hook, making sure the salt and yeast do 

not come into contact. Add the honey, 

buttermilk and water and knead for 

4 minutes. Add the butter and the oats 

and continue kneading for a further 

2-4 minutes. Alternatively, you can 

knead by hand if you don’t have a stand 

mixer. Put the dough in an oiled bowl, 

cover with clingfilm and leave it to rise 

slowly overnight in the fridge – 

alternatively, you can let it rise at room 

temperature for at least an hour.

2 In the morning, leave the dough to sit 

at room temperature for 1 hour. After 

this, tip the dough out onto a floured 

worktop and shape it as you wish – I 

decided to make a round loaf, but you 

can bake it in a tin if you prefer.

3 Brush the loaf with milk and place 

your chosen stencil on top. Sift over 

some flour. Remove the stencil and use 

a paintbrush to tidy up the pattern if 

needed. Sprinkle oats around the edge 

of the loaf. Place on a baking tray and 

set aside to prove for 30 minutes. 

4 Preheat oven to 180°C/Gas Mark 4. 

Slash the dough with a blade around 

the edge – this will stop the loaf from 

splitting on the top where you have the 

stencilled pattern. Bake for 35 minutes 

or until golden and the loaf sounds 

hollow when tapped on the base. 

Cinnamon and 
hazelnut knots
MAKES 8

For the dough

250g (9oz) white bread fl our

100g (3½oz) plain fl our

140g (5oz) buttermilk

40g (1½oz) caster sugar

30g (1oz) butter

2 tsp fresh yeast

1 free-range egg

1 tsp fi ne/table salt

For the fi lling

100g (3½oz) fresh white 

breadcrumbs, very fi ne

100g (3½oz) caster sugar

100g (3½oz) ground hazelnuts

1½ tsp ground cinnamon

75g (2¾oz) water

icing sugar, for glazing

1 Mix all of the dough ingredients 

together thoroughly, then knead until 

you have a smooth dough. Cover and 

leave at room temperature for 

3-5 hours until well risen.

2 Meanwhile, mix the filling ingredients 

together, adding the water a little at a 

time until you have a spreadable paste 

(you may not need it all). Cover and 

leave in the fridge until needed. Line a 

baking sheet with parchment.

3 Roll the dough out on a lightly floured 

work surface into a 40x20cm (16x8in) 

rectangle, with a short edge facing you. 

Spread the filling over the half of the 

dough nearest to you, then fold the 

remaining dough towards you to cover.

4 Cut the dough lengthways into eight 

strips, stretching them out to 25-30cm 

(10-12in) long. Take a strip and twist it to 

create a rope effect. Holding one end 

firmly between thumb and forefinger, 

wrap the rest of the strip around twice, 

finishing by tucking the end of the strip 

into the middle of the spiral. Place on 

the baking sheet and repeat with the 

This recipe is 

taken from 

Aimee’s Perfect 

Bakes by Aimee 

Twigger, 

published by 

Murdoch Books, 

RRP £16.99.

remaining strips of dough. Cover and 

leave to rise for 1 hour.

5 Preheat oven to 200°C/Gas Mark 6. 

Bake the knots for 10 minutes, then turn 

the oven down to 180°C/Gas Mark 4 

and bake for a further 5-10 minutes until 

golden brown. Leave to cool on a wire 

rack for 5-10 minutes, glazing the knots 

while still warm by brushing with water 

and dusting with icing sugar.
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Salted caramel
peanut butter cups
MAKES 35

For the base

200g (7oz) smooth peanut butter

200g (7oz) icing sugar

50g (2oz) butter

gold petit four cases

For the salted caramel

100g (3½oz) light muscovado sugar

4 tbsp golden syrup

100g (3½oz) butter

4 tbsp double cream

1 tsp salt

For the topping

100g (3½oz) milk chocolate

100g (3½oz) high-quality dark 

chocolate

edible gold leaf

1 First, make the salted caramel sauce. 

Melt the sugar, syrup, salt and butter in 

a small saucepan and bring slowly to the 

boil. Reduce the heat and simmer for 

about 3 minutes until thick. Stir in the 

cream, remove from the heat and set 

aside to cool and thicken.

2 To make the peanut butter base, place 

the icing sugar, butter and peanut butter 

in a mixing bowl and mix using an electric 

mixer. Beat until it forms a paste. Line a 

mini muffin tin with gold petit four cases. 

Spoon 1 tsp of the peanut butter mixture 

into each gold case and press it down.

For the biscuits

110g (4oz) butter

60g (2½oz) light soft brown sugar

1 free-range egg yolk

350g (12oz) plain fl our

1 tsp bicarbonate of soda

3 tsp ginger

1 tsp cinnamon

2½ tbsp golden syrup

brightly coloured boiled sweets

1 Preheat oven to 180°C/Gas Mark 4. 

Cream the butter and sugar in the bowl 

of a freestanding electric mixer (or you 

can use a hand-held electric whisk and 

mixing bowl) until light and fluffy. Add 

the egg yolk and beat well. Gradually 

add the sifted dry ingredients and the 

syrup and mix well.

2 Line two baking trays with baking 

parchment. Roll your dough onto a floured 

surface to a thickness of 5mm

(¼in) and cut out using star, heart or other 

Christmas cutter shapes. In the middle of 

each biscuit cut out a smaller shape using 

a smaller cutter. Use a straw to make a 

small hole in the top of each biscuit, ready 

to hang later. Lay them on your prepared 

baking trays and place a boiled sweet in 

the middle of each biscuit where you have 

cut out a smaller shape. This will melt in 

the oven to create the ‘stained glass 

window’ effect.

3 Bake in the oven for 10 minutes. 

Remove from the oven and leave the 

biscuits on the baking trays until the 

‘stained glass’ has set.

4 Thread your cooled biscuits with 

narrow ribbon or string and hang on 

your Christmas tree.

Stained glass
window biscuits
MAKES 20

3 When the salted caramel sauce has 

cooled and thickened, spoon a thin layer 

into each case on top of the peanut 

butter mixture. Place in the fridge for 

15 minutes until the salted caramel has 

set a little.

4 While they are chilling, make the 

chocolate topping. In a heatproof bowl 

over a pan of simmering water, melt 

together the milk and dark chocolate 

and leave to cool. Take the peanut 

butter cups out of the fridge when the 

caramel has set. Spoon 1 tsp of the 

cooled melted chocolate into each case.

5 Chill for 30 minutes so they can set, 

then adorn with edible gold leaf for the 

finishing touch before serving.

The recipes on 

page 74 are 

taken from Amy’s 

Baking Year by 

Amy-Beth Ellice, 

published by 

Metro Books, 

RRP £14.99.
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Christmas crackers

For the sponge

225g (8oz) self-raising fl our

225g (8oz) stork margarine

225g (8oz) caster sugar

4 free-range eggs

1 tsp baking powder

To decorate

Renshaw marzipan

Rainbow Dust ProGel – leaf green 

and red

Rainbow Dust Edible Confetti – 

Gold and Silver Stars, Green 

Trees

Rainbow Dust Metallic Food Paint 

– light gold

edible glue

apricot jam, warmed

white fl ower paste

1 Preheat oven to 180°C/Gas Mark 4. 

Measure all the sponge ingredients into 

a bowl and mix everything together 

using an electric mixer. Separate the 

mixture into two bowls equally, ready to 

colour. Add a small amount of colour 

into each bowl using the red and leaf 

green ProGel Colour, and mix until even 

in colour.

2 Pour the mixture into a greased, lined 

oblong tin, using a folded piece of foil to 

separate each colour. Bake for 

approximately 15-25 minutes, then 

leave to cool before decorating.

3 Trim the edges of each colour of 

sponge and level the tops using a sharp 

knife. Cut into equal size strips, 

approximately 12.5cm (5in) in length. 

Place the first colour onto its side and 

brush the top with warmed apricot jam, 

placing the alternative colour on top. Cut 

through the centre and separate, 

turning one set of the two colours over, 

so they sit opposite onto the bottom 

layer. Brush with apricot jam to 

sandwich the two sponges together. 

This creates a chequered cube shape.

4 Colour one half of the marzipan with 

red ProGel and the other half with leaf 

green ProGel, making sure the colour is 

mixed in well and is even. Place the 

green marzipan into a polythene bag 

and roll out the red marzipan onto a 

dusted work surface, keeping the shape 

square. Trim around the edge, then 

brush the centre with apricot jam and 

place the oblong sponge on top. Using 

the image as a guide, cut along each 

side edge, long enough to cover the 

side of the sponge, then cut along each 

side of the front and back of the sponge, 

removing the excess marzipan. Brush 

the marzipan with apricot jam and then 

start to lift the side ends first against the 

sponge and press lightly into place. 

Repeat the same process again for the 

front and back, trimming the excess 

through the centre join, and then turn 

over. Repeat the process again using 

the green marzipan.

5 Use an alternative colour of 

marzipan to the main colour, then 

roll out into a strip, measuring 

approximately 18cm (7in) in length 

and 7.5cm (3in) wide. Trim to neaten 

around the edges and cut into half, 

lengthways. Lift each strip and pleat, 

joining both ends with edible glue. 

Make the second strip in the same 

way and attach with edible glue 

to each side to create a Christmas 

cracker shape. Place small pieces of 

tissue to hold in place until dry.

6 Roll out a small amount of white 

flower paste thinly and cut into strips. 

Cut each bauble shape out using FMM 

Cool Christmas Set Tappits. Leave to 

dry. Paint all over each bauble with 

light gold metallic paint, except for 

the centre star area. Brush the centre 

star with edible glue and place each 

silver star individually using a set of 

tweezers. Secure onto each of the 

crackers with edible glue. Using green 

trees on the red cracker and gold stars 

on the green cracker, secure in place 

with edible glue.

By Rainbow Dust Colours (www.rainbowdust.co.uk)
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Gingerbread igloo
SERVES 12

For the gingerbread

525g (19oz) plain flour

180g (6oz) icing sugar

4 tsp ground ginger

1 tsp ground cinnamon

1 tsp salt

360g (13oz) unsalted butter, at 

room temperature

1 tsp vanilla extract

1 tsp grated orange zest

For the icing

3 medium free-range egg whites

2½ tsp lemon juice

325g (11oz) icing sugar, sifted

To assemble

125g (4½oz) desiccated coconut, or 

coconut shavings

80g (3oz) icing sugar

1 For the gingerbread, combine the 

flour, icing sugar, ground spices, and 

salt in a large mixing bowl. Stir well and 

set aside.

2 Beat the butter with the vanilla and 

orange zest in a separate bowl until pale 

and creamy, about 3-4 minutes.

3 Beat in the flour mixture in four 

additions, mixing well between each 

until you have a rough dough. Turn out 

and knead briefly.

4 Break off about one-third of the dough 

and shape it into a cylinder around 6cm 

(2½in) in diameter and 20cm (8in) long. 

Wrap in greaseproof paper and chill for 

2 hours.

5 Roughly divide the remaining dough 

in half; one piece should be slightly 

larger. Shape both pieces into 50cm 

(19½in) long cuboids, the larger piece 

approximately 5cm (2in) in diameter, 

and the other slightly smaller at 4cm 

(1½in) in diameter. Wrap both in 

greaseproof paper and chill for 2 hours.

6 After chilling, preheat the oven to 

170°C/Gas Mark 3. Grease and line 

three large baking trays with 

greaseproof paper.

7 Remove the chilled dough from the 

fridge. Cut the cylindrical dough into 10 

rounds approximately 2cm (1in) thick; 

cut the bottom edges off two of the 

rounds, as these will form the entrance 

to the igloo when assembling.

8 Arrange the rounds on a baking tray, 

spaced apart. Bake for 30-35 minutes 

until golden and dry to the touch.

9 As they bake, cut each of the 

remaining pieces of dough into 25 

slices, approximately 2cm (1in) thick.

10 Arrange across two baking trays, 

spaced apart. Use your hands to pinch 

and shape the pieces of dough into an 

assortment of different rectangular 

shapes; they should resemble a variety 

of different-sized bricks.

11 Remove the round gingerbread 

cookies from the oven when ready. 

Leave to cool on a wire rack.

12 Bake the rectangular cookies for 

25-35 minutes until golden and dry to 

the touch. Remove to wire racks to cool.

13 For the icing, beat together the egg 

whites and lemon juice in a large mixing 

bowl until frothy, about 1 minute.

14 Add the icing sugar and beat on a 

low speed until combined. The icing 

should be of a thick, spreadable 

consistency; if not using immediately, 

cover the surface of the icing with oiled 

clingfilm to prevent drying out.

15 To assemble, spread the tops of 

eight of the round cookies with some 

icing. Stack into a tower shape.

16 Start to build the igloo around the 

central tower using a variety of the 

rectangular-shaped gingerbread 

cookies as ‘bricks’ and the icing as 

‘mortar’ to hold them together. Build 

rings of layers, working up to the top.

17 Use some icing to secure the two 

off-cut round cookies to the front of the 

igloo to serve as an entrance. Decorate 

with more icing.

18 Combine the desiccated coconut 

with three-quarters of the icing sugar in 

a food processor. Pulse until the 

coconut is finely ground.

19 Sprinkle the mixture all over the 

igloo. Dust with icing sugar to serve.R
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Not a fan of the classic fruit cake and marzipan combo?

Try these three treats to wow family and friends this year...
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GIZZY ERSKINE’S

ALTERNATIVE
CHRISTMAS
CAKES
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Gingerbread
latte cake
SERVES 12

For the cake

250g (9oz) unsalted butter,

at room temperature, plus extra

to butter the tins

225g (8oz) dark muscovado sugar

120g (4¼oz) golden syrup

50g (1¾oz) black treacle

6 large free-range eggs

340g (11¾oz) self-raising flour

1 tsp baking powder

1 tsp bicarbonate of soda

¼ tsp salt

2 tsp ground ginger

1 tsp ground cinnamon

½ tsp freshly ground nutmeg

For the frosting

60g (2¼oz) unsalted butter,

at room temperature

200g (7oz) sweetened

condensed milk

2 tsp instant espresso powder

¼ tsp salt

500g (1lb 2oz) mascarpone

1Preheat oven to 200°C/Gas Mark 6.

Butter three 20cm (8in) sandwich tins,

and line the bases of the tins with

baking parchment.

2Beat the butter and muscovado sugar

until smooth and fluffy – make sure you

beat all the lumps out of the sugar. Beat

in the golden syrup, treacle and eggs

until reasonably smooth, then sift over

the flour, baking powder, bicarbonate of

soda, salt and spices, and fold into a

smooth batter.

3Divide the batter between the three

cake tins as evenly as possible and bake

for 20-25 minutes, or until a skewer

inserted into the centre comes out clean.

Allow the cakes to cool for 5 minutes in

their tins, then invert onto a wire rack to

finish cooling.

4 For the frosting, use an electric hand

whisk to beat together the butter and

condensed milk until fairly fluffy – about

2 minutes. Add the espresso powder and

salt and beat in, then beat in the

mascarpone until you have a very

smooth, fairly thick frosting.

5Once the cakes have cooled, very

carefully slice each one in half horizontally 

so that you have six thin slices of cake.

The best way to do this is to place a

cake on the worktop, one hand flat on

top of it. With a long and sharp serrated

knife, score a mark all the way around

the edge of the cake as evenly as

possible. Use that score mark to guide

your knife all the way through the cake,

sawing very gently but confidently.

6Set a layer of cake aside for the

crumb finish. Take the other five layers

and start to assemble the cake. Place

one layer onto a plate or cake stand,

spread it with frosting and repeat until 

you have five slices of cake sandwiched 

together. Chill for about 10 minutes, 

then spread the remaining frosting 

around the entire cake as neatly as 

possible. Make a swirly pattern on the

top if you like.

7 Crumble the reserved layer of cake

into small crumbs, then, with a slightly

cupped hand, press them all around

the sides and top edge of the cake. If

any frosting peeks through, just cover it

with crumbs.

 

A crumb finish hides luscious layers

C H R I S T M A S C A K E S
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Dense chocolate Christmas cake
SERVES 12

For the cake

175g (6oz) unsalted butter, at room 

temperature, plus extra to butter 

the tin

350g (12oz) prunes, pitted and 

roughly chopped

350g (12oz) dried cherries

50g (1¾oz) piece of candied

orange peel

80ml (2¾fl  oz) maple syrup

150ml (5fl  oz) chocolate stout

50ml (2fl  oz) Cointreau or 

Grand Marnier

juice and fi nely grated zest 

of 2 oranges

4 tbsp cocoa powder

3 large free-range eggs, beaten

150g (5½oz) plain fl our

175g (6oz) dark brown 

muscovado sugar

75g (2¾oz) ground almonds

½ tsp baking powder

½ tsp bicarbonate of soda

4 tsp marmalade with no bits, 

or apricot jam

For the marzipan

500g (1lb 2oz) ground almonds

225g (8oz) caster sugar

225g (8oz) icing sugar

½ tsp vanilla extract

1 tsp almond extract

4 tsp brandy or rum (optional)

juice of 1 lemon

2 free-range eggs, lightly beaten

To decorate

1kg (2lb 4oz) white 

modelling chocolate

decorations of your choice

1 Butter the sides and base of a 

loose-bottomed cake tin 20cm (8in) 

in diameter and 9cm (3½in) deep, and 

line with a double layer of baking 

parchment. Wrap the outside of the tin 

in baking parchment, this time making it 

higher than the sides of the cake tin, and 

tie it in place with kitchen twine. This 

will insulate the tin, to prevent the sides 

of the cake from scorching.

2 Place the butter, fruits, peel, syrup, 

stout, Cointreau, orange juice and zests 

and cocoa into a large wide saucepan 

and bring to a low simmer, stirring until 

the butter melts. Cook for 10 minutes, 

then leave to stand for 30 minutes.

3 Meanwhile, preheat oven to 170°C/

Gas Mark 3.

4 Take about one-third of the cake 

mixture and blend in a food processor 

until it has turned to a pulp.

5 Transfer the remaining mixture to a 

very large mixing bowl. Add the purée, 

the eggs, flour, sugar, ground almonds, 

baking powder and bicarbonate of soda, 

and stir quickly and with confidence 

until combined.

6 Pour the fruit cake mixture into the 

prepared cake tin and bake for 

1¾–2 hours. The cake will be slightly 

sticky and if you insert a skewer into the 

centre it may still be a little gooey.

7 Let the cake cool for 15 minutes in the 

tin, then turn out onto a cooling rack and 

let it cool completely before wrapping in 

clingfilm and popping into a cake tin. 

Ideally it should be left to mature for a 

month in a cool place, but it can be 

eaten straight away if you prefer.

8 Decorating is up to you. It can be 

decorated like a classic fruit cake with a 

layer of warmed, sieved marmalade or 

apricot jam, then a layer of marzipan and 

then a layer of modelling chocolate.

The white stuff will look great, as it’s 

Christmas, but brown modelling 

chocolate is really cool too. And use 

whatever decorations you fancy – I think 

the simpler the better for Christmas.

9 To make the marzipan, mix all the 

ingredients together and knead until 

smooth. If the mixture feels too wet, 

add more ground almonds gradually 

until it becomes easier to handle. Roll 

out between two sheets of clingfilm to 

just over 5mm (¼in) thick and about 

38cm (15in) across. Remove the top 

sheet of clingfilm, then place your hand 

under the bottom sheet and quickly 

upturn the marzipan onto your pre-

jammed cake. Smooth and shape the 

marzipan tightly around the cake, then 

trim and smooth around the base. Leave 

the cake under a clean cloth so that the 

surface of the marzipan can dry out a 

little before topping.

10 To top the cake using white 

modelling chocolate, put the 

readymade paste into the microwave 

for 10-20 seconds only, or just long 

enough to make it more malleable. 

Roll out the paste between two sheets 

of clingfilm as thinly as possible (about 

2.5mm (¹/8in) thick) and large enough to 

completely cover the cake and sides. 

Remove the top sheet of clingfilm,then 

place your hand under the bottom sheet 

and quickly upturn the icing onto your 

marzipan-covered cake. Smooth it 

tightly around the cake, and either 

make ruffles around the base or 

smooth it and trim the excess. 

Decorate with figurines of your choice, 

or use the trimmings to make pretty 

shapes or cut-outs.
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C H R I S T M A S C A K E S

sheet of baking parchment and leave it

to cool for 15minutes.

4 For the filling, you need tomake a dry

caramel. This is sometimes considered

quite a trickyway tomake caramel, but

I have fewermistakesmaking it this

way than any other. The trick is to let the

caramel cook very slowly and evenly,

and youmust never stir the pan until all

the sugar hasmelted. Place the sugar in

a frying pan and slowlymelt it over a

mediumheat – thiswill take about

8minutes. You can shake the sugar

around the pan, but never stir it. By the

time the sugarmelts it will have started

to turn a rich golden colour.

5When it hits a deepmahogany and

has tiny imploding bubbles on the

surface, quicklywhisk in the butter,

the 50ml (2fl oz) double cream,

vanilla extract and salt. Toss the

chestnuts though the caramel, then,

while they are still hot, blitz in a food

processor or blender until smooth.

Whip the 150ml (5fl oz) creamuntil it

forms soft peaks, then fold in the

chestnut puréemixture.

6 Tomake the icing, place the cream,

butter and chocolate in a small pan and

heat gently, without boiling, stirring

until the chocolate hasmelted.

Remove from the heat and stir until

smooth, then leave until cold. Chill for

30minutes, then beatwith awhisk

until it thickens up to become a really

smooth, glossy paste.

7Spread the chestnut creamover the

top of the cake. Roll the cake up to form

a log shape and place seamside down

on a serving plate.

8Spread the icing over the top and

sides of the cake and smear it into the

texture of a log. Scatter the crumbled

chocolate flakes over the icing,

decoratewith a stalk of redcurrants

(orwhatever you choose), then lightly

dustwith icing sugar to finish.

SERVES 8-10

For the cake

unsalted butter, to butter the tin

3 large free-range eggs

75g (2¾oz) caster sugar

50g (1¾oz) plain flour

25g (1oz) cocoa powder

For the filling

100g (3½oz) caster sugar

200g (7oz) vacuum-pack of ready-

cooked, peeled chestnuts

80g (3oz) unsalted butter

150ml (5fl oz) double cream, plus

50ml (2fl oz) for the caramel

1 tsp seeded vanilla extract

¾ tsp salt

To decorate

150ml (5fl oz) double cream

30g (1oz) unsalted butter

150g (5½oz) dark chocolate

2-3 chocolate flake bars, crumbled

icing sugar, for dusting

a stalk of redcurrants or other

Christmas decorations such

as holly or figurines

1Preheat oven to 170°C/GasMark 3.

Butter a shallow 33x23cm (13x9in)

rectangular baking tin and line it with

baking parchment.

2Put the eggs and sugar into a

largemixing bowl (or the bowl of a

food processor), then use an electric

handwhisk to beat for about 7minutes,

or until themixture is thick enough

to leave a ribbon trail when thewhisk

is lifted out.

3Nowsift the flour and cocoa over

the eggmixture. I don’t normally think

it’s necessary to sift flour, but in this

case, becausewe’re dealingwith a

delicatemousse, you reallymust.

Gently fold the flour and cocoa in. The

mixturewill lose volume, but you need

to try and get the flour and cocoa

incorporated as quickly as possible

without knocking out the air. Pour

into the prepared tin and bake for

12minutes, or until themixture

bounces backwhen lightly touched in

the centre. Turn the cake out onto a

The recipes on pages 

78-81 are taken from 

Gizzi’s Season’s Eatings: 

Feasts & Celebrations 

from Halloween to 

Happy New Year by 

Gizzi Erskine, published 

by Mitchell Beazley, 

RRP £25.

Chocolate & salted caramelised
chestnut Yuletide log

Rich salted and caramelised chestnut cream 

swirls through the middle - irresistible!
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THE TASTING JOURNEY
Great chocolate will take you on a journey. 

Unwrapping and tasting it for the first time 

is a sensory experience that uncovers the 

skill of the maker and reveals the quality of 

the ingredients. To fully appreciate it, you 

need to take your time and use all of your 

senses. Start your chocolate tasting with a 

clean palate and cleanse it between each 

piece of chocolate. You can simply drink a 

little water, but savoury biscuits and pieces 

of apple are also great palate-cleansers.

A LIGHT TOUCH
Rub a piece of chocolate ligh

your forefinger and thumb.

with a high cocoa content w

to a sticky mess – instead th

cocoa butter will melt into t

skin leaving only cocoa 

powder behind.

A BURST OF
FLAVOUR 
Are you having trouble 

identifying a flavour or 

aroma? Here’s a simple tric

maximize both. Allow a pie

chocolate to melt on your 

tongue for a few moments, 

holding your nose. Once it 

has melted, release your 

nose, inhale,

and you should experience 

more intense burst of arom

and flavour.

See
Unwrap your bar of

chocolate for the first

time. You should see a 

beautiful, glossy sheen. This 

is a sign that the chocolate 

has been well tempered and 

that it has been stored in 

optimal conditions. If the 

chocolate is dull or has a 

white bloom, it could be a

sign of poor tempering or

that the chocolate has been 

stored somewhere too warm

or too cold.

When it comes to enjoying 

chocolate, taste and

aroma are just the start of

the story – to fully appreciate 

it you also need to examine 

its appearance, texture 

and finish.

BECOME A CHOCOLATE
TASTING WITH YOUR SENSES

Smell
Cup a piece of

chocolate in your

hand and bring it close to your

nose before inhaling. When

you first unwrap a bar, you’ll

experience some of what the

chocolate has to offer as the

aroma is released for the first

time, but to experience the full

aroma, you should get closer

to the chocolate. Aroma is

vital for experiencing the full

flavour, so it’s important to

make the most of it.

chocolate on

ue and allow

ocolate

ooth, silky

ed on the

and well-

te will melt

ngue without

hind.

Taste
Identify some of the 

distinct flavour notes 

as they develop. If the 

chocolate releases flavour too 

slowly, bite it a couple of times, 

but try not to chew. Is it nutty, 

fruity or floral? What kind of 

fruit does it remind you of? It’s 

not always easy to put flavours 

into words – a flavour wheel is 

a good tool to help identify 

some of those subtle nuances.

Hear
Break your chocolate 

into pieces. The sound 

the chocolate makes when you 

do this is a sign of quality – it 

should break  with a clean 

‘snap’ sound. Tempering helps 

form the perfect crystal 

structure. Well-tempered 

chocolate makes an audible 

snap and is likely to melt in the 

mouth at the perfect rate to 

release a full range of flavour.
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THE RIGHT CHOCOLATE
Despite what you may assume, using

‘baking chocolate’ or ‘cooking chocolate’

does not give you the best results. These

products are often made with small

percentages of poor-quality cocoa solids

and include very high levels of sugar and

other additives. However, fine-quality

chocolate is more expensive, so if you are

baking regularly, consider using good-

quality couverture instead, as it will be

cheaper in the long run.

COUVERTURE
Professional pastry chefs and chocolatiers

often use couverture chocolate in their

creations. Couverture has a slightly higher

cocoa butter content than normal bars of

chocolate – this makes it easier to work

with and gives tempered chocolate a

beautiful sheen. It comes in the form of

chips, pistoles, buttons or large blocks. If

you do a lot of baking and cooking with

chocolate, investing in a large pack of

couverture can be a cost-effective choice.

DARK CHOCOLATE
You can soften bitter dark chocolate in

light, sweet recipes such as cheesecake or

chocolate mousse. It can also be used in

intensely flavoured desserts such as

flourless chocolate cake.

MILK CHOCOLATE
For ice-cream recipes use good-quality

milk chocolate, as the complex flavours of

dark chocolate are often lost if served cold.

WHITE CHOCOLATE
Match creamy white chocolate with a little

dark chocolate in recipes, to offset the

sweetness, or pair it with fresh berries –

the slight acidity cuts through the richness

of the cocoa butter.

Lookat the label
Look at the ingredients list when buying

chocolate for your recipe – it should be a short

list. Avoid chocolate that includes vegetable

fats, such as palm oil, and flavourings or

artificial vanilla (vanillin).

Check the numbers
Make sure the cocoa-solid percentage is high. If

the recipe needs dark chocolate, choose a bar

with at least 70% cocoa solids, unless the recipe

states otherwise. For milk chocolate, choose a

variety that has at least 30% cocoa solids.

COCOA POWDER
Readilyavailable‘natural’cocoapowderis

suitableformostrecipes,butsomespecify

‘Dutchprocess’cocoa–thisiscocoathathas

beentreatedsoastoreduceacidity,givingita

nuttyflavour.

Taste before you start
It’s important to taste chocolate before baking

with it. The better the chocolate you put in, the

better the bake will taste. A chocolate you don’t

enjoy on its own is unlikely to enhance a dish.

Match the flavours
Match the chocolate with the recipe flavours

and textures. Choose a fruity Madagascan

chocolate for a Black Forest gâteau, or a rich

Ecuadorian dark chocolate for a mud cake.

The extract on 

pages 82-83 is from 

Chocolate: Indulge 

Your Inner 

Chocoholic by Dom 

Ramsey, published 

by DK, RRP £14.99. 

DK.com

For off-the-scale flavour, use the best-quality chocolate you can afford in baking. The 

right choice can transform simple cakes or savoury recipes into something spectacular.

CONNOISSEUR TODAY!
BAKING WITH CHOCOLATE
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ANNIE RIGG’S 

MACARONS



Before starting, weigh all the

ingredients carefully, have them at

room temperature and get your

equipment ready. Cover the baking

sheets neatly with baking

parchment. I find that dark, solid

baking sheets work better than

silver-coloured ones.

Fit your piping bag with the correct

nozzle. I find it easier to twist the bag

just above the nozzle, then put it in a

bowl with the top open so that I can

pour the mixture directly into the bag

without using a spoon.

If you want to be sure that every

macaron shell is exactly the same

size, use a cookie cutter as a guide.

Draw 20 circles around the cookie

cutter on each sheet of baking

parchment, turn it over and pipe the

macaron mixture onto each circle.

When you have piped the rounds

and tapped the baking sheets on the

work surface, leave the unbaked

macarons to set on a level surface for

at least 15 minutes and anything up to

1 hour to dry – this is a crucial part of

macaron making! It helps them to

form a glossy, smooth surface and

ensures that the macarons have their

trademark crinkly ‘feet’ when they

come out of the oven.

No two ovens are exactly the same,

so do adjust your oven temperature

by a few degrees, or turn the baking

sheets around halfway through

baking, if your oven cooks hotter in

some places.

Oncebaked,cooledandfilled,cover

themacaronsandleavetheminthe

fridgeoracoolplacefor30minutes

beforeserving.

If your macarons aren’t perfect the

first time, don’t give up – practice

makes perfect!

M A C A R O N S
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Basic macarons
Once you’ve mastered this basic recipe, 

you can create almost any colour and 

flavour combination you like. You should 

get 40 shells – making 20 filled 

macarons – out of all this.

For the macarons

200g (7oz) icing sugar

100g (3½oz) ground almonds

120-125g (4¼-4½oz) free-range egg 

whites (about 3 eggs)

a pinch of salt

40g (1½oz) caster sugar

1 Tip the icing sugar and almonds into 

the bowl of a food processor and blend 

for 30 seconds until thoroughly 

combined. Set aside.

2 Tip the egg whites into a spotlessly 

clean and dry mixing bowl. Add the salt 

and, using an electric hand-held whisk, 

beat the egg whites until they will only 

just hold a stiff peak.

3 Continue to whisk at medium speed 

while adding the caster sugar a 

teaspoonful at a time. Mix well between 

each addition to ensure that the sugar is 

thoroughly incorporated before adding 

the next spoonful. The mixture should 

be thick, white and glossy.

4 At this point you should add in any 

food colouring paste and a generous 

grating of nutmeg to the mixture for 

flavour, if desired. Dip a cocktail stick 

into the paste and stir into the mixture, 

mixing thoroughly to ensure that the 

colour is evenly blended. Scrape down 

the sides of the bowl with a rubber 

spatula.

5 Use a large metal spoon to fold the 

sugar and almond mixture into the egg 

whites. 

6 The mixture should be thoroughly 

incorporated and smooth – this can take 

up to 1 minute. When it is ready, the 

mixture should drop from the spoon in a 

smooth molten mass. 

7 Fill the piping bag with the mixture 

and pipe evenly sized rounds – 

approximately 5cm (2in) across – onto 

the prepared baking sheets. 

Bake according to the recipe.

Tips for success

3

6

5

7

7



BAKING TIP

DRYING TIME
DRY ING T IME A F T ER 

PIPING IS CRUCIA L TO 

A GOOD M AC A RON
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MAKES 40 SHELLS (20 MACARONS)

For the macarons

1 quantity of basic macarons (see 

page 85)

1 tsp ground cinnamon

1 tsp ground ginger

a pinch of ground cloves

a pinch of freshly grated nutmeg

For the fi lling

150g (5¼oz) buttercream or 

mascarpone

1 big tbsp dulce de leche

1 tbsp fi nely chopped stem ginger

½ tsp ground cinnamon

1 Prepare the basic macarons according 

to the recipe on page 85, adding the 

cinnamon, ginger, cloves and nutmeg to 

the food processor in step 1.

2 Pipe rounds of the mixture onto two 

solid baking sheets lined with baking 

parchment. Tap the baking sheets 

sharply on the work surface and leave 

the macarons to rest for 15-60 minutes.

3 Preheat oven to 170°C/Gas Mark 3.

4 Bake the macarons on the middle 

shelf of the preheated oven, one sheet 

at a time, for 10 minutes. Leave to cool 

on the baking sheet.

5 To make the filling, put the 

buttercream or mascarpone in a small 

bowl and stir in the dulce de leche, stem 

ginger and cinnamon.

6 Spread the filling over half the 

macaron shells and sandwich with the 

other half. Leave to rest for about 

30 minutes before serving.

Gingerbread spice
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MAKES 40 SHELLS (20 MACARONS)

For the macarons

1 quantity of basic macarons (see 

page 85)

brown food colouring paste

freshly grated nutmeg

edible gold stars

For the fi lling

75g (2¾oz) caster sugar

200ml (7fl  oz) double cream

150g (5¼oz) dark chocolate, 

fi nely chopped

¼ tsp freshly grated nutmeg

1 Prepare the filling before making the 

macaron shells.

2 Put the sugar and 1 tbsp water in a 

small saucepan over low-medium heat 

and let the sugar dissolve completely. 

Increase the heat and bring to the boil, 

then cook until the syrup turns to an 

amber-coloured caramel. Remove the 

pan from the heat and pour in the cream. 

Stir until smooth, returning to a low heat 

if necessary to re-melt the caramel.

3 Tip the chopped chocolate into a 

heatproof bowl, pour the hot caramel 

cream over it, add the nutmeg and stir 

until smooth. Leave to cool, then cover 

and refrigerate until needed.

4 Prepare the basic macarons according 

to the recipe on page 85, adding brown 

food colouring paste and a generous 

grating of nutmeg to the mixture in step 

4.

5 Pipe rounds of the mixture onto two 

solid baking sheets lined with baking 

parchment. Tap the baking sheets 

sharply on the work surface, then 

scatter gold stars over the tops. Leave 

the macarons to rest for 15-60 minutes.

6 Preheat oven to 170°C/Gas Mark 3.

7 Bake the macarons on the middle 

shelf of the preheated oven, one sheet 

at a time, for 10 minutes. Leave to cool 

on the baking sheet.

8 Spread the filling over half the 

macaron shells and sandwich with the 

other half. Leave to rest for about 

30 minutes before serving

The extract on pages 

84-87 is taken from 

Macarons by Annie 

Rigg, published by 

Ryland Peters & Small, 

RRP £9.99. Macarons 

is available for the 

special price of £7.99 

including p&p by 

calling Macmillan 

Direct on 01256 302 699 

and quoting code HS7.

Caramel and nutmeg macarons

M A C A R O N S
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@CakeandBakeShow The Cake & Bake Show @CakeandBakeShow

Piping bags 
at the ready!

T
he Cake & Bake Show, in association with Argos,

brings the nation’s best loved bakers, chefs, TV

personalities, cake experts and enthusiasts together

under one roof in a celebration of all things baking. Arriving

at ExCeL, London, from 7-9 October and EventCity,

Manchester, from 10-13 November, the UK’s only dedicated

baking show promises a delicious array of culinary activity,

inspiration and entertainment.

Five of the biggest celebrity names in the baking world will

be headlining the show this year and visitors will be able to

see them live on stage, sharing their skills and expertise.

Reader offer! Call 0844 854 1364 quote BHEAVEN10

Nadiya Hussain 
Current title holder of the 2015 

Great British Bake Off and the 

nation’s sweetheart

The Cake & Bake Show, the UK’s biggest 

baking consumer event, arrives at London 

and Manchester this Autumn!

Cake & Bake 
Super Theatre 

Alongside the celebrity line-up who 

will be delighting the crowds in the 

Cake & Bake Super Theatre in 

association with Argos, the Baking 

Classroom will offer non-stop 

demos. Some of the best experts in 

the decorating world will be sharing 

their skills, including, for the first time 

Le Cordon Bleu, as well as show 

regulars and favourites Danielle 

Gotheridge, Charlotte White, 

Juliet Sear and more!

www.thecakeandbakeshow.co.uk



S H O W O F F E R
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Eric Lanlard
Master patissier, author,

cake boutique owner and

cake maker to the stars

Book tickets thecakeandbakeshow.co.uk

*T&Cs: Information correct at time of print. For celebrity appearances and talks please see www.thecakeandbakeshow.co.uk for details. Offer closes 5 November 2016.

Advance booking offer, saving up to £5 off the adult on the door rate. Concessions not included. £1.75 transaction fee applies per order. For children’s ticket prices please see 

the websites. Calls cost 7p per minute plus your phone company’s access charge.  

John Whaite 
TV chef, author, cookery school 

owner and winner of the 2012 

Great British Bake Off

Rosemary Shrager
TV personality, chef,

 author and cookery 

school owner

Jo Wheatley
Winner of 2011's Great British 

Bake Off  and author

PLUS
ALL former GBBO 

champions will be 

at the show!

Slice of Advice
The all new Slice of Advice feature offers a

unique service. A host of experts and

representatives such as award-winning

chocolatier Paul A Young, baking expert

Juliet Sear and Rosie Cake Diva will be

on hand to answer your baking and

decorating questions.

Exhibition and Market Stands
When not learning new skills, visitors can 

head to the bustling Exhibition and Market 

Stands for baking and decorating 

innovations from leading experts, as well as 

an array of delectable foods from the finest 

artisan bakers and producers in the country.

New for 2016, we are bringing you

everything from gluten-free flour to sugar-

free treats from all the best ‘Free From’

exhibitors. At the show you’ll be able to spot

these exhibitors easily with their ‘free-from’

stand stickers!

Spectacular Cake Displays
Certainly a highlight of the Show are the

inspiring creations on the competition and

display tables. With themes including

Children's Birthday Cakes, Myths, Legends,

Fairy Tales and Cupcakes – prepare to be

wowed as these are truly works of art!

Children's Corner
New for 2016, the Children's Corner, with a

Roald Dahl story theme, will offer plenty to

keep little hands busy. Children can enjoy icing

and decorating cakes and biscuits, dream jar

crafts, colouring in and story telling.

BOOK TICKETS NOW
& SAVE £££s*
To celebrate this exciting event, we're 

offering you the chance to book your ticket 

for just £10 – a saving of £5* on the door 

rate. To book, simply quote BHEAVEN10.

Call 0844 854 1364 or book online at 

thecakeandbakeshow.co.uk 

*See website for talent appearance times. All information correct at time of print.

NEW!

Reader 
Ticket Offer

BOOK NOW &
SAVE £££s!

NEW!
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For the feta, Greek yoghurt and herb muffi ns recipe see page 92

WE LOVE… CHEESY PANETTONE pg95  // PICNIC TARTLETS pg96  // CHRISTOPSOMO pg100

Bake up a storm with

savoury snacks & lunches!
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Feta, Greek yoghurt 

MAKES 6

For the muffins

50ml (1½fl oz) vegetable oil

1 free-range egg

125g (4½oz) Greek yoghurt

125g (4½oz) plain flour

1 tsp salt

freshly ground black pepper

3 tbsp chopped fresh basil

½ tsp fresh thyme

½ tsp fresh chopped chives

1 garlic clove, peeled, grated

1 tsp baking powder

100g (3½oz) feta cheese, broken 

into small pieces

6 cherry tomatoes

1 Preheat oven to 180°C/Gas Mark 4. 

Line a muffin tin with paper cases.

2 Put the oil and egg in a bowl with the 

Greek yoghurt and mix together. Add 

the flour, salt, a little pepper, herbs, 

garlic and baking powder and stir them 

all together. 

3 Add the feta cheese and fold through 

the mixture until just mixed through. Be 

careful not to over-mix.

4 Spoon the mixture evenly between 

the muffin cases and push a cherry 

tomato into each one.

5 Bake for about 15-20 minutes until 

golden and risen. These are best eaten 

the same day, but will keep in an airtight 

container for 2 days.
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The recipes on 

pages 92-93 are 

taken from Aimee’s 

Perfect Bakes by 

Aimee Twigger, 

published by 

Murdoch Books, 

RRP £16.99.

Sour cream, 
Cheddar and chive 
drop scones
MAKES 12

For the scones

250g (9oz) plain fl our

50g (1¾oz) Cheddar cheese, grated, 

plus a little extra for sprinkling

½ tsp salt

½ tsp freshly ground black pepper

2 tsp baking powder

1 tsp bicarbonate of soda

1 tsp soft light brown sugar 

60g (2oz) butter

40g (1½oz) chives, chopped

½ tsp English or wholegrain 

mustard 

250 ml (9fl  oz) buttermilk

120 ml (4fl  oz) sour cream

1 Preheat oven to 220°C/Gas Mark 7. 

Line two baking trays with baking paper.

2 Put the flour, cheese, salt, pepper, 

baking powder, bicarbonate of soda and 

sugar in a bowl. Next, rub in the butter 

with your fingers until the mixture 

resembles breadcrumbs.

3 Add the chives and mix through. Add 

the mustard, buttermilk and sour cream 

and mix until it all comes together. Use 

an ice-cream scoop or a large spoon to 

spoon mounds of the scone mixture 

onto the prepared baking trays, leaving 

a 5cm (2in) gap between each one to 

allow room for them to spread. 

4 Sprinkle some more Cheddar cheese 

on top and bake for about 12-15 minutes 

until golden and risen. These scones are 

best eaten the same day, but will keep 

for 3 days in an airtight container.
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Pugliese focaccia

SERVES 10

280g (10oz) floury potatoes (eg 

Desiree, King Edward or Maris 

Piper), unpeeled

25g (1oz) fresh yeast 

200ml (7fl oz) lukewarm water 

500g (1lb 2oz) strong white bread 

flour

1½ tsp salt 

extra-virgin olive oil, for brushing 

For the filling 

3 free-range eggs 

100g (3½oz) grated Parmesan 

cheese

2 balls of mozzarella, sliced 

175g (6oz) good-quality Italian 

skinless sausages, roughly 

chopped 

120g (4oz) cooked ham (about  

5 thin slices)

1 Line a large flat baking tray with 

parchment paper. 

2 Cook the whole potatoes until tender, 

then drain well, return to the pan and 

mash. Leave to cool. 

3 Dissolve the yeast in the lukewarm 

water. Mix the flour and salt together on 

a clean work surface, add the mashed 

potato and gradually add the yeast 

mixture, mixing well to form a dough. 

Knead for 10 minutes, then form into a 

ball. Place a clean large tea towel on the 

work surface lightly dusted with flour. 

Place the dough on top and, using a 

rolling pin, roll out to a roughly 

rectangular shape about 4mm thick. 

Brush all over with a little olive oil. 

4 Whisk the eggs and Parmesan 

together in a small bowl, then spread 

this mixture over the dough, leaving a 

border all round of about 2cm (¾in). 

Scatter pieces of mozzarella and 

sausage over the top, then add slices of 

ham. Brush lightly with a little more oil. 

5 Roll into a big, fat sausage, making 

sure all the filling is tucked inside and 

the edges are well sealed. With the help 

of the tea towel, carefully place the 

rolled focaccia onto the prepared tray, 

making sure you place the seam on the 

bottom. Cover and leave to rest in a 

warm place for 2 hours, or until it has 

doubled in size. 

6 Preheat oven to 200°C/Gas Mark 6. 

Brush the top of the focaccia with a little 

extra-virgin olive oil and then bake in the 

oven for 45 minutes. Remove from the 

oven and leave to cool for 10 minutes 

before eating.

BAKING TIP

MAKE MASH
USE GOOD MASHING

POTATOES LIKE MARIS

PIPER OR KING EDWARD
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Pumpkin bread

MAKES 8 SLICES 

For the bread

2 tbsp extra-virgin olive oil

2 garlic cloves, squashed and 

left whole 

½ a red chilli, fi nely chopped 

needles of 1 rosemary sprig, 

fi nely chopped 

200g (7oz) pumpkin or butternut 

squash (cleaned weight), cut 

into cubes 

1 tsp salt 

7g (¼oz) fresh yeast 

80ml (3fl  oz) lukewarm water 

350g (12oz) strong white 

bread fl our

1 free-range egg 

1 tsp honey 

egg wash

1 Line a flat baking tray with some 

parchment paper.

2 Heat 1 tbsp extra-virgin olive oil in a 

large frying pan, add the garlic, chilli and 

rosemary and sauté over a medium 

heat for a minute or so. Stir in the 

pumpkin or squash and ½ tsp salt, then 

reduce the heat to low, cover with a lid 

and cook for about 12-15 minutes until 

the pumpkin has softened. Remove 

from the heat, leave to cool, discard the 

garlic, place the pumpkin on a board 

and roughly chop into smaller pieces. 

Set aside. 

3 Dissolve the yeast in the lukewarm 

water. Combine the flour, remaining 

salt, remaining extra-virgin olive oil, the 

egg, honey and yeast mixture and mix 

until everything is well incorporated. 

Place on a floured work surface, add 

the pumpkin mixture and knead for 

10 minutes, adding more flour if you 

find the dough too sticky. Place in a 

bowl, cover with clingfilm and leave to 

rest in a warm place for 2 hours, or until 

doubled in size. 

4 Knock back the dough on a floured 

work surface and form into a round ball-

type shape, tying with string to make a 

pumpkin shape.

5 Place the dough on the prepared 

baking tray, brush the top with egg 

wash and leave in a warm place to rest 

for a further 1 hour. 

6 Preheat oven to 200°C/Gas Mark 6. 

7 Bake for 30 minutes. Remove from 

the oven, cool, then tear and share!

Cheesy panettone

SERVES 8-10

For the bread

25g (1oz) fresh yeast 

1 tsp caster sugar 

150ml (5fl  oz) lukewarm milk 

500g (1lb 2oz) strong bread fl our 

150g (5¼oz) grated Parmesan 

cheese

5 free-range eggs, at room 

temperature 

2 tsp salt 

1 tsp black pepper 

150ml (5fl  oz) extra-virgin olive oil 

100g (3½oz) pecorino cheese, cut 

into small cubes 

a knob of melted butter

1 Lightly grease an 18cm (7in), 4.5ltr 

(8pt) panettone tin and line with 

parchment paper.

2 Dissolve the yeast and sugar in the 

lukewarm milk. 

3 Combine the flour and grated 

Parmesan, then gradually add the yeast 

mixture, mixing well with your hands 

until it is all well amalgamated. Add the 

eggs one at a time, mixing well. Season 

with salt and pepper, then gradually add 

the extra-virgin olive oil and continue to 

mix. The dough will be sticky, but don’t 

worry. If you prefer, you can mix with a 

wooden spoon or spatula and continue 

to mix for 10 minutes. Stir in the 

pecorino and place the mixture into the 

prepared tin. Brush the top with melted 

butter and leave to rest in a warm place 

for 2½ hours, or until the dough has 

risen to the top of the tin. 

4 Preheat oven to 200°C/Gas Mark 6. 

Place a small container of water inside 

one of the corners of the oven. 

5 Bake the panettone for 55 minutes. 

Check by inserting a wooden skewer, if 

it comes out dry and clean, it is cooked. 

Remove from the oven, leave to cool 

slightly, then turn out of the tin, slice 

and serve.

The recipes on 

pages 94-95 are 

taken from 

Gennaro’s Italian 

Bakery by Gennaro 

Contaldo, 

photography by Dan 

Jones, published by 

Pavilion, RRP £20.
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Cheese and Parma 
ham straws
For the straws

225g (8oz) plain fl our

a pinch of salt

50g (1¾oz) butter, cubed

50g (1¾oz) lard, cubed

150g (5¼oz) Parmesan cheese, 

grated

30ml (1fl  oz) cold water

1 free-range egg, beaten

8 slices of Parma ham 

1 Preheat oven to 180°C/Gas Mark 4 

and line two baking sheets with non-

stick liner.

2 Combine the flour and salt in a mixing 

bowl, then rub in the butter and lard until 

the mixture resembles coarse 

breadcrumbs. Mix in 50g (1¾oz) 

Parmesan. Using a knife, stir in enough 

water to form a stiff dough. Wrap in 

clingfilm and chill for at least 15 minutes.

3 On a floured surface, roll out the 

pastry into a rectangle the thickness of a 

£1 coin. Brush with the beaten egg and 

sprinkle over 75g (2¾oz) of the 

Parmesan. Lay the Parma ham on top of 

the cheese.

4 Cut the pastry into 1cm (½in) strips 

along the length of the rectangle using 

sharp kitchen scissors. Place the strips 

onto the prepared baking sheets, 

twisting each strip five or six times first 

if desired.

5 Sprinkle the remaining Parmesan over 

the strips and bake for 15-20 minutes or 

until crisp and golden.

Savoury picnic 
tartlets
MAKES 6 

For the tartlets

3 large Spanish onions, peeled, 

thinly sliced

3 fat garlic cloves, thinly sliced

3 tbsp olive oil

50g (1¾oz) butter

a handful of fresh rosemary sprigs

8 tbsp Bonne Maman Peach 

Conserve

100ml (4fl  oz) dry white wine

375g (13oz) sheet of chilled, ready 

rolled puff pastry

3 tbsp mascarpone cheese

1 large free-range egg, beaten

25g (1oz) Roquefort or any soft, 

blue veined cheese

3 small goats’ cheeses, such as 

Capricorn, halved

1 Tip the onions and garlic into a large 

sauté pan with the olive oil, butter and 

about 1 tbsp rosemary leaves. Next, 

cook over a low heat, stirring gently, 

until the onions are very soft and a deep, 

golden brown. This should take a good 

25-30 minutes.

2 Add the peach conserve and wine 

and bring to the boil. Bubble gently, 

stirring, until the onions are sticky and 

glazed with most of the liquid 

evaporated. Leave to cool. 

3 Preheat oven to 220°C/Gas Mark 7. 

Unroll the puff pastry sheet and stamp 

out six 12.5cm (5in) rounds. Place on a 

baking sheet and, with a sharp knife, 

score an inner circle about 1.25cm (½ in) 

in from the edge. Brush the pastry 

lightly with egg and bake for 8 minutes 

or until pale golden brown. 

4 Spoon the caramelised onions into 

the centre of each tartlet case. Beat 

together the mascarpone, remaining 

egg and blue cheese. Dip the goats’ 

cheese rounds into the mixture to coat 

lightly and sit on top of the onions.

5 Season with pepper and a few extra 

rosemary leaves, then bake for a further 

8-10 minutes or until the cheese is pale 

golden and beginning to melt. 

6 Allow to cool and wrap each tartlet 

individually to take on a picnic.

Save time by using ready-rolled shortcrust 

pastry. unroll the pastry and continue from 

step 3, adding 125g Parmesan instead of 75g 

By Lakeland (www.lakeland.co.uk)

By Bonne Maman (www.bonnemaman.co.uk)
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Dough balls

MAKES 40

For the dough

500g (1lb 2oz) strong white bread 

fl our (we used Allinson)

7g (¼oz) easy bake yeast (we used 

Allinson) 

1 tsp unrefi ned golden caster sugar 

(we used Billington’s) 

2 tsp salt 

300ml (10fl  oz) warm water 

50ml (2fl  oz) olive oil 

For the garlic butter

200g (7oz) unsalted butter, soft 

4 garlic cloves, peeled, crushed 

2 tbsp parsley, fi nely chopped – or 

thyme, chives or basil 

1 Mix the flour, yeast, sugar and salt in a 

big bowl. Mix the water and oil together, 

then stir in with a cutlery knife.

2 Tip onto a lightly flour dusted surface 

and knead for 10 minutes (or use the 

dough hook attachment on your mixer).

3 Lightly grease the mixing bowl with 

some oil. Put the dough back in, cover 

the bowl with a clean tea towel and leave 

the dough to rise until doubled in size – 

about 1 hour, depending on how warm 

your kitchen is.

4 Knock back the dough by gently 

kneading just five times to get the air 

out. Cut the dough into 40 pieces 

(weigh out if you like), shape into balls 

and sit slightly spaced apart on lightly 

floured baking sheets.

5 Cover the dough again with clean tea 

towels and leave to prove until doubled 

in size again. Preheat oven to 200°C/

The Epsom 
Bakehouse 
seeded loaf 
MAKES 4 

For the loaf

250g (9oz) strong white bread fl our 

250g (9oz) malted bread fl our 

320g (11¼oz) water (use 310g (11oz) 

if you soak your seeds) 

3g instant yeast (5g dried yeast) 

10g (¼oz) salt 

15g (½oz) honey 

30g (1oz) seeds of your choice – we 

used linseeds, poppy seeds and 

pumpkin seeds 

1 If you can, soak the seeds in water 

overnight so that they plump up and 

don’t dry out during baking. 

2 Mix together the flours, yeast and salt 

into a large mixing bowl, avoiding direct 

contact between the salt and yeast. Add 

in the water, honey and drained seeds. 

Mix together until no dry flour remains. 

3 Turn the dough out of the bowl onto a 

clean, un-floured surface. Knead for 

10 minutes, or until it becomes smooth 

and elastic. The dough will be quite 

sticky to start with, but keep going! 

4 Shape the dough into a rough ball and 

place it back into the bowl. Cover the 

bowl and then leave the dough to rise 

for 1-2 hours or until doubled in size. 

5 Turn the dough out of the bowl and 

gently deflate it by kneading it for a 

minute or two. Preheat oven to 230°C/

Gas Mark 8 and place a baking tray in 

the bottom of the oven to heat up. 

Grease a 900g (2lb) loaf tin. 

6 Shape your loaf. Flatten the dough 

slightly into a rectangle, then roll this up, 

tucking the ends in and under as you go 

and ensuring the roll is the length of 

your tin. Place the shaped dough seam 

side down into the greased tin and 

cover. Leave to rise again for 1 hour, or 

until at least doubled in size. 

7 Bake your loaf for 30 minutes, until 

well risen and a deep golden brown. For 

a better crust, pour water onto the 

preheated baking tray in the bottom of 

the oven to create steam just before you 

shut the door. When it is cooked, the 

loaf should sound hollow when tapped 

on its base. Cool the loaf before slicing 

and enjoying.

Gas Mark 6. While the oven is warming, 

mash together the butter, garlic and 

herbs with some seasoning.

6 Bake the dough balls for 5-8 minutes, 

until golden and when you tap the 

bottoms of the dough balls they sound 

hollow. Cool for 10 minutes, then eat 

with the garlic butter.

By The Epsom Bakehouse

(www.theepsombakehouse.co.uk)

By Allinson (www.allinsonflour.co.uk)
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Cheese-topped chilli
and onion boules
MAKES2SMALLLOAVES

For the sponge

50g (1¾oz) white bread flour

50g (1¾oz) water

a pinch of fresh yeast

For the dough

1 onion, peeled, finely chopped

1 tsp dried chilli/hot pepper flakes 

(more or less, according to taste)

25g (1oz) olive oil

500g (1lb 2oz) white bread flour

50g (1¾oz) semolina

1 tsp fresh yeast

1 tsp fine/table salt

325g (11½oz) water

150g (5¼oz) grated Cheddar cheese

1 Mix the sponge ingredients together, 

cover and leave in the refrigerator 

overnight, or at room temperature for at 

least 4 hours.

2 Fry the onion and dried chilli/hot 

pepper flakes in the oil until translucent, 

then leave to cool before adding the 

sponge and the remaining dough 

ingredients except the cheese. Mix until 

you have a smooth but loose (i.e. wet 

and sticky) dough – don’t throw in more 

flour. Put the dough into a bowl, cover 

and leave to rise for 2 hours.

3 Lightly wet the work surface, tip the 

dough out onto it and gently stretch it 

out into a 30x40cm (12x16in) rectangle. 

It may be easier to do in two stages, 

leaving for a 10 minute rest in between.

4 Scatter half the cheese over the 

dough, pressing it in very lightly so it just 

sticks, taking care not to deflate the 

dough. Slightly lift the dough by its left-

hand edge, folding the left-hand third to 

cover the middle third, then fold the 

right-hand third over, to cover the dough 

you’ve just folded. Turn the dough by  

90 degrees and repeat this folding, then 

leave to rest for about 10 minutes.

5 Divide the dough into two equal-size 

pieces and shape into boules, then put 

into well-floured proving baskets. Cover 

and leave to rise for 1 hour, or until fully 

risen. Preheat oven to 220°C/Gas Mark 

7 with a large baking stone or baking 

sheet in place.

6 Scatter some semolina onto a peel, 

turn the first loaf onto it and carefully, 

but quickly, slash the top. Sprinkle on 

half of the remaining cheese and slide 

the loaf onto the baking stone. Repeat 

for the second loaf, using the last of the 

cheese. Bake for 10 minutes, then turn 

the oven down to 200°C/Gas Mark 6 

and continue to bake the boules for 

another 20 minutes.

BAKING TIP

PREPARATION
IDE A L LY MI X T HE

SPONGE INGREDIEN TS

T HE NIGH T BEF ORE
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Cottage loaf
MAKES 1 VERY LARGE LOAF

For the loaf

625g (1lb 6oz) white bread fl our

40g (1½oz) wholemeal/wholewheat 

bread fl our

25g (1oz) wholemeal/wholegrain 

(dark) rye fl our

2 tsp fresh yeast (reduce to 1 tsp if 

room temperature is above 20°C)

1¾ tsp fi ne/table salt

450g (1lb) water at 18-20°C

1 Stir all the flours together, then rub the 

yeast into the flour. Add the salt and 

most of the water and mix together 

thoroughly, then knead the dough for 

10 minutes. This needs to be a stiff 

dough, but if it’s so stiff that you can’t 

knead it, or any dry patches remain, 

gradually add more of the water. Cover 

and leave to rise at a cool room 

temperature (15-18°C) for 2 hours, then 

give the dough a single fold, cover 

again, and leave to rise for another 

45-60 minutes.

2 Tip the dough out onto a lightly floured 

work surface. The side of the dough in 

contact with the floured surface is the 

‘good side’ and will end up as the top of 

the loaf. Shape the dough into a ball, 

return to the bowl good side down, 

cover and leave to rise for 1 hour.

3 Divide the dough into two pieces, one 

about half the size of the other (so the 

smaller piece weighs about 360-370g 

(12¾–13oz)), then flatten each piece to 

thoroughly de-gas the dough and shape 

each piece tightly into a ball, to keep a 

defined shape for baking. Cover the 

dough and leave for a final 45-60 minute 

rise. Meanwhile, preheat oven to 

220°C/Gas Mark 7, with a baking stone 

or baking sheet in place, leaving 

sufficient headspace for your loaf.

4 Slightly flatten each ball and place the 

smaller on top of the larger one. Using a 

thumb and two fingers pinched 

together, or a wooden spoon handle 

(some old-school bakers used an 

elbow), push a deep dimple straight 

down through the middle of the top ball 

and well into the lower one. With a really 

stiff dough, you can go down to the 

work surface. Cover and leave the 

dough to rest for 10 minutes.

5 If you prefer it you can snip or slash 

vertical notches on one or both parts of 

the loaf just before you put it into the 

oven. Using a floured peel, lift the dough 

onto the baking stone and bake for 

10-15 minutes, then turn the oven down 

to 180°C/Gas Mark 4 and continue to 

bake for a further 20-30 minutes until 

well browned.

The recipes on pages 98-99 

are taken from Slow Dough: 

Real Bread by Chris Young, 

published by Nourish 

Books, RRP £20. 

Commissioned photography 

by Victoria Harley. Chilli 

bread recipe by Carole 

Roberts, Cottage loaf by 

Sonya Hundal.
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Christopsomo

MAKES 1 LOAF

For the dough

450g (1lb) strong fl our

1 tsp instant dry yeast

1 tbsp sugar

½ tsp salt

200ml (7fl  oz) warm water

50ml (2fl  oz) olive oil

1 tsp ground cinnamon

a pinch of ground cloves

fi nely grated zest of 2 oranges

2 tbsp honey

For the glaze

1 tbsp icing sugar

1-2 tbsp water

1 Place the flour into a mixing bowl 

along with the sugar and salt.

2 Mix them together and make a well in 

the flour.

3 Pour in all of the warm water and the 

dried instant yeast. Mix a little of the 

flour into the water to make a thick, 

porridge-like mix. This is the sponge 

that will give the yeast a good start. 

4 Cover the bowl and leave for around 

30 minutes while you prepare the other 

ingredients. (You can leave this for up to 

an hour.)

5 In a small jug, mix together the olive 

oil, honey, cinnamon, cloves and the 

orange zest. 

6 After 30 minutes, mix the runny 

dough into the rest of the flour. This will 

be very messy to begin with and get 

progressively harder – I recommend 

using a wooden spoon.

7 Once it gets too stiff to mix easily, add 

the oil and honey mixture.

8 Now it is time to get your hands 

messy. Mix the liquid into the dough 

until well combined.

9 Take the dough out of the bowl and 

knead it gently on the work surface for 

8-10 minutes. This is a lovely, soft 

dough to knead, which can mislead you 

into thinking it needs a lot less work 

than plain bread. 

10 Once you have a soft dough, place it 

into an oiled bowl, cover with clingfilm 

and leave until it doubles in size. This 

could take 1 to 2 hours.

11 Gently knock back the dough and 

cut off a small piece, about the size of a 

golf ball. Divide this into two, gently 

knocking out the air as much as 

possible. Roll each piece into a sausage 

about 15cm (6in) long. Using a dough 

scraper, cut the ends of each sausage 

in half for 5cm (2in) and place these on 

one side.

12 Take the main ball of dough and 

gently knock the air out of it by kneading 

it twice, then gently press it into a rough 

circle with your hands. Bring the edges 

of the circle into the middle and press 

down in the centre. Turn the ball over 

and roll it against the work surface to 

form a tight ball.

13 Place on an oiled baking sheet. 

Place the two sausages of dough in a 

cross shape on the loaf. Curl the split 

ends outwards to form two small 

circles at the ends of the four arms of 

the cross.

14 Cover with oiled clingfilm and leave 

for 30 minutes or until nearly doubled in 

size. Preheat the oven to 190°C/Gas 

Mark 5.

15 Bake in the oven for 50 minutes. 

When you place it in the oven, loosely 

cover with a sheet of foil. Enriched 

breads like this one are prone to 

over browning. 

16 Make the glaze by mixing 1 tbsp 

icing sugar with 1 tbsp water to make a 

very thin water icing.

17 Check the loaf after 40 minutes and 

remove the foil if it is very pale. Take the 

loaf out and gently knock on the bottom 

to gauge how much longer it needs. 

Put the loaf back on the baking sheet 

and brush all over with the icing sugar 

glaze. Put the loaf back in the oven for 

5-10 minutes.

18 Leave to cool before cutting and 

serving. The orange flavour will develop 

over a few hours. The bread will go 

chewy after two days. Try toasting it 

and serving it hot with chocolate 

spread or butter.

TIP Every place in Greece has its own 

Christopsomo. Some families share it 

out at lunchtime on Christmas Eve and 

others at dinnertime. Some decorate it 

with letters formed of dough, I have 

used another traditional decoration, the 

Greek Cross.

By A Taste of the Past (www.tasteofthepast.co.uk}

Chri
means Christ's bread
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Lime and pistachio
roulade with
crème Chantilly
SERVES 8

For the roulade

30g (1oz) butter

4 medium free-range eggs

115g (4oz) golden caster sugar

3 tbsp vanilla bean paste

115g (4oz) plain flour

100g (3½oz) pistachios, roughly 

chopped

lemon and lime curd

300ml (10fl oz) crème Chantilly

To decorate

finely grated zest of 1 lime

25g (1oz) pistachios, chopped

For the crème Chantilly

300ml (10fl oz) double cream

75g (2¾oz) caster sugar

2 tsp vanilla bean paste

For the crème Chantilly

1 Whip the cream, sugar and vanilla 

together until voluminous and firm but 

still glossy. Be careful not to over-whip. 

For the roulade

1 Preheat oven to 180°C/Gas Mark 4 

and line a 23x28cm (9x11in) Swill roll tin 

with non-stick baking parchment.

2 Melt the butter and set aside to cool. 

Place the eggs and sugar in a large 

mixing bowl and whisk until the mixture 

forms a thick trail (about 5 minutes), 

then briefly whisk in the vanilla bean 

paste. Sieve the flour into the mixture 

and gently fold in with a metal spoon. 

Pour in the cooled, melted butter and 

gently fold until well mixed. 

3 Transfer the batter into the prepared 

tin, level with the back of a metal spoon 

and scatter the surface with the 

chopped pistachios.

4 Bake for 10-12 minutes until risen, 

golden brown and springy to the touch.

5 Soak a tea towel with cold water and 

place on a clean work surface. The tea 

towel helps to cool the roulade rapidly 

and create a setting effect – helping the 

roulade roll without cracking. 

6 Place a sheet of non-stick baking 

parchment on top, dusted lightly with 

golden caster sugar. Invert the roulade 

onto the baking parchment and roll the 

roulade up tightly – keeping the baking 

parchment inside and wrapped in the 

tea towel. Set aside to cool. 

7 Once cooled, unravel the roulade. 

Use a palette knife to spread the roulade 

evenly with lime curd followed by a 

generous layer of crème Chantilly. 

Carefully roll the roulade up and transfer 

to a serving plate. 

8 Fill a large piping bag with a closed 

flower nozzle and the remaining crème 

Chantilly. Pipe a swirled decoration the 

length of the roulade and decorate with 

the remaining pistachios and the grated 

lime zest. 

By Mich Turner for Create and Craft (www.createandcraft.tv)
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Harry Styles’ 
Dutch baby with 
cinnamon rhubarb 
SERVES 2

For the cake

150g (5¼oz) rhubarb, cut into 

3-4cm chunks

30g (1oz) caster sugar

½ tsp ground cinnamon

1 star anise

For the batter

50g (1¾oz) caster sugar

2 large free-range eggs

100ml (3½fl  oz) milk

60g (2oz) plain fl our

¼ tsp ground cinnamon

a pinch of ground nutmeg

a pinch of salt

25g (1oz) butter

1 Put the rhubarb, sugar, cinnamon and 

star anise in a pan and cook over a low 

heat for 10-15 minutes. The rhubarb will 

start off defiantly crunchy, but as it 

warms it will soften and release its 

juices until you’re left with a rosy 

rhubarb compote. 

2 Preheat oven to 200°C/Gas Mark 6. 

Have a 17-20cm (7-8in) cast-iron frying 

pan or similar size pie dish to hand.

3 In a mixing bowl, whisk the sugar, 

eggs and milk together. Combine the 

flour, cinnamon, nutmeg and salt in a 

separate bowl. Add a little of the egg 

mixture to the dry ingredients and whisk 

to a thick paste, before pouring in the 

remaining liquid. Mix the batter until 

smooth, then set aside while you 

prepare the pan.

4 Cube the butter, place it in the pan or 

pie dish and set in the preheated oven 

for 8-10 minutes, until the pan’s really 

hot and the butter is sizzling. As soon as 

the pan is ready, pour in the batter and 

bake for 20 minutes. When it’s ready, 

the ‘baby’ will have majestically puffed 

and tanned to a golden brown. Serve 

straight away with the rhubarb (rewarm 

it if you need to) and plenty of ice cream.

TIP Harry Styles once recommended a 

version of this dessert to my friend’s 

dad, while sitting at the counter of Soho 

restaurant Spuntino – that was all the 

incentive I needed to come up with a 

recipe of my own. A ‘Dutch baby’ sits 

somewhere between a Yorkshire 

pudding and a pancake: a sweet, 

cinnamon-spiced batter, blasted in a hot 

oven until it rises to airy perfection. 

Served with tart rhubarb and ice cream, 

it’s a great dessert, though you could 

tone down the sweetness and just heap 

it with fresh berries for a fine breakfast, 

too. I don’t always have time to treat 

myself to this indulgent brunch treat, 

but through all the muesli and porridge 

and sad cereal bars, it’s this little baby 

that I miss.

This recipe is taken 

from Flavour: Eat 

What You Love by 

Ruby Tandoh, 

published by Chatto 

& Windus, RRP £20.
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Croissant pudding

SERVES 4

For the pudding

3 slightly stale croissants

125g (4½oz) caster sugar

250ml (9fl  oz) whipping cream

3 free-range eggs, beaten

2 tbsp whiskey, bourbon or rum 

(optional)

1 tbsp icing sugar

1 Preheat oven to 180°C/Gas Mark 4. 

Tear the croissants into pieces and 

place them in a gratin dish (or any other 

ovenproof dish), measuring about 

20x28cm (8x11¼in).

2 Combine the caster sugar and 2 tbsp 

water in a saucepan. Heat to dissolve 

the sugar, then let it bubble until a 

caramel forms and turns a lovely 

mahogany colour. Heat the cream in 

another saucepan, then pour it over the 

caramel off the heat.

3 Let the mixture cool a little so the heat 

doesn’t cook the eggs, then add them 

while whisking at the same time. At this 

point you can add the whiskey, bourbon 

or rum, if you like.

4 Pour the custard over the croissants 

and let it soak in for 10 minutes. Sprinkle 

with icing sugar, bake for 20 minutes 

and serve hot or lukewarm.

40g (1½oz) caster sugar

For the pastry

2 rounds of ready-to-use puff pastry

1 free-range egg

sugar syrup

1 For the crème pâtissière, heat the

milk in a saucepan. Beat the eggs with 

the sugar and flour in a mixing bowl until 

the mixture is pale and doubles in

volume. Pour the warm milk over the 

eggs and mix in. Return everything to 

the saucepan and heat it again, stirring 

constantly, until the custard thickens.

2Melt the chocolate in a double boiler 

or a microwave. Stir the melted

chocolate until smooth, then grate the 

tonka bean over the top. Stir to

combine. Mix the melted chocolate into 

the crème pâtissière. Let it cool, with 

the surface covered with clingfilm to 

avoid a skin forming on the surface.

3 For the frangipane, beat the ground 

almond with the eggs, butter and sugar 

in a mixing bowl. Next, combine this 

frangipane with the crème pâtissière. 

Set aside.

4 Preheat oven to 200°C/Gas Mark 6. 

Lay one of the rounds of puff pastry on 

a baking tray, keeping its baking paper. 

Lightly beat the egg and then brush it 

around the edge of the puff pastry, this 

will help it to stick properly to the other 

sheet of pastry.

5 Top the pastry with the filling, leaving 

a border of about 1cm (½in) around the 

edge. Place the second round of puff 

pastry on top and press the edges 

together to seal the galette well. Brush 

the galette with the rest of the beaten 

egg, then decorate the top of the 

galette however you like (you can make 

lattice patterns with a knife and/or 

brush with sugar syrup).

6 Place the galette in the oven and 

immediately lower the temperature to 

180°C/Gas Mark 4. Cook in the oven for 

about 30 minutes, until the galette is 

golden brown on top. Once it comes 

out of the oven, let it cool for 5 minutes 

before serving.

The Christmas cake of kings
Chocolate galette des 
rois with tonka bean 
frangipane
SERVES 8 

For the crème pâtissière

250ml (9fl  oz) fresh full cream 

(whole) milk

3 free-range egg yolks

50g (1¾oz) caster sugar

25g (1oz) plain fl our

125g (4½oz) dark chocolate

1 tonka bean

For the frangipane

125g (4½oz) ground almond

2 whole free-range eggs

75g (2¾oz) unsalted butter, 

softened
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Marmalade and 
whiskey bread and 
butter pudding
SERVES 4-6

For the pudding

50g (1¾oz) lightly salted butter, 

softened

8 slices of stale sandwich bread

about 375g (13oz) orange 

marmalade

1 vanilla bean

500ml (17fl  oz) whipping cream

4 tbsp caster sugar

2 tbsp whiskey

4 free-range eggs

1 tbsp icing sugar

1 Butter the slices of bread on both 

sides. Spread the orange marmalade on 

half the slices of bread, then cover with 

the remaining slices to make four 

sandwiches. Place them in an 

ovenproof dish.

2 Split the vanilla bean lengthways and 

scrape out the seeds inside with the 

point of a knife. Whisk the cream with 

the caster sugar, vanilla seeds, whiskey 

and eggs in a mixing bowl. Pour this 

custard over the bread and let it soak in 

for 15 minutes.

3 Preheat oven to 180°C/Gas Mark 4.

4 Sprinkle the top of the bread and 

butter pudding with icing sugar and 

bake for about 45 minutes, until the 

sandwich corners are caramelised.

7-8 minutes, until the cranberries burst.

4 While the cranberries cook, slice the 

cumquats lengthways and remove their 

seeds. Combine them with the 

cranberries and let the mixture cool, 

stirring from time to time.

5 For the syllabub, combine the sugar, 

citrus zests, lemon juice and liqueur in a 

mixing bowl. Let the sugar dissolve. 

Add the cream, little by little, whisking 

until you have a soft whipped cream.

6 Let the syllabub rest for 3-4 hours in 

the fridge before serving with the 

cumquat and cranberry compote.

Christmas syllabub 
with cumquat and 
cranberry compote
SERVES 4-6

For the compote

200g (7oz) cumquats

80g (¾oz) caster sugar

250g (9oz) cranberries

For the syllabub

2 tbsp caster sugar

fi nely grated zest and juice of 

1 lemon

fi nely grated zest of 1 orange

2 tbsp orange-fl avoured liqueur 

(Cointreau or Grand Marnier)

350ml (12fl  oz) whipping cream

1 For the compote, prick the cumquats 

with a fork, then place them in a 

saucepan. Cover them well with cold 

water and bring to the boil. Drain and 

rinse them and repeat this process 

twice to remove the bitterness of these 

citrus fruits.

2 Next, bring the cumquats to the boil 

again with just enough water to cover 

and add the sugar. Stir to dissolve the 

sugar in the water. Simmer very gently, 

uncovered, for 15 minutes, stirring from 

time to time. Turn off the heat and allow 

the cumquats to cool.

3 Take the cumquats out of the 

saucepan and set them aside. Add the 

cranberries to the syrup and bring to the 

boil. Reduce the heat and simmer for 

The recipes on 

pages 104-105 are 

taken from 100 

Desserts to Die For 

by Trish Deseine, 

photography by 

Guillaume Czerw, 

published by 

Murdoch Books, 

RRP £18.99.
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Mango and  

For the soufflé

5 ramekins

440g (15½oz) diced ripe mango

60ml (2fl oz) lychee juice

100g (3½oz) caster sugar, plus extra 

for dusting ramekins

4 free-range egg whites

2½ tsp cornflour

50g (1¾oz) melted butter

1 Preheat oven to 180°C/Gas Mark 4, 

making sure the heat is coming from the 

bottom rather than fan assisted, as this 

will help ensure a good rise.

2 Blend the mango and lychee juice and 

50g (1¾oz) caster sugar to a smooth 

juice consistency.

3 Add 4 tbsp water to your cornflour.

4 Place this juice in a heavy based 

saucepan and bring to the boil. Add the 

cornflour mixture and whisk until the 

mango and lychee mixture has 

thickened. Cool this before moving on 

to the next stage.

5 Using some melted butter, brush the 

inside of five ramekins, then coat them 

all with caster sugar. Shake the 

ramekins after coating with sugar so 

you get rid of any extra. 

6 Whisk the egg whites while slowly 

adding 50g (1¾oz) caster sugar, bit by 

bit, until you have stiff peaks.

7 Once you have stiff peaks, gently fold 

in your cooled mango and lychee 

mixture with a metal spoon until it’s 

incorporated into the egg whites.

8 Spoon your soufflé mix into the 

ramekins to the very top, then with a 

knife scrape off the excess.

9 Place the ramekins in the preheated 

oven for 12 minutes or until they are well 

risen and cooked through.

By Ahmad Tea (www.ahmadtea.com)
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Pear and cinnamon 
strudel

SERVES 4

For the strudel

15g (½oz) slightly salted butter

50g (1¾oz) unsalted butter, melted

4 pears, peeled and diced

50g (1¾oz) pecans, chopped

2½ tsp ground cinnamon

100g (3½oz) caster sugar

4 sheets of filo pastry

icing sugar and extra ground 

cinnamon, for serving

1 Melt the salted butter and sugar in a 

saucepan on a medium heat until it has 

started to turn a golden colour.

2 At this point, add the pear, chopped 

pecans and 1½ tsp cinnamon to the 

saucepan and cook until the pears are 

slightly tender.

3 Using a slotted spoon, remove the 

mixture from the pan and put to one side 

to cool.

4 Preheat oven to 200°C/Gas Mark 6.

5 Generously brush the filo pastry sheets 

with the melted butter and sprinkle with a 

little of the remaining ground cinnamon. 

Lay them on top of each other to make a 

large rectangle 48x26cm (19x10in).

6 Spoon the pear mixture onto the 

shorter side of the pastry. Fold in the sides 

and proceed to roll the pastry as you 

would a Swiss roll.

7 Cover a baking tray with parchment 

paper, carefully place the strudel on it and 

bake for 20-30 minutes or until your 

strudel is golden on the outside.

8 Dust with some icing sugar to serve.

BAKING TIP

TEATIME
THESE DESSER TS PERFEC TLY

ACCOMPANY FL AVOURED 

DESSER T TE AS

By Ahmad Tea (www.ahmadtea.com)
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Toffee cranberry
puddings
SERVES 4-6

For the pudding

110g (4oz) butter, softened

175g (6oz) soft light brown sugar

3 For the sauce, place the cranberries in 

a saucepan with the water and sugar 

and heat gently until the cranberries pop 

and burst and the sauce reduces a little. 

Stir in the butter and continue for a few 

minutes until the sauce thickens and 

becomes slightly syrupy.

4 To serve, turn out the puddings and 

pour on a little of the cranberry toffee 

sauce. Serve with thick cream or ice 

cream and the rest of the sauce.

Tip

To cook one large pudding you need a 

1.2ltr (2pt) basin, lightly greased. Cover 

with greased greaseproof paper and tie 

with string. Allow 1½-2 hours traditional 

steaming in a pan of simmering water, 

topping up with water occasionally.

Baked apple and 
blackberry tart
SERVES 12

For the tart

3 apples 

150g (5¼oz) blackberries

397g (14oz) tin of Carnation 

Condensed milk

3 large free-range eggs

200g (7oz) rolled sweet pastry

1 Preheat oven to 180°C/Gas Mark 4. 

Slice the apples into wedges and scatter 

on a lined baking tray. Place in the oven 

middle and bake for 8 minutes. 

2 Line a greased pie dish with pastry. 

Arrange the apple slices and 

blackberries evenly over the pastry. 

3 Whisk the Carnation Condensed milk 

and the eggs together and pour over the 

apples and blackberries to fill the case. 

4 Place in the centre of the oven and 

bake for 30 minutes until the pastry is 

golden and the filling is set. Allow to 

cool, then serve. 

By BerryWorld 

(berryworld.com)

2 free-range eggs

1 tsp vanilla extract

110g (4oz) wholemeal self-raising 

flour

50g (1¾oz) cranberries, chopped

1-2tbsp milk

For the sauce

110g (4oz) cranberries

4 tbsp water

110g (4oz) soft light brown sugar

25g (1oz) butter

50ml (1¾fl oz) double cream

1 Preheat oven to 180°C/Gas Mark 4. 

Cream the butter and sugar together 

until light and fluffy, then blend in the 

eggs, vanilla, flour and cranberries, 

adding a little milk if necessary to give a 

fairly soft consistency.

2 Spoon the mixture into lightly greased 

individual pudding basins. Cover each 

loosely with a piece of greased 

greaseproof paper. Place on a baking 

tray and bake for 25-30 minutes until 

well risen and just firm.

Cranberry and
toffee indulgence

By Carnation (www.carnation.co.uk)
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Chocolate, hazelnut 
and salted caramel 
cheesecake
SERVES 10

For the base

300g (10½oz) chocolate bourbons

50g (1¾oz) hazelnuts

110g (4oz) butter, softened

For the fi lling

500g (1lb 2oz) cream cheese

140g (5oz) icing sugar

250ml (9fl  oz) double cream

300g (10½oz) white chocolate

½ tsp vanilla extract

To decorate

salted caramel sauce

whipped cream

crumbled chocolate bourbons

fudge squares

1 Blitz the chocolate bourbons and 

hazelnuts in a processor until you get a 

sandy texture. Add the butter and blitz 

for 10 seconds more to incorporate.

2 Press the base mix onto the bottom 

of a springform tin, as evenly as you 

can, and set aside.

3 Having ensured the cream cheese is 

at room temperature, combine with the 

sieved icing sugar and finally the cream 

and vanilla. Beat for a few minutes on a 

medium speed – it should be a 

homogenous mixture.

4 Melt the white chocolate in the 

microwave and add it to the filling, while 

mixing. Mix for 5-10 minutes, the 

chocolate should cool down and cause 

the mix to gain a more solid consistency.

5 Pour the filling onto the base and even 

the top with a spatula or knife.

6 Decorate!

Chocolate chip 
cookie cheesecake

SERVES 10

For the base

300g (10½oz) Maryland chocolate 

chip cookies

a pinch of salt

90g (3¼oz) butter, softened

For the fi lling

500g (1lb 2oz) cream cheese

160g (5¾oz) icing sugar

250ml (9fl  oz) double cream

100g (3½oz) milk chocolate

100g (3½oz) dark chocolate

100g (3½oz) white chocolate

To decorate

melted white chocolate

whipped cream

Maryland chocolate chip cookies – 

some in halves, some crumbled

1 Blitz the Maryland chocolate chip 

cookies in a food processor until you 

achieve a sandy texture. Add the salt 

and butter and blitz for 10 seconds 

longer to incorporate.

2 Press the base mix into the bottom of 

a springform tin, as evenly as you can 

and put in the fridge.

3 Having ensured the cream cheese is 

at room temperature, combine with the 

sieved icing sugar and finally the cream. 

Beat for a few minutes on a medium 

speed, it should be a smooth, 

creamy mixture.

4 Melt the three chocolates in the 

microwave by heating for 30 seconds at 

a time and mixing in between. Add the 

melted chocolate to the filling, while 

mixing. Mix for 5-10 minutes, the 

chocolate should cool down and cause 

the mix to gain a more solid consistency.

5 Pour the filling onto the base and even 

the top with a spatula or knife.

6 To decorate, once the cake has set, 

melt the white chocolate and drizzle it 

over the top. Pipe the whipped cream 

around the edge in peaks and use it to 

hold pieces of the cookies.

By Ines Botto

By Ines Botto
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Chocolate cherry
pavlova
SERVES 8-10

For the cakes

100g (3½oz) dark chocolate, melted 

and cooled 

4 medium free-range egg whites

220g (7¾oz) caster sugar 

½ tsp white wine vinegar

100g (3½oz) skinned, roasted 

hazelnuts, roughly chopped

For the filling/topping

450ml (16fl oz) double cream

500g (1lb 2oz) cherries, pitted 

1 glass of marsala or cherry liqueur 

10g (¼oz) dark chocolate, for 

grating 

1 Begin by macerating your cherries. 

Place them in a bowl and cover with the 

marsala. Toss them through the wine until 

they are thoroughly coated and set aside. 

2 Preheat oven to 170°C/Gas Mark 3 

and line two baking sheets with baking 

parchment. Whisk the egg whites in a 

spotlessly clean bowl or stand mixer 

until soft peaks form, then, without 

stopping whisking, gradually add the 

sugar, a little at a time, whisking 

constantly until thick and glossy. Whisk 

in the vinegar. Pour the melted 

chocolate down the sides of the bowl, 

turning the bowl to distribute it evenly, 

then fold through with the nuts, until the 

meringue is marbled with chocolate.

3 Spread a circle of the chocolate and 

hazelnut meringue, about 20-25cm 

(8-10in) diameter, on each baking sheet. 

Bake for 35-40 minutes (don’t worry if it 

cracks, it will still taste delicious), until 

they peel away easily from the 

parchment. Remove from the oven and 

carefully lift the meringues and 

parchment onto wire racks to cool. Peel 

the parchment from the meringues and 

then, using a wide palate knife, carefully 

lift onto a serving platter or cake stand.

4 Whip the cream to just soft peaks, 

being very careful not to over-whip, and 

then drain the marsala from the cherries 

into the cream and fold through, along 

with half of the cherries. Spread just over 

half of the mix on the bottom layer of 

meringue, top with the other disc of 

meringue, the remaining cream mix and 

then the leftover cherries. Grate over the 

dark chocolate and serve. This is even 

better the day after so feel free to make it 

ahead and refrigerate.

By Seasonal Berries (www.seasonalberries.co.uk)
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BAKING TIP

FLAVOUR
KEEP THE BAY LEAF IN THE

FILLING DURING BAKING TO

ENHANCE THE FL AVOUR

Cherry and bay pie

SERVES 8

For the pie

350g (12oz) self-raising flour

160g (5¾oz) cold unsalted butter, 

cubed

a pinch of salt

1 tbsp vanilla extract

90-100ml (3-3½fl oz) ice cold water

1 free-range egg

granulated sugar, to garnish

For the filling

100g (3½oz) good-quality black 

cherry jam

½ tsp grated nutmeg

1 bay leaf

1 tsp vanilla extract

1 tbsp cornflour, mixed to a paste 

with 2 tsp cold water

500g (1lb 2oz) fresh cherries, pitted 

and halved

1 For the pastry, put the flour, salt and 

butter in a bowl and rub in the butter 

until you have breadcrumbs. Add the 

vanilla extract and then the water, a 

tbsp at a time, combining the mix with a 

knife or spoon, bringing it together until 

the mixture starts to clump together 

into a dough. You need to be cautious at 

this stage as you don’t want sticky 

pastry. Add a little more water if 

necessary – you want a smooth, solid 

ball of dough. Divide the lump into two 

and then flatten both into disc shapes, 

wrap in clingfilm and refrigerate for at 

least 30 minutes.

2 Preheat oven to 200°C/Gas Mark 6 

and grease a pie dish. Remove a disc of 

pastry from the fridge, unwrap it and roll 

it out on a generously floured work 

surface to 3mm thick and about 2.5cm 

(1in) wider than the pie dish. Transfer to 

a floured baking sheet and chill for 

about 10 minutes. Repeat this process 

with the remaining disc of pastry.

3 Heat the jam for the filling in a 

saucepan with 100ml (3½fl oz) water, 

the nutmeg, bay and the vanilla extract. 

When it’s all melted together, add the 

diluted cornflour and stir together until 

smooth and thickened. Add the 

cherries and gently coat them in the 

mixture, being careful not to mush 

them up, so you preserve their shape. 

Remove from the heat and set aside.

4 Using a floured rolling pin, carefully 

transfer one of the chilled pastry sheets 

to the greased pie dish and drape it 

across the dish. Let it sink into the dish 

and, holding onto the edges, lift and 

tuck the pastry into the edges of the 

dish, all the way around, to line it. Trim 

off any excess pastry and lightly prick 

the base with a fork. Fill the dish with 

the cherry filling (including the bay leaf). 

Use a pastry cutter to cut holes in the 

remaining pastry sheet, covering an 

area just smaller than the diameter of 

the pie dish, leaving a large border 

intact. Place it over the pie filling and fold 

the edge of the top crust over the edge 

of the bottom crust, crimping it together 

with your fingers to seal.

5 Brush the pastry with the the beaten 

egg and sprinkle over the granulated 

sugar. Bake for 20 minutes, until the 

crust is golden, then reduce the oven 

temperature to 180°C/Gas Mark 4, 

covering the top of the pastry with foil if 

you need to, to avoid it burning, and 

bake for a further 30 minutes, until the 

filling is bubbling and the pastry is 

golden, firm and lightly puffed.

6 Allow the pie to cool for about 1 hour 

before serving with cream.

By Seasonal Berries (www.seasonalberries.co.uk)



Christmas baked
Alaska
SERVES8-10

For the ice cream

800ml (1½pt) double cream

800ml (1½pt) full fat milk

350g (12oz) icing sugar

4 tsp vanilla extract

For the sponge base

110g (4oz) butter, plus extra

for greasing

110g (4oz) caster sugar

110g (4oz) self-raising flour

2 free-range eggs

1 tsp vanilla extract

5 tbsp shop-bought or homemade

mincemeat

For the meringue

4 free-range egg whites

225g (8oz) caster sugar

1First make the ice cream. Mix the

cream and milk together in a mixing

bowl. Whisk in the icing sugar until

it is dissolved, then stir in the vanilla

extract. Transfer the mixture into the

frozen bowl of the ice cream maker and

leave to churn for about 40 minutes, or

until thickened and starting to freeze.

You may need to halve the mixture and

churn in two batches. Once thickened,

spoon the ice cream into the pudding

basin lined with clingfilm, pressing it

down to get a smooth surface. Cover

with clingfilm and place in the freezer.

2Preheat oven to 180°C/Gas Mark 4.

3Grease an 18cm (7in) cake tin and line

the base with baking parchment. (To do

this, draw around the base of the tin

onto the baking parchment and cut out).

4Put the butter, caster sugar, eggs and

vanilla extract into the bowl of a free-

standing electric mixer (or you can use a 

hand-held electric whisk and mixing

bowl). Sift in the flour, lifting your sieve 

quite high to incorporate air, and beat for 

1-2 minutes until light and creamy. Stir in 

2 tbsp mincemeat.

5Spoon the mixture into the prepared

cake tin, and bake in the preheated oven 

for 20-25 minutes or until well risen and a 

skewer inserted into the middle comes 

out clean. Remove from the oven and

leave to cool in the tin for 10 minutes.

Transfer to a wire rack to cool completely. 

When cool, spread the remaining

mincemeat over the top, and place on a 

baking tray or ovenproof dish.

6Before you prepare the meringue,

preheat oven to 220°C/Gas Mark 7.

7Place the egg whites in a clean dry

bowl. Beat with the whisk attachment 

of an electric mixer until soft peaks

form. Gradually add the sugar, beating

well between each addition. Beat until 

the mixture is thick and glossy.

8Remove the ice cream from the

freezer. Allow it to sit for approximately 

5 minutes and then ease out the ice

cream with the help of the clingfilm and 

place it upside down on top of

the sponge base.

9Quickly spoon the meringue thickly

and in peaks over the ice cream,

spreading it down to the base and

covering the edge. Place immediately in 

the centre of the oven for 3-4 minutes

or until the meringue is set and pale gold 

in colour. Remove your ‘mountain’ from 

the oven. Carefully transfer to a serving 

plate and serve immediately.
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This recipe is 

taken from 

Amy’s Baking 

Year by Amy-

Beth Ellice, 

published by 

Metro Books, 

RRP £14.99.

The perfect combo of crisp

meringue and soft ice cream
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Chocolate
and raspberry
drippy cake
SERVES 12

For the meringue kisses

1 large free range egg white at

room temperature

a pinch of salt

½ tsp cream of tartar

60g (2oz) caster sugar

natural red food colouring

For the sponges

8 large free range eggs at room

temperature

½ tsp salt

350g (12oz) caster sugar

225g (8oz) plain flour sifted

80g (3oz) cocoa powder sifted

3 tsp baking powder

4 tbsp unsalted butter melted

For the buttercream

225g (8oz) raspberries

175g (6oz) unsalted butter

softened

375g (13oz) ic ng sugar sifted

For the ganache

200ml (7fl oz) double cream

225g (8oz) dark chocolate good

quality chopped

1 tbsp go den syrup

To decorate

sparklers (optional)

assorted p nk dragee balls

small silver dragee balls

1 For themeringue k sses preheat

oven to 110°C/GasMark¼ Grease

and l ne a arge bak ng trayw th

greasep oof paper

2 Beat the eggwhitewith a p nch of salt

n a arge oil freemix ng bowl until

softly peaked Add the creamof tartar

The ultimate
birthday cake! beat briefly and then beat n the su

by the tab espoon Once the final

tablespoon of sugar has been adde

con inue to beat for 4 5minutes un

meringue is th ck and glossy

3D v de themeringue between tw

bow s and add a drop of food co ou

to one bowl St r until themer ngue

that bowl s uni ormly p nk m x ng

more food colouring if needed

4Work ng qu ck y spoon half the p

meringuemixture into a p ping bag

with a star shaped nozzle Spoon th

other ha f nto a pip ng bag fittedwi

stra ght sided nozz e

5 Pipe k sses onto one ha f of the

greaseproof paper spaced apart

Remove any excessmer ngue from

pip ng bags beforewashing and dry

them Div de thewh temeringue

mixture between the twopiping ba

and p pe kisses onto the other half

greaseproof paper spaced apart

6 Bake the kisses for 1½ 2hours un

set and dry to the touch Remove to

wire rack to cool

7 For the sponges ncrease the ov

180°C/GasMark 4 Grease and ine

20cm (8 n) spr ngformcake t nsw t

greaseproof paper

8 In a argem x ng bowl beat the e

with the salt us ng an electricmixer

foamy Once foamy continue beati

the eggswhi st add ng the sugar in

slow steady st eam

9Once all the sugar has been adde

con inue to beat them xture until p

thick and voluminous the bea ers

should leave ribbons n themixture

when l fted from it about 8 10minu

10 Comb ne the flour cocoa powd

and baking powder together n a

separatem x ng bowl Add t to the

mixture n two additions foldingwe

between additions unt l no streaks

f our are v s ble

11 F nish by fold ng in theme ted b

D vide the batter between the two

prepared cake tins and bake for

22 28mnutes until a cake tester co

out clean from the r centres Transf

wire racks to cool

12 For the buttercream place the

raspberr es in a food processor and

blend until puréed Pass the pu ée

COVER
CAKE

Rec pebyStockfood The FoodMediaAgency
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through a fine s eve co lecting in a bowl

underneath before setting as de

13Beat the butter in a argemix ng

bowl unt l smooth and creamy

2minutes Beat n the cing sugar n four

addit ons and then continue to beat unt l

th ck and pale 2 3mnutes

14 Add the raspberry purée and fold

into the buttercreamuntil un form y pink

and smooth

15 To assemble the cake turn out the

sponges from their tins Using a

serrated bread knife trim the tops of the

sponges so that they are perfectly flat

Sp it n ha f hor zontally cuttingwith an

even steadymotion

16P ace one sponge half on a cake

stand and use a spatula to spread its top

w th one e ghth of the buttercream Top

w th another piece of sponge and

spread its topwithmore buttercream

17 Repeat for the other two p eces of

sponge topp ng eachwith some

buttercreamas previous y and stacking

on top of the other sponges

18 Cover the sides of the cakewith a

th nmask of but ercream and then

spread the remaining buttercreama l

over the top and s des of the cake in an

even layer Set aside until needed

19 For the ganache warm the cream n

a saucepan until it approaches boil ng

po nt Place the choco ate in a heatproof

bowl and coverw th the hot cream

20Leave to stand for 1minute before

st rring untilme ted and smooth M x n

the go den syrup and eave the ganache

to cool and thicken for 10mnutes

21After cool ng st r br efly and hen

pour the ganache over the op of the

cake etting it run down the sides

22 To decorate top the cakew th the

mer ngue kisses aswe l as spark ers (if

using) and assorted pink and si ver

dragee balls Light the sparklers just

be ore present ng the cake

push a skewer into the centre of a cake

If it comes out clean the cake is done

5 Remove from the oven and eave to

s t for 15mnutes

6Gently pu l away the edges of the

cake from the tinw th fingers then turn

out the cake Once cool decoratewith

amixture of ic ng sugar andwater

FLAVOURING CHOICES

Rosemary and apple

Add 3 4 apples (depending on size)

peeled and chopped finely and 2 tsp

dr ed rosemary or a handful of fresh

rosemary chopped finely

Basil and apricot

Add 3 handfu s of dr ed apr cots

chopped f ne y and 2 tsp dried basil or

a handful of fresh basil chopped f nely

Pear candied peel and parsley

Add3 4pears (dependingonsize)

peeledandchopped finely 100g (3½oz)

candiedpeel and2 tspdriedpars ey or

ahandful of freshpars ey chopped finely

Cherry cranberry and thyme

Add 150g (5¼oz) each of dried

cherries and cranberries and 2 tsp dried

thyme or a handful of fresh thyme

chopped f ne y

Tarragonandcoconutcream

Swap ha f of the soured cream to

coconut cream add 150g (5¼oz)

desiccated coconut and 2 tsp dried

tarragon or a handful of fresh tarragon

chopped f ne y

Herb and
fruit bundts
MAKES 1 LARGE BUNDT OR 12 MIN S

For the bundts

200g (7oz) butter

25g (1oz) duck fat

300g (10½oz) caster sugar

6 arge free range eggs

350g (12oz) self raising flour

a p nch of bicarbonate of soda

150g (5¼oz) soured cream

4 tsp van lla extract

1 Preheat oven to 180°C/GasMark 4

and put a bak ng sheet n aswell O l the

chosen bundt tin generous y 2½ itres

capacity altogether makes one large

bundt or 12mini bundts

2 Cream ogether the butter duck fat

and sugar n am x ng bowl until l ght and

fluffy Add the eggs one at a time

whisking each inwith 1 tbsp flour

3 Fold in the rest of the flour and add the

b carbonate of soda soured creamand

van lla extract Add the des red

flavourings from the choices on the

right adjust ng amounts accordingly if

makingmini bundts in d fferent flavours

from the samedough

4 Pour and spoon themixture into the

greased t n and spread about even y

Place the tin on the baking sheet n the

oven and bake for 25 30mnutes unt l

well risen and golden After 25minutes

ByJud tHorvath fromJudit Bakes (juditbakes com)

Subscribe!
to the

APP

S U B S C R I B E  N O W  F O R  £ 3 . 9 9



PULLEDSTRUDEL
(HOMEMADEFILO
PASTRY)

MAKES1LARGEROLL

For the dough

400g (14oz) flour

1 free-range egg

300g (10½oz) lard

250ml (9fl oz) water

4 drops of vinegar

a pinch of salt

For softening the dough

200g (7oz) lard, melted

3 tbsp soured cream

For the filling

150g (5¼oz) sugar

200g (7oz) cooked pudding rice

(prepared in milk)

700g (1lb 9oz) cherry compote or

cherry preserve

1 Place the ingredients for the dough into a

large bowl and knead until a soft, shiny

and airy texture is achieved. Thiswill take

at least 10minutes by hand. (A,B)

2When ready, form a ball, oil on the top

and rest in a slightly oiled, clean bowl for

20-30minutes. (C,D)

3 Take out and lay on awell floured, large

and dry kitchen towel. Dustwith flour

underneath and on the top, then slowly,

from themiddle towards the outside

start to pull, stretching the dough. (E)

114 baking heaven  OCTOBER / NOVEMBER WWW.FOODHEAVENMAG.COM

M A S T E R C L A S S

A

DC

B

E

HOW TO 
BAKE THE
PERFECT
STRUDEL
Judit Horvath from Judit Bakes 

(juditbakes.com) is your expert guide to  

how to make strudel using three different 

types of pastry, all of them delicious...



4 Fromtime to timeplace it backon the

kitchen towel andgently blowunderneath

orwobble – ideally, this shouldbedoneby

twopeople to avoid tears. (F,G)

5 Stretch until a 155x45cm (61x18in)

square is achieved.Once pulled to the

desired size, drizzlemelted lard, then

some soured creamon the dough. (H-K)

6After thesofteningof thedough, layer the

filling ingredientsevenly.Toformthestrudel

roll, firstly fold the longersidesof thedough

ina littlebit, thenhold thekitchentoweland

roll thedoughtowardsthemiddle fromboth

sidesbygently liftingupthetowel

underneath. (L-O)

7 Place the rollwith theaidof the kitchen

towel (as it is too soft to lift) onto anoiled

baking tray. (P,Q)

8 Brushwith themixtureof the leftover lard

andsouredcreamandbake inahotoven

(preheated to210°C/GasMark6-7) for

about10minutes, then lower theheat to

160°C/GasMark2-3, andbake fora further

15-20minutes,until goldenbrownand

slightlycrispyon the top.

9Withwetter filling suchasgratedapple,

the strudelmayneed tobebaked longer.
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YEASTEDSTRUDEL

MAKES2MEDIUMROLLS

For the dough

500g (1lb 2oz) flour

1 free-range egg yolk

1 tbsp oil

2 tbsp melted lard

1-2 tbsp soured cream

300-350ml (10-12 fl oz) milk, warmed

30g (1oz) fresh yeast

2 tbsp sugar

a pinch of salt

For the filling

1kg (2lb 3oz) sieved cottage cheese

(pour it in a sieve lined with a 

cheese cloth to take out the whey)

200g (7oz) sugar

4 tbsp raisins

3 free-range eggs

finely grated zest of 1 lemon

3 tbsp melted lard

4 tbsp soured cream

icing sugar, to serve

1 Warm up the flour slightly in the 

microwave and sift into a large bowl. 

Create a well in the middle, pour the 

slightly warm milk into it and mix in 

the sugar and the yeast. Let it rest for 

5 minutes, until the yeast becomes 

foamy. Whisk the egg gently and stir 

in the oil, lard, salt and soured cream. 

Once the yeast becomes frothy, 

combine the two mixtures and create 

a soft, uniform dough. Knead until it 

is not sticky anymore. Place it into an 

oiled bowl, flour the top of the dough, 

cover with a kitchen towel and let it 

rise for 40 minutes. (A-C)

2 To make the filling, cream the egg 

yolks with the sugar, then mix in 

the cottage cheese, lemon zest and 

raisins. Whisk the egg white until soft 

peaks form and combine with the 

cottage cheese mix. Mix the soured 

cream with 2 tbsp melted lard.

3 On a floured, large kitchen towel, 

divide the dough into two balls. Tap or 

roll a dough ball into a large rectangle 

and brush with melted lard. Scatter 

half of the cheese filling on the top, 

then spoon some soured cream 

mixture on top. (D-F)

4 Gently roll up and place it on a lined 

and oiled baking tray. Repeat with the 

second dough ball. Finally, brush the 

soured cream mixture on the top of 

the rolls and let it stand for  

30 minutes. Bake in a preheated 

(180°C/Gas Mark 4) oven for 20-

25 minutes, until golden brown. 

Immediately pull onto a cooling rack 

with the baking paper, let it cool. 

Serve slightly warm with icing sugar 

on the top. (G-I)
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STRUDEL MADE 

OF LAMINATED 

DOUGH

MAKES 1 LARGE ROLL

For the dough

225g (8oz) flour, plus some for the 

rolling and forming

1 tsp salt

250g (9oz) butter, cold

150ml (5fl oz) ice cold water

For the filling

1kg (2lb 3oz) apple

5 tbsp sugar

2 tbsp cinnamon

200g (7oz) ground walnut

1 free-range egg, beaten

1 tbsp sugar

1 Sieve together the flour and salt in 

a large bowl, then place it into the 

fridge for 15 minutes.

2 Cut half of the butter into small pieces 

and rub it into the flour, together with 

the cold water, then quickly form a 

uniform dough on a floured surface. 

Place it back into the bowl and rest in 

the fridge. In the meantime, roll the 

other half of the butter into a large 

rectangle on a floured surface. Take 

the dough out of the fridge and roll 

it into a large rectangle, about twice 

the size of the butter. Place the butter 

on the top, cover with the dough in 

an envelope shape and place it back 

to the fridge for 15 minutes. Once 

rested, take out and roll it into a large 

rectangle with as straight edges as 

possible (about 1cm (½in) thickness). 

Work carefully to avoid tearing the 

dough and uncovering the butter. 

Fold the bottom third of the dough 

up, then the top third down, then 

gently push down the edges. Place 

it into the fridge for 20 minutes and 

then repeat the folding twice, with 

20 minutes cooling in between each 

time. (A-C)

3 To make the apple filling, peel, core 

and grate the apple. Once grated, 

mix in the sugar and cinnamon, then 

place on a sieve and remove the 

excess liquid. (Reduce this liquid with 

2 tbsp sugar on high heat to create a 

shiny, tasty glaze to apply to the ready 

strudel). (D)

4 Take the dough out of the refrigerator 

and roll it into a large rectangle. 

Make diagonal cuts down the side 

(making them as equal as possible). 

To fill, firstly scatter the walnut on 

the middle of the dough. Spoon the 

grated, flavoured apple on top of the 

walnut and criss-cross the ‘flaps’ of 

pastry, alternating the sides over the 

filling. Brush the braid with beaten 

egg and sprinkle it with sugar. Bake 

it in a preheated (180°C/Gas Mark 4) 

oven for about 25-30 minutes, until 

golden brown and crispy. (E-G)
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HOW TO…

   Marble sugarpaste

  Get to grips with 
royal icing

  Perfect your 
modelling skills

CREATIVE 
CHRISTMAS
On sale 3 November 

Discover new skills 

and techniques to 

decorate a Christmas 

cake to impress 

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

TREND ALERT!
LEARN TO 
MAKE A 
GEODE CAKE

EXCLUSIVE
2017 top trends 

calendar

Plus new reader gallery, the latest decorating 
news and exclusive competitions
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BAKING ESSENTIALS
Getting a bake just right comes down to the little details and it’s our mission to 

make all your bakes perfect with these essential tips, ideas and tools.

How can I stop 
creamed cake 
mixtures curdling?
Firstly, make sure the eggs are at room

temperature. This will make a difference, right off. 

The butter and sugar need to be creamed really 

well, producing a light and fluffy mix. Loosely mix 

the eggs with a fork, but do it gently, then add a 

few spoonfuls at a time until it’s all in. If you 

suspect it’s about to curdle, just add a spoonful of 

flour and carry on beating until it comes together.

HOW DO I…

DON’T FORGET … 

Stir-up 
Sunday
This is when, traditionally, families 

gather in the kitchen of their homes to 

mix and steam Christmas pudding. The 

idea is for parents to teach their 

children how to mix the pudding 

ingredients. Everyone takes a turn to 

stir and make a special wish for the year 

ahead. By tradition, the pudding 

mixture is stirred from East to West in 

honour of the three wise men who 

visited the baby Jesus. This year Stir-up 

Sunday falls on 20 November.

BETTER JELLIES 
If you only want to make a few jars of 

blueberry jelly or crab apple jelly, you 

certainly don’t want to start rigging 

up a DIY straining kit. This fuss-free, 

three-piece, click-together strainer 

from Lakeland is a sturdy piece of kit, 

quick to construct and take apart in 

seconds, so there’s less hassle when 

straining jellies, cordials or home 

brews. The straining bag is included 

and takes up to 2kg (4lb) fruit. And 

remember... don’t touch the bag while 

the juice is dripping through or your 

jelly will end up cloudy!
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Joseph Joseph 2 in 1 Dual 
Chamber Jug

£13, www.josephjoseph.com

Sometimes you have to measure several 

ingredients at once, especially if the recipe 

calls for a ratio-to-ratio mix of different 

liquids. This 2-in-1 measuring jug is perfect 

for measuring oil little amounts in the 

smaller chamber, while the bigger chamber 

can hold up to 1 litre of liquid at the same 

time. It has square corners, making pouring 

easy, and it also has a soft-grip handle. One 

thing to remember, is not to use boiling 

liquid in the jug.

 of the best... measuring jugs

OXO 1L Good Grips Angled 
Measuring Jug

£11, www.oxouk.com

This jug is angled to help measure 

accurately when you’re standing at the 

counter. With a standard jug you’re 

constantly either bending to see the 

measurement or holding the jug up. The 

patented angled surface enables you to see 

the markings from above as you’re pouring, 

so it’s easier and more accurate to measure 

ingredients. The handle is soft and non-slip, 

the jug is dishwasher safe and it is quite a 

good size for measuring larger quantities.

MAKE YOUR OWN…

Brown sugar
When you are working your way through a recipe and you 

get to the ‘add the brown sugar’ stage, but you’ve emptied 

your cupboards and there’s none to be found, don’t panic! 

There’s always a solution. All you have to do is mix a small 

amount of granulated white sugar with molasses (for 

200g (7oz) sugar, use one tablespoon of molasses, for 

example) in a bowl, mix with a fork and you’ll have brown 

sugar in a jiffy!

Fold in
Many recipes specify that the mixture be folded in. This means 

that a heavier mixture is combined with a more delicate 

substance, such as beaten egg whites or whipped cream, 

without causing a loss of air. One important thing to remember 

when folding a mixture is to always use a metal spoon.

TRUTH BEHIND THE TERM

Tala 1960s Cook’s Dry Measure
£8.50, www.talacooking.co.uk

Tala Cook’s Dry Measure is iconic and has 

been well-loved by bakers for many years, 

made by hand in England in the same 

factory and on the same machinery since 

the 1920s. It’s simple, effective and 

provides a quick, accurate and easy way of 

measuring ingredients. The measurements 

are in metric and imperial, making it easy to 

follow favourite, old cookery books and 

recipes. If you only have something small to 

measure it’s perfect, saving you hauling 

bigger, bulkier scales out of the cupboard.
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E S S E N T I A L S

GET THIS 
GADGET
This funky looking 

whisk not only 

brightens up your 

kitchen, but it is a must 

for any baker. The 

silicone-coated wires 

will protect your 

kitchenware and are also 

heat resistant. As it is 

between 20-25cm long, 

it provides a wide 

reach across the 

bowl, ensuring you 

whisk your mixture 

effectively. And 

having a well-whisked 

mixture is crucial for a 

successful bake! It’s available 

from www.cakebakedecorate.

com retailing at £5.59. 

WASTE NOT…

Bread bag
It’s no secret that bread and plastic bags don’t go together well, resulting in bread being 

thrown out and wasted. The secret to keeping bread fresher for longer is this Fresh Bread 

Keeper. Test results showed after one week, a family loaf still tasted as good as the day it 

was baked. This rustic bag is made from 100 per cent washable cotton with a durable 

polythene lining, available at Lakeland from £7.99 – www.lakeland.co.uk

Coffee flour
One trend that seems to be growing in popularity 

with chefs and environmentalists alike is coffee 

flour. Coffee beans are surrounded by a cherry, 

which is discarded once the bean has been 

extracted, and either dumped in rivers or left to 

rot. Now farmers in coffee growing countries 

have devised a process that turns the byproduct 

into a nutritious super ingredient known as 

coffee flour. Reportedly, gram for gram it has 

more protein than kale and more potassium than 

two bananas. And if you don’t like coffee, don’t 

worry, the flour has a more floral flavour with a 

hint of citrus. You can use it to make breads, 

muffins and biscuits. Find out more details by 

visiting www.coffeeflour.com

INGREDIENT UNCOVERED

TIME SAVING
One really niggling little problem when 

icing a fruit cake are the little pieces of cake 

or crumbs that persist in coming through 

the icing – you end up layering more on top, 

which takes time and looks unattractive. To 

prevent this and save time in the long run, 

brush the cake with jam and then layer. Not 

only does it seal the cake, it makes the 

perfect pre-layering foundation!
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K I N G I C O N

MAKES 12

For the mince pies

330g (11¾oz) mincemeat

1 pack of sweet short 

crust pastry

300g (10½oz) full-fat 

cream cheese

2 oranges

50g (1¾oz) dried cranberries

50g (1¾oz) fl aked almonds

½ tsp ground cinnamon

½ tsp ground cloves

1 tsp ground ginger

3 pieces of stem ginger, 

fi nely chopped

3 tbsp icing sugar

1 Preheat oven to 220°C/Gas 

Mark 8. Take a 12-hole deep 

muffin tin – if you have an old tin, 

then lightly grease it, however if 

you’re using a non-stick tin you 

don’t need to.

2 Roll the pastry to 3mm thick, 

then zest one of the oranges over 

half the pastry. Fold the other half 

of the pastry over the top, then 

press down lightly.

3 Roll the pastry to 3mm thick, 

then stamp out rounds 2cm (¾in) 

larger than the holes of the 

muffin tin. Press each disc gently 

into the muffin tin, making sure 

that it doesn’t tear.

4 Mix the mincemeat with 25g 

(1oz) of the flaked almonds, then 

add the cranberries, chopped 

ginger, spices and zest of the 

second orange. Mix once more 

until really well mixed.

5 Place spoonfuls of mincemeat 

into each pastry disc, filling to 

about two-thirds full.

6 Whisk the cream cheese, 

3 tbsp orange juice and the icing 

sugar together until smooth and 

creamy. Taste to check for 

sweetness, adding more orange 

juice and sugar if necessary.

7 Place a spoonful of the cream 

cheese mix on top of the 

mincemeat, then scatter over 

the flaked almonds.

8 Place in the oven and bake for 

12-14 minutes until golden 

brown and bubbling. Leave to 

cool slightly before removing 

from the tin – best served warm.

TIP

If you’re cooking these to have 

t day, they’re best placed 

a hot oven for a few 

s to crisp back up. 

Mince pies are a classic symbol of festive baking and have been part of traditional celebrations since 

the 13th century, when European crusaders brought back recipes from the Middle East combining a 

mixture of meats, fruits and spices. Here’s a luxury version for your Christmas celebrations… 
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MINCE PIES
By Hobbs House Bakery (www.hobbshousebakery.co.uk.co.uk)



Join us every Sunday at 5pm  
for LIVE Baking and  

Cake Decorating shows

Featuring

Mich Turner MBE
The Queen of 
Couture Cake

Mark Tilling
Bake Off Crème  

de la Crème winner 



Edible Pens

Metallic Paints

Click-Twist Brushes

Edible Confetti ProGel
Concentrated Colours

Decoration Glitters
Edible GlittersEdible Glue

Paint It!
Food Paints

Colour Flo
Liquid Colours

Edible Silk
Lustre Dusts

Adding Colour
& Sparkle
To Your

Festive Season

LIKE US, FOLLOW US!

Available from all good cake decorating shops

Ra
in

bo
w

 D
us

t C
ol

ou
rs

 L
td

 . 
 U

ni
ts

 3
 -

 6
 . 

Cu
er

de
n 

G
re

en
 M

ill
 . 

W
ar

d 
St

re
et

 . 
Pr

es
to

n 
. L

an
ca

sh
ir

e 
. P

R5
 5

H
R 

   
  T

: +
44

 (0
)1

77
2 

32
23

35
   

F:
 +

44
 (0

)1
77

2 
32

23
45

   
  w

w
w

.R
ai

nb
ow

D
us

t.
co

.u
k 

   
 ©

 R
ai

nb
ow

 D
us

t C
ol

ou
rs

 L
td

 2
01

6



Calendar 2017
EXCLUSIVE MONTH-TO-VIEW 

CALENDAR FEATURING 

12 SEASONAL RECIPES

In association with
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Welcome
It’s that time of year again – I’m delighted 

to welcome you to our 2017 baking 

heaven calendar. As always, we’ve got 

a different delicious recipe waiting for 

you to try every month for the next 

12 months and to echo the changes 

that have taken place recently in the 

magazine, this calendar features a mix of 

both sweet and savoury bakes. Renshaw 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.renshawbaking.com. 

I hope you enjoy the calendar and I look forward to 

seeing what 2017 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) for a year of baking heaven 

(6 issues) and you will get your copies delivered direct to 

your door! To subscribe, go to anthem.subscribeonline.co.uk/

bakingheaven and enter the code XSINGLE16 or call us on 

+44 (0) 1795 592898* and quote code XSINGLE16. Discounts 

for overseas readers are also available. 
* Calls will cost 7p per minute plus your telephone company’s access charge

Sally FitzGerald Senior editor
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Step-by-step 
guide to buttery 

croissants

Get set Bake!
Cornflake choc ch p cook es
Limonce lo & blackberry
c eam Pavlova
Squash & Pa mesan soufflé

HOWTOBAKE
THEPERFECT
SOURDOUGH
LOAF

M A S T E R C L A S S

WIN! Afternoon
tea & a one night
stay at Woodlands
Pa k Hotel

Paul Hollywood’s 
secret tobread success
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Tartelette au citron
MAKES 6

For the pastry

220g (7¾oz) plain flour, sifted

100g (3½oz) unsalted butter, chilled 

and cubed

75g (2¾oz) golden caster sugar

1 free-range egg, beaten

For the filling

finely grated zest and juice of  

3 lemons

3 free-range eggs, lightly whisked

90ml (3fl oz) double cream

125g (4½oz) golden caster sugar

To decorate

icing sugar

finely grated zest of 1 lemon

yellow writing icing tube

1 For the pastry, place the flour in a large 

bowl and rub in the butter using your 

fingertips until the mixture resembles 

fine breadcrumbs. Stir in the sugar. Add 

the egg and bring the mixture together, 

firstly using a round ended knife and 

then your hands to form a soft dough. 

Wrap in clingfilm and chill in the fridge 

for 30 minutes.

2 Preheat oven to 220°C/Gas Mark 7 

and grease six 10cm (4in) loose bottom 

fluted tart tins. Divide the pastry into six 

equal portions and roll each portion into 

a circle about 16cm (6in) in diameter. 

Gently ease a circle of pastry into each 

prepared tin and trim any excess flush 

with the edges of the tin.

3 Place the tins on a preheated baking 

sheet and prick each pastry base with a 

fork. Line each pastry case with a square 

of baking paper and fill with baking 

beans. Bake for 10 minutes, then 

remove the paper and beans, reduce the 

temperature to 200°C/Gas Mark 6 and 

bake for a further 5 minutes until the 

cases are just cooked. Remove from the 

oven, then reduce the oven temperature 

to 180°C/Gas Mark 4.

4 For the filling, mix the lemon juice and 

zest, eggs, cream and sugar together in a 

large jug. Pour into the warm pastry cases 

and bake for 20 minutes or until just set 

with a slight wobble in the centre. Leave to 

set and cool completely in the tins.

5 When cold, transfer to a serving plate 

and decorate with lemon zest or a 

dusting of icing sugar. Alternatively pipe 

the word ‘Citron’ using a yellow writing 

icing tube.

BAKING TIP

MORE JUICE
ROL L T HE Z ES T ED L EMONS

USING T HE F L AT OF YOUR

H A ND BEF ORE JUICING
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In association with

23

Decorate with Renshaw

When covering or decorating your cakes
and bakes, always knead your icing well
to make it easy to use. renshawbakin .com

New Year’s Day

30 31

Bank Holiday

Burns Night Chinese New Year



1 Preheat oven to 180°C/Gas Mark 4. Lightly grease a 23cm (9in) 

loose-bottomed cake tin.

2 For the biscuit base, place the flour, caster sugar and vanilla in a 

large bowl and stir until well combined. Rub in the butter using your 

fingertips until the mixture begins to stick and clump together and 

there are no visible lumps of butter.

3 Scatter the mixture evenly in the prepared cake tin and then flatten 

it by pressing hard with the heel of your hand. Bake for 20 minutes 

until golden, then set aside to cool in the tin. 

4 For the mocha topping, place the butter, chocolate, brown sugar, 

coffee and syrup in a pan and heat until melted. Remove from the 

heat, allow to cool a little, then whisk in the eggs and flour. Pour over 

the biscuit base and bake for 35-40 minutes. 

5 For the caramel shards, firstly line a baking tray with baking paper. 

Place the caster sugar in a heavy-based saucepan along with 2 tbsp 

water. Bring to the boil slowly and, once the sugar has dissolved, turn 

up the heat. Allow to boil until the syrup starts to tinge brown around 

the edges – do not stir the syrup, just gently shake and move the pan 

over the heat to swirl the syrup around. Simmer the syrup and keep 

moving it around the pan until it has turned into a rich caramel both in 

colour and texture. Remove from the heat, pour into the prepared 

baking tray, then randomly scatter the caramel with coffee beans.

6 Leave the caramel to cool completely and harden before breaking 

into shards. Remove the dessert from the tin and decorate with the 

caramel shards. Serve with big spoonfuls of cold cream. 

Stickymocha dessert
SERVES 10-12

For the biscuit base

150g (5¼oz) plain flour, sifted

50g (1¾oz) caster sugar

½ tsp vanilla extract

110g (4oz) butter

For the mocha topping

175g (6oz) butter

100g (3½oz) dark chocolate

250g (9oz) soft dark brown sugar

15g (½oz) ground coffee

3 tbsp golden syrup 

2 large free-range eggs

100g (3½oz) self-raising flour, sifted

For the coffee bean caramel shards

100g (3½oz) caster sugar

5g (¼oz) coffee beans
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Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Decorate with Renshaw

Renshaw Royal Icing coloured with food paste
or gel is great for flooding over biscuits.
renshawbakin .com

In association with

Valentine’s Day

Shrove Tuesday



Cornish pasties

MAKES 4

For the pastry

500g (1lb 1oz) strong white flour

120g (4½oz) white vegetable fat

25g (1oz) margarine

1 tsp salt

175ml (6fl oz) water

For the filling

500g (1lb 1oz) beef skirt, diced

450g (1lb) potatoes, peeled, diced

200g (7oz) swede, peeled, diced

200g (7oz) onions, peeled, diced

salt and freshly ground black 

pepper

25g (1oz) butter

For the glaze

1 free-range egg, beaten 

1 Place the flour and salt in a large bowl. 

Dice the white vegetable fat and 

margarine, then rub the cubes into the 

flour using your fingertips until it 

resembles fine breadcrumbs. Make a 

well in the centre, then add the water. 

2 Bring the dough together and knead 

well until the dough is of an even 

consistency. Unlike regular pastry this 

needs to be worked well to encourage 

the gluten to develop. Wrap the dough in 

clingfilm, then allow to rest in the 

refrigerator for 2 hours.

3 Preheat oven to 200°C/Gas Mark 6 

and line a baking tray with some  

greaseproof paper.

4 For the filling, dice the onion, potatoes 

and swede into even 1cm (½in) pieces.

5 Once rested, remove the pastry from 

the fridge and divide into four equal sized 

pieces. On a lightly floured surface, roll 

out each piece into a large circle about 

the size of a dinner plate. Place one 

quarter of the meat into the centre of the 

pasty, followed by a quarter of each of 

the vegetables. Season well, then add a 

knob of butter to the top. 

6 Bring the pastry edges together above 

the filling, then lightly squeeze to join 

together. Crimp the seal by folding in 

small sections of the pastry, starting at 

the furthest side and working from left 

to right. Lay the pasties onto the baking 

tray and brush liberally with egg wash. 

Bake in the oven for 45-50 minutes. 

Serve hot or warm.
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MARCH
Monday Tuesday Wednesday Thursday Friday Saturday Sunday

In association with

Mother’s Day

St David’s Day

St Patrick’s Day

Decorate with Renshaw

Looking for a quick and tasty topping for a cake or 
cupcakes? Renshaw’s Chocolate Frosting can be 
used straight from the tub. renshawbakin .com



Sheep cupcakes

MAKES 12

For the cakes

200g (7oz) butter, softened

200g (7oz) caster sugar

1 tsp vanilla extract

4 large free-range eggs

200g (7oz) self-raising flour, sifted

2 tbsp milk

For the buttercream

100g (3½oz) butter, softened

200g (7oz) icing sugar, sifted

green food colouring

To decorate

1 bag of white mini marshmallows

1 bag of giant chocolate buttons

black and white writing icing

1 For the cakes, preheat oven to 180°C/

Gas Mark 4. Line a 12-hole muffin tin 

with paper cases. Cream together the 

butter and sugar in a large bowl until light

and fluffy. Add the vanilla extract and 

beat well. Gradually add the eggs, one at

a time, following each with a spoonful of

the flour to prevent curdling. Beat well 

after each addition.

2 Fold in the remaining flour using a 

metal spoon and then stir in the milk. 

Divide the mixture equally between the

paper cases, then bake for 20 minutes 

until golden and well risen. Remove 

from the tin and leave to cool on a 

cooling rack.

3 For the buttercream, place the butter 

in a large bowl and beat until smooth and 

soft. Gradually stir in the icing sugar, 

then beat well. Add a few drops of green 

food colouring and mix until evenly 

coloured throughout.

4 For the decoration, cover the top of 

each cake with buttercream or use 

Renshaw Vanilla Frosting. Use five mini 

marshmallows to create a circle in the 

centre of each cake, then use about 11 

mini marshmallows to make another 

circle around the first one.

5 Add a blob of writing icing to the back 

of a chocolate button, then stick just 

below the centre of the marshmallows 

to create the face. Break a chocolate 

button into quarters, then split one 

quarter in half to create two ears. Add a 

blob of icing to the back of each ear and 

stick in position, tucking each pointy end 

underneath the chocolate button face.

6 Shape two legs from the chocolate 

button quarters and stick below the body 

on top of the buttercream as shown. 

Using the writing icing, add two white 

ovals to the chocolate button face to 

create the sheep’s eyes. Add a black dot 

in each eye, then finally add a black smile.

BAKING TIP

KEEP FRESH
F REE Z E T HE C A K ES F OR 

UP TO 3 W EEKS BEF ORE 

DECOR AT ING T HEM
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APRIL
Monday Tuesday Wednesday Thursday Friday Saturday Sunday

In association with

Good Friday

Easter Monday

Decorate with Renshaw

Use Renshaw sugarpaste to make a fun and easy Easter 
chick. renshawbakin .com

Easter Day

St George’s Day



Salted caramel tart

SERVES 10-12

For the pastry

375g (13oz) plain flour, plus extra  

for dusting

190g (6¾oz) butter, cut into cubes 

75g (2¾oz) icing sugar, sifted

1 medium free-range egg

75ml (2¾fl oz) milk

For the salted caramel

115g (4oz) unsalted butter 

397g (14oz) can of condensed milk 

4 tbsp golden syrup 

2 pinches of coarse sea salt

For the chocolate ganache

300g (10½oz) dark chocolate

100ml (3½fl oz) crème fraîche 

45g (1½oz) salted butter, cut  

into cubes 

1 For the pastry, put the flour in a large 

bowl and rub in the butter using your 

fingertips until the mixture resembles 

breadcrumbs. Stir in the icing sugar.

2 Beat the egg and milk together in a 

small bowl, then pour three-quarters of 

it into the mixed dry ingredients. Bring 

together firstly with a rounded knife and 

then your hands to create a firm ball of 

pastry, adding a little more of the liquid 

mixture if necessary. Wrap the pastry in 

clingfilm and chill for 30 minutes.

3 Preheat oven to 180°C/Gas Mark 4 and 

grease a 25cm (10in) loose-bottomed 

flan tin. Lightly dust your work surface 

with flour, then roll out the pastry to a 

thickness of about 3mm, ensuring it is 

big enough to fit the flan tin. Gently ease 

the pastry into the greased tin, leaving 

the excess pastry draped over the edges.

4 Line the pastry with baking paper and 

add some baking beans. Bake blind for 

10-15 minutes, then remove the baking 

paper and beans and bake for a further 

10 minutes until the pastry has browned 

and is crisp. Allow to cool, then trim off 

the excess pastry to create neat edges.

5 For the salted caramel, melt the butter 

in a saucepan over a low heat. Add the 

condensed milk and golden syrup and 

stir until well combined. Heat gently to a 

slow simmer then, keeping the 

temperature even, cook for 10 minutes 

stirring continuously until the mixture 

has thickened and turned  golden 

brown. Pour the caramel into the pastry 

case, sprinkle with salt and leave to set. 

6 For the chocolate ganache, break up 

the chocolate into chunks and melt in a 

heatproof bowl, along with the crème 

fraîche and butter over a pan of 

simmering water, stirring continuously 

until smooth. Set the ganache aside to 

cool for 5 minutes, then pour over the 

caramel. Chill in the fridge to allow the 

ganache to set, but remove 30 minutes 

before serving.
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MAY
Monday Tuesday Wednesday Thursday Friday Saturday Sunday

In association with

May Day Bank Holiday

Spring Bank Holiday

Decorate with Renhaw

Renshaw Royal Icing is great for painting in fi ne details 
for your baking creations. renshawbakin .com



Union Jack
tray bake
SERVES 16-20

For the cake

225g (8oz) unsalted butter, softened 

225g (8oz) caster sugar

4 large free-range eggs

200g (7oz) self-raising flour

To decorate

250g (9oz) each of Renshaw Ready 

to Roll Icing in navy blue, white 

and ruby red

apricot jam, boiled

1 Preheat oven to 180°C/Gas Mark 4.

2 Cream the butter and caster sugar 

until light and fluffy.

3 Add the eggs, one at a time, adding a 

spoonful of flour between each.

4 Fold the rest of the self-raising flour 

into the mixture.

5 Pour the batter into a 20x34cm 

(8x13in) pre-greased tin and bake for 

approximately 25 minutes, until a cake 

skewer comes out clean.

6 Remove from the oven and leave the 

cake in the tin to cool on a wire rack for a 

few minutes.

7 Turn out the cake onto the wire rack 

and leave to cool completely.

To decorate

8 Knead the navy blue icing until pliable 

before rolling out. Lightly dust your work 

surface with icing sugar and roll out the 

icing to the desired thickness.

9 Cover the tray bake with a thin layer of 

boiled apricot jam. Lift the icing over the 

cake, smoothing down the sides with 

the palm of your hand.

10 Trim the excess icing. To give a 

sheen to the surface, smooth with the 

palm of your hand.

11 Knead the white icing until pliable 

before rolling out. Lightly dust your work 

surface with icing sugar and roll out the 

icing to the desired thickness. Cut two 

strips 3cm (1in) wide and long enough to 

go over the cake.

12 Place one of the strips across the 

cake. Trim at the base of the cake and 

stick to the blue icing with cooled boiled 

water. Place the second strip across the 

cake, so it looks like a cross and again 

trim at the base of the cake.

13 Cut off the icing that overlaps with 

the first strip at the centre of the cross.

14 Cut a further two strips of white 

icing, each 1.5cm (½in) wide. Place and 

stick on a diagonal across the cake. Trim 

at the base of the cake and cut off the 

overlapping white strips.

15 Repeat the process with the ruby red 

icing. Cut the first two strips 1cm (½in) 

wide and the diagonal strips 1cm (½in) 

wide. Trim and stick on top of the white 

icing with cooled boiled water, again 

cutting off any overlaps.

BAK
INGTIP

CELEBRATE
W HIP UP T HIS T R AY BA K E  

TO M A RK T HE QUEEN’S  

BIR T HDAY ON 11 JUNE .
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Monday Tuesday Wednesday Thursday Friday Saturday Sunday

In association with

Father’s Day

Decorate with Renshaw

If you don’t have a piping bag, wrap greaseproof paper 
into a cone and snip the end off. renshawbakin .com



Vintage Cheddar 
cheese scones
MAKES 8

For the scones

250g (9oz) self-raising fl our

25g (1oz) unsalted butter

1 tsp baking powder

½ tsp mustard powder

½ tsp cayenne pepper

½ tsp salt

1 large free-range egg

100ml (3½fl  oz) milk

150g (5¼oz) grated vintage Cheddar 

25g (1oz) grated vintage Cheddar, 

for topping

1 free-range egg, beaten, for wash 

1 Preheat oven to 220°C/Gas Mark 7. Line a baking tray with silicone parchment.

2 Using a large bowl, mix together the flour, baking powder, mustard powder, 

cayenne pepper and salt until well combined. 

3 Using the tips of your fingers, gently rub the cold butter into the flour mix until it 

resembles breadcrumbs. Stir in the vintage Cheddar until well combined.

4 Mix together the egg and the milk. Make a well in the mix and add the egg and milk 

mixture. Using a knife, bring the flour and cheese mixture into the middle until it has come 

together into a dough. Do not over work the dough, it should be gently kneaded until the 

edges are just smooth. If the dough is too wet, sprinkle with a little additional flour to coat 

the surface so that you can remove it from the bowl.

5 Place the dough on a floured board and press into a 4cm (1½in) thick round. Cut the 

scones out using a cookie cutter. Any fragments of dough can be gathered together 

and pressed out again. 

6 Place on the baking tray and brush the top with egg wash. Sprinkle on the 

remaining cheese. Leave the scones to rest for 10 minutes before transferring them 

to the oven to bake for an additional 10 minutes until golden brown. The scones are 

ready if they sound slightly hollow when tapped.
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JULY
Monday Tuesday Wednesday Thursday Friday Saturday Sunday

In association withDecorate with Renshaw

Union Jack cupcakes will brighten up any party table 
and are easy to decorate with Renshaw sugarpaste. 
renshawbakin .com



Strawberry dream 
cupcakes 
MAKES 12

For the cakes

20g (¾oz) freeze-dried strawberries

150g (5¼oz) caster sugar

150g (5¼oz) self-raising flour

150g (5¼oz) butter or margarine

3 free-range eggs

To decorate

400g (14oz) Renshaw Vanilla Frosting

Rainbow Dust Strawberry ProGel

250g (9oz) each of Renshaw Ready 

to Roll Icing in poppy red and 

bottle green

1 Preheat oven to 160ºC/Gas Mark 3 

and line a 12-hole cupcake tin with 12 

paper cases.

2 Crush the dried strawberries in a bowl 

with the end of your rolling pin or in a 

pestle and mortar, until in fine pieces.

3 In a bowl, cream together the butter 

and sugar until light and fluffy.

4 Slowly beat the eggs into the mixture. 

If the mixture begins to curdle add  

1 tbsp flour. Add in the crushed 

strawberries. Once combined, add the 

remaining flour and fold in.

5 Divide the mixture between the 

cases. Bake for 20-25 minutes or until 

golden and spring back when pressed. 

Allow to cool for 2 minutes, then remove 

the cupcakes from the tin and cool on  

a wire rack.

Decorating the cupcakes

6 In a bowl, mix 3 tbsp vanilla frosting 

with a small drop of Strawberry ProGel. 

Add more or less colouring dependent 

on your chosen shade.

7 Using a disposable piping bag, snap 

off the end and insert a 2D piping nozzle.

8 Line the sides of the piping bag with a 

thin layer of the coloured frosting. Fill the 

centre of the piping bag with frosting 

straight from the pot.

9 Pipe a rose on the top of the cupcakes. 

Start to pipe in the centre and pipe 

around the top of the cupcake.

10 To make the mini strawberries, make 

large pea-sized cones with poppy red 

icing and add the markings using the 

point of a cocktail stick or pointed tool. 

Set to one side.

11 Roll out the bottle green icing on a 

clean, dry surface dusted with icing 

sugar. Use a small blossom cutter to cut 

out shapes and attach these to the 

strawberry with a small amount of water.

12 Place onto the piped flower at the 

outside join.
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AUGUST
Monday Tuesday Wednesday Thursday Friday Saturday Sunday

In association withDecorate with Renshaw

Renshaw Royal Icing coloured with food paste or gel
is great for fl ooding over and decorating biscuits. 
renshawbakin .com

Summer Bank Holiday 

(Scotland)

Summer Bank Holiday 

(England, NI, Wales)



Cornish splits
with strawberry jam

MAKES8LARGEBUNS

For the buns

450g (1lb) plain flour, sifted

10g (¼oz) caster sugar

½ tsp salt

2 x 7g sachets of fast action dried yeast

40g (1½oz) butter

300ml (10½fl oz) whole milk

icing sugar for dusting

For the jam

500g (1lb 2oz) strawberries, hulled

500g (1lb 2oz) granulated sugar

juice of ½ a lemon

1 For the jam, place a saucer in the 

freezer before you start, this will help 

you test for a setting point later. Place 

the strawberries, sugar and lemon juice 

in a large heavy-based pan and stir 

gently over a moderate heat until the 

sugar dissolves.  

2 Increase the temperature until the jam 

boils, but do not stir continuously at this 

stage, just check frequently to make 

sure the bottom isn’t catching. Continue 

to boil for 20 minutes, then drop 1 tsp of 

the jam onto your chilled saucer. If it 

forms a thin skin, then it is ready (you’re 

not looking for the full jam wrinkle).If it’s 

not ready, check again every 5 minutes 

until a skin is formed, this could take up 

to an additional 15 minutes.

3 Remove from the heat and leave to 

cool in the pan, skimming off any 

surface foam. Store in a container in the 

fridge until you are ready to use it. 

4 For the buns, place the flour and sugar 

in a large bowl, then add the salt to one 

side of the bowl and the yeast to the 

other side. Warm the butter and milk in a 

saucepan until the butter has melted, 

then let it cool until you can comfortably 

dip a finger in it. Add most of the cooled 

milk and butter mixture to the flour, 

combining it with your hands until you 

have a very soft, but not sticky, dough – 

you may not need all the milk mixture.

5 Turn the dough out onto a floured 

surface and knead for 5 minutes until 

soft and elastic. Place in a clean, lightly 

oiled bowl, then cover with clingfilm and 

leave to rise in a warm place for about 

half an hour until doubled in size. 

6 Turn the risen dough out onto a floured 

surface and knock it back by gently 

kneading the air out of it until it is almost 

back to its original size. Divide the dough 

into eight equal portions, then roll each 

portion into a ball. Place the dough balls 

onto a greased baking sheet and dust 

with a little flour. Cover with clingfilm 

and leave to rise for about 15 minutes 

until doubled in size. Towards the end of 

this time preheat oven to 200°C/Gas 

Mark 6.

7 Bake for 18-20 minutes until lightly 

golden and the buns sound hollow when 

you tap the base. Cool on a wire rack for 

a few minutes, but serve warm. Split 

them open, dust with plenty of icing 

sugar and fill with lots of strawberry jam 

and clotted cream.

BAK
INGTIP

FLAVOURING
ADD FL AVOURS BY INFUSING 

THE MILK WITH CINNAMON 

STICKS OR STAR ANISE
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SEPTEMBER
Monday Tuesday Wednesday Thursday Friday Saturday Sunday

In association with

Bake with Renshaw

Try grating a little marzipan into cake mix to give your cake 
a warm almond fl avour. renshawbakin .com



Mini seeded

MAKES 6 MINI LOAVES

For the buns

120g (4¼oz) wholemeal bread flour

350g (12oz) strong white bread 

flour, plus extra for coating

1 tsp salt

2 tsp sugar

7g sachet of fast action dried yeast 

150ml (5fl oz) milk, tepid

120ml (4fl oz) water, tepid

50g (1¾oz) butter, melted

40g (1½oz) sunflower seeds

20g (¾oz) pumpkin seeds

½ tbsp poppy seeds 

1 Terracotta flowerpots need to be well 

seasoned before using to bake. To do 

this, ensure the pots, which should be 

about 6-7cm (2-3in) in diameter, are 

thoroughly clean, then brush the inside 

with sunflower oil. Place in the oven at 

200°C/Gas Mark 6 for 30 minutes. 

Allow to cool, brush with oil and bake 

again. Repeat a couple more times.

2 To make the bread, combine the 

flours, salt, sugar and yeast in a large 

bowl. In a separate pan, warm the milk 

and water until tepid. Make a well in the 

centre of the dry ingredients and add the 

liquids and melted butter. Mix well and 

bring together using your hands to form 

the ingredients into a soft dough.

3 Turn the dough out onto your work 

surface and knead for 10 minutes. Try to 

avoid adding any extra flour, but if the 

dough is too sticky to work with then 

rub a little sunflower oil on your hands.

4 Oil the inside of a large bowl, then 

place the dough inside. Cover with a 

piece of oiled clingfilm and leave to rise 

in a warm place for 1-1½ hours or until it 

has doubled in size.

5 Turn the risen dough out onto your 

work surface, then knock it back by 

gently kneading the air out of it until it is 

almost back to its original size. Flatten 

into a large rectangle, add the sunflower, 

pumpkin and poppy seeds in the middle, 

then fold in the edges to seal them 

inside. Knead the dough for 5 minutes to 

ensure you evenly distribute the seeds. 

6 Oil the inside of your terracotta pots 

and line the base with a circle of baking 

paper. Sift a little flour into the pots to 

coat the insides. Divide the dough into 

six, shape into balls and then slighter 

taper one end of each ball. Place the 

dough into the flowerpots, cover with a 

tea towel and leave to rise in a warm 

place for 30 minutes.

7 Preheat oven to 200°C/Gas Mark 6, 

then bake the loaves for 20-25 minutes. 

Remove from the oven, then carefully 

turn the loaves out of the flowerpots and 

onto a cooling rack to cool completely.
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OCTOBER
Monday Tuesday Wednesday Thursday Friday Saturday Sunday

In association with

Halloween

Decorate with Renshaw

Renshaw sugarpaste makes brilliant 
covering for really spooky Halloween 
biscuits. renshawbakin .com



Baked pear 
cheesecake with 
mulled wine sauce 
SERVES 8-10

For the cheesecake

200g (7oz) ginger nut biscuits, 

crushed

100g (3½oz) butter, melted

4 medium free-range eggs, 

separated

200g (7oz) caster sugar

400g (14oz) soft cream cheese

finely grated zest and juice of  

1 lemon

40g (1½oz) plain flour, sifted

150ml (5fl oz) soured cream

3 large pears

For the mulled wine sauce

350ml (12fl oz) mulled wine

100g (3½oz) sugar

cinnamon sticks

1 Mix the crushed biscuits with the 

melted butter and press into the base of 

a greased 23cm (9in) loose-bottomed 

cake tin. Chill while making the filling.

2 Preheat oven to 150°C/Gas Mark 2. 

Beat the egg yolks with the sugar until 

light in colour, then gradually beat in the 

cream cheese, lemon zest and juice, 

flour and soured cream.

3 Peel two of the pears, then slice and 

chop into small pieces. Whisk the egg 

whites until stiff and gently fold into the 

egg and cheese mixture along with the 

chopped pears using a metal spoon. 

Pour over the biscuit base and then level 

the top.

4 Bake for 1 hour until lightly browned – 

the mixture may still be a bit wobbly in 

the middle as it will continue to cook a 

little more when the oven is turned off. 

Turn off the heat and cool the 

cheesecake in the oven, with the door 

ajar to minimise the cheesecake 

cracking. Chill in the fridge when 

completely cool.

5 For the sauce, pour the mulled wine 

and sugar into a pan and heat to dissolve 

the sugar. Add the cinnamon sticks and 

simmer until the wine has reduced by 

half and has thickened slightly. Allow to 

cool, then chill in the fridge if not using 

straight away.

6 When ready to serve, thinly slice the 

remaining pear, leaving the skin on. Dip 

the pear slices in lemon juice to stop 

them from discolouring, then arrange on 

the top of the cheesecake. Serve slices 

of cheesecake along with the mulled 

wine sauce.

BAKING TIP

VARIETY
PEARS WORK WELL HERE, BUT

YOU COULD TRY THIS RECIPE

WITH APPLES OR FIGS
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NOVEMBER
Monday Tuesday Wednesday Thursday Friday Saturday Sunday

In association withDecorate with Renshaw

Start getting ready for Christmas by 
stocking up on your Renshaw Royal 
Icing now! renshawbakin .com

Bonfi re Night

Remembrance 

Sunday



Black cherry,
cream and almond
choux ring
SERVES 8

For the pastry

75g (2¾oz) butter

225ml (8fl oz) water

100g (3½oz) plain flour, sifted

3 medium free-range eggs, lightly 

beaten

25g (1oz) flaked almonds

For the filling

5 tbsp black cherry jam or compote

300ml (10½fl oz) double cream

25g (1oz) caster sugar

1 tsp vanilla extract

425g (15oz) tin of pitted black 

cherries, drained well

For the topping

2 chunks of dark chocolate

a few flaked almonds

cocoa powder, for dusting

1 Preheat oven to 200°C/Gas Mark 6 

and grease a baking tray.

2 For the pastry, melt the butter in the 

water in a saucepan and bring to the boil. 

Remove from the heat and add all of the 

flour at once. Beat well with a wooden 

spoon until the mixture forms a ball in 

the centre of the pan – take care not to 

over-beat as it will become fatty. Allow 

to cool a little.

3 Add the eggs a little at a time, beating 

vigorously as you go to trap lots of air 

into the mixture – you can use an electric 

hand mixer for this if preferred. The 

mixture should be smooth and thick 

enough to spoon and hold its shape.

4 Place tablespoons of the mixture onto 

the baking sheet to form a ring 

approximately 18-20cm (7-8in) in 

diameter. (You may find it useful to draw 

the circle onto the baking paper first and 

use this to help you position each 

spoonful.) Ensure each spoonful 

touches those either side of it. 

5 Sprinkle the ring top with the flaked 

almonds, then bake for 20-30 minutes 

until well risen and golden brown. Turn 

off the heat and leave in the oven for a 

few minutes to dry out. Remove from 

the oven and allow to cool completely.

6 Cut the choux ring in half horizontally, 

place on a serving plate and spread the 

jam evenly over the bottom layer. Whip 

the cream with the sugar and vanilla until 

it forms peaks. Spoon the cream on top 

of the jam, place most of the cherries on 

top of the cream (set aside a few to 

decorate the top), then replace the top of 

the ring.

7 For the topping, break up the 

chocolate into chunks and melt in a 

heatproof bowl over a pan of simmering 

hot water. Carefully dip around 15-20 

flaked almonds into the melted 

chocolate, then allow to set on a sheet 

of baking paper.

8 Place the chocolate almonds on top of 

the choux ring, then add the remaining 

cherries you set aside earlier. Dust with 

cocoa powder to finish.
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DECEMBER
Monday Tuesday Wednesday Thursday Friday Saturday Sunday

In association withDecorate with Renshaw

Get creative with your Christmas cake this year and make 
your own cake decorations using Renshaw’s extensive 
range of sugarpaste colours. renshawbakin .com

Christmas Eve

Boxing DayChristmas Day New Year’s Eve



READY TO ROLL 250G ICING

CELEBRATING CAKE FOR GENERATIONS

www.renshawbaking.com

Join the conversation

see the full range of 29 colours at your usual Renshaw stockist

FUCHSIA PINK

PASTEL YELLOW

GREY

POWDER BLUE

PINK

SKIN TONE

TEDDY BEAR BROWN

PASTEL GREEN

NAVY BLUE

TURQUOISE






