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WELCOME



Don’t just celebrate – bake!


Every year The Great British Bake Off celebrates anew the special place baking holds in our national identity.


From family meals to birthday parties and home-cooked teas to the big dates in the community calendar, nothing says celebration like a home-made bake. So this year, we have devoted our book to recipes that will help you make the most out of every occasion, no matter how large or small.


There are fantastic centrepieces for the times when you need a real showstopper – a Tiered Raspberry & White Chocolate Cheesecake (see here) or a 16-layer Mocha Torte (see here) – as well as simpler recipes like a citrus Madeira cake or White Chocolate Butterscotch Blondies for when all you want is a failsafe yet delicious bake to welcome unexpected visitors.


The Judges’ recipes provide the perfect excuse to impress, whether it’s serving your own freshly made bread or whipping up a batch of handmade biscuits, whilst the Bakers’ recipes will inspire you with their creativity and ingenuity. Introducing new flavours and techniques, the recipes are a showcase for how the Bakers embrace different ideas and ingredients from around the world.


So many of our Bakers started out because they had something significant to celebrate – making a sister’s wedding cake, for example, or baking for a big family gathering, but you don’t have to restrict your baking to the big events. Whatever the occasion, we hope this book will encourage and inspire you to celebrate for yourselves everything that we love about baking.
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MEET THE BAKERS
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‘There are so many avenues to go down to express yourself. I wish I had started baking much earlier. When I go back to the Philippines I love to flip through my mum’s old recipe books.’


ALVIN
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‘I am always looking for ideas for new flavour and texture sensations, all the clever little surprises that can add finesse to baking.’


DORRET
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‘Birthdays, Christmas, Easter, Bonfire Night, Burns’ Night … our family jump at any excuse for big get-togethers. My mum and I like nothing better than to get our pinnies on and spend a whole day cooking and baking.’


FLORA
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‘Baking breads and brioche is what I really love. Luckily my son doesn’t have a sweet tooth, so for his birthday he was very happy with an artistic pile of scones!’


IAN
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‘When my wife and I were getting married, we wanted a macaroon tower instead of a conventional wedding cake … I’d never baked anything before, but I decided to do the macaroons myself and my first batch were perfect! That is how I started baking.’


MAT
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‘Decorating cakes for my grandchildren’s birthdays gives me the chance to experiment. I’ve done daleks, zombies and even Cinderella running down the stairs. That took some doing!’


MARIE
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‘My father is an amazing cook, but he doesn’t believe in rules. He is always curious, and I’m the same. I like to take a recipe and then put my own twist on it.’


NADIYA
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‘Ever since a friend asked me to make a wedding cake decorated with sugar orchids, I’ve been hooked on the creation of sugar flowers. I’m obsessed with getting them as botanically correct as possible, down to every tiny vein and detail.’


PAUL
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‘I like a sense of adventure. I read baking books as if they were novels and I’m forever trying new things. If they don’t go according to plan, we have a saying in our family that pretty much anything will be okay if you have it with custard!’


SANDY
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‘It is such a feelgood thing, total escapism. You leave the world outside behind and get lost in what you are doing, and then at the end of it you have all these treats to share with everyone you love.’


STUART
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‘We are quite an anglicised family, but I use the spicing and flavours of Indian cooking in my baking. I love experimenting and making something new and surprising.’


TAMAL
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‘I love to bake with the children – everyone getting their hands in the mixing bowl. I want my children to grow up thinking that mummy’s baking is better than shop-bought.’


UGNE
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BAKER’S GUIDE



Note


In the recipes, an asterisk is used to refer you back to the instructions and information in this section.


What Does It Mean?


• fold This is a way to delicately combine 2 (or more) ingredients so you don’t knock out all the air you’ve carefully beaten or whisked into a mixture – for example, adding sifted flour to a creamed mixture of butter, eggs and sugar for a cake, or adding sugar or other ingredients to whisked egg whites for meringue. A large metal spoon or plastic spatula is best for folding. Turn the spoon so one side cuts down through the mixture. When you touch the bottom of the bowl, turn the spoon upwards and draw it up through the mixture to the top, then flip the spoon over so the mixture flops on to the surface. Give the bowl a quarter turn (so you start folding from a different place) and repeat. Using a light touch and as few movements as possible, keep lightly cutting down, lifting and flopping over until you can no longer see any streaks of unmixed ingredients.


• rub in This is how you combine butter and flour when making pastry and simple cake mixtures (like that for plain fruit cakes). Use the fingertips and thumbs of both hands – try to keep your palms clean (your fingertips are cooler than your palms). Pick up a little of the butter and flour mixture, lift your hands up to the top of the bowl and gently rub your fingers and thumbs together so the mixture is combined as it falls back down into the bowl. Continue doing this until the mixture has a crumb-like consistency. The rubbing-in will add air, which will make the pastry or cake mixture lighter.


• sift This means shaking flour, a raising agent, cocoa powder, icing sugar, ground spices or other dry ingredients through a sieve into a bowl. Sifting will remove any lumps, as well as adding air, and it helps to combine ingredients – important for raising agents added to flour to be sure they are evenly dispersed (you can also do this in a food processor by ‘pulsing’ the flour with the raising agents a few times).


• work This is a way of saying to mix, stir, blend or combine ingredients using a spoon, plastic spatula or your hands until they have come together (or look smooth, or soft, or thickened, depending on the recipe instructions).
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How Do I Do This?


PREPARING TINS


• grease and base-line a springclip tin, a deep round or square tin, a sandwich tin or a traybake/brownie/rectangular cake tin Lightly and thoroughly brush the base and sides of the tin (including the rim) with melted butter. Set the tin on a sheet of baking paper and draw around it, then cut out the disc (or square or rectangle). Turn the baking paper over, to be sure any pencil or pen marks are underneath, and press it on to the base of the tin.


• grease and line a springclip tin or a round, deep cake tin Brush the base and sides with melted butter, then cut out 2 discs of baking paper very slightly smaller than the base of the tin (measure as for base-lining, left, then cut inside the drawn line). Also cut out a double-thickness strip of baking paper long enough to go around the tin and stand about 5cm above its rim. Make a 2.5cm fold along one edge of this strip, then snip diagonally up to the fold at 1cm intervals (it will look like a thick fringe). Press one paper disc on to the base of the tin, then place the strip around the inside of the tin so the snipped edge lies flat on the base and the paper is pressed smoothly to the sides of the tin (no creases). Brush the paper on the base and the snipped edge of the side strip with a little more melted butter, then press the second paper disc on top. Lightly brush the paper on the base and sides with melted butter to hold it all in place.


• grease and line a loaf tin with a long strip of baking paper Lightly brush the base, sides and rim of the tin with melted butter. Cut a strip of baking paper the width of the tin and long enough to cover the base and 2 short sides. Press the paper into the greased tin to line it. The paper will help you lift out the loaf after baking.


• grease and line the base and sides of a loaf tin Lightly brush the base and sides with melted butter. Cut a rectangle of baking paper as long as the length of the tin plus twice its depth plus an extra 2cm, and as wide as the tin plus twice its depth plus an extra 2cm. Set the tin in the centre of the rectangle and draw around its base. With scissors, cut in from each corner of the paper rectangle to the corner of the drawn tin base. Fold the paper along the lines of the drawn tin base to make a case, folding around the overlapping snipped corners neatly. Slip the case into the tin and press against the sides.


CHOCOLATE


• melt chocolate Chop or break up the chocolate into even pieces so it will melt at the same rate. Put it into a heatproof bowl and set this over a pan of steaming hot but not boiling water – the base of the bowl shouldn’t touch the water. As the chocolate starts to soften, stir gently so it melts evenly. It is ready as soon as it is liquid and smooth. Take care not to leave it over the heat any longer because if the chocolate overheats it will ‘seize up’ – turn grainy and hard – and be unusable. White chocolate melts at a lower temperature and seizes more readily than dark chocolate.
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EGGS


• whisk egg whites Separate your eggs carefully – any trace of yolk (or speck of grease in the bowl) will stop the whites from being whisked to their full volume – and use the whites at room temperature. Put them into a large, spotlessly clean and grease-free bowl. Whisk, on low speed if using a hand-held electric whisk or mixer, for about 30 seconds until frothy. If you add a pinch of cream of tartar, or dash of vinegar or lemon juice, at this point, the slight acidity will help the structure of the whites to stiffen. Then increase the speed and continue whisking – the whites will become a mass of tiny bubbles, with a very smooth and fine texture. Soft peak is when you lift the whisk and the peak of whites on it slightly droops down. The next stage, after more whisking, is stiff peak when the peak stands upright. You should also be able to turn the bowl upside down without the whites falling out.


• whisk to the ‘ribbon stage’ For whisked sponges, eggs and sugar must be whisked thoroughly to build up a thick mass of tiny air bubbles that forms the structure of the cake. Use a large bowl – after 4 or 5 minutes of whisking on high speed, the initial volume of eggs and sugar will increase five-fold. Using a large free-standing electric mixer is the easiest and quickest way to whisk eggs and sugar to the ribbon, but you can also use a hand-held electric whisk or, if you’re not making a large quantity, a rotary whisk. The ribbon stage is reached when the whisked mixture becomes very thick: if you lift the whisk out of the bowl, the mixture on it will fall back on to the surface of the mixture in the bowl to make a distinct thick, ribbon-like trail.


CREAM


• whip cream Make sure the cream is well chilled before you start (in warm weather, pop the bowl and whisk into the fridge to chill too). This will prevent the butterfat from separating and the mixture from curdling as you whip. You can use a hand-held electric whisk, a rotary whisk or a wire whisk. If you are going to fold the cream into another mixture, whip the cream to soft peak stage (see Whisk egg whites, here). For piping, whip the cream to a slightly firmer peak.
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PIPING


• fill a piping bag Put the piping bag in a large glass or tall mug and fold the top of the bag over the rim (the glass/mug will support the piping bag, making it easier to fill). Spoon the icing/cream/meringue into the bag, filling it about two-thirds full. Unfold the bag from the glass/mug, then twist the top of the bag to push the icing down to the tip or nozzle end, getting rid of any air pockets. Twist the top again to compact the icing.


MAKING A PASTRY CASE


• line a flan tin or pie plate Roll out the pastry dough on a lightly floured worktop to a disc about 8cm larger than your tin. Roll up the pastry around the rolling pin and lift it over the flan tin, then unroll the pastry gently so it drapes over the tin. Flour your fingers and gently press the pastry on to the base and up the side of the tin, smoothing out any pockets of air. Leave the excess pastry hanging over the rim of the tin, or roll the pin over the top of the tin to cut off the excess (if there are any holes in the pastry case, use these dough trimmings to patch them). With your thumbs, ease the pastry up the side of the tin, just slightly higher than the rim, to allow for shrinkage during baking. Curve your forefinger inside this new rim and gently press the pastry over your finger so it curves slightly inwards – this will make it easier to unmould after baking. Prick the base of the pastry case well with a fork, then chill for 20 minutes. If you need to keep the pastry case in the fridge for any longer, loosely cover with clingfilm to prevent the pastry from drying out.


• bake a pastry case ‘blind’ Crumple up a sheet of baking or greaseproof paper, then flatten it out (this makes the paper easier to fit). Line the pastry case with the paper and fill with ceramic baking beans or dried beans. Place in the heated oven and bake for 12–15 minutes (or as the recipe directs) until the pastry is firm. Carefully remove the paper and beans, then return the tin to the oven and bake for a further 5–7 minutes (or as the recipe directs) until the pastry is thoroughly cooked and starting to colour (this is vital to avoid the dreaded ‘soggy bottom’). Pastry containing sugar needs to be watched carefully as it can burn on the edges before the base is cooked through. If this happens, reduce the oven temperature slightly, or cover the rim with a long strip of foil.


• ‘knock up’ a pastry edge Use the back of a small knife to make small horizontal cuts all around.


• flute or scallop a pastry edge Place 2 fingers on the pastry edge to press it down and draw a small knife between them. Continue all around the edge.
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BAKING CAKES


• skewer test For richer, heavier cakes, fruit cakes and dense chocolate cakes, the way to test if the cake is done is to stick a wooden cocktail stick or fine skewer into the centre of the cake. If the stick or skewer comes out clean rather than damp with cake mixture adhering, the cake has finished baking. Note though that for some recipes, such as Brownies, the cocktail stick should come out slightly sticky; this is to avoid over-cooking a cake that is supposed to be moist and fudgy.


• fingertip test For delicate sponge cakes the most reliable test to check if the cake is done is to gently press the top, in the centre, with your finger – the cake is ready if the sponge springs back into place. If a slight dent is left, the mixture is still soft, so bake for a couple of minutes more and test again. When done, a sponge will also have started to shrink from the side of the tin.


• cool a sponge on a wire rack To avoid a wire rack leaving marks on the top of a sponge, cover a clean board (or a second wire rack) with a clean, dry tea towel. Hold the upturned towel-covered board over the sponge (in its tin) and turn the whole thing over so the sponge falls out on to the tea towel. Lift off the tin and remove the lining paper. Set the upturned wire rack on the sponge and turn the whole thing over again. Carefully remove the board and tea towel and leave the sponge to cool, now the right way up, on the wire rack.


• cut a sponge into 2 layers First, make a small vertical nick or cut in the side of the sponge with the tip of a small sharp knife (this will help you align the layers when sandwiching). Gently but firmly press down on the top of the sponge with the flat of your hand and, using a long serrated knife (such as a bread knife), carefully saw the sponge horizontally in half to make 2 equal layers.
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MAKING BREAD


• mix a quick bread dough Doughs raised with a mixture of bicarbonate of soda and buttermilk need to be mixed, shaped and baked without delay. It’s important to work quickly because once the acidic buttermilk starts to react with the alkaline bicarbonate of soda, bubbles of carbon dioxide gas are produced and it is these that will raise the dough as it bakes.


• mix a yeasted dough Many doughs raised with yeast specify lukewarm liquid (milk, water, etc). It’s important that the liquid not be too hot or it could kill the yeast. After warming the liquid, check the temperature by dipping your little finger into it: it should feel comfy. For lukewarm water, you can mix half boiling water with half cold water from the tap.


• hydrate the flour If you leave the mixed yeasted dough in its bowl for 5 minutes (uncovered) before you start to knead, you’ll find it an easier process because the flour will have had time to absorb the liquid properly – a particularly important step for wholemeal and rye flours, which are slow to hydrate. You can judge whether or not the dough needs a touch more flour or water at this point.
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• knead dough Working a dough develops the gluten (in the flour’s protein) and turns it from a messy ball into neat bundles of strands that are capable of stretching around the bubbles of carbon dioxide gas (produced by the growing yeast). The dough will then rise slowly, thanks to the yeast and gluten, and set in the oven. You can knead by hand or in a free-standing electric mixer fitted with the dough hook attachment. Note that some unyeasted quick doughs are also kneaded, just to mix them but not to develop the flour’s gluten.


• knead yeasted dough by hand First lightly dust the worktop with flour to prevent the dough from sticking. Turn the dough out on to the worktop. Stretch the ball of dough away from you by holding down one end with your hand and using the other hand to pull and stretch out the dough as if it were an elastic band. Gather the dough back into a ball again and give it a quarter turn (so you start from a different section of the dough), then repeat the stretching and gathering-back movements. As you knead you’ll notice the dough gradually changes in the way it looks and feels – it will start to feel pliable and then stretchy and very elastic, and silky smooth. Most doughs need about 10 minutes of thorough kneading by hand.


• knead yeasted dough in a mixer Set the mixer on the lowest possible speed and knead with the dough hook for about 5 minutes. While it’s almost impossible to over-knead by hand (your arms will give out first), take care when using a mixer because you can stretch the gluten beyond repair, which means the dough won’t rise well at all.


• test if yeasted dough has been kneaded enough Take a small piece and stretch it between your fingers to make a thin, translucent sheet. If it won’t stretch out or it tears easily, continue to knead a while longer.


• bake a loaf with a good crust Make sure the oven is thoroughly heated so the dough quickly puffs (called ‘oven-spring’) and then sets, bakes evenly and forms a good crust. If you are worried about the oven temperature dramatically dropping as you load the bread in the oven, heat it slightly higher than the recipe says, then turn it down to the specified temperature once the oven door is closed again.


• bake a loaf with a crisp crust Creating a burst of steam in the oven at the start of baking will help give your loaf a crisp crust – the steam keeps the surface moist, helping the bread to rise easily; once the surface has set the moisture evaporates, leaving a crisp finish. To do this, put an empty roasting tin on the floor of the oven when you turn it on to heat it. Then, when you’re putting the loaf in to bake, pour cold water – or throw a handful of ice cubes – into the hot tin. Quickly close the oven door to trap the resulting steam inside.
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• bake a loaf with a crisp bottom crust When you turn on the oven, put a baking sheet or baking stone in to heat up. Then carefully transfer your loaf (in a tin or on a sheet of baking paper) on to the hot baking sheet or stone for baking.


• test bread to see if it is done Carefully remove the bread from the oven and turn it over or out of its tin, upside down, on to one hand (thick oven gloves needed here). Tap the underside of the loaf with your knuckles. If the bread sounds hollow, like a drum, then it is cooked through. If you just get a dull ‘thud’, put the bread back into the oven – straight on to the oven shelf. Bake for a few more minutes, then test again. A rule of thumb: a slightly over-baked loaf will taste far better than an undercooked one. Cool on a wire rack, not in the tin or on a baking sheet, so the steam from the loaf cannot condense during cooling and turn the crust soggy.


Cook’s Notes


SPOON MEASURES


All teaspoons and tablespoons are level unless otherwise stated.


EGGS


Some recipes contain raw or partially cooked eggs. Pregnant women, the elderly, babies and toddlers, and people who are unwell should avoid these recipes.


SALT


If a recipe calls for a small or hard to weigh amount of salt, remember that ½ teaspoon fine salt weighs 2.5g, and ¼ teaspoon weighs 1.25g. If you are using sea salt it is best to crush the flakes into a fine powder before measuring and adding to your recipe (unless otherwise specified).


OVEN TEMPERATURES


Recipes give temperatures for a conventional oven. If you have a fan-assisted oven, set the temperature 20°C lower than specified in the recipe. Don’t forget that ovens vary – from the front to the back of the oven, as well as between top and bottom shelves – so an oven thermometer is very useful. Get to know your oven, and where the ‘hot spots’ are. Always preheat the oven, and be sure your oven gloves are dry.
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EASTER LEMON & COCONUT CAKE


DAIRY-FREE CITRUS & SPELT CAKE


JAM-FILLED CINNAMON MUFFINS


BLACKBERRY & APPLE JAM


MALTED MILK CHOCOLATE CAKE


LEMON MADEIRA CAKE WITH CANDIED PEEL


SUGAR-FREE CARROT CAKE


MIDSUMMER CELEBRATION CAKE


BLACK FOREST GATEAU


TOASTED ALMOND & BITTER CHOCOLATE CAKE


ZINGY CITRUS MADEIRA CAKE


PURPLE FOREST GATEAU


SUGAR-FREE PINEAPPLE UPSIDE-DOWN CAKE


HONEY CAKE


HARVEST APPLE CAKE


FROSTED WALNUT LAYER CAKE


DOUBLE CHOCOLATE SWIRLED CAKE


GINGERBREAD CAKE HAUNTED HOUSES


DATE & WALNUT CAKE


NUT-TOPPED CHRISTMAS CAKE


WHISKY, FRUIT & NUT CAKE


SUGAR-FREE GRAPEFRUIT POLENTA CAKE
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Nothing says celebration like a cake, and in this chapter you will find a wealth of simple, fun and flavourful ideas to inspire you, from a rich fruit cake for Christmas or Hogmanay (here and here) to a Midsummer Celebration Cake (here) to round off a sunshine barbecue or picnic, or a Malted Milk Chocolate Cake (here) for a children’s birthday party.


The texture and flavour of a good cake is all about chemistry, which means careful weighing of ingredients and watchful timing. But once your cake is on the cooling rack, it is time to unleash your inner artist. Even a classic sponge like a Madeira cake can be given a simple touch of elegance with some gorgeous candied orange peel (here). And while most of the recipes give ideas for decoration, you don’t have to follow them to the letter – you can let your imagination run riot with icing, chocolate and cream, gold and glitz.


You could follow Flora’s example and build an individual creation for a special person or occasion: ‘For my mum’s 50th birthday cake, I made three tiers of iced blackcurrant sponge, one of which was sprayed with gold. The others were white, and the whole thing was covered in blackcurrants and gold and deep-purple coloured macaroons, with flowers wired all around,’ she says. ‘Mum is a florist and she has taught me how to work with fresh flowers.’


Today’s baking shops are treasure troves of tools, cutters and moulds, pastes, sprinkles, sparkles and stencils – everything you could wish for to create the most intricate and adventurous creations, like the Gingerbread Cake Haunted Houses (here). They are also meccas for a whole community of cake-makers keen to swap tips and share ideas, as Tamal discovered when he made his first celebration cake for his sister’s wedding: ‘I had never done anything as ambitious before’, he says, ‘but I talked to the lovely ladies in my local cake-decoration shop, who gave me great advice.’


As well as a labour of love and artistry to share with the people around us, the making of a cake can be an emotional link to the past or to family and friends far away. For Alvin and his wife, who moved to the UK from the Philippines, ironically it’s the French Dacquoise (layers of meringue, buttercream and nuts) that connects them to home. ‘During the 1930s many wealthy Filipinos went to France to study and they brought back the recipe’, he explains, ‘but whereas in France they use hazelnuts or almonds, we substitute cashew nuts and add some rum and chopped-up jackfruit, which makes the whole cake so fragrant. I make it once or twice a year for a birthday or other celebration.’


Thanks to the long, rich, cross-cultural history of cake-making, whether you follow a recipe from this chapter, or one that has been handed down through the generations of your family, you will be tapping into centuries of just such sharing of influences and traditions – so every cake, in a way, is a celebration of who we are today.
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EASTER LEMON & COCONUT CAKE



As a change from the traditional Easter Simnel cake, why not make this rich centrepiece lemon sponge, filled with sharp lemon curd and iced with a thick, glossy marshmallow/meringue that is swirled all over the cake and finished with a flurry of coconut flakes? The quantities of butter, sugar and flour for the sponge are all based on the weight of the eggs.


Serves about 12


Kit you’ll need: 2 x 20.5cm round, deep sandwich tins, greased with butter and base-lined*


FOR THE SPONGE


4 medium eggs, 	at room temperature


about 240g unsalted butter, softened


about 240g caster sugar


about 240g self-raising flour


finely grated zest of 2 medium 	unwaxed lemons


2 tablespoons milk, 	at room temperature


FOR THE LEMON CURD FILLING


70g unsalted butter, diced


125g caster sugar


finely grated zest of 3 medium 	unwaxed lemons


100ml lemon juice


2 medium eggs, plus 2 yolks, 	at room temperature


FOR THE ICING


3 medium egg whites, 	at room temperature


200g white caster sugar


1 tablespoon golden syrup


¼ vanilla pod, split open


¼ teaspoon cream of tartar


4 tablespoons water


TO FINISH


150g desiccated coconut flakes (unsweetened) OR long-shred desiccated coconut
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1. Heat your oven to 180°C/350°F/gas 4. Put the 4 eggs (in shell) on your kitchen scales and use their total weight – about 240g – to calculate the weight of the butter, sugar and flour you need.


2. Put the softened butter and lemon zest in a mixing bowl, or the bowl of a large free-standing electric mixer, and beat with a hand-held electric whisk, or the whisk attachment of the mixer, until creamy and mayonnaise-like. Gradually beat in the caster sugar, scraping down the side of the bowl from time to time, then continue beating until the mixture is very light and fluffy.


3. Break the eggs into a small bowl and beat with a fork just to mix. Gradually add the eggs to the butter mixture, beating well after each addition and scraping down the side of the bowl as before. To prevent the mixture from curdling, add a tablespoon of the weighed flour with each of the last 2 additions of egg. Sift the rest of the flour into the bowl and add the milk. Carefully fold* everything together with a large metal spoon until well combined, without any streaks of flour.


4. Divide the mixture equally between the 2 prepared tins and spread evenly. Bake the sponges in the heated oven for 25–28 minutes until well risen and golden brown and they feel springy when gently pressed in the centre with your fingertip.


5. Remove from the oven and leave to cool for a few minutes – the edges of the sponges will contract and start to firm up. Run a round-bladed knife around the inside of each tin to loosen the sponge, then turn it out on to a wire rack and leave to cool completely.


6. Meanwhile, make the lemon curd for the filling (this makes more than you need for this cake, but the rest can be kept in a covered container in the fridge for a week). Put the butter, sugar, and lemon zest and juice into a heatproof bowl. Set the bowl over a pan of simmering water (the base of the bowl shouldn’t touch the water) and stir with a wooden spoon until the sugar has completely dissolved. Remove the bowl from the pan and set it on a heatproof surface.


7. Beat the whole eggs with the yolks in a small bowl until well mixed, then strain into the lemon mixture and combine thoroughly. Set the bowl over the pan of simmering water again and stir the lemon mixture until it becomes very thick and opaque. Don’t be tempted to turn the heat up because the eggs will scramble if the mixture gets anywhere near boiling. The lemon curd is ready when you can draw a finger through the curd on the wooden spoon and make a clear path. Immediately lift the bowl from the pan and leave the curd to cool completely.


8. When you are ready to assemble and finish the cake, set one sponge upside down on a cake turntable, if you have one, or on the wire rack. Spread over 200g of the lemon curd, then place the second sponge on top, crust-side up.


9. To make the marshmallow icing, put the egg whites in a large heatproof bowl and whisk them, using a hand-held electric whisk, for just a few seconds until slightly frothy. Add the sugar, golden syrup, seeds scraped from the vanilla pod, cream of tartar and water to the bowl and whisk for 10 seconds just to combine.


10. Set the bowl over a pan of simmering water – the base of the bowl should not touch the water – and whisk on full speed for exactly 7 minutes to make a very thick and glossy meringue-like mixture. Remove the bowl from the pan and whisk for another 7 minutes. As the mixture cools it will become even thicker and more shiny.


11. Working quickly, before the icing firms up, spread and swirl it very thickly over the top and side of the cake to cover completely – use an offset palette knife if you have one or a regular palette knife or round-bladed knife. Scatter some of the coconut evenly over the top of the cake and gently press the remainder on to the icing around the side.


12. Leave uncovered to firm up for a couple of hours before serving, or carefully putting into an airtight container and keeping in a cool spot (not the fridge). Eat within 3 days.


Note


You can use 200g ready-made lemon curd instead of making your own.
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DAIRY-FREE CITRUS & SPELT CAKE



For lemon drizzle fans, a moist loaf cake packed with flavour is perfect for any celebration. This one is made with white spelt flour and a light olive oil instead of butter – the oil should be mild enough to add to the lovely fruity taste of the sponge without overpowering it. As usual the drizzle comes from quickly made lemon water-icing, spread over the cake while still hot.


Serves 10


Kit you’ll need: 1 x 900g loaf tin, about 26 x 12.5 x 7.5cm, greased with butter and lined with a long strip of baking paper*


4 medium eggs, at room temperature


225g caster sugar


finely grated zest of 1 large orange, plus 2 tablespoons juice


finely grated zest of 1 large unwaxed lemon, plus 1 tablespoon juice


225ml mild, fruity extra virgin olive oil


250g white spelt flour


½ teaspoon baking powder


½ teaspoon bicarbonate of soda


FOR THE ICING


100g icing sugar


2–3 tablespoons lemon juice


1. Heat the oven to 180°C/350°F/gas 4. Break the eggs into a large mixing bowl, or the bowl of a large free-standing electric mixer. Add the sugar and orange and lemon zests. Whisk, using a hand-held electric whisk or the whisk attachment of the mixer, on full speed for about 8 minutes to the ribbon stage*.


2. Gradually whisk in the orange and lemon juices, then slowly add the oil in a thin, steady stream, still whisking on full speed – the mixture will become thinner and much less foamy. Sift the flour, baking powder and bicarbonate of soda into the bowl and gently but thoroughly fold in* using a large metal spoon or plastic spatula until you can no longer see any specks of flour.


3. Pour the mixture into the tin and ease it into the corners so it is evenly filled. Bake in the heated oven for 50–55 minutes until the cake is golden brown and a skewer inserted into the centre comes out clean.


4. While the cake is baking make the lemon water icing. Sift the icing sugar into a bowl, add the lemon juice and stir to make a smooth, runny icing.


5. When the cake is ready, take the tin out of the oven and set it on a wire rack. Spoon the lemon icing over the top of the hot cake and gently spread out evenly with an offset palette knife or a round-bladed knife. Leave to cool completely.


6. Run a round-bladed knife around the inside of the tin to loosen the cake, then carefully lift it out using the ends of the lining paper to help. Keep in an airtight container and eat within 4 days.
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JAM-FILLED CINNAMON MUFFINS



Fruity muffins are great for a children’s party or half term sleepover, when the kids can get involved with making them. They’re hard to resist – the smell as they bake is so tantalising. You can use shop-bought jam, but you don’t need anything special to make your own – a good-size pan is enough for the small, 3-jar batch in the recipe opposite.


Makes 12


Kit you’ll need: 1 x 12-hole muffin/cupcake tray, lined with ‘tulip’ muffin cases


FOR THE APPLE MIXTURE


1 large tart eating apple, such as Braeburn


½ teaspoon ground cinnamon


FOR THE MUFFIN MIXTURE


100g unsalted butter, softened


125g light brown muscovado sugar


2 medium eggs, at room temperature, beaten to mix


150ml natural yoghurt (not Greek-style), at room temperature


300g self-raising flour


1 teaspoon ground cinnamon


¼ teaspoon bicarbonate of soda


4 tablespoons Blackberry and Apple Jam (see here) OR ready-made jam or conserve


FOR THE TOPPING


40g unsalted butter, melted


40g demerara, granulated or caster sugar


1 teaspoon ground cinnamon


1. Heat the oven to 200°C/400°F/gas 6. Peel, quarter and core the apples, then cut into dice about the size of your small fingernail. Put into a small bowl, sprinkle over the cinnamon and toss until thoroughly combined. Set aside.


2. Put the soft butter into a mixing bowl, add the sugar and beat well with a wooden spoon or a hand-held electric whisk, scraping down the side of the bowl once or twice. Gradually add the eggs, beating well after each addition. Stir in about a third of the yoghurt using a plastic spatula. Sift the flour, cinnamon and bicarbonate of soda into the bowl and gently stir in. Add the rest of the yoghurt and mix in followed by the cinnamon apples.


3. Spoon 2 tablespoons of the muffin mixture into each muffin case. Bang the tray on the worktop to settle the mixture in the cases, then put a teaspoonful of jam into each. Spoon the rest of the muffin mixture on top of the jam so the muffin cases are equally filled.


4. Bake in the heated oven for about 25 minutes until the muffins are a good golden brown and well risen, and they feel firm when gently pressed in the centre.


5. Remove from the oven and set the tray on a wire rack. Quickly brush the top of each muffin with melted butter. Combine the sugar and cinnamon and sprinkle over the muffins. Carefully lift them out of the tray, still in their paper cases, and set on the wire rack to cool. Best eaten the same day.



BLACKBERRY & APPLE JAM



The best time to make this jam is in late summer/early autumn when the fruit is free – the hedgerows are full of blackberries and you can collect windfall cooking apples.


Makes about 1.25kg


Kit you’ll need: a large pan; about 3 sterilised jars


500g blackberries


300g cooking apples (about 1 large Bramley)


finely grated zest and juice of 1 large unwaxed lemon


100ml water


800g granulated sugar


1. Rinse and pick over the berries, removing any remaining centre ‘cores’. Put into a large pan. Peel, quarter and core the apples, then slice thinly into the pan. Add the lemon zest and juice with the water. Set the pan over medium heat and cook gently, stirring from time to time, for 15–20 minutes until the fruit is tender.


2. Turn down the heat to low, add the sugar and stir gently until it has completely dissolved. Turn the heat back up to medium to bring the mixture to the boil. Adjust the heat so the mixture boils rapidly (without spluttering or boiling over) and boil for about 10 minutes.


3. While the jam is boiling, put 2 or 3 saucers into the freezer to chill (unless you are going to test for a set with a thermometer).


4. When the jam is bubbling with large, noisy bubbles, and it will fall from the wooden spoon in flakes rather than drips, it’s time to test for setting point. Remove the pan from the heat and carefully put a small spoonful of the jam (use the wooden spoon, not a metal spoon) on to a chilled saucer. Leave to cool for 30 seconds, then drag your finger through the middle of the blob of jam. If this leaves a clear path with wrinkles either side, then the jam is ready; if it just leaves a clear path, return the pan to the heat and boil for another couple of minutes before testing again. (On a thermometer, setting point is about 105°C.)


5. Once the jam has reached setting point, remove from the heat and leave to cool and settle for 30 minutes, then ladle into warm, sterilised jars. Leave until cold before covering. Store in a cool place; once opened, keep in the fridge for up to a week.
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MALTED MILK CHOCOLATE CAKE



Not too rich, not too sweet, but really chocolatey, this is easy to make and portion for handing around – the perfect birthday cake. Ice it simply with melted chocolate and decorate with malted milk chocolate balls, then add candles or, once the icing has set, greetings and names, using tubes of writing-icing. The cake can be made in advance, then finished on the day.


Serves 16


Kit you’ll need: 1 traybake tin or cake tin, 20.5 x 25.5 x 5cm, OR a roasting tin, greased with butter and base-lined*


FOR THE SPONGE


60g malted milk drink powder (use ‘original’, not diet or flavoured versions)


50g cocoa powder


225ml milk (whole or semi-skimmed)


175g unsalted butter, softened


125g caster sugar


125g light brown muscovado sugar


3 medium eggs, at room temperature, beaten to mix


185g self-raising flour


FOR THE TOPPING


100g good-quality milk chocolate (at least 40% cocoa solids) OR dark chocolate (about 70% cocoa solids) OR 50g of each


20g unsalted butter, softened


80–90g malted chocolate-covered honeycomb balls – milk or white chocolate or a mix of the two


1. Weigh the malted milk drink powder and cocoa in a small pan (preferably non-stick) and stir in the milk with a wooden spoon. When thoroughly combined, set the pan over very low heat and stir until the mixture comes to the boil and thickens slightly. Remove from the heat and leave to cool until barely warm.


2. Heat the oven to 180°C/350°F/gas 4.


3. Put the softened butter and both sugars into a mixing bowl, or the bowl of a free-standing electric mixer, and beat with a hand-held electric whisk, or the whisk attachment, until light and fluffy. Scrape down the side of the bowl, then gradually add the eggs, about a tablespoon at a time, beating well after each addition. Scrape down the side of the bowl from time to time.


4. Sift half the flour into the bowl and mix in, using the whisk on medium/low speed. Add half of the milk mixture and whisk in, followed by the remaining flour and then the rest of the milk.


5. When everything is thoroughly combined, scrape the mixture into the prepared tin and spread it out evenly. Bake in the heated oven for 25 minutes, then turn down the oven temperature to 170°C/325°F/gas 3. Bake for a further 15 minutes until a skewer inserted into the centre of the sponge comes out clean.


6. Set the tin on a wire rack. Run a round-bladed knife around the inside of the tin to loosen the sponge, then leave until cold before turning out. (The cake can be stored in an airtight container for up to 48 hours before decorating.)


7. When you are ready to finish the cake, set it on a serving plate or board. To make the topping, melt* the chocolate gently, then stir in the butter until smooth. Spread over the sponge. Scatter the malted chocolate balls (cut in half, if you like) over the cake. Leave until set before cutting. The malted chocolate balls quickly soften when exposed to the air so the cake is at its best as soon as it has been decorated.
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