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Introduction


O is Britain’s brightest food magazine. More than just a collection of recipes, it’s about sharing the good stuff; cooking for family and friends, discovering great restaurants and enjoying weekends away. Upmarket and glossy, our recipe photography is the best in the market. In print and online at olivemagazine.com, we keep our audience up to date with new food trends and provide imaginative recipes for weeknights and weekends.


No matter the time of day or year, there is usually nothing a chocolatey biscuit or sticky lemon cake can’t cure. In 100 of the Very Best Cakes and Bakes, we put together a collection of our best cookie, cupcake, show-off cake and other bake recipes. Every recipe includes our trademark photography, so you know exactly what you are aiming for. From a simple sponge to a sloe gin layer cake, this is the only baking book you will need.


At O, we believe you can still bake at home even if you don’t have bags of time. Most of the recipes in this book can be made using easily accessible ingredients and equipment found in your kitchen. We think weekends are for more adventurous baking so we have also included some recipes that will take more time, but will be oh so worth it.


Notes and conversion tables


There are three categories of recipes throughout the O books.


 


Easy: Most of our recipes come under this category and are very simple to put together with easy-to-find ingredients.


A little effort: These recipes require either more time, shopping for harder-to-find ingredients or a little more complicated cooking techniques.


Tricky but worth it: We have offered a few recipes that fall under this category and require a higher level of skill and concentration. These recipes give readers an occasional challenge but the little extra effort is always well worth the reward.




•Recipe timings are based on the total amount of time needed to finish the recipe so includes both prep and cook time.


•Provenance matters to us. Where possible, we use free-range eggs and chickens, humanely reared meat, organic dairy products, sustainably caught fish, unrefined sugar and fairly traded ingredients.


•Nutritional information is provided for all recipes. Because olive recipes don’t always give exact quantities for ingredients such as oil and butter, nutritional quantities may not always be 100 per cent accurate. Analysis includes only the listed ingredients, not optional ingredients, such as salt, or any serving suggestions.


•Care should be taken when buying meat that you intend to eat raw or rare.


•Our recipes use large eggs, unless otherwise stated. Pregnant women, the elderly, babies and toddlers, and people who are unwell should avoid eating raw and partially cooked eggs.


•Vegetarians should always check the labels on shop-bought ingredients such as yogurt, cheese, pesto and curry sauces, to ensure they are suitable for vegetarian consumption.


•Unless otherwise specified, if oil is listed as an ingredient, any flavourless oil such as groundnut, vegetable or sunflower oil can be used.


 


















	Liquid measurements







	Metric


	Imperial


	Australian


	US







	25ml


	1fl oz


	 


	 







	60ml


	2fl oz


	¼ cup


	¼ cup







	75ml


	3fl oz


	 


	 







	100ml


	3½fl oz


	 


	 







	120ml


	4fl oz


	½ cup


	½ cup







	150ml


	5fl oz


	 


	 







	180ml


	6fl oz


	¾ cup


	¾ cup







	200ml


	7fl oz


	 


	 







	250ml


	9fl oz


	1 cup


	1 cup







	300ml


	10½fl oz


	1¼ cups


	1¼ cups







	350ml


	12½fl oz


	1½ cups


	1½ cups







	400ml


	14fl oz


	1¾ cups


	1¾ cups







	450ml


	16fl oz


	2 cups


	2 cups







	600ml


	1 pint


	2½ cups


	2½ cups







	750ml


	1¼ pints


	3 cups


	3 cups







	900ml


	1½ pints


	3½ cups


	3½ cups







	1 litre


	1¾ pints


	1 quart or 4 cups


	1 quart or 4 cups







	1.2 litres


	2 pints


	 


	 







	1.4 litres


	2½ pints


	 


	 







	1.5 litres


	2¾ pints


	 


	 







	1.7 litres


	3 pints


	 


	 







	2 litres


	3½ pints


	 


	 








 




















	Oven temperature guide







	 


	Electricity







	 


	°C


	°F


	(fan) °C


	Gas Mark







	Very cool


	110
120


	225
250


	90
100


	¼
½







	Cool


	140
150


	275
300


	120
130


	1
2







	Moderate


	160
170


	325
350


	140
160


	3
4½







	Moderately hot


	190
200


	375
400


	170
180


	5
6







	Hot


	220
230


	425
450


	200
210


	7
8







	Very hot


	240


	475


	220


	9
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Biscuits and tray bakes
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Double-dipped peanut biscuits


1 hour, plus setting | makes 24 | easy


 


These biscuits are perfect for lovers of peanut butter and chocolate combinations.


110g golden caster sugar


250g crunchy peanut butter


1 egg


100g dark chocolate, chopped


100g white chocolate, chopped


Heat the oven to 170°C/Fan 150°C/Gas 4½ and line a couple of baking sheets with non-stick baking paper. Mix the sugar with the peanut butter and egg until it is thoroughly combined.


Divide the mixture into 24 even balls and place them on the baking sheets, about 5cm apart. Press them down gently so that they are of a uniform thickness. Bake for 35 minutes, or until lightly golden – don’t over bake them or they’ll get too hard. Transfer them to a wire rack and leave to cool completely.


Melt the chocolate in two separate bowls – set a heatproof bowl over a pan of simmering water, making sure the base of the bowl does not touch the water, or pop it in the microwave. Dip a half of each cooled biscuit in the dark chocolate then set aside on a piece of baking paper and leave to set completely. Once cooled, dip each biscuit in the white chocolate halfway up the dark chocolate. Leave to set as before.




Per biscuit 132 kcals, protein 3.6g, carbohydrate 9.7g, fat 8.7g, saturated fat 3.2g, fibre 0.5g, salt 0.1g
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Pistachio and fig cookies


1 hour | makes about 40 cookies | easy


 


Think of these as a very sophisticated fig roll. These crumbly cookies keep really well in an airtight box for up to one week.


225g unsalted butter, softened


225g golden caster sugar


2 medium eggs


½ tsp vanilla extract


375g plain flour, plus extra for dusting


1 tsp baking powder


pinch of salt


150g pistachios, finely chopped


For the filling


200g ready-to-eat dried figs


juice and finely grated zest of 1 orange


1 tbsp clear honey


1 tbsp water


To make the filling, trim and discard the tough stalk from the figs and roughly chop the fruits. Put the figs in a pan with the orange juice and zest, honey and the water. Half cover the pan and set it over a low heat. Cook gently, stirring from time to time, until the figs are soft, adding more water if needed. Cool slightly then tip the mixture into a food processor and pulse briefly to break down any chunkier pieces.


To make the cookie dough, cream the butter and sugar until pale and light. Gradually beat in 1 whole egg and 1 egg yolk (keep the egg white, as you’ll need it later) until smooth and combined. Mix in the vanilla extract. Sift the flour, baking powder and salt into the bowl, add 50g of the chopped pistachios and mix again until the dough comes together into a ball. Turn the dough out onto the work surface, divide it into 2 balls and flatten each into a disc. Cover with cling film and chill for 1 hour or until firm.


Dust the work surface with plain flour, roll a disc at a time into a 40 × 30cm rectangle roughly 2–3mm thick, then trim the edges. Spread half of the fig mix over the surface of the dough and scatter with 25g of the pistachios. With a long side nearest to you, roll the dough up into a tight cylinder, encasing the fig and pistachio mixture as you do so. Make sure the roll is tight, even, and not filled with air pockets. Wrap the roll in cling film and chill either in the fridge for 1 hour or the freezer for 30 minutes, until firm.


Repeat with the remaining dough, figs and another 25g of the pistachios. Heat the oven to 180°C/Fan 160°C/Gas 4. Unwrap the dough and brush with the reserved egg white. Roll the logs in the remaining 50g of pistachios to coat, and cut each log into 1cm thick slices. Arrange on lined baking sheets, leaving plenty of space in between each cookie, and bake in batches for 20 minutes or until golden and crisp. Cool on wire racks.




Per cookie 132 kcals, protein 2.2g, carbohydrate 16g, fat 6.7g, saturated fat 3.2g, fibre 1.3g, salt 0.1g
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Soft-baked white chocolate and macadamia cookies


45 minutes | makes 30 large cookies | easy


 


Rich, buttery macadamia nuts make these cookies very indulgent.


225g unsalted butter, softened


200g light muscovado sugar


1 tsp vanilla extract


2 eggs, beaten


300g plain flour


1 tsp bicarbonate of soda


pinch of salt


75g dessicated coconut


250g white chocolate, chopped


150g macadamia nuts, chopped


Heat the oven to 180°C/Fan 160°C/Gas 4. Line two baking sheets with non-stick baking paper.


Cream the butter and sugar with an electric whisk until light and fluffy. Combine the vanilla and eggs and add them to the butter and sugar. Sift the flour, bicarbonate of soda and pinch of salt into the butter mix and fold in. Stir in the coconut, chocolate and nuts to evenly distribute them through the dough.


Drop rounded tablespoonfuls of the mixture onto the baking sheets, leaving about 4cm in between each cookie. Bake for about 10–15 minutes until golden brown, then leave to cool on the baking sheets – you might need to do this in batches. Once cool, store the cookies in an airtight box.




Per cookie 218 kcals, protein 2.7g carbohydrate 19.9g, fat 14.7g, saturated fat 6.9g, fibre 0.9g, salt 0.16g
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Cobnut and chocolate shortbreads


1 hour, plus drying | makes 12 | easy


 


Look out for cobnuts in mid-August when their short season starts. If you can’t find them, this recipe is equally delicious made with hazelnuts.


250g cobnuts or hazelnuts, shelled and peeled


250g unsalted butter


200g golden caster sugar


300g plain flour


1 tsp vanilla extract


200g dark chocolate, chopped


Heat the oven to 160°C/Fan 140°C/Gas 3. Toast the nuts in a dry frying pan until they start to smell roasted, then leave to cool. Once completely cold, grind the nuts until they are quite fine but not as fine as ground almonds. Beat the butter and sugar together, then work in the flour, ground nuts and vanilla extract.


Divide the mixture into 12 and roll each piece into a ball. Press each ball of dough onto a baking sheet lined with non-stick baking paper, spaced a little apart. Bake for 20 minutes or until golden, then leave to cool on the baking sheet.


Melt the chocolate in a microwave or in a heatproof bowl set over a pan of simmering water, making sure the base of the bowl does not touch the water. Dip half of each cooled biscuit into the chocolate and leave to dry on a sheet of baking paper.




Per biscuit 545 kcals, protein 7.2g, carbohydrate 43.8g, fat 36.8g, saturated fat 15.4g, fibre 4.2g, salt 0g
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Black and white pinwheel cookies


1 hour | makes about 40 cookies | easy


 


These cookies are delicious by themselves or served with ice cream or chocolate mousse. You can even make extra and keep them in the freezer.


200g unsalted butter, at room temperature


150g golden caster sugar


2 tsp vanilla extract


1 egg


300g plain flour, sifted


25g cocoa powder


Cream the butter and sugar using an electric mixer or a hand-held electric beater. Beat in the vanilla and egg, then add the flour. Beat until smooth then remove half the mixture and transfer it to another bowl. Beat the cocoa into half of the mixture. Shape both dough portions into rough oblongs then wrap in cling film and chill for 30 minutes until firm.


Roll out each lump of dough to a thickness of a £1 coin, trying to keep the oblong shape. Put the chocolate dough on top of the white dough and trim the edges to neaten. Roll up the two together, lengthways like a Swiss roll, then wrap in cling film and chill for 45 minutes.


Heat the oven to 180°C/Fan 160°C/Gas 4. Slice the dough into discs as thinly as you can, put them on a baking sheet lined with non-stick baking paper, spaced about 5cm apart, and cook for 15 minutes. Cool on wire racks.




Per cookie 83 kcals, protein 0.9g, carbohydrate 10.3g, fat 4.6g, saturated fat 2.7g, fibre 0.3g, salt 0.01g
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Chocolate cherry cookies


30 minutes, plus chilling | makes 25 cookies | easy


 


These cookies are inspired by the Australian Cherry Ripe chocolate bar – chewy coconut and glacé cherries covered in dark chocolate. Here you’ll find the same flavours, just in cookie form.


225g dark chocolate, chopped


125g unsalted butter, softened


200g soft light brown sugar


2 eggs, beaten


1 tsp vanilla extract


150g plain flour


2 tsp baking powder


pinch of salt


100g desiccated coconut


150g natural coloured glacé cherries, washed, dried and chopped


2 tbsp whole milk


6 tbsp icing sugar


Melt the chocolate in a heatproof bowl set over a pan of simmering water, making sure the base of the bowl does not touch the water, or in the microwave.


Cream the butter and soft light brown sugar together in a large mixing bowl until pale and light. Gradually add the beaten eggs, mixing well in between each addition, and then add the vanilla extract. Stir in the melted chocolate and mix until smooth. Sift the flour, baking powder and a pinch of salt over the mixture. Stir in the coconut, cherries and milk to evenly combine. Cover the bowl and chill for 2 hours or until firm.


Heat the oven to 180°C/Fan 160°C/Gas 4. Line two baking sheets with non-stick baking paper and tip the icing sugar into a bowl.


Scoop a heaped teaspoon of the cookie dough into the palm of your hand and roll it into a smooth ball roughly the size of a small walnut. Roll the cookie in the icing sugar to coat it thickly and put it on the baking sheet. Repeat with the remaining cookie dough, keeping the cookies spaced well apart. Bake in batches on the middle shelf of the oven for about 12 minutes until the tops are firm but not crisp. Leave the cookies to cool on the baking sheets.




Per cookie 191 kcals, protein 2g, carbohydrate 25g, fat 10g, saturated fat 6g, fibre 1g, salt 0.2g
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Pistachio and passion fruit yo-yos


1 hour, plus cooling | makes 20 biscuits | easy


 


These melt-in-the-mouth little sandwiched biscuits are a classic Australian tea-time bake. Pistachio and passion fruit make a sweet and welcome summertime treat.


175g unsalted butter, softened


75g icing sugar, sifted


2 tbsp passion fruit juice, sieved


225g plain flour


½ tsp baking powder


50g cornflour


pinch of salt


25g unshelled unsalted pistachios, finely chopped


For the filling


100g white chocolate, chopped


75g unsalted butter, softened


150g icing sugar


2 passion fruit


Heat the oven to 160°C/Fan 140°C/Gas 3 and line 2 baking sheets with non-stick baking paper.


Make the cookies first. Cream the butter and icing sugar with electric beaters until very pale and light. Add the passion fruit juice and mix well. Sift the plain flour, baking powder, cornflour and a pinch of salt into the bowl, add the chopped pistachios and mix well. You will find it easier to use your hands to bring the dough together into a smooth, neat ball.


Break off large, cherry-sized nuggets of dough, roll them into smooth balls and arrange them on the prepared baking sheets. You should have 40 even-sized balls. Firmly press the tines of a fork into the top of each cookie to flatten them slightly and bake the cookies on the middle shelf of the oven for about 12–14 minutes until pale golden brown. Leave to cool on the baking sheet.


To make the filling, melt the chocolate in a heatproof bowl set over a pan of simmering water, making sure the base of the bowl does not touch the water, or in the microwave. Stir until smooth and leave to cool slightly.


Cream the butter and icing sugar until smooth, pale and light. Add the passion fruit and melted white chocolate and beat until smooth and spreadable. Spread the underside of half of the yo-yo cookies with a teaspoon of filling and sandwich with the remaining cookies.




Per biscuit 209 kcals, protein 1.8g, carbohydrates 23.8g, fat 12g, saturated fat 7.2g, fibre 0.7g, salt 0.1g
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Chocolate and jasmine tea kisses


1 hour | makes 14 | easy


 


These little cakes make a beautiful tea-time treat or afternoon snack. The half-dipped chocolate feels indulgent but does not overpower the delicate, aromatic flavour of the jasmine tea.


250g butter, very soft


50g icing sugar


250g plain flour


50g custard powder


1 tsp jasmine tea leaves, finely crushed


For the jasmine filling


1 jasmine tea bag


2 tbsp boiling water


100g butter


200g icing sugar


50g 72% dark chocolate, melted


50g good-quality milk chocolate, melted


Heat the oven to 190°C/Fan 170°C/Gas 5. Line one or two baking sheets with non-stick baking paper. Put the butter, sugar, flour, custard powder and tea leaves in a processor and whizz to a soft dough.


Spoon the dough into a piping bag fitted with a round nozzle. Pipe 28 small round biscuits on the baking sheets and press down on each with a wet finger to get rid of any peaks. Bake for 15–20 minutes or until firm to the touch. Leave to cool completely.


For the filling, put the tea bag in a small jug and pour over 2 tablespoons of boiling water. Leave to steep for 10 minutes. Meanwhile, beat the butter and sugar together until light and creamy. Squeeze out the teabag to get the maximum flavour of the tea, then pour the water into the butter and sugar and beat to combine.


Sandwich two biscuits together with a little of the filling. Mix the two melted chocolates together then dip half of each biscuit sandwich in the chocolate and leave to set on a sheet of baking paper. Repeat with all the biscuits.




Per biscuit 369 kcals, protein 2.3g, carbohydrate 37g, fat 23.3g, saturated fat 14.5g, fibre 1.1g, salt 0.4g
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Blackberry ripple ice cream sandwiches


40 minutes, plus freezing | makes 12 | easy


 


The coolest, most irresistible ice cream sandwiches in existence. They’re surprisingly quick to make and the ice cream requires no churning whatsoever!


125g butter


100g light muscovado sugar


3 tbsp golden syrup


300g plain flour


1 tsp bicarbonate of soda


2 tsp ground ginger


For the no-churn ice cream


200g blackberries


2 tbsp caster sugar


600ml double cream


200ml condensed milk


1 tsp vanilla extract


Heat the oven to 200°C/Fan 180°C/Gas 6. To make the gingerbread, melt the butter, sugar and syrup in a pan. Put the flour, bicarb and ginger in a bowl and gradually mix in the melted ingredients to make a dough.


Divide the dough in half, then roll each piece out in between two sheets of baking paper to approximately 5mm thick. Put the pieces on separate baking sheets lined with non-stick baking paper and bake for 10–12 minutes, then take out and cool a little.
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