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How to use this ebook





Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.
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Introduction


When you crave something sweet but you’ve no time to bake, treat yourself to a mug cake, the latest craze in quick cooking. Mixed, baked, and eaten from the same mug, they’re ready to eat in a matter of minutes. The ingredients are minimal, there are no special pans required, and no wasteful leftovers that tempt you to eat more than you need.





Mug cakes will be appreciated by people of all ages, but they have particular appeal to students and teenagers who can whip up a quick treat that will sustain them for hours. Kids love them as well and it’s a great way to get children involved in cooking without the hazards of hot ovens and pans to impede their fun.





Once you’ve made a few of the recipes in this book, why not try creating your own flavor combinations? Mug cakes don’t require very many ingredients, so there’s little waste if you don’t get it right first time.



CHOOSING A MUG


Before you begin you need to check that the mug you choose is suitable to be used in the microwave. A mug that gets intensely hot before the heat has got to the cake mixture will not cook the cake and may damage the mug. To check that the mug is suitable, fill it with cold water and microwave on full power for 30 seconds. If the mug remains cool but the water has started to heat up, it’s probably suitable and you can heat it for a little longer to check that the water gets really hot. If the mug has heated up but the water is still cold or blood heat, the mug won’t give good results. Be aware that mugs with metallic edging or decoration usually can’t be microwaved.






The recipes in this book use two different mug sizes: 7 fl oz (200 ml) and 12 fl oz (350 ml). The smaller size is good for kids’ cakes and richer mixtures. You can use the larger mug for any cake but don’t be tempted to use the smaller one in place of the larger one as the mixture is likely to spill over the top and down the side of the mug.






The shape of the mug doesn’t really matter, but a sponge cake that will be turned out and sandwiched with filling, such as a Mini Victoria Sponge Cake, looks best if the base of the mug is flat, while a pudding-style cake, such as Sticky Syrup Pudding, will look better if the base of the mug is rounded, so that the cake has a domed top when turned out.



COOKING TIMES



Microwave cooking times will vary slightly depending on the wattage of the microwave. This can be anything between 600 and 1200 watts. The recipes in this book are designed for a microwave of average wattage, so if your microwave is less powerful then you might need to extend the cooking time fractionally; if higher then slightly reduce the cooking time. Some microwaves don’t have an accurate minute timer so you may find it easier to use the stopwatch on your cell phone or a kitchen timer.
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