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      introduction

       

      
      introduction

      Baking continues to maintain its appeal as a thoroughly rewarding form of cooking, and there are plenty of reasons why baking
         ‘mini’ cakes has a particular appeal. We don’t always want a great hunk of chocolate sponge or fruit pie but a small ‘taster’
         portion of a sweet morsel that’s packed with flavour and is reassuringly and comfortingly sweet Some of the cakes such as
         the muffins and simple cupcakes are quick to make, ideal for a family treat at any time of day, while others are more time
         consuming and best made for a special occasion. Because of their size, some of the bakes are intentionally richer and more
         flavour intensive than larger cakes, perfect for passing round after a special supper or at the end of a drinks and nibbles
         party. A selection of several mini cakes in contrasting flavours and textures makes a stunning display that’ll attract plenty
         of appreciative tasters for this sort of entertaining. Manageable little morsels that are so easy to just pop in the mouth!
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      equipment

      
      A glance around any large cook shop will reveal a huge variety of equipment specially designed for baking mini cakes in all
         shapes and sizes. Very little of this equipment is essential for most of the recipes in this book, although you might be interested
         in collecting a small stash of utensils, tins and other gadgets that will make baking easier and help achieve professional-looking
         results.
      

      
      mini cupcake & muffin tins

      These vary in tray size and capacity and are available in metal or silicone. They’re ideal for
         making small tartlets or for lining with mini paper muffin or cupcake cases.
      

      
      madeleine tins

      
      Shell shaped to create delicate Madeleine sponges, these sectioned tins are available in metal or silicone. The madeleine
         sponge mixture can also be cooked in mini bun tins.
      

      
      mini loaf tins

      
      Ideal for small sponge- or bread-based recipes, these little loaves always look impressive. If you only have a few of the
         tins you’ll need to bake the cakes in batches, or use a sectioned silicone loaf tray.
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      loose-based baking tins

      Some of the recipes are baked in small square, loose-based tins. Regular, deep loose-based cake tins
         can be used although shallow square tart tins, usually about 3 cm (1¼ inches) deep are easier to manage.
      

      
      dariole, brioche and tartlet tins

      With a base diameter of about 3 cm (1¼ inches) these are perfect for mini cakes. They’re
         usually sold individually and can be expensive if buying plenty, but you can always bake in batches as they’re so quick to
         cook. If buying tartlet tins, loose-based ones are easier to use as you can push the tartlet cases out of the tins from underneath
         without damaging the delicate pastry.
      

      
      paper cake cases

      
      There are so many different sizes of cake cases in a feast of striking colours. For mini

      
      cakes choose ones with a base measurement of 3–4cm (1¼–1¾ inches), which is considerably smaller than a regular cupcake case.
         You’ll need to use a bun or mini muffin tray with similar-sized sections as the paper alone isn’t enough to support the filling.
      

      
      mini silicone muffin cases

      
      Brightly coloured or pastel-shaded silicone mini muffin or cupcake cases are increasingly popular. You have a reusable supply
         at hand and you don’t need a sectioned tin for cooking as they sit on a regular baking sheet. (See using silicone mini muffin
         cases below.)
      

      
      piping bags

      
      Reusable nylon piping bags, available from specialist cake-decorating shops or cook shops, can be fitted with a star or plain
         metal or plastic piping nozzle for piping, then washed and thoroughly dried before storing. They’re ideal for piping large
         swirls of cream or frosting for decorating, or for piping meringues neatly before baking. Large disposable polythene bags
         are also useful for piping large amounts and the ends of the bags are snipped off to accommodate the nozzles. For piping decorations
         such as melted chocolate a paper piping bag is ideal.
      

      
      piping nozzles

      
      The recipes in this book use plain and star nozzles with a tip measurement of about 1 cm (½ inch) in diameter for piping meringues, biscuit dough, creams and frostings. They’re available in metal and
         plastic: metal ones give a better finish.
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      hand-held electric whisks

      
      These are perfect for mixing smaller quantities of sponge, cream and icings and are a useful tool. Mixing can also be done
         by handusing a balloon whisk although it’ll require a little more effort to achieve the right consistency.
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      biscuit cutters

      
      Several recipes require small cutters, usually round or heart shaped and between about 3 and 6 cm (1¼ and 2½ inches) in diameter.
         There are many other cutter shapes available and you can easily adapt biscuit designs to make them seasonal, for example spring
         flowers, Christmas stocking, etc.
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      using silicone muffin cases

      
      Arrange silicone cases on a baking sheet, spacing them slightly apart and fill as you would a paper case. After baking leave
         the cakes to cool in the cases, or, if you want to remove them for serving, allow to cool for 2–5 minutes and then lift the
         cakes out onto a wire rack to cool. The cases are dishwasher-proof but are likely to fly around during the cycle as they’re
         so light. You’ll probably find it easier to wash them by hand. After washing it’s easiest to let them drain and dry thoroughly,
         upturned, on a tea towel so they’re thoroughly dry before stacking and storing.
      

      
      making & using a paper piping bag

      
      Cut out a 25 cm (10 inch) square of greaseproof paper. Fold it diagonally in half. Cut the paper in half, just to one side
         of the folded line. Holding one piece with the long edge away from you, curl the right-hand point over to meet the centre point,
         making a cone shape. Bring the left-hand point over the cone so the three points meet. Fold the points over several times
         to secure the cone. Snip off the tip and insert a piping nozzle, if using. Half fill the bag and fold over the ends to secure.
         If using the bag without a piping nozzle, fill the bag and fold over the open end to secure as above and then snip off the
         merest tip with scissors. Test how thickly the filling flows from the bag and snip off a little more from the bag if you want
         to pipe thicker lines.
      

      
      cake-making methods

      
      There are different processes used to make various types of cakes from sponges to meringues. These guidelines will help:
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      mixing sponges

      
      Most of the sponge cakes in the book are made using the ‘all in one’ method in which all the ingredients are simple whisked
         together before adding any additional ingredients like nuts, chocolate or dried fruit. Soften the butter in the mixing bowl
         first (see page 14) and then simply beat all the ingredients together. This usually takes between 1 and 2 minutes and the
         consistency of the beaten ingredients will become paler in colour and develop a soft, creamy consistency.
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      making muffins

      
      Muffins are made by folding the wet ingredients such as eggs, milk, yogurt and melted butter into the dry ones, which you’ve
         already combined in a bowl. Once the wet ingredients are added, use a large metal spoon and gently stir the ingredients together. Mix until they’re only just combined
         so traces of flour are still visible. Overbeating will produce tough results.
      

      
      
         
      making meringues

      
      Use thoroughly clean, dry equipment for making meringues as any grease will prevent the egg whites from peaking. Whisk the
         egg whites until stiff so that they form firm peaks when the whisk is lifted from the bowl. Add a tablespoonful of the sugar
         and whisk for about 10 seconds before adding another tablespoonful of sugar. Repeat until all the sugar has been incorporated.
         The meringue should be stiff and glossy. If the sugar is added too quickly the sugar syrup will seep out during baking.
      

      [image: image]

      
      shaping scones

      
      The easiest mistake to make when shaping scones is to roll the dough too thinly so they’re flat and biscuity. The dough once
         mixed should be soft but not sticky and unmanageable. Tip it onto a lightly floured surface and roll out thickly. Where as
         regular scone dough is rolled to about 2.5 cm (1 inch) thickness, mini scones are rolled slightly thinner to about 1.5 cm
         (¾ inch) therefore, as smaller shapes are cut and the baking time will be shorter.
      

      
      using filo pastry

      
      Filo pastry dries out very quickly so always keep any sheets you are not using wrapped in clingfilm or coverered with a damp
         cloth to stop it turning brittle and flaky. You don’t need to grease tins before lining with filo pastry but you do need to
         brush each layer with butter or oil so the baked pastries are moist and sufficiently flavoured.
      

      
      baking & decorating techniques

      
      Here are a few simple guidelines for queries that you might have related to baking and decorating, particularly if you’re
         a first-timer.
      

      
      softening butter

      
      Unless the weather is very hot or the kitchen is really warm, butter is still slightly too firm to use even if it’s been out
         of the fridge a while. For sponge-based cakes and buttercream, cut the measured butter into small pieces and soften in the
         microwave. Use medium power and heat in short bursts until the butter is soft enough to be pushed into with your finger. Take care not
         to leave it too long or it’ll melt completely.
      

      
      melting chocolate

      
      There are three ways of melting chocolate to use for decorating cakes or adding to other ingredients for icings and cake mixes.
         To melt on the hob, chop the chocolate into small pieces and put in a heatproof bowl. Rest the bowl over a pan of very gently simmering water,
         making sure the base of the bowl doesn’t come in contact with the water. Once the chocolate starts to melt, turn off the heat
         and leave until completely melted, stirring once or twice until no lumps remain. Don’t let any water get into the bowl, for
         example steam from the pan, or the chocolate will solidify and cannot be melted again. To melt in the microwave, chop the chocolate into small pieces and put in a heatproof bowl. Melt the chocolate in one-minute spurts, checking frequently. Take care, particularly
         when melting white or milk chocolate as they have a higher fat and sugar content and are more likely to scorch.
      

      To melt in the oven, chop the chocolate into small pieces and put in a small ovenproof dish or bowl. Put in the switched off oven after baking
         and leave until melted.
      

      Sometimes chocolate is melted with other ingredients such as butter, syrup or milk. Check more frequently as the melting time
         will usually be quicker.
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      lining tins

      
      Sponge-based cakes and traybakes usually require greaseproof or nonstick baking paper lined tins. Brush the tin with melted
         butter first, then cut a length of paper that is long enough to cover the base of the tin and come up two sides. Press into
         position. Cut two further rectangles to line the ends of the tin. Grease the paper so the cake mixture is not prevented from
         rising by sticking to the paper.
      

      
      filling paper or silicone cases

      
      Cake mixtures rise as they bake so don’t overfill the cases or the mixture will spill over the sides during baking. Unless
         a recipe states otherwise fill the cases with sponge mixture so they’re no more than two-thirds full. If you have excess mixture,
         bake a second batch to save wastage. If baking muffins you can pile the mixture up a little more in the centre.
      

      
      
      baking blind

      
      Pastry tartlet cases are usually baked ‘blind’ before filling so the pastry is partially cooked and crisped up before the
         filling is added. Once you’ve lined the cases with pastry, cut circles of greaseproof or nonstick baking paper about 5 cm
         (2 inches) larger than the cases and push down into the cases. Fill with baking beans (available from cook shops) or with
         a dry ingredient such as lentils or beans that you can label and reuse for this purpose. After the pastry is baked, lift out
         the paper and beans. The pastry is then usually baked for a further few minutes before filling.
      

      
      whipping cream

      
      It’s very easy to over whip double cream for use as a filling or decoration whether used alone or flavoured with other ingredients.
         It’s flavour becomes less creamy and the texture grainy. Use a hand-held electric whisk or balloon whisk and beat the cream
         until it only just starts to hold its shape. Bear in mind that the cream will continue to thicken up even as you spread it
         or transfer it to a piping bag.
      

      
      storing cakes and mini bakes

      
      Most mini cakes, biscuits and pastries are best served freshly baked. However, if you want to make them ahead, they can be
         stored in an airtight container for up to 24 hours before serving. Sponge-based cakes can be frozen and thawed completely
         before decorating. Muffins and scones are always best served freshly baked, even still slightly warm from the oven. Alternatively, make them ahead and freeze for reheating in the oven to revive their freshly baked texture
         and flavour. Crisp meringues and macaroons have a longer storage life. Undecorated they will store for several days before
         sandwiching with fillings or whipped cream.
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      royal icing

      
      Made with royal icing sugar, which is superfine, and does not clog, so is suitable for more elaborate decoration work. For
         1 quantity to use in the recipes, beat 200g (7oz) royal icing sugar in a bowl with 1 egg white to make icing with a softly
         peaking consistency.
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      cupcakes

   













      

            lemon & limoncello cupcakes


      

      Makes 16


      

      Preparation time 20 minutes, plus cooling


      

      Cooking time 12 minutes


      

      65 g (2½ oz) lightly salted butter, softened

      


      

      65 g (2½ oz) caster sugar


      

      65 g (2½ oz) self-raising flour


      

      finely grated rind of 1 lemon, plus 1 tablespoon of the juice

      


      

      1 egg


      

      3 tablespoons limoncello liqueur


      

      Icing


      

      5 tablespoons lemon curd


      

      75 g (3 oz) unsalted butter, softened

      


      

      50 g (2 oz) icing sugar, plus extra for dusting

      


      

      Place 16 mini silicone muffin cases on a baking sheet.

      


      

      Put the butter, sugar, flour, lemon rind and egg in a bowl and beat with a hand-held electric whisk until light and creamy. Divide

         among the cases.

      


      

      Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 10–12 minutes until risen and just firm. Leave in the cases for 2 minutes,

         then transfer to a wire rack to cool. Drizzle 2 tablespoons of the limoncello over the cakes and leave to cool completely.

      


      

      Reserve 2 tablespoons of the lemon curd and spread the remainder over the cakes with a palette knife.

      


      

      Make the icing by putting the unsalted butter, icing sugar, reserved limoncello, reserved lemon curd and the lemon juice in a

         bowl and beating well until smooth and creamy. Place in a piping bag fitted with a star nozzle and pipe swirls on top of each

         cake. Serve lightly dusted with icing sugar.

      


      

      For rhubarb & orange cupcakes, make the sponge as above, using the finely grated rind of ½ orange instead of lemon. Divide among the cases. Cut 100 g (3½

         oz) rhubarb into very thin diagonal slices and toss with 4 teaspoons caster sugar and a good pinch of ground ginger. Pile

         on top of the sponge bases and scatter with 2 tablespoons crushed flaked almonds. Bake as above and serve dusted with icing

         sugar.
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            very chocolatey muffins


      

      Makes 16


      

      Preparation time 10 minutes


      

      Cooking time 15 minutes


      

      100 g (3½ oz) self-raising flour


      

      25 g (1 oz) cocoa powder


      

      ½ teaspoon baking powder


      

      50 g (2 oz) light muscovado sugar


      

      100 g (3½ oz) milk chocolate, chopped

      


      

      1 egg


      

      5 tablespoons milk


      

      50 g (2 oz) lightly salted butter, melted

      


      

      Place 16 mini silicone muffin cases on a baking sheet.

      


      

      Sift the flour, cocoa powder and baking powder into a bowl. Stir in the sugar and chopped chocolate.

      


      

      Beat the egg in a separate bowl and stir in the milk and melted butter. Add to the dry ingredients using a large metal spoon,

         stir the ingredients together until only just combined. Divide among the cases.

      


      

      Bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 15 minutes until risen and just firm. Serve warm or cold.

      


      

      For spiced pear muffins, sift 100 g (3½ oz) self-raising flour and ½ teaspoon ground mixed spice into a bowl and stir in 25 g (1 oz) oatmeal, ½ teaspoon

         baking powder and 50 g (2 oz) golden caster sugar. Peel, core and dice 1 ripe pear and add to the bowl with 25 g (1 oz) sultanas.

         Mix together the egg, milk and butter as above and add to the bowl. Divide among the cases and bake as above. Serve dusted

         with icing sugar.
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            blueberry friands


      

      Makes 16


      

      Preparation time 10 minutes


      

      Cooking time 15 minutes


      

      50 g (2 oz) lightly salted butter


      

      2 egg whites


      

      25 g (1 oz) plain flour


      

      75 g (3 oz) icing sugar, plus extra for dusting

      


      

      40 g (1½ oz) ground almonds


      

      ½ teaspoon almond extract


      

      50 g (2 oz) blueberries


      

      Place 16 mini silicone muffin cases on a baking sheet.

      


      

      Melt the butter and leave to cool. Whisk the egg whites in a thoroughly clean bowl until frothy but not turning white and peaking.

      


      

      Sift the flour and icing sugar into the bowl, then add the ground almonds. Stir the almond extract into the melted butter and

         add to the bowl. Using a large metal spoon, stir the ingredients gently together until combined. Divide among the cases so

         each is about three-quarters full and place several blueberries on top of each.

      


      

      Bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 12–15 minutes until risen and just firm to the touch. Leave in the cases

         for 5 minutes, then transfer to a wire rack to cool. Serve warm or cold dusted with icing sugar.

      


      

      For hazelnut & apricot friands, lightly toast 40 g (1½ oz) hazelnuts and grind in a food processor. Chop 50 g (2 oz) plump dried apricots into very small

         pieces. Prepare the cakes as above using the hazelnuts instead of the almonds, vanilla extract instead of the almond extract

         and placing a little pile of chopped apricots on the centres instead of the blueberries.
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            marsala raisin coffee muffins


      

      Makes 16


      

      Preparation time 15 minutes, plus soaking

      


      

      Cooking time 12 minutes


      

      50 g (2 oz) raisins


      

      4 tablespoons marsala


      

      1 teaspoon instant espresso coffee powder


      

      2 teaspoons boiling water


      

      125 g (4 oz) self-raising flour


      

      ½ teaspoon baking powder


      

      65 g (2½ oz) golden caster sugar


      

      125 g (4 oz) natural yogurt


      

      1 egg, beaten

      


      

      2 tablespoons vegetable oil


      

      Icing


      

      ½ teaspoon espresso coffee powder


      

      1½ teaspoons hot water


      

      40 g (1½ oz) icing sugar, sifted

      


      

      Put the raisins and marsala in a small saucepan and heat until hot but not boiling. Pour into a bowl and leave to stand for 2

         hours until the raisins have plumped up.

      


      

      Place 16 mini silicone muffin cases on a baking sheet.

      


      

      Mix the coffee powder with the measurement water. Sift the flour and baking powder into a bowl. Stir in the sugar.

      


      

      Mix together the yogurt, egg, oil and coffee mixture and stir in the raisins and any unabsorbed liquid. Add to the dry ingredients.

         Using a large metal spoon, stir the ingredients together until only just combined. Divide among the cases.

      


      

      Bake in a preheated oven, 200°C (400°F), Gas Mark 6, for about 12 minutes until risen and firm. Leave in the cases for 2 minutes,

         then transfer to a wire rack to cool.

      


      

      Make the icing by mixing the espresso coffee powder in a small bowl with the hot water until blended. Beat in the icing sugar

         and drizzle over the muffins.

      


      

      For mocha cream muffins, make the muffins as above, omitting the raisins and marsala and replacing them with 50 g (2 oz) chopped white chocolate and

         1 tablespoon cocoa powder. After baking, mix together 2 teaspoons caster sugar, ½ teaspoon ground cinnamon and ½ teaspoon

         cocoa powder and use to sprinkle generously over the muffins.
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