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Introduction


When I was twenty, just about to turn twenty-one, my mam passed away. Following some years of illness, the thing that I was wishing and praying wouldn’t happen, did. That day my life pretty much turned upside down, and I wasn’t quite sure what to do with myself. I muddled along for a while, doing all of those things you are supposed to do every day, showing my bravest face to the world. I busied myself with buying a house, and planning a wedding with my lovely man, Jay. Then, settled in our new home and married, I had time on my hands, no big project to occupy my brain and plenty of time to think.


I decided that I needed a hobby, something to keep me busy. I racked my brains for something to do and the thing that jumped out at me most from the list was baking. I had always enjoyed baking, especially since moving into my own house, but it was mostly reserved for special occasions. It seemed a shame not to bake more often, I mean there are so many cakes just begging to be tried. So I resolved to bake weekly.


Decision made, I then decided to take it a step further. I had started to read some wonderful blogs, mostly non-food-related at that time. I thought that maybe I should give this blogging lark a try. It would serve as a great tool for tracking my baking efforts and a quick reference guide for me in the future. Just like that I set myself up, hit post and my little blog was born.


Much to my surprise people started to follow my baking adventures. From the deepest, darkest corners of Ireland, and beyond, people were reading. Some even left comments for me. Knowing that eyes were watching with eager anticipation for the next treat from my kitchen, I felt obliged to bake regularly. I had a legitimate excuse to bake and eat cake: what a joy!


That is the path that led me to where I am today – typing and baking and illustrating this book. What a wonderful, sugary sweet journey it has been.


Food is an integral part of our lives and is a deep force in everything that we do. Not only does it sustain and fuel the body, it nourishes the heart and mind too. Evoking memories to cosset and swaddle, cake won’t heal a broken heart, but it certainly helps.


www.likemamusedtobake.com
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Baking Tips






	The most important thing when it comes to achieving good results with baking is to get to know your oven. No two ovens are the same, even if they are the same make and model. Understanding how your own oven works means you can adjust temperatures or timings slightly to achieve the best results.


	Read recipes from start to finish before you start – if you don’t you will forget an ingredient or miss out a step.


	Buy the best quality ingredients that you can afford. This doesn’t necessarily mean the most expensive on the market, just the best that fall within your budget.


	Don’t be afraid to cheat every now and then. If you don’t have time to make your own custard or pastry etc., go to the shop and buy some. Putting yourself under pressure will end in tears, trust me.


	Invest in digital scales. They are not too expensive and their accuracy gives better results.


	I like to use unsalted butter in my baking, it eliminates the risk of a salty taste. If you can’t get this, simply use salted butter but omit any extra salt required in the ingredients.


	While we are on the subject of butter, it is usually best to use butter that has softened. It is easier to work with and gives a lighter texture to the finished bake. There are exceptions to this rule, like pastry, which require cold butter straight from the fridge.


	When melting chocolate I favour a bowl sitting over a pot of gently simmering water as opposed to the microwave. It’s very easy to burn it in the microwave. Also, don’t allow the bowl to come into contact with the water as the chocolate may turn grainy.


	In a lot of the chocolate recipes throughout the book I specify 70% cocoa solids. This is a personal preference, so if you prefer a slightly sweeter chocolate simply use chocolate with a lower cocoa solids percentage. You could also substitute some of the plain chocolate with milk chocolate if you wish.


	Some recipes require cream to be brought to scalding point. This means heating the cream to just before the point where it starts to boil. As soon as you see the first tiny bubbles on the surface remove the cream from the heat.


	When boiling sugar, as in fudge, toffee and honeycomb recipes, be sure to use a heavy-based saucepan to avoid burning the sugar onto the base of the pan.
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CAKES AND BAKES


Chocolate


Sandwich Cake











This cake is probably the oldest baking memory I have of my mam. If I close my eyes I can still taste this cake, it was my favourite. I remember her making it on a few occasions and then she stopped. I don’t know why and I kept meaning to ask her to make it again, but I never quite got around to it. It was such a huge treat to have chocolate cake on a weekday back then. Treats were usually reserved for the weekend – Sundays to be precise – so to smell this baking in the kitchen on a Tuesday was really special. I don’t have my mam’s recipe for this, unfortunately, so I had to come up with one myself. This is pretty close to it; in fact I think it’s a slight improvement on the original. Shhhhh! Don’t tell anyone I said that.


Ingredients


175g unsalted butter, softened


175g caster sugar


3 large eggs


2 tbsp cocoa powder


225g plain flour


1 tsp baking powder


2 tbsp milk


Cocoa powder for dusting


For the butter-cream filling:


125g unsalted butter, softened


250g icing sugar


30g plain chocolate (70% cocoa solids), melted


2 tbsp milk


Method




	Preheat the oven to 170°C/325°F/Gas Mark 3. Grease the base and sides of an 8in/18cm round cake tin and line the base with a piece of parchment paper.


	Cream the butter in a mixing bowl using an electric hand-held whisk/stand-alone mixer. Add the sugar and cream the mixture for a further minute.


	Add the eggs one by one, beating continuously. Add the cocoa powder and beat lightly to combine.


	Sieve the flour and baking powder into the mixture and fold to combine, then fold in the milk.


	Place the mixture into the prepared tin and bake in the preheated oven for 55–65 minutes. When a skewer inserted into the middle comes out clean, the cake is ready.


	To make the butter-cream filling, cream the butter and sugar together for 5 minutes.


	Add the melted chocolate and milk, and fold through.


	Once the cake has cooled cut it in half and spread the bottom half with the butter-cream filling. Put the top half back in place and dust lightly with cocoa powder.
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Coconut


Cake











I’m not sure who in the family requested this, but I do have a vague recollection of coconut cake making an appearance in the house when I was growing up. It was nothing fancy really: a light sponge peppered with coconut pieces, and possibly a butter-cream filling. I’ve always enjoyed the sweetness of coconut and so this was a welcome treat when it made an appearance. The recipe below is what I think a coconut cake should be. It is a moist sponge with a couple of added ingredients that hint further at its Caribbean origins. I also give it a punchy glaze to balance out the sweetness.


Ingredients


3 large eggs


175g caster sugar


175ml rapeseed oil


100ml coconut milk


2 tbsp rum


250g self-raising flour


1½ tsp baking powder


50g desiccated coconut


Zest of 1 lime


For the icing:


10 tbsp icing sugar


Juice of 1 lime


Method




	Preheat the oven to 170°C/325°F/Gas Mark 3. Line a 2lb/900g loaf tin with parchment paper.


	Break the eggs into a large bowl and add the caster sugar. Using an electric hand-held whisk/stand-alone mixer, beat them together for about 5 minutes, until pale and fluffy.


	Add the rapeseed oil, coconut milk and rum, and beat until the mixture has thickened slightly.


	Sieve the flour and baking powder into the wet mixture and carefully fold through.


	Now add in the desiccated coconut and lime zest and gently fold these through.


	Transfer the mixture into the prepared loaf tin and place in the oven for 55–60 minutes. To check it is done insert a skewer into the centre of the cake – if it comes out clean it’s ready. Allow to cool in the tin for 10 minutes before removing and allowing to cool completely on a wire rack.


	To make the icing, place the icing sugar into a small bowl and add the lime juice. Stir it all together until it is nice and smooth. If you find the mixture is too runny just add some more icing sugar a little at a time until it is a consistency that you like. If it is too thick add some water a teaspoon at a time. I like my icing to be a little on the thick side so that it sits in a nice layer on top of the cake, but feel free to go for a runnier icing that will dribble down the sides of the cake.





MAM SAYS:


If you are stuck for a use for the remainder of the coconut milk, place it in the fridge for a few hours, where some of it will solidify. Drain any excess liquid from it and then whip it up just like you would cream, and serve a nice dollop with a slice of the cake.
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Madeira


Cake











Everyone should know how to make a Madeira cake. It’s a quick and easy cake to mix up, but it’s also really versatile. Serve it plain as the perfect cup-of-tea cake, add some grated lemon zest, bake in a lined bun tin for fairy cakes, add some cocoa powder, or top it with some icing. I think you get the idea.


Ingredients


175g unsalted butter, softened


175g caster sugar


3 large eggs


1 tsp vanilla extract


200g plain flour


25g cornflour


1 tsp baking powder


Method




	Preheat the oven to 180°C/350°F/Gas Mark 4. Line a 2lb/900g loaf tin with parchment paper.


	In a large bowl, cream together the butter and sugar for 3 or 4 minutes, using an electric hand-held whisk/stand-alone mixer.


	Add the eggs, one by one, beating after each addition and adding the vanilla extract with the last one. The mixture may split or curdle as you add the eggs but don’t worry about this – once you add the flour it will come back together. If you want to prevent this, though, you can mix in a tablespoon or two of flour prior to the last egg.


	Sift the flour, cornflour and baking powder into the buttery mix and fold through.


	Transfer the batter to the prepared tin and bake in the preheated oven for 55–60 minutes or until golden brown and a skewer inserted into the centre of the cake comes out clean.


	Allow to cool in the tin for 15 minutes before transferring to a wire rack to cool completely.
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Carrot


Cake











I would often buy a carrot cake for my dad from the Temple Bar Farmers’ Market, and Jay is partial to ordering a slice every now and then. He would try to coax me into trying a bit but I was having none of it. I’d stick with my chocolate cake thank you very much! Eventually, though, I gave in, and do you know what? It wasn’t all that bad. I might have actually enjoyed it. And sure with all of those carrots in there it’s practically a health food, right? One of your five a day, like!


Ingredients


250ml rapeseed oil (+ extra for oiling the tins)


4 large eggs, lightly beaten


250g soft dark brown sugar


200g carrots, peeled and grated


Zest of 1 orange


1 tsp vanilla extract


250g self-raising flour


1 tsp bicarbonate of soda


1 tsp ground ginger


Pinch of salt


For the cream-cheese icing:


400g full fat cream cheese


2 tbsp honey


1 tbsp orange juice


1 tsp ground ginger


Method




	Preheat the oven to 180°C/350°F/Gas Mark 4. Prepare two 20cm/8in sandwich tins by brushing with some rapeseed oil and lining the base of each with a layer of parchment paper.


	Pop the oil, eggs, sugar, carrots, orange zest and vanilla extract into a large bowl and mix together with a wooden spoon.


	Add the flour, bicarbonate of soda, ground ginger and salt to another bowl and give them all a little mix together.


	Sieve the dry ingredients into the carrot mixture and give it all a gentle stir until it is mixed evenly but is still runny.


	Pour into the prepared baking tins and place in the preheated oven for 30 minutes. The cakes are done when a skewer inserted into the centre comes out clean.


	Remove the cakes from the oven and allow to cool in the tins for about 15 minutes before transferring to a wire rack to cool completely.


	To make the icing, simply mix together the cream cheese, honey, orange juice and ginger. If the consistency is a little too thick, add some milk, a tablespoon at a time, to thin it slightly.


	To assemble the cake place one of the sponges upside down on to your serving plate (this just makes it easier to spread the icing evenly on a flat surface). Spread half of the icing onto the top of this. Now place the second sponge, right side up, on top of the icing and spread the remaining icing on top of this. Decorate with walnuts or marzipan carrots if you wish.
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Gingerbread


Loaf











Jay likes a little sweet treat with his cup of tea at night. He will deny he has a sweet tooth or eats treats regularly, but the chocolate wrappers down the side of the sofa and the shrinking cakes in our house tell a different story. When we moved in together I would very often open the press to be greeted by the familiar red wrapper of one of his favourites, a ginger cake. Being the observant and dutiful wife that I am, I decided a home-made version would make for a much nicer treat and so I started to make this cake for him. His preference is a hefty slice in a bowl smothered in custard, but you could also top it with some icing if you prefer and enjoy it sans custard bath.


Ingredients


125g unsalted butter


125g dark brown sugar


125g golden syrup


125g treacle


150ml milk


1 large egg, beaten


225g self-raising flour


1 tsp bicarbonate of soda


2 tsp ground ginger


1 tsp mixed spice


Pinch of salt


For the ginger syrup:


80g caster sugar


5cm piece fresh root ginger, peeled and grated


75ml water


Method




	Preheat the oven to 180°C/350°F/Gas Mark 4. Line a 2lb/900g loaf tin with parchment paper.


	Melt the butter with the sugar, golden syrup, treacle and milk in a saucepan set over a medium heat. Remove the mixture from the heat and allow to cool a little. Add the beaten egg and mix to combine.


	Sift the flour, bicarbonate of soda, spices and salt into a large bowl. Fold in the butter mixture until smooth.


	Pour into the prepared loaf tin – the mixture will be quite liquid – and bake in the preheated oven for 50–60 minutes or until risen and firm to the touch and a skewer inserted into the centre comes out clean.


	While the cake is in the oven prepare the ginger syrup by placing the sugar and ginger in a saucepan. Pour the water over and simmer for 10 minutes.


	Remove the cake from the oven and prick all over with a skewer, pour over the ginger syrup. Place the cake, still in its tin, onto a wire rack to cool completely before removing from the tin.
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Coffee


Cake



When I was younger my sister Pamela had to spend some time in hospital. Her recovery was a long and tough process, but once she was strong enough she would spend weekends at home with us. On those weekends a coffee cake could always be found in the kitchen; Mam made sure it was there for her.


Ingredients


4 large eggs


2 tbsp coffee essence


225g unsalted butter, softened


225g soft dark brown sugar


225g self-raising flour


1 tsp baking powder


For the icing:


50g unsalted butter, softened


175g icing sugar


2 tbsp milk


1 tbsp coffee essence


Method




	Preheat the oven to 180°C/350°F/Gas Mark 4. Grease the base and sides of two 20cm/8in sandwich tins and line the base of each with parchment paper.


	n a large bowl, beat the eggs and coffee essence using an electric hand-held whisk/stand-alone mixer until combined.


	Add the butter, sugar, self-raising flour and baking powder, and beat until they are evenly combined.


	Divide the mixture evenly between the two tins and bake in the preheated oven for 25 minutes until it has risen and the top of each cake springs back when pressed lightly. Remove from the oven and allow to cool in the tins for 15 minutes before turning out onto wire racks and leaving to cool completely.


	To make the icing, add the butter, icing sugar, milk and coffee essence to a large bowl and beat using an electric hand-held whisk/stand-alone mixer for 5 minutes until light and smooth.


	Place one cake onto a serving plate and spread the icing on the top of it, sit the second cake onto the icing and dust with some icing sugar.





MAM SAYS:


You can buy bottles of coffee essence from the baking aisle of most supermarkets. The most common brand is Irel – it has a red and green label.
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Boiled Fruit


Cake



The original recipe for this is scrawled on a scrap of paper and the instructions are sparse to say the least. It was obviously something that Mam had either seen on telly and quickly scribbled down, or tasted and jotted down the brief instructions of the baker. I have had a little play around with the original recipe and really like the results. It is a big hit with the fruit cake lovers in the family.


Ingredients


450g mixed dried fruit, e.g. raisins, sultanas and currants


225g unsalted butter


200g sugar


Zest of 1 orange


140ml water


280g plain flour


½ tsp ground ginger


½ tsp mixed spice
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