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• All spoon measurements are level unless otherwise specified.


• Both US cup sizes or imperial and metric measurements have been given. Use one set of measurements only and not a mixture of both.


• All eggs are US large (UK medium) unless otherwise stated. This book contains recipes made with raw eggs. It is prudent for more vulnerable people, such as pregnant and nursing mothers, babies and young children, invalids and the elderly, to avoid uncooked dishes made with eggs.


• Some of the recipes contain nuts and should not be consumed by anyone with a nut allergy.


• Ovens should be preheated to the specified temperatures. All ovens work slightly differently. We recommend using an oven thermometer and suggest you consult the maker’s handbook for any special instructions, particularly if you are cooking in a fan-assisted oven, as you will need to adjust temperatures according to manufacturer’s instructions.
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Introduction
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Why learn to bake? There are three great reasons—it’s lots of fun; you end up with delicious food to eat; and you create something special to share with your family and friends. What’s more, it is a skill that will make you popular all through your life because everyone loves home-baked food.


This book teaches you how to bake by guiding you through each stage of a recipe, showing you how to do everything from greasing a pan to testing if a loaf is baked. It is divided into four chapters: the first, Perfect Pastry, is all about working with pastry to make mouth-watering savory and sweet pastry recipes. In the second chapter, Sweet Treats, you learn how to make cakes, bars, desserts, and cookies all guaranteed to bring your friends running. The third chapter, Delicious Dough, is all about using dough to make buns and bread-based recipes. Finally, Savory Meals and Snacks teaches you how to make some family meal dishes—your parents will be more than happy when you start offering to cook these for supper!


Obviously, you must ask an adult before doing any baking because using knives, stoves, ovens, and electrical equipment can be dangerous. However, the more you learn, the safer it will become. To help you, we have also included a techniques section with more detail about everything you will need to know to cook up the recipes.


We have also graded each recipe with a grading of one, two, or three smiley faces—see below. Level one recipes are the easiest, level two recipes have more stages, and level three recipes are the longest and most difficult—it may be best to leave these for when you have become more of an expert cook.


So, wash your hands, tie on your apron, and start baking!
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Project levels


Level 1


These have only a few stages and require just a little adult help.
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Level 2


These include more stages, some difficult techniques, and require some adult help.
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Level 3


These are longer and require adult help for most of the stages.
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Kitchen safety—read this before you start cooking!


• Always wash your hands before you start cooking and after touching raw meat.


• Tie long hair back so that it is out of the way.


• Wear an apron to keep your clothes clean.


• Make sure your ingredients are fresh and within their use-by date.


• When using sharp knives, electrical equipment, or the stovetop (hob), microwave, or oven, always ask an adult to help you.


• Use oven mitts when holding hot pans or dishes.


• Use a chopping board when using a sharp knife or metal cookie cutters—this protects the work surface and will help to stop the knife from slipping.


• Keep your work surface clean and wipe up any spills on the floor so that you don’t slip.


• Don’t forget to clear up afterward—washing the dishes can be as much fun as baking!
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Kitchen equipment


Strainer (sieve)


Colander


Vegetable peeler


Grater


Garlic crusher


Sharp knives


Palette knife


Cutting board


Egg cup


Ovenproof dishes


Plastic wrap (clingfilm)


Baking parchment


Paper towel (kitchen paper)


Mixing bowls in different sizes


Heatproof glass bowls


Microwave-safe bowls


Saucepans


Wooden spoon


Measuring pitcher (jug)


Weighing scales and measuring cups


Measuring spoons


Wire whisk


Spatula


Pastry brush


Rolling pin


6- or 12-hole muffin pans


12-hole mini muffin pan


Paper muffin or cupcake cups


Baking sheets


Cake pans


Wire cooling rack


Cookie cutters


Baking beans
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Baking tips and techniques


[image: images]


Using an oven


• The first thing you need to do for most of the baking recipes is turn on the oven. This is because the oven needs to be hot enough to cook the food you put into it and it takes a little while to heat up.


• The recipe instructions always tell you at what temperature to set your oven. Ask an adult to show you how your oven shows you the temperature and how to set the oven to the correct temperature.


• On most ovens there is a light, which goes out when the oven reaches the temperature you have set, and then it is ready to use.


• It is recommended to use the middle shelf of the oven for most baking needs. Make sure that there is space above it for your cakes or bread to rise.


• Always use oven mitts when putting food into the oven or taking it out and put hot dishes onto a heatproof board or trivet so that you don’t burn the work surface.
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Preparing your pans


After you have switched on the oven, the first thing you need to do in almost every recipe is to prepare your pan. This is an important step to stop the food you are baking from sticking to the pan as it cooks. If it sticks, you won’t be able to lift or turn the food out of the pan. To stop it sticking, you can either grease the pan by rubbing all over the inside with a little oil or butter on a paper towel or line the pan with baking parchment or, for some recipes, do both.
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Using the stovetop (hob)


Always ask an adult before using the stovetop.


• When using the stovetop, make sure that saucepan handles don’t stick out over the front of the stovetop where you could knock them off.


• Don’t have the heat too high—it is easy to burn your food.


• Always remember to turn off the heat when you’ve finished cooking.


• When you take a pan off the stovetop, always put it onto a heatproof board or trivet so that you don’t burn the work surface.
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Weighing and measuring


Baking is a little like a science experiment and you need to have exact measurements in order for it to work successfully! This means weighing and measuring out the ingredients very carefully. This book uses two different types of measurements. You can follow one method, but don’t swap between the two in your recipe. Use either measuring cups or weighing scales for large quantities, and measuring spoons (or normal spoons) for smaller amounts. Check that the ingredients are level with the top of the spoon, unless the instructions tell you otherwise. Use measuring cups or pitchers (jugs) for liquids.


Butter


Many baking recipes use butter and for these, unsalted butter is usually best. For cake recipes that need you to cream the butter with the sugar, it should be nice and soft, so take it out of the fridge in good time. For pastry recipes and other recipes that need you to rub the butter into flour, the butter should be chilled and hard.


Creaming butter and sugar


• Many cake recipes start with creaming butter and sugar, which means beating them together until they are well mixed and become pale and fluffy. This is an important stage because it makes the cakes light in texture.


• Always remember to take the butter out of the fridge at least half an hour before you need it, so it is soft and easy to cream.


• Creaming is much quicker with electric beaters—but always ask an adult to help with using these.
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Rubbing in


Many recipes ask you to rub butter into flour. To do this, first cut up the chilled butter into small pieces and add it to the flour. Then, using your fingers, pick up small amounts of butter and flour, and rub them together between your thumb and fingertips. Keep picking up more of the mixture and rubbing it together. In this way, the butter gradually gets mixed into the flour until there are no lumps left and it looks like breadcrumbs.
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Tips for rolling out pastry dough


• When you roll out pastry for small tarts, it is easier to roll out 3 or 4 small pieces, one at a time, rather than one big one.


• Use plenty of flour on your work surface to stop the pastry sticking to the surface. Put some on your rolling pin too.


• When you roll pastry, push down and away from you.


• Keep moving the pastry, to make sure it hasn’t stuck, and add a little more flour if it does stick.


• Try not to handle the pastry too much—it needs to stay cold and your hands will make it hot!


• Cut circles for tarts as close together as possible, so you fit lots in before you need to gather up the trimmings and roll again.







Making buttermilk substitute


Some recipes ask for buttermilk, but if you don’t have this in your fridge you can make your own buttermilk substitute. Put 1 tablespoon of lemon juice in a measuring cup (jug) and add 1 cup (250 ml) of fresh milk. Stir them together and then let the mixture stand for 5 minutes—the milk will curdle, but taste fine.
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