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Notes


• All spoon measurements are based on measuring spoons and are level unless otherwise stated.


• Butter is salted, unless otherwise stated. If you need softened butter for a recipe, leave it at room temperature for several hours before you start. I leave it out of the fridge overnight if I am using it for baking the next day.


• All baking pan measurements given are base measurements. Use non-stick bakeware to avoid sticky moments.


• All eggs are large, unless otherwise stated. If possible, use eggs at room temperature.


• I like to use unrefined sugar (such as Billington’s: www.billingtons.co.uk) The flavours are more complex than refined sugars and enhance the final results.


A word of warning though – unrefined icing/confectioners’ sugar isn’t white, so although it can look gorgeous on some cakes, it may not always be the best option to use for icings and frostings!


• Ovens should be preheated to the specified temperature. Recipes in this book were tested using a regular oven. If using a fan-assisted oven, follow the manufacturer’s instructions for adjusting temperatures.
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Introduction




A day spent in the kitchen, mixing and baking, with the radio murmuring in the background is, to me, a day well spent. The warmth of the oven and the deliciously sweet, spicy, chocolatey or citrussy smells that may waft from its tightly closed door are not only truly comforting but ultimately satisfying too. Whether it be a batch of buttery madeleines, a tray of fruit-packed muffins, some giant chocolate chip cookies or a traditional chocolate cake for a birthday, I guarantee you will feel wonderfully smug and proud as they cool on a rack in the kitchen, waiting to be devoured or coated in a whipped icing or sticky glaze.


Children tend to be particularly enthusiastic about helping when it comes to baking. There are plenty of opportunities for little fingers to taste from the bowl, helping to mix and then to decorate and show what they have made. I’m not suggesting that children should eat cake every day, nor that we adults should, but quiet interludes in the kitchen can be just as absorbing for them as for us and highly rewarding. The time it takes to bake a cake is, in my experience, as enjoyable as eating it.


If you are a beginner, there are lots of simple baking recipes here to tempt you. All you need is some time and a few basic tools. If you are buying new tins, I urge you to invest in some good-quality kit – it really will be worth it in the long run and will last for years. As for mixing, I have an electric mixer, which I use for nearly all my baking, but I used to rely on an electric hand whisk that I have now had for 20 years and it is still going strong. If you don’t have anything similar, a mixing bowl and a balloon whisk or wooden spoon, accompanied by a bit of elbow grease, will usually suffice.


For more experienced cooks, there are some new ideas here to try and have fun with. Whatever takes your fancy, I hope sugar and spice become as big a part of your storecupboard in the future as they are mine. Happy baking.







small cakes
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scones with strawberry jam and plenty of clotted cream


Scones are best eaten the day they are made, but they do freeze well if you have a few left over. Another time, try adding the grated zest of a lemon and a small handful of sultanas or chopped, stoned dates to the mix.


1 large egg


about 125 ml/½ cup milk


a squeeze of lemon juice


225 g/1¾ cups plain/all-purpose flour


2 rounded teaspoons baking powder


2 tablespoons (caster) sugar, plus extra for sprinkling


a pinch of salt


50 g/3 tablespoons butter, softened and cubed


strawberry jam, to serve


clotted cream, to serve


a plain 4–5-cm/2-in. cookie cutter


a baking sheet, oiled


Makes about 10


Preheat the oven to 220˚C (425˚F) Gas 7.


Put the egg and milk in a small jug or bowl and lightly beat, then mix in the lemon juice.


Sift the flour and baking powder into a large mixing bowl and stir in the 2 tablespoons of sugar and the salt.


Scatter the cubes of butter over the flour mixture and, using a table knife, cut them into the flour. Now, lightly rub the butter into the flour, using your fingertips, until the mixture resembles breadcrumbs.


Pour in half the egg mixture and, using the knife again, mix the liquid into the dry ingredients using a cutting action. Add as much of the remaining egg mixture as you need to, to be able to bring everything together into a dough – you probably won’t need it all.


Tip the dough out onto a lightly floured work surface and gently pat it out until it is about 2.5 cm/1 inch thick. Using the cutter, stamp out scones, then gently re-form the dough and continue until you have used it all.


Arrange the scones on the baking sheet. Brush the tops with any leftover egg mixture and sprinkle generously with (caster) sugar. Bake in the preheated oven for 10–12 minutes, or until risen and golden.


Let the scones cool on a wire rack. Serve with generous amounts of jam and clotted cream to spread on the halved scones.
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toffee pear muffins


The toffee in these muffins is dulce de leche: thick, luscious Argentinian caramel, sold in tins or jars. It also makes a delicious sauce to serve with sautéed pears, apples or bananas, for a quick pudding, if you have some left over.


150 g/10 tablespoons butter


150 ml/⅔ cup milk


3 large eggs


6 tablespoons dulce de leche


100 g/½ cup packed light brown soft sugar, plus extra for sprinkling


300 g/2⅓ cups self-raising flour


1 rounded teaspoon baking powder


2 rounded teaspoons mixed/apple pie spice


2 large, ripe but firm pears, cored, peeled and chopped into small pieces


1 rounded tablespoon porridge oats


a 12-hole muffin pan, lined with muffin cases


Makes 12


Preheat the oven to 200˚C (400˚F) Gas 6.


Melt the butter in a small pan and let cool slightly.


In a large mixing bowl and using a balloon whisk, whisk together the milk, eggs, 2 tablespoons of the dulce de leche, the sugar and the melted butter.


Sift in the flour, baking powder and mixed/apple pie spice and whisk together. Scatter the chopped pear over the top and, using a large metal spoon, gently fold it in until just combined.


Divide the mixture (which will be quite sloppy) between the muffin cases. Sprinkle each muffin with a little extra sugar and a few porridge oats. Bake the muffins in the preheated oven for 30–35 minutes, or until risen and lightly golden.


Let the muffins cool for 10 minutes or so, then, using a small, sharp knife, cut a small cross in the top of each muffin and spoon half a teaspoonful of dulce de leche into each one. Let it settle, then add another half a teaspoonful to sit on top. Eat while still warm.
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chocolate heaven muffins


These muffins are bursting with chocolate and are as easy as pie to rustle up. For the ultimate chocolate experience, eat them fresh from the oven.


75 g/5 tablespoons butter


75 g/2½ oz. dark/bittersweet chocolate (about 50% cocoa solids)


75 g/2½ oz. milk chocolate


50 g/2 oz. white chocolate


100 g/½ cup sour cream


3 tablespoons milk


50 g/¼ cup light muscovado or packed light brown soft sugar


2 large eggs


175 g/1⅓ cups plain/all-purpose flour


2 tablespoons cocoa powder


1 tablespoon baking powder


a pinch of salt


1 tablespoon demerara sugar


a 6-hole muffin pan, lined with muffin cases


Makes 6


Preheat the oven to 200˚C (400˚F) Gas 6.


Melt the butter in a small pan and let cool slightly.


Chop the three types of chocolate into small chunks.


In a large mixing bowl and using a balloon whisk, whisk together the sour cream, milk, muscovado sugar, eggs and melted butter.


Sift in the flour, cocoa and baking powder. Sprinkle in the salt and add all the chopped chocolate. Using a large metal spoon, fold everything together until combined, but don’t over-mix.


Divide the mixture between the muffin cases. Sprinkle each muffin with a little demerara sugar. Bake the muffins in the preheated oven for 20 minutes – by which time they will be risen, but still very slightly unset in the middle. They will continue to cook as they cool.


[image: Image]




crunchy-topped raspberry and banana muffins


Delicious warm or cold, for breakfast or tea, these muffins are also ideal for packed lunches and they freeze well. Another time, use blueberries instead of the raspberries to ring the changes.


150 g/10 tablespoons butter


2 very ripe bananas


150 ml/⅔ cup milk


150 g/¾ cup (caster) sugar


3 large eggs


300 g/2⅓ cups self-raising flour


1 slightly rounded teaspoon baking powder


To decorate


150 g/1½ cups raspberries
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