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About the author


Mary Berry is the nation’s favourite baker and home cook. The much-loved judge of The Great British Bake Off, Mary is the author of more than 70 cookbooks. Mary is loved for her practical and unfussy approach to cooking, but when she is at home, she loves to be with her family and tending her garden - her other great passion.




About the book


Proper cakes that take 10 minutes or less to make and under an hour to bake, here are 200 fantastic recipes from Mary Berry that you can make with confidence and no stress.


There are scones, buns and biscuits that you can whip up for tea, traybakes and fruit loaves perfect for a school or village fete and of course fool-proof cakes for every occasion from everyday recipes such as a Honey and Almond Cake to Mary’s First-Rate Chocolate Cake. Not forgetting recipes you can make with your kids from Happy Face Biscuits to Traffic Lights and Jammy Buns.


Straightforward recipes you can trust, Fast Cakes is a must-have for all busy bakers.
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Many friends make cakes simply because they love baking – they enjoy making things with their children and grandchildren, and some friends just bake for special occasions – while other friends only bake under duress because they have promised in a moment of madness to provide something for a local fête or school bazaar. When I ask why so many people are put off the idea of making cakes, ‘It’s such a business!’ they tell me. ‘All that creaming of butter and sugar. I never seem to have the butter soft enough. And then the tins have to be lined and everything has to be just so. It’s all right for you,’ they add accusingly, ‘you enjoy it!’


Well, so I do. But they are quite wrong if they think that you have to take a whole day off in order to make cakes successfully. Cakes, tea breads and biscuits can all be made quickly and easily with the minimum of fuss and trouble. There is no need to bother with fancy tins or piping bags to produce an informal yet professional finish to all kinds of teatime specialities.


When I sat down to list the different varieties of bake that could conceivably be included in a book on Fast Cakes, I was amazed how quickly I covered the paper. In quite a short time I had written down well over 150 recipe suggestions. Many of them are easy enough even for keen children to make, and I always like to encourage them. Both boys and girls enjoy baking, and are so proud when it comes to presenting the results. And among the recipes included here must be several dozen to tempt even the most reluctant cake-maker!


If you are new to baking, take some time to go through the following pages before you get started. I have included lists of basic equipment, key ingredients for the store cupboard and tips on how to achieve a successful bake every time, among other useful bits and pieces of information. Whatever you do, though, try to have fun with your baking and the end results will be even more enjoyable.


     [image: Illustration]






BASIC EQUIPMENT


BAKING TINS


The recipes in this book use one or other of the following tins:


•   2 x 17.5cm (7 in) round sandwich tins


•   2 x 20cm (8 in) round sandwich tins


•   1 x 17.5cm (7 in) deep round cake tin


•   1 x 17.5cm (7 in) shallow square cake tin


•   1 x 20cm (8 in) deep cake tin – round and square


•   1 x 20cm (8 in) loose-bottomed cake or springform tin


•   1 x 20cm (8 in) loose-bottomed, deep, fluted tart tin


•   1 x 23cm (9 in) deep round cake tin (for the Christmas cake)


•   1 x 25cm (10 in) shallow ovenproof dish


•   1 x 900g (2 lb) loaf tin


•   1 x 450g (l lb) loaf tin


•   1 x 27.5 x 17.5cm (11 x 7 in) baking tin


•   1 x 30 x 23cm (12 x 9 in) traybake tin


•   1 x 33 x 23cm (13 x 9 in) Swiss roll tin


•   6 x 8cm (3 in) loose-bottomed fluted mini tart tins


•   2 shallow bun tins


•   1 deep muffin tin


•   2 large, heavy, flat baking sheets


ALL MEASUREMENTS GIVEN ARE THE INTERNAL DIMENSIONS You might find your traybake tin, for example, is listed as 33 x 23cm (13 x 9 in) when the internal dimensions are in fact 30 x 23cm (12 x 9 in). Also, some loaf tins of the same capacity can be different shapes. We use the long variety, rather than the deeper ones that are also available. This won’t impact any of the tea bread recipes, for example – your finished bake will just be a bit shorter and deeper than mine – but it may affect a recipe if the loaf tin is lined with one of the ingredients – see page 114 for Mocha Brandy Gâteau.


MARKING TIN SIZES AND CAPACITIES Scratch the diameter measurements on the bottom of cake tins and the sizes on the bottom of baking tins – it saves measuring every time. I also write the capacities on the base of porcelain and glass oven dishes with a freezer or ovenproof marker pen – this is such a help when it comes to making a flan and you wonder whether your dish will take a certain amount of liquid.


COOLING RACKS


When the cakes are cooked, they have to be cooled. It helps, therefore, to have:


•   2 large cooling racks – but you can, of course, always use the grid from your grill pan.


SMALL BAKE PAPER CASES


Small bake paper cases do vary in size – some are called cupcake cases, others fairy cake cases or simply small cake cases. In order to get around this issue, a general rule to follow is that if you want to ice your small bakes with a glacé icing, make sure you only fill the cases to within 1cm (½ in) from the top of the case. That way, even when the cakes rise there is still some of the edge of the paper case above the cake. It is less important if the cakes are to be uniced, or if you are icing them with a buttercream. If you are making Butterfly Cakes (see page 168), however, it’s important to fill the cases to just below the rim so that when they bake they rise above the paper case and give you some cake to slice off and turn into butterfly wings.


For the purposes of our small bakes, we have used three different paper case sizes – muffin cases, fairy cake cases and tiny petit four cases.


Beware of cheap paper cases! Once baked, they come away from the fairy cake or muffin.



PREPARATION EQUIPMENT FOR A KEEN BAKER


A selection of oven-safe glass mixing bowls that fit inside one another.


• 2 plastic or rubber scrapers – this cuts out waste, enabling you to get all the mixture off the sides of the bowls. It makes the children cross, however, because there is not enough mixture left in the bowl for them to lick!


• 1 palette knife for spreading icing and lifting biscuits off their baking sheets.


• 1 long fish slice for lifting out slices of cake from roasting tins.


• 1 cake lifter for moving cakes around safely.


• A set of measuring spoons for measuring ingredients such as baking powder or spices – they usually come as ¼ teaspoon, ½ teaspoon, 1 teaspoon and 1 tablespoon. All amounts given in the recipes are for level spoonfuls.


• 1 wire balloon whisk for beating eggs or small amounts of cream. It gives a light mixture.


• 1 wooden spatula or spoon – I prefer using a spatula because it is flat on both sides and is easy to scrape clean.


• Non-stick baking paper for lining cake tins. Time-saving tip: use a spare moment to cut several circles to fit the tin you use most often and store them in a bag in a drawer, or buy them already cut.


• Long-life silicone paper is available in packets or on a roll. It is invaluable for lining the baking sheet when you make meringues or other sugary things as it really is non-stick. Best of all, it can be used time and time again. I just shake off the sugar, fold the paper and put it back in the packet for next time. You can draw circles on it to use as a guide when shaping meringue rings or pavlova, or buy them already cut.


• Food mixer – I always use a mixer when making a cake with the all-in-one method. Whether you have a table model or a hand-held mixer, though, follow the instructions provided with your mixer.


• Food processor – take care not to over mix! As with a food mixer, it is important to follow the instructions that come with the machine.


USEFUL STORAGE AIDS AND EQUIPMENT


• Cling film is excellent for wrapping cakes because it keeps the moisture in. Its other great advantage is that you can see what it contains! It is also useful for lining tins when making refrigerator cakes – see No-bake Chocolate Juliette on page 113.


• Kitchen roll – how did we ever exist without kitchen roll? At one time, cloths and tea towels had to be used for covering and wrapping foods and these needed constant washing and drying so that they could be used again. Kitchen paper is useful for placing between layers of shortbreads etc. in storage tins. It is absorbent and handy for wiping up spills as well.


• Airtight storage tins – remember to store cakes and biscuits separately. If you put them together, the biscuits will go soft. Any tins that would rust are best kept in a dry, warm cupboard. Store cake tins one inside the other. Baking sheets and Swiss roll tins are best stored vertically between two divisions, as you would store tea trays.


• Polythene boxes with clips to close are useful in various sizes to fit cakes or bakes.






PREPARATION METHODS


All-in-one means exactly what it says. Everything goes into the same container at once – either into a bowl for mixing with an electric food mixer, or into a large saucepan for mixing by melting (for example, the Honey Cake on page 90). Apart from the speed of preparation, this also cuts down on the washing up.


Do follow the recipes carefully and use both self-raising flour and a little baking powder for the all-in-one method. Mixing in this way is far quicker than in traditional cake-making, so there is not enough air beaten into the mixture to make it rise using flour alone. You need the baking powder to give the extra lift. But do stick to the amount of baking powder given in the recipe – if you use too much, the cake will rise quickly when it first goes into the oven and then flop down before it is properly cooked.


A food mixer is perfect for all-in-one mixtures – my own is in constant use – but do take care not to over mix. Check through your instruction book for any special tips. I often put more mixture than I really should into my free-standing mixer. I prevent the flour from showering all over the floor by carefully covering the front end of the machine and the bowl with a tea towel. If you do the same, remember to stand by the machine while it is mixing to be sure that the tea towel does not accidentally slip into the mixture and get caught up in the spindle!


HOW MUCH MIXTURE A CAKE TIN TAKES


• 2 x 17.5cm (7 in) sandwich tins take 450g (1 lb) at 180°C/Fan 160°C/Gas 4 and need about 25 to 30 minutes cooking time.


• 2 x 20cm (8 in) sandwich tins take 675g (1½ lb) at 180°C/Fan 160°C/Gas 4 and need about 35 minutes cooking time.


• 18 small cakes take 450g (1 lb) at 200°C/Fan 180°C/Gas 6 and need about 15 minutes cooking time.


• 1 x 17.5cm (7 in) round cake tin takes 1.1kg (2½ lb) at 160°C/Fan 140°C/Gas 3 for about 1½ hours for a fruit cake.


• 1 x 20cm (8 in) round cake tin takes 1.7kg (3¾ lb) at 160°C/Fan 140°C/Gas 3 and needs about 2½ hours for a fruit cake.


• 1 x 17.5cm (7 in) square tin as for a 20cm (8 in) round tin.


HOW MUCH MIXTURE A CAKE TIN TAKES WITH WHISKED CAKES


• 2 x 17.5cm (7 in) sandwich tins take a 3-egg mix. Bake at 190°C/Fan 170°C/Gas 5 for about 20 minutes.


• 2 x 20cm (8 in) sandwich tins take a 4-egg mix. Bake at 190°C/Fan 170°C/Gas 5 for about 25 minutes.


• 1 x 32.5 x 22.5cm (13 x 9 in) Swiss roll tin takes a 3-egg mix. Bake at 220°C/Fan 200°C/Gas 7 for about 10 minutes.






TIPS FOR SUCCESS EVERY TIME


1 Choose a recipe that is going to be popular with the family. If you know it is all going to be eaten on the day it is made you can choose one that wouldn’t keep, such as Just Rock Cakes (see page 185) or Classic Special Scones (see page 298). If you want it to last for some time in the cake tin choose a rich one like the Vicarage Fruit Cake (see page 146). If you know that one of your family or friends loathes coconut, ginger or banana then obviously avoid these flavours! Of all the recipes I have included, some, I must admit, are more popular with my family than others. If it’s any help to you, these are the ones we enjoy most and which have become my stand-bys:


FOR EVERYDAY


Just Rock Cakes


Mincemeat Cake


Fruit Malt Loaf


Classic Special Scones


Proper Shortbread


Fairings


Botermoppen


Easy Apple Cake


Lemon Drizzle Traybake


FOR SPECIAL OCCASIONS


Coffee Fudge Traybake


Superb Carrot Cake


Fresh Raspberry Cream Pavlova


Special Apricot Cake


Brandy Snaps


No-bake Chocolate Juliette


Tacky Gingerbread


Summer Raspberry Shortbread


Victoriana Christmas Cake


Chocolate Éclairs


WITH CHILDREN IN MIND


Millionaire’s Shortbread


Annabel’s Caramel Bars


Caroline’s Chocolate Slab


Sultana Flapjacks


Simple Chocolate Cake with Fudge Icing


Chocolate Cream Fingers


Iced Shape Biscuits


2 Check that you have time to make the recipe and bake it before starting. To help I have put the preparation and baking times. Remember, though, that your preparation time could be longer if you have to chop the almonds or defrost some cream from the freezer to fill a sponge. If you have to nip out and see a neighbour, select a recipe that uses the all-in-one method. The mixture can be prepared and put in the tins ready for baking when you return. They seem to rise just as well. The uncooked mixture will not spoil if, as so often happens with me, the ten minutes you thought you would be away turns into half an hour. Cakes already in the oven are not so accommodating!


I have found that you can split the preparation and baking of other recipes, such as fruit cakes, teabreads and shortbread type biscuits. Very often I prepare the mixture for all-in-one Victoria sandwiches and then find that I have an unexpectedly long phone call and there is no time to bake them before, say, fetching the children from school. I simply put the mixture in the tins and then bake them when I get back. Biscuits and shortbread can in fact improve by being left to chill in the fridge before baking. Recipes that you must prepare and then bake straightaway are whisked sponges, meringues and any recipes with beaten egg whites folded in at the end of the recipe.


3 Make sure you have everything you need before you start baking: the cake tin or tins and all the ingredients. And don’t improvise with ingredients unless you’ve tried the recipe at least once before! Gather the ingredients together, weighing them carefully and ticking the items off in pencil, if you like. This way you won’t forget to add the sugar! Time can be saved by weighing the ingredients straight into the mixing bowl. Incidentally, I have deliberately left salt out of most of the recipes. I find it makes no difference to the flavour and using it means one more thing to remember!


4 Make sure you read the recipe properly! It’s very important to do this, even though you may feel you know the method.


5 Mixing the recipe. I have tried to use the all-in-one method whenever possible because it is fast and effective. Take a large roomy bowl, put in all the ingredients and beat with an electric mixer until well blended. I find it a marvellously sound way of mixing and I would never go back to the traditional method. If you prefer to use butter instead of baking spread then allow it to become soft and creamy before adding it. Take care not to get it too warm because the butter will be an oily consistency.


6 Follow the method conscientiously. I don’t believe you will think of a short cut I haven’t already tried! The method I give for each recipe is one which, from experience, I find works best. So, if you are the sort of person who likes to experiment, may I respectfully suggest you wait until you’ve had a go doing it my way first!


7 Mixing with an electric mixer saves considerable time. I use both a free-standing and a hand-held mixer constantly. If you’re canny and plan a baking morning, you can start by rubbing in fat to flour for pastry, then make a plain cake then a chocolate cake without washing up the mixer in between! I find using an electric mixer best for all-in-one cakes. If using a free-standing mixer beat for 1 minute or for a hand-held mixer 2 minutes. When adding dried fruit, it is often best to do this by hand or to just mix for a few seconds as the fruit could easily be chopped up which would spoil the mixture. You can, of course, beat by hand but that will take a little longer. Food processors are marvellous for making pastry, chopping nuts and rubbing mixtures, too.


8 Prepare your tins. To save time in the long run, use non-stick paper or long-life silicone paper to line baking sheets. When biscuits are cooked, they slide off easily. With experience, you will soon find that sometimes you can just grease the baking sheet, for example when baking scones. You will know whether your own cake tins stick or not, but I prefer to buy loose-bottomed round cake and sandwich tins or to line an ordinary cake tin with non-stick baking paper. It is maddening to have a cake stick to a tin, so I consider it well worth bothering to take care and line them first. Be sure to prepare well the baking sheets for meringues and sugary items that really stick. I recommend lining the baking sheets with long-life silicone paper or non-stick baking paper.


9 The temperature of the oven is most important when baking. If you are not absolutely certain that your oven temperature is correct, beg, borrow or buy an oven thermometer and carry out a check yourself. Buying a thermometer is cheaper than asking a utility engineer to visit your home and test your thermostat. Alternatively, if in practice you notice that your cakes always take a longer or shorter time to cook than is given in the recipe, adjust the oven setting accordingly next time and make a note of it. And never open the oven door during the early part of the baking time or move the cake tin in the oven. Both actions will make the cake sink in the middle.


USING CONVENTIONAL GAS OR ELECTRIC OVEN If only one item is being baked, bake on the centre shelf. If baking two, either put both on the same shelf, or consult the manufacturers’ cookery book as to shelf positions.


USING FAN OVEN OR FAN-ASSISTED OVEN The baking times and temperatures differ from the conventional ovens so do consult the manufacturers’ cookery book and take their advice. Usually, you need to decrease the baking temperature by 20°C. For example, something like a Victoria sandwich bakes at 180°C in a conventional oven and 160°C in a fan oven.


USING A MICROWAVE OVEN Consult the manufacturers’ cookery book for baking methods and times. It is difficult to give advice generally as the electrical output of the different makes and models of microwaves varies. Microwave ovens certainly speed up the baking time but unless the cake is flavoured with chocolate or coffee the appearance is a little pale and disappointing. However, this can be overcome by icing or frosting the cake. Cakes must be baked in non-metallic containers.


BAKING SEVERAL CAKES IN ONE GO ON DIFFERENT SHELVES Even though modern ovens are thermostatically controlled, I find that if several items are baked at once they take longer to cook and in the case of a three-tier wedding cake it can lengthen the time by an hour or so. Keep an eye on them during the latter part of the baking and, lifting them carefully without banging, move the tins or baking sheets around so that each batch is evenly browned. Forgetful cooks would be well advised to use a pinger-timer to remind them to check. The timer, of course, should be set to go off at a shorter interval than the baking time in the recipe.






CHOOSING, USING AND STORING YOUR CAKE INGREDIENTS


Store your cake ingredients in a dry cupboard in logical sections, keeping the various flours, sugars and fruits together. Leave the flours in the bags they come in, and the sugars as well, unless you wish to decant the ones you use most, like caster sugar. I also keep a separate jar of caster sugar with added vanilla pods so that I always have vanilla sugar on hand for flavouring. If you buy goods in bulk, such as 3kg (7 lb) bags of dried fruit or large bags of flaked almonds, keep small amounts in the store cupboard and freeze the remainder in polythene bags for up to a couple of years.


FLOUR I always use a good-quality flour and in most cases the self-raising variety. Many of my recipes also use additional baking powder. Some recipes use wholemeal or granary flour, but these usually replace only half of the white, so that the finished cake is not heavy (which would be the result of using all brown wholemeal flour). Brown wholemeal flour is more nutritious than white because it is less refined, and it gives us more fibre, which is recommended for good health. However, it does absorb more water or liquid than white flour, so more liquid is added in these recipes and extra baking powder is also added to make them rise sufficiently.


SUGAR In these recipes I have mostly used unrefined or natural sugars wherever possible. Unrefined demerara sugar is clearly labelled, and the muscovado sugars are both completely natural and have an excellent flavour. If necessary, light and dark soft brown sugars can be substituted for the respective muscovado sugars, but I find there is a loss of flavour.


It is essential to store all sugars in dry conditions, and icing sugar should always be sifted before use. Remember when using golden syrup or treacle not to be over-generous, as this can upset the balance of ingredients and alter the results of a recipe considerably.


EGGS All of the recipes use size 2 eggs (large 50g/2 oz) which give good results. I always find the best results are from eggs that have been left out of the fridge a little while before using them, so that they are at room temperature.


FATS AND OILS I prefer to use a high-fat baking spread instead of butter for most of my cakes. Spread for baking simplifies the making process because you do not have to remove it from the refrigerator and give it time to soften before you use it. In fact, it is important to use spread straight from the refrigerator. If it is too soft, the results are not as good. I use butter where the flavour is important, though, for example in Chewy Almond Flapjacks (see page 266) or in Traditional Dutch Butter Biscuits (see page 209) where the buttery flavour is essential. I use sunflower oil in recipes that need oil, as it is light and has little flavour.


FRUIT It is not necessary to wash dried fruit now, as this is done before packaging and sale to the public. Always buy dried apricot pieces to use in a cake, as they will be cheaper than whole dried ones and it will also save the time that is taken up by chopping. Glacé cherries usually have a well of syrup in the centre, so it is better to cut them in half or quarters and wash and dry them; this will prevent the fruit sinking in a cake.


SPICES It is important for ground spices to be kept dry and ideally in the dark, as they fade in sunlight. They should be replaced yearly as they tend to lose their flavour and potency.


NUTS If a recipe calls for chopped nuts, it is practical to buy broken or pieces of nut rather than whole ones: this not only saves money but time as well. Store nuts in separate bags for the different types in your freezer. In a store cupboard in a warm kitchen, nuts may go off quickly as the fat in them can turn rancid.


LEMONS I always use unwaxed lemons. If you use the waxed variety the zest will not have the best flavour. Warm lemons for a few minutes in a microwave to extract the maximum juice.


CHOCOLATE The strongest and most economical way of adding chocolate flavour is to use cocoa powder. If a recipe calls for melted chocolate, I have always used plain Bournville, as it is available at the corner shop.


COFFEE Coffee essence gives a good coffee flavour and, being a liquid, is easy to mix. However, if this is not available, instant coffee mixed with a little hot water and then added gives quite satisfactory results. Otherwise, you can use very strong proper coffee.





ONCE YOUR CAKE IS BAKED


HOW TO KNOW WHEN A CAKE IS DONE


There is no great mystery to baking a cake. It is done when it looks and smells ready. In most cases, the principal signs are when the cake shrinks slightly from the sides of the tin and when the top of the cake springs back after being pressed lightly with a finger.


Large fruit cakes need a further test. Simply push a fine metal skewer into the centre of the cake and if it comes out clean and shiny, the cake is ready. If the skewer has some cake mixture clinging to it, cook for a few minutes longer, checking again from time to time. Sometimes, the cake is not quite done in the middle but the top is getting brown and the currants on the surface seem to be burning. In this case, place a piece of foil lightly on the top, lower the temperature and leave to cook for a bit longer.


HOW TO KNOW WHEN BISCUITS ARE DONE


With biscuits and shortbread, test by eye, checking that the colour is right. As a general rule biscuits should be turning a gentle caramel brown colour at the edges. Naturally chocolate-flavoured items will be a darker colour at the edges, not only on the top but underneath as well. It is sometimes difficult to tell when a thick shortbread is ready just by looking at the top, so I take the tin from the oven and lift a slice carefully out from the centre. The underneath should be very pale golden brown and the middle of the underside should look short and cooked, not close and soggy.
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