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About the Author



Una Leonard is the owner and founder of 2210 Patisserie, a speciality bakery and online business selling delicious baked goodies and custom celebration and wedding cakes.


Upon achieving a degree in culinary arts and business, Una began her baking enterprise at home in her mother’s kitchen, initially fulfilling orders from family and friends.


One day in 2015 while exploring Mullingar town, Una passed an empty shop front – which led to the idea of opening a café. In the weeks and months to follow, Una, at just twenty-two years old, opened the doors of 2210 Patisserie, her simple goal being to bake cakes.


Today, 2210 Patisserie is well-established in the town of Mullingar, supporting the local community and local businesses. A second location has opened in Powerscourt Town Centre, Dublin, and the business is set to expand further.


Una’s first book, Sweet Therapy: The Joy of Baking, was published in 2022 and was an immediate number-one bestseller. Good Together is her second book.
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Dedication



For Mam


For the dinners you’ve made, the table you’ve filled, and the way you always know when we need a cup of tea and slice of apple tart.


You are the one who holds us all together, the link that cannot be broken.


[image: Una’s mother, an older woman with short grey hair and glasses, holds a fork and the author Una, a young woman with long brown hair and a cream top, both smile at one another in a kitchen.]









[image: Una sits on a counter top, holding a fork with a raspberry on it in one hand and a cupcake on a plate in the other hand. Beside her on the counter are two stands: one with cupcakes and the other with a cake.]



A Note Before You Begin



This book was made with a full heart and a full table in mind.


Some of these recipes were born at home, others came to life in the bakery, but all of them were made to be shared. Whether you’re baking a celebration cake, frying up potato cakes for a weekend brunch, or pulling out your fanciest dish for the Christmas trifle, I hope you find joy in the making, and magic in the moments that follow.


Don’t stress about perfect bakes or spotless kitchens; the good stuff always happens when things get a bit messy. And if your béchamel splits or your buttercream isn’t behaving, have a strong cup of coffee, take a breath, and try again. It’s only food.


You don’t need fancy tools, perfect presentation, or a Pinterest kitchen. You just need a love for food and a few people to feed. That’s more than enough.


Now off you go, your kitchen table is waiting.









[image: Una holds a plate of salad. On the counter in front of her are plates of food, a berry meringue cake on a stand, and glasses of pink lemonade.]



Sweet, Savoury and Made to Be Shared



THIS book is a collection of my favourite recipes – sweet and savoury – because while I adore the sweet stuff (and you’ll find plenty of that in these pages), I’ve always had a real grá for savoury food too that stems from my early days of working in kitchens as a chef, and continues to this day in my love of cooking at home for friends and family or checking out the amazing food on offer all over Ireland [image: Smiling emoji.]. From café-style breakfast pastries and sausage rolls to celebration cakes and chunky cookies, this book is packed with the food I love to make, love to eat, and, most of all, love to share.


I always knew I wanted to write a second book. I knew it as soon as I finished writing my first one, Sweet Therapy. After that book came out, I loved seeing how so many of you enjoyed it, got to read my story, and baked up a storm with the recipes. To this day, I still love when I get a message or a picture sent to me of a mother and daughter making a floury mess in the kitchen with smiling faces, because that’s where it all started for me in the kitchen, with Mam.


But this book and the idea of it didn’t come as easily as the first one. I knew I wanted my next book to include some of my savoury recipes, but other than that, I didn’t have any definite ideas. Then, two years after Sweet Therapy was published, the moment came! Mam and I were sitting on Level 7 of the Mater Hospital (Oncology), where Mam was waiting to get her chemotherapy treatment. On most of these days while waiting for the session to begin, we chatted away, did crosswords, watched funny videos – whatever it took to pass the time. But this day was different.


[image: Una and her mother wearing heavy coats pose for the camera while standing in a large empty premises.]


A lady walked into the waiting area, and she had a particular energy about her – she was radiant (not often you say that about a cancer patient). You couldn’t help but give her a big smile, and she returned it ten times bigger [image: Smiling emoji.] Shortly after, Mam was called into the ward, and we got comfy, as the treatment can take a few hours. The wonderful nurses hurried about and got Mam’s line hooked up, and we were all set up.


The chair next to Mam became available for another patient, and with that the smiley lady came bouncing in. Suddenly, we knew!


‘Last treatment?’


‘Yes,’ she replied, with happy tears in her eyes.


I looked over to Mam, and we were both welling up for this lady who we had only met moments before. We knew that feeling; we’d been there ourselves. We did not know this person’s journey, but we knew it was not an easy one, and we were so proud of her.


I remember thinking that we would never have that day for ourselves again, that Mam’s cancer was too far gone, though it didn’t stop me from dreaming of days like that. I was so happy for this lady and her family!


For the following hour or two, we chatted. As she got her last line put in, she told us about how she was going to celebrate: her family had made plans to call over that afternoon with her favourite freshly baked ginger biscuits that always helped settle her sickness. But they wouldn’t be celebrating fully until the following weekend, to give her time to get over the last bit of tiredness and sickness that comes with chemo. She told us how much she missed certain foods and going out for dinner with her family.


She and Mam chatted about the foods they couldn’t stomach during treatment and how they couldn’t wait to enjoy a proper cup of tea again, without that iron taste in their mouths that came as a side-effect, especially when everyone around them was happily sipping away. The lady told us she wanted to have a fresh-cream sponge cake and some of her favourite sandwiches that she couldn’t taste or tolerate while having chemo. Her daughters were going to cook up a spread for everyone to enjoy.


All of her upcoming celebrations were centred around food and family, and her face lit up with excitement and happiness as she spoke about the simple gatherings she was most looking forward to. And it made me think: are we celebrating every day, every time we gather around the table together?


That’s when I told Mam I was going to write my next book for moments like that – food to share, at gatherings and celebrations, whether just a small event or a big party. I’d have something for every type of gathering in the book, including the wonderful things that Mam made for all of our gatherings over the years [image: Smiling emoji.]


As many of you might know from reading Sweet Therapy, my love for food, especially baking, didn’t come from a perfect place. It came from a tough time in my life. Food became my comfort, my creative outlet, my escape. Making something with my hands, something I could be proud of, gave me a sense of purpose when I really needed one. The kitchen became my safe place, a space to lose myself, or maybe to find myself again.


But when one little boy made a special request for a treat to share at his next celebration, that’s where it all started. My nephew Conor was three years old at the time (he’s 15 now, if you can believe it) and he asked me to make him a birthday cake. A John Deere tractor cake, to be exact. I can still see his curly head bouncing with excitement. Now bear in mind I had never decorated a cake before so this was going to be a challenge. After weeks of planning and trying to figure out how to do it, and days of sitting up at Mam’s kitchen table and actually creating the cake, I finally posted a photo of it online, not thinking much of it. It wasn’t perfect by any stretch, but it got a bit of attention from friends and neighbours, and soon I was making another and another.


Back then, it would take me days to make a single cake and, to be fair, some of them were … questionable. But every year, when the second of February came around (Conor’s birthday, 2/2/2010, is the inspiration behind the name 2210 Patisserie), I’d take time off to design his cake. We’d plan it together. Fireman Sam, Peppa Pig, farming scenes, hurling themes – one year he had a four-tier masterpiece that nearly finished me off. But I loved every second of it.


[image: Two photos of a younger Una and her little nephew Conor as toddler hugging at different ages. A cake sits in front of them in each photo. The left cake is shaped like a fire truck and has characters from Fireman Sam and Peppa Pig on it. The right cake is designed to look like a tractor on a muddy field.]


As he got older, the cakes got smaller. Less ‘wow’ and more ‘just don’t embarrass me’. But even now, when I chat to him about those birthdays, he remembers them. The cakes for sure, but also more than that: the buzz, the family, the laughter, the leftovers the next day.


In the years since, our family has grown. Lots of nephews – there’s Shane, Tadhg, Paudie, and Jack – and my little niece Cora (our only girl so far). Not all of them get the towering cakes Conor once did because things are a bit busier now! Luckily the good old-school fresh-cream sponge is still the fave among everyone and, even better, everyone can bake their own so I get to rock up to the birthday parties with a gift in hand instead of a cake.


Watching my niece’s and nephews’ childhoods unfold brings me right back to my own and how different things were then. We weren’t allowed to eat on the couch, not even a slice of toast. Mam was firm on that, and thank God she was. We ate at the table. All of us. Every meal. Breakfast before school, Sunday roast, birthday parties [image: Smiling emoji.] – even when the telly was calling, the table came first.


[image: Present day photo of Conor, now a teenager, holding a rolling pin as Una stands next to him dusting flour on some dough in a kitchen.]


It was the heart of the home. It’s where we celebrated and argued, told stories and slagged each other, passed around the salt, and asked for seconds even when we were full. It’s where we did our homework, listened to Dad’s jokes, and where Mam fed us – not just food, but safety, and routine, and love.


Looking back, that table shaped how I see food. I don’t just love eating, I love what food does. I love how it makes people slow down, sit down, and open up. I love that it can turn a Tuesday into something special. I love that when people say, ‘Come in, I’ve just put the kettle on,’ you know you’re in the right place.


When I moved into my own house, the last thing I bought was the kitchen table. It took me months to find the right one that would serve me for years and extend to fit everyone around it. And the first time it was full, properly full, was last Christmas when I hosted the whole family. I stood there, covered in flour and panic, thinking, This is it. This is the dream. A room full of noise, full of food, and full of the people I love most in the world.


Now, I won’t lie: I spent most of Christmas Eve in the 2210 bakery preparing for the Christmas dinner and making sure I wasn’t going to be in the kitchen all day. We close the bakery on Christmas Eve because all of our team have family and that will always be more important than work. I always get very reflective around Christmas time – I think most people do. Maybe it’s because Christmas Day is also my birthday and I am another year around the sun, or because after the busiest time of the year the slower days allow you time to think back on the previous twelve months, how each day just came and went – but the standout moments for me were and always will be the moments I spent doing the things I love and surrounded by the people I love. It’s the hope and excitement of what the next year will bring.


I opened 2210 Patisserie when I was just 22. I didn’t know everything (I still don’t), but I knew this: food brings people together. Two friends grabbing a bun and a coffee after the gym, a family picking up a birthday cake, someone popping in for a quiet moment to themselves – it’s all connection. And it never stops being magic.


Over the past ten years, the business has grown more than I ever could have imagined. We started in one little unit on Mount Street in Mullingar – they were the tougher days, but my naivety kept me going. I was there for one reason only and that was because I enjoyed what I was doing. I wouldn’t even say it was a business at the time – I wasn’t focusing on finance, strategies, marketing campaigns, or collaborations – it was just simple routine: get up every day at 3 a.m., bake bake bake, hope someone would walk into the shop and buy a bun, close up, and then get ready and set up for the next day. In the early days I was working a part-time job on my days off and babysitting whenever I could, just to be able to pay the rent every month. Some days we saw sales of just 11 euro. I still remember the first day we exceeded 100 euro – I rang Mam straight away, and I’m pretty sure we celebrated [image: Smiling emoji.].


[image: Una stands outside 2210 Patisserie holding a plate with a pink cake topped with dripping chocolate and flowers. A sign in the background says, ‘coffee and cakes. Queue this side.’]


It was a family operation at the time: just me baking, Mam doing my accounts, and dragging my sisters in to help whenever they could. This went on for years, very slowly building everything up. I never really focused on the business side of things, I just put my head down and worked as many hours a day as my body could physically do. Within a few years, we outgrew the little store I had first opened (I still wonder did we outgrow the space or did my dreams just get bigger and I needed more space to make them happen). Luckily for me the derelict building next door was getting a revamp and was going to be leased, so I jumped on board and took it! We now had so much more space: a café on the ground floor, kitchen on the next, and on the very top floor I had room for a little office and storage. Little did I know I would be signing for another unit across the road in a few months’ time to fit it with a large kitchen and despatch area for online orders! We were growing as a business and it was happening fast.


The next year the team was still growing and space was still tight, especially after opening what was meant to be a ‘pop-up store’ in the beautiful Powerscourt Townhouse Centre in the heart of Dublin 2. We signed our last space that year in Mullingar as a storage unit on the outskirts of town. And if you cannot keep up, this is the recap: three units in Mullingar, one in Dublin, with over 22 staff members spread out over the four units! And finally, for the last four years I’ve been searching for the dream space in Mullingar, somewhere we could bring it all together. Somewhere with heart, with history, and with the potential to be home. And this year, I found it: a big, beautiful old bank in the centre of town. When I saw it, I knew. I snapped it up. I cried. And then I got to work.


As I write this, we’re deep in renovations, with dust, tiles, dreams, and takeaway coffees everywhere, but it’s already becoming something special. This space is going to be the new home of 2210 Patisserie. It’ll be a place where everything – the team, the bakery, the café, the kitchen, the office, and, yes, a little homeware section too (because I do love a cushion) – will finally live under one roof.


I can’t wait to open the doors. I can’t wait to welcome you in for a coffee, for a cake, for lunch, or just for a sit-down. I can’t wait to see this dream come to life. Because 2210 is in many ways an extension of my kitchen table – it’s another place to gather, to bring people together. And it means I sometimes get to be part of their special moments: a morning coffee and a treat with their best friend, picking up a box of pastries to share with colleagues, or collecting a cake for a special celebration. Though, in my view, every day has a moment of celebration in it, if you look hard enough. It might be very small, but it’s always worth paying attention to.


Good Together is a heartfelt collection of my favourite recipes, crafted for all of life’s special moments, big and small. As I grow older, I’ve come to appreciate the importance of gathering around my mam’s kitchen table to celebrate life’s little moments – those are truly my favourite memories. We often say, ‘If only Mam’s kitchen table could talk, it would have so many stories to tell.’ Now, I’m sharing those stories along with some recipes to help bring your family and friends together.


There are celebration cakes in here, but there are also sausage rolls, salad spreads, Christmas desserts, potato cakes, fresh-cream buns, and all the comforting, real food you need for the messy, wonderful business of living.


This book isn’t just about baking. It’s about life around the table. The good days, the hard days, and the ones that are just … in between. It’s about putting something in the oven, calling someone in from the other room, and sharing whatever comes out. Burnt edges and all.


It’s not about perfection. It’s about presence. It’s about people. And most of all, it’s about sharing.


So light the candles. Call your people. Bake something. Burn something. Laugh at yourself. And then do it all again.


Love, Una









[image: Una, smiling, holds a big brown dog in her arms.]





A Note on the Recipes



RIGHT, before you get started, here’s a few little notes from me to you, the kind of things that’ll help make sure your bakes turn out the way they’re meant to (and save you a bit of stress too!).


Stick to the recipe


I know it’s tempting to swap this for that or throw in a bit extra of something you love, but baking’s not the place for freestyling, at least not the first time you make something. Stick to the recipe, especially when it comes to measurements and ingredients. If I didn’t put something in, there’s probably a reason for it!


Ingredients


All recipes require large eggs unless specified. Where cream is mentioned, I like to use double, butter is 100 per cent Irish creamery butter, and milk is usually full-fat (though fine to use whatever you have in the fridge).


Tin sizes matter


I’ve given the exact tin sizes for a reason. If you use a different one, it can throw the whole bake off. Too small and it’ll overflow, too big and it might dry out. I know it’s a bit of effort but do try to use the tin I’ve listed. And line it properly too: base and sides with baking parchment, no skipping!


All ovens are different


Every oven has its own personality (usually stubborn). All the temperatures in this book are for fan ovens. If you’re using a conventional one, you might need to go about 10–20°C higher. Keep an eye near the end of the baking time too – don’t just trust the clock. If it smells ready, it probably is.


[image: A set of knives, brushes, ruler and icing tools lined up.]


Baking times


As I’ve said, baking times are a guide, not gospel. A skewer, or a gentle press on top will often tell you more than a timer. Start checking a few minutes early and trust your gut (and your nose).


Room temperature everything


Unless I say otherwise, make sure your butter, eggs, and other ingredients are at room temperature. Cold butter doesn’t mix right and cold eggs can split your batter. A little bit of planning saves a lot of hassle.


Don’t overmix


Once your flour goes in, be gentle. Overmixing can make your cakes tough, and we want light and fluffy, not chewy.


Taste as you go (when safe to do so!)


Not the raw egg bits, obviously, but taste your buttercreams, fillings, and frostings. If it’s not sweet enough or needs a pinch of salt, better to know before it’s on the cake.


And finally [image: Smiling emoji.]


Not every bake will be perfect, and that’s grand. I’ve had plenty of flops in my time. Dust it with icing sugar, slice it up, and serve it with confidence. It’s homemade, and that’s always special.















Sunday Mornings



Sunday mornings were different in our house when I was growing up. Monday to Friday was a scramble: first, out to the farm to get the calves fed while Mam was making lunches and getting the breakfast ready. Breakfast was always a rush, with me and my siblings dashing to the bathroom then to wash our teeth as the bus for school waited patiently outside and Mam hurrying us along, handing us the lunches she had just made. Saturdays weren’t much better, the house a battlefield of missing gear and last-minute panics as we raced out to some hurling or camogie match. But Sundays … Sundays had a rhythm of their own. They were much slower.




In our younger days, we would hop into the bed with Mam and Dad on Sunday mornings, one by one until all six of us were squeezed in. Then, later that morning, we’d come home from mass, piling through the door in our Sunday best, only for Mam to chase us straight down to our bedrooms to get changed before breakfast. No one was sitting at her table in their good clothes – God forbid we’d spill something on them. By the time we’d make it back out, Mam would already be in the kitchen, rattling the pans, pulling out the bread she’d made the night before. The smell of it would fill the whole house, and we’d be circling like vultures, waiting for a slice, fighting over the heel or the crust like it was gold dust.


Sunday breakfast wasn’t just a meal; it was an event. Mam would have something for everyone – rashers, sausages, eggs, and the good butter, always the good butter. We’d crowd around the table, elbows knocking, passing plates, robbing bits off each other’s plates when someone wasn’t looking. It was loud. You’d be barely halfway through a mouthful before someone fired a question at you, and next thing, we’d all be talking over each other.


[image: Una holds a tray of croissants dusted with icing sugar outside her shop.]


[image: Una holds a pan above a gas stove as she makes pancakes.]


We didn’t rush. That was the magic of it. We sat there for ages, telling stories, winding each other up, and roaring laughing. And of course, there were rows – sure, what’s a family breakfast without a bit of shouting? But looking back, I don’t think we realised how lucky we were. Because when do you ever get the chance to just sit around for hours on a Sunday morning anymore?


There was no fuss, no fancy spreads, no pressure to make it all perfect. It was just us – Mam, Dad, and the four of us (me, my two sisters, and my brother) – around that table, eating, talking, and just being. No phones, no distractions, just the sound of knives scraping plates and someone laughing at their own joke.


Breakfast would barely be finished before Mam had an apple tart out, and by that stage it was nearly lunchtime. And still, we’d be sitting there.


Now if you want a breakfast like that, you have to plan it, send a few texts, check everyone’s schedules. But back then? It just happened. And I don’t think I’ll ever take that for granted again.


These days, my Sundays look a little different. I’m surrounded by the smell of freshly brewed coffee and warm pastries, straight out of the oven. Our number-one bestseller at 2210 Patisserie – the almond croissant – has become a staple of my Sunday mornings. If I’m not working early, I’ll pop into the bakery and bring home a box of them for when my sisters call over, or when I head out to see friends and family. They love to see me coming with the pink boxes, especially first thing in the morning, because they know the contents are fresh off the racks from the kitchen at 2210. And one thing remains the same: we’ll gather around the table for hours, chatting, catching up, and, most importantly, eating.


This chapter is all about those slow Sunday mornings – the kind where you’re not rushing anywhere, the kettle is constantly on, and someone always ends up cutting into the warm croissants before the places are even set.


Here you’ll find some of our most-loved 2210 bakery favourites, alongside a few other bakes that are perfect for sharing. But to keep Sunday mornings slow and easy, I have helped you skip a few steps in some of these recipes so you can get delicious food to the table quickly and spend longer enjoying it and your time together.


It’s not about formality or fancy set-ups – it’s about feeding your people, taking your time, and making even a regular Sunday feel like a bit of a celebration.
















Easy Almond Croissants



Makes 4 large croissants






INGREDIENTS


For the croissants:


4 large croissants (1 day old)


For the syrup:


250ml water


125g light brown sugar


25ml rum (optional)


For the frangipane filling:


125g butter, softened


125g caster sugar


2 eggs


125g ground almonds


½ teaspoon almond essence


1 tablespoon plain white flour


A pinch of salt


For the topping:


Flaked almonds (approx. 4 tablespoons)


Icing sugar, for dusting












METHOD


Begin by making the syrup, which you can prepare in advance and allow to cool fully before use. Pour the water into a medium, heavy-based saucepan and bring it to a gentle simmer. Add the brown sugar and stir until fully dissolved. Let the syrup simmer gently for 10–12 minutes, then remove from the heat and stir in the rum, if using. Set aside to cool completely.


While the syrup is cooling, prepare the frangipane filling. In a large mixing bowl, cream together the softened butter and caster sugar using a wooden spoon or the paddle attachment of a stand mixer. Crack in the eggs one at a time, mixing well after each addition to prevent curdling. Add the ground almonds, almond essence, flour, and a pinch of salt. Continue mixing until you have a smooth, spreadable almond paste.


Once the syrup is cool enough to handle, dip each croissant into the syrup for just a few seconds to fully coat them, ensuring they absorb enough without becoming soggy. (Slightly stale croissants absorb syrup and hold their shape better when filled.) Place the soaked croissants on a wire rack to drain off any excess syrup.


Preheat the oven to 170°C and line a standard baking tray (approx. 25 x 35cm) with baking parchment. Using a serrated bread knife, carefully slice each croissant in half horizontally. Spread a generous amount of frangipane inside each croissant (roughly 2 tablespoons) then gently press the tops back on. Spoon a little more frangipane on top of each croissant and sprinkle generously with flaked almonds, pressing them slightly into the frangipane so they stick during baking.


Arrange the croissants on the prepared baking tray, leaving space between each one. Bake in the preheated oven for about 25 minutes, or until the frangipane is golden and set. Check them after 20 minutes by gently lifting one with a spatula; if the frangipane looks wet or runny, continue baking for a few more minutes until it resembles a soft sponge cake.


Once baked, remove the croissants from the oven and let them cool slightly on the tray. Just before serving, dust them generously with icing sugar.


Best enjoyed fresh but can be stored in an airtight container at room temperature for up to two days. Can be gently reheated in a low oven. Suitable for freezing once assembled before baking – freeze in an airtight container for up to one month and defrost before baking.















[image: An almond croissant on a plate sits beside a cup of coffee with a love heart pattern in the froth. Una’s hand holds the cup.]



Easy Cookie Croissants



Makes 4 large croissants






INGREDIENTS


For the croissants:


4 large croissants (1 day old)


For the syrup:


250ml water


125g light brown sugar


½ teaspoon vanilla extract


For the cookie dough:


115g softened butter


50g caster sugar


100g light brown sugar


1 egg


185g plain flour


¼ teaspoon bicarbonate of soda


½ teaspoon cornflour


A pinch of sea salt


125g dark chocolate chips


125g milk chocolate chips










METHOD


For the syrup, pour the water into a medium saucepan and bring it to a gentle simmer over a medium heat. Add the brown sugar and simmer until it has completely dissolved, about 8–10 mins. Once dissolved, remove the pan from the heat and stir in the vanilla extract. Set the syrup aside to cool.


While the syrup is cooling, make the cookie dough. In a large mixing bowl, cream together the softened butter and caster sugar and brown sugar using a wooden spoon or a stand mixer fitted with the paddle attachment until light in colour. Crack in the egg and mix until fully combined. Add the plain flour, bicarbonate of soda, cornflour, and a pinch of sea salt, and mix until a soft dough forms. Finally, stir in the chocolate chips, mixing just until evenly distributed.


Once the syrup is cool enough to handle, dip each croissant into it for at least 30 seconds, turning to ensure they are thoroughly coated. Let them sit briefly on a wire rack to drain any excess syrup.


Preheat the oven to 170°C and line a standard baking tray (approx. 25 x 35cm) with baking parchment. Using a serrated bread knife, slice each croissant in half horizontally. Place a generous spoonful of cookie dough into the middle of each croissant and gently press the tops back on. Add a little more cookie dough to the top of each croissant, pressing it gently so it adheres and creates a domed cookie layer that will bake into a golden crust.


Arrange the stuffed croissants on the prepared tray, spacing them apart to allow room for the dough to spread. Bake in the preheated oven for about 30 minutes, or until the cookie dough is golden on top and slightly crisp around the edges. Check after 25–30 minutes by gently lifting one croissant; if the cookie dough looks raw or overly soft, return them to the oven for another few minutes. Keep in mind that the cookie dough will continue to bake slightly from the residual heat once removed.


Let the croissants cool slightly on the tray before serving.


Best eaten on the same day, while the topping is crisp and the centres are soft. Can be stored in an airtight container at room temperature for up to two days and reheated in a low oven. Suitable for freezing once assembled – freeze for up to one month in an airtight container, and can be baked from frozen.












[image: Two cookie croissants sit atop a cooling rack and another croissant sits on a plate.]



Easy Carrot Cake Croissants



Makes 4 large croissants


INGREDIENTS


For the croissants:


4 large croissants (1 day old or fresh)


For the carrot cake filling:


120g light brown sugar


1 egg


100ml sunflower oil


120g self-raising flour


¼ teaspoon ground cinnamon


Pinch mixed spice


120g grated carrots


For the cream cheese frosting:


220g icing sugar


60g softened butter


½ teaspoon vanilla extract


115g full-fat cream cheese


Zest ¼ large orange


For the topping:


25g crushed pecan nuts or walnuts, plus extra for serving






METHOD


Start by preheating the oven to 170°C and lining a standard baking tray (approx. 25 x 35cm) with parchment paper.


To make the carrot cake filling, whisk together the light brown sugar, egg and sunflower oil in a mixing bowl until smooth. Sift in the self-raising flour, ground cinnamon and mixed spice. Stir until the mixture is fully combined and smooth, then gently fold in the grated carrots until evenly distributed. Set this mixture aside while you prepare the croissants.


Using a serrated bread knife, carefully slice each croissant in half horizontally. Spoon a generous amount of the carrot cake mixture into the base of each croissant, then gently press the tops back on. (Slightly stale croissants hold their shape and absorb the moisture from the filling without becoming soggy.) Add a small spoonful of the remaining carrot cake batter on top of each croissant and scatter over the crushed pecan nuts (or walnuts), pressing them lightly into the batter so they stick during baking.


Arrange the croissants on the prepared tray, spacing them apart, and bake in the preheated oven for around 25–30 minutes. Check them after 25 minutes by gently lifting one with a spatula; if the carrot cake filling appears too soft or runny, return them to the oven for a few more minutes until the texture resembles a moist but fully baked cake.


While the croissants are baking, prepare the cream cheese frosting. Sift the icing sugar into a mixing bowl, then add the softened butter and vanilla extract. Beat everything together using a wooden spoon or the paddle attachment of a stand mixer until smooth and creamy. Add the cream cheese and gently fold it into the mixture using a spatula. Take care not to overmix at this stage, as overmixing can make the frosting loose. Finally, stir in the orange zest to add a gentle citrus note that balances the sweetness.


Once the croissants are fully baked, remove them from the oven and allow them to cool completely on the tray. When cool, pipe or spoon a generous dollop of the cream cheese frosting over the top of each croissant and spread gently. Scatter any extra crushed pecan nuts (or walnuts)on top just before serving for a beautiful finish.


Best enjoyed fresh on the day of baking but can be stored in an airtight container in the fridge for up to two days. Gently reheat the croissants (without the frosting) in a low oven. Not suitable for freezing.
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