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Hi everyone!


I’m Cathryn Dresser and my favourite things in the world are: 


my , ￼ the Great British Bake Off,  and chocolate!  


Let me tell you what else is I think is brilliant - the four seasons.  The sunshine, showers and flowers in spring, the warm,  light evenings in summer, bonfire night in the autumn  (oh, and my birthday!), and the most wonderful time of the year . . . Christmas, in winter.  


In this book you will find a collection of easy and delicious recipes  inspired by the time of year, whether it’s because of an occasion  or an ingredient. But you can make any of the recipes whenever  you fancy, because this is your book!


I hope you have as much fun baking with your family and friends  as I have had putting these recipes together especially for you.  I know that before long you will all get the baking bug and be  Star Bakers in no time! 


So have fun, make, create, laugh, share, eat and . . .
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The tricky bits
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Dusting the worktop with flour


Dusting the worktop with flour









Take a small handful of flour and sprinkle lightly across your worktop before you start rolling dough. This will help stop your dough sticking.


Take a small handful of flour and sprinkle lightly across your worktop before you start rolling dough. This will help stop your dough sticking.










Rubbing butter into flour


Rubbing butter into flour

































Add cold, diced butter to 


the flour. 


Using your fingertips and thumbs, take small amounts 


of the mixture and start rubbing them together.


Keep rubbing until the mixture looks like breadcrumbs.


Add cold, diced butter to 
the flour. 
 
Using your fingertips and thumbs, take small amounts 
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Cracking and


separating eggs
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Set out two bowls.


Crack your egg gently on the rim of a 


bowl, then use your thumbs to prise the 


two halves of the egg apart.


Put your hand over one of the bowls, palm facing up, and let the whites drip through the spaces between your fingers until all that is left is the yolk in your hand.


Set out two bowls.
 
Crack your egg gently on the rim of a 
bowl, then use your thumbs to prise the 
two halves of the egg apart.
 
Put your hand over one of the bowls, palm facing up, and let the whites drip through the spaces between your fingers until all that is left is the yolk in your hand.









Melting chocolate in double boiler
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Break the chocolate into small pieces and place in a heatproof bowl.


Add boiling water to a saucepan and put on a medium heat so it is just simmering.


Place your bowl over the top of the saucepan, making sure the base of the bowl does not touch the water.


Heat the chocolate, stirring gently once or twice, until melted.
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Making a well in dry ingredients


Making a well in dry ingredients









When all of your dry ingredients are together in your bowl, dig a hole in the middle of them to make a well. This is where you pour your wet ingredients.


When all of your dry ingredients are together in your bowl, dig a hole in the middle of them to make a well. This is where you pour your wet ingredients.









Folding


Folding









Use a metal spoon to carefully cut through your mixture, stirring and turning your spoon in a figure of eight motion.


Use a metal spoon to carefully cut through your mixture, stirring and turning your spoon in a figure of eight motion.









Testing whether a cake is cooked


Testing whether a cake is cooked









Carefully stick a skewer into the middle of your cake. If it comes out clean, your cake is ready. If not, pop it back into the oven for another 5 minutes, then check again.
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Creaming together butter and sugar
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Make sure the butter is at room temperature before you start.


Using a wooden spoon or electric mixer, start mixing slowly and get faster as the mixture becomes softer and smoother.


It’s ready when it turns pale


and looks like this.


Make sure the butter is at room temperature before you start.
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It’s ready when it turns pale
and looks like this.









Kneading dough
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Continue for about 10 minutes until smooth, springy and elastic.


Continue for about 10 minutes until smooth, springy and elastic.









Then fold the dough in half towards you and flatten again.


Then fold the dough in half towards you and flatten again.









Place the dough on a lightly floured surface and flatten it out.


Place the dough on a lightly floured surface and flatten it out.









Give the dough a quarter turn. Repeat.


Give the dough a quarter turn. Repeat.






	  		








Recipe for Baking Success
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Ingredients


A generous handful of fun


A spoonful of concentration


A pinch of creativity


A sprinkle of patience


A dash of love
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TIPS FOR BAKING SUCCESS
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HOW TO DO IT 
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1.	Mix all the ingredients in a 		big bowl of confidence, with a fearless spoon, pour into a tin of happiness and bake in a hot, hopeful oven until practically perfect in every way.


2.	Share with everyone and enjoy!
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2.	Share with everyone and enjoy!
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1.	Wash your hands. This is super important to stop the spreading of germs.


2.	Be prepared. Make sure you have all your ingredients laid out and ready to go when you need them. 


3.	Preheat your oven at the right time and to the right temperature. This will help you get your bakes spot-on.


4.	Tidy as you go. This will keep you organised and focused and give you great baking results.


5.	Always have an adult on hand to do the jobs that are not safe for you to do on your own. Ovens are hot and knifes can be sharp.


6.	Enjoy it and don’t worry if things go wrong – we all have baking hiccups, and practice really does make perfect.
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Charming Cheese and Chive Biscuits


Prep time: 30 minutes Bake time: 10–12 minutes


These little cheese biscuits are 


magically quick and simple to make. 


They are perfect for parties, picnics, snacks and lunchboxes, and are sure 


to put a smile on people’s faces - charming, in fact!
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Makes about 20 biscuits


100g Cheddar cheese, grated


50g plain flour or white spelt flour, plus extra for dusting


25g wholemeal flour


25g unsalted butter


50g Parmesan cheese, grated, plus extra for sprinkling


2 tablespoons fresh chives, chopped or snipped
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You will need


￼	Food processor


￼	Weighing scales


￼	Cling film


￼	Rolling pin


￼	Cookie cutters (we like these best as little mice, circles or stars)


￼	Baking tray 


￼	Non-stick baking parchment


￼	Cooling rack
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HOW TO DO IT 
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1.	Preheat the oven to 190˚C/170˚C fan/gas mark 5. Line one or two baking trays with non-stick baking parchment.


2.	Put the Cheddar, both flours, butter and the Parmesan in a food processor and blitz until it begins to stick together and form a ball of dough. This 
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2.	Put the Cheddar, both flours, butter and the Parmesan in a food processor and blitz until it begins to stick together and form a ball of dough. This 















may take a few minutes – so be patient. Add the chives and blitz a bit more.


3.	Ask an adult to remove the blade from the food processor, scrape out your dough and roll it into a ball. Then flatten it into a disc, wrap it in cling film and put in the fridge for 15 minutes.


may take a few minutes – so be patient. Add the chives and blitz a bit more.
3.	Ask an adult to remove the blade from the food processor, scrape out your dough and roll it into a ball. Then flatten it into a disc, wrap it in cling film and put in the fridge for 15 minutes.














































Working by hand?


If you don’t have a food processor, 


all you need to do is put the flours, 


cheeses and butter in a bowl and 


use your fingers to pinch and rub the mixture together. Use a wooden spoon to 


stir through the chives. Now, add a little (about one third) of a beaten free-range 


egg and stir it together to form a dough. Wrap and chill as with the other method. and continue in the same way.
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4.	Take the dough out of the fridge. Lightly dust your worktop with flour, then roll out the 
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Lighthouse Keeper's Salmon and Spinach Parcels


Prep time: 15 minutes (or 45 minutes if making your own pastry) 


Bake time: 30 minutes


One of my favourite children’s books is 


called The Lighthouse Keeper’s Lunch. Mrs Grinling, the lighthouse keeper’s wife, makes 


the loveliest lunches in the world and sends 


them on a rope from their cottage all the 


way over the sea to the lighthouse. These parcels are exactly the sort of thing I can imagine she’d make. 
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Makes 4 parcels


Unsalted butter, for greasing


100g cream cheese


65g baby spinach 


Zest of ½ a lemon (optional)


Pinch of salt and pepper


Pinch of grated nutmeg (optional)


4 salmon fillets, skinless and boneless


1 tablespoon plain flour,   for dusting


1 x 500g pack of shop-bought shortcrust pastry  (or make your own, see recipe over page)


1 free-range egg, beaten
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Pinch of grated nutmeg (optional)
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You will need:


￼	Baking tray 


￼	Food processor 


￼	Kitchen paper


￼	Weighing scales


￼	Pastry brush 


￼	Fork
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1.	Preheat the oven to 190˚C/170˚C fan/gas mark 5. Lightly grease a baking tray.


2.	Put the cream cheese and spinach in a food processor, then blitz until you have a creamy green paste. Add the lemon zest, salt and pepper, and nutmeg, if using, then set aside. Pat the salmon fillets dry with a piece of kitchen paper.  


3.	Lightly dust the worktop with flour, then divide your pastry into 4 
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3.	Lightly dust the worktop with flour, then divide your pastry into 4 















equal pieces. Roll out each piece to form a rectangle that is about 6-8cm longer and a little more than twice as wide as your salmon fillet. 


4.	Take your first pastry rectangle and imagine it is like an open book. Lay one of the salmon fillets on the right ‘page’ side, but don’t put the fish too close to the edge of the pastry.
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MAKES enough for 4 parcels


300g plain flour


Pinch of salt


150g cold unsalted butter, cut into small cubes


60ml soured cream
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￼	Mixing bowls


￼	Wooden spoon


￼	Cling film
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Soured cream pastry 


If you want to make your own pastry,


follow this easy recipe.


Soured cream pastry 
If you want to make your own pastry,
follow this easy recipe.









1.	Tip the flour into a bowl and add the salt and butter. Use your fingertips to squash and rub in the butter until the mixture looks like breadcrumbs.


1.	Tip the flour into a bowl and add the salt and butter. Use your fingertips to squash and rub in the butter until the mixture looks like breadcrumbs.











	  		





	  		




















Dippy Baked Eggs with Soldiers


Prep time: 5 minutes Bake time: 12 minutes


These make a delicious morning or teatime treat. They are even easier than boiling an egg, and are a great breakfast in bed for Mother’s Day. They go perfectly with the hot buttered soldiers.
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Serves 1 (


A large knob of unsalted butter, to butter the ramekin and to spread on your soldiers


1 large free-range egg	


1 tablespoon single cream or full fat milk


Pinch of salt (optional)


Pinch of white pepper (optional)


A slice of bread
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You will need:


￼	A ramekin dish (a small dish about the size of a small tin of baked beans)


￼	Baking tray 


￼	Toaster or grill


￼	Knife
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1.	Preheat the oven to 180˚C/160˚C fan/gas mark 4. Butter the inside of the ramekin.


2.	Crack the egg into the ramekin and   spoon the cream or milk over the top.    Add a pinch of salt and pepper to season,             if you 
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