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A note from Paul



Year on year, our bakers produce stand-out bakes that either become a particular new favourite for the judges or are a variation on a theme that gives us something original and special. Often, those exceptional bakes are the ones that the bakers have made with pure joy – a joy that translates to a well-executed recipe and great flavour. The common theme for many of those successes is that they are the bakes created with one extra ingredient – a happy memory that adds a sense of comfort and love to the result. This collection brings together some of the best examples of that.


Nothing beats the comforting aroma of home-baked cakes, breads and pastries filling your kitchen, and the anticipation of sharing those bakes with others, or tucking in as a treat for yourself. I believe that baking is in our DNA – so many memories contain shared experiences of bakes enjoyed with family, friends, neighbours and colleagues; so many textures and flavours feel like an extra wrapping of love when we’re in need. I haven’t met anyone who doesn’t smile when remembering the delicious treats their grandma would bake for them, or that they baked together on rainy days. One bite has the ability to take us back to the joy of being five years old and presented with something sweet, delicious, homely and full of love. It’s a gift that we pay forward, too; even if you don’t already have that connection, you have an opportunity to be that someone for someone else. From friends and family to school fairs, fêtes and bake sales, you have a window to make not only your own, but someone else’s day shine. Baking with comfort in mind gives you the opportunity to create your own homespun legacy. This book is filled with inspiration for just that.









A note from Prue


With the exception perhaps of a cup of tea or a bowl of soup, I think cake is the most comforting thing. And this book is all about delivering that cosy, comfy feeling you get when you eat a slice of cake, or bread still warm from the oven, or a baked pudding that just hits the spot. Many of the recipes in this book are easy to bake, not too time-consuming and above all familiar and delicious, but there’s also comfort in tackling the more involved bakes – which fully immerse you in the process and, of course, wow your friends.


When I talk to the bakers, I’m always interested how many of them mention childhood treats that represent the comfort and love of home: a cake or biscuit after school; making cakes with a favourite nan; their mum’s signature bake that appeared on high days and holidays. And is there anything in the world as comforting as the smell of baking bread? I don’t think so, unless it is the feel of just-risen dough – smooth, tender and soft to the touch, like a baby’s bum.


I know it doesn’t work for everyone, but I find the act of baking, and indeed almost all cooking, comforting. Where other people will go for a walk in the park or countryside, or sink into a warm bath to soothe their woes, if I’m upset or anxious, my go-to remedy is the kitchen. As soon as I’m buried in a recipe, I forget whatever was bugging me, and my mood lifts. And when the cake comes out of the oven, there is no resisting a slice. I tell myself I deserve it, and it’s better than gobbling a whole packet of chocolate digestives or a box of chocs.


This book, like all Bake Off books, aims to inspire. But this one has a special emphasis on bakes we find comforting: to make, to serve, and to eat. I hope you like it as much as I do.
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Introduction



Welcome to the Great British Bake Off: Comfort Bakes, a collection of sweet and savoury bakes from Paul, Prue and the team behind the show, as well as, of course, the 2024 bakers themselves.


This year our book is all about comfort. Talking to our bakers and all the people involved in making our show, it’s clear that in recent times, the notion of comfort has taken on a significance that extends beyond cosy socks, snuggly blankets and duvet days (although they are still important, too!). Instead, when the world seems out of kilter, comfort finds itself in unexpected spaces, not least at our kitchen table. It’s in this vein that we have carefully curated all the recipes in this latest Bake Off book, in the hope that whatever ‘comfort’ or ‘comfort bake’ means to you, there will be plenty to feed your soul, as well as your sweet tooth.


What is comfort?


The ancient Greek philosopher and physician Hippocrates is credited with saying, ‘Cure sometimes, treat often, comfort always’, which seems a neat way to sum up the fact that no matter where we are or how we are feeling, our need for comfort is universal. Where medicine might not have the answer, the comfort of others – or comfort in whatever form it comes – can at least bring us a sense of peace, care and security.


But, how does that translate to baking? Ask yourself this: if you had to choose a single bake that most helped you feel contented, safe and at ease with yourself, what would it be? Perhaps you would choose a sumptuous piece of chocolate cake, like the one opposite (see recipe, page 189); or perhaps it would be an oaty biscuit (page 66) or a hearty curry pie (page 101) with all your favourite condiments; or perhaps you’d choose warm, crisp toast (page 72), dripping with melted butter and topped with sweet strawberry jam. Identifying your favourite comfort food, though, is likely to be the easy part. Once you’ve chosen it, ask yourself why? What is it about that particular bake that makes it your go-to when you need a little self-care?


For some of us, it will be because the bake evokes memories of times gone by. That oat cookie might have been the treat you had on your way home from school, or with a glass of milk before bedtime when you went for a sleepover at a favourite grandparent or aunt or uncle’s house. The chocolate cake might be less about the nostalgia of the bake and more about its texture – a soft, tender crumb and decadent buttercream frosting that sticks to your fingers in lickable deliciousness. Perhaps the steaming pie with crisp, buttery pastry is about neither memory nor texture, and instead about what it means when you eat it – family or friends gathered together, with convivial laughter never far away. As soon as you begin to unpick where comfort comes from, you realise that comfort isn’t one-dimensional and it doesn’t mean one single thing, even to one single person. For all of us, comfort comes in many forms and for many reasons, and that’s why choosing recipes for a book on comfort bakes has been fun and challenging in equal measure! We hope you love the results.


Using this book


Because every bake in the book might represent comfort in myriad ways to different people, we’re leaving you to decide what bake will put the world to rights as the mood takes you. To that end, we have organised the book according to our most popular signature weeks: Cake, Biscuits, Bread, Pastry, Patisserie, Dessert, Chocolate and Free-from. Within each chapter you’ll find comfort bakes that, in typical Bake-Off style, come with a modern twist. For example, Prue has reinvented her favourite apple tarte tatin into a version using sweet, caramelised pears (see page 137); Paul’s signature loaf has become a seven-strand plaited wreath (page 86); and rather than offering a recipe for traditional jam tarts, we’re taking all that’s nostalgic about those treats and creating a gorgeous Italian-style crostata, instead (page 125). Among much more.


You might wonder how patisserie, with all its delicacy and intricate precision, can claim itself as comforting – but, in this case, we’ve selected bakes where the process itself becomes a mindful meditation with awesome results. The acts of laminating pastry, finely decorating a tart, and dipping madeleines in chocolate are themselves moments of comfort for those who need to take time out from their busy lives. Meanwhile, the ‘big’ bakes – among them, tiered cakes, pizza and family-sized pies – are here for gathering people together in the soothing cheer of togetherness; and the small bakes – from flapjacks to mini Victoria sponges and savoury biscuits for cheese – make for treats that are not only indulgent for one, but lovely for giving, to bring the gift of comfort to someone else in need.


The book finishes with ‘Inspire Me’, which reorganises all of our bakes in a more intuitive way – along the lines of how you might choose a bake to bring comfort to a particular mood or occasion. As always, there are no hard-and-fast rules – rather, in the hope of inspiring you, we’ve re-grouped all the recipes in the book into those for Duvet Days, Nostalgia, Sending Love, Rainy Days, Lose Yourself, Surrounded by Love and By the Fireside so that however you’re seeking to give or receive comfort, an idea for a bake is at hand. And remember, very often, the comfort you’re looking for lies not in the result, but in the time you give to the making itself.


Notes on the recipes


Oven temperatures: Ovens vary – not only from brand to brand, but from the front to the back of the oven, as well as (in a non-fan oven) between the top and bottom shelves. Invest in an oven thermometer if you can, which will give you a more accurate reading of the heat in your oven. Always preheat the oven, and use dry oven gloves.


Eggs: Eggs are medium and should be at room temperature, unless specified. Some recipes may contain raw or partially cooked eggs. Pregnant women, the elderly, babies and toddlers, and people who are unwell should be aware of these recipes.


Butter: In the recipes, ‘softened butter’ means to soften to room temperature, unless otherwise specified. ‘Softened’ means you should be able to leave an indentation with your fingertip when you press down.


Herbs, vegetables and fruit: Use fresh herbs and fresh, ripe, medium-sized vegetables and fruit unless the recipe specifies otherwise.


Spoon measures: All teaspoons and tablespoons are level unless otherwise stated.


Waxed citrus: When a recipe calls for citrus zest, it’s preferable to use unwaxed fruit. However, some citrus, such as grapefruits and blood oranges, are hard to find unwaxed. In this case, before zesting, place the fruit in a colander, pour over boiling water, then dry the fruit thoroughly to remove the waxy residue.


Allergies or special diets: We want you to share these recipes with your loved ones and your community as often as possible. Please be aware, though, that some recipes contain allergens. If you are baking for others, do check before you share – there is a delicious collection of allergy-friendly recipes in the Free-from chapter on pages 213–235.
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Andy


Essex


Car Mechanic


Family lies not only at the centre of Andy’s world, but also of his baking. As a child, baking alongside his mum, Andy first learned the much-loved family staples: apple crumble to follow a Sunday roast and Bakewell tarts made using pastry offcuts (to make sure nothing went to waste) among them. Now, he bakes for his partner, Nickie, and hopes to inspire his daughter, Maisie, to follow in his baking footsteps – always with the aim of making his adored mum proud! When he’s not in the kitchen, Andy is incredibly active. He plays football, goes to the gym and loves a long walk with Nickie, Maisie and their miniature Schnauzer, Arthur, as well as exploring the far corners of the country in their motor home.
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Christiaan


London


Former Menswear Designer


Born in Emmen, a small town in The Netherlands, close to the border with Germany, Christiaan studied fashion in Amsterdam and then moved to the UK seven years ago, arriving in London to work for a leading fashion brand. He is passionate about visiting modern art galleries and stately homes. He loves nurturing his veg patch and dancing away in his kitchen to his favourite pop tunes! His eye for fashion and design is definitely something he brings to his bakes, which are meticulously detailed and beautiful, as well as his love of gardening – floral scents and citrus notes are among his favourite flavours. Bread is where he finds comfort – reminding him of the age-shaped bakes his mum would make for him and his siblings on their birthdays.
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Dylan


Buckinghamshire


Retail Assistant


Curiosity for culture runs through Dylan’s veins and he loves to travel. He recently took a gap year travelling through Southeast Asia, exploring the food and meeting new people at every stop. He is an avid skateboarder and has a fascination for the way that ’90s PCs and vintage cars were built. With influence from his artistic mum, he has always loved to paint and will paint Japanese-inspired characters and cartoons on his t-shirts. Super-proud of his fusion roots – his mother is Indian and his father Japanese–Belgian – Dylan loves experimenting with sweet and spice in his baking. His presentation style is influenced by the beautiful Japanese bakes he tried on his travels and through following the work of French pâtissérie chefs on social media.
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Georgie


Carmarthenshire


Paediatric Nurse


Georgie’s love of food, and particularly of baking, is firmly embedded in her Italian roots and in the days she spent cooking with her Nonna Rosa. Georgie is a nature-loving forager, who takes inspiration from the food growing in the fields and hedgerows around her, as well as the abundance in her garden and the discoveries she has made on her travels. She is a self-proclaimed cannoli connoisseur! Along with a husband and three children at home in their Welsh farmhouse, Georgie has ten chickens, two ducks, two dogs and a cat. She has an impressive collection of crockery and tableware (to the point of obsession) and loves to sing in her kitchen – musicals, and especially The Phantom of the Opera, are a favourite.
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Gill


Lancashire


Senior Category Manager


Gill is convinced that her love of precision data and her inherent creativity are the perfect match for successful baking. She can’t remember a time when she didn’t bake – growing up, baking was very much a family activity. Since her father passed away in 2015, Gill has used baking as a source of comfort and has put her skills to good use, raising money for Alzheimer’s charities in his memory. Pies, cakes and pastry, including her dad’s signature lemon meringue pie, were staples of her childhood, so her baking is very much traditional in style with a modern twist. Her sticky toffee Christmas pudding has been a hit at family celebrations for the past five years! Gill’s claim to fame? In 1993 she was the UK’s youngest ever driving instructor, aged 21.
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Hazel


Kent


Former Nail Technician


Married to her childhood sweetheart for 51 years, Hazel has four children, one of whom still lives at home while the other three, and her ten grandchildren, all live close by. She loves nothing more than to gather everyone together for dinners and parties, and especially loves their get-togethers at Christmas. Ask Hazel to make you a birthday cake and it may well come with working parts – she has made several ‘car’ cakes with remote-controlled wheels and working lights. Her granddaughter’s seventh birthday cake was a carousel with 500 edible diamonds that took Hazel two weeks to make! When she’s not baking or entertaining her family, Hazel will be exercising her competitive streak, playing bingo.


[image: Illustration]


Illiyin


Norfolk


Birth Trauma Specialist Midwife


Born in London as one of eight siblings, Illiyin grew up in Norfolk in a busy household in which she helped her mum to bake, soon becoming the go-to family member for birthday cakes. Living in a community of myriad cultures and nationalities, Illiyin is inspired by the ingredients and flavours of many different cuisines. For example, she loves using Middle Eastern ingredients, such as dried fruits, nuts, honey, rose and mint, in her cakes; while her savoury bakes are typically inspired by the flavours of the Caribbean. A qualified midwife and published author, Illiyin now freelances to help women as they embark on their parenthood journey. She lives with her sister and nieces, and her Spanish husband and their two young children.
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Jeff


West Yorkshire


Former University Lecturer


Originally from the Bronx, in New York, Jeff arrived in the UK in 1979, when he emigrated with his English girlfriend (now wife), whom he’d met while she was hitchhiking her way across America and he was a sports coach for a summer camp. They have lived in Yorkshire since 1987. A keen and competitive sportsman, Jeff has now hung up his basketball boots, but still loves swimming, going to the gym and long countryside walks. He began baking in earnest when his children were little, having learned the basics from his Hungarian grandmother and great-grandmother when he himself was a child. As you might hope (and perhaps even expect), he makes a mean New York Cheesecake.
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John


West Midlands


Directorate Support Manager


Born and bred in the West Midlands, John has been a hairdresser and an estate agent, but he found his calling working in the NHS, keeping schedules and theatre bookings running like clockwork. His job keeps him busy, so after work his favourite pastime is to relax at home with his cockapoo, Stanley. Over weekends, you can find John and Stanley hitting the countryside for long walks. John learned to bake with his nan, making fairy cakes and pies, and now bakes to honour his nan’s memory and pass on the skills she taught him to his two young nephews. He loves classic bakes with a twist – using herbs and other flavourings to give his bakes something different. His favourite bake, though, is a classic lemon tart.
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Mike


Wiltshire


Farm Manager


Shortlisted for Young Farmer of the Year at the 2024 National Arable and Grassland Awards, and considered a friend to all, Mike is a fourth-generation farmer, working on his family farm alongside his parents and sister. He is an advocate for the LGBTQ+ community within farming and was an ambassador for the National Farmers Union in 2022. Amazingly, Mike is growing all the flowers for his upcoming wedding to partner Matt. Mike’s baking style is homely and wholesome. He likes making big, hearty bakes using high-quality local ingredients that can satisfy lots of people at parties and gatherings. He especially loves using seasonal fruits and edible flowers from his garden and farm – and is even making his own wedding cake.
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Nelly


Dorset


Palliative Care Assistant


Alongside her busy job in night-time palliative care, Nelly is a devoted mum to two young boys, who, with her husband Farhan, are the biggest fans of her bakes. Nelly grew up with her dad in Slovakia, then moved to Austria to study nursing. Her dad loved to bake bread, but wasn’t keen on sweet baking, so it was only as an adult, after she had attempted a neighbour’s gingerbread recipe, that Nelly extended her skills. Completely self-taught, Nelly loves adding the flavours of Slovakian cuisine into her bakes, as well as spices representing her husband’s Pakistani heritage – apple and cinnamon are among her favourite ingredients. Nelly indulges her creative talents making jewellery, and is a big fan of true crime.
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Sumayah


Lancashire


Dentistry Student


Presently on her gap year, Sumayah is indulging her sweet tooth before going onto study Dentistry. She lives in Lancashire with her parents and siblings and not only aced her sciences, but is incredibly creative, too – she is a keen sewer, making her own clothes, and has recently taken up photography. An entirely self-taught baker, Sumayah meticulously researches her creations, combining myriad techniques and recipes to create an eclectic and imaginative fusion of cultures and flavours. The project that confirmed her love for baking was a macaron tower she made for her aunt’s mehndi wedding celebration – the result stood 1 metre tall, included 240 macarons in four different flavours, and a cascade of flowers.
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Brown sugar and spice cake



Sugar and Spice and all things nice, that’s what this cake is made of! This warming ginger and cardamom-spiced cake, with the crackle of honeycomb, conjures up all that is wonderful about a fireside. The sponges are surprisingly light for a sticky ginger cake and pair beautifully with the light cardamom Italian meringue buttercream.


Serves 16


Hands on 1½ hours


Bake 35 mins
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For the stem ginger sponges


250g golden syrup


50g treacle


4 tbsp stem ginger syrup


190g dark muscovado sugar


190g salted butter


4 pieces of stem ginger, finely grated


375g self-raising flour


1 tbsp ground ginger


2 tsp mixed spice


1½ tsp bicarbonate of soda


3 large eggs


400ml whole milk


For the brown sugar buttercream


300g light brown soft sugar


6 large egg whites


500g salted butter, cubed and softened


20 drops cardamom extract (or the ground seeds of 30 cardamom pods)


For the honeycomb


½ tsp bicarbonate of soda


¼ tsp ground ginger


50g caster sugar


1½ tbsp golden syrup


To decorate


3 small figs, quartered


small handful of blackberries, halved if large


YOU WILL NEED


20cm solid-base round sandwich tins x 3, greased, then base-lined with baking paper


sugar thermometer


large piping bag fitted with a medium closed star nozzle


450g loaf tin or 15cm cake tin, greased, then lined (base and sides) with baking paper


silicone mat


1. Heat the oven to 180°C/160°C fan/Gas 4.


2. Make the stem ginger sponges. Heat the golden syrup, treacle, stem ginger syrup, dark muscovado and butter in a medium saucepan over a medium heat, stirring occasionally until the butter and sugar have melted. Stir in the grated stem ginger until it’s evenly distributed, then remove the pan from the heat and set aside.


3. Sift the flour, ground spices and bicarbonate of soda into a large mixing bowl. Lightly whisk the eggs and milk together in a small jug.


4. Pour the warm syrup mixture over the dry ingredients and, using a balloon whisk, gently whisk together, until completely incorporated. Add the egg mixture and gently whisk until smooth and just combined.


5. Divide the mixture equally between the 3 lined tins. Bake for 25–30 minutes, until risen and a skewer inserted into the centres comes out clean. Remove from the oven and leave to cool in the tins for 5 minutes, before turning out onto a wire rack to cool completely.


6. Make the brown sugar buttercream. Meanwhile, tip the sugar into a medium saucepan, add 50ml of water and set over a high heat. Bring to the boil and boil until the sugar thermometer reads 115°C.


7. At this point, whisk the egg whites in the bowl of a stand mixer fitted with the whisk, until they reach stiff peaks.


8. When the temperature on the thermometer reaches 121°C, remove the pan from the heat and slowly pour the sugar syrup down the inside of the bowl, whisking continuously on a low speed. Increase the speed to medium and whisk to stiff peaks and the bowl is cool to the touch (about 5 minutes).


9. Gradually add the butter to the meringue, whisking continuously until smooth. Whisk in the cardamom extract. Spoon the buttercream into the piping bag fitted with the closed star nozzle.


10. Make the honeycomb. Stir the bicarbonate of soda and ground ginger together in a small bowl.


11. Tip the caster sugar and golden syrup into a deep saucepan set over a low heat, swirling the pan occasionally until the sugar has dissolved.


12. Increase the heat and boil until the mixture is a light golden caramel colour and the temperature on the sugar thermometer reaches 160°C (about 3–4 minutes). Immediately remove the pan from the heat and tip in the bicarbonate of soda and ginger, beating quickly but carefully with a wooden spoon until you can no longer see the powders. Pour the mixture into the lined loaf or cake tin and set aside for 30 minutes, or until the honeycomb has set firm. Once hardened, break the honeycomb into small pieces.


13. Assemble the cake. Pipe a dot of the buttercream in the centre of a cake plate or stand. Place one of the sponges on top and pipe swirls closely together around the edge and in the centre of the sponge, sprinkle one third of the honeycomb pieces over the buttercream.


14. Place a second sponge on top and repeat with the buttercream and another third of the honeycomb.


15. Sit the third sponge on top and pipe 4 generous swirls of buttercream in the centre of the sponge. Using an offset spatula, spread the buttercream evenly over the top. Pipe swirls of buttercream closely together around the edge.


16. Arrange the figs and blackberries in the centre of the cake. Using your hands, crush the remaining one third of honeycomb into small pieces and sprinkle over the top and sides to finish.
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Rhubarb upside-down cake with custard



Rhubarb and custard have made a winning combination in British desserts for more than 200 years. Soothe yourself with this classic cake, warm from the oven, with lashings of custard poured over.


Serves 8–10


Hands on 40 mins


Bake 50 mins
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240g unsalted butter, at room temperature


225g golden caster sugar, plus 1½ tbsp


500g rhubarb, trimmed and cut on the diagonal into 4cm slices


4 eggs, lightly beaten


1 tsp vanilla paste


finely grated zest of ¼ orange


200g plain flour


2½ tsp baking powder


50g ground almonds


1 tsp ground ginger


1 tsp ground cardamom


pinch of salt


2 tbsp soured cream or whole milk


For the custard


250ml whole milk


250ml double cream


1 vanilla pod, split and seeds scraped


3 egg yolks


1½ tbsp cornflour


50g caster sugar


YOU WILL NEED


23cm solid-base cake tin, greased, then base-lined with baking paper


1. Heat the oven to 180°C/160°C fan/Gas 4.


2. Prepare the filling. Spread 15g of the butter into the base of the cake tin on top of the baking paper and scatter with the 1½ tablespoons of caster sugar. Arrange the rhubarb, rounded side down, in a neat chevron pattern on top of the sugar.


3. Make the sponge. In a stand mixer fitted with the beater, beat the remaining 225g of butter and the 225g of caster sugar, on medium speed for 3–5 minutes, until pale and creamy, scraping down the inside of the bowl from time to time. Gradually add the beaten eggs, mixing well between each addition. Add the vanilla and orange zest and mix again.


4. Sift the flour, baking powder, ground almonds, ginger, cardamom and salt into the bowl. Add the soured cream or milk and mix again until the batter is smooth and thoroughly combined.


5. Carefully spoon the batter into the prepared tin on top of the rhubarb, spread it level and bake for 45–50 minutes, until well risen, golden brown and a skewer inserted into the centre comes out clean.


6. Make the custard. Towards the end of the baking time, heat the milk, cream and vanilla seeds in a heavy-based saucepan over a medium heat to just below boiling point. In a large bowl, whisk the egg yolks, cornflour and caster sugar together. Pour the warmed milk over the egg mixture, whisking continuously. Pour the mixture back into the pan and cook it over a very low heat, stirring continuously, for 3–4 minutes, until smooth and thick enough to coat the back of the spoon. Remove from the heat and set aside.


7. Leave the baked cake to rest in the tin for 2 minutes, then carefully turn it out onto a serving plate and leave to cool until warm. Serve warm with the custard for pouring over.
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JUDGE’S RECIPE


Paul’s mini Battenbergs


Squares of pink and cream nostalgia wrapped up in marzipan, the classic Battenberg design is variously said to be based on the crest of the German aristocratic family of the same name, or to represent each of Battenberg’s four sons, one of whom married Princess Victoria, granddaughter of Queen Victoria, in 1884. At Bake Off, though, we simply think of it as the perfect example of a teatime treat, and all the comfort that goes with it.


Makes 8 (32 bite-sized slices)


Hands on 1½ hours


Bake 30 mins
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For the sponges


175g salted butter, softened


175g caster sugar


1 tsp almond extract


3 eggs


175g self-raising flour


pink food colouring


For the apricot jam


100g apricots, stoned weight, roughly chopped


100g jam sugar


For the buttercream


75g unsalted butter, softened


150g icing sugar, sifted


For the marzipan


300g ground almonds


150g icing sugar, sifted


150g caster sugar


4 tbsp pasteurised egg white


¼ tsp almond extract


yellow food colouring


granulated sugar, for rolling


YOU WILL NEED


30 x 17cm strip of 2-in-1 baking paper and foil


17cm square cake tin, lightly greased


cooking thermometer


1. Prepare the tin. Fold the strip of baking paper/foil in half and, holding the folded edge, fold it over by 6.5cm, then open up the foil on either side and re-crease the centre folds to make a standing divider. Place the divider in the centre of the prepared tin to separate it into two halves.


2. Heat the oven to 180°C/160°C fan/Gas 4.


3. Make the sponges. Beat the butter, caster sugar and almond extract in a stand mixer fitted with the beater, on medium speed for 3–5 minutes, until pale and creamy. One at a time, add the eggs, also adding 1 tablespoon of the flour to prevent curdling, if necessary. Fold in the remaining flour, then divide the mixture in half. Fold a few drops of pink food colouring into one half to make the colour of strawberry ice-cream.


4. Spoon each sponge mixture into the tin: put the plain mixture on one side of the divider and the pink mixture on the other. Level both with a palette knife. Bake for 25–30 minutes, until well risen and golden brown, and a skewer inserted into the centres comes out clean. Leave in the tin to cool for 5 minutes, then turn out onto a wire rack to cool completely.


5. Make the jam. Place the apricots and sugar in a small, deep-sided pan. Bring to the boil over a low heat and cook until the sugar dissolves, crushing the apricots with a potato masher. Increase the heat to high and boil for 4 minutes, until the temperature reaches 105°C on the cooking thermometer. Remove the pan from the heat and pass the jam through a metal sieve into a heatproof bowl. Leave to cool and set.


6. Make the buttercream. Using a wooden spoon or an electric hand whisk, beat the butter and the icing sugar in a bowl until very pale, fluffy and smooth. Set aside until ready to use.


7. Make the marzipan. Blitz the ground almonds, icing sugar and caster sugar in a food processor. Add the egg white and almond extract, then pulse to a smooth paste. Remove from the processor and knead in a very small amount of yellow food colouring until the marzipan is a pastel yellow colour. Cover with a tea towel until ready to use.


8. Assemble the mini Battenbergs. Once the sponges are cool, slice each one lengthways into 4 equal, long strips. Turn each strip of sponge onto its side, then cut each sponge strip lengthways down the middle. You should end up with 8 long fingers of white sponge and 8 long fingers of pink sponge.


9. Lay all the sponge fingers, alternating white and pink, side-by-side and spread thinly with buttercream.


10. Lay 2 alternating strips of sponge side-by-side and another 2 on top of each other (so that the pink sits on top of the white, and the white sits on top of the pink), spreading all sides with buttercream to stick them together and give a chequerboard effect. Trim the ends, then cut into 8cm lengths.


11. Roll out the marzipan on a work surface lightly dusted with granulated sugar to about 3mm thick. Cut the marzipan into eight 18 x 8cm rectangles, re-rolling as necessary.


12. Brush a marzipan rectangle very thinly with the apricot jam. Place a mini cake onto the middle of the marzipan and wrap it around the cake, smoothing it over the sides so it is tightly wrapped. Turn the cake over so the marzipan seam is on the underside. Repeat with the remaining marzipan, jam and cakes until all eight are complete. To serve, slice each cake into quarters, to give bite-sized slices that are perfect for nibbling.
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Lemon meringue cake



This cake has it all – buttery lemoniness in the sponge, crisp meringue, tangy curd and luscious whipped cream. And, best of all, you can serve it for afternoon tea as well as for dessert. You may have a little more lemon curd than you need, but any leftover is bonus deliciousness on toast or scones.


Serves 10


Hands on 1 hour + cooling


Bake 40 mins


[image: Illustration]


For the lemon curd


3 eggs


150g caster sugar


finely grated zest and juice of 2 unwaxed lemons


75g unsalted butter, diced


For the sponges


225g unsalted butter, at room temperature


225g caster sugar


4 eggs, lightly beaten


200g plain flour


25g cornflour


1 tbsp baking powder


pinch of salt


finely grated zest and juice of 1 lemon


2 tbsp whole milk


For the meringue


1 egg white


pinch of salt


150g caster sugar


½ tsp cornflour


½ tsp white wine vinegar or lemon juice


For the filling


200ml double cream


YOU WILL NEED


20cm loose-bottomed round sandwich tins x 2, greased, then lined (base and sides) with baking paper


1. Make the lemon curd. Separate 2 of the eggs, then cover and chill the separated egg whites for making the meringue later.


2. In a heatproof bowl, combine the 2 egg yolks and the remaining whole egg. Add the caster sugar and whisk to combine. Add half the lemon zest to the egg yolks (reserve the remainder to use in the cake) and all the juice and whisk to combine.


3. Set the bowl over a pan of simmering water and cook the curd gently, whisking occasionally for about 15 minutes, until the curd thickens to thickly coat the back of a spoon. Gradually add the diced butter, stirring to melt it into the curd after each addition. Once all the butter has melted, strain the curd into a bowl, cover the surface with baking paper and leave to cool. Then, chill until needed.


4. Heat the oven to 180°C/160°C fan/Gas 4.


5. Make the sponges. In a stand mixer fitted with the beater, beat the butter and caster sugar, on medium speed for 3–5 minutes, until pale and creamy, scraping down the inside of the bowl from time to time. Gradually add the beaten eggs, mixing well between each addition and scraping down the inside of the bowl as necessary.


6. Sift the plain flour, cornflour, baking powder and pinch of salt into the bowl and mix until just combined. Add the reserved lemon zest (from the curd), as well as the additional lemon zest and juice, and the milk, and beat again for 30 seconds, until the mixture is silky smooth.


7. Divide the mixture equally between the prepared tins, spreading it level using an offset palette knife.


8. Make the meringue. Working quickly, whisk the reserved 2 egg whites (from the curd) plus the extra egg white with the pinch of salt in a stand mixer fitted with the whisk, on medium speed for about 3 minutes, until the meringue holds soft peaks.


9. Little by little, add the caster sugar, whisking well between each addition until the meringue is smooth, glossy and holds a firm peak.


10. In a small bowl combine the cornflour and vinegar or lemon juice and add this to the meringue. Whisk to combine.


11. Spoon the meringue equally on top of each sponge, leaving a 1cm border around each edge.


12. Bake the sponges. Bake the meringue-topped sponges for 5 minutes, then reduce the oven temperature to 170°C/150°C fan/Gas 3 and bake for a further 30–35 minutes, until risen, the meringue is golden and crisp and a skewer inserted into the centre of each sponge comes out clean.


13. Leave the sponges to cool in the tins for 3 minutes, then carefully remove them from the tins and leave them to cool on a wire rack.
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