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A piece of cake is one of our most treasured comfort foods. Sweet and indulgent, it fills the gap between meals perfectly, and it’s a treat elevated to new heights when the cake is homemade. This book aims to encourage all cooks to get baking—the recipes are all easy to make and range from firm favorites to slightly quirkier creations for confirmed “cake-aholics.” Some are best served absolutely fresh, preferably still slightly warm, while others are good keepers, ideal for feeding a crowd. 
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Essential ingredients


To ensure a good result, choose only premium ingredients for your cakes.


Fats 


It’s always best to use unsalted butter because it imparts a good flavor and is free from the additives that many spreads and margarines contain, even if the package specifies that they can be used for baking. If you run out of unsalted butter, the quantity can be topped up or substituted with lightly salted butter, but avoid using regular salted butter because the salty flavor will affect the taste of the cake. Margarines and nondairy spreads can be used if necessary, but check they are suitable for baking before you buy.  A few of the recipes use olive oil as an alternative to butter. Choose one with a mild or medium flavor so that it doesn’t dominate the other ingredients.
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Sugar


Superfine sugar is the first choice for sponge and lighter cakes, but if you can’t find it, grind regular granulated sugar in a food processor for a few seconds until it is finer in texture—let the dust settle before opening the processor. Dark and light brown sugar and raw brown sugar give an extra boost to robust-flavored cakes, and combine well with chocolate, spices, and molasses. Some brown sugars may harden during storage, so to make them possible to bake with, put the package in the microwave and give it short bursts on medium power until the sugar has softened. 


Eggs


For the best color and taste use good-quality, well-flavored eggs, preferably free-range. If you store eggs in the refrigerator, try to remember to remove them well before baking, as they will give more volume and are less likely to curdle in creamed mixtures when they are at room temperature.
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Flour


Self-rising flour is the type of flour most widely used in cake making because it already includes a leavening agent. Some self-rising flours are sold specially for cake baking—they are sifted more finely and are designed to give a lighter sponge. A few recipes in this book substitute whole wheat flour for some of the quantity of white flour, in order to give a more textured, wholesome flavor. If you prefer to bake with whole wheat flour, you can use it in any recipe in place of some of the white flour. 


Special equipment


You will probably already have much of the equipment you need to make most basic cakes, but the following items are essential.


Mixers


An electric mixer takes all the effort out of cake making. A stand mixer with wire whip and flat beater attachments is very 
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handy if you make a lot of cakes, particularly if you are working with larger quantities of ingredients. Use the flat beater for creamed mixtures and the whip for fatless sponges and Genoese cakes.  A large-capacity food processor is good for creamed mixtures, and a small, electric hand mixer is a useful and affordable all-round kitchen tool.  Wire whisks and rotary whisks can be used for any cakes, but the job will take  a bit longer and be much harder work!


Cake pans


Strong, sturdy, deep cake pans will last for years, so it’s worth investing in a few sizes if you intend to bake regularly. The most frequently used pans in this book are 7-inch and 8-inch round cake pans. Square pans can easily be substituted, but always use a slightly smaller size—for example, use a 6-inch square in place of a 7-inch round, or a 7-inch square instead of an 8-inch round. A slightly larger pan can be used if you don’t have the right size (the cake will be slightly shallower and the cooking time may be slightly less), but avoid using a smaller pan because the batter may spill over during baking or sink in the center. 
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Most cake pans are available with a loose bottom, which makes it easier to remove the cake from the pan. A pan with a loose bottom is best for recipes that have a soft fruity or crumbly topping that may get damaged if the cake were inverted. Muffin pans, round and rectangular shallow pans, and loaf pans are also useful for baking. Nonstick versions are widely available and tend to be harder wearing, as they are not prone to rust. Silicone rubber flexible molds are now available for small cakes, but they come in a more limited range of sizes. There is no need to grease the molds, and the baked cakes can be easily popped out of them.


Before baking, line pans with parchment paper if the recipe requires it (see below). Lining nonstick pans is not essential but does make the cakes easier to unmold. 


Lining cake pans


To line cake pans, use parchment paper and brush the bottom and sides of the pan with melted butter before you start lining. Most cakes need a completely lined pan, both bottom and sides, but some need only the bottom lined with a circle of paper. See the individual recipes for directions on how to line the pans.


Round pans


Using the pan as a guide, draw a circle on the parchment paper and cut it out.  Cut strips of paper a little wider than  the height of the pan, fold over a lip approximately ½-inch wide, and snip it  at intervals. Brush the side and bottom  of the pan with melted butter.  
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Fit the paper around the side of the pan so that the lip sits flat on the bottom. Press the circle of paper into the pan bottom and brush all of the parchment paper with more melted butter.


Square pans


Use the same technique as for round pans, but once you have cut the square bottom and strips, you need to make snips only where the paper fits into the corners of the pan. 


Loaf pans


A long strip of parchment paper that covers the bottom and long sides is usually sufficient for lining a loaf pan and makes lifting the cake out very easy. If the pan needs lining fully, add another two strips of paper at the short ends.


Rectangular shallow  and jelly roll pans


Cut a rectangle of parchment paper that is 3 inches longer and wider than the cake pan. 
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Press the paper into the greased pan, snipping it at the corners to make sure that it fits neatly.


Round shallow pans


Draw and cut out circles of parchment paper, using the pans as a guide. Grease the pans and line their bottoms with the paper circles. Alternatively, grease the pans, tip in a little flour, and tilt each pan so that the flour coats the bottom and side. Tap out the excess flour.


Ring and bundt pans


Brush the pan thoroughly with melted butter. Tip a little flour into the bottom of the pan and tilt it until the bottom and sides are evenly coated with flour. Then tap out the excess flour. 


Cake-making methods


There are several basic techniques used  in cake making. Being aware of the different processes involved will ensure consistently good results.


Creamed cakes


Creaming is the traditional method of making sandwich cakes and buttery sponges. The butter must be very soft (soften it in a microwave if you forget to leave it out of the refrigerator) so that it has a smooth, creamy consistency when it is beaten with the sugar. When it’s thoroughly creamed, the butter and sugar mixture should be much paler in color than the butter alone was, and it should also be very soft. This stage of the process is often described as “light and fluffy.” The beaten eggs are added a little at a 
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time. If the eggs are added too quickly, the batter will curdle, which may affect the texture of the cake. If this happens, add a little of the flour before finally folding in the remaining flour with a large metal spoon. 


Whipped cakes


The whipping method is used to make  an aerated, fatless sponge. It’s the air trapped in the batter when the eggs and sugar are beaten together that gives a whipped cake its volume. A whipped mixture is more delicate than a creamed mixture, so take care throughout the mixing process to keep it aerated and light. Placing the bowl over a saucepan of simmering water will help to speed up whipping. Flour is folded in to stabilize the mixture, and it’s important to do this as gently as possible so that the foamy consistency is not lost. All-purpose flour is used in whipped cakes because there is no need for additional leavening agents. 
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Melted cakes 


This quick and easy method is used for cakes like gingerbread where the butter and sugars are melted together in a saucepan before being combined with the dry ingredients. These cakes have a dense but moist texture and rely on baking powder and baking soda to make them rise. It’s important to bake the cake as soon as the ingredients are mixed together because the leavening agents  are activated when the wet and dry ingredients are combined. Melted cakes keep well and often improve in flavor and texture if they are wrapped and stored for a couple of days before being eaten. 


Rubbed-in cakes


Used for muffins, crumble cakes, and rock buns, this method resembles the one used for homemade pie dough. The butter is rubbed into the flour (sometimes with other dry ingredients like oats) with the fingertips or, more conveniently, in a food processor, before the remaining ingredients are added. With the exception of crumble cakes, rubbed-in cakes contain a small proportion of butter and usually go stale quickly. They are generally best eaten on the day they are made or, if kept for longer, reheated before serving. 
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Some basic techniques


Here are some of the standard techniques that crop up repeatedly in the recipes. 


Softening butter


All cakes made using the creamed method require softened butter. This is most easily done in the microwave, because few of us will remember to remove the butter from the refrigerator well in advance of a baking session. Soften it in a few short bursts, checking each time. The butter should be soft enough to push into it with your finger.


Melting chocolate


Break the chocolate into pieces and place in a heatproof bowl. Rest the bowl over a saucepan of gently simmering water, making sure the bottom of the bowl doesn’t come into contact with the water. Once the chocolate starts to melt, turn off the heat and let stand until it has completely melted, stirring once or twice until no lumps remain. To melt chocolate in the microwave, use a microwave-safe bowl and melt the chocolate on medium power in 1- to 2-minute spurts, checking frequently. If you are melting chocolate with other ingredients—butter, milk, or cream, for example—keep a close eye on the mixture because the high fat content will speed up the melting.


Folding in


Flours, flavorings, melted butter, or whipped egg whites are usually “folded” gently into creamed cake and sponge mixes rather than being beaten in. This is because the aim is to keep the mixture 
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light and aerated. Push a large metal spoon down into the mixture and lift it up and over the ingredients you have added so that you start folding them together. Continue mixing the ingredients together in this way, using a very gentle action and turning the bowl slowly with your other hand until the ingredients are just blended. When you are adding whipped egg whites to a mixture, fold in about a quarter of the quantity before adding the remainder. The first batch will be useful in lightening the mixture, particularly if it’s very firm, which will make it easier for you to fold in the rest of the eggs.


Checking that a cake  is cooked


Try not to be impatient when you are waiting for a cake to bake—no matter how strong the desire to eat it might be! Repeatedly opening the oven door, allowing a rush of cold air into the oven, may cause the cake to sink in the center. You should check that a cake is cooked 


light and aerated. Push a large metal spoon down into the mixture and lift it up and over the ingredients you have added so that you start folding them together. Continue mixing the ingredients together in this way, using a very gentle action and turning the bowl slowly with your other hand until the ingredients are just blended. When you are adding whipped egg whites to a mixture, fold in about a quarter of the quantity before adding the remainder. The first batch will be useful in lightening the mixture, particularly if it’s very firm, which will make it easier for you to fold in the rest of the eggs.
 
Checking that a cake  is cooked
Try not to be impatient when you are waiting for a cake to bake—no matter how strong the desire to eat it might be! Repeatedly opening the oven door, allowing a rush of cold air into the oven, may cause the cake to sink in the center. You should check that a cake is cooked 




















shortly before it’s due to come out of the oven. If it’s slightly domed in the center, has a baked color, and doesn’t “give” in the center when lightly touched with a flattened hand, it’s ready. Fruit cakes and other deep cakes can be tested by pushing a fine skewer into the center—it should come out just clean. If there is still raw mixture clinging to the skewer, return to the oven for a little longer. Exceptions to this rule are really moist chocolate cakes and brownies. Brownies in particular should feel very loose under the crust because of the high sugar content, but they will become firmer as they cool.


Cooling cakes on a wire rack


Most sponge cakes should be removed from the pan as soon as you have taken them out of the oven. Loosen the cake sides with a knife to help release it if you haven’t lined the sides of the pan, and be careful because the hot sponge will fall apart easily. Remove rich fruit cakes from the pan only when completely cool.
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jammy almond sponge cake p31


jammy almond sponge cake p31


















	  		























	  		



























































































A true British classic, this buttery sponge cake can be served sandwiched with a little jam or, for a more elaborate occasion, with some whipped cream and fresh raspberries.


serves 8  


•	Vegetable oil, for oiling


•	1 cup plus 2 tablespoons (2¼ sticks)  unsalted butter, softened


•	1¼ cups superfine sugar,  plus extra for serving


•	4 eggs, lightly beaten


•	2 cups self-rising flour


•	Pinch of salt


•	1 tablespoon milk


•	1 teaspoon vanilla extract


•	Raspberry or strawberry jam, for filling 


1.	Preheat the oven to 350°F. Oil and line the bottom of two 8-inch round shallow cake pans. 


2.	In a stand mixer, beat all the cake ingredients together on medium speed for 1 minute, or until evenly mixed. 


3.	Divide the batter equally among the prepared pans and bake in the oven for 25–30 minutes, or until risen and firm  to the touch. Let cool in the pans for  5 minutes, then transfer to a wire rack  to cool completely. 


4.	Sandwich the sponges together with jam, dust the top with superfine sugar, and serve. 
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victoria  sandwich 
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Tip


•	For chocolate sponge cake, follow the method above  but replace a 1/3 cup plus  1 tablespoon of the flour with unsweetened cocoa. Bake as normal. Fill the cake with a simple chocolate frosting and dust with superfine sugar.
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makes 25 squares


•	1¾ cups self-rising flour, plus extra  for dusting


•	1½ cups confectioners’ sugar


•	2 tablespoons vanilla sugar,  plus extra for dusting 


•	¾ cup plus 2 tablespoons (1¾ sticks) lightly salted butter, chilled and diced,  plus extra for greasing


•	5 egg yolks, plus 1 beaten egg, to glaze


•	½ cup strawberry jam


1.	Preheat the oven to 375°F. Grease and line a 7–7½-inch square shallow baking pan. 


2.	Sift the flour and confectioners’ sugar into a food processor, add the vanilla sugar and butter, and process until the mixture resembles coarse bread crumbs. Add the egg yolks and process again to make a thick paste. Wrap in plastic wrap and chill for at least 3 hours or overnight. 


3.	Press half of the dough into the prepared pan, spreading it into the corners with your fingers so that it forms an even layer. Spread the jam over the dough, leaving ½ inch clear around the edges.


4.	Roll out the remaining dough on a floured work surface to the same dimensions as the pan and lift into place. Press down gently and brush with beaten egg. 


5.	Bake in the oven for 40–45 minutes, until risen and deep golden. Let cool in the pan, then transfer to a flat plate or board. Dust lightly with vanilla sugar and cut into squares. 
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1.	Preheat the oven to 350°F. Brush a 10-inch bundt pan twice with melted butter and lightly dust with flour, tapping out the excess.


2.	In a bowl, beat the butter and sugar together until pale and fluffy. Stir in the lemon zest. Sift the all-purpose flour, potato flour, and baking powder into a separate bowl.


3.	Gradually beat the eggs into the creamed mixture, a little at a time, beating well after each addition and adding a little of the flour if the batter begins to curdle. Fold in the remaining flour mixture with a large metal spoon, then stir in the milk until well mixed.


4.	Spoon the batter into the prepared pan and level the surface. Bake in the oven for 45–55 minutes, or until a toothpick inserted into the center comes out clean. Ease the cake away from the side of the pan, then let cool in the pan for 10 minutes before turning out onto a wire rack.


5.	Make the glaze. In a saucepan, gently heat the sugar, butter, and water, stirring, until the butter melts. Simmer gently for 3 minutes, then remove from the heat and stir in the vanilla extract. Pour the butter glaze evenly over the warm cake and let cool completely. Serve in slices.
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3.	Gradually beat the eggs into the creamed mixture, a little at a time, beating well after each addition and adding a little of the flour if the batter begins to curdle. Fold in the remaining flour mixture with a large metal spoon, then stir in the milk until well mixed.
4.	Spoon the batter into the prepared pan and level the surface. Bake in the oven for 45–55 minutes, or until a toothpick inserted into the center comes out clean. Ease the cake away from the side of the pan, then let cool in the pan for 10 minutes before turning out onto a wire rack.
5.	Make the glaze. In a saucepan, gently heat the sugar, butter, and water, stirring, until the butter melts. Simmer gently for 3 minutes, then remove from the heat and stir in the vanilla extract. Pour the butter glaze evenly over the warm cake and let cool completely. Serve in slices.
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