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      introduction






      
      
      introduction

      
      Making your own cakes and biscuits is immensely rewarding and relaxing. After a hectic week, making up a batch of cookies
         can be a great therapeutic way to unwind. The wonderful smell of their baking will soon have the family gravitating towards
         the kitchen, clamouring to eat them before they have had an opportunity to go cold.
      

      
      Homemade cakes and bakes surpass any shop-bought version, no matter how expensive, and are a highly personal way to spoil
         family and friends. Many of the centrepiece cakes (see pages 134–179), for example, can be adapted for a special birthday
         with the addition of candles and perhaps a piped chocolate or iced message. Or why not take a batch of homemade small cakes
         (see pages 14–63) or cookies (see pages 64–107) when visiting friends, instead of a bunch of flowers. If you don’t have much
         time then try the traybakes (see pages 108–133). They are all quick and easy to assemble and are perfect for taking on picnics
         or packing into school or office lunchboxes. Many of the cakes can also be served warm so that they double as a pudding when
         served with custard or ice cream.
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      With many children no longer doing cookery at school, baking is also a good way of encouraging children to learn to cook.
         There is no mystique to cake baking and it really isn’t as tricky as some people think. Providing you have a good set of scales
         and some basic cake tins and you follow the recipes accurately, then it really is child’s play. In addition, you know exactly
         what has gone into your own cooking so you can keep artificial flavourings and additives to a minimum. You probably already
         have many of the ingredients in your store cupboard, and any specialist ingredients can be added to the trolley next time
         you are in the supermarket.
      

  
      baking equipment

      
      
      The recipes in this book are all easy to make and the chances are you will already have most of the basic equipment needed
         to make them. Any additional items can be bought in your nearest supermarket superstore, high street department store or hardware
         store.
      

      
      scales

      
      Good measuring scales are absolutely essential for cake making. Too much fat and the cake will sink, too much flour and the
         cake will be dry. Digit1al add-and-weigh scales are the easiest and clearest to use as the amount is shown with pinpoint accuracy.
      

      
      Unlike the more traditional balance scales, you can place your usual mixing bowl on top, press the control button to zero
         then add and measure out your chosen ingredients. Reset the scales to zero and you can add more ingredients to the same bowl
         – ideal when weighing out butter and sugar for a creamed cake or flour, sugar and butter for a rubbed-in cake.
      

      
      A conversion button means you can choose to use either metric or imperial measurements, although it is crucial that you use
         just one set of measurements for an entire recipe. Add-and-weigh scales also tend to be more compact than balance scales.
         The disadvantage is that the battery will run out at some point, so keep a spare handy.
      

      
      If choosing spring-balanced scales make sure the small amounts are easy to read, some scales have indicator lines that go
         up only in 50 g (2 oz) increments.
      

      
      Use an unopened packet of butter to double-check that your scales are accurate. The amount shown should match that on the
         butter packet. If not, adjust them until they do.
      

      
      measuring spoons

      
      A set of measuring spoons – from ¼ teaspoon up to 1 tablespoon – are invaluable for measuring out ingredients such as spices,
         baking powder, lemon juice, vanilla essence and oil. When measuring out dry ingredients, all spoonfuls should be level unless
         otherwise stated in the recipe.
      

      
      measuring jug

      
      A glass measuring jug tends to be easier to read and longer lasting than a plastic one, providing you don’t drop it on the
         kitchen floor! Stand it on a flat surface and bend down to read the measurement rather than hold it up to eye level.
      

      
      mixing bowls

      
      These can be of plain glass, stainless steel, china or plastic. You will need a minimum of three in decreasing sizes, so that
         they fit inside each other for easy storage.
      

      
      
      If you like to make large fruit cakes or celebration cakes, then an extra large mixing bowl may be useful as well.

      
      cooling rack

      
      Once baked, cakes and cookies need to be transferred to a wire rack so that the steam can escape and the bases stay dry. Choose
         one with narrow gaps between the wires or improvise and use the grill rack instead.
      

      
      biscuit cutters

      
      A good-quality set of plain and fluted round metal biscuit cutters will last a lifetime and can be used not only for cookies
         but also when making little tarts, pies and scones.
      

      
      piping bag and tubes

      
      These are not essential but are good for piping meringues, éclairs and biscuit mixture. It’s useful to have a large 1 cm (½
         inch) fluted tube and a plain tube. Nylon piping bags tend to be more flexible and easier to use than the thicker plastic
         ones.
      

      
      food processor versus electric whisk

      
      Both pieces of equipment are extremely useful for effortlessly making creamed and rubbed-in cakes, cookies, scones and frostings.
         Because a food processor has a lid there is less mess and it can contain that inevitable fine mist of icing sugar or flour.
         When adding fruit, remember to swap the blade from the metal to the plastic one and to blitz for the shortest time possible so that the fruit is mixed in rather than
         chopped.
      

      
      Both a hand-held and a free-standing electric mixer are ideal for whisking, although only a hand-held electric mixer can be
         used for whisking ingredients in a bowl over a saucepan of simmering water.
      

      	
additional useful equipment

      
         	
             Pastry brush – for greasing cake tins and glazing tops of scones.
            

         

         	
             Flexible plastic spatula – perfect for folding in flour or whisked egg whites and for scooping cake mixture into cake tins.
            

         

         	
             Palette knife – a small, 10 cm (4 inch), one is ideal for loosening cakes while still in their tins. A larger, 25 cm (10 inch), one is
               good for transferring a larger cake from a cooling rack to a serving plate.
            

         

         	
             Rolling pin – you probably already have one, but if buying for the first time, choose one without handles.
            

         

         	
             Balloon whisk – for beating frostings and whipping cream.
            

         

         	
             Wooden spoon – for mixing creamed and melted-method cakes. Choose one with a shorter handle for easy mixing.
            

         

         	
             Long thin metal skewer – for checking whether the centre of the cake is cooked.
            

         

      




    
      preparing cake tins

      
      
      Grease your cake tin by brushing on a little sunflower or vegetable oil, using a pastry brush, or by smearing a small knob of butter thinly over the inside of the tin. Even nonstick tins need a light greasing before use unless fully lined with nonstick baking paper.
      

      
      greaseproof paper versus nonstick baking paper

      
      Nonstick baking paper, as the name suggests, is nonstick and can be used to line tins or baking sheets without the addition of any oil or butter. Greaseproof paper must always be greased after shaping and pressing into a greased tin. It is usually easiest to brush it lightly with a little oil.
      

      
      Nonstick baking paper is preferable when lining baking sheets for meringues, roasting tins or deep round or square tins, where
         the base and side are lined.
      

      
      how to line a…

      
      Deep round cake tin Draw around the tin on nonstick baking paper and cut out the circle. Cut a strip of paper a little taller than the tin sides and a little longer so that the paper overlaps when in the tin. Fold up a strip along the bottom edge then snip into it at intervals. Stand the paper inside the ungreased tin with the snipped edge on the base of the tin. Place the paper circle on top of this.
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      Deep square cake tin This technique is similar, but instead of snipping all around the bottom edge of the vertical lining paper, make cuts only
         where the paper will fit into the corners of the tin.
      

      
      Sandwich tin Draw around the tin on greaseproof paper and cut out the circle. Press into the base of the greased tin then grease the paper.
      

      
      Roasting tin or Swiss roll tin Cut a rectangle of nonstick baking paper larger than the top of the tin. Make diagonal cuts into the corners then press the paper into the base of the ungreased tin, so that the base and sides of the tin are lined and, for a Swiss roll tin, the paper stands a little above the tin’s sides.
      

      
      Loaf tin Press a strip of greaseproof paper the same length as the longest side, and wide enough to cover the base and up the two long sides, into a greased tin then grease the paper. You don’t need to line the short ends of the tin.
      

      
        baking know-how

      
      
      Cooking times are always a guide so do check on your cake’s progress during cooking. Rely only on the oven’s glass door if possible. Certainly, never open the door until just over halfway through cooking, when the cake will be set and at less risk of sinking. Even then, open it very slightly, just enough to see how the cake is doing. If it is cooking more quickly at the front or sides, rotate the cake so it cooks evenly.
      

      
      Cakes should be an even colour all over when cooked. Sponge cakes will spring back when gently pressed with fingertips. A
         fine skewer pushed into the middle of larger cakes should come out clean and dry.
      

      
      Make sure you select the correct size tin for your cake. Tins should be measured across the base, especially if you are using
         a roasting dish as these normally have slightly sloping sides and a lip on the top edge.
      

      
      troubleshooting

      
      If your cake doesn’t turn out as expected see if you can identify the problem from the following.

      
      Cake cracks heavily on top 
      

      
      • Cake cooked at too high a temperature or on too high an oven shelf.

      
      • Rounded rather than level teaspoons of raising agent were used.

      
      • Too small a cake tin was used so cake is very deep.

      
      Fruit sinks

      
      • Too much fruit for the cake mixture too hold.

      
      • Fruit was damp, or glacé cherries, if using, were very sticky with sugar.

      
      Cake sinks 
      

      
      • Oven door was opened before the cake had set.

      
      • Cake removed from oven before it was cooked right through.

      
      • Too much raising agent so cake rose quickly but then collapsed before mixture was set.

      
      Cake does not rise properly 
      

      
      • Air was knocked out – perhaps the flour was stirred into a whisked cake rather than being gently folded in.

      
      • Oven at too low a temperature or was accidentally turned off.

      
      • Raising agent such as baking powder was forgotten.

      
      • Plain flour used in place of self-raising flour.

      
      • Cake cooked in too large a tin.
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      Cake is dry

      
      • Not enough fat.

      
      • Cake was overcooked.

      
      • Not wrapped and stored in a cake tin or plastic container after baking.

      
      storing cakes

      
      Cakes or cookies are generally best kept in an airtight container and stored in a cool place, but store cakes with cream or cream cheese fillings or frostings in the fridge. Most cakes freeze well although it’s best to freeze those with glacé icing or fresh fruits unfilled or uniced. For very fragile cakes open freeze until firm then wrap in clingfilm or foil or pack into a plastic container. More robust cakes can be wrapped and then frozen. Large cakes can be sliced before freezing, and the slices interleaved with pieces of nonstick baking paper, so that just one or two slices can be thawed as required.
      

      
      Use all frozen cakes within 3 months, defrost at room temperature for 2–4 hours depending on their size. Scones and cookies are best refreshed in the oven once they are defrosted, for 5–10 minutes at 180°C (350°F), Gas Mark 4.
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don’t forget to…

 
      
         	
            Use a pastry brush, for greasing cake tins and glazing tops of scones.
            

         

         	
            Preheat the oven, reducing the temperature by 10–20°C (18–36°F) if using a fan-assisted oven.
            

         

         	
            Centre the oven shelf, unless you plan to cook more than one baking sheet at a time.
            

         

         	
            Grease and line the cake tins before you start.
            

         

         	
            Use metric or imperial measurements, not a mixture of the two.
            

         

         	
            Use level measuring spoons.

         

         	
            Use a timer so that you know when to check on the cake’s progress.
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little cakes







      
      pistachio & chocolate meringues


      
      
         
         
         Makes 16

         
         Preparation time 30 minutes

         
         Cooking time 45–60 minutes


         
            3  egg whites
               
            

            
            175 g (6 oz) caster sugar
               
            

            
            50 g (2 oz) shelled pistachio nuts, finely chopped
               
            

            
            150 g (5 oz) plain dark chocolate, broken into pieces
               
            

            
            150 ml (¼ pint) double cream
               
            

            
         

         
         
            
            
               Whisk the egg whites in a large clean bowl until stiff. Gradually whisk in the sugar, a teaspoonful at a time, until it has all
                  been added. Whisk for a few minutes more until the meringue mixture is thick and glossy.
               

            

            
         

         
         
            
            
               Fold in the pistachios then spoon heaped teaspoonfuls of the mixture into rough swirly mounds on 2 large baking sheets lined with
                  nonstick baking paper.
               

            

            
         

         
         
            
            
               Bake in a preheated oven, 110°C (225°F), Gas Mark ¼, for 45–60 minutes or until the meringues are firm and may be easily peeled
                  off the paper. Leave to cool still on the paper.
               

            

            
         

         
         
            
            
               Melt the chocolate in a heatproof bowl set over a saucepan of gently simmering water. Lift the meringues off the paper and dip
                  the bases into the chocolate. Return to the paper, tilted on their sides and leave in a cool place until the chocolate has
                  hardened.
               

            

            
         

         
         
            
            
               To serve, whip the cream until just holding its shape then use to sandwich the meringues together in pairs. Arrange in paper cake
                  cases, if liked, on a cake plate or stand. Eat on the day they are filled. (Left plain, the meringues will keep for 2–3 days.)
               

            

            
         

         
         
            
            
               For saffron & chocolate meringues, add a large pinch of saffron threads to the egg whites when first whisking them and omit the pistachios. Dip the meringues
                  in the melted chocolate, fill with the whipped cream and serve as above.
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      easter cupcakes

      
         
         
         
         Makes 12

         
         Preparation time 20 minutes, plus setting

         
         Cooking time 15–18 minutes


         
            125 g (4 oz) plain flour
               
            

            
            125 g (4 oz) caster sugar
               
            

            
            125 g (4 oz) soft margarine
               
            

            
            1½ teaspoons baking powder
               
            

            
            1½ teaspoons vanilla essence
               
            

            
            2  eggs
               
            

            
         

         
         
         
         For the topping

            125 g (4 oz) icing sugar, sifted
               
            

            
            ½ teaspoon vanilla essence
               
            

            
            4 teaspoons water

               a few drops of yellow, green and pink food colouring

          jelly beans, to decorate

               
                    
         

         
         
            
            
               Put all the cupcake ingredients in a mixing bowl or a food processor and beat until smooth. Spoon the mixture into foil cake
                  cases arranged in a greased 12-hole deep muffin tin. Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 15–18 minutes
                  until well risen and the cakes spring back when gently pressed with a fingertip. Leave to cool in the tin.
               

            

            
         

         
         
            
            
               Make the topping. Mix together the icing sugar, vanilla and enough of the water to make a smooth icing. Divide the icing among
                  3 bowls and colour each batch differently. Turn the cakes out of the tin, ice them and decorate with jelly beans. Leave for
                  30 minutes for the icing to set.
               

            

            
         

         
         
            
            
               For girly cupcakes, make the cupcakes as above but use just a few drops of pink food colouring to colour the icing and decorate the top of each
                  cupcake with a single pastel-coloured sugared flower instead of the jelly beans.
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      lemon & orange drizzle cakes

      
         
         
         
         
         Makes 12

         
         Preparation time 20 minutes

         
         Cooking time 12–15 minutes


         
            250 g (8 oz) self-raising flour
               
            

            
            200 g (7 oz) caster sugar
               
            

            
            
               grated rind and juice of 1 lemon

            
         
               grated rind and juice of 1 orange

            
            3  eggs
               
            

            
            2 tablespoons milk
               
            

            
            100 g (3½ oz) butter, melted
               
            

            
         

         
         
            
            
               Put the flour in a mixing bowl then add half the sugar and half the lemon and orange rind. Lightly beat the eggs and milk together
                  then add to the bowl with the melted butter. Beat together until just smooth.
               

            

            
         

         
         
            
            
               Spoon the mixture into the sections of a greased 12-hole deep muffin tin. Bake in a preheated oven, 190°C (375°F), Gas Mark 5,
                  for 12–15 minutes until well risen and the tops are craggy and firm to the touch.
               

            

            
         

         
         
            
            
               Make the lemon and orange syrup. Put the remaining sugar and grated citrus rind in a bowl. Strain in the fruit juices then mix
                  together until the sugar has just dissolved.
               

            

            
         

         
         
            
            
               As soon as the cakes come out of the oven, loosen the edges and turn out. Arrange in a shallow dish, prick the tops with a fine
                  skewer or fork and drizzle the syrup over, little by little, until absorbed by the cakes. Leave to cool. The cakes are best
                  served on the day they are made.
               

            

            
         

         
         
            
            
               For lemon syrup cakes, make up the mixture with 2 lemons and bake as above, finishing with a lemon-only syrup. Serve warm with vanilla ice cream
                  for a delicious dessert.
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      orange & sultana scones


      
      
         
         
         
         Makes 10

         
         Preparation time 20 minutes

         
         Cooking time 10 minutes


         
            375 g (12 oz) self-raising flour
               
            

            
            50 g (2 oz) butter, diced
               
            

            
            50 g (2 oz) caster sugar, plus extra for sprinkling
               
            

            
            75 g (3 oz) sultanas
               
            

            
               grated rind of 1 orange


            1  egg, beaten
               
            

            
            150 –200 ml (5–7 fl oz) semi-skimmed milk
               
            

            
         

         
         
         
         
               To serve

            5 tablespoons apricot jam
               
            

            
            2 x 113 g (3¾ oz) packets clotted cream
               
            

            
         

         
         
            
            
               Put the flour in a mixing bowl or a food processor. Add the butter and rub in with your fingertips or process until the mixture
                  resembles fine breadcrumbs. Stir in the sugar, sultanas and orange rind.
               

            

            
         

         
         
            
            
               Add all but 1 tablespoon of the egg then gradually mix in enough of the milk to mix to a soft but not sticky dough.
               

            

            
         

         
         
            
            
               Knead lightly then roll out on a lightly floured surface until 1.5 cm (¾ inch) thick. Stamp out 5.5 cm (2¼ inch) circles using
                  a plain round biscuit cutter. (Don’t be tempted to roll out the dough thinner and make more scones as they will just look
                  mean and miserly.) Transfer to a lightly greased baking sheet. Reknead the trimmings and continue rolling and stamping out
                  until you have made 10 scones.
               

            

            
         

         
         
            
            
               Brush the tops with the reserved egg and sprinkle lightly with a little extra caster sugar. Bake in a preheated oven, 200°C (400°F),
                  Gas Mark 6, for 10–12 minutes until well risen and the tops are golden. Leave to cool on the baking sheet.
               

            

            
         

         
         
            
            
               Serve the scones warm or just cold, split and filled with jam and clotted cream. They are best eaten on the day they are made.
               

            

            
         

         
         
            
            
               For fat rascals, make the scones as above but omit the orange rind and sultanas and stir in ½ teaspoon ground cinnamon instead. Sprinkle
                  the tops of the scones with 2 tablespoons caster sugar mixed with ½ teaspoon ground cinnamon before baking as above.
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      maple & pecan muffins


      
      
         
         
         Makes 8

         
         Preparation time 10 minutes

         
         Cooking time 20–25 minutes


         
            300 g (10 oz) self-raising flour
               
            

            
            1 teaspoon baking powder
               
            

            
            125 g (4 oz) soft brown sugar
               
            

            
            1  egg
               
            

            
            50 ml (2 fl oz) maple syrup
               
            

            
            250 ml (8 fl oz) milk
               
            

            
            50 g (2 oz) unsalted butter, melted
               
            

            
            125 g (4 oz) white chocolate, finely chopped
               
            

            
            75 g (3 oz) pecan nuts, coarsely chopped
               
            

            
         

         
         

               To decorate

               

               chopped pecans 
               


            
               chopped white chocolate

            

         

         
         
            
            
               Sift the flour and baking powder into a mixing bowl and stir in the sugar. Beat together the egg, maple syrup, milk and melted
                  butter and beat into the dry ingredients until mixed. Fold in the chocolate and pecan nuts.
               

            

            
         

         
         
            
            
               Divide the mixture evenly among 8 paper cake cases arranged in a 12-hole deep muffin tin and top with some extra chopped nuts and
                  chocolate. Bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 20–25 minutes until risen and golden. Transfer to a wire
                  rack to cool.
               

            

            
         

         
         
            
            
               For milk chocolate & walnut muffins, make the muffins as above but replace the white chocolate with 125 g (4 oz) finely chopped milk chocolate and the pecan
                  nuts with 75 g (3 oz) coarsely chopped walnuts.
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      fruited griddle cakes


      
      
         
         
         Makes 30

         
         Preparation time 25 minutes

         
         Cooking time 18 minutes


         
            250 g (8 oz) self-raising flour
               
            

            
            125 g (4 oz) butter, diced
               
            

            
            100 g (3½ oz) caster sugar, plus extra for sprinkling
               
            

            
            50 g (2 oz) currants
               
            

            
            50 g (2 oz) sultanas
               
            

            
            1 teaspoon ground mixed spice
               
            

            
               grated rind of ½ lemon


            1  egg, beaten
               
            

            
            1 tablespoon milk, if needed
               
            

         oil, for greasing
         

            
         

         
         
         
            
            
               Put the flour in a mixing bowl or a food processor. Add the butter and rub in with your fingertips or process until the mixture
                  resembles fine breadcrumbs. Stir in the sugar, dried fruit, spice and lemon rind.
               

            

            
         

         
         
            
            
               Add the egg then gradually mix in milk, if needed, to make a smooth dough. Knead lightly then roll out on a lightly floured surface
                  until 5 mm (¼ inch) thick. Stamp out 5 cm (2 inch) circles using a fluted round biscuit cutter. Reknead the trimmings and
                  continue rolling and stamping out until all the dough has been used.
               

            

            
         

         
         
            
            
               Pour a little oil on to a piece of folded kitchen paper and use to grease a griddle or heavy nonstick frying pan. Heat the pan
                  then add the cakes in batches, regreasing the griddle or pan as needed, and fry over a medium to low heat for about 3 minutes
                  each side until golden brown and cooked through. Serve warm, sprinkled with a little extra sugar or spread with butter, if
                  liked. Store in an airtight tin for up to 2 days.
               

            

            
         

         
         
            
            
               For orange & cinnamon griddle cakes, use the grated rind of ½ orange instead of the lemon, and 1 teaspoon ground cinnamon in place of the mixed spice. Continue
                  the recipe as above.
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      hot cross buns


      
      
         
         
         Makes 12

         
         Preparation time 1 hour, plus standing and rising

         
         Cooking time 20 minutes


         
            2 tablespoons active dried yeast
               
            

            
            1 teaspoon sugar
               
            

            
            150 ml (¼ pint) milk, warmed
               
            

            
            4 tablespoons warm water
               
            

            
            500 g (1 lb) strong bread flour
               
            

            
            1 teaspoon salt
               
            

            
            ½ teaspoon ground mixed spice
               
            

            
            ½ teaspoon ground cinnamon
               
            

            
            ½ teaspoon grated nutmeg
               
            

            
            50 g (2 oz) caster sugar
               
            

            
            50 g (2 oz) butter, melted and cooled
               
            

            
            1  egg, beaten
               
            

            
            125 g (4 oz) currants
               
            

            
            40 g (1½ oz) chopped mixed peel
               
            

            
            75 g (3 oz) ready-made shortcrust pastry
               
            

            
         

         
               
               
               For the glaze

                  3 tablespoons caster sugar
                     
                  

                  
                  4 tablespoons milk and water
                     
                  

                  
            
         

         
         
            
            
               Blend the yeast and sugar into the warmed milk and water. Stir into 125 g (4 oz) of the flour and leave in a warm place for about
                  20 minutes. Sift the remaining flour into a bowl, add the salt, spices and caster sugar.
               

            

            
         

         
         
            
            
               Add the butter and egg to the yeast mixture. Stir this into the flour and mix well. Add the dried fruit and mix to a fairly soft
                  dough. Add a little water if necessary.
               

            

            
         

         
         
            
            
               Turn out the dough on to a lightly floured surface and knead well. Place in an oiled plastic bag and allow to rise for 1–1½ hours
                  at room temperature until doubled in size. Turn out on to a floured surface and knead with your knuckles to knock out the
                  air bubbles.
               

            

            
         

         
         
            
            
               Divide the dough and shape into 12 round buns. Flatten each slightly then space well apart on floured baking sheets. Cover and put
                  in a warm place again to rise for 20–30 minutes until doubled in size. Meanwhile, thinly roll out the pastry and cut it into
                  24 thin strips about 8 cm (3½ inches) long.
               

            

            
         

         
         
            
            
               Dampen the strips and lay 2, damp side down, in a cross over each bun. Bake in a preheated oven, 190°C (375°F), Gas Mark 5, for
                  20 minutes or until golden brown and firm.
               

            

            
         

         
         
            
            
               Make the glaze. Dissolve the sugar in the milk and water mixture over a low heat. Brush the cooked buns twice with the glaze,
                  then serve hot, split and buttered.
               

            

            
         

         
         
            
            
               For gingered fruit buns, use 125 g (4 oz) luxury dried fruit instead of the currants, and 2 tablespoons chopped glacé ginger in place of the mixed
                  peel. Omit the pastry crosses and glaze as above.
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      churros


      
      
         
                  
         Makes 12

         
         Preparation time 20 minutes

         
         Cooking time 6–9 minutes


         
            200 g (7 oz) plain flour
               
            

            
            ¼ teaspoon salt
               
            

            
            5 tablespoons caster sugar
               
            

            
            275 ml (9 fl oz) water
               
            

            
            1  egg, beaten
               
            

            
            1  egg yolk
               
            

            
            1 teaspoon vanilla essence
               
            

            
            1 litre (1¾ pints) sunflower oil
               
            

            
            1 teaspoon ground cinnamon
               
            

            
         

         
         
            
            
               Mix the flour, salt and 1 tablespoon of the sugar in a bowl. Pour the water into a saucepan and bring to the boil. Take off the
                  heat, add the flour mixture and beat well. Then return to the heat and stir until it forms a smooth ball that leaves the sides
                  of the pan almost clean. Remove from the heat and leave to cool for 10 minutes.
               

            

            
         

         
         
            
            
               Gradually beat the whole egg, egg yolk then the vanilla into the flour mixture until smooth. Spoon into a large nylon piping bag fitted
                  with a 1 cm (½ inch) wide plain tube.
               

            

            
         

         
         
            
            
               Pour the oil into a medium-sized saucepan to a depth of 2.5 cm (1 inch). Heat to 170°C (340°F) on a sugar thermometer or pipe
                  a tiny amount of the mixture into the oil. If the oil bubbles instantly it is ready to use. Pipe coils, S-shapes and squiggly
                  lines into the oil, in small batches, cutting the ends off with kitchen scissors. Cook the churros for 2–3 minutes until they
                  float and are golden, turning over if needed to brown evenly.
               

            

            
         

         
         
            
            
               Lift the churros out of the oil, drain well on kitchen paper then sprinkle with the remaining sugar mixed with the cinnamon. Continue
                  piping and frying until all the mixture has been used. Serve warm or cold. They are best eaten on the day they are made.
               

            

            
            

         
            
               For orange churros, add the grated rind of 1 orange and omit the vanilla essence. Continue as above. Sprinkle with plain caster sugar when cooked.
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