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THIS BOOK IS ALL ABOUT CAKES,


but actually it’s about a lot more than that. The whole affair from start to finish is about supreme unadulterated pleasure. Or as someone once said, when you offer homemade cake to anyone it never fails to put a smile on their face.


But there’s more. Actually setting about making a cake, allowing your creative powers to come into play, knowing all those smiles that await you, has a kind of hidden social agenda – it’s cheaper than therapy and much more pleasurable.


If all that sounds a bit OTT, I promise you it isn’t. On the serious side, sometimes affluence can rebound on us and in subtle ways we can end up actually being impoverished. Cakes are a perfect example. We now pay twice as much for mass-produced cakes and biscuits made in factories, which will always be inferior to and blander than homemade (not to mention the long lists of obscure additives in the ingredients).


So if I might put a positive spin on our current climate of austerity, what homemade cakes have got going for them is that they provide you with something really luxurious at very little cost. A chain coffee-house muffin circa 2013 can cost six or seven times as much as a vastly superior homemade version.


This is where I come in, because as always I am here to try to make it as easy as possible for you to make your own cakes and biscuits for the rest of your life. And for the first time, everything will be made even more simple and accessible by the accompanying Deliaonline Cookery School. So no excuses – you must now go and make a cake for family or friends at the first opportunity.
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THE TYRANNY OF TINS

I could write a whole book just on this subject. Over the years I have constantly had to re-jig cake recipes because the required tin sizes were no longer available. And this is the predominant reason more often than not that cake recipes sometimes fail – that is, you are simply not using the correct tin for the mixture.

The tin sizes I used in my first Book of Cakes in 1977 were no longer sold when we published my Baking Collection in 2005, so we re-tested them all for different sized tins. Now, for this book in 2013, those sizes are no longer around!

It goes like this: add a few centimetres more to a tin and you can charge more. Reduce it by a few centimetres and it will be cheaper to make, so you can charge less and undercut the other guy. Translate that into what happens in the kitchen and we have the problem of eggs, which unfortunately don’t come in half or quarter sizes.

Let me explain the science. Sponge cakes go like this: mixtures containing 2 eggs and 115g each of flour, sugar and butter need 18cm tins, while 3 egg and 175g mixtures need 20cm tins. Ah yes, you will think, you can easily buy such tins (although there was a time when there were no 18cm tins at all!). But think again, or rather get your tape-measure out and check them. And while you’re at it they both need to be 4cm deep (because the depth of the tin encourages the cake to rise). You will find that quite a few tins stating these sizes don’t actually measure up.

But now for the good news. I and the team at the Deliaonline Cookery School have collaborated with what is, in our opinion, one of the best-quality bakeware manufacturers in the country to create a range of cake tins that not only fit our recipes but will also last a lifetime. Silverwood are an established, family-run, British business and their high-quality bakeware is still partially made by hand. You can visit them if you wish, and you can see the tins being made on our website.

We have kept the entire range to a minimum, so your cupboards need no longer be clogged up with now obsolete versions circa 1970, 1980 or 1990. There are just 12 items in the range (see here).

Does this mean the recipes here can only be made in these tins? No, it doesn’t, but you will need to find the nearest size, and remember a larger or smaller tin than the one stated will require an adjustment in cooking times (i.e. a larger tin will need less time, and a smaller tin will take more time). The Preserved Ginger Cake, for instance, from the first Book of Cakes, has remained extremely popular with those who follow my recipes – the original tin has not been available for years and still people have managed to make it. So, where there’s a will there’s a way!

In order to keep things really simple, we do not feel the need to use spring-form tins. They tend not to wear well as the clips break, and anyway removing a cake from a tin is extremely simple with a loose-based tin (see picture here). In addition, the flat loose bases of these tins are perfect for lifting cakes onto serving dishes.

HOW TO REMOVE CAKES FROM TINS

Sponge cakes are always turned out – see recipes. Other cakes can be removed by first loosening the edges by sliding a palette knife all round, then placing the cake on an upturned bowl and gently sliding the tin downwards. Then use a palette knife gently to slide the cake from the base and liner onto a cooling rack.
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BAKING EQUIPMENT
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CAKE TIN LINERS

Lining cake tins was always a bother and so off-putting in the old days. Not so now, because the makers of silicone or non-stick parchment papers provide packs of base liners and rolls of side lining.

However, having worked our way through the whole range of recipes in this book, we have been totally converted to cake-liners called Bake-O-Glide. They are simply a joy to use – nothing sticks every time they’re used. They can be rinsed under the tap, dried with kitchen paper and used again and again, so you never run out – they’re always there like a reliable friend to help make your life simpler.

We have also teamed up with the makers of Bake-O-Glide and with Silverwood, so that you can now buy the exact fit for every cake recipe in the repertoire (see picture here), including our own design for the oblong and Swiss Roll tins, plus a special baking sheet.



OTHER EQUIPMENT
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SCALES

These are now electronic, light and inexpensive. It is so convenient to be able to wveigh any container, press to zero and then weigh out your ingredients. (A warning, though – the batteries sometimes give up without warning, so always have plenty to spare.)
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COOLING TRAYS

A quick check-list should include two wire cooling trays. Cakes will be soggy and steamy underneath if air is not allowed to circulate while they cool.

[image: images]

MEASURING JUGS

For liquids. It is important to check that the measurements on the side are clear to read.
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PASTRY BRUSHES

These are also useful for brushing away crumbs when you want to deal with toppings and icings.
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OVEN THERMOMETER

Because ovens do vary in spite of what the temperature gauge may say. If in doubt pop a thermometer in and it will tell you precisely what the reading should be. If your oven is not correct you can call the manufacturers to get it checked and adjusted.
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MEASURING SPOONS

I have to confess I have never liked measuring spoon sets because a) they vary, and b) I’ve always thought they were a bit mean. So I use conventional, old-fashioned teaspoons (5ml), dessertspoons (10ml) and tablespoons (20ml).
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ROLLING PIN

Should be wooden, long and plain, with no grooves or handles.

[image: images]

MINI-CHOPPER

This is another essential in my kitchen. Kenwood again. It chops nuts in moments and makes light work of purées for icings, etc.
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KNIVES

Cutting cakes neatly is important, because they can get crumbly or squashed very easily. We find a sharp cook’s knife (measuring 18cm) is best and to use a gentle sawing movement. A serrated knife – again with gentle sawing movements – is the one to use for cutting sponge cakes horizontally. You will also need two palette knives, one large and the other small, for spreading.
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PAPER CASES

Muffin and cup cake cases are now available absolutely everywhere and come in all colours. But now you can also buy traditional tin liners – the ones with little pleats – for loaf tins and round tins, which are great for some keeping cakes (as keeping the liners on helps to prevent them drying at the edges).
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SPATULAS

A proper rubber spatula will get every trace of cake mixture out of the bowl in seconds. We recommend Rubbermaid.
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CUTTERS

We’ve used 5cm, 6.5cm and 9cm plain round cutters in this book. We have also used a gingerbread man cutter and an angel cutter.
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KITCHEN TIMER

Absolutely essential for all cake making and nut roasting. I have thrown out more burnt nuts than I can remember and, believe me, you simply cannot guess what time you put the cake in. Timers on mobile phones are also good.
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SIEVES

For sifting flour. It’s worth noting that when sieving soft fruit it’s essential to have a nylon sieve.
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ELECTRIC HAND WHISK

For me this is an essential piece of kitchen equipment anyway, but it really comes into its own with cakes. The best one I’ve ever used is the sturdy Kenwood kMix, which is very powerful and really packs a punch.
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GRATERS

Box graters do everything, but it’s also useful to have a nutmeg grater with a nutmeg compartment and a zester for citrus fruits.
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STORING CAKES

Airtight cake tins are best for most cakes, but for delicate cakes and those destined for the refrigerator we have used a polythene cake-sized box. In this case you place the cake on the lid of the box on a flat surface and fix the rest of the container on top. The grip-lock versions are especially good for this.

For stockists of some of my favourite pieces of baking equipment, see here.

Freezing cakes: Most cakes can be stored in the freezer, but not for too long. We would recommend no more than a month. What is so useful about this is that if you can only use half the cake, the rest can be frozen. But perhaps the most important advantage of all in freezing is that if you live alone you can still make a beautiful cake, then wrap it in slices in freezer-proof clingfilm and place these in a polythene box and just take out a slice as and when you feel like it.

A FEW POINTERS

Is it cooked? Basically there are three ways of telling: i) if it shrinks slightly away from the side of the tin, ii) if the centre feels springy when lightly touched with the middle finger, and iii) some people like to use a skewer in the centre and if it comes out clean the cake is cooked. Not so sure about this because if you happen to stick the skewer right through a currant or a date or other sticky ingredients it can’t actually come out clean. So if you’re using a skewer bear this in mind. One very important point is not to panic and open the door to see how it’s cooking. What this does is send cold air rushing in and spoils the cooking process. So never open the oven door till the cake has had three-quarters of its cooking time.

What if it sinks? Sometimes cakes do dip in the centre. We have pointed this out in the recipes where it’s applicable. But the best thing to do is to ignore it, and remember a homemade cake is full of beautiful ingredients and, whatever its appearance, it will always taste good.

What about failures? There really shouldn’t be any if – and it’s a big if – you follow the recipe exactly, use the right sized tin, make sure the temperature is correct and keep a sharp eye on the timing. But just to give you a bit more reassurance, if a recipe doesn’t work there’s usually something wrong with the recipe rather than the way it’s followed. So I’ll leave you with this thought: if you have a failure, it’s my fault!



USING THE RIGHT INGREDIENTS

Thankfully, the majority of cake ingredients are simple, everyday items that need little explanation. We have throughout this book opted for simplicity and the ‘less is more’ rule, as too many ingredients clogging up cupboards are more hassle (and there’s less to throw out when it doesn’t get used).
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BUTTER

We think we now have the final word on this. The old-fashioned method of cake-making (i.e. first cream the butter and sugar, then add the eggs. Don’t let it curdle or it lets the air escape) has almost gone – we have only one cake in this book that needs it.

When the first edition was published the arrival of soft whipped vegetable fat was in a way liberating, because you could make a cake by whipping up all the ingredients together (an all-in-one) and this may still suit some vegetarians best. It does make a very, very light cake indeed. There was only one problem: the loss of the wonderful flavour of butter. So we moved on and started to make cakes with very soft butter.

This was fine, except that getting block butter soft was always a real pain and you could never be spontaneous.

Now at last the problem is well and truly solved, as we can buy what’s called spreadable butter that can be used straight from the fridge. What’s happened is that some oil has been added to make it spreadable and, in our case, perfect for instant cake-making.

What we’ve also discovered is that a little oil in the butter is good for the cake and keeping it moist. These so-called spreadable butters do, however, vary and we have found Lurpak is the best because it has the highest butter content, and because it has the least additives it is the purest.
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BLOCK BUTTER

We still use this throughout the book whenever a recipe calls for melted butter.
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EGGS

Again, to make things easier, we have used all large sized free-range eggs.
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FLOUR

In this case simplicity has been achieved by just using plain and self-raising with baking powder and sometimes bicarbonate of soda.
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VANILLA EXTRACT

We like Fairtrade Ndali the best, and we’ve come to the conclusion there’s no need for you to be stripping out seeds from pods or using paste. Pure, simple extract is all you need.

PURE ALMOND EXTRACT

Just to say, make sure the word ‘extract’ is on the bottle, and not ‘essence’.
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CHOCOLATE

We have used Green and Black’s Fairtrade chocolate throughout, 70% cocoa solid for dark chocolate, 37% for milk chocolate – as well as their Fairtrade cocoa powder.



OTHER INGREDIENTS
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SPECIALIST FRUITS

We have discovered a supplier who will provide everything you need with superb quality, for example pinhead currants, which are smaller and contain fewer seeds, Lexia raisins which are made from dried Muscat grapes, whole candied peels and many others (see here).
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SPICES

There are important things to say about spices – not just in cakes but in all cooking, namely how to conserve their flavour, particularly once they are ground. There are two enemies of flavour. The first is light, the second is air. Spices sold in glass jars are displayed under constantly glaring lights. Then once the jar is opened, as more and more is used, it is exposed to more and more air. For this reason I now only buy spices from a firm called Seasoned Pioneers. The spices are high quality, and they cleverly pack them in foil packs to shield them from the light. Then when you begin to use them you can reseal them, eliminating any air. They have a very good online or postal service (see here).
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SPECIAL INGREDIENTS

Wherever these apply throughout the book, we will within the recipe direct you to a suppliers list on here.



FAIRTRADE

There is something communal about making a cake, and to know that buying ingredients from small suppliers around the world whose livelihoods depend on it is very satisfying. I am a huge supporter of the Fairtrade movement and, wherever possible, we have used their ingredients (dried fruits, sugars, vanilla extract and so on) which also happen to be superb quality.
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GLUTEN-FREE CAKES & BISCUITS

We are very happy to report that we have tested all the recipes in this book with gluten-free ingredients. And we’re even happier to tell all gluten-free cake-makers that we have been most impressed with the results. Sometimes the cakes might be a little more crumbly, but most of the time there is very little difference, particularly with muffins, fruit cakes and biscuits.

A small number of our recipes were not really suitable; these have been marked with an asterisk on the Contents page.*

The gluten-free ingredients we used are:

White flour, plain and self-raising

Baking powder

Cornflour

Cereals

Porridge oats (ground in a mini-chopper to replace oatmeal)

Polenta

The following cakes contain no gluten:

Squidgy Chocolate Cake

Moist Chocolate & Rum Squares

Chocolate Soufflé Cake with Armagnac Prunes & Créme Fraiche Sauce

Apricot Hazelnut Meringue Cake

EGG-FREE CAKES & BISCUITS

Marmalade Cake

Flapjacks

Apricot Oat Slices

Chocolate Marbled Energy Bars

Sticky Prune & Date Cake

Viennese Tartlets

Gingerbread Men

Spiced Date & Sesame Crunchies

Semolina Shortbreads

Whole Oat Crunchies

Grasmere Ginger Shortbread

Crystallised Ginger Oat Biscuits

Gingernuts

Chocolate Orange Biscuits

Florentines

Garibaldi Biscuits and Eccles Cakes (omit the egg white glaze and simply sprinkle with the sugar before baking)

THE DELIAONLINE COOKERY SCHOOL

In the past there have been many books published in conjunction with TV series, but this is the first time a book has been published to coincide with the launch of an online cookery school, of which the first term will be dedicated to cakes.

I am aware that a quarter of the population does not own a computer and that there is still a big demand for cookery books, but to own a book and alongside that be able to see certain basic skills and cooking techniques demonstrated in your own home – or anywhere at all – at any time seems to me to be the very best of all worlds. So I hope at some stage you’ll be able to enjoy both. The other wonderful advantage of the internet is that now I can answer directly any questions you may have about the recipes, or cake-making in general, on one of our regular live webchats.

www.deliaonline.com
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CLASSIC SPONGE CAKE

SWISS ROLL

COFFEE & WALNUT SPONGE CAKE
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