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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





INTRODUCTION


Easy does not have to mean boring. In fact, a recipe that requires little equipment or only a few ingredients can be just as exciting or delicious as something more complicated. It also has the advantage of not taking a lot of time. This came home to me in 2020, the year that Covid 19 forced itself onto the world and we all went into lockdown. Suddenly being stuck indoors meant I had time for projects, time to experiment, and I relished the opportunity to spend days in the kitchen playing around with new ideas and new recipes. Quickly, though, I found that being stuck at home changed the way I looked at baking, at least for a while. I wanted instant gratification. I craved easy baking.


In this book I want to show you how to bake incredible cakes, moreish cookies and delectable desserts that you’ll want to curl up with in front of a fire, and without breaking a sweat or making a disaster zone out of your kitchen. There are recipes that need just five ingredients, one bowl cakes that you’ll have in the oven within minutes, no bake recipes for when you can’t even be bothered to turn on the oven, cookie recipes to feed a crowd, and desserts for when comfort is the order of the day. In each chapter there are also recipes for gluten-free and vegan baking, so no matter who you are baking for, you’ll always find a recipe to suit.


Why, you might ask, does the book cater for such a mixture of dietary preferences? The simple answer is choice and popularity. Over the last few years, the demand for gluten-free and vegan options has grown incredibly quickly, and while I am neither a vegan nor on a gluten-free diet, many of my friends are, and having an arsenal of recipes that I can make for anyone is incredibly useful. It’s also because I am in neither of those camps that I have tried to limit the number of specialist ingredients needed. Most of the items required in this book will be familiar to you, and widely available. The small handful of replacement ingredients I call for, such as vegan eggs and gluten-free flour, are also easy to find these days.


Baking is very often about sharing and celebrating with others, and the recipes in this book, and in the original One Tin Bakes for that matter, were written with those moments in mind. Building on the successful formula of baking everything in the same 23 x 33cm (9 x 13in) tin, I have also included a guide for those times when you want to bake a smaller version for just a few people, or for those occasions when you are baking just for yourself (and why not?).


I have written about baking for over ten years, and while my enjoyment and fascination with the subject have never diminished, the recent times of isolation and stress, of lockdowns and restriction, have once again shown me that baking can be more than the end product we eat – it can be the joy, the excitement, the bright spot in our day, even if right now we need things simple and quick.
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THE TIN


When it comes to choosing the right baking tin for the recipes in this book, there are a few things to bear in mind. I tested many brands and types of 23 x 33cm (9 x 13in) tin and it quickly became apparent that they’re far from being all the same – some are a little wider, some a little shorter. To account for these variations, it’s crucial to use a tin that is at least 5cm (2in) deep and all the recipes will fit without any issues.


With this style of tin you also have a choice between metal, glass and ceramic, plus a variety of different finishes, including enamel and non-stick. For the broad range of recipes in this book I recommend a good-quality aluminium tin, a classic bakeware choice that will happily stand the test of time. Apart from being lightweight and easy to look after, the metal is a good conductor of heat and helps to ensure even browning. My favourite version comes from Nordic Ware, one of the oldest and best bakeware manufacturers in the world. The one style I would avoid is a non-stick tin with a dark or black coating. These tins are also prone to getting scratched, but, even worse, distribute heat more quickly and often unevenly. This can lead to recipes browning too fast and sometimes even burning. If you already own such a tin, be aware of this drawback and either slightly reduce the oven temperature or check for doneness a few minutes before the stipulated time.



HOW TO LINE THE TIN



There are four main methods of preparing the tin:


1.   Simply greasing the tin without a parchment paper lining – used for recipes served straight from the tin.


2.   Lining the base with parchment paper – used for recipes that are portioned inside the tin, as the parchment helps to prevent the base from sticking.


3.   Using a strip of parchment paper that overhangs the long sides of the tin and is held in place with metal binder or bulldog clips – used like a sling when a cake needs to be lifted from the tin after baking.


4.   Lining the whole tin with a large single sheet of parchment paper or foil that fully covers both base and sides – used when the recipe has a tendency to stick to the sides, making it harder to remove.
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SCALING DOWN


When the first One Tin Bakes was sent to the printer, it happened to coincide with finding ourselves in the midst of a global pandemic. Baking was used by many people, myself included, as a form of comfort, a type of self-care, but because we couldn’t see friends and family in the usual way, we couldn’t share our baking. We were baking for a crowd when only a few were able to enjoy it.


While I hope the world is back to normal by the time this book is released, I am including some general guidance on making smaller versions of the recipes that appear in this book, which can also be applied to those in the first for that matter. When using the smaller tins mentioned below, the baking times should be altered as suggested, but these are only a rough guide, so don’t forget to check for doneness by using the visual clues given in the recipe as well.









	
HALF BATCHES



	Half batches of One Tin Bakes recipes generally work well in a square 20 x 20cm (8 x 8in) tin, as long as it is at least 5cm (2in) deep. They will generally need about 5–10 minutes less baking time than a full batch of the recipe.







	QUARTER BATCHES


	Quarter-sized batches of the recipes usually work well in a 23 x 12.5cm (9 x 5in) loaf tin, and will generally need 10–15 minutes less baking than a full batch of the recipe.












GLUTEN-FREE NOTES


FLOUR AND SPECIALITY INGREDIENTS


Gluten-free baking can be daunting, as gluten helps to hold recipes together, and the gluten that is developed when using wheat flour is hard to replicate. People on a gluten-free diet commonly have a plethora of speciality ingredients on hand to create custom flour blends. But if you’re not gluten-free and are simply baking for someone who is, you might not want to stock up on ingredients you’ll rarely use.


To keep things simple, I generally use a shop-bought gluten-free flour, which eliminates the need for multiple bags of magic powders and potions. I tested my recipes with two of the leading brands of gluten-free flour – Doves Farm Organic Gluten-Free Plain (all-purpose) Flour and Bob’s Red Mill Gluten-Free 1 to 1 Baking Flour. These are both blends of different grains, the main difference being that Bob’s Red Mill contains xanthan gum and Doves Farm does not. Xanthan gum is a binding agent that helps prevent gluten-free baking from becoming crumbly and falling apart. In my recipes I include it when needed, giving the option to leave it out if using a flour that already includes it. While xanthan might sound like something from a chemistry lesson, it’s just a powder, very similar to baking powder, and now widely available in supermarkets.






VEGAN NOTES


VEGAN EGGS


A handful of the vegan recipes that appear in this book require ‘vegan eggs’, which can be made from ground flaxseed or ground psyllium husks. Flaxseeds are easier to find, being available in most large supermarkets, but I prefer the egg made with psyllium husks, which can very easily be found in healthfood stores and online. Both ingredients have a very long shelf life.


The two types of egg are actually gels that are very easy to make. The seeds or husks are generally mixed with water, but other liquids can be used if you want a specific flavour, as in the Lemon and Lime Courgette Cake. My preference for psyllium is because I find it more effective, it has less flavour and makes a stronger gel than flax, so is great for making moist cakes and desserts.



HOW TO MAKE VEGAN EGGS



1 VEGAN EGG = 1 LARGE CHICKEN’S EGG


Flaxseed and psyllium are just two of the ingredients from which vegan eggs can be made, and if you explore vegan baking in any detail, you’ll find many others. To my mind, these two options work wonderfully in the recipes in this book.


FLAX EGG


1 tablespoon ground flaxseed


3 tablespoons water


PSYLLIUM EGG


1 teaspoon psyllium husks


3 tablespoons water


Put whichever ingredient you are using in a small bowl, mix in the water and set aside until it has thickened to the slightly gloopy texture of a whisked egg.



VEGAN CHOCOLATE



You’ll notice in the vegan recipes involving chocolate that I use regular dark chocolate, which is because it should contain no dairy products and therefore tends to be vegan. It is worth checking the packaging, however, as some brands may contain traces of dairy and would not be classed as vegan.


I tend to favour dark chocolate when baking vegan as it is the simplest swap, but there is now a wide variety of vegan ‘milk’ and white chocolate available. Look out for chocolate made with nut milk powders, or even with oat milk. They’re not always as creamy as the dairy alternative, but are a good option if you’re not a dark chocolate fan.



VEGAN BUTTER



As with a lot of vegan ingredients, there is no real uniformity of style with vegan butter. The margarine types are spreadable straight from the tub, while the block types have a similar texture and appearance to dairy butter, but every brand is slightly different because it’s made from different ingredients. When it comes to baking, and this book specifically, I keep things simple: the only vegan butter I use is the block type, as I find it a better across-the-board option. In the UK I choose Naturli’, and in the US/Australia my choice is Miyoko’s.



VEGAN AND GLUTEN-FREE PRODUCT WARNING



It is important to be aware that many ingredients you might expect to be vegan or gluten-free sometimes include additives that make them unsuitable. Puffed rice, for example, is made from rice, which is naturally gluten-free and vegan, so why would the cereal not be? Well, some brands add malt syrup, which may contain gluten, and some add vitamin D, which may be non-vegan in origin. It is always worth checking the packaging, just in case the product inside contains something you need to avoid. Fortunately, given the wide choice we have at supermarkets, there is generally an option that is suitable. In particular, look to own brand varieties, which I’ve found often fit the bill. One helpful development is that most brands of baking powder are now made with a gluten-free starch, such as rice flour, so I don’t specify a gluten-free baking powder in the recipes. However, it is always worth checking the packaging, as one or two manufacturers still include wheat starch.





[image: illustration]






INGREDIENTS






	BUTTER/FAT


	For dairy-based recipes, I use butter that has at least an 82% butterfat content, and I choose unsalted because it allows me to control the salt level in a recipe myself; as you might have noticed, every brand of salted butter varies in its degree of saltiness. For vegan baking I use an unsalted block-style of vegan butter, and a variety of oils (olive, vegetable and coconut). When using coconut oil, you have a choice between refined and unrefined/virgin. Both types can be used in the recipes calling for coconut oil; the main difference is flavour – the unrefined oil has a pronounced coconut flavour, whereas the refined oil has a more neutral aroma and flavour. Where recipes call for a ‘neutral’ oil, you can use sunflower or regular vegetable oil (a blend of different oils). If you want added flavour, all recipes that call for oil can be made with olive oil. Rapeseed (canola) oil also works well for baking, but if you’re in the UK, I recommend avoiding cold-pressed varieties, as the oil can have a strong flavour that you might not want in your baking.







	
CREAM



	I use mainly double cream, which is a dairy product with a fat content of about 48%. In the US and Canada the nearest equivalent is heavy or whipping cream. If in doubt, use the cream with a fat content nearest to the UK product.







	CHOCOLATE & COCOA POWDER


	
When recipes call for chocolate with a certain percentage of cocoa solids it is because it has an effect on the overall flavour and texture. In such cases, I tend to use a chocolate containing between 60% and 75% cocoa solids. Where chocolate is listed with no specification, it is generally being used as a ‘mix-in’, so you can use whichever type you prefer.


All the cocoa powder used in this book should be Dutch process, which means it has been treated to reduce its acidity and give it a richer flavour. This type is the norm in Europe, especially in supermarkets, but in the US, both Dutch process and natural cocoa are widely available. Wherever you live, I recommend buying cocoa powder with the words ‘Dutch process’ or maybe ‘treated with an alkali process’ somewhere on the packaging. It is also possible to tell the difference from the colour: natural cocoa tends to have a dusty, almost grey tint to it, whereas Dutched cocoa ranges from rich red browns through to deep black. If you like the colour and flavour of black cocoa, it can be used in any of the recipes calling for cocoa powder, as it is another style of Dutched cocoa. Whatever you buy, do ensure it is unsweetened.








	
COCONUT CREAM



	As there are numerous vegan recipes in this book, I use a lot of coconut cream – the canned variety, not the dairy milk alternative that comes in cartons. When it is used to replace whipped cream, it is a good idea to refrigerate the can overnight so that the coconut water separates from the thicker coconut cream. If the recipe instructs you to, discard the water and use just the cream. If there is no instruction to this effect, use the whole contents of the can.







	
EGGS



	All the recipes in this book use large eggs, as defined by the UK and EU, which means they weigh 63–73g. The equivalent in the US, Canada and Australia is generally extra large.







	SALT


	I generally use two types of salt: fine sea salt and flaked sea salt. I avoid table salt, as the flavour is poor and leaves an acrid aftertaste. Fine sea salt is best for seasoning batters and doughs because it dissolves easily, while flaked sea salt is great for sprinkling over at the end, as I sometimes do with cookies, to add a little texture and a pop of saltiness. If you want to reduce the salt used in the recipes, feel free, but be aware that they may end up tasting a little bland. Remember that salt is not just for seasoning savoury dishes – it helps to bring out the flavours in baked goods too.







	
SUGAR



	
The recipes in this book use a variety of sugars, but the one I use most is white caster sugar, a fine-grained variety, known as superfine in the US. I understand that this can be difficult to get hold of in some places overseas, so the best advice I can give is to use the finest-grained sugar you can buy, whether that be superfine or regular granulated. The other sugar I use a lot is light brown sugar, especially unrefined versions, as the molasses content is higher and the flavour tends to be deeper. This type often goes by the name light brown muscovado sugar.


When it comes to vegan baking, sugar is not something you might have thought would need consideration. The raw product is naturally vegan, but variations in processing mean that not all brands are vegan. In the UK, most of the major sugar brands are vegan-inclusive, but please check the packaging of whatever you buy to ensure it is certified vegan; this is especially important for icing (powdered) sugar. In the US, things are a little more complicated, as some manufacturers produce the same branded product in different factories, and trace elements of non-vegan products may cross-contaminate in one place but not another. The only way around this problem is to look for sugars that are USDA-certified organic, as these are always vegan.
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