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How to Use This Ebook


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in 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 recipes.


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



In an ocean of baking books this book is something new. It is an aspirational, yet very achievable, collection of recipes to guide you through baking in a more nourishing way. I find a lot of the baking recipes out there tend to have the same flavour combinations used over and over again with refined white flour and white sugar as a staple. (An American food writer I know said that only ever using white all-purpose flour is like only ever painting your whole house one colour.) The heroes of my recipes are the seasonal fruits and ancient flours (spelt, rye, buckwheat and nut flours) used as an alternative to so much refined sugar and gluten, to bring more depth of flavour and texture and to create a healthier bake.


I was bought up in New Zealand surrounded by a kitchen garden and orchard laden with heritage fruits and vegetables. I was incredibly fortunate to be in the loving hands of a mother (Kay Baxter) who taught me about food, where it comes from, how to grow it, how to cook it and especially how to enjoy it. Most of my childhood memories relate to food: I remember sitting around the kitchen table after harvesting various fruits and vegetables, and spending hours pitting apricots or plucking the leaves off basil stalks, scooping passion fruits, peeling apples, all for bottling, stewing, preserving, baking and cooking. And I would wander round the garden finding hidden treasures: little clusters of strawberries, delicate courgette flowers, an abundance of herbs, branches laden with plums sighing from the weight and my little brain would start thinking about what delicious things I could make and what flavours I could combine. As each season changed, so of course did the produce and so the possibilities and combinations were constantly evolving. These associations with food that I have from my childhood are what enable me to enjoy the creative process so much – the fun and laughter, the mischief, the serious work tidying up all the pots and pans after a messy cake-baking session, the pride with which I presented my stack of pancakes, my voluptuous meringues, my steaming puddings and fruity cakes.


It is a book that covers all occasions, all seasons and all moods, bringing heritage ingredients into the modern kitchen. I use readily available fruit, honey, nuts and flowers to give a more natural kind of bake. Some of the recipes are sugar- and wheat-free and in some instances even dairy-free, other recipes call for sugar and flour but it’s always in a way that brings to the life the ingredients being used. I’m not saying that you can eat all these recipes on a diet – they still contain butter and sometimes cream – but bakes, especially cakes, shouldn’t be eaten every day anyway. They should be a treat, and it helps if they are a nourishing one.


Food for me is something that brings people together. It is a reason to be joyful, a way of showing our love for others and ourselves. Learning to cook and bake with the seasons helps to support our natural rhythms and brings endless delight to the taste buds as well as helping us to be a little more thrifty, which is an important part of feeding ourselves and our families. It became my mother’s passion to nourish her family with good food, and since becoming a mother myself it has become my passion too.


I want to inspire people to explore baking in a seasonal, healthier way and to nourish and indulge themselves, their families and friends.
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SEASONAL CAKES


I have been baking cakes for as long as I can remember, and eating them too! I was so fortunate as a child to have my mother’s orchard to inspire my cooking – there was always something to put into a cake batter, or wonderful flowers to decorate my cakes with. Spring’s first violets often went on top of chocolate cakes, berries might be put into a sponge, apples would be added to a wholegrain rye cake, wild strawberries used to decorate, old-fashioned roses added for colour and scent, and winter preserves used to add much-needed comfort and taste to winter cakes when the trees and gardens were quite bare. The thing I love about putting fruit into cakes is that it both adds flavour and you can throw in most fruit in any state of ripeness. Take banana bread, for example – the more ripe and squishy the bananas, the better the loaf; and slightly overripe apples make for a most delicious and moist cake. By cooking in this way we are using something we would perhaps ordinarily throw away, so not only are we being thrifty but we are creating something even more delicious and exciting. I have included in this chapter a selection of my favourite cakes, which can be used for special occasions or just for comfort. I hope you find some inspiration and happiness in these recipes.





Lime cake with orange blossom & pistachios


A little cake to share


Rosewater and strawberry cake


Elderflower, lemon & strawberry cake


A cake with apricots & roses


A lemony hazelnut & blueberry cake


Peach & pine nut cake


Lavender, lemon & honey cake


Lavender & honey tea cake


A cake to celebrate summer berries


Blackberry & rose geranium cake


A simple summer nectarine cake


Spiced plum & honey cake


Chestnut cake with purple berries


A word about... Eggs


Apple & rye cake


Apple & polenta cake


A word about... Olive oil


Pear, ginger & prune cake


Pear & cinnamon cake with early autumn berries


Caramelised pear & buckwheat pudding cake


Spice-scented carrot cake with a crumble topping


Courgette & apple cake


A simple chestnut or coconut flour cake


Flour-free chocolate & beetroot cake


A comforting chocolate & chestnut cake


A word about... Honey


Passion fruit & lime syrup cake


Coconut cake with Greek yogurt & lime syrup


A glorious fig & nut cake


A word about... Organic dairy products


Date, walnut & pecan loaf


Banana & cinnamon cake


Poppy seed cake with a lemon topping


Nutmeg love cake


Citrus, honey & pistachio drizzle cake


Lemon drizzle loaf


Christmas cake


Sticky toffee cake with zesty icing


Flour-free orange, almond & pistachio cake






Lime cake with orange blossom & pistachios



This wonderful cake was inspired by a trip to Morocco, after wandering through the markets and heading back to our riad with a bag of limes, a small basket of orange blossoms and a desire for something sweet. A slice of this cake is perfect for a sunny afternoon, alongside a cup of orange blossom tea.


SERVES 10–12


225g white spelt flour, sifted


2 teaspoons baking powder


Pinch of salt


80g ground almonds


100g pistachios, toasted and chopped


2 large free-range eggs


250g honey


250ml Greek-style natural yogurt


150ml cold-pressed olive oil


Finely grated zest of ½ unwaxed lemon


Finely grated zest of 1 unwaxed lime


FOR THE SYRUP


100g honey


Juice of 1 lime


About 2 tablespoons orange blossom water


TO SERVE (OPTIONAL)


Unrefined icing sugar, rose petals or orange blossoms


250g Greek-style natural yogurt


2 teaspoons orange blossom water


2 tablespoons honey


Handful of pistachios, chopped


Preheat the oven to 180°C. Grease and flour a 22cm loose-bottomed cake tin.


Place the flour, baking powder, salt, ground almonds and pistachios into a large bowl, then mix to combine. In a separate medium bowl, mix together the eggs, honey, yogurt, olive oil and lemon and lime zest. Make a well in the middle of the dry ingredients and gently pour in the wet ingredients, carefully beating until just combined. Pour the mixture into the prepared tin, level the top with the back of a spoon or a palette knife and bake in the oven for 50 minutes or until a skewer inserted into the centre comes out clean. Allow to cool in the tin for 30 minutes.


Meanwhile, make the fragrant syrup. Boil 150ml water and the honey in a small saucepan for 5–6 minutes, or until reduced by half. Add the lime juice and boil for a further minute, then add the orange blossom water to your taste. Use a skewer or cake tester to make holes all over the top of the warm cake (still in its tin) and gently pour over the scented honey syrup. Once all the liquid has been absorbed and the cake is completely cool, remove from the tin and decorate with a little sifted icing sugar, rose petals or orange blossoms, if you have any. Serve on its own or with Greek-style natural yogurt with the orange blossom water and honey stirred through it and decorated with chopped pistachios.





[image: Illustration]






A little cake to share



I sometimes make this small cake for my son Oli and me in early spring when we need a little treat – especially after a long winter when something small and delightful is called for. You can decorate it with any edible spring flowers you like – violets or primroses are beautiful – or you could crystallise some rose petals as I have done on this occasion. As there aren’t many fruits around at this time of the year, I’ve chosen sugar-free jam for a fruity addition – use your favourite flavour or whatever you have in the fridge!


SERVES 6


160g unsalted butter, softened


160g white spelt flour, sifted


2 large free-range eggs


2 teaspoons baking powder


160g maple syrup


1 teaspoon vanilla extract


Small squeeze of lemon juice


FOR THE FILLING


3 tablespoons your favourite jam (sugar-free if possible)


150ml double cream, whipped to ribbon consistency


TO DECORATE


Unrefined icing sugar


Fresh flowers or crystallised petals


Preheat the oven to 180°C. Grease and line 2 × 16cm loose-bottomed sandwich tins.


In a large mixing bowl, cream the butter until pale and fluffy with an electric hand mixer. Add 2–3 tablespoons of the flour and beat in the eggs, one at a time. Continue to beat until you have a light, fluffy mixture (if it looks as if it’s curdling, add another tablespoon of flour). Add the remaining flour and the baking powder, then the maple syrup and vanilla extract and fold everything together very lightly and gently. Add a small squeeze of lemon juice and fold again.


Divide the mixture evenly between the prepared tins, level the tops with the back of a spoon or a palette knife and bake in the oven for about 25 minutes or until the centres spring back to the touch. Remove from the oven and leave to cool for 5 minutes in the tins before turning out and transferring to a wire rack to finish cooling.


When the cakes have cooled completely, place one layer on a beautiful serving plate, spread with the jam, then spread the cream over the jam. Place the top cake layer over the cream, dust with icing sugar and scatter with beautiful flowers or crystallised petals.


Enjoy with your favourite person, served on your best plates and with your finest tea.
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Rosewater and strawberry cake



This cake is one to make when strawberries are fragrant and sweet, when picnics are plentiful and late afternoons turn into lovely evenings spent with family and friends and there’s that beautiful summer light. Strawberries and roses are at their best during the same months of summer, so it seems only right to put the two flavours together, with a little lemon for a light zesty freshness.


SERVES 8–10


220g unsalted butter, softened


220g white spelt flour, sifted


3 medium free-range eggs


2 teaspoons baking powder


2 teaspoons rosewater


225g maple syrup


Grated zest of ½ unwaxed lemon


Unrefined icing sugar or rose petals, to decorate (optional)


FOR THE FILLING


400g strawberries


Squeeze of lemon juice


150ml double cream


1 tablespoon maple syrup


1 teaspoon rosewater


150 Greek-style natural yogurt


5 tablespoons rose petal jam (or sugar-free raspberry jam)


Preheat the oven to 180°C. Grease and flour 2 × 20cm loose-bottomed sandwich tins.


In a large mixing bowl, cream the butter until pale and fluffy with an electric hand mixer. Add 2–3 tablespoons of the flour and beat in the eggs, one at a time. Continue to beat until you have a light, fluffy mixture (if it looks as if it’s curdling, add another tablespoon of flour). Using a large metal spoon or spatula, gently fold in the remaining flour and the baking powder until just combined, being careful not to overmix. Add the rosewater, maple syrup and lemon zest, and fold in gently.


Divide the mixture evenly between the prepared tins, level the top with the back of the spoon or a palette knife and bake in the oven for 20 minutes or until the centre springs back to the touch. Remove from the oven and allow to cool in the tins for 5–10 minutes before turning out on to a wire rack to cool completely.


When the cake is cool, prepare the filling. First hull two thirds of the strawberries, slice them lengthways and place in a bowl. Squeeze over the lemon juice. Whip the cream until it forms soft peaks, then gently stir through the maple syrup and rosewater. Fold in the yogurt.


Place one cake layer on a serving plate and spread the jam on top. Gently spread the cream mixture over the jam, then arrange the sliced strawberries over the cream. Top with the second cake layer, decorate with the remaining whole strawberries and dust with icing sugar if you wish, or scatter over a few rose petals.
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Elderflower, lemon & strawberry cake



Elderflowers and strawberries have a natural affinity, which I have used here with a basic sponge cake – I think it’s a stunning combination. The season for elderflowers is short and they are at their best just when they start to open. You can make your own elderflower cordial or use a good-quality bought one. Either way, this is a special cake.


SERVES 8–10


250g unsalted butter, softened


150g golden caster sugar


100g honey


1 teaspoon vanilla extract


4 large free-range eggs


200g white spelt flour, sifted


50g cornflour


2 teaspoons baking powder


2–3 tablespoons milk


FOR THE SYRUP


Juice of ½ unwaxed lemon


4 tablespoons elderflower cordial


2 tablespoons honey


FOR THE TOPPING


300g strawberries, hulled


Elderflowers (optional)


Preheat the oven to 160°C. Grease and flour a 20cm loose-bottomed cake tin.


Start by preparing the syrup. Put the lemon juice, elderflower cordial and honey in a small saucepan with 200ml water and bring to the boil, then lower the heat, simmer for 5 minutes and set aside to cool.


Combine all the cake ingredients in a large bowl and, using an electric hand mixer, beat thoroughly for 2–3 minutes, but do not overmix.


Pour the mixture into the prepared tin, level the top with the back of a spoon or a palette knife and bake in the oven for 30–35 minutes or until a skewer inserted into the centre comes out clean. Remove from the oven and use a skewer to make holes all over the surface, then pour two thirds of the syrup slowly and evenly over the cake. Set aside and allow the cake to cool completely before turning out of the tin.


Arrange the strawberries on the top of the cake and drizzle any remaining syrup over the fruit. Scatter with tiny individual elderflowers, if you have any.
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A cake with apricots & roses



My mother’s roses are what started my love of pretty much everything I hold dear to my heart: gardens, baking, tea, family, dreaming and getting lost amongst the flowers. Two of my all-time favourite things are combined here. This is a cake to say thank you to my mother for showing me the wisdom and beauty of life.


SERVES 8–10


180g white spelt flour, sifted


2 teaspoons baking powder


130g ground almonds


5 large free-range eggs, separated


225g unsalted butter, softened


200g honey


1 teaspoon vanilla extract


Pinch of salt


FOR THE FILLING


4 heaped tablespoons sugar-free apricot jam


4–5 apricots, halved, stoned and sliced


300ml double cream


TO DECORATE


Unrefined icing sugar


Old-fashioned garden roses


Preheat the oven to 180°C. Grease and flour 2 × 20cm loose-bottomed sandwich tins.


Mix the flour, baking powder and almonds together in a medium bowl. Put the egg yolks, butter and honey in a large bowl and beat with an electric hand mixer for at least 5 minutes until thick and smooth. Fold in the dry ingredients together with the vanilla and salt.


In a separate, very clean, dry bowl, whisk the egg whites until stiff peaks form. Fold the whisked egg whites, a third at a time, into the cake mixture. Divide the mixture equally between the prepared tins, level the tops with the back of a spoon or a palette knife and bake in the oven for 30–35 minutes or until golden and the centres spring back to the touch. Remove from the oven and allow to cool for 5 minutes in the tins before turning out onto a wire rack to cool completely.


When the cakes have cooled, place one layer on a serving plate and top with the apricot jam. Carefully lay slices of apricot over the jam. Whip the cream to ribbon consistency and spread over the apricots. Top with the second layer of cake, dust with icing sugar and gently place a single rose or several of your favourite roses in the centre.
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A lemony hazelnut & blueberry cake



I love cream, I love berries and I love nuts. Here I have incorporated them all in one delicious cake. A slice of this, ten minutes to myself, a steaming cup of fragrant jasmine tea and the world would simply fall away. On a recent visit to my friend Sadie Frost’s house, I took her some cakes to share for an afternoon tea, and one of her gorgeous sons, upon seeing this cake, said: ‘Baking cakes like this is like being a superhero’. Possibly the best compliment I have ever had.


SERVES 8–10


115g hazelnuts


260g unsalted butter, really soft


225g white spelt flour


2 teaspoons baking powder


4 large free-range eggs


130g honey (or golden caster sugar)


130g maple syrup


Finely grated zest of 1 large unwaxed lemon


FOR THE FILLING


350ml double cream


2–3 tablespoons honey


2–3 tablespoons sugar-free blueberry jam


200g fresh blueberries


Violas to decorate (optional)


Preheat your oven to 180ºC. Grease and flour 2 × 20cm loose-bottomed sandwich tins.


Start by toasting your hazelnuts in the oven for 5–7 minutes; check after 5, they burn easily. Once they are changing colour and releasing their lovely nutty aroma, remove them from the oven and leave to cool for a minute or two before rubbing off most of the skins. Whizz the nuts in a food processor into a fine meal.


To make this all-in-one cake, simply sift the flour and baking powder into a large bowl and beat in all the other ingredients using an electric handmixer or Kitchenaid. Be careful not to overmix – you want a light cake. Scrape the cake mixture into your prepared tins and level the tops with the back of a spoon or a palette knife. Bake for 25–30 minutes, or until the cakes are golden and risen and a skewer inserted into the centres comes out clean. Remove from the oven and leave to cool for 5 minutes before carefully taking them out of their tins and placing on a cooling rack.


When the cakes have cooled you can get on with making the honey cream. Lightly whip the cream until very soft peaks form, drizzle in the honey and whisk again until incorporated. Take one spoonful of jam at a time and carefully marble it through the cream.


If your cakes are very peaked you may wish to trim the tops so you have a nice flat surface to decorate. Then carefully place one cake on your cake plate, spoon over two thirds of the marbled honey cream, and place the second cake on top. Spread the remaining third of the honey cream on the top of the second cake, then sprinkle the fresh blueberries over the cream and scatter with beautiful violas, if you wish.
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Peach & pine nut cake



When I was young, we grew many varieties of peach at home and I would climb up the trees and steal them just before they were ripe, which got me into such trouble (quite right too) – much to my dismay. A great peach has the ability to stop me in my tracks as I get lost in the juicy, sweet flesh. It is definitely one of my favourite fruits, especially when it has been freshly picked, warm and sweet from the sun.


SERVES 10–12


175g unsalted butter, softened


160g white spelt flour, sifted


3 large free-range eggs


1 teaspoon baking powder


175g maple syrup


80g Greek-style natural yogurt


2 tablespoons finely grated unwaxed lemon zest


80g pine nuts


3 peaches, halved, stoned and sliced


Preheat the oven to 160°C. Grease and line a 25cm loose-bottomed cake tin.


In a large mixing bowl, cream the butter until pale and fluffy with an electric hand mixer. Add 2–3 tablespoons of the flour and beat in the eggs, one at a time. Continue to beat until you have a light, fluffy mixture (if it looks as if it’s curdling, add another tablespoon of flour). Add the remaining flour, the baking powder, maple syrup, yogurt, lemon zest and 50g of the pine nuts. Gently fold in until thoroughly combined.


Scrape into the prepared tin, level the top with the back of a spoon or a palette knife and place the peach slices over the mixture. Scatter with the remaining pine nuts and bake in the oven for 1 hour or until a skewer inserted into the centre of the cake comes out clean. Remove from the oven and leave to cool in the tin for at least 10 minutes before carefully turning out onto a wire rack to finish cooling.


A slice is lovely on its own or with crème fraîche.
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Lavender, lemon & honey cake



During the summer of 2010 I was visiting my friend Will in Ibiza. The garden had an amazing border of long-stemmed lavender with deep-purple flower heads and an intoxicating scent. It was the same variety that is used to make lavender bags and oils because of its scent and colour. On my eternal quest for something sweet, I thought lavender would be a fantastic addition to a simple lemon and almond cake, as a way of using ingredients that were local to the island and very much in season during the heat of those heavenly days of the Spanish summer. This is what we shared as the sun went down after one of Will’s fantastic dinners.


SERVES 10–12


4 heads of fresh or dried unsprayed lavender


100g unrefined golden caster sugar


225g unsalted butter, softened


225g finely ground almonds


1 teaspoon vanilla extract


3 large free-range eggs


Grated zest of 2 unwaxed lemons and juice of ½


75g honey


110g polenta


½ teaspoon baking powder


Pinch of salt


Preheat the oven to 160°C. Grease and flour a 20cm loose-bottomed cake tin. Finely chop the lavender and add to the sugar.


In a large mixing bowl, cream the butter and sugar with an electric hand mixer until fluffy and pale in colour. Stir in the ground almonds and vanilla extract until combined. Beat in the eggs, one at a time. Fold in the lemon zest and juice, honey, polenta, baking powder and salt.


Scrape into the prepared tin, level the surface with the back of a spoon or a palette knife and bake in the oven for 45 minutes or until the centre springs back to the touch.


This cake is fantastic on its own, perhaps dusted with a little icing sugar, or served with Greek-style natural yogurt or crème fraîche.
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Lavender & honey tea cake



I like using yogurt within a cake mixture. I feel it lends a certain depth of flavour and a moist crumb to a cake, and in this case the tartness of the yogurt is set against the light floral notes of the lavender. An easy cake to make for a summery afternoon, something to celebrate tea time or to add a little romance to a shady spot under a tree. It’s perfect with a cup of Earl Grey tea.
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