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Both metric and imperial measurements are given for the recipes. Use one set of measures only, not a mixture of both.


Standard level spoon measurements are used in all recipes


1 tablespoon = 15 ml


1 teaspoon = 5 ml


Ovens should be preheated to the specified temperature. If using a fan-assisted oven, follow the manufacturer’s instructions for adjusting the time and temperature. Grills should also be preheated.


This book includes dishes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts and nut derivatives and those who may be potentially vulnerable to these allergies, such as pregnant and nursing mothers, invalids, the elderly, babies and children, to avoid dishes made with nuts and nut oils.


It is also prudent to check the labels of preprepared ingredients for the possible inclusion of nut derivatives.


The Department of Health advises that eggs should not be consumed raw. This book contains some dishes made with raw or lightly cooked eggs. It is prudent for more vulnerable people such as pregnant and nursing mothers, invalids, the elderly, babies and young children to avoid uncooked or lightly cooked dishes made with eggs.









Introduction


30 20 10 – Quick, Quicker, Quickest
 This book offers a new and flexible approach to meal-planning for busy cooks and lets you choose the recipe option that best fits the time you have available. Inside you will find 360 dishes that will inspire you and motivate you to get cooking every day of the year. All the recipes take a maximum of 30 minutes to cook. Some take as little as 20 minutes and, amazingly, many take only 10 minutes. With a bit of preparation, you can easily try out one new recipe from this book each night and slowly you will build a wide and exciting portfolio of recipes to suit your needs.


How Does it Work?
Every recipe in the QuickCook series can be cooked one of three ways – a 30-minute version, a 20-minute version or a super-quick and easy 10-minute version. At the beginning of each chapter you’ll find recipes listed by time. Choose a dish based on how much time you have and go to that recipe.


The main recipe is followed by two time-variations and a beautiful photograph.


If you enjoy the dish, you can go back and cook the other time options. If you liked the 30-minute Caramel Chocolate Fondants, but only have 10 minutes to spare, then you’ll find a way to cook them using cheat ingredients or clever shortcuts.


If you love the flavours of the 10-minute Tomato and Olive Filo Tartlets, why not try something more substantial such as the 20-minute Tomato and Olive Tarts, or be inspired to cook a more elaborate meal using similar ingredients, such as the 30-minute Tomato and Olive Tarte Tatin. Alternatively, browse through all of the 360 delicious recipes, find something that catches your eye and then cook the version that fits your time frame.


Or, for easy inspiration, turn to the gallery of recipes to get an instant overview by themes, such as Summer Picnic or Afternoon Tea.


QuickCook online
To make life even easier, you can use the special code on each recipe page to email yourself a recipe card for printing, or email a text-only shopping list to your phone. Go to www.hamlynquickcook.com and enter the code following each recipe and its variations.











QuickCook Cakes and Bakes
What could be lovelier than the smell of muffins still warm from the oven, home-baked in less than 30 minutes? In the time it would take to get to the supermarket and back with an industrially produced, unsatisfying snack high in sugar and fat, you could already be savouring your own, delicious produce. Whether you are an established cook or a novice baker, there are lots of recipes in this book that will appeal with a timeframe to suit you. So let’s get baking!


Equipment
When baking, your oven is the most essential piece of equipment, so check that it is working properly and stays at a reliable temperature. If you are at all unsure, invest in an oven thermometer to verify your oven’s accuracy. The temperatures in this book are given for a standard oven. If you are cooking with a fan oven you will need to decrease the temperature by 20°C (50°F) or alternatively, just reduce the cooking time slightly, checking for ‘doneness’ to see if it’s ready. Refer to the manufacturer’s instructions for more details. A fan oven ensures an even temperature throughout the oven, which means that you don’t need to change tray position during cooking and your cakes and cookies will be evenly baked. When using a standard oven, be sure to space your shelves evenly and for anything not likely to sink, swap the trays around midway through cooking.


Another important piece of equipment is a timer, preferably with both minutes and seconds. If your oven does not have one, get a basic, battery-operated timer.


A reliable set of weighing scales is essential – correct measuring equipment will help you achieve perfect results. Electronic scales are preferable for accuracy and ease, but whichever type you are most comfortable using is fine. You can also buy a set of proper measuring spoons very cheaply.


To enjoy your baked delights at their best, it is important to cool items on wire cooling racks when instructed to do so in the recipe. They allow the air to circulate, which will avoid soggy-bottomed cookies and scones.


Try to use baking tins with dimensions as close as possible to those recommended in the recipes, as altering the size of a tin too much may lead to poor results. A set of solid baking tins seems like quite an investment, but may save money in the long run. Usually thinner and of poor quality, cheap tins can rust, warp and lose their shape over time. Buy your cake tins from a reputable dealer, or check out second-hand sales for good quality tins for less money. Silicone bakeware is also available, and is popular due to its non-stick properties. Do some research, and choose tins that will suit you.


It is important to line your tins and trays properly, according to the use they are being put to. For tray-baked goods such as cookies, scones and rockcakes, it is highly recommended to line the trays first. You can use baking parchment, but why not invest in a couple of reusable, heat-resistant, nonstick liners? They can be cut to the perfect size to line your tins, and are also useful as a surface for rolling out pastries and doughs.


When lining tins for brownies and traybakes, cut a length of baking parchment that is the same width as your tin but a few centimetres longer, so that it overlaps at the ends. This way you can just run a round-bladed knife along the lengths, and carefully lift out the whole cake to transfer to a cooling rack.


You have a range of different options when making individual small bakes such as muffins and cupcakes. Use standard-sized muffin moulds lined with paper cases for cupcakes, and make muffins in case-lined or greased, nonstick muffin moulds. You can vary the size by using giant or mini muffin moulds, making sure to adjust the cooking time accordingly. You can also buy tins with different shaped moulds, such as mini loaves.


Some other equipment mentioned in this book:
• A range of plain and fluted cookie cutters, which can also be used when making scones.
• An electric hand whisk or stand-alone whisk, which will save time and effort and lead to lighter, airier results.
• Mini choppers and food processors will make light work of laborious, time-consuming tasks such as chopping nuts, chocolate and other ingredients.
• A rubber spatula is extremely useful for scraping and stirring, especially for making brownies, when you do not want to incorporate too much air into the batter.
• A palette knife for spreading and lifting.
• A plastic or metal mesh sieve for sifting flour and icing sugar – essential if you want to avoid heavy, lumpy cake mixtures.
• A range of bowls in different sizes will make weighing and mixing ingredients much easier.
• Piping bags and nozzles, for decorating cupcakes and cookies. You can buy rolls of throw-away piping bags, which cuts down on the washing up and allows you to have different colours of icings on the go at the same time. If you will be doing a lot of cake decorating, invest in washable piping bags.


Ingredients
Always use the best-quality ingredients available to you and your budget, as they will affect the final taste and appearance of your baking. Measure ingredients carefully and follow the instructions in the method and the order in which they are added. Some ingredients are easily interchangeable, such as substituting walnuts for pecans, but the standard recipe should remain unaltered: that is to say, always use the correct type of flour, the stated quantity of raising agent, and the right number and size of eggs. Unless instructed otherwise, use ingredients at room temperature – this can have a big impact on how your cakes rise and your cookies crumble. Try to use free-range eggs whenever possible; your guilt-free, home-baked goodies will taste better than ever. Butter should be unsalted, unless stated otherwise.


Chocolate does not need to be the most expensive variety in the shop, but it does need to be suitable for baking. Dark chocolate with a minimum 70% cocoa-solid content is recommended. You can buy dark, milk and white chocolate chunks and chips for baking which are the perfect size for adding to your recipes and cut down on preparation time. Whenever possible, melt your chocolate in a ‘double boiler’ or a bowl placed over a pan of barely simmering water, making sure that the bowl doesn’t touch the surface of the water. It is also possible to melt chocolate in the microwave. Use low power and check frequently to make sure that it doesn’t burn.


There are many exciting flavourings that you can add to pretty much any recipe. For simple added flavour, try incorporating finely grated orange, lemon or lime rind to your baking. You can also experiment with anything from vanilla bean paste to coconut or peppermint extract, available from most big supermarkets or specialist food or bakeware shops. Using pure extracts rather than essences will make for better taste.


A few tips for perfect bakes
There are all sorts of different cookie recipes in this book, something for every occasion. Store chewy-textured cookies in an air-tight container and crunchy cookies in a corked cookie jar, which allows a small amount of air to circulate. This will help to keep them crisp. If you are making several types of cookies with different flavours, make sure you store them separately in the appropriate style of container to avoid ruining their flavours.


Freshly baked scones should be risen, golden and lighttextured. To achieve perfect scones, don’t overwork the dough. When cutting them out, use a sharp cutter and make sure you don’t twist it as you stamp out rounds. Scones are definitely best eaten the day they are baked. If you want to eat them the next day, pop them into the oven for a couple of minutes to freshen them up.


Muffins have a very specific texture, which is achieved with minimal effort and minimal mixing. It is essential not to over-mix a muffin batter to avoid ending up with heavy, unappealing muffins. Use a spring-loaded ice-cream scoop to fill your moulds with less mess.


When making brownies, whisk the sugar with the eggs before adding the remaining ingredients, to encourage the traditional thin, crisp topping. Remove brownies from the oven before they seem quite ready, as they will continue to firm up as they cool. If overcooked, they will become drier and more cake-like. Don’t overbeat the brownie batter – you are not trying to encourage air into the mixture, unlike most other cake recipes.












Great for Kids


Tempt young chefs into the kitchen with the occasional sweet indulgence
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Peanut Butter Sandwich Cookies
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Gingerbread Men
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Banoffee Chip Bites
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Chopped Nut Snickerdoodles
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Giant C’raisin Cookies
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Banana and Caramel Sponge Tart
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Sticky Pecan Pie
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Mint and Chocolate Fudge Brownie Sundaes
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Rocky Road Brownie Bites
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Banana and Walnut Fudge Brownies
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Toffee Apple Mini Traybakes
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Cookie Dough Brownies











Party Time


Make your guests feel special by offering them home-baked treats
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Nutty Florentine Bites
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Pear Samosas with Ginger Sauce




[image: image]
Chocolate Orange Madeleines




[image: image]
Lime and Coconut Snowballs
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Blackcurrant Swirl Blondies
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Pecan Cream Brownie Bites
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Pizza Palmiers
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Red Pepper and Goats’ Cheese Quiches
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Mini Sausage, Sage and Onion Rolls
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Smoked Salmon and Chive Pinwheels
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Cheese and Chive Crisps
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Spicy Dippers











Summer Picnic


Pack a picnic basket with sweet and savoury treats and head for the great outdoors
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Cherry Almond Tart




[image: image]
Apricot and Orange Friands
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Prune and Apple Wedges
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Blackcurrant Sandwich Sponge
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Oaty Flapjack Slice
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Orange and Hazelnut Crumble Cake
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Herb and Seed Scottish Oatcakes
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Seeded Goats’ Cheese and Chive Muffins
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Courgette and Feta Rockcakes
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Black Pepper Savouries
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Chilli Cheese Explosion Scones
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Grilled Pepper, Spinach and Cheese Muffins











Afternoon Tea


Make it a special occasion with these dainty Afternoon Tea delights
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Orangey Petticoat Tails
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Powdery Almond and Vanilla Crackles
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Cappuccino Cookies
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Lemony Sponge Fingers
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Lemon Meringue Fools
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Lemony Poppy Seed Frosted Muffins
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Traditional Fruity Rockcakes
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Wholemeal Sultana Pikelets
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Devonshire Cream Scones
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Maple Frosted Walnut Slice
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Cream Cheese and Herb Toast Soufflés
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Tomato and Olive Filo Tartlets











Pretty & Pink


Sweet treats taste even better if they look good – and few things are prettier than pink
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Cherry Coconut Drops
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Sweetie Jar Moments
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Strawberry Ricotta Tartlets
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Cherry Cream Horns
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Fruit and Marzipan Cobbler
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Victoria Sponge Cupcakes
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Turkish Delight Cakes with Rosewater Cream
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Honeyed Cherry Friands
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Shimmery Cupcakes
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White Chocolate and Raspberry Trifle Slices
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Swiss Roll Baked Alaskas
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Quick Coconut Lamingtons











Very Berry


Few can resist the jewel-like colours and mouth-watering flavours that berries bring
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Jammy Jewelled Bites
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Vanilla and Berry-Soaked Sponge Puddings
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Cookie Dough Fruit Crumbles
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White Chocolate and Raspberry Baskets
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Fruity Ginger Sponge Gratin
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Crunchy Peach and Strawberry Cranachan
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Blackberry Fools with Almond Tuiles
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Blueberry and Mandarin Puffs
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Blueberry and Vanilla Iced Cupcakes
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White Chocolate and Raspberry Bran Muffins
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Chocolate Berry Roulade
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Blueberry, Cinnamon and Honey Welsh Cakes











For Chocolate Lovers


A sumptuous selection for the most discerning chocoholics
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Digestive-Coated Ice Cream
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Chocolate Viennese Whirls
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Really Chocolatey Choc Chunk Cookies
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White Chocolate and Macadamia Cookies
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Caramel Chocolate Fondants
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Pistachio and Chocolate Danish Pastries
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Crunchy Chocolate Pears
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Peanut Butter and Chocolate Mini Muffins
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Cookies and Cream Whoopie Pies
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Triple Chocolate Fudge Cupcakes
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Double Fruit and Nut Brownies
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Banana and Chocolate Pancakes











Decadent Treats


When you are in the mood for pure indulgence, switch off the phone and enjoy …
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Clove and Cardamom Spice Cookies
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Caramelized Pear Tarte Tatin
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Amaretti Affogato
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Peachy Yogurt Brûlée
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Upside-Down Pineapple and Apricot Muffins




[image: image]
Spiced Ginger Cupcakes




[image: image]
Maple and Macadamia Madeleines
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Drop Scones with Ginger Syrup
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Chocolate Sponge Puddings with Praline Sauce
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Meringue Blondies with Boozy Cherries




[image: image]
Chicken and Taleggio Deep-Filled Pies
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Blue Cheese and Parma Ham Cigars
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Recipes listed by cooking time
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Jammy Dodgers


Oat-Coated Fudge Cookies


Peanut Butter Pinwheel Cookies


Gingerbread Men


Orangey Shortbread Biscuits


Powdery Almond and Vanilla Crackles


Chewy Coconut Meringues


Spiced Hazelnut Palmiers


Classic Digestive Sweetmeals


Banoffee Cookies


Chopped Nut Snickerdoodles


Chocolate Cream Viennese Whirls


Giant C’raisin Cookies


Figgy Oat Cookies


Cappuccino Cookies


Really Chocolatey Choc Chunk Cookies


Clove and Cardamom Spice Cookies


Florentine Cookies


Orange Butter Biscuits


Sweetie Jar Biscuits


White Chocolate and Macadamia Cookies


Lemony Sponge Fingers
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Jammy Jewelled Bites


Fudge and Oat Cookies


Peanut Butter Cookies


Ginger Nut Biscuits


Orangey Petticoat Tails


Almond and Vanilla Softs


Cherry Coconut Drops


Spiced Puff Torsades


Choc and Nut Digestives


Banoffee Chip Bites


Nut Cluster Cookies


Chocolate Viennese Whirls


Mini C’raisin Clusters


Figgy Anzac Biscuits


Cappuccino Crispies


Easy Choc Chunk Cookies


Clove and Cardamom Kisses


Nutty Florentine Bites


Chocolate Orange Cookies


Sweetie Jar Gems


Macadamia and Pecan Drops


Lemon Buttons
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Jammy Buttercream Bites


Fudge and Oat Cookie Sundaes


Peanut Butter Sandwich Cookies


Iced Gingerbread Men


Orange Curd Shortbreads


Almond and Vanilla Croissants


Cherry Coconut Meringue Sundaes


Spiced Sugar Puffs


Digestive-Coated Ice Cream Sandwiches


Quick Banoffee Cookie Pies


Cinnamon Nut Creams


Chocolate-Dipped Viennese Whirls


Iced C’raisin Cookies


Figgy Oat Muesli


Cappuccino Moments


Chocolate Bourbons


Clove and Cardamom Custard Creams


Chocolate Florentine Toppers


Chocolate Orange Drizzle Biscuits


Sweetie Jar Moments


White Choc and Macadamia Toppers


Lemon Sponge Mousses







QuickCook Biscuits


Jammy Jewelled Bites
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Makes 22–24




	175 g (6 oz) unsalted butter, softened


	150 g (5 oz) golden caster sugar


	1 large egg, lightly beaten


	75 g (3 oz) ground almonds


	250 g (8 oz) plain flour


	about 4 tablespoons good-quality jam, such as raspberry, apricot or blackcurrant


	icing sugar, for dusting





 




	Line 2 large baking sheets with nonstick baking paper. Place the butter and sugar in a bowl and beat together with a hand-held electric whisk until light and fluffy. Add the egg and ground almonds and beat well. Add the flour and mix to form a soft dough.





	Roll the dough into 22–24 walnut-sized balls, then place on the prepared baking sheets and flatten gently. Use your fingertip or a wooden spoon handle to create dips in the dough. Fill each one with ½ teaspoon of the jam, using a mixture of flavours, if liked.





	Bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 12 minutes, or until lightly golden. Leave to cool slightly on the sheets, then transfer to wire racks to cool completely. Serve dusted with icing sugar.








[image: image]Jammy Buttercream Bites Place 50 g (2 oz) softened unsalted butter and 75 g (3 oz) sifted icing sugar in a small bowl and beat together with a hand-held electric whisk until smooth. Spread the buttercream over 12 plain cookies and top each one with ½ teaspoon jam. Top each with a second biscuit and sandwich together. Serve dusted with icing sugar.


[image: image]Jammy Dodgers Place 150 g (5 oz) softened unsalted butter, 125 g (4 oz) golden caster sugar and 1 teaspoon vanilla bean paste or extract in a bowl and beat together with a hand-held electric whisk until light and fluffy. Beat in 2 large egg yolks, then add 250 g (8 oz) plain flour and mix to form a soft but not sticky dough. Roll out on a floured surface to 2–3 mm (⅛ inch) thick, then stamp out 15–20 rounds from half the dough using a 6 cm (2½ inch) plain cutter; stamp out 15–20 rounds from the remaining dough using a 6 cm (2½ inch) fluted cutter. Cut out a small circle or shape from the centre of the fluted rounds. Place on 2 large baking sheets lined with nonstick baking paper and bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 10–12 minutes, or until pale golden. Leave to cool on the sheets for 1 minute, then transfer to wire racks to cool completely. Once cool, spread about 4 tablespoons jam between the plain cookies, then top with the fluted cookies and sandwich together. Serve dusted with icing sugar.
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Jammy Jewelled Bites





QuickCook Biscuits


Fudge and Oat Cookies
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Makes 18–20




	100 g (3½ oz) unsalted butter


	1 tablespoon honey or agave syrup


	100 g (3½ oz) rolled oats


	1 teaspoon vanilla extract


	1 teaspoon bicarbonate of soda


	125 g (4 oz) plain flour


	125 g (4 oz) soft light brown sugar


	50 g (2 oz) mini fudge chunks





 




	Line 2 baking sheets with nonstick baking paper. Place the butter, honey or agave syrup, oats, vanilla extract and bicarbonate of soda in a saucepan over a low heat and warm gently until the butter has melted. Stir well, then leave to cool for 5 minutes.





	Scrape the mixture into a large bowl and stir in the flour and sugar. Add the fudge chunks and mix until combined. Roll the mixture into 18–20 balls, then place on the prepared baking sheets and flatten gently.





	Bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 10–12 minutes until deep golden. Leave to cool on the sheets for 1 minute, then transfer to wire racks to cool and harden.








[image: image]Fudge and Oat Cookie Sundaes Place 150 g (5 oz) vanilla fudge, 150 ml (¼ pint) double cream and the seeds scraped from 1 vanilla pod in a saucepan and warm gently until the fudge has melted and the sauce is smooth. Leave to cool slightly. Meanwhile, place 6 crumbly oat cookies in a food processor and whizz until they form crumbs. Divide the crumbs between 4 tall sundae glasses, then add 1 scoop of vanilla or fudge ice cream to each. Drizzle over the fudge sauce and serve immediately.


[image: image]Oat-Coated Fudge Cookies Place 125 g (4 oz) softened unsalted butter and 75 g (3 oz) soft light brown sugar in a bowl and beat together with a hand-held electric whisk until light and fluffy. Add 1 large lightly beaten egg and 1 teaspoon vanilla extract and beat well. Stir in 225 g (7½ oz) plain flour, ½ teaspoon bicarbonate of soda and 50 g (2 oz) mini fudge chunks. Roll the mixture into 20–22 walnut-sized balls. Sprinkle 2–3 tablespoons rolled oats on to a plate and gently push the top of each ball into the oats, flattening slightly. Place on 2 baking sheets lined with nonstick baking paper and bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 8–10 minutes until golden. Transfer to wire racks to cool.
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