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To Luke, home is wherever you are
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INTRODUCTION


Close your eyes and think of your favourite childhood treat. Maybe it’s a bowl of crumble, syrupy and steaming, a slab of chocolate cake, a chewy fruit pastille or a melting ice cream. Imagine how it looks and smells, the taste and texture, then let those senses transport you – to Sunday dinners with family and birthday parties with friends, giggly midnight feasts or days at the seaside, the air hot and sticky and the sand between your toes.


The way you’re feeling right now? That’s what I love about food.


Nicknamed ‘the Little Loaf’ aged three by a great aunt who noticed that my appetite for bread was bigger than I was, I fell in love with food from an early age. Not just eating – although that was a pretty big part – but everything that comes with it, from the preparation and cooking to the experience of sharing food with others and the way it can make you feel.


My mum was, and still is, a wonderful home cook, my dad an enthusiastic eater, and some of our fondest family memories can be measured in meals eaten and recipes made. Sugary treats were limited to special occasions – possibly one of the reasons I have such a sweet tooth now – but held in high regard and almost always homemade. Mum encouraged my brother and me to bake our own birthday cakes – a tradition I adore and uphold to this day – and together we’d spend happy hours in the kitchen, making a mess and eating the spoils.


In 2011 I started ‘the Little Loaf’ blog, a place to share my love of food and the stories that surround it. I taught myself how to make real, homemade bread – something we’d tried with Mum as children but never really mastered – and before long I was including sweet recipes as well. Baking my own bread made me think more about the benefits of making other food from scratch and I soon realised that I could not only recreate the classics I’d made in my childhood – crumbles and custards, cakes and ice cream – but homemade versions of shop-bought treats.


I started experimenting with familiar biscuit brands, all kinds of chocolates, sweets and – these are a game changer – homemade marshmallows: all things I’d never before considered could be made at home without industrial machines and unpronounceable ingredients. The process brought back all sorts of deliciously nostalgic memories which, when I shared them on the blog, seemed to resonate with readers. People from around the world started getting in touch, making my recipes and sharing stories of their own. It’s then that the blog really began to feel like home.


Home in real life is a little flat in South West London where I live with my husband – and most enthusiastic recipe taster – Luke. I’m not a professional chef by trade – anything I didn’t learn from my mum or granny I’ve taught myself through cookbooks, blogs and endless trial and error – but in a funny way I hope that this is reflected in my recipes. We’re making homemade memories here, not packaged, professional ones: food for real people cooking in regular kitchens that can be perfectly delicious without being, well, perfect.


Cooking is a lot like telling stories. Ask two people to describe the same event and, despite the facts being exactly the same, their accounts will always be slightly different. So it is with a recipe: even if you follow the instructions to the letter, the results will be a fraction different each time. I’ve tried to make my recipes as foolproof as possible, but suggest you also embrace these little differences. The joy of making food at home rather than opening up a packet is that a bit of your personality goes into everything you make.


This book contains all of my childhood favourites, starting with biscuits and ending with a simple little loaf. In between there are doughnuts, jellies and crumbles, ice creams, sweets and enough sugar-dusted memories to savour long after the last crumb has been cleared away. My hope is that these recipes will last you a lifetime, that this book can be something you can curl up in bed with, turn to with a party to plan or when comfort is in need, cover with sticky fingerprints in the kitchen and use to create wonderful homemade memories all of your own.
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WHY HOMEMADE?


TASTE


There’s nothing like licking the bowl to make you feel like a child in the kitchen again. Treats made from scratch almost always taste better too. Different from your shop-bought favourites, perhaps, but with real, recognisable flavours, which are ultimately the most delicious.


SMELL


However attached you are to a favourite brand of biscuit, it’s hard to beat the smell of a freshly baked batch of … well, pretty much anything emerging from the oven. Something to savour if you’re on your own and guaranteed to entice the hungry hordes if you’re catering for a crowd.


GOODNESS


There’s enough flour, butter and sugar within these pages to make it clear this isn’t a health book, but thinking about what you put in your body is important nonetheless. Homemade food might use ingredients high in fat or calories like butter, sugar and cream but (in moderation) they’re still so much better for you than the chemicals, preservatives and other hidden ingredients you might not even know you’re getting in shop-bought treats.


WASTE


Or lack of, to be precise. No environmentally-unfriendly packaging: just an airtight tin to house your homemade treats and the occasional napkin to clean up the crumbs when a finger won’t do.


SATISFACTION


If, like me, you find pleasure in the process of making, sharing and eating delicious food, homemade is the only way to go. This is a book of recipes to make and share with your friends, family and loved ones, and I hope you’ll find as much satisfaction in creating these treats as in eating them.







INGREDIENTS


Good ingredients are the first step towards great food, so use the very best that you can afford. Where substitutions are possible, I’ve made suggestions alongside individual recipes, otherwise please try to stick to the written ingredients and ratios for consistently delicious results.


ALCOHOL


If you’re baking with children, teetotal or don’t like the taste, I’ve suggested alternatives to alcohol unless it’s intrinsic to a recipe. Most recipes only require a small quantity, so buy alcohol that you’re also happy to drink.


BUTTER


Save your salty butter for spreading on bread and use unsalted as standard in these recipes.


To make brown butter (beurre noisette), melt the desired amount in a saucepan over a medium heat. Continue cooking – it will bubble and spit as the water content evaporates – for 2–3 minutes or until golden and nutty smelling. Transfer to a heatproof bowl to cool before using.


CHOCOLATE


I use dark chocolate with a cacao content above 60 per cent and milk chocolate above 30 per cent. White chocolate has no cocoa solids, but look for quality brands made from cocoa butter, sugar and milk solids only.


COCOA


All recipes use alkalised or Dutch-process unsweetened cocoa powder, the most commonly available in the UK. Green & Black’s is a good brand and readily available.


COCONUT OIL


Unrefined coconut oil is the healthier option, but if you’re not keen on the coconut flavour, look for odourless or refined. Biona is a great brand for both and available online.


DAIRY


Use full-fat milk, cream and yoghurt for the best results, organic if you can.


EGGS


All eggs in this book are large unless otherwise specified. Buy organic or free range, depending on what you can afford. When baking, use eggs at room temperature.


FLOUR


I use unbleached, stone-ground flour as standard, often adding nuttiness or texture with small amounts of wholemeal, wholemeal spelt or rye flour. If a recipe calls for self-raising flour and you don’t have any to hand, combine 1 scant teaspoon of baking powder with every 100g flour required, whisking thoroughly before adding to the other ingredients.


FRUIT


Fruit can vary hugely in sweetness, so taste as you go and adjust accompanying sugar quantities accordingly. Always use unwaxed citrus fruit for zesting. If you can only find waxed, scrub under warm running water, rinse thoroughly, then pat dry before using.


LIQUID SWEETENERS


All honey in this book is runny. Look for dark maple syrup. Golden syrup can be substituted for honey at a pinch, but it won’t taste quite the same. Malt extract is a syrupy substance available in specialist health-food shops or online. To measure honey and syrups easily, lightly grease your measuring spoon with vegetable oil first.


NUTS


Buy whole, raw nuts in small quantities and toast for individual recipes to ensure the freshest flavour.


SALT


I love using flaky Maldon sea salt in everything from cakes to ice cream and highly recommend that you do too. If a recipe calls for sifted ingredients, grind the flakes into a fine powder beforehand to ensure even dispersal.


SUGAR


I like to use golden caster and fudgy muscovado sugars, both light and dark, as standard. They have the best flavour.


VANILLA


I use either freshly scraped vanilla pods or extract. To make your own extract, see here.




EQUIPMENT


My kitchen is tiny so I appreciate that pace is an important factor when it comes to equipment, as well as the inevitable cost. I love the romantic notion of making everything with just my hands, a bowl and a wooden spoon, but in reality a few key pieces of equipment will make your life a whole lot easier in the kitchen.


BLENDER/FOOD PROCESSOR


Essential for grinding nuts, blitzing liquids, etc. I love my Magimix food processor, which can also be used to make pastry and cream ingredients for cakes instead of a stand mixer. Immersion or stick blenders are less powerful, but great if you’re on a budget or tight on space.


ICE CREAM MACHINE


A great gadget if you’re planning to make lots of ice cream. Try to find one with a minimum of 1 litre capacity. If you don’t have an ice cream machine, don’t worry: almost all the recipes in this book can be made without.


SCALES


If you’re used to baking with cups or by eye, invest in an inexpensive digital scale and you’ll never look back. An absolute must for accuracy.


MEASURING JUG AND SPOONS


When a recipe calls for water, milk or cream, I weigh them on my digital scales for accuracy: 1g = 1ml. For anything else, volume and weight is not the same thing so a measuring jug and spoons are essential.


MIXERS


I love using my KitchenAid stand mixer for everything from kneading bread and creaming butter to whipping up egg whites for meringue. When making marshmallows or nougat, a stand mixer is pretty essential. They are, however, expensive, so if the cost makes you feel faint, invest in a good quality hand-held electric mixer instead.


MOULDS


A handful of specialist moulds can turn everyday recipes into professional-looking showstoppers. My favourites are ice cream bar, ice-lolly and chocolate moulds, but all the recipes in this book offer an alternative if you don’t have them.


OVEN


All the recipes in this book have been tested using a fan assisted or convection oven. I’ve provided temperatures for a conventional oven too, 20°C higher, but every oven varies slightly in temperature so get to know yours (you could buy an oven thermometer to check).


If you are baking biscuits or buns on two trays, you may need to swap them round half way through to ensure an even bake.


THERMOMETER


Just as a digital scale will revolutionise the accuracy of your recipes, so will a thermometer, especially when it comes to working with sugar for sweets. I use a Thermapen instant read digital thermometer, but less expensive alternatives are easily available.


TINS


I’ve tried to limit the number of tins used in this book to some key sizes:


• 500g and 1kg loaf tins


• 18cm, 20cm and 23cm square cake tins


• 20cm round cake tin


• 23cm fluted tart tin


• 12-hole muffin tin


• Swiss roll tin, approximately 20 x 30cm


• Deep-sided roasting tin, approximately 30 x 23cm


• Dariole moulds or ramekins approximately 175ml capacity




SUPPLIERS


Abbiamo.co.uk Stock the Silikomart range. I love their ice cream bar and chocolate moulds.


Brabantia.com/uk For inexpensive digital kitchen scales.


Cuisinart.co.uk Make good ice cream machines at a range of different prices.


Etsy Great for random vintage finds and pretty packaging. I found my ice cream cone rollers on Etsy but you can pick them up in most good kitchen shops.


KenwoodWorld.com/uk For hand-held electric mixers and stand mixers.


KitchenAid.co.uk Also great for stand mixers. I have one in candy apple red.


Lakeland.co.uk A handy one-stop shop for all sorts of cake tins, trays, biscuit cutters, gadgets and some ingredients.


LeCreuset.co.uk For tough-wearing saucepans and roasting dishes. Some chefs dismiss non-stick pans but I find them a lifesaver when it comes to sweet and caramel making.


Lekue.co.uk For silicone bakeware and a range of handy kitchen gadgets.


Magimix.uk.com For food processors. They’re expensive but do the job and last forever.


SousChef.co.uk An Aladdin’s cave of hard to find ingredients, kitchen equipment and more.


Squires-shop.com For modelling chocolate, cupcake cases and everything you could possibly want for decorating cakes.
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PEANUT BUTTER AND JAMMIE DODGERS


WHOLEMEAL SPELT DIGESTIVES


OATY DUNKERS


MINI MARSHMALLOW TEACAKES


ALMOND, HONEY AND CINNAMON FIG ROLLS


ORANGE, CARDAMOM AND POPPY-SEED SHORTBREAD


JAFFA ORANGE CAKES


LEMON AND THYME CREAMS


REAL BOURBON BISCUITS


BROWN BUTTER CHOCOLATE-CHUNK COOKIES


CARAMEL TEA AND BISCUIT SLICE


SPICED GINGERBREAD
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When I was tiny, one of my favourite things to do when a friend came round was to make potions. Together we’d find the biggest bowl in the kitchen and fill it with ingredients like flour, toothpaste and food colouring to create a gloopy, inedible sludge.


It wasn’t long before I realised my efforts might be better put towards making things I could actually eat, and one of my earliest kitchen memories is of learning to bake biscuits with my mum. We had a whole drawer full of different shaped cutters and together we’d roll out basic biscuit dough before stamping it into dinosaurs, elephants and their various edible friends.


After that, I learnt to make cakes, puddings and ice creams, but other kinds of biscuit mostly remained something that came from the shop. At school there were plastic packets of Hobnobs and Jammie Dodgers, Jaffa cakes at friends’ houses and chocolate-filled Bourbons for special occasions. It wasn’t until I had my own kitchen that I realised many of these shop-bought biscuits could be recreated at home.


Homemade biscuits and cookies are a happy revelation. There’s something so satisfying about recreating your favourite branded treats from the comfort of your own kitchen and these biscuits also taste – hands down – so much more delicious than anything you can buy, baked with gorgeous, honest ingredients and a spoonful of love.
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PEANUT BUTTER AND JAMMIE DODGERS
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I wrote this recipe with peanut-butter-and-jam sandwich fans in mind, giving that all-American classic a biscuity twist. Freshly baked, these biscuits are crisp in contrast with their jammy middle; left a couple of days, they become softer and more sandwich-like. Either way, they’re irresistible.


This is one recipe that works best made with shop-bought peanut butter, so save the home-made stuff (see here) for your toast and seek out a jar of smooth, natural peanut butter with no added sugar or salt to use here.


Makes about 30 dodgers


150g butter, softened


100g shop-bought smooth peanut butter


125g caster sugar


25g light muscovado sugar


1 egg yolk


1 tsp vanilla extract, homemade (see here) or shop-bought


large pinch salt


265g plain white flour, plus extra for dusting


about 100g of your favourite jam, homemade (see here) or shop-bought


In a medium bowl using a wooden spoon, or in a stand mixer fitted with the paddle attachment, cream together the butter and peanut butter for 1 minute. Add both sugars and beat for a further 2 minutes until fluffy. Add the egg yolk, vanilla and salt and beat until combined, then sift over the flour and mix to form a soft dough. Knead a couple of times until smooth.


Preheat the oven to 180°C/160°C fan/350°F/Gas mark 4. Line two baking trays with baking parchment.


On a lightly floured work surface, roll the dough to a thickness of 3–4mm. The dough will be quite fragile – if it breaks apart, gently press the crumbly edges back towards the centre, then carefully continue to roll.


Using a 5cm-biscuit cutter, cut out rounds of dough. Using a heart-shaped stamp, or another small cutter of your choice, cut a hole from the middle of half of the biscuits. Place all the biscuit rounds on the prepared baking trays.


Bake for 8–12 minutes until lightly golden. Keep a close eye on them – these biscuits can turn from golden to burnt very quickly. Remove from the oven, leave to cool on the trays for 5 minutes then transfer to a wire rack to cool completely.


When the biscuits are cool, spread a scant teaspoon of jam on the underside of the whole biscuits. Top each one with a cut-out heart biscuit and press down lightly.


The biscuits will keep in an airtight container for 2 days.
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WHOLEMEAL SPELT DIGESTIVES
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When I was at secondary school, one of my best friends lived just around the corner. Most evenings after school were spent at one another’s houses pretending to do homework; her house being infinitely preferable for its endless supply of chocolate digestive biscuits.


Unlike industrial versions which use vegetable oil, these digestives are made with butter, resulting in a much more satisfying mouthful. Nowadays, I actually prefer my homemade digestives plain, but you could coat them with melted chocolate, if you like.
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