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Both metric and imperial measurements have been given in all recipes. Use one set of measurements only, and not a mixture of both.

Standard level spoon measurements are used in all recipes.

1 tablespoon = one 15 ml spoon

1 teaspoon = one 5 ml spoon

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

Fresh herbs should be used unless otherwise stated.

Medium eggs should be used unless otherwise stated.

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 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. Once prepared, these dishes should be kept refrigerated and used promptly.

This book includes dishes made with nuts and nut derivatives. It is advisable for those with known allergicreactions 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 pre-prepared ingredients for the possible inclusion of nut derivatives.
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introduction

Of all the different types of cooking, baking continues to thrive as the one we love most. It’s a fun, enjoyable way to spend a bit of time and appeals to all ages; even kids love it! It’s not difficult to see why baking has such enduring popularity. Not only does it produce comfort food at its best (who doesn’t like a wedge of chocolate cake?), it’s also inexpensive and doesn’t require advanced culinary knowledge or a kitchen packed with special equipment. It’s fascinating to think that by simply whisking together such basic ingredients as butter, sugar, eggs and flour, we can transform them into something that tastes so good. Add a few extra ingredients – fruit, spices, chocolate and vanilla to name but a few – and it gets even better. Feast your eyes on the wealth of recipes in this book, make a cup of tea and get baking!

equipment

You’ve probably already got most of the equipment needed to bake a cake. A few tins, bowls and a whisk is really all you need to get started.

cake tins

Deep-sided cake tins are useful for simple fruit cakes, sponge cakes and Madeira cakes. Both fixed- or loose-bottomed ones can be used for the recipes in this book. The main advantage of loose-bottomed tins, in which the cake is removed by pushing the base up through the tin, is that they enable fragile sponges to be removed easily from the tin, eliminating the risk of damage that inverting them out of the tin might cause. Fixed-bottomed tins are fine for firmer sponges and fruit cakes. Spring-form cake tins can be used as long as the cake isn’t too deep.

If you’d prefer to bake a square cake, the tin size should be 2.5 cm (1 inch) smaller than a round cake tin. For example, use an 18 cm (7 inch) square tin instead of a 20 cm (8 inch) round one. For how to line cake tins, see pages 12–15.
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sandwich tins

Useful for Victoria sandwich cakes, carrot and chocolate sandwich cakes, these can be fixed- or loose-bottomed. Buy ones that are at least 3.5 cm (1½ inches) deep so that the sponge doesn’t rise over the sides.

loaf tins

These vary hugely in size and capacity. The teabread recipes in this book provide both a weight and capacity for the tin in case you’re not sure of the size of your loaf tin.

cupcake and muffin trays

Twelve-hole cupcake and muffin trays vary in size, including the small ones you’d use to bake jam tarts or fairy cakes in. The recipes in this book are made using slightly larger trays, the sort you’d make individual Yorkshire puddings in.
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paper cake cases

These come in a huge range of sizes, from the little fairy cake cases to large muffin ones. In the supermarkets, specialist cake shops and online sources, you’ll find a good range of colours and patterns and they might be labelled cupcake, muffin or cake cases. The recipes in this book are designed for cases that are larger than a fairy cake case but a little smaller than a large muffin case. (If you opened one out and flattened it on the work surface, it should measure about 12 cm (5 inches) in diameter).

baking sheets

A couple of baking sheets are useful for baking cookies, scones and meringues as well as savoury bakes. Some have one lipped edge to make them easier to grip, while others have a shallow-lipped edge all round. Either can be used for the recipes in this book, although it’s worth having a flat-edged (non-lipped) baking sheet for items that you want to slide off once cooked.

mixing bowls

Collect a range of bowls in various sizes so they’re easy to store and suit varying amounts of ingredients to be mixed. A large bowl is ideal for vigorous mixing of cake ingredients or egg whites, while smaller bowls are suitable for creams, fillings, icings and frostings.

Metal bowls are easy to manage and enduring. Glass or plastic ones are useful for softening butter in the microwave prior to adding the remaining cake or icing ingredients.

whisks and mixers

Use a hand-held electric whisk or free-standing electric mixer for mixing and beating. A wooden spoon can be used instead but can be hard work, particularly for blending cake mixtures. Hand-held electric whisks are inexpensive and make really light work of cake making.

measuring scales

Kitchen scales, whether balance or digital, are essential for cake making, as weighing out the right quantities is the only way to ensure good results. The advantage with digital scales is that you can place a bowl or pan directly on the scales and add the ingredients to it.

plastic spatulas

Flexible and hard wearing, these are great for scraping out all the mixture from a bowl so that nothing gets wasted. They can also be used instead of a wooden spoon for beating mixtures.
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palette knife

Although not essential, a small palette knife is great for spreading icings and frostings over cakes.

lining tins

Refer to your chosen recipe to see whether the tin needs lining. Some only require base-lining, others both base and sides. Don’t forget to grease the paper once you’ve lined the tin. Without this the cake mixture will stick to the paper and won’t rise.

greaseproof versus baking parchment

Greaseproof paper is generally used for lining cake tins, loaf tins and the bases of sandwich tins. It is not as strong as baking parchment, which must be used for lining baking sheets for meringues. If you bake meringues on a greaseproof-lined baking sheet they will stick!

paper cake liners

Cake tin liners resembling giant paper muffin cases are available in various sizes and can be used to fit into loaf tins and round cake tins. There’s no need to grease the tin or the liners.

reusable baking liner

This is a strong, nonstick liner that comes on a roll and can be cut to fit cake tins and baking sheets. It’s more expensive than paper but is washable, long-lasting and dispenses with the need to grease.
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how to line a…

sandwich tin

Draw around the tin on a double-thickness piece of greaseproof paper and cut out two circles. Grease the tin and press the paper into the base. Grease the paper. Tip a little flour to one side of the tin and tilt the tin so that the flour dusts the side. Shake out the excess.

round cake tin

Draw around the tin on a piece of greaseproof paper and cut out the circle. Cut strips of paper that are slightly wider than the height of the tin. Fold over a 1.5 cm (¾ inch) lip along one edge and snip it at intervals to the fold. Brush the base and side of the tin with melted butter. Fit the paper strip around the side so that the snipped edge sits on the base. Finish lining the side, then press the circle of paper on to the base. Grease the paper.
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square cake tin

Use the same technique as for a round tin but snip the strip to make the paper fit only at the corners of the tin.

loaf tin

Cut out a wide strip of paper that’s long enough to cover the base and long sides of the tin and overhang the sides slightly. Grease the base and sides of the tin, then press the strip into the tin to cover the base and long sides. Grease the paper. Once the cake is baked, loosen it at the short ends of the tin with a knife and then lift the cake out by holding the ends of the greaseproof strip.
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shallow baking or roasting tin

Grease the base and sides of the tin. Cut out a rectangle of greaseproof paper that’s at least 10 cm (4 inches) longer and wider than the size of the tin. Press the paper down into the tin. Snip the paper at the corners so that you can fit the paper neatly around the sides of the tin. Grease the paper.

techniques

Take a few moments to check out the following techniques, particularly if you’ve never baked before. You’ll pick up a few tips that will help you to produce perfect results whatever the recipe.

softening and melting butter

Most cake recipes require softened butter in order to blend easily with other ingredients to make a smooth, creamy mixture. Even at room temperature butter can still be quite firm, so the best way to soften it quickly is to use the microwave. Cut the measured butter into small pieces in a bowl. Microwave on medium power in short spurts until the butter is soft enough to be pushed into with your finger. Don’t leave it too long or the butter will melt. For melting butter to grease tins or for the few recipes that require melted butter, melt the measured butter in the same way (or just a knob of butter for greasing), watching closely as it’ll start to splutter if left too long.

mixing a basic sponge

Most of the recipes in this book use the ‘all-in-one’ method of cake making in which the sponge ingredients are put in a bowl in one go and beaten until smooth and creamy. Make sure you’ve softened the butter first and ideally use an electric whisk for beating. The mixture is ready once it looks smooth and creamy and is paler in colour. This will take 1–2 minutes with an electric whisk or about 5 minutes if using a wooden spoon. Scrape the mixture down from the side of the bowl with a plastic spatula as you work.
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filling paper cases

Avoid over-filling cupcake cases with the mixture, as they’ll spill over the sides and will be spoilt. Spoon in the mixture so that it fills each case about two-thirds full. (It might take a couple of bakes to get it just right). For muffins, you can pile in the mixture a little more, as it tends to be firmer and will rise up higher.

testing whether cakes are cooked

About 5 minutes before the end of the cooking time for a large cake (or a couple of minutes for a small cake), carefully open the oven door to see whether it’s cooked. If the surface of the cake looks cooked and is firm and spongy when gently pressed with your fingers it’s most likely ready. For recipes that require testing with a skewer, gently press the skewer into the centre of the cake and pull out slowly. There should be no uncooked mixture on the skewer – it should look clean. If the cake isn’t ready, pop it back for a few minutes more. Always avoid opening an oven door too much, as the influx of cool air might cause the cake to deflate.

[image: ]

cooling cakes

Some cakes, such as chocolate brownies, fruit cakes or delicate sponges, are left to cool in the tin otherwise they might break up as you try to turn them out. Most others are transferred to a wire rack to cool. If the tin is not lined with paper, loosen the edges with a sharp knife before transferring to a wire rack. Cool completely before decorating.

melting chocolate

To melt on the hob, chop the chocolate into small pieces and put in a heatproof bowl. Rest the bowl over a pan of very gently simmering water, making sure the base of the bowl doesn’t come in contact with the water. Once the chocolate starts to melt, turn off the heat and leave until completely melted, stirring once or twice until no lumps remain. It’s crucial that no water (for example, steam from the pan) gets into the bowl while the chocolate is melting or the chocolate will solidify and cannot be melted again.

To melt in the microwave, chop the chocolate into small pieces and put in a microwave-proof bowl. Melt the chocolate in 1 minute spurts, checking frequently. Take care, particularly when melting white chocolate or milk chocolate, as these have a higher sugar content and are more prone to scorching.
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Sometimes chocolate is melted with other ingredients such as butter or milk. Because of the high fat contents of these additional ingredients, the melting time will be reduced.

storing and freezing cakes

Most cakes are best eaten freshly baked or within 24 hours of making. Muffins and scones are always best on the day they’re made, unless you want to make a large quantity for freezing. In which case, thaw them at room temperature for a few hours, then warm them through in a moderate oven for about 5–10 minutes to refresh.

Sponge cakes, including sponge-based teabreads and cupcakes, have a soft, open texture if served on the day they’re made but can be successfully stored for 1–2 days in an airtight container, either iced or un-iced. Sponge cakes are also easier to slice if stored overnight, as their texture firms up slightly.

Cakes that include a lot of dried fruit such as a fruity teabread will keep well for several days, while a rich fruit cake will keep for several weeks. Cookies gradually lose their ‘snap’ during storage and can be crisped up by popping them back in a moderate oven for about 5 minutes. Meringues store well for 3–4 days.
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Always store cakes and bakes in an airtight container in a cool place. Don’t use the fridge because the cake or bake texture will be spoilt. For cakes that are decorated with cream cheese frosting or whipped cream, you might have to resort to using the fridge during warm weather.

Cakes and bakes can be frozen in a rigid container to avoid damage. If space is tight, ‘open freeze’ them first (without a container or wrapping) until solid, then wrap in clingfilm or a place in a large freezer bag. Remember to remove from the bag or wrapping before thawing. Cakes can be frozen successfully for several months.
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citrus spiced madeira cake

 Cuts into 10

 Preparation time 15 minutes

 Cooking time 50 minutes

 4 star anise, broken into pieces

 175 g (6 oz) caster sugar

 175 g (6 oz) slightly salted butter, softened

 3 eggs

 finely grated rind of 1 orange

 2 tablespoons orange juice

 250 g (8 oz) self-raising flour

 1 teaspoon baking powder

 small piece of candied orange peel, cut into thin strips

Put the star anise and 50 g (2 oz) of the sugar in a small food processor, blender or coffee grinder and grind until the star anise is completely ground and the sugar is flecked with colour.

Tip into a bowl, add the butter, remaining sugar, eggs, orange rind and juice, flour and baking powder and beat together until pale and creamy. Spoon the mixture into a greased and lined 18 cm (7 inch) round cake tin (see pages 13–15) and level the surface.

Place the strips of candied peel on the centre of the cake. Bake in a preheated oven, 160°C (325°F), Gas Mark 3, for about 50 minutes or until just firm to the touch and a skewer inserted into the centre comes out clean. Loosen the edge, turn out on to a wire rack and peel off the lining paper. Leave to cool.

For marzipan Madeira cake, make the cake as above, omitting the star anise and reducing the caster sugar to 125 g (4 oz). Dice 200 g (7 oz) white or golden marzipan and stir half into the cake mixture. Spoon into the tin, omitting the candied peel, and scatter with the remaining marzipan. Bake as above.
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victoria sandwich cake

 Cuts into 8

 Preparation time 15 minutes

 Cooking time 25 minutes

 175 g (6 oz) slightly salted butter, softened

 175 g (6 oz) caster sugar, plus extra for sprinkling

 3 eggs

 175 g (6 oz) self-raising flour

 1 teaspoon baking powder

 1 teaspoon vanilla bean paste or extract

 1–2 tablespoons milk

 For the filling

 150 ml (¼ pint) double cream

 5 tablespoons raspberry or strawberry jam

Beat together the butter, sugar, eggs, flour, baking powder and vanilla in a bowl until pale and creamy. Stir in a little milk so that the mixture drops easily from a wooden spoon when tapped against the side of the bowl.

Divide the mixture evenly between 2 greased, base-lined and floured 18 cm (7 inch) sandwich tins (see page 13) and level the surface. Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for about 25 minutes or until risen and just firm to the touch. Loosen the edges, turn out on to a wire rack and peel off the lining paper. Leave to cool.

Make the filling. Whip double cream in a bowl until just holding its shape. Sandwich the cakes together using the jam and cream. Serve sprinkled generously with caster sugar.

For iced ginger cake, make the cakes as above, adding 2 finely chopped pieces of stem ginger in syrup to the cake mixture. For the filling, beat together 50 g (2 oz) softened unsalted butter and 75 g (3 oz) sifted icing sugar until smooth and creamy, then use to sandwich the cooled cakes together. Mix together 150 g (5 oz) sifted icing sugar, 3 tablespoons ginger syrup from the jar and a dash of water to make a smooth, spoonable icing. Spread over the top of the cake so that the icing runs down the side.
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