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FOR TOM

When your tummy rumbles at teatime,
it’s natures way of telling you to eat more biscuits.
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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.



INTRODUCTION


I love baking. My knees go weak at the sight of a chewy biscuit or a light sponge. More icing goes in my mouth than makes it onto its intended counterpart. I blame my mum, she spoiled us with homemade biscuits and bakes after school. Coming home to a house still full of the heady scent of baked goods is something that doesn’t leave you. Friends at school would always want to come to our house at the weekend because the kitchen wasn’t banned, it was our playground.

So my love affair with sweet treats has grown up with me, it’s moulded me, it’s comforted me and the comfort I have felt has happily spread to others. That’s the joy of baking, people are thrilled by it. I like to feed those around me with all the sweet delights that I get so much excitement out of baking, and they eagerly receive them. I get just as much joy from sharing goodies as I do gobbling them all up myself!

This collection of recipes has something for everyone’s tastes and suits a variety of baking abilities. Packed with a range of classic and contemporary recipes, you have all you need to turn your kitchen into a gingerbread wonderland. Bake perfect treats to slip into lunch boxes, serve up to friends at tea, give as gifts or have as a festive centrepiece. Turn up at a party with a gingerbread house and you are sure to be at the top of everyone’s invite lists next year!

I hate recipes that need lots of complicated equipment and hard-to-source ingredients. The ingredients used in these recipes are basic and inexpensive, as are the little bits of equipment you will need along the way. Most of these things you will probably already have in your store cupboard, but please heed my advice in the dough tips about old spices. New cutters don’t have to be bought – use what you have or create your own from thick card, using my templates.

Follow my tips on dough, baking and piping to avoid mistakes and achieve your best-ever bakes. A word of advice – don’t sweat the small stuff. Who cares if your piping isn’t straight, your gingerbread house is on the wonk or something didn’t turn out exactly the way you meant it – mine doesn’t always and that’s the magic of it being homemade. I guarantee your efforts will still be met with wide greedy eyes and you will soon enjoy the beautiful silence that only comes from a room of contented people whose mouths are full. Now get in the kitchen and have some fun!
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DOUGH


Light Gingerbread Dough

Dark Gingerbread Dough




Light Gingerbread Dough


This is a mild and sweet, light dough that is very versatile.

Makes 1kg - Prep: 10 minutes, plus 1 hour 15 minutes chilling - Cook: 5 minutes

140g light molasses/ golden syrup or honey

200g soft light brown sugar

200g unsalted butter

zest of 1 unwaxed lemon

4 teaspoons ground ginger

2 teaspoons ground cinnamon

½ teaspoon ground nutmeg

¼ teaspoon ground cloves

1 teaspoon bicarbonate of soda

500g plain flour

1 teaspoon salt

1 lightly beaten medium free-range egg

1. Pour the light molasses into a large saucepan with the sugar, butter, zest and spices and melt over a low/ medium heat, stirring frequently until the sugar has dissolved.

2. Increase the heat to bring the mixture to boiling point. Remove from the heat and beat in the bicarbonate of soda. The mixture will froth up at this point as the bicarbonate reacts – mix briefly until combined, then leave to cool for 15 minutes.

3. Sift the flour and salt, then fold into the mixture in batches, using a wooden spoon or a stand mixer. Beat in the egg using a wooden spoon or a stand mixer, until just combined. Do not overwork the mixture, or the biscuits will spread during baking.

4. The dough will be very sticky to begin with, but do not add any flour. Scrape out of the bowl onto a clean surface and knead together until just smooth. Wrap in cling film and chill in the fridge for 1 hour.
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Dark Gingerbread Dough


A stronger, spicier dough and visually darker because of the use of dark molasses.

Makes 1kg - Prep: 10 minutes, plus 1 hour 15 minutes chilling - Cook: 5 minutes

80g dark molasses/ black treacle

60g light molasses/ golden syrup or honey

200g soft dark brown sugar

200g unsalted butter

zest of ½ unwaxed orange

4 teaspoons ground ginger

2 teaspoons ground cinnamon

½ teaspoon ground nutmeg

¼ teaspoon ground cloves

1 teaspoon bicarbonate of soda

500g plain flour

1 teaspoon salt

1 lightly beaten medium free-range egg

1. Pour the dark and light molasses into a large saucepan with the sugar, butter, zest and spices and melt over a low/medium heat, stirring frequently until the sugar has dissolved.

2. Increase the heat to bring the mixture to boiling point. Remove from the heat and beat in the bicarbonate of soda. The mixture will froth up at this point as the bicarbonate reacts – mix briefly until combined, then leave to cool for 15 minutes.

3. Sift the flour and salt, then fold into the mixture in batches, using a wooden spoon or a stand mixer. Beat in the egg using a wooden spoon or stand mixer, until just combined. Do not overwork the mixture, or the biscuits will spread during baking.

4. The dough will be very sticky to begin with, but do not add any flour. Scrape out of the bowl onto a clean surface and knead together until just smooth. Wrap in cling film and chill in the fridge for 1 hour.


Tip

If using honey in either recipe then be aware that it can cause your dough to spread a little when baked.
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BASICS


Royal Icing

Caramel Glue / Edible Glue




Allergies & intolerances


No one should ever be deprived of baked goods. It is just not fair! Whether you are intolerant or allergic to certain produce all is not lost. There is a fantastic range of ‘free from’ products available in most large supermarkets or health food stores. They taste great and will allow you to enjoy your sweet treats once again. Simply substitute the ‘free from’ equivalent into the recipes in place of items you must avoid.

Gluten free

Gluten-free flour is usually a blend of rice, potato, tapioca, maize and buckwheat flours. Making your own is possible, but mixed blends can be bought easily at the supermarket or health food stores. You may find that the dough is a little drier when using gluten-free flour so add a little extra golden syrup or black treacle to moisten it.

Dairy free

Dairy-free alternatives to butter, milk and cream can be easily substituted, such as sunflower spread, coconut oil, soya, almond, hazelnut or rice milk.

Egg free

With the biscuits it is possible just to leave the egg out. The dough is a little crumbly to work with but still manageable - try rolling out between two pieces of greaseproof paper for best results. The result will be a snappier biscuit, but it will still taste delicious. You can also substitute with dried egg replacement powder, just follow the packet instructions for quantities to substitute per egg. For any egg washes, substitute with oil, milk or dairy-free milk.



molasses

Molasses is traditionally used in gingerbread as it adds a rich and spicy flavour to baked goods. The term molasses covers any uncrystallised syrups that are a by-product of the sugar-making process. The juice extracted from sugar cane is boiled until some of the sugars crystallise. This juice is then boiled numerous times to extract as much sugar as possible. The thick and sweet syrup that is left is molasses.

The most common types of molasses are the pale syrups known as light molasses and the darker syrups known as black or dark treacle and blackstrap molasses.

Light molasses

This is the syrup resulting from the first cooking of the sugar cane. Amber in colour and similar in appearance to honey. It has the highest sugar content and mildest flavour of the molasses.

Black/dark treacle molasses

From the second cooking of the sugar cane, dark molasses is slightly thicker and darker in colour and has a slightly bitter, richer and less sweet flavour.

Blackstrap molasses

From the third cooking of the sugar cane, blackstrap molasses is very concentrated and therefore is the darkest, least sweet of all the molasses with a distinctively strong, almost pungent flavour.
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