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I never really understood what festivity was, until a certain little boy came along in 1995. He showed me that festivity is about celebrating, about imagination, about love, about being with the people you love. I learned that it is about the sparkle in the eyes of 


the littlest people with the biggest hearts. 


This book is for you, the little people in my life: k


Sha


, Musa, Dawud and Maryam.
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I always love to see my readers’ bakes, so don’t forget to use #BakeMeAStory when you post pictures on 


social media!


Hi guys!Fancy finding you here ... I’m Nadiya, and these are my threelovely kiddies, Musa, Dawud and Maryam. You may kk


remember us from my first boo


, 


Ba


e Me a Story


.


This bookis a celebrationofthe twothings that I lovetodo withmy childrenthe most–baking and sharing stories. And this time,everything has a festive twisttohelp 


you get ready for the best season of the year!


Inside you will find brand-new recipes, stories and poems perfect for the festive season. You couldread the story or poem firstand then make the recipes,or you k


could enjoy reading while your ba


es are in the oven. 


Maybe you’dlike to read my poem about The Little Fir Tree while your Christmasginger cake bakes, or enjoy the story of The Nutcracker and then make your own nut roast.Or, you might like tomeet the Snow Queen and eat her doughnut breadpudding,or discoverwhere your odd socks 


go while you munch on some cheesy feet biscuits! 


The festive season can mean so many different things to all of us. For me and my family, it’s a time to have fun and be excited, but it’s also a time for kindness and caring. 


It’s a time to be with the people you love.  
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So, sticksome holly in your hair, whackon your apron and get into the kitchen with us – it’s time to get busy as k


we ba


e and share more stories.


Happy holidays!Happy holidays!


Lov


e,


 


Love,
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Helpful hints and tasty tips


Oven temperature


Safety in the 


k


itchen


All the recipes in this book have been tested in a fan-assisted oven. 


If you are using a conventional oven, increase the temperature by 20°C.


Always make sure a grown-up is with you in the kitchen.


Don’t touch the kitchen knives – theyaresharp!If a grown-up says you can use them to chop or slice, be very careful.


Ask a grown-up to help you if you are using a food processor.


Always wash your hands in warm soapy water before you start.


Be careful of the hot oven and hobs. 
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Beginner ba


k


er 


– nice and easyk


Clever coo


 


– a little harder


Head chefk


–


tric


y but yummy


Recipe guide


Measurements


g – gramsml – millilitrestsp – teaspoontbsp – tablespoon°C – degrees celsius


Everyrecipehasa guide to show you how easy or difficult it might be.Always make sure agrown-up is with you when you tryanyof these recipes, especially when it needs a knife or a food processor, or involvesanything hot. 
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SOCKS GO

 

here the 

ther





W

O
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Have you ever hung out your wet laundryAnd wondered where one sock has gone?


You know there were two to begin withWhen you switched the washing machine on.  


 


You see, there’s a very big secretThat all of your socks surely know, They keep it hush-hush from their owners: That place where the other socks go. 


Your socks in the drawer have a purpose Nestled snugly, paired up with their twin, Waiting for you to select themAnd your warm-footed day to begin. 


2
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The socks do their job in the day timeOn your cheeeesy feet they must stay,   Then they patiently wait in the basket, ’Til it’s finally washing machine day.


Then into the drum they get loadedRound and round, in the soapiest suds, They get rather dizzy from rolling And trying to swim through the flood.


They know that it’s waiting there for them,  Through the drum and the bubbly swirls,  It’s the land where the other socks head for:The Sock Land of Glitter and Pearls.


3
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A place where no odd sock is ordinaryEach one with its very own style, Covered with glitter and sparkles, They wish they could stay for a while.A place where no odd sock is ordinaryEach one with its very own style, Covered with glitter and sparkles, They wish they could stay for a while.


But now that they have a new purposeThey have to come back from that placeWhat do you think that they do now?But now that they have a new purposeThey have to come back from that placeWhat do you think that they do now?


It will put a wide smile on your face …It will put a wide smile on your face …


Those stockings you hang up at ChristmasThey might not come straight from a store. They’ve been to the Sock Land of GlitterAnd returned as so very much more. Those stockings you hang up at ChristmasThey might not come straight from a store. They’ve been to the Sock Land of GlitterAnd returned as so very much more. 


Remember this magical secretWhen you’re searching for one missing sock, They’ve gone to that big Land of Glitter Remember this magical secretWhen you’re searching for one missing sock, They’ve gone to that big Land of Glitter 


To come bac


kkkkkkkk


as stoc


ings that ROCK!


To come bac


as stoc


as stoc


ings that ROCK!


ings that ROCK!
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200g unsalted butter, cold and cubed200g plain flour, sifted, (plus extra forthe work surface)


200g mature Cheddar cheese, finely grated1 tsp mustard powder 1 tsp garlic granules5 tbsp water


Pop some baking paper over the top of this template and trace your k


own stoc


ing shape.


Ingredients


The kids and I love making biscuits together, but we tend to stick to sweet biscuits. Savoury biscuits are just as tasty and just as fun – especially if you decide to decorate them before you tuck in! The recipe for the Red Pepper Dip you can use 


as a base for the decorations is on the next page.


cheesy feet biscuits


Ma


k


es 12


6
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Now turn over to make the Red Pepper Dip Now turn over to make the Red Pepper Dip e the Red Pepper Dip ke the Red Pepper Dip k


and decorate your biscuits!


MethodIn a medium bowl, rub the butter into the flour with your fingertips until the mixture resembles breadcrumbs. 


Add the cheese, mustard powder and garlic granules. Add the water – you may not need all of it if your dough is very sticky and you can always add a touch more if it’s dry. Then, bring the dough together into a mound.


Wrap the dough in cling film and chill for 30 minutes in the fridge. 


Line two baking trays with baking paper. Take more baking paper and trace over the template of the stocking. Ask a grown-up to help you cut it out.


Dust the work surface with flour and roll the chilled dough out until it is about 0.5cm thick.


Lay your template on the dough and ask a grown-up to help you cut around it with a knife. Take each stocking and put them on the prepared baking trays. 


Chill the biscuits in the fridge for 20 minutes, or until firm to the touch.


Preheat the oven to 170°C fan/gas mark 5.


When they are firm, prick the base of all the biscuits with a fork. This will let air escape, making them nice and flat for decorating later. 


Bake for 20 minutes, then remove from the oven and leave to cool on the tray for 15 minutes.


Transfer the biscuits to a wire rack and leave to cool completely. 
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1 tbsp olive oil 1 small red onion, chopped 1 garlic clove, peeled and crushed 1 anchovy fillet, chopped 1 tbsp olive oil 1 small red onion, chopped 1 garlic clove, peeled and crushed 1 anchovy fillet, chopped 


150g roasted red peppers from a jar,150g roasted red peppers from a jar,


drained and roughly choppedTo decorate:70g mature Cheddar cheese, grated 30g green olives, sliced30g black olives, sliced10g chives, choppeddrained and roughly choppedTo decorate:70g mature Cheddar cheese, grated 30g green olives, sliced30g black olives, sliced10g chives, chopped


Ingredients


red pepper DIP


This roasted red pepper dip is a great base to help your decorations stick to the biscuits, and it tastes great too! You canbe as creative with your cheesy feet toppings as you like. I’ve 


used grated Cheddar cheese, pitted and sliced olives and chives.
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NADIYA’S TIPStore the leftover anchovies in an airtight container in the fridge so you can use them in other dishes. I sometimes 


add them to a tomato sauce, or pop them on pizzas. 


MethodPut the oil and onion in a small non-stick saucepan on a medium heat and cook for 3 minutes.MethodPut the oil and onion in a small non-stick saucepan on a medium heat and cook for 3 minutes.


Add the garlic and anchovy and cook for a further 2 minutes, until the onions are soft. 


Add the peppers and cook for 5 minutes, until all the moisture has evaporated. 


Place the mixture in a blender and whizz until very smooth. 


Transfer to a bowl and leave to cool. 


To decorate your biscuits, spread them with the cooled red pepper dip and add your toppings! 


9
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Snow queen

 

The
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Many many moons ago, in the icy village ofArderdale, there livedan evil troll.He had a magic mirror which helped him spy on all the villagersanddo evil things to them. Eventually, the villagersgot sofed up of the troll’s evil deeds,they banishedhim to live far beyond the earth, in the furthest reaches of the sky. 


Kye and Gabywere best friends.They’d knowneachother since theywere tiny, and they would climb in and out of each other’s houses to spend time together. Both Kye and GabylovedArderdale, but they didn’t really likethe cold, and would spend hourstellingeach other tales of the hot places they would visit together when they grew up. The only good thing about living somewhere that was always freezing was the ice cream. 
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