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Introduction


Well, you all lapped up Rebel Bakes and I’ve got to fund the lifestyle somehow, so here I am again, tip-tap-typing away at another book, and this time, it’s all about comfort! Picture this. You’re reclining on a chaise longue with a ladle in one hand and a rich, creamy tiramisu in the other whilst a Karen Huger three-wick engulfs the room. That refreshing bite into a fruity, chewy cookie on a beautiful summer’s evening. Pacing around a sweet-scented oven in your slippers waiting – impatiently – for your favourite pudding to cook, whilst sipping on a glass of wine like Olivia Pope… This is very much the vibes of the recipes in this book, albeit with my own signature twist.


To me, when it comes to comfort baking, you’re out of the pant suit and into your favourite cosy pyjamas, sipping on a cup of tea (I like overpriced herbal ones) and taking your time – something I hope this book embraces. All of the recipes have been selected with simplicity in mind, though a few of them have several steps that are best broken down over a slow weekend or a few days for maximum ease.


What with me still being so youthful (and one of the top 250 baking bachelors in central Cambridgeshire), my only real-life experiences are having my own business and being in full-time education. While I liked being creative at school (I once won our talent competition with a comedic acrobatic dance routine to Miley Cyrus’s ‘Wrecking Ball’, shooting B-roll footage smashing polystyrene walls in my parents’ conservatory), I was much more academic day-to-day. The weekends were my creative time: I spent many of them at home, baking and binge-watching movies and tv shows. For most of the year, the baking was pretty standard and an easy way to keep me occupied, until Christmas came around and I would turn into an entirely different person. My Christmas list gets written after I’ve planned what I’m cooking and baking for pretty much the whole month of December. Nigella Christmas would become sacred text to me. I must’ve made everything from the book at least three times – I hope my recipes become staples like this – and after every festive feast, I upped the ante with my bakes year-on-year. Once I started George’s Bakery, I only had more time (and reason) to create new recipes and make playful interpretations of nostalgic classics as well as brand new creations, which I’ve compiled just for this book – lucky you...


Inside you’ll find a delicious mix of comforting bakes, from super simple one-bowl treats perfect for a slow Sunday morning to fudgy, indulgent cakes and snug savouries to share with family and friends. Whether you’re looking for a timeless favourite or something new to warm your kitchen, these recipes are designed to bring joy and warmth with every bite.


Happy baking! x
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KITCHEN MUST-HAVES


First things first, I’m a self-confessed kitchenware and food snob, so from ingredients to utensils, I always want to use the branded and the best. However, this isn’t at all essential, I’ve just been enabled with easy access to snazzy kitchen gadgets because my father owns an electrical appliance store. I was being gifted state-of-the-art food processors by my 10th birthday because I refused to bash biscuits wrapped in a tea towel for a cheesecake base, so I have an inflated sense of requirement. That said, if I can’t get it for cost price, I’m not above ‘accidentally’ denting a device or two to get some money off...


These tips are ones I do genuinely stand by though, and where I really rave about a product it’s because it’s never failed me!


BUTTER


It’s always unsalted and softened unless I specifically state otherwise. Room temperature is what you’re aiming for and call me Sabrina Carpenter because please, please, PLEASE don’t use baking block or margarine! If using salted butter in sweet bakes, just make sure to halve any salt listed in the recipe.


VANILLA


We played down my vanilla bean paste elitism as best we could in Rebel Bakes but I’ve gone one step further (and I suppose farther, too) and I now get it imported from Tahiti for my own personal use. However, just standard supermarket vanilla bean paste will do the trick – it’s what I use in the bakery, and you can get it for a reasonable price. I recommend using this over essence or extract for maximum taste. I even know someone who bulk-bought some to bake the recipes from book one.


SALT


Maldon salt flakes are a lifestyle to me at this point and I use them wherever I talk of salt. I always rate flakes higher than table salt. Also, let it be known that while salt is included in pretty much all of the savoury recipes in this book, it’s always best to season as you go for personal preference – I adore a salty mouthful, so even blue cheese is gonna need a sprinkling to me but we all have different palates!


EGGS


Large, room-temperature eggs are my go-to. Any talk of egg whites is roughly 40g (1½ oz) per large egg and yolks are 20g (¾oz) per large egg.



FOOD COLOURINGS


Colour Mill is the best you can get, and it comes in every shade you can think of. It’s oil based and a little goes a very long way – so even though it’s pricier, I promise it can last years!


TINS


For any square traybakes, I’m a fan of Masterclass loose-bottomed tins as they’re also an amazing depth and a lot of my recipes have layers upon layers! I’ve an aversion to spring-form tins (nobody wants an ugly rim…), as well as silicone bakeware, which tends to leave a thin, crumbly crust that really affects the structure of bakes. For cakes, I like a cheap supermarket 20cm (8”) round tin but make sure to hand wash them otherwise their coating comes off very easily!


MEASURING SPOONS


A teaspoon is 5g and a tablespoon is 15g – avoid soup, bouillon or dessert spoons which can vary in capacity!


SPATULAS


Silicone spoon spatulas will change your life. I recommend opting for one with a stainless-steel core – although a little more expensive, you can scrape a bowl clean in seconds! Similarly, smaller 18cm (7”) spatulas have even more spoonage and strength for the toughest of scrapings.


THERMOMETERS


A few of my recipes require a thermometer and I truly believe you won’t have made your perfect brownie unless you’ve probed it, so a meat thermometer is a must have – old-school sugar thermometers are bulky, a kitchen eyesore and slower than a tortoise on tranquilizers.


ELECTRIC STAND MIXER


I collect KitchenAids like Jeremy Clarkson does cars and would highly recommend investing in an electric stand mixer for ease. Use a paddle attachment for beating or mixing, and a whisk for anything involving aeration and sugar syrups i.e. meringues or nougat, for example. However, if you want to keep things simple, old-fashioned electric whisks and mixing bowls with wooden spoons will also get the job done.




BEFORE YOU START BAKING…


Read through the recipe (and tips!) before getting started so you know exactly what you’ll need when it all gets a bit everything everywhere all at once up in the kitchen! If you really want to be teacher’s pet, have all of your ingredients weighed out before you start and always have your tin lined before you start any mixing.
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FAQS


How’s best to slice my bakes?


It can be really tricky to get the perfect cut on your bakes, especially as so many of my recipes require refrigerating and have chocolate toppings, but here’s a few things you can do…


1. Remove the bake from the fridge and allow it to warm 30-45 minutes before slicing


2. Use a long, sharp knife that’s larger than the traybake you’re slicing


3. Heat the knife! Run the blade under hot running water before quickly drying off and slicing


4. Score the top of the traybake first so you know exactly where you need to cut


5. Clean the knife and run under hot water between every incision. Tedious, I know, but worth it for the perfect slice!


How’s best to line my tins?


For round tins, place the base of the tin on greaseproof paper to draw around it and cut out. Grease the bottom of the tin and place the greaseproof on top. Grease the edges of the tin and cut greaseproof larger than the top of the tins and use this to line the edges.


For square tins, cut a piece of greaseproof paper larger than your tin. Grease the tin before pushing the greaseproof into the base. Create creases in the corners of the greaseproof and stick the edges to the sides. Use scissors to cut down the crease and unfurl the greaseproof corners, trimming off any excess.


How long should I leave my cakes to cool before icing?


Once your cakes have come out of the oven, I like to leave them to cool in the tins for about 30 minutes. If I’m ready to ice them straight away, I take them out of the tins and ice ahead, though if I want to wait, I’ll wrap them in cling film and set aside for a couple of hours. You can also freeze the cakes once cooled and wrapped to thaw out and ice later.


What should I ice my cakes onto?


Now, I put very little effort into the icing of my cakes so just ice them onto a sheet of baking parchment, however, I’m blessed with large hands and a plethora of cake lifters to easily move my cakes about. If you’re wanting to transport your cakes, it’s best to use a cake board or drum (a drum is thicker and is really meant for tiered cakes) that’s slightly larger than the circumference of your cake. For example, for a standard 20cm (8in) cake, look for a board that’s 25cm (10in). If you’re keeping it really simple, ice the cake straight onto a cake stand, just make sure you’ll be able to easily decorate the sides.


How’s best to store my bakes?


To make bakes last longer, I usually store them in an airtight container in the fridge and bring them back to room temperature before eating, where applicable. I say the general shelf life on bakes is 3 days for any containing fresh fruit or cream (including cheesecakes) and 5-7 days for most others, though let it be known brownies only improve after a week in the fridge in my mind.


Can I use vegetarian, vegan or halal marshmallows in your recipes?


Yes, you can substitute regular marshmallows for vegetarian, vegan or halal ones in my recipes but there’s one main difference… they take a lot longer to melt! So, if they’re being melted down in a recipe, my tips for this are to make sure you stir the mixture more frequently (to avoid any chocolate or other ingredients burning) or to chop them up finely. When chopping them, make sure you sprinkle the knife or scissors with icing sugar or cornflour to stop everything sticking together!


How can I sterilise jars to fill with sauces and give as gifts?


You need to sterilise jars before adding food to remove all of the bacteria, but it’s really simple! Either wash jars in hot, soapy water before placing in an oven heated to 120°C/100°C fan/50°F/Gas ½ for 20 minutes, or place on a hot/intense cycle in the dishwasher before filling.


George, why are you obsessed with a bain-marie?


Here’s what it is, you could and likely will use a microwave to melt your chocolate for rocky roads and ganaches, however, it makes it really likely to burn! So, to err on the side of caution, I prefer using a bain-marie (a bowl over a pan of barely simmering water) to reduce the risk, even if it takes a little longer! (Microwave the chocolate for the ganache in the triple choc cornflake roll recipe (here) though, otherwise you’ll be waiting an hour to roll up your mixture!)


Why hasn’t my cake risen?


First of all, it sure as hell ain’t my recipe, so it must be you! Make sure not to overmix your cake batter, as this overdevelops the gluten, stopping the raising agents from working to their best potential. And check that you’ve used the correct quantities of bicarbonate of soda/baking powder. You may also be cooking the cake on too high a heat, or your tin is larger than required, so the batter is going sideways instead of upwards!


How can I make my cake gluten free?


It’s a lot easier than you think! Swap the flour in the recipe to a gluten-free self-raising flour (my favourite brand is Doves Farm) and then add a couple of tablespoons of moisture to your batter (milk, lemon juice, flavourings, alcohol etc) to stop the cake drying out. It may be slightly crumblier when icing, so if you’re concerned, wrap the cakes in cling film and refrigerate for 5 minutes before icing to avoid a crumbly mess.


Help! My cookies have spread too much!


Not to worry, you can use a large cookie cutter or any large round item to place over the cookie and swirl, pushing the cookie in on itself to create the perfect shaped cookie! It’s likely happened because the cookie dough was too warm, causing the fat to spread too fast. To avoid this, make sure your batter is cool to the touch when rolling your dough balls before baking.
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While most of the caramels, curds and custards in this chapter are just begging to be poured over a pudding or dessert, some are used as ingredients in their own right. All the sauces can be made ahead of time and heated through just before serving, while the curds and caramels make great gifts. Keep a stash of jars handy, ready to sterilize, to store any leftovers if you know won’t be using the whole quantity in one go.


It was very hard not to repeat a few of the sauces from my first book, Rebel Bakes, because they’re so incredible and widely used in my recipes. However, I’ve tarted them up a little for a bit of variation!


I should point out that there’s really no reason why you can’t drink a pint of custard on its own or pour several different sauces over one bake (custard with sausage rolls might taste weird, though) – the Sticky Toffee Pudding (see here) hits a little differently when served with both the Sticky Toffee Sauce (see here) and your pick from Custard, Three Ways (see here)!
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	Lemon Curd







	Sticky Toffee Sauce







	Custard, Three Ways







	Chocolate Fudge Sauce
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CREAMY CARAMEL


Prep + hob time: 20 minutes


Makes: 1kg (2lb 3oz)


This caramel is different in texture and flavour from my signature Thiccc and Salted Caramel recipes (see here and here). Think the inside of a caramel chocolate bar, but a little runnier – perfect for spreading between cake layers, drizzling onto bakes or just eating by the spoonful!





450ml (15fl oz) double cream


1 tsp vanilla bean paste


½ tsp salt flakes


250g (9oz) liquid glucose


150g (5¼oz) caster sugar


150g (5¼oz) butter, softened


1. Heat the cream, vanilla and salt flakes in a saucepan over a medium heat until steaming, stirring occasionally.


2. Meanwhile, heat the liquid glucose and sugar in a separate saucepan over a medium-high heat, stirring occasionally, until the mixture reaches 180°C (350°F) and starts to turn golden.


3. Pour the cream mixture over the sugar and whisk to combine. Remove from the heat and allow the caramel to cool to 75°C (165°F), stirring occasionally, then whisk the butter through.


4. Allow to cool completely before decanting into jars and storing at room temperature for up to a week.




GEORGE LOVES A TIP!


— If your mixture looks lumpy after the cream mixture has been added to the sugar, either pass it through a sieve or continue to heat until the sugar lumps are completely dissolved.









THICCC CARAMEL


Prep + hob time: 40 minutes


Makes: 1kg (2lb 3oz)


It’s here again because it’s just that good and is a component in so many of my bakes.


Ways we could improve on it from book one:


— Literally none, it really is perfect.





175g (6oz) butter


115g (4oz) light brown sugar


115g (4oz) golden syrup


750g (1lb 10oz) condensed milk


1. Put all your ingredients in a saucepan and start by stirring infrequently over a low heat with a spatula. Make sure to catch and break down any harder lumps of sugar while it dissolves and the butter is melting.


2. Once the butter and sugar have dissolved and are well combined, turn the heat up to medium-high.


3. Begin stirring continuously for 25–35 minutes (make sure the caramel doesn’t catch on the bottom of the pan) until it begins to darken in colour. If you have a thermometer to hand, look for a temperature between 93–103°C (199–217°F). Another way to test if you’re on the right track is by scooping up a teaspoon of the caramel and dropping a small amount into a glass of cold water. If a ball forms, your caramel is ready.


4. Take it off the heat but continue whisking for a couple of minutes to ensure that the residual heat in the pan doesn’t burn or catch the caramel on the bottom.






SALTED CARAMEL


Prep + hob time: 20 minutes


Makes: 1kg (2lb 3oz)


My Salted Caramel is the basis of many of my desserts and is also a great sauce in its own right. It will keep for at least a month in the fridge and makes a great gift.





450g (1lb) granulated sugar


200ml (6¾fl oz) double cream


250g (9oz) butter, diced


1 tsp salt flakes


1. Heat the sugar in a deep, heavy-bottomed saucepan over a medium-high heat, without stirring, until the sugar begins to melt.


2. Meanwhile pour the cream into a separate saucepan and warm over a low heat until steaming. Don’t let it simmer!


3. When the sugar begins to melt, gradually stir with a spatula, bringing any lumps from around the edges to the centre of the pan so that the sugar melts evenly and begins to caramelize. Stir frequently until the sugar has completely melted and started to turn an amber colour.


4. Reduce the heat to low and add the butter to the sugar, a few cubes at a time, whisking between additions (take care as the mixture will froth and bubble) until all the butter is incorporated.


5. Slowly whisk the warmed cream into the sugar and butter mixture, then add the salt and whisk again to combine. Remove from the heat and leave to cool.




GEORGE LOVES A TIP!


— Create a Rum Salted Caramel by adding 100ml (3fl oz) of dark rum with the salt in step 5. A spiced dark rum will give the best flavour.


— If you have any caramelized chunks stuck to your pan after pouring out your caramel, fill the pan with water and bring to the boil to make cleaning it easier.


— To store this caramel or even give it as a gift, sterilize a jar before pouring the cooled caramel inside and sealing. Store in a cool, dry place.
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LEMON CURD


Prep + hob time: 20 minutes


Makes: 250g (9oz)


A great way to get a strong, fruity flavour into the layers of your bake is to make a quick curd, which is a lot easier than you might realize. My version is thicker and less sweet than most shop-bought versions and is perfect in my Raspberry + Lemon Cheesecake Blondies (see here). You can experiment with using other fruits in this recipe (orange, lemon, apple and blackberry are all my go-tos) and don’t be afraid to drizzle your curd over desserts, mix it into overnight oats or porridge, or enjoy with a cheeseboard or grazing table.





100ml (3½fl oz)


lemon juice


3 egg yolks


75g (2¾oz) caster sugar


50g (2oz) butter


1. Put the lemon juice, egg yolks and sugar into a heavy-bottomed saucepan over a medium heat. Heat for 10–15 minutes, stirring continuously with a spatula, until thickened enough to coat the back of the spatula.


2. Remove from the heat, add the butter and stir until the butter has fully melted and incorporated.


3. Leave to cool before transferring to an airtight container and storing in the fridge for up to one week, or preserve by pouring the curd into sterilized jars and storing in a cool, dry place for up to six months.




GEORGE LOVES A TIP!


— To make pineapple curd, simply swap the lemon juice for the same quantity of freshly squeezed pineapple juice. This will come in handy for the Piña Colada Pie here.









STICKY TOFFEE SAUCE


Prep + hob time: 20 minutes


Makes: 200g (7oz)


Lemme tell you that the main hardship of writing a cookbook is testing all the recipes. To find the perfect sticky toffee sauce recipe, I had to create and taste 20… and that’s a lot harder than you’d think! Date molasses, also known as date syrup, is the secret ingredient to making this sauce rich, without the treacle becoming overpowering and leaving an unpleasant aniseed taste in the mouth. It also makes for a sauce that isn’t as sickly sweet as most others you’ll find… meaning you can stomach more!





75g (2¾oz) light brown sugar


25g (1oz) date molasses


75g (2¾oz) double cream


125g (4½oz) butter


½ tsp salt flakes


1. Heat all the ingredients together in a heavy-bottomed saucepan over a medium heat, stirring occasionally, until everything melts together.
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