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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken straight to 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 sections.


You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





INTRODUCTION



This is a book for home bakers, those who bake after a long day’s work and those who love to bake but don’t have a magical cupboard full of every baking vessel known to man.


I love baking. I spend each and every day in the kitchen playing around with butter, sugar, eggs and flour, and I sometimes joke that it’s the only thing I am actually any good at. I’ve spent the last ten years encouraging people to embrace the flour-covered apron, the freezer full of cookie dough and the random splatter of cake batter that inexplicably appears on the ceiling. In those ten years I’ve tried to write recipes that are designed for the home baker and I’ve pitched recipes with varying degrees of complexity to write books that are approachable and useable, but also encourage you to try something more involved when you have the confidence. The recipes suit many different situations, from a simple dessert for the family at the weekend to recipes perfect for a party.


In my previous book Patisserie Made Simple, I also tried to reduce the amount of equipment needed to make beautiful and delicious bakes. One Tin Bakes is the ultimate culmination of those ideas, reducing the required bakeware to just one simple tin.


Each and every recipe in this book is baked in just one tin, a 23 x 33cm (9 x 13in) cake tin (commonly used for brownies). For this book you won’t end up with bakeware falling out of every cupboard and hidden under your bed, it is just one tin bakes.


The obvious question is why this tin, why not a sheet pan, a set of round cake tins or even a loaf pan? I believe this tin is the most flexible, the most multipurpose, the most useful tin there is. It is a mainstay of any baker’s arsenal and in my book (literally this book, you’re reading it right now) it should be the hero. In it, you can make cookies, cakes, desserts, brownies, pies and tarts. In fact, if you can bake it, you can probably bake it in one of these tins. I also chose the tin because it’s already popular, it can do it all and if you bake there is a good chance you already own one, and if you don’t you’ll find them in every cookware shop going.
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THE TIN



When it comes to choosing the right tin there are a few things to bear in mind. With these recipes, depth is crucial. You will need a version of the tin that is at least 5cm (2in) deep. This will ensure everything bakes without any issues. While testing these recipes I tried many brands and variations and one thing became clear: every manufacturer measures 23 x 33cm (9 x 13in) a little differently – some are a little wider, some a little shorter, they all vary. To account for these variations, use a tin that is at least 5cm (2in) deep and all the recipes will fit without any issues.


With this style of tin you also have a choice between metal, glass and ceramic, plus a variety of different finishes. For the mix of recipe styles in this book I’m not a fan of glass or ceramic, for me metal suits a broader spectrum of recipes and is the obvious choice. The style I would recommend is an aluminium tin. This is a classic bakeware choice and it will happily stand the test of time. It tends to bake and brown evenly and is lightweight. My favourite comes from Nordicware, one of the oldest and best bakeware manufacturers in the world. The one style I avoid and would recommend you do too is a non-stick tin with a dark/black coating. These absorb and distribute heat more quickly, leading to recipes browning too much and possibly burning. They are also more prone to damage. If this is the tin you already own, then bake at a slightly reduced temperature and check for doneness a few minutes earlier than the recipe calls for.


HOW TO LINE THE TIN


There are four methods used to prepare the tin:


1.   Simply greasing the tin without a parchment lining – used for recipes served from the tin.


2.   Just lining the base with parchment – used for recipes portioned inside the tin as the parchment helps prevent the base from sticking.


3.   Using a strip of parchment with the excess going up the long sides of the tin, held in place with metal clips – used when a bake needs to be lifted from the tin after baking, with the parchment acting like a sling.


4.   Lining the whole tin with one single sheet of parchment – used when the recipe has a tendency to stick to the sides, making it harder to remove.
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MILK CHOCOLATE CARAMEL SHEET CAKE



This recipe is the reason this book exists, my OG one tin cake that has fed countless crowds as I developed the recipe. One early version came with me to the local pub, and once my friends had devoured most of it, we handed out the rest to strangers – a cake is still the best way I know to make friends. The ganache is made with a bittersweet salted caramel and topped with peanuts and cacao nibs. If there is one cake I want you to try, it’s this one.


SERVES 12–15


FOR THE MILK CHOCOLATE SALTED CARAMEL GANACHE


200g (7oz) milk chocolate, finely chopped


400ml (14fl oz/1⅔ cups) double (heavy) cream


200g (7oz/1 cup) caster (superfine) sugar


50g (1¾oz/3½ tablespoons) unsalted butter


1 teaspoon flaked sea salt


1 teaspoon vanilla extract


FOR THE CHOCOLATE SHEET CAKE


250g (9oz/2 cups) plain (all-purpose) flour


75g (2¾oz/¾ cup + 2 tablespoons) cocoa powder


1 teaspoon baking powder


2 teaspoons bicarbonate of soda


½ teaspoon fine sea salt


300g (10½oz/1⅓ cups + 1 teaspoon) light brown sugar


2 large eggs


100ml (3½fl oz/⅓ cup + 4 teaspoons) neutral-tasting oil, plus extra for greasing


225ml (8fl oz/1 cup – 1 tablespoon) sour cream


225ml (8fl oz/1 cup – 1 tablespoon) hot brewed coffee


TO DECORATE


salted peanuts


cacao nibs


First, make the ganache as it needs to chill before use. Place the chocolate in a large, heatproof bowl. Pour the cream into a small saucepan, bring to a simmer, then remove from the heat. Heat the sugar in a medium-sized saucepan over a medium heat until melted and the colour of an old copper coin. Add the butter, salt and half the warm cream. Once the bubbling has subsided, you should have a smooth caramel. If not, reduce the heat and stir until smooth. Pour in the remaining cream and the vanilla and stir to combine.


While still hot, pour the caramel over the chocolate and leave for a couple of minutes, then stir until a smooth ganache. Cover and refrigerate for a couple of hours or until the texture of buttercream, soft and scoopable. If you leave it too long it will thicken and whipping the ganache will become tough.


Preheat the oven to 180°C (350°F), Gas Mark 4. Lightly grease the baking tin and line with a piece of parchment paper that overhangs the two long sides of the tin, securing in place with metal clips.


Sift the flour, cocoa powder, baking powder, bicarbonate of soda, salt and sugar into a large bowl and whisk to combine. Make a well in the middle, pour in all the remaining ingredients and whisk everything together just until smooth. Pour the batter into the prepared tin and spread evenly.


Bake for 25–30 minutes or until the cake springs back to a light touch and is starting to pull away from the tin’s sides.


Because the cake is on the large side, it is a little harder to manoeuvre, so cool in the tin for 20–30 minutes, before using the overhanging parchment paper to lift it to a wire rack to cool completely.


Use an electric mixer to whisk the ganache for a few minutes until smooth and shiny (over-whisking can make it grainy, so err on the side of caution). Spread over the cake, then sprinkle liberally with peanuts and cacao nibs. Cut into portions and serve.


Store in a sealed container for 4–5 days.
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‘COFFEE’ COFFEE CAKE



Although a coffee cake is one that is served with coffee rather than one actually made with it, I still feel a little short-changed when coffee cake is missing its main identifying ingredient. So to correct decades of baking injustice, I’ve snuck espresso powder into this otherwise classic coffee cake. The sour cream gives the cake a little tang and results in a wonderfully textured cake that stays moist for days.


SERVES 12–15


FOR THE BROWN BUTTER STREUSEL


125g (4½oz/1 stick + 1 tablespoon) unsalted butter, plus extra for greasing


160g (5¾oz/1¼ cups) plain (all-purpose) flour


115g (4oz/½ cup + 1 heaped tablespoon) caster (superfine) sugar


½ teaspoon fine sea salt


FOR THE ESPRESSO SWIRL


100g (3½oz/⅓ cup + 2 tablespoons) light brown sugar


3 teaspoons instant espresso powder


2 teaspoons ground cinnamon


FOR THE SOUR CREAM CAKE


175g (6oz/1½ sticks + 1 teaspoon) unsalted butter, at room temperature


300g (10½oz/1½ cups) caster (superfine) sugar


315g (11oz/2½ cups) plain (all-purpose) flour


1 tablespoon baking powder


1 teaspoon fine sea salt


1 teaspoon vanilla extract


3 large eggs


180ml (6¼fl oz/¾ cup) sour cream


Preheat the oven to 180°C (350°F), Gas Mark 4. Lightly grease the baking tin and line with a piece of parchment paper that overhangs the two long sides of the tin and secure in place with metal clips.


Start by making the streusel as it needs to chill a little before baking. Mix the flour, sugar and salt together in a bowl. Melt the butter in a small saucepan over a medium heat, stirring frequently. The butter will melt, sizzle and splatter and then start to foam. As it foams, little golden brown flecks will start to appear. Before these flecks burn, remove the pan from the heat and pour the butter over the dry ingredients, using a fork to stir until it all clumps together. You’re looking for a mix of fine crumbs and big chunks. Pop the bowl into the freezer.


Next, make the espresso swirl. Mix together the sugar, espresso powder and cinnamon in a small bowl and set aside.


For the cake, place the butter and sugar into the bowl of an electric stand mixer fitted with the paddle attachment and mix on medium speed for 5 minutes, or until light and fluffy. Meanwhile, mix together the flour, baking powder and salt in a separate bowl. Add the vanilla to the butter mixture and mix briefly to combine. Add the eggs, one at a time, beating until fully combined before adding another. Add the flour mixture in three batches, alternating with the sour cream, starting and finishing with the flour.


Spoon two-thirds of the cake batter into the prepared tin, spreading into an even layer. Sprinkle over the espresso swirl then dot small spoonfuls of the remaining batter all over the top, covering as much of the swirl mixture as possible before gently spreading so that all of the swirl mixture is covered. Sprinkle over the streusel in an even layer.


Bake for 45–50 minutes or until a skewer inserted into the middle of the cake comes out clean. Leave to cool in the tin for about 15–20 minutes, before using the parchment paper to gently lift it out on to a wire rack to cool completely. Once cool, cut into portions and serve.


Store in a sealed container for 2–3 days.
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ALMOND AND MIXED BERRY DUMP CAKE



Can we talk about the name of this cake? I understand that it’s not the prettiest or most enticing name, but this recipe is inspired by a style of recipe referred to as ‘dump cakes’ – a cake where a fruit filling is topped with a boxed cake mix and a few pieces of butter, then baked. The result is not my favourite, a little dry and powdery, more cobbler than cake. I do, however, like the idea of expediency and spontaneity, so this recipe is a simple cake mix you can keep in your cupboard, and with the addition of a couple of other basic ingredients, stirred together in the tin, you can whip up a simple snack cake in minutes.


SERVES 8–10


FOR THE ALMOND CAKE MIX


200g (7oz/2 cups) ground almonds


200g (7oz/1⅔ cups) icing (powdered) sugar


50g (1¾oz/⅓ cup + 1 tablespoon) plain (all-purpose) flour


30g (1oz/2 tablespoons) egg white powder


½ teaspoon baking powder


½ teaspoon fine sea salt


FOR THE BAKE AND TOPPINGS


200g (7oz/1¾ sticks) unsalted butter, melted, plus extra for greasing


160ml (5½fl oz/⅔ cup) whole milk


1 teaspoon vanilla extract


300g (10½oz) mixed fresh or frozen berries


3 tablespoons chopped nuts (I prefer pistachios)


To make the cake mix, pop all the ingredients into a large bowl and whisk together to combine. Scoop the mix into a large, airtight jar and store until needed.


When you want to make the cake, preheat the oven to 180°C (350°F), Gas Mark 4. Lightly grease the baking tin and line the base with a piece of parchment paper.


Tip the cake mix into the prepared baking tin, then pour in the melted butter, milk and vanilla and mix together briefly using a spatula until fairly well combined. Spread into an even layer and sprinkle over the berries and nuts.


Bake for about 30 minutes or until the edges of the cake are starting to brown and the centre is set.


Leave the cake to cool completely in the tin, before cutting into pieces to serve.


This cake is best enjoyed on the day it’s made.
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PASSION FRUIT AND LIME TRES LECHES CAKE



Tres leches (three milk), is a classic cake from South America. The sponge, or sometimes butter cake, is soaked in a mix of three milks, usually sweetened condensed milk, evaporated milk and whole milk or cream. The soaked sponge, topped with whipped cream, is pure comfort, and reminds me a little of trifle in texture. The original is close to perfect, but I wanted to make something with a few favourite flavours – passion fruit, lime and coconut plus, if you’re in the mood, a splash or two of rum.


SERVES 10


unsalted butter or neutral-tasting oil, for greasing


FOR THE SPONGE CAKE


1 batch of sponge cake mixture


finely grated zest of 2 limes


FOR THE SOAK


120ml (4fl oz/½ cup) whole milk


finely grated zest of 2 limes


397g (14oz) can condensed milk


240ml (8½fl oz/1 cup) light coconut milk


60ml (2¼fl oz/¼ cup) dark rum (optional)


160ml (5½fl oz/⅔ cup) passion fruit purée


FOR THE TOPPING


600ml (20fl oz/2½ cups) double (heavy) cream


finely grated zest of 2 limes


1 tablespoon caster (superfine) sugar


pulp from 3 passion fruit


30g (1oz/⅔ cup) toasted coconut flakes


Preheat the oven to 180°C (350°F), Gas Mark 4. Lightly grease the baking tin, then line with a large piece of parchment paper so that the excess goes up the sides.


Prepare the sponge cake according to the instructions, adding the lime zest to the warmed butter and milk mixture, allowing it to infuse as the butter cools.


Pour the cake batter into the prepared baking tin and gently level out. Bake for 25–30 minutes or until the cake is golden brown and springs back to a gentle touch. Set aside to cool in the tin for 30 minutes while you make the soak.


Pour the milk into a small saucepan and warm slightly (don’t bring it to a simmer), then remove from the heat, add the lime zest and set aside to cool for 30 minutes. Whisk in the condensed milk, coconut milk and rum (if using).


Use a skewer to poke holes all over the top of the cake and then pour over the passion fruit purée. Once this has sat for a couple of minutes, slowly pour over the milk and lime mixture, then set aside until the milk has been fully absorbed. You don’t mix the passion fruit purée into the milk mixture because it can thicken the milk, meaning it won’t absorb into the cake in the same way. Cover the cake and refrigerate for at least 4 hours.


For the topping, whip the cream, zest of 1 lime and the sugar together in a bowl until just holding soft peaks. Spread the cream over the chilled cake and then top with the passion fruit pulp, flaked coconut and remaining lime zest. Cut into portions and serve.


Store, covered, in the refrigerator for about 4 days.
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ONE BOWL VANILLA SHEET CAKE



Just like my chocolate sheet cake, my perfect vanilla cake is a one-bowl affair made with buttermilk for a little tang and a wonderful moist texture. A great vanilla cake deserves a very special buttercream, so for this recipe, I have turned to a super smooth and silky Swiss meringue version. You can make this cake with ridiculously little effort and then while it bakes, you can quickly knock up the buttercream. As vanilla is the dominant flavour, this is a recipe for which I would splurge and use a vanilla pod for the buttercream.


SERVES 12


FOR THE VANILLA SHEET CAKE


400g (14oz/3¼ cups) plain (all-purpose) flour


1¼ teaspoons baking powder


2½ teaspoons bicarbonate of soda


1 teaspoon salt


400g (14oz/2 cups) caster (superfine) sugar


3 large eggs


135ml (4½fl oz/½ cup + 1 tablespoon) neutral-tasting oil (I prefer canola)


285ml (9½fl oz/1 cup + 3 tablespoons) buttermilk


1 tablespoon vanilla extract


240ml (8½fl oz/1 cup) boiling water


FOR THE SWISS MERINGUE BUTTERCREAM


240g (8¾oz/2 sticks + 1 tablespoon) unsalted butter, diced and at room temperature, plus extra for greasing


2 large egg whites


⅛ teaspoon cream of tartar


pinch of salt


150g (5½oz/¾ cup) caster (superfine) sugar


seeds scraped from 1 vanilla pod


sprinkles, to decorate (optional)


Preheat the oven to 180°C (350°F), Gas Mark 4. Lightly grease the baking tin and line with a piece of parchment paper that overhangs the two long sides.


For the cake, add the flour, baking powder, bicarbonate of soda, salt and sugar to a large bowl and whisk to combine. Make a well in the middle, add in the eggs, oil, buttermilk and vanilla, then whisk until the batter is smooth and combined. Pour in the boiling water and whisk briefly to mix. The batter will be thin, but don’t worry, that’s what we want.


Pour the batter into the prepared tin, then bake for 35–40 minutes or until a skewer inserted into the middle comes out clean.


Leave the cake to cool in the tin for 20 minutes, before using the overhanging parchment paper to lift it on to a wire rack to cool completely.


To make the buttercream, place the butter, egg whites, cream of tartar, salt, sugar and vanilla into a large heatproof bowl and place over a pan of simmering water (ensuring the bottom of the bowl doesn’t touch the water underneath), stirring regularly until the sugar has dissolved and the mixture is hot to the touch.


Remove from the heat and using an electric mixer whisk for 7–10 minutes until room temperature. Then slowly add the butter, a piece or two at a time. Mix until the mixture forms a buttercream-like texture and is silky smooth.


Spread the buttercream over the cooled cake and top with sprinkles (if using). Cut into portions and serve.


Store, covered, for 3 days.


NOTE Don’t discard the used vanilla pod, there is a ton of flavour left inside. You can use it to roast fruits, to make vanilla sugar or even to infuse a simple syrup.
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COCONUT SHEET CAKE



Coconut cake is pure comfort. I didn’t grow up with it, it holds no nostalgic memories for me so I can’t quite pinpoint why this is. Maybe it’s the simplicity, the fact that there’s nothing but cake and frosting, nothing complicated, nothing fancy. I have squeezed as much coconut as I can into this recipe, so the cake is made with coconut oil and butter and includes desiccated coconut and a little coconut extract. The frosting is a classic cream cheese one covered in a heavy snowfall of coconut; it’s coconut squared.


SERVES 12–15


FOR THE COCONUT SHEET CAKE


115g (4oz/½ cup) unsalted butter, at room temperature, plus extra for greasing


115g (4oz/½ cup) virgin coconut oil


350g (12oz/1¾ cups) caster (superfine) sugar


420g (15oz/3⅓ cups) plain (all-purpose) flour


4 teaspoons baking powder


1 teaspoon fine sea salt


2 teaspoons vanilla extract


2 teaspoons coconut extract


5 large egg whites


350ml (12fl oz/1⅓ cups + 2 tablespoons) coconut milk


85g (3oz/1 cup) desiccated coconut


FOR THE CREAM CHEESE FROSTING


75g (2¾oz/⅔ stick) unsalted butter, at room temperature


125g (4½oz/½ cup + 1 tablespoon) fullfat cream cheese, at room temperature


400g (14oz/3⅓ cups) icing sugar


¼ teaspoon fine sea salt


2 teaspoons vanilla extract


60g (2¼oz/⅔ cup) desiccated coconut, to decorate


Preheat the oven to 180°C (350°F), Gas Mark 4. Lightly grease the baking tin and line with a strip of parchment paper that overhangs the two long sides, securing in place with metal clips.


For the cake, place the butter, coconut oil and caster sugar into a large bowl and using an electric mixer beat together on medium speed for 7–8 minutes, or until light and fluffy.


Meanwhile, mix together the flour, baking powder and salt in a separate bowl. Add the vanilla and coconut extracts to the butter mixture and mix briefly to combine, then add the egg whites, one at a time, mixing until fully combined before adding another. Add the flour mixture in three additions alternating with the coconut milk, starting and finishing with the flour. Fold in the desiccated coconut.


Scrape the cake batter into the prepared tin and spread into an even layer. Bake for 35–40 minutes, or until the cake springs back to a light touch or a skewer inserted into the middle of the cake comes out clean.


Leave the cake to cool in the tin for about 15 minutes, before transferring it to a wire rack (using the parchment paper to lift it out) to cool completely.


For the frosting, it’s very important that the butter and cream cheese are both at room temperature, otherwise it can be tricky to get the right texture. Place the butter and cream cheese into a large bowl and use an electric mixer to beat on medium-high speed for 2–3 minutes, or until smooth, creamy and fully combined. Add the icing sugar, salt and vanilla and mix on slow speed until the sugar has combined with the butter mixture, then mix on medium-high speed for 4–5 minutes, or until light and fluffy.


Spread the frosting all over the cooled cake, then sprinkle the desiccated coconut on top and serve.


This cake will keep for 2–3 days, but personally, I think it’s best eaten within a day of frosting.
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MATCHA ROLL CAKE



One visit to Japan and I became obsessed with the baking, the ingredients and the apparent infatuation with all things matcha-flavoured. I saw a version of this cake in almost every department-store food hall, metro station bakery, and even all the brilliant convenience stores. Think of it as the Japanese version of the British Swiss roll. Similarly made with a whisked sponge cake, this version is based on chiffon cake – an incredibly soft and flexible sponge made with a little oil and milk. I have kept the flavours simple in line with what I ate in Japan with one small addition – a little white chocolate in the matcha whipped cream filling, which sweetens it just enough and makes for a creamier texture.


SERVES 8–10


FOR THE MATCHA WHITE CHOCOLATE WHIPPED CREAM FILLING


240ml (8½fl oz/1 cup) double (heavy) cream


2 teaspoons matcha powder


50g (1¾oz) white chocolate, finely chopped


FOR THE MATCHA ROLL CAKE


40ml (1½fl oz/2 tablespoons + 2 teaspoons) neutral-tasting oil, plus extra for greasing


50ml (2fl oz/3 tablespoons + 1 teaspoon) whole milk


3 teaspoons matcha powder


3 large eggs, separated


¼ teaspoon cream of tartar


80g (2¾oz/⅓ cup + 1 tablespoon) caster (superfine) sugar


30g (1oz/¼ cup) plain (all-purpose) flour


30g (1oz/¼ cup) cornflour (cornstarch)


¼ teaspoon fine sea salt


Make the filling in advance as it needs a few hours to chill before use. Add a quarter of the cream to a small pan over a medium heat along with the matcha and whisk together to form a smooth paste. Whisk in the remaining cream, a little at a time to prevent the matcha from going lumpy, until fully combined. Bring the cream to a simmer, then immediately pour over the chocolate in a small, heatproof bowl and set aside for a couple of minutes before stirring to combine. Cover and refrigerate for at least 4 hours until cold.


Preheat the oven to 180°C (350°F), Gas Mark 4. Line the base of the baking tin with parchment paper. You can lightly grease the base of the tin to help the parchment paper stick, if you like, but ensure the sides remain clean, as we want the cake to cling to the sides of the tin as it bakes.
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