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Notes

Standard level spoon measures are used in all recipes:

1 tablespoon = one 15 ml spoon

1 teaspoon = one 5 ml spoon

Both metric and imperial measurements are given for the recipes. Use one set of measures only, not a mixture of both.

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

Medium eggs have been used throughout.

A few recipes include nuts and nut derivatives. Anyone with a known nut allergy must avoid these. Children under the age of 3 with a family history of nut allergy, asthma, eczema or any type of allergy are also advised to avoid eating dishes which contain nuts. Do not give whole nuts or seeds to any child under 5 because of the risk of choking.
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Key
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The apron symbol indicates recipes that are suitable for young or new cooks.


introduction

baking with kids

What better way to relax with your child than to share the joy of making and baking cakes, cookies or bread. The smell alone is wonderful as it drifts through the house and the compliments your child will reap will make them burst with pride, whether they are a young pre-schooler or a teenager with attitude. There are recipes for all ages and abilities – from easy all-in-one cakes ideal for the very young cook, and quick cakes to make after school, to something a little more ambitious for the older cook, such as some of the special cakes in the ‘Cakes to impress’ chapter.

Cooking isn’t just fun, it’s educational, too, without your children even noticing it! Weighing out ingredients helps with basic maths – from simple addition to fractions, not to mention the all-important skills of accuracy and attention to detail. In addition, mixing, spreading and spooning all help with coordination. As your child grows in confidence and experience, parental input can become less and less, thereby increasing your child’s independence and self-esteem.

For those children who are very fussy eaters, cooking can also encourage them to be more adventurous, to try foods as they prepare them and to inspire a love of food rather than the dread of stressful mealtime battles.

With more and more supermarkets stocking greater numbers of ready meals, we are in danger of bringing up a generation of children who can’t or don’t want to cook, preferring to sit in front of the TV or computer instead. Cooking at school is no longer an option for many children so it is up to us as parents or grandparents to encourage our children to want to learn. Luckily for me, I had a mum who let me take over the kitchen with my friend on a Saturday afternoon. We made a terrible mess and had a few disasters but always enjoyed tasting the end results. My own children love to cook – my daughter Alice keeps making muffins to soothe her exam nerves while my young son William is a griddle cake and chocolate spread fan.

Unlike many other activities you may do with your children, you don’t need to travel, queue up, pay for classes or buy lots of specialist equipment to enjoy cooking at home. The chances are you will have most of the ingredients in the cupboard and you can eat the end result. So get baking together and have fun!

Sara Lewis
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getting started

kids in the kitchen

Baking is great fun for everyone but if you’re planning to cook by yourself, always check with an adult before you begin. Make sure that you have all the necessary ingredients and all the right equipment, especially the right size cake tin (see page 12), before you start.
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getting started

First choose a recipe you would like to bake and make sure that you have the time to prepare and cook it – this is especially important if you are going out later. Collect together all the ingredients and equipment you will need. Turn on the oven so that it can be heating up ready for cooking, then begin measuring and weighing out your ingredients and away you go!

hygiene and safety

Don’t forget the following basic hygiene and safety rules when working in the kitchen:

• Always wash your hands before you begin.

• Tie back long hair.

• Wear an apron or old shirt to keep your clothes clean.

• Only use food that is within its ‘use-by’ date and throw away any food that has been dropped on the floor.

• Make sure you have an adult with you when using sharp knives, electrical equipment or the cooker.

• Enjoy yourself cooking but don’t play about in the kitchen or you could hurt yourself, as well as spoiling the recipe.

• If you’re not sure what size saucepan to use, then choose a bigger one so that its contents will be less likely to boil over. Turn saucepan handles to the side of the cooker, to avoid them being knocked as you pass by.

• Wipe up any spilt food or liquids on the floor at once to avoid slipping on a greasy patch.

• Always use oven gloves when taking hot dishes out of the oven.

• Avoid damaging the work surface with sharp knives or hot dishes – always chop or cut food on a chopping board and put hot baking tins or saucepans on a heatproof mat, a wooden chopping board, or even the hob as long as nothing is cooking on it.

clearing up!

The tidying up afterwards is not as fun as cooking but it has to be done! Make sure you put away all unused ingredients, wash up and dry all the equipment you have used and wipe all the work surfaces with a clean damp cloth before you leave the kitchen. Then hang up any wet tea towels to dry.

Don’t forget to sweep the floor, too, as there are sure to be some floury and sticky bits, and remember to turn off the oven when you have finished with it.
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cooking with very little children

Young children need supervision in the kitchen at all times. Stand your child on a sturdy chair so that he or she can reach the work surface or sink. Alternatively, cover the floor with a plastic or PVC tablecloth then get the child to measure and mix while sitting on the cloth.

Some little children hate the feel of PVC aprons. If you don’t have a cotton one that’s small enough then use an old shirt of an older brother or sister as a cover up. Remember to allow plenty of time for your cooking as children hate to be hurried.

When the cooking’s done, it’s good practice to involve little ones in the clearing up, too. Even tiny children can have a go at washing up if you give them plenty of time and encouragement and keep the mop handy for sorting out any spills.





kitchen equipment

The required equipment (and ingredients) are listed in order of use throughout the recipes in this book. Most of the equipment needed for baking will be things you already have at home. Microwaves and electric mixers have been given as options to help save time and effort but are not essential.
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weighing and measuring

Accurate weighing and measuring is very important. If you don’t measure and weigh out your ingredients carefully the recipes won’t work!

It doesn’t matter whether you work in metric (grams, millilitres and litres) or imperial units (pounds, ounces and pints) but you must stick to just one kind – don’t mix and match or the recipe may not work.

scales

Digital add-and-weigh scales are the easiest and clearest to use as the amount is shown as a number with pinpoint accuracy, whereas balance scales need a little more skill.

measuring spoons

If you don’t already have a set of plastic or metal measuring spoons then these are a must. Fill the spoon with the ingredient then level the top with the back of a knife. Don’t be tempted to use a rounded measure as this may give you almost double the amount of ingredient that the recipe actually needs. Everyday cutlery should not be used for measuring as the designs, depths and shapes of the spoons vary so much.

measuring jugs

Use either a plastic or a heavy-duty glass jug. Fill it to the required level then double-check the quantity by setting the jug on a hard surface so that the contents are level.
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mixing

Most homes will have a clear-glass or plastic bowl suitable for mixing ingredients in. If you are short of bowls then use cereal bowls for small amounts or a large casserole dish for mixing.

Always use a wooden spoon to stir ingredients being heated in a saucepan as metal spoons become too hot to hold and will also damage the surface of a nonstick saucepan.

using a microwave

Microwaves are great for saving time, especially when softening butter or melting chocolate. Always use china, plastic or heavy glass bowls in the microwave. Don’t use metal containers or dishes with silver or gold decoration as these will make sparks when the microwave is turned on.

using an electric mixer

A hand-held electric whisk is probably the easiest electrical gadget worth having in the kitchen. It saves a lot of time, especially when creaming butter and sugar together, whisking egg whites or whipping cream.

Carefully fix the two metal beaters in place before you switch on the whisk or the beaters may fall out in the middle of mixing. Do turn off the electricity before you take them out to wash.

If you use a food processor instead, then fit it with the plastic blade before use. The powerful motor makes light work of mixing cakes and, unlike with a hand-held mixer, any flour that may fly up during mixing is kept in the bowl beneath the tight-fitting lid. If adding fruit to the mixture then mix it very briefly for just a matter of seconds or the fruit will be very finely chopped and lose all definition in the cake.


OVEN KNOW-HOW

• Although all ovens are supposed to run at a certain temperature, many run slightly hotter or colder so check with a parent before you begin cooking. Fan-assisted ovens always run hotter so reduce the temperature or cooking time slightly, according to the manufacturer’s instructions.

• Cook cakes on the centre oven shelf.

• Check on the cake’s progress towards the end of cooking time and if it looks done, even though there is still time to run then test it (see page 18). If it still needs longer but you feel it might overbrown, then cover the top loosely with a piece of foil and put back in the oven.

• When making a large cake don’t be tempted to open the oven door until at least halfway through the cooking time, or the cake will sink because of the rush of cold air that hits it.







cake tins


You will see from the recipes that you can use all sorts of tins in which to make cakes – from roasting tins and flan tins to the more traditional cake tins. For baking cookies and some breads, you need only one or two good-quality baking sheets.

choosing your tin

The number of different cake tins listed in the box opposite seems high, but remember that there are 60 recipes in this book, which is a lot of different cakes, cookies and loaves!

If you don’t have the right size of tin improvise with what you do have, but check on the cake’s progress in the oven. The larger the tin, the thinner the cake will be and the less cooking time it will require.

If you want to use a square tin instead of a round one then go down a size. For example, if the recipe calls for a 20 cm (8 inch) round tin, then the cake mixture will also fit into an 18 cm (7 inch) square tin.

lining cake tins

Unless you use cake tins with a nonstick surface it is usually best to line at least the base of the tin with a piece of lining paper.

You can use nonstick baking paper or greaseproof paper to line cake tins. The difference is that nonstick baking paper, or parchment, has been specially treated and does not need to be brushed with oil to stop food sticking to it, whereas greaseproof paper needs a light brushing with cooking oil.


USEFUL BAKING TINS

• 2 nonstick baking sheets

• 18 cm (7 inch) round deep cake tin

• 18 cm (7 inch) round, loose-bottomed, deep cake tin

• two 20 cm (8 inch) Victoria sandwich tins

• 20 cm (8 inch) round springform tin or loose-bottomed tin

• 20 cm (8 inch) fluted-edged, loose-bottomed flan tin

• 28 cm (11 inch) fluted-edged, loose-bottomed flan tin

• 18 cm (7 inch) square deep cake tin

• 20 cm (8 inch) square deep cake tin

• 20 cm (8 inch) square shallow cake tin

• 12-hole deep muffin tin

• 12-hole bun tray

• 1 kg (2 lb) loaf tin with a base measurement of 19 x 8 cm (7½ x 3½ inches) and 7.5 cm (3 inches) deep

• small roasting tin with a base measurement of 18 x 28 cm (7 x 11 inches) and about 4 cm (1½ inches) deep

• medium roasting tin with a base measurement of 30 x 23 cm (12 x 9 inches) and about 4 cm (1½ inches) deep




baking sheets

Brush baking sheets with a little cooking oil before use.
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victoria sandwich tins

Brush the base and sides of the tins with a little oil then stand one of the tins on a double thickness piece of greaseproof paper. Draw around the tin, cut out the shape, then press a paper circle on to the base of each tin and brush the paper lightly with a little extra oil.
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deep round or square tins

Deep tins can be base-lined in the same way as a sandwich tin or the sides may need lining, too, if the cake takes a long time to cook – see each recipe for details.

If lining the base and sides of the tin, first stand the tin on a piece of nonstick baking paper, rather than greaseproof paper. Draw around the tin then cut out the shape for the base. Next cut a strip of paper, a little higher than the cake tin sides and long enough to go all the way round the cake tin and overlap slightly. Fold up the bottom edge by about 1 cm (1⁄2 inch) then make small scissor cuts up to the fold line at intervals along the strip of paper for a round tin, or just at the corners for a square or rectangular-shaped tin. Arrange the paper strip around the inside of the tin so that the folded and snipped edge is at the bottom of the tin and the ends of the long strip overlap slightly. Place the paper base on top.
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