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  INTRODUCTION




  I fell in Love with baking at an early age, although I’m not sure if it was baking that I loved at first, or the joy of eating raw dough before it hit the oven! Growing

  up with the nickname Hollow Legs, I have always loved to eat, and would consume copious amounts of food whenever and wherever possible. My anticipation of visiting friends was based purely on how

  much there would be to eat – whether it was egg sandwiches followed by shortbread biscuits at Tracey’s house, or digestive biscuits and squashed fly biscuits at Tammy’s house.

  Sometimes, it would be chocolate digestive biscuits at home. I would hold up the chocolate biscuits as close as I could to the two-bar electric heater in the corner of the living room, chocolate

  side facing the orange glowing bars. My trick was to hold it there for as long as possible, until the chocolate started going shiny and sliding down the biscuit, and then to blow on it gently and

  slowly lick the chocolate off, being sure to catch any on my fingers. Finally, creeping into the kitchen, I would throw the naked biscuit in the bin under rubbish so I wouldn’t be found out,

  reach into the tin for another chocolate-covered beauty, and start all over again!




  It was during my first year of school that I realized I could actually bake myself. When I was five years old, my beautiful primary school teacher Mrs Tutton announced that we would have a

  baking day at school. She gave us a list of the ingredients we’d need to bring along, weighed out in a tin. I remember skipping home as fast as I could and waiting patiently for my mum to

  wake up from her sleep after working nights. Pacing up and down with excitement, I decided to take the matter into my own hands, and started weighing the ingredients. Soon I was covered in flour,

  icing sugar, jam and butter, and the kitchen was turned inside out. My mother came thundering down the stairs at the cacophony ... needless to say, things did not end well and I was sent upstairs

  in a floury, blubbering mess after being reprimanded for waking her up and making the kitchen look as if little elves had thrown a baking party!




  Despite the false start, the next day I headed to school with a battered old tin full of the ingredients, as happy as Larry. One of the most vivid moments of my childhood is carefully unwrapping

  each ingredient, putting it into the bowl and listening with much more interest than usual as we creamed, sieved, mixed and dolloped the ingredients into each other, onto the tray and into the

  oven. I licked the bowl clean and decided at that moment that baking was a very good thing to do.
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  Bake for pleasure




  I recently tweeted about baking and asked what it means to people, and similar messages came back over and over again: we do it on the weekends or in our spare time, when we are feeling low,

  when we want to relax, when we want to make others happy. And that is what baking is for me. People have theorized that baking must be replacing some kind of missing ingredient from my very

  challenging past, but I don’t see it like that. With so many of us feeling disconnected in this world of stress, social media and quick fixes, baking is something that cannot be rushed. It

  needs time and gives us a chance to slow down and be in the moment.




  Baking has recently enjoyed a renaissance on our TV screens. The secret to its success is that baking is not a fad, or a passing phase. There will forever be a birthday, wedding or even an

  office party where baking can take centre stage. The TV shows have simply reminded us of the beauty of baking and how it can bring us together, and I just love that idea. I developed #bakeandshare

  on my social media so that bakers can share their creations with an online community. I like to repost the incredible bakes on my social media channels so we can all ‘ooh’ and

  ‘aah’ at their beauty. I think that this sharing element is so important, both with loved ones and online. We are more connected than ever on social media, but true, authentic

  connections are becoming fewer by the day. I believe there are few things that can connect people in the way that baking can.




  Bake with a twist




  I know lots of you have many baking bibles lining your shelves, written by well-known TV chefs, famous writers and bloggers. I do too. Therefore, I wanted to create a book that was unique in its

  offering and that would complement the books you already have. There are many classic recipes in the book that are must-haves in any baker’s repertoire, but I have given them something a

  little different to widen your baking horizons and get that ‘wow’ factor.




  These are aspirational and achievable recipes that can take you step by step through the baking process, giving you bakes that are fresh, delicious and stunning. I’ve updated some old

  classics such as Battenberg cake, giving you a chocolate and espresso flavour and a striking finish (see Chocolate espresso and almond Battenburg cake, here). I’ve

  included the old faithful Swiss roll, but have injected a burst of colour and fun (see Out of Africa giraffe Swiss roll with orange cream filling here). There are also brand

  new, surprisingly simple decoration techniques, such as petal ombre icing (see Lavender ombre cake with petal icing here).




  Bake like a pro




  People always ask me how to improve at baking. The first thing I always say is to use the best ingredients you can afford – organic really is the best, but it is also very expensive. I

  would suggest that if you have fresh fruit in your recipe, then it is definitely worth spending extra money on it, but there is no need to spend lots on fancy butter – regular butter works

  just fine as long as it is butter, not margarine. To keep things simple, all of the recipes in the book use salted butter and medium-sized eggs unless they state otherwise. I’d also say that

  weighing ingredients accurately is a big, fat baking must.




  If you are vegan, you may wish to try egg replacers – there are lots on the market and some work better than others, so it’s a case of trial and error to get the right balance. I

  really love Doves gluten-free flour, as it works so well in many recipes. If you are looking for tasty gluten-free pastry, I would suggest using one of my recipes (see here),

  or as a shortcut I have seen some really good gluten-free ready-made pastries in the supermarket.




  It sounds obvious, but it is really important to follow the recipe to the letter – don’t freestyle on anything, from tin size and shape to oven temperature, ingredients or technique.

  There are many different techniques in the book: creaming, mixing, piping, folding pastry and whipping up meringues. Take your time to read the instructions – something that I am not always

  so good at, being a little impatient at times! If you are trying a completely new technique for the first time, my advice is to take your time over it, and remember that it’s okay not to get

  things right immediately. Always leave more time than you think you’ll need, and unless the recipe states otherwise, you can even bake the day before you want to serve. I have avoided giving

  preparation times as we all work at a different pace – at baking school, they called me the ‘galloping gourmet’, which would delight the teachers, although I would leave a big old

  mess in my wake!




  For truly show-stopping results, don’t forget the presentation. There are so many things that can make your creations stand out. If you want a quick and easy decoration tip, then fresh

  flowers work wonders! You can also use some simple piping effects on top, or sprinkle over a little grated chocolate.




  I love the magic and art of baking, as well as the wonders it can do for morale. Hopefully you will find inspiration in this book to take your baking skills to the next level and beyond. I

  can’t wait to see your creations. #bakeandshare




  Lorraine x




  





  EQUIPMENT




  I recommend that you do your homework before you buy equipment, even on the cheapest items. There is good advice on the internet – Amazon reviews are really helpful. I recommend places

  like eBay for second-hand items such as stand mixers, but make sure whatever you buy is returnable. These days there are also great new mixers and processors available in a wide range of price

  brackets. This list of equipment is not exhaustive, but I wanted to give an idea of the key items I love, to help you become your best baker yet.




  Scales Measuring is everything! I recommend a good set of electronic scales. You can find some great ones that only cost a few pounds.




  Measuring spoons So many of us reach in to the cutlery draw to pull out any old spoon, but it’s really important to invest in some measuring spoons –

  they usually come in a set with ½ teaspoon, 1 teaspoon, 1 tablespoon etc.




  Bowls Get a good selection of bowls of different sizes, both in metal and glass. I don’t use plastic ones, as I find that flavours linger in the bowl.




  Stand mixer I experimented with a cheap mixer, but found I had to buy another one as it was so bad. If you buy cheap you buy twice! This does not mean you have to

  go for the most expensive mixers, though – have a look for brands that you know well and read the reviews, as there are many good-value options out there. Make sure the attachments are made

  of a solid material such as metal, because the plastic ones do not mix as well. Some attachments have a little piece of plastic on them that helps to pick up all of the mixture when mixing –

  make sure this is sturdy.




  Hand-held electric whisk This is great if you don’t want to use a stand mixer, especially for smaller bakes and for whisking up a few eggs for

  meringues.




  Rolling pin I have recently invested in a metal rolling pin, which I love. It’s awesome as it stays cold – great for pastry, as it often needs to keep

  cool.




  Spatula A large plastic spatula is an absolute must – it’s great for scooping mixture out of bowls, making sure you reach each and every last bit!




  Palette knives I have an assortment of these in different sizes – long ones for frosting cakes and small ones for decorating and levelling out cakes before

  they are baked.




  Bench scraper I use this more than anything else. It’s great for picking up bread, or cutting up bread or pastry. It’s also good

  for frosting cakes and even for tidying up flour on the work surface.




  Tins Dark-coloured tins cook mixture faster than lighter tins. When you are using a darker tin, the bake may – and I do say may! – need a shorter

  cooking time, so keep that in mind. Loose-bottomed tins make life so much easier, as you can quickly pop cakes out rather than having a little battle with your bake! Having said that, if you line

  and grease your tins well, then a cake should always come out cleanly.




  Pastry brush You need a pastry brush to glaze certain breads or cakes before or after baking. I like to use brushes with bristles rather than plastic ones, but

  look out as even good-quality ones can sometimes shed bristles as you use them! Silicone brushes are fine but you do not get such an even glaze.




  Piping nozzles Avoid plastic nozzles, as they don’t give the clean and sharp lines you can achieve with metal ones.




  Cutters Go for metal cookie cutters instead of plastic ones – these will give you cleaner lines and a sharper-looking cookie.




  Mechanical ice-cream scoop These are great for portioning mixture and dough out in equal size.




  Microplane shaver I love microplane shavers – they help to get really fine citrus zest. If you are colouring your sponge cakes, you can also use a

  microplane to lightly shave off a top layer of sponge to reveal colour beneath.




  Rotating cake stand I have a plastic rotating cake stand that works well, but I also just invested in a metal one that rotates even more smoothly, making it easy

  to achieve flawless frosted cakes.




  Sugar thermometer I much prefer digital probe thermometers to the old-school style, as they are much more accurate and quicker than other thermometers. I use mine

  all the time.




  Oven thermometer Test the temperature of your oven by placing an oven thermometer on the middle shelf. This will show the oven’s true temperature compared

  to what it says on the dial. You may be surprised by what you see – my oven is about 50°C (120°F) out, and thanks to the thermometer, I always get the temperature right for my

  bakes.




  Pizza stone If your oven seems to burn the bottom of your bakes, even when you have checked the temperature, then invest in a pizza stone and place this in the

  bottom of the oven. This will throw the heat up and around the food to give you an even bake, and is especially helpful for gas ovens.
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  CHOCOLATE & VANILLA STARS




  I really love baking with other people – sharing the process with a friend or family member can be very therapeutic and fun. These stars look great, and are perfect for making

  with children. They are also awesome as presents! For a harmonious black and white design, line up all of the centres carefully before they are baked.




  

    MAKES 24




    230g butter, softened




    200g caster sugar




    seeds of ½ vanilla pod or 1 tsp vanilla extract




    1 egg




    2 tbsp cocoa powder, plus extra for dusting (sifted if lumpy)




    300g self-raising flour, plus extra for dusting




    Equipment




    9cm star-shaped cookie cutter




    3cm star-shaped cookie cutter


  




  Using a wooden spoon, cream together the butter and sugar in a bowl, until the mixture is lighter and fluffier. Add the vanilla and beat in the egg. Divide the mixture into two separate bowls.

  Add the cocoa powder into one of the bowls and mix until well combined, and then add 150g of the flour to each bowl and briskly stir until well combined.




  Using your hands, bring each mixture together into a dough. I sort of squidge the mixture on the side of the bowl to do this. Wrap each dough in cling film and chill for 10-30 minutes to firm up

  and make the dough easier to handle.




  Line two large baking sheets with baking parchment. On a lightly floured surface, roll out the plain cookie dough until it is 5mm thick. Using the 9cm cutter, stamp out twelve large stars,

  placing each cookie on a lined baking sheet as you go. When you have cut out all of the stars you can, scrunch up the dough and re-roll it to the same thickness, then stamp out more stars. Using

  the 3cm cutter, stamp out a small star from the centre of each large star, and place these small stars on a sheet of baking parchment and set aside.




  Roll out the chocolate dough between two sheets of baking parchment until it is 5mm thick. If it sticks, sprinkle over a little cocoa powder (this helps to keep the colour dark). Using the 9cm

  cutter, stamp out twelve large stars, putting them on the second lined baking sheet as you go. Stamp out a small star from the centre of each one, and place them on a sheet of baking parchment.




  Slot the smaller chocolate stars into the centres of the large vanilla stars. Repeat the process with the large chocolate stars and smaller vanilla stars, and then place the twenty-four black

  and white cookies in the fridge to firm up for 15 minutes. Preheat the oven to 180°C (fan 160°C/350°F/gas 4).




  Bake the stars for 10-12 minutes, until they are cooked through and firm, then remove them from the oven and leave to cool on the baking sheets. Serve.




  



[image: ]





  





  BIG SOFT CHEWY OATMEAL RAISIN COOKIES




  I love oats! Given half the chance, I will eat them straight from the box. The way I eat my porridge baffles most: I add the tiniest bit of water to the pan, heap in the oats and

  give it all a stir, cooking the mixture for seconds before serving it up while the oats are still pretty much solid. I put oats in my baking as much as possible, either as a star of the show like

  this, or as a replacement for some flour in recipes to give them more flavour and texture.




  

    MAKES 10




    100g butter, softened




    100g soft light brown sugar




    1 egg




    seeds of 1 vanilla pod or 2 tsp vanilla extract




    70g raisins




    50g self-raising flour




    130g porridge oats




    pinch of salt




    Equipment




    stand mixer or hand-held electric whisk (optional)


  




  Preheat the oven to 180°C (fan 160°C/350°F/gas 4) and line two baking sheets with baking parchment.




  Put the butter and the sugar into a bowl and cream them together until the mixture goes light and fluffy. You can do this with a wooden spoon, but if you have a stand mixer or hand-held electric

  whisk then it will be much easier and quicker. Add the egg and vanilla and beat well, and then stir in the raisins, flour and oats along with the pinch of salt.




  Bring the mixture together, using as few stirs as possible so that the mixture of stretchy proteins (gluten) in the flour does not become overworked and tough. When the mixture is fully

  combined, divide it into ten equal-sized blobs (each about 50g), and place them onto the lined baking sheets as you go, leaving room between them so they can spread out.




  Place the sheets in the oven and bake for 8-10 minutes. The trick is to take them out of the oven before they are super firm – you want them to be just slightly under-baked so that they

  are still chewy when they cool. Once they are ready, remove them from the oven and leave them to cool for a little while before serving. These are so difficult to resist when they are warm!




  





  MELTING MOMENTS WITH OATS AND VANILLA




  When I was at boarding school, we sometimes used to cook at the weekends, and we loved making these incredibly easy melting moments. The best part was eating the uncooked cookie

  dough (of course I do not advocate that, but oh my goodness, it is good!). Watch them disappear when they come out of the oven – it’s hard to find someone who doesn’t like

  them.




  

    MAKES 18




    225g butter, softened




    120g caster sugar




    1 egg




    seeds of ½ vanilla pod or 2 tsp vanilla extract




    180g porridge oats, plus large handful for rolling




    275g self-raising flour




    Equipment




    stand mixer or hand-held electric whisk (optional)


  




  Preheat the oven to 180°C (fan 160°C/350°F/gas 4) and line two baking sheets with baking parchment.




  Put the butter and sugar into a bowl and cream them together until the mixture goes light and fluffy. If you have a stand mixer or hand-held electric whisk then it will be much easier and

  quicker to do this, but a wooden spoon works too – I certainly used a wooden spoon to make these at school!




  Add the egg and beat well, and then add the vanilla, oats and flour. Mix until just combined, using as few stirs as possible so that the mixture of stretchy proteins (gluten) in the flour does

  not become overworked and tough.




  Put a large handful of oats on the work surface. Take 1 heaped tablespoon of the dough (about 50g) and then using your hands, roll the mixture into a ball. Gently roll the ball in the porridge

  oats and place it on the lined baking sheet, pressing it down lightly. Repeat with the rest of the mixture to give you about eighteen biscuits, spacing them apart as they will spread out a bit in

  the oven.




  Place the biscuits into the oven and bake for 12-14 minutes, or until they are cooked through and have turned a lovely golden brown.




  Once the melting moments are baked, remove them from the oven and leave them to cool for a little while before serving.




  





  ALMOND & APRICOT THUMBPRINT COOKIES




  I love that baking is so tactile. I am not very good at art, pottery or sculpture, so I get my creative outlet from cooking. This recipe is a ‘must do’ with the kiddies

  – there will be mess and jam will end up in everyone’s hair, but it will be a fun session with an incredibly tasty result.




  

    MAKES 12




    200g butter, softened




    100g caster sugar




    1 egg yolk




    225g plain flour




    50g ground almonds




    60g apricot jam




    icing sugar, to decorate (optional)




    Equipment




    stand mixer or hand-held electric whisk (optional)


  




  Line two baking sheets with baking parchment. Put the butter and sugar together in a bowl and beat it really well until it becomes lighter and fluffier. I like to use my stand mixer fitted with

  a paddle attachment for this, but a hand-held electric whisk also works, as does a wooden spoon with a bit of elbow grease.




  Add the egg yolk, flour and the ground almonds to the butter and sugar mixture and gently mix together until everything is combined – the dough should be quite stiff. Form the dough into a

  ball and wrap it in cling film, then squish the ball down a little. Place the dough in the fridge for a good hour to firm up.




  Preheat the oven to 180°C (fan 160°C/350°F/gas 4) and remove the dough from the fridge. Pull off a bit of the dough (about 50g) and roll it into a ball, about 5cm across. Place the

  ball on one of the lined baking sheets. Using your thumb, press the centre of the ball so you almost touch the sheet. Repeat with the rest of the dough, to give you twelve cookies in total. Allow

  plenty of room between each cookie so it can expand. If the dough becomes a little soft then place it into the fridge for 20 minutes to firm up (or into the freezer for 10 minutes).




  Fill each thumbprint with 1 teaspoon of the apricot jam, and bake the cookies for 12-15 minutes, or until they are firm to the touch but not too dark in colour.




  Remove the baked cookies from the oven and leave them to cool down before you eat them – be careful as the jam gets super hot. Dust with icing sugar, if you like, and serve.
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  COFFEE, MAPLE & WALNUT BISCOTTI




  Biscotti originated in Italy, where they are traditionally served with coffee. They are a very firm cookie, so they can be dunked into a hot drink without going all soggy. I think

  they’re lovely to serve on a cold day when you are with friends, or at home by yourself enjoying a peaceful moment with a large cup of hot coffee.




  

    MAKES 30




    200g wholemeal or plain flour, plus a little extra




    1 tsp baking powder




    1 tsp bicarbonate of soda




    60g soft light brown sugar




    20g maple syrup




    80g walnuts, chopped




    60g raisins




    pinch of salt




    2 eggs, beaten




    seeds of ½ vanilla pod or 1 tsp vanilla extract




    1 tsp Camp coffee essence


  




  Preheat the oven to 180°C (fan 160°C/350°F/gas 4) and line a large baking sheet with baking parchment. Mix together the flour, baking powder, bicarbonate of soda, sugar, maple syrup,

  walnuts, raisins and salt in a large bowl.




  Make a well in the centre of the mixture and stir in the eggs, vanilla and coffee essence until the mixture starts to come together and form clumps, then put down the spoon and bring the dough

  together in a ball with your hands. With lightly floured hands, roll the dough into a long sausage shape, about 30cm long and 5cm wide. Lift the shaped dough onto the lined baking sheet and press

  it down gently until it is about 1.5cm high.




  Bake the biscotti dough in the oven for 25-30 minutes, until it has risen and spread. It should feel nice and firm but still look relatively pale in colour. Remove it from the oven and leave for

  a few minutes, until cool enough to handle, then turn the oven down to 140°C (fan 120°C/275°F/gas 1).




  Using a bread knife, cut the biscotti sausage diagonally into 1cm-thick slices. Biscotti are quite crumbly so it is best to use a sharp serrated knife.




  Line the baking sheet with fresh baking parchment and arrange the biscotti on top. Bake them for another 15 minutes, then turn them over and bake again for another 10-15 minutes, until they are

  nice and firm and look dry.




  Remove the baked biscotti from the oven and leave to cool completely. You could pack them into boxes or cellophane bags tied with a pretty ribbon to make great gifts, or store in an airtight tin

  for up to a month. Serve with a nice warm drink.
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  CRANBERRY, STAR ANISE & CHOCOLATE FLORENTINES




  I’m not a big fan of regular Florentines – there’s something about the combination of mixed peel and glacé cherries that’s not my thing – so I

  have made these versions a little different while still true to their basic structure and chewy, crunchy and chocolatey form. Ground star anise loses its flavour quickly, so I recommend that you

  buy fresh star anise and grind it using a spice grinder or pestle and mortar.




  

    MAKES 16




    60g soft light brown sugar




    60g butter




    ½ tsp ground star anise




    pinch of ground nutmeg




    1 tbsp maple syrup




    pinch of salt




    60g plain white flour (or substitute with Doves Farm gluten-free plain flour)




    80g dried cranberries, finely chopped




    50g blanched almonds, finely chopped




    70g milk chocolate, roughly chopped


  




  Preheat the oven to 180°C (fan 160°C/350°F/gas 4) and line two large baking sheets with baking parchment.




  Put the sugar, butter and star anise in a pan along with the nutmeg, maple syrup and salt. Place the pan over a low heat and heat through until the butter melts, stirring with a wooden spoon,

  and then remove the pan from the heat and add the flour, cranberries and almonds. Mix this all together with the wooden spoon.




  Take 1 heaped teaspoon of the mixture and put it onto one of the lined baking sheets. Repeat with the rest of the mixture, spacing each spoon well apart as they will spread in the oven. Place

  the Florentines in the oven and bake for 8-10 minutes, until they have spread a little and are golden brown. Once they are baked, remove them from the oven and leave them to cool completely on the

  baking sheets.




  Once the Florentines have cooled, melt the chocolate in a heatproof bowl set over a pan of simmering water. Make sure that the base of the bowl does not touch the water as this may cause the

  chocolate to clump into a grainy lump. You can also melt the chocolate in the microwave in 40-second blasts, stirring well between each blast.




  Using a palette knife, flip the Florentines over and drizzle the melted chocolate over the flat side of each one. Once you have drizzled all of the Florentines, leave them to set for a couple of

  minutes and then they are ready to serve.




  Most bakeries spread the underside of Florentines with a layer of chocolate and then mark them with a fork, but I like to simply drizzle with chocolate – it is easy, quick

  and much more fun!
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  MINT CHOCOLATE PINWHEELS




  I try to avoid using artificial flavourings in my baking, however mint flavouring is an exception, because it’s hard to extract flavour from fresh mint leaves. You can leave

  out the mint flavouring and colour if you wish, to make chocolate and vanilla pinwheels. Rolling the dough between sheets of baking parchment means you don’t have to use lots of flour, which

  can mute the wonderful colours of the finished pinwheels. PICTURED HERE.




  

    MAKES 24




    220g butter, softened




    225g caster sugar




    seeds of 1 vanilla pod or 2 tsp vanilla extract




    pinch of salt




    1 egg




    3 tbsp cocoa powder




    2 tsp instant coffee powder mixed with 2 tsp boiling water




    2 tsp mint extract




    few drops of green food colouring




    300g self-raising flour




    Equipment




    hand-held electric whisk (optional)


  




  Cream together the butter and sugar in a large bowl with a wooden spoon or hand-held electric whisk. Add the vanilla and salt and then beat in the egg.




  Divide the mixture between two separate bowls. Beat the cocoa powder and coffee into one bowl and the mint extract and a few drops of food colouring into the other bowl. Add 150g of the flour to

  each bowl and briskly stir until well combined. Using your hands, squidge the chocolate mixture together to form a ball, then wrap it in cling film and place in the fridge for 30 minutes to firm

  up. Repeat with the mint dough.




  Once the doughs are firm, roll the chocolate dough between two pieces of baking parchment to a rectangle, 30 x 25cm in size. Repeat this process with the mint dough, and place both rectangles in

  the fridge for at least 10 minutes.




  When the rolled-out doughs are firm, remove them from the fridge and peel the top piece of baking parchment from each one. Flip the mint dough and place it on top of the chocolate dough, lining

  up the corners. Peel off the top piece of baking parchment, and then with one of the shorter edges facing you, use the parchment to roll the dough into a tight sausage shape. It is important to get

  the very first bit rolled in tightly so you see the lovely swirl.




  Wrap the rolled dough in cling film and chill for a further 30 minutes to ensure the dough is very firm. Preheat the oven to 180°C (fan 160°C/350°F/gas 4) and line two large baking

  sheets with baking parchment. Remove the cling film from the dough roll. Using a very sharp knife, cut the cookies into twenty-four slices, each 1cm thick. Put each slice straight onto the baking

  sheets as you go, allowing them plenty of room to spread out.




  Bake the biscuits for 15-20 minutes, or until they are cooked through. These biscuits remain a little soft when they are baked, but they will firm up as they cool. Once baked, leave them to cool

  completely before serving.




  





  MELTING VIENNESE WHIRLS




  I have an addiction to these: I absolutely must have more than one! My love affair started when I was pregnant – I would go for the weekly shop at the supermarket and head

  straight for the biscuit aisle. Tearing open a box, I would proceed to eat the whole darn thing as I wandered around throwing food into my trolley. Buttery, crumbly and sweet, these homemade

  versions are simply perfect! PICTURED HERE.




  

    MAKES 14




    225g butter, softened




    50g icing sugar, plus extra for dusting




    seeds of 1 vanilla pod or 2 tsp vanilla extract




    1 egg




    30g cornflour




    225g plain flour




    pinch of salt




    3 tbsp whole milk




    For the filling




    50g butter, softened




    100g icing sugar




    seeds of ½ vanilla pod or 1 tsp vanilla extract




    For the jam




    60g seedless raspberry jam




    Equipment




    piping bag with 1.5cm star nozzle




    piping bag with 2cm star nozzle (optional)


  




  Preheat the oven to 180°C (fan 160°C/350°F/gas 4) and line two baking sheets with baking parchment.




  Cream together the butter, icing sugar and vanilla using a wooden spoon until the mixture is a little lighter and fluffier. Add the egg and mix to combine, and then add the cornflour, flour,

  salt and milk. Use a spatula to fold it all together until the dough is smooth and uniform.




  Spoon the mixture into the piping bag fitted with the 1.5cm star nozzle and then pipe 4cm rosettes onto the lined baking sheets. Repeat until you have used up all of the mixture – you

  should get twenty-eight biscuits.




  Pop the biscuits into the oven and bake for 10-12 minutes, or until the biscuits are pale golden brown and firm. When they are baked, remove them from the oven and leave to cool completely.




  As the biscuits are cooling, make the filling. Mix together the butter and icing sugar in a bowl with the vanilla. Beat really hard until the mixture is light and fluffy. I usually do this with

  a wooden spoon as the amount of mixture is too small for a stand mixer or hand-held electric whisk.




  When the biscuits are completely cool, turn fourteen of them over so that they are flat-side up, and spoon a small blob of the buttercream filling onto their flat side. You could also pipe on

  the buttercream using a piping bag fitted with a 2cm star-shaped nozzle, if you fancy.




  Give the jam a good stir to loosen it up a little and then top the buttercream with 1 teaspoon of jam. Place the remaining biscuits on top to sandwich the filling, so you end up with fourteen

  delicious biscuits.




  Put the Viennese whirls on a plate, dust with some icing sugar and serve.




  





  RASPBERRY JAMMIE DODGERS




  These are part of the British biscuit brigade, but I make no apologies when I say that you can’t beat a homemade version! I have suggested using a heart-shaped cutter instead

  of the usual round to make them a bit different. It is also fun to make miniature varieties and serve them on sticks for a party. I like to use seedless raspberry jam for these, but you can also

  use strawberry cherry or even lemon curd as a filling. PICTURED HERE.




  

    MAKES 12




    100g caster sugar




    200g butter, softened




    seeds of ½ vanilla pod or 1 tsp vanilla extract




    1 egg




    280g plain flour, plus extra for dusting




    60g ground almonds




    icing sugar, for dusting




    For the filling




    100g jam (I love raspberry seedless)




    1 tsp lemon juice or water




    Equipment




    8cm straight-sided round cookie cutter




    3cm straight-sided heart-shaped or round cookie cutter


  




  Cream together the sugar and butter in a bowl. Add the vanilla and beat in the egg, and then gradually stir in the flour and almonds until it is all combined. Squidge the dough together, wrap it

  in cling film and put it in the fridge for at least 10 minutes or up to 30 minutes, until firm.




  Preheat the oven to 180°C (fan 160°C/350°F/gas 4) and line two large baking sheets with baking parchment. Roll out the dough on a lightly floured surface to 5mm thickness and cut out

  twenty-four rounds with the 8cm cutter. Arrange them on the lined baking sheets. Using the 3cm cutter, stamp out a smaller heart or round from the centre of twelve of the biscuit rounds. Remove the

  small hearts or rounds, wrap them in cling film and then put them in the fridge in an airtight container to bake on another day.




  Bake all of the large biscuits for 10-12 minutes, until cooked through, and then remove them from the oven and leave them to cool. These biscuits remain pale and a little soft when baked, but

  they will firm up as they cool.




  Put the jam in a bowl and stir in the lemon juice or water to loosen up. Once the biscuits are completely cool, they are ready for the jam. Dollop 1 heaped teaspoon of jam into the centre of one

  of the whole round biscuits, leaving a border of about 1.5cm all the way round the outside of the biscuit. This will make sure that the jam does not squelch out of the sides when the top goes on.

  Repeat with the rest of the whole biscuit rounds.




  Place one of the biscuits with the cut-out centre on top of a jam-topped biscuit. Press it down gently and then repeat with the other biscuits. Sprinkle over some icing sugar to serve. These are

  best eaten on the day they are made. If you are making them in advance, keep the biscuits in an airtight container and fill them with jam just before serving.
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  COCONUT & STEM GINGER MACAROONS




  Unlike French macarons, which many people find a challenge, these old-school coconut versions are nice and easy to make, but taste equally good. Versatile coconut seems to be in

  everything at the moment – the ingredient isn’t always to my taste, but as the integral part of a macaroon, coconut is simply delicious.




  

    MAKES 14




    5 egg whites




    2 tbsp caster sugar




    1 tbsp honey




    1 tbsp stem ginger, very finely chopped




    150g desiccated coconut




    2 tbsp plain flour




    Equipment




    non-stick silicone baking mat (optional)


  




  Preheat the oven to 160°C (fan 140°C/325°F/gas 3) and if you are using a baking sheet rather than a silpat mat, line it with baking parchment.




  Place the egg whites in a bowl and whisk until frothy, then add the sugar, honey, stem ginger, coconut and flour and mix it all together until you have a sticky, quite wet mixture.




  Divide the mixture into fourteen equal-sized pieces (roughly 27g each). I find the best way to do this is by making my hands a little bit wet, then rolling each piece into a ball and squidging

  it into a pyramid shape. Make sure to really squeeze the mixture together tightly so that it doesn’t fall apart.




  When you have formed each macaroon, place it onto the lined baking sheet or silicone baking mat. Bake the macaroons for about 20 minutes, or until they are going a light golden brown but are

  still nice and soft inside.




  Once the macaroons are baked, remove them from the oven and set aside to cool before serving.




  





  LEBKUCHEN-STYLE COOKIES




  These spiced cookies are protected in status – they can only be called Lebkuchen if they have been made in the city of Nuremberg in Germany. The dough has a tacky, malleable

  texture that is easy to cut out, and it doesn’t spread too much during baking, making the shapes attractively sharp. This dough gets better with age so, if possible, make the dough and leave

  it in the fridge for up to 2 days before you need to use it.




  

    MAKES ABOUT 40




    200g butter




    180g soft light brown sugar




    100g honey




    2 tbsp ground cinnamon




    3 tbsp ground ginger




    2 tsp ground nutmeg




    seeds of 1½ vanilla pods or 3 tsp vanilla extract




    pinch of salt




    375g plain flour, plus extra for dusting




    1 tsp bicarbonate of soda




    For the lemon glaze




    1 tbsp lemon juice




    1 tbsp water




    60g icing sugar (sifted if lumpy)




    Equipment




    9cm star-shaped cookie cutter


  




  Put the butter, soft light brown sugar, honey, cinnamon, ginger, nutmeg, vanilla and salt into a pan and heat gently until the butter has melted and the sugar has dissolved. Turn up the heat a

  little and allow it to boil for a couple of minutes, then remove it from the heat and pour it into a large bowl. Let the mixture cool down a little.




  Once the mixture has cooled, add the flour and the bicarbonate of soda and mix everything together to combine. Get your hands in the bowl and form it into a large ball, then wrap it in cling

  film and pop it into the fridge to firm up for at least 1 hour and up to 2 days to allow the gluten to relax, making it easier for you to roll out. The dough becomes very firm, so when you wish to

  use it you will need to leave it out of the fridge for about 30 minutes before rolling.




  When you are ready to bake the cookies, preheat the oven to 180°C (fan 160°C/350°F/gas 4) and line two baking sheets with baking parchment. Cut the cookie dough into quarters and

  roll one piece out on a lightly floured surface to the thickness of a £1 coin (about 3mm).




  Using the star cutter, stamp out about eight stars, placing the cookies on one of the lined baking sheets as you go. Re-roll the remaining dough trimmings and continue to make the cookies in

  this way until all the dough is used up – you should end up with about forty in total. Bake the cookies in batches in the oven for 8–10 minutes, or until the cookies are just going a

  little darker golden brown and are firmer to the touch.




  While the cookies are baking make the lemon glaze. Mix the glaze ingredients in a bowl and set aside until needed. Once the cookies are baked, remove them from the oven and brush with the lemon

  glaze, then leave the cookies to cool down completely on wire racks. The cookies make a lovely gift or you could just keep them for your friends and family to enjoy.




  





  STRAWBERRY, CREME CHANTILLY & AMARETTO SHORTCAKES




  These are a new take on the quintessential American strawberry shortcakes, which are scone-like biscuits sandwiched with cream and fresh strawberries. If grown-ups want to be grown

  up then a splash of Amaretto is just the ticket, but of course you can leave it out if you prefer. Adding some poached rhubarb goes wonderfully with the strawberries, too.




  

    MAKES 6




    250g plain flour, plus extra for dusting




    2 tsp baking powder




    65g butter, cold and cut into cubes




    65g soft light brown sugar




    seeds of ½ vanilla pod or 1 tsp vanilla extract




    165g crème fraiche




    1 tbsp water




    For the fruit filling




    225g strawberries, hulled




    1 tbsp granulated sugar




    splash of Amaretto Liqueur




    For the crème Chantilly




    200ml double or whipping cream, cold




    seeds of ½ vanilla pod or 1 tsp vanilla extract




    40g icing sugar, plus extra for dusting




    Equipment




    food processor (optional)




    7cm fluted round cookie cutter


  




  Preheat the oven to 200°C (fan 180°C/400°F/gas 6) and lightly dust a large baking sheet with flour.




  Place the flour, baking powder, butter and soft light brown sugar in a bowl and rub everything together until it resembles fine breadcrumbs. You can also use a food processor for this. Add the

  vanilla and crème fraiche with the water and mix together with a round-bladed knife until it starts to clump together into a soft dough, then bring it all together with your hands into a

  ball. Tip the ball out onto a lightly floured work surface and squish it down with your hands or a rolling pin until it is about 2cm thick. Using the cookie cutter, stamp out twelve rounds and

  place them on the prepared baking sheet as you go.




  Place the rounds in the oven and bake for 10–15 minutes, until cooked through and golden brown. Once they are baked, remove them from the oven and leave to cool on the baking sheet.




  Meanwhile, make the fruit filling. Cut the strawberries into slices and place them in a bowl with the granulated sugar and Amaretto. Stir to combine and then leave to sit at room temperature to

  allow the flavours to develop while the shortcakes are baking.




  Once the shortcakes have cooled down, make the crème Chantilly. Put the cream, vanilla and icing sugar in a bowl and whisk until the mixture thickens and reaches soft peaks. You want it

  to be shiny but not super stiff. If you over-whisk it, add ½ tablespoon of milk to thin it out a little.




  Put a shortcake onto each plate and spread over half of the crème Chantilly. Arrange the sliced strawberries on top, draining off and discarding excess liquid, then cover with the rest of

  the crème Chantilly and place a shortcake on top of each one. Add a light dusting of icing sugar to serve.




  





  CHOCOLATE & SALTED CARAMEL ICE-CREAM SANDWICHES




  Before you start this recipe, check that you have enough freezer space and set aside 1–3 hours to allow the ice-cream tubs to melt in your sink or a large bowl. This method

  gives very neat results, but if it sounds like too much trouble, then you can simply sandwich the cookies together with a scoop of ice cream. If you wish to keep the ice-cream sandwiches for more

  than a day, wrap each one individually with cling film to prevent freezer burn.




  

    MAKES 8




    3 x 750ml tubs of salted caramel ice cream (I use Häagen Daz), melted




    225g butter, softened




    200g soft light brown sugar




    1 egg




    140g plain flour




    50g cocoa powder, plus extra for dusting (sifted if lumpy)




    Equipment




    2 x 20cm square cake tins, or 1 large and very clean roasting tin




    9cm straight-sided round cookie cutter


  




  Line the cake tins or large roasting tin with a double layer of cling film. Pour 1.5 tubs of the melted ice cream into each cake tin. If you are using a large roasting tin then pour all of the

  ice cream into that. Put your tin(s) into the freezer until the ice cream has frozen solid.




  Choose a baking sheet that can fit into your freezer. Line it with baking parchment. When the ice cream has frozen solid, use the cookie cutter to stamp out eight rounds, placing them on the

  lined baking sheet as you go. Work quickly – if the ice cream starts to melt, then pop it back into the freezer to firm up. When all the rounds are cut out, put them back into the freezer and

  continue with the recipe. Keep any leftover ice cream for another day.




  To make the cookies, cream together the butter and sugar in a bowl using a wooden spoon until light and fluffy, then beat in the egg. Mix in the flour and cocoa powder, stir well to combine and

  then get your hands in the bowl to bring it all together. Wrap the dough in cling film and put it in the fridge for about 10 minutes to firm up.




  Line two large baking sheets with baking parchment and dust the work surface with cocoa powder. Roll out the cookie dough until it is about 5mm thick, and stamp out sixteen rounds using the

  cutter, placing them on the baking sheets as you go. Place the rounds into the fridge for 10 minutes to firm up.




  Preheat the oven to 180°C (fan 160°C/350°F/gas 4) and bake the rounds for 10–12 minutes, until just firm. Remove the cookies from the oven and use the cutter to trim the edges

  from each one, then leave to cool down completely.




  Once the cookies have cooled, remove the ice-cream rounds from the freezer and sandwich each one with two cookies. Stack them in the tin(s) and put them in the freezer. Remove the ice-cream

  sandwiches from the freezer 10 minutes or so before you want to serve them, so that they are easy to eat.




  



[image: ]





  





  THYME & PARMESAN OATCAKES




  Homemade oatcakes are a revelation. The crumbly dough may seem a bit of a struggle, but they are completely worth the effort. Fresh from the oven, the background flavour of the

  Parmesan and thyme tastes great without a topping, but they are particularly delicious with a sharp Cheddar, some creamy Brie or a fragrant blue cheese. I also eat them with soup or even

  hummus.




  

    MAKES ABOUT 30




    200g rolled oats




    75g wholemeal flour, plus a little extra for dusting




    1 tbsp fresh thyme leaves, finely chopped




    40g Parmesan cheese, freshly grated




    large pinch of bicarbonate of soda




    pinch of salt




    25g butter, cold and cut into cubes




    125ml cold water




    Equipment




    6cm straight-sided round cookie cutter


  




  Preheat the oven to 180°C (fan 160°C/350°F/gas 4) and line two baking sheets with baking parchment.




  Toss the oats, flour, thyme, Parmesan, bicarbonate of soda and salt together in a large bowl. Add the butter and then pick up bits of the mixture with the tips of your fingers, rubbing it

  between your fingers and your thumb until all of the butter has been ‘rubbed in’ and you have a uniform crumb mixture.
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