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Notes for the reader

This book uses imperial, metric, and US cup measurements. Follow the same units of
measurement throughout; do not mix imperial and metric. All spoon measurements are
level: teaspoons are assumed to be 5 ml, and tablespoons are assumed to be 15 ml. Unless
otherwise stated, milk is assumed fo be whole, eggs and individual vegetables such as

potatoes are medium, and pepper is freshly ground black pepper.

The times given are an approximate guide only. Preparation times differ according to the
techniques used by different people and the cooking times may also vary from those
given as a result of the type of oven used. Optional ingredients, variations, or serving

suggestions have not been included in the calculations.

Recipes using raw or very lightly cooked eggs should be avoided by infants, the elderly,
pregnant women, convalescents, and anyone with a chronic condition. Pregnant and
breastfeeding women are advised to avoid eating peanuts and peanut producis. People
with nut allergies should be aware that some of the prepared ingredients used in

the recipes in this book may contain nuts. Always check the packaging before use.
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INTRODUCTION

Few types of cooking offer more rewards than home baking. Not only can you make irresistible
sweet and savory treats for your family and friends, but the actual hands-on process of baking is
immensely satisfying, and you may be surprised how much fun it can be. The basic skills are
really easy to learn and you need very little in the way of special equipment to make some
impressive cakes and other baked goods. All it needs is a little practice, and you'll get your
baking confidence in no time!l

While it’s true that you can buy good-quality prepared cakes these days, the satisfaction of
baking your own, knowing exactly what ingredients they contain, and even making them
cheaper than you can buy them makes the effort ail worthwhile. If you have children, bakingis a
great way to encourage them to start helping in the kitchen, and most children love to cook.
Even toddlers can usually be given a simple job, as long as they’re supervised by an adult. Try
starting them off with an easy task like spooning batter from a bowl into paper liners, for
example, or arranging candy decorations on top of a finished cake.

The Big Book of Baking contains all the recipes you need to enjoy baking, including some
familiar classics and lots of new ideas, too. You’ll find recipes for a huge variety of cakes and
baked goods, from simple sponge cakes to special gateaux and rich fruit cakes, irresistible
cookies and crackers, tempting brownies and muffins, sweet and savory pies and tarts, classic
breads, and more unusual yeasted bakes with international flavors. All the recipes are
thoroughly tested, with easy-to-follow instructions, so you can rely on them for good results
every time. Also, every single recipe is illustrated with a beautiful full-color photograph to get
the taste buds going even before you start. If you're just a beginner, you’ll find that the
comprehensive introduction is packed with invaluable information to get you started, not to
mention some useful tips to help you along the way. So now there’s no excuse—you have

everything you need to start baking!




GETTING STARTED

Choosing bakeware

if you bake regularly, it helps to have a basic

selection of cake pans.

¢ Baking/cookie sheets

e Deep round and square pans, 7-9 inches/
18-23 cm

# 2—3 shallow round layer cake pans,
7~8 inches/18-20 cm

e Rectangular pan, about 8 x 1z inches/
20x30cCm

e Springform round pan, 8-9 inches/
20-23 ¢m

= | oaf pans

@ 12-cup muffin pan

® | oose-bottom tart pan, 8¢ inches/20-23 cm

Fancy pans, such as ring pans, angel food cake
pans, Madeleine pans, or Bundt pans, can be
added as required.

Successful baking needs good-quality bakeware
that will conduct the heat efficiently and evenly
to cake batters and will last for years without
rusting or warping. Stainless steel pans are long
lasting and will not warp, while aluminum is
cheaper but less durable. Nonstick pans can
make for easy turning out, but they may not be
as durable as uncoated pans. Flexible silicone
bakeware is a good alternative to traditional
metal pans, but can be expensive.

Why it’s important to use the correct pan

If possible, always use the pan size stated in the
recipe, because cooking times have been
calculated for the stated pan, and if you change
it to a different-size pan, the cake may cook
uneventy and give a disappointing result.

What to do if you don’t have the correct pan

If you dor’t have the right pan for the recipe, you
dom’t necessarily have to rush out and buy a new
one. Unless it’s a particularly unusual shape,
most cake pans can be changed for one of the
same capacity without harm.

If the recipe uses a round pan but you prefer
fo use a square one, the square pan should be
1 inch/2.5 cm smaller than the round one. So
if the recipe calls for a 9-inch/23-cm round pan,
you can substitute an 8-inch/zo-cm square
one instead.

NOILONGOULINI
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GREASING & LINING PANS

For many simple sponge cakes you just need to give the bottom and sides of the pan a quick brush of
oil or melted butter and insert a piece of nonstick parchment paper in the bottom. Richer or low-fat

batters usually need a thoroughly greased and lined pan to prevent sticking.

Lining a round pan

1 Grease the pan. Cut a strip of parchment
paper about 1inch/2.5 cm longer than the
circumference and about 1inch/z.5 cm deeper
than the pan.

2 Fold up one long edge about */2inch/1cm,
then unfold leaving a crease.

3 Use scissors to snip cuts along the folded
edge of the paper so that it can be eased into
the pan to fit around the curve at the bottom.

4 Place the pan on a sheet of parchment paper
and draw around it with a pencil to mark the
size. Cut with scissors just inside the line,
making a round to fit inside the bottom,
covering the snipped edges of the side lining
paper. Grease the paper.

Lining a square pan

1 Grease the pan. Cut a strip of parchment
paper about 1 inch/z.5 cm longer than the
circumference of the pan and 1inch/

2.5 cm deeper.

2 Fold up one long edge about Yz inch/1 cm,
then unfold leaving a crease. Fit the paper into
the sides of the pan, cutting a diagonal slit
into the folded edge to fit each comer.

3 Place the pan on a sheet of parchment paper,
draw around it to mark the size, then cut just
inside the line to make a square. Lay the
square inside the pan, covering the folded
edges. Grease the paper.

Lining a jelly roll pan or rectangular pan

1 Grease the bottom and sides of the pan. Cut
a piece of parchment paper 23/4 inches/7 cm
larger than the pan.

2 Place the pan on the paper, then make a cut
from each corner of the paper in toward the
pan comer.

3 Place the paper inside the pan so that the
diagonally cut corners overlap and fit neatly.
Grease the paper.

Lining a loaf pan

1 Grease the pan. Cut a strip of parchiment paper
the length of the pan bottom and wide enough
to cover the bottom and long sides. Place the
paper in the pan.

2 Cut a second piece of parchment paper the
width of the pan bottom and long enough to
cover the bottom and ends of the pan. Slot
this in over the first piece 1o line the pan,
then grease the paper.

Flouring pans

1 Grease the bottom and sides of the ban, then
slip a piece of parchment paper in the bottom.
Grease the paper.

2 Sprinkle a little flour into the pan. Tilt the pan,
tapping lightly so the flour coats the bottom
and sides evenly. Tip out any excess.
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ADDITIONAL

Oven

Areliable oven is essential to successful baking,
and it’s a good idea to check yours regularly with
an oven thermometer to make sure it’s accurate.
Preheat the oven to the required temperature for
10-15 minutes before use, so that it has time to
fully reach the correct temperature. Fan ovens
cook more quickly than conventional ovens, so
cooking times can be reduced by 5—10 minutes
per hour, or the temperature may be reduced
slightly.

Avoid the temptation to keep opening the
oven door to check on your cake, particularly
early in the cooking time, because a sudden
rush of cold air may cause the cake to sink.

Measuring cups

Metal and ceramic measuring cups are useful for
measuring dry ingredients but less easy to use
for liguids. Transparent glass or plastic cups are
a good choice for measuring liguids, but make
sure that they are heatproof. Choose ones with a
good pouring lip and clear markings. Place the
cup on a flat surface at eye level for accurate
measuring of liquid ingredients.

Dry measuring cups are available in nested
sets and usually include 2-cup, 1-cup, */2-cup,
1/3-cup, and /4-cup sizes, and sometimes a
1/s-cup (2-tablespoon) size. Although butter and
brown sugar should be packed tightly into a
measuring cup, all other ingredients should be
placed into @ measuring cup loosely. Unless
otherwise stated, the ingredients in the cups
should be level—you can use the straight back
edge of a knife or your fingers to level off the
ingredients.

EQUIPMENT

Measuring spoons

it's important to use standard measuring
spoons, measured level unless stated otherwise,
because ordinary kitchen tablespoons and
teaspoons can vary in size. In all the recipes in
this book, a teaspoon is assumed to hold 5 ml
and a tablespoon is assumed to hold 15 mi.

Electric mixer/food processor

A handheld electric mixer with a powerful motor
can be used for creaming, whisking, blending,
and kneading. Tabletop mixers, with greater
capacity and more power, are useful for all
mixtures, particularly large quantities.

Food processors can cream, blend, or knead,
as well as doing other cocking tasks. Again,
choose one with a powerful motor for durability.
Be careful when using a food processor or
powerful electric mixer for making cakes
because they mix the ingredients very quickly. It
is important not to overbeat cake mixtures
because this will make their texture too dense.

Food processors are unsuitable for mixing
meringues because the enclosed bowl does not
hold enough air to give them volume.

Spoons

Wooden spoons are useful for creaming and
mixing. Make sure you keep separate those
used for cooking strongly flavored foods, such
as onions, because wood can absorb flavors and
may transfer thern to more delicate mixtures.
Heat-resistant nylon spoons are durable and
less prone to absorbing to flavors. A large metal
spoon is useful for folding in ingredients.




Spatula

You'll find a flexible rubber or silicone spatula
helpful for light mixing and scraping out bowls
cleanly. Some have a spoon-shaped blade,
which helps when transferring cake batter from
the bowl to the pan.

Bowls

Different-size mixing bowls are essential, and a
set of toughened glass bowls is a good basic
start because they are durable, heatproof, and
easy to clean. Melamine resin, plastic, and
ceramic bowls often have pouring lips, and some
have nonslip bottoms to grip the counter.

Wire cooling racks

A wire rack lets your cakes cool evenly and
prevents condensation, which can cause soggy
texture and poor keeping quality. They vary
from a simple metal reciangle to expanding
three-tier ones, which are useful for large
batches of baking. Some have a nonstick coating
for easier cleaning.

Sifter

A good-quality rustproof metal or nylon sifter is
necessary for sifting together dry ingredients
evenly, and a set of three sizes is useful. Even
nylon ones are hard wearing and will stand
boiling water, but metal ones are the most
durable and will last for years.

Graters

A hard-wearing stainless steel box grater or flat
“Microplane” type grater with a firm grip handle
is good for grating citrus rind, cheese, apple,
chocolate, nutmeg, etc. You'll need a fine,
medium, and coarse grater. Some alsc have a
slicing option.

Citrus squeezer/reamer

A sturdy plastic, metal, toughened glass, or
ceramic squeezer is used for extracting juice
from citrus fruits. For smooth juice you'll need
one with a filter part to extract all the fibers from
the juice. A wooden reamer squeezes out the
juice by simply pushing into the halved fruit, but
you may also get some seeds.

Rolling pin

For rolling pie and cockie doughs, a wooden
rolling pin is a good tool and you can shape and
cool tuiles on it, too. Marble, granite, or glass
are more expensive but their cool smooth
surface is good for rolling sticky mixtures.

Pastry brush e
A pastry brush is the easiest way to grease cake ;
pans evenly, and can also be used for applying g
glazes. They are available with natural bristles or o
more durable synthetic bristles. Q

@
Cookie cutters »
A set of round cockie cutters, with either plain or 11

fluted edges, is a good basic choice, preferably
in metal. Later you can add fancy-shaped
cutters. Make sure the cutting edge is sharp and
the top edge is rolled to safeguard your fingers
and keep the cutter rigid.

Pastry bag and tips

For decorative piping of frostings or soft
mixtures, you’ll need pastry bags and tips.
Strong nylon or fabric bags are washable and
reusable, or you can buy strong disposable bags
to save work. A small selection of stainless steel
tips should include a plain writing, small and
large star, and plain large vegetable tips.



BAKING TERMS

Baking blind Dredging

Baking a pie shell without filling. Place a round To sprinkle a mixture or surface generously

of parchment paper or wax paper in the pie shell ~ with a dry ingredient, such as flour or

and fill with dried beans, rice, or ceramic pie confectioners’ sugar, either using a

weights, then bake as the recipe instructs. sifter or a “dredger” pot, which has a top

with holes for even sprinkling.

Beating

A method of vigorously agitating with a spoon, Dusting

fork, or whisk, to combine ingredients evenly, To sprinkle a surface lightly with a dry

to soften ingredients, such as butter, or to ingredient, such as flour, confectioners’ sugar,
- incorporate air into mixtures. or spices, to give a thin coating, using a fine
. sifter or dredger to distribute evenly.
o Creaming
s
= To beat together mixtures of fat and sugar to Folding in
g sc_)f?en a pa.le, fithy cons.istency, nEgmEwakiE A method of combining a creamed mixture with
» air into the mix to make a light, spongy cake, dry ingredients, or to incorporate whisked egg

? surh asalagerizake; whites, so that as little air as possible is knocked

out. ldeally, use a large metal spoon to cut and
fold the dry ingredients through the mixture,
agitating as little as possible to retain air

bubbles for lightness.

Glazing

To brush a coating over a mixture, either before

or after baking, to give a glossy appearance or
improve the flavor. For instance, beaten egg or
milk are used to glaze pastries and breads, and
syrups or jams may be brushed over a cake top

o ‘ for an attractive finish.




Kneading

A process of pressing and stretching a dough,
with the hands or a dough hook, to strengthen
the gluten (the protein in wheat flour). This
makes the gluten more elastic, enabling the
dough to rise easily and giving an even texture
to the finished product.

Piping

Forcing a soft cake or cookie mixture, or a
frosting, from a pastry bag through a tip, usually
to create a decorative shape or effect, such as
stars, rosettes, or lines. Use a firm, even
pressure for best results.

Punching down

This is a second kneading, usually done after the
dough has been left to rise and before shaping,
with the purpose of punching out any large air
bubbles from the dough to guarantee an
even-textured result.

Rising
To let a bread dough stand after shaping, usually
in a warm place. This is done to allow the dough

to rise and give the finished bread a good rise
and a light, even texture.

Rubbing in

A method of incorporating fat, such as butter, into
dry ingredients, such as flour, using the fingertips
to rub the two together evenly. The fingertips are
the coolest part of the hand, and a cool, light
touch helps to give a short texture to pie dough,
cookies, and cakes.

Sifting
To shake dry ingredients, such as flour, through
a sifter to eliminate lumps and create a smooth

texture. It can also help to evenly distribute any
added rising agents or spices.

Whipping

A term used to describe the gentle beating of a
mixture, usually with a mixer, to make it smooth
or incorporate air. For example, it is used to
thicken heavy cream, or make it stiff enough

for piping.

Whisking

Rapidly beating a mixture using a hand whisk
or electric whisk to incorporate and trap large
amounts of air. This method is used for whisked
sponge cakes, which rely totally on air for a
light, open texture, and meringues, where egg
whites are whisked until they are stiff enough
to hold peaks.

iy
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PERFECT RESULTS

CAKES

The right ingredients

Avoid using lowfat spreads in cakes unless the
recipe has been written specially for these,
because they have a high moisture content and
tend to create a heavy, poor-texiured result with
traditional recipes. Ordinary “tub” margarine and
softened butter have 8o percent fat content, and
these are best for all-in-one creamed mixtures.

Run out of self-rising flour? Make your own by
adding 2%/2 teaspoons of baking powder to
every 2 cups all-purpose flour. Sift together
thoroughty before use to make sure the rising
agent is evenly distributed.

Easy mixing

Let butter or margarine come {o room
temperature and soften for at least 30 minutes
before use to make it easy to cream.

Always use eggs at room temperature for
baking, particularly in whisked mixtures. They
will whisk to a larger volume when used at room
temperature.

Preventing curdling

When adding eggs to a creamed mixture,
always add them gradually at first and beat
hard after each addition to prevent it from
curdling. If cake batter does start to curdle,
quickly beat in a tablespoon or two of flour,
which should correct it.

How to tell when a cake is cooked

To check a sponge cake, press it lightly on top
with your fingertips —it should feel springy to
the touch and spring back without leaving an
impression. Most cakes, particularly whisked
sponges, will begin to shrink away from the side
of the pan when they are cooked, so thisis a
good indication.

To test a rich fruitcake, remove from the oven
and place on the counter, then listen closely to
the cake. If you can hear the cake mixture
sizzling, it needs more cooking. If you can’t hear
anything, it should be cooked.

The toothpick test is also a useful check—
insert a toothpick into the center of the cake,
then withdraw it quickly; if there is a residue of
sticky mixture on the toothpick, then the cake
needs more cooking. If it comes out clean, the
cake is cooked.

Successful storage

Make sure that your cakes and baked goods are
completely cooled before storing because any
residual warmth may cause condensation that
will result in mold developing on the cake.

Rich fruitcakes should store for months and
will improve with keeping. Wrap closely in a
double tayer of wax paper, then overwrap with
foil or a plastic bag. Store in a cool, dry place
with an even temperature.
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DOUGHS
Flaky pie dough

Make sure all your ingredients and utensils are
really cold, because this helps to make a really
light, crisp pastry.

Once the liquid has been added, handle the
dough as lightly and as little as possible, or it
will be difficult to handle and will become heavy
when baked.

If possible, chill the dough after shaping to
prevent shrinkage during cooking.

Puff pastry

Before baking, dampen the baking sheet with a
water spray or rinse under the faucet; the water
will turn to steam, which will help the pastry rise.

When glazing puff pastry, be careful to avoid
brushing over the cut edges because this can
ruin the rise.

Choux pastry

it’s important to beat the mixture thoroughly
after adding the eggs to incorporate as much air
as possible for a really light pastry. You can use a
handheld electric mixer for this.

Choux pastry freezes well raw, so choux pastry
halls can be piped onto a baking sheet and frozen.
Thaw completely before baking as in the recipe.

Filo dough

To prevent sheets of filo dough from drying out
while you work, cover them with a sheet of
plastic wrap, then with a lightly dampened
dish towel. Do not let the damp dish towel
come in contact with the dough because this
will cause it to stick.

If possible, fillings for filo dough should be
cooled before use, because warm mixtures may
cause the dough to soften and make it difficult to
shape.

How to line a tart pan or pie plate

1 Place the tart pan or pie plate on a baking
sheet. Roll out the dough to a circle about
2 inches/5 cm larger than the pan.

2 Carefully roll the dough over the rolling pin
and lift over the pan, then unroll it evenly
without stretching.

3 Carefully ease the dough into the sides of the
pan, using your fingertips to press rightinto
the edges to fit the shape closely without an
air gap.

4 Roll a rolling pin over the top of the pan to trim
off the surplus dough. Alternatively, if using a
plain-edged tart pan or pie plate, trim with a
knife, then pinch the edges with your fingers
for a fluted edge.

Baking blind

This is a method of partially baking dough for
tarts before adding the filling to guarantee a
crisp, evenly-cooked pie dough that doesn’t rise
up underneath.

1 Roll out the dough, use to line the tart pan,
and trim the top edge by rolling a rolling pin
over the top. Prick the bottom all over with
a fork.

2 Cut a piece of parchment paper or wax paper
about 23/4inches/7 cm larger than the pan
and place it inside the pie shell.

3 Half-fill the paper with dried beans or ceramic
pie weights to weigh the dough down as
it cooks.

4 Bake the pie shell as in the recipe, usually for
about 10 minutes, then remove the paper and
beans, and bake for an additional 5 minutes to
dry out before adding the filling.



COOKIES

When making cookies from a soft mixture that
will spread, allow at least 23/4 inches/7 cm
between each one when placing the mix on the
baking sheet to prevent the cookies from joining
together as they hake.

To stamp out cookies cleanly with a cookie
cutter, rub the edges of the cutter into flour
before each cut to prevent the dough from
sticking to the cutter.

When making cookies from a rolled-out
dough, it’s worth making double the quantity
and freezing half—roll it into a sausage shape,
overwrap with foil, and freeze for up to 3 months.
To use, thaw for about an hour at room
temperature, then slice and bake as usual.

To add extra fiber and texture to plain cookies,
roll out on a counter dusted with oatmeal or

bran instead of flour.

BREAD

Tips on baking with yeast

To make sure the water is at the correct
temperature for the yeast, mix one-third boiling
water with two-thirds cold water. It should feel
tepid—neither cold nor hot to the touch.

When using active dry yeast, make sure you
add it to the dry ingredients first; never mix with
liguid as with conventional yeast. Follow the
package directions.

A cooked loaf sounds hollow when tapped
underneath—tap it firmly on the bottom with
your knuckles to check.

Kneading dough .

There are several methods of kneading dough,
but this is a useful basic method for most types
of dough:

1 Turn out the dough onto a lightly floured
counter. Fold the dough in half toward you,
then use the heel of your hand to push it firmly
down and away from you.

2 Give the dough a quarter turn, then repeat the
folding and pushing action repeatedly for
about 5 minutes, untit the dough is smooth
and no longer sticky.

Alternatively, use a dough hook on an electric
mixer or food processor; you'll need a mixer with
a powerful motor for targe batches of dough.
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SPONGE LAYER
CAKE

Preheat the oven to 350°F/180°C, then grease and line the
bottoms of two 8-inch/20-cm round layer cake pans.

Sift the flour and baking powder into a bowl and add the
butter, superfine sugar, and eggs. Mix together, then beat wetl
until smooth.

Divide the mixture evenly between the prepared pans
and smooth the surfaces. Bake in the preheated oven for
25-30 minutes, or until well risen and golden brown, and the
cakes feel springy when lightly pressed.

Let cool in the pans for 5 minutes, then turn out and peel off

the lining paper. Transfer to wire racks to cool completely. Join

the cakes together with the raspberry jam, whipped heavy cream,

and strawberry halves. Dust with confectioners’ sugar and serve.

SERVES 8

1Y, cups self-rising flour
1 tsp baking powder
3/, cup butter, softened,
plus extra for greasing
scant 1 cup superfine sugar
3 eggs
confectioners’ sugar, for dusting
filling
3 thsp raspberry jam
1Y, cups heavy cream, whipped

16 fresh strawberries, halved







CHOCOLATE
FUDGE CAKE

Grease and line the bottoms of two 8-inch/20-cm round layer
cake pans.

To make the frosting, place the chocolate, brown sugar, butter,
evaporated milk, and vanilla extract in a heavy-bottom pan. Heat
gently, stirring continuously, until melted. Pour into a bowt and
let cool. Cover and let chill in the refrigerator for 1 hour, or until
spreadable.

Preheat the oven to 350°F/180°C. Place the butter and superfine
sugar in a bowl and beat together until light and fluffy. Gradually
beat in the eggs. Stir in the corn syrup and ground almonds. Sift
the flour, salt, and cocoa into a separate bowt, then fold into the
cake batter. Add a little water, if necessary, to make a dropping
consistency.

Spoon the cake batter into the prepared pans and bake in the
preheated oven for 30-35 minutes, or until springy to the totich
and a skewer inserted in the center comes out clean.

Let stand in the pans for 5 minutes, then turn out onto wire
racks to cool completely. When the cakes have cooled, sandwich
them together with half the frosting. Spread the remaining
frosting over the top and sides of the cake, swirling it to give a

frosted appearance.

SERVES 8

3/, cup butter, softened, plus extra
for greasing

generous 1 cup superfine sugar
3 eggs, beaten

3 thsp dark corn syrup

3 thsp ground almonds
generous 1 cup self-rising flour
pinch of salt

1/, cup unsweetened cocoa
frosting

8 0z/225 g semisweet chocolate,
broken into pieces

v, cup dark brown sugar
1 cup butter, diced
5 thsp evaporated milk

%, tsp vanilla extract










/ES 8

butter, plus extra
asing

light brown sugar

ra-large eggs, beaten

0 strong black coffee

ups self-rising flour

=p baking powder

Inut pieces

=ut halves, to decorate

tter
ups confectioners’ sugar
ng black coffee

tla extract

COFFEE
WALNUT CAKE

Preheat the oven to 350°F/180°C. Grease and line the hottoms of
two 8-inch/20-cm round layer cake pans.

Cream together the butter and brown sugar until pale and
fluffy. Gradually add the eggs, beating well after each addition.
Beat in the coffee.

Sift the flour and baking powder into the mixture, then fold in
lightly and evenly with a metal spoon. Fold in the walnut pieces.

Divide the batter between the prepared cake pans and smooth
level. Bake in the preheated oven for 20~25 minutes, or until
golden brown and springy to the touch. Turn out onto a wire rack
to cool.

For the frosting, beat together the butter, confectioners’ sugar,
coffee, and vanilla extract, mixing until smooth and creamy.

Use about half of the frosting to sandwich the cakes together,
then spread the remaining frosting on top and swirl with a metal

spatuta. Decorate with walnut halves.
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TOFFEE CAKE

Preheat the oven to 350°F/180°C. Grease and line an 8-inch/
20-cm square cake pan.

Put the chopped dates into a small saucepan with the boiling
water and baking soda. Heat gently for about 5 minutes, without
boiling, until the dates are soft.

Cream together the butter and superfine sugar in a bowl until
light and fluffy. Beat in the egg, vanilla extract, and date mixture.
Fold in the flour using a metal spoon, mixing evenly. Pour the
batter into the prepared cake pan. Bake in the preheated oven
for 4045 minutes, or until firm to the touch and just starting to

shrink away from sides of pan.

For the toffee sauce, combine the brown sugar, butter, and
cream in a saucepan and heat gently until melted. Simmer gently,
stirring, for about 2 minutes.

Remove the cake from the oven and prick ali over the surface
with a skewer or fork. Pour the hot toffee sauce evenly over the

surface. Let cool in the pan, then cut into squares.

SERVES g

1 cup chopped pitted dried dates
3/, cup boiling water
Y, tsp baking soda

6 thsp butter, plus extra
for greasing

3/, cup superfine sugar

1 extra-large egg, beaten
% tsp vanilla extract

1% cups self-rising flour
toffee sauce

Y3 cup light brown sugar
3 thsp butter

2 thsp light cream or milk
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POUND CAKE

Preheat the oven to 325°F/160°C. Grease and line a 7-inch/18-cm
round deep cake pan.

Cream together the butter and sugar until pale and fluffy.
Add the lemon rind and gradually beat in the eggs. Sift in the
flours and fold in evenly, adding enough brandy to make a
soft consistency.

Spoon the batter into the prepared pan and smooth the
surface. Lay the slices of citron peel on top of the cake.

Bake in the preheated oven for 1-1% hours, or until well risen,
golden brown, and springy to the touch.

Cool in the pan for 10 minutes, then turn out and cool

completely on a wire rack.

SERVES 8-10

3/, cup unsalted butter, plus extra
for greasing

scant 1 cup superfine sugar

finely grated rind of 1 lemon

3 extra-large eggs, beaten

1 cup all-purpose flour

1 cup self-rising flour

2-3 tbsp brandy or milk

2 slices of citron peel










SERVES 8

guartered

. cup ground almonds

. cups all-purpose flour
. sp baking powder

nt 1 cup butter, plus extra
or greasing

cup superfine sugar

grated rind and juice of
- Lemon

- cubes, crushed

=nerous 1 cup candied chetrries,

CLASSIC
CHERRY CAKE

Preheat the oven to 350°F/180°C. Grease an 8-inch/20-cm
round cake pan and line the bottom and sides with nonstick
parchment paper.

Stir together the candied cherries, ground almonds, and
1 tablespoon of the flour. Sift the remaining flour into a separate
bowl with the baking powder. .

Cream together the butter and sugar until light in color and
fluffy in texture. Gradually add the eggs, beating hard with each
addition, until evenly mixed.

Add the flour mixture and fold lightly and evenly into the
creamed mixture with a metal spoon. Add the cherry mixture and
fold in evenly. Finally, fold in the lemon rind and juice.

Spoon the batter into the prepared cake pan and sprinkle
with the crushed sugar cubes. Bake in the preheated oven for
1—-1% hours, or until risen, golden brown, and the cake is just
beginning to shrink away from the sides of the pan.

Cool in the pan for about 15 minutes, then turn out to finish

cooling on a wire rack.
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FROSTED
CARROT CAKE

Preheat the oven to 350°F/180°C. Grease and line the bottom of a
g-inch/23-cm square cake pan.

In a large bowl, beat the oit, brown sugar, and eggs together.
Stir in the carrots, golden raisins, walnuts, and orange rind.

Sift together the flour, baking soda, cinnamon, and nutmesg,
then stir evenly into the carrot mixture.

Spoon the batter into the prepared cake pan and bake in the
preheated oven for 40—2;5 minutes, until well risen and firm to
the touch.

Remove the cake from the oven and set on a wire rack for
5 minutes. Turn out onto the wire rack to cool completely.

For the frosting, combine the cream cheese, confectioners’
sugar, and orange juice in a bowt and beat until smooth. Spread
over the cake and swirl with a spatula. Decorate with strips of

orange zest and serve cut into squares.

SERVES 16

3/, cup sunflower oil, plus extra
for greasing

~ 3/ cup light brown sugar

3 eggs, beaten

1Y, cups grated carrots

2/, cup golden raisins

%, cup walnut pieces

grated rind of 1 orange

12 cups self-rising flour

1 tsp baking soda

1 tsp ground cinnamon

1/, tsp grated nutmeg

strips of orange zest, to decorate
frosting

scant 1 cup cream cheese

scant 1 cup confectioners’ sugar

2 tsp orange juice
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Preheat the oven to 350°F/180°C. Grease a g-inch/23-cm
square deep cake pan and line the bottom with nonstick
parchment paper.

Place the butter, sugar, and corn syrup in a saucepan and heat
gently, stirring until melted. Remove from the heat.

Beat in the orange rind and juice, eggs, flours, and ground
ginger, then beat thoroughly to mix evenly. Stir in the chopped
candied ginger.

Spoon the batter into the prepared pan and bake in the
preheated oven for 40~45 minutes, or until risen and firm to
the touch.

Cool in the pan for about 10 minutes, then turn out and finish
cooling on a wire rack. Cut into squares and decorate with pieces

of candied ginger.

SERVES 9
3/, cup butter, plus extra
for greasing
generous %3 cup dark brown sugar
3/, cup dark corn syrup

finely grated rind and juice of
1 small orange

2 extra-large eggs, beaten

2 cups self-rising flour

scant %4 cup whole wheat flour
2 tsp ground ginger

3 thsp chopped candied ginger or
preserved ginger

pieces of candied ginger or
preserved ginger, to decorate
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ES 10
s butter, softened, plus
greasing

superfine sugar

f-rising flour

g powder

hly grated nutmeg

/ unsweetened coconut
conut cream
nfectioners’ sugar
ple jam

nsweetened coconut,

CARIBBEAN
COCONUT CAKE

Preheat the oven to 350°F/180°C. Grease and line the bottoms of
two 8-inch/20-cm round layer cake pans.

Place ¥ cup of the butter in a bowl with the superfine sugar
and eggs and sift in the flour, baking powder, and nutmeg. Beat
together until smooth, then stir in the coconut and 2 tablespoons
of the coconut cream. .

Divide the batter between the prepared pans and smooth the
surfaces. Bake in the preheated oven for 25 minutes, or until
golden and firm fo the touch. Let cool in the pans for 5 minutes,
then turn out onto a wire rack, peel off the lining paper, and let
cool completely.

Sift the confectioners’ sugar into a bowl and add the remaining
butter and coconut cream. Beat together until smooth. Spread
the pineapple jam on one of the cakes and top with just under
half of the buttercream. Place the other cake on top. Spread the
remaining buttercream on top of the cake and scatter with the

toasted coconut.
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Preheat the oven to 325°F/160°C. Grease and line the bottoms of
two 8-inch/2o0-cm round layer cake pans.

Break up the chocolate and place with the mitk and cocoa in
a heatproof bowl set over over a saucepan of gently simmering
water, stirring until melted and smooth. Remove from the heat.

In a large bowl, beat together the butter and brown sugar
untit pale and fluffy. Beat in the egg yolks, then the sour cream
and melted chocolate mixture. Sift in the flour and baking soda,
then fold in evenly. In a separate bowl, whip the egg whites until
stiff enough to hold firm peaks. Fold into the mixture lightly
and evenly.

Divide the batter between the prepared cake pans, smooth the
surfaces, and bake in the preheated oven for 35-40 minutes, or
until risen and firm to the touch. Cool in the pans for 10 minutes,
then turn out onto a wire rack.

For the frosting, place the chocolate, cocoa, sour cream,
corn syrup, butter, and water in a saucepan and heat gently
without boiling, until melted. Remove from the heat and add
the confectioners’ sugar, stirring until smooth. Cool, stirring
occasionally, until the mixture begins to thicken and hold its
shape.

Split the cakes in half horizontally with a sharp knife to make
four layers. Sandwich the cakes together with about a third of
the frosting. Spread the remainder over the top and sides of the

cakes, swirling with a spatula.

SERVES 8-10

5 0z/140 g semisweet chocolate
scant ¥ cup milk

2 thsp unsweetened cocoa

2/3 cup butter, plus extra
for greasing

2/3 cup light brown sugar

3 eggs, separated

4 tbsp sour cream

13/, cups all-purpose flour
1 tsp baking soda
frosting

5 0z/140 g semisweet chocolate
%5 cup unsweetened cocoa
4 thsp sour cream

1 thsp dark corn syrup

3 tbsp butter

4 thsp water

13/4 cups confectioners’ sugar
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Preheat the oven to 325°F/160°C. Brush the inside of a 7%-cup
angel cake pan with oil and dust lightly with flour.

in a large grease-free bowl, whisk the egg whites until they
hold soft peaks. Add the cream of tartar and whisk again until the
whites are stiff but not dry.

Whisk in the almond extract, then add the sugar a tablespoon
at a time, whisking hard between each addition. Sift in the flour
and fold in lightly and evenly using a large metal spoon.

Spoon the batter into the prepared cake pan and tap on the
counter to remove any large air bubbles. Bake in the preheated
oven for 40—45 minutes, or until golden brown and firm to
the touch.

Run the tip of a small knife around the edge of the cake to
loosen from the pan. Let cool in the pan for 10 minutes, then turn
out onto a wire rack to finish cooling.

To serve, place the berries, lemon juice, and confectioners’
sugar in a saucepan and heat gently until the sugar has

dissolved. Serve with the cake.

SERVES 10

sunflower oil, for greasing

8 extra-large egg whites

1 tsp cream of tartar

1 tsp almond extract

1%, cups superfine sugar

1 cup all-purpose flour, plus extra

for dusting

to serve
2Y, cups berries, such as
strawberries and raspberries

1 tbsp lemon juice

2 thsp confectioners’ sugar









)S raisins

2 chopped plumped dried

» chopped pitted dates

=2 dark rum or brandy, plus
+a for flavoring (optional)

ted rind and juice of
e

k ' tter, plus extra for greasing

light brown sugar

3 cup chopped

ed peel

died cherries, quartered
chopped candied ginger or
red ginger

> chopped blanched almonds
all-purpose flour

pie spice

R|

CH FRUITCAKE

Place the golden raisins, raisins, apricots, and dates in a large

bowl and stir in the rum, orange rind, and orange juice. Cover and

let soak for several hours or overnight.

Preheat the oven to 300°F/150°C. Grease and line an 8-inch/
20-cm round deep cake pan.

Cream together the butter and sugar until light and fluffy.
Gradually beat in the eggs, beatirg hard after each addition.
Stir in the soaked fruits, candied peel, candied cherries, candied
ginger, and blanched almonds.

Sift together the flour and apple pie spice, then fold lightly and
evenly into the mixture. Spoon into the prepared cake pan and
level the surface, making a slight depression in the center with
the back of the spoon.

Bake in the preheated oven for 2%~23/, hours, or until the
cake is beginning to shrink away from the sides of the pan
and a toothpick inserted into the center comes out clean.

Cool completely in the pan.

Turn out the cake and remove the lining paper. Wrap with wax
paper and foil and store for at least 2 months before use. To add
a richer flavor, prick the cake with a toothpick and spoon over a

couple of tablespoons of rum or brandy, if using, before storing.
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TOPPED

Preheat the oven to 375°F/190°C. Grease and line a 9 x § x 3-inch/
23 x 13 % 8-cm loaf pan.

Peel, core, and finely dice the apples. Place them ina
saucepan with the lemon juice, bring to a boil, cover, and simmer
for about 10 minutes, until soft and pulpy. Beat well and set aside
to cool.

Sift the flour, baking powder, and cinnamon into a bowl,
adding any husks that remain in the sifter. Stir in 2 cup of the
blackberries and the sugar.

Make a well in the center of the ingredients and add the
egg, yogurt, and cooled apple puree. Mix well to incorporate
thoroughly.

Spoon the batter into the prepared pan and smooth the top.
Sprinkle with the remaining blackberries, pressing them down
into the cake batter, and top with the crushed sugar cubes. Bake
in the preheated oven for 40-45 minutes. Remove from the oven
and set aside in the pan to cool.

Remove the loaf from the pan and peel away the lining paper.

Serve dusted with cinnamon.

S5ERVES 10

butter, for greasing

12 0z/350 g baking apples
3 thsp lemon juice

2% cups self-rising whole wheat
flour

> tsp baking powder

1 tsp ground cinnamon, plus extra
for dusting

3/, cup prepared blackberries,
thawed if frozen

3/, cup light brown sugar
1 egg, beaten
scant 1 cup low-fat plain yogurt

2 0z/55 g white or brown sugar
cubes, lightly crushed
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CHOCOLATE
VANILLA
MARBLED LOAF

Preheat the oven tc 325°F/160°C. Grease a 8 X 4 x 2-inch/

20 x 10 x 5-cm loaf pan and line the botom with nonstick
parchment paper. Dust a little flour around the inside of the pan,
shaking out the excess.

Break up the chocolate, place it in a small heatproof bowl with
the milk, and set the bowl over a saucepan of simmering water.
Heat gently until just melted. Remove from the heat.

Cream together the butter and sugar until light and fluffy. Beat
in the egg and sour cream. Sift the flour and baking powder over
the mixture, then fold in lightly and evenly using a metal spoon.

Spoon half the batter into a separate bowl and stir in the
chocolate mixture. Add the vanilla extract to the plain batter.

Spoon the chocolate and vanilla batters aiternately into the
prepared loaf pan, swirling lightly with a knife or skewer for a
marbled effect. Bake in the preheated oven for 4045 minutes,
or until well risen and firm to the touch.

Cool in the pan for 10 minutes, then turn out and finish cooling

on a wire rack.

SERVES 8

2 0z/55 g semisweet chocolate
3 thsp milk

5 thsp butter, plus extra
for greasing

scant Y~ cup superfine sugar
1 egg, beaten
3 tbsp sour cream

1 cup self-rising flour, plus extra
for dusting

i, tsp baking powder

1> tsp vanilla extract
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BANANA
LOAF

8

greasing Preheat the oven to 350°F/180°C. Lightly grease and line a

5 white self-rising flour 9 x 5 x 3-inch/23 x 13 x 8-cm loaf pan.
ght brown Sift the flours, sugar, salt, and the spices into a large bowl. In a
lour separate bowl, mash the bananas with the orange juice, then stir
%/, cup raw brown sugar in the eggs and oil. Pour into the dry ingredients and mix well.

Spoon into the prepared loaf pan and bake in the preheated

; oven for 1 hour, then test to see if the loaf is cooked by inserting
1d Cinhamon . . -
a skewer into the center. If it comes out clean, the loaf is done. If

d nutmesg not, bake for an additional 10 minutes and test again.

 bananas, peele;d Remove from the oven and lef cool in the pan. Turn out the loaf,

SANYD AVOANIAL
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Preheat the oven to 350°F/180°C. Grease a 8 X 4 x 2-inch/
20 X 10 x 5-cm loaf pan and line the bottom with nonstick
parchment paper.

Place the dates, baking soda, and lemon rind in a bowt and add
the hot tea. Let soak for 10 minutes, until softened.

Cream together the butter and sugar until light and fluffy, then
beat in the egg. Stir in the date mixture.

Fold in the flour using a large metal spoon, then fold in the
chopped walnuts. Spoon the mixture into the prepared cake pan
and spread evenly. Top with walnut halves.

Bake in the preheated oven for 35~40 minutes, or until risen,
firm, and golden brown. Cool for 10 minutes in the pan, then turn

out the loaf and finish cooling on a wire rack.

SERVES &

generous % cup chopped pitted
dates

Y, tsp baking soda

finely grated rind of 2 lemon

scant Y2 cup hot tea

3 thsp butter, plus extra
for greasing

Y5 cup light brown sugar

1egg

generous 1 cup self-rising flour
Y, cup chopped walnuts

walnut halves, to decorate i~
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GLOSSY FRUIT
LOAF

Place the raisins, apricots, and dates in a bowl, pour over the tea,
and let soak for 8 hours, or overnight.

Preheat the oven to 325°F/160°C. Grease and linea g x5 x
3-inch/23 x 13 X 8-cm loaf pan.

Beat the butter and sugar together until light and fluffy.
Gradually beat in the eggs, then fold in the flour alternately with
the soaked fruit. Gently stir in the candied pineapple, candied
cherries, and chopped Brazil nuts. Spoon the batter into the
prepared pan. For the topping, arrange the walnut halves, whole
Brazil nuts, and candied cherries over the surface.

Bake in the preheated oven for 1%-1%, hours, or until a skewer
inserted into the center comes out clean. Let cool in the pan for
10 minutes, then turn out and peel off the lining paper. Transfer
to a wire rack to cool completely. Warm the apricot jam and brush

over the top of the cake.

SERVES 10

© Y3 cup raisins

Y, cup plumped dried apricots,
coarsely chopped

4 cup chopped pitted dates
3 cup cold black tea

¥, cup butter, plus extra
for greasing

generous Y2 cup light brown sugar
2 eggs, beaten
1%, cups self-rising flour, sifted

scant Y5 cup coarsely chopped
candied pineapple

scant % cup candied cherries,
halved

generous Y2 cup coarsely chopped
Brazil nuts

topping
walnut halves
whole Brazil nuts

candied cherries, halved

2 tbsp apricot jam, strained










CHECKERBOARD
SPONGE CAKE

ES 6-8

0 butter or margarine, Preheat the oven to 350°F/180°C. Grease and line a 7-inch/
“ened, plus extra for greasing 18-cm square shallow baking pan. Cut a strip of double parchment
s > cup superfine sugar, paper and grease it. Use this to divide the pan in half.

s extra for sprinkling Cream the butter and sugar in a mixing bowl until pale and

I , lightly beaten fluffy. Gently beat in the eggs and vanilla extract, gradually

- vanilla extract adding in the flour. Spoon half the batter into a separate bowl

i 5 i

- self-rising flour, sifted and mix in a few drops of food coloring. é

» . Spocn the plain batter into one half of the prepared baking 3

drops of pink edible food =

_ pan. Spoon the colored batter into the other half of the pan, f—;

. making the divide as straight as possible. Bake in the preheated o

p apricot jam .

‘ oven for 35—40 minutes. Turn out and let cool on a wire rack. b

- 0z/300 g marzipan , , . o
When cool, trim the edges and cut the cake portions lengthwise

in half, making four equal parts. Warm the jam in a small 55

saucepan. Brush two sides of each cake portion with some of the
jam and stick them together to create a checkerboard effect.
Knead the marzipan with a few drops of food coloring to color it
a subtle shade of pink. Roll out the marzipan to a rectangle wide
enough to wrap around the cake. Brush the outside of the cake
with the remaining jam. Place the cake on the marzipan and wrap
the marzipan around it, making sure that the seam is on one
corner of the cake. Trim the edges neatly. Crimp the top edges of

the cake, if you like, and sprinkle with sugar.
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Preheat the oven to 350°F/180°C. Lightly grease an 8-inch/z20-cm
round deep cake pan and line the bottom with parchment paper.
Beat together the butter and sugar until pale and fluffy. Beat
in the lemon rind, lemon juice, eggs, and ground almonds. Sift in

the cornmeal and baking powder and stir until evenly mixed.

Spoon the batter into the prepared pan and spread evenly.
Bake in the preheated oven for 30-35 minutes, or until just firm
to the touch and golden brown. Remove the cake from the oven
and cool in the pan for 20 minutes.

For the syrup, place the lemon juice, sugar, and water in a small
saucepan. Heat gently, stirring until the sugar has dissolved,
then bring to a boil and simmer for 3—4 minutes, or until slightly
reduced and syrupy.

Turn out the cake onto a wire rack, then drizzle half of the
syrup evenly over the surface. Let cool completely.

Cut the cake into slices, drizzle the extra syrup over the top,

and serve with sour cream.

SERVES 8

scant 1 cup unsalted butter,
plus extra for greasing

1 cup superfine sugar

finely grated rind and juice of
1 large lemon

3 eggs, beaten

1%, cups ground almonds

scant 3/, cup quick-cook cornmeal
1 tsp baking powder

sour cream, to serve

SYrup

juice of 2 lemons

Y, cup superfine sugar

2 tbsp water
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APPLE CAKE
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Preheat the oven to 350°F/180°C. Grease an 8-inch/20-cm round
loose-bottom cake pan and line the bottom with parchment
paper. Toss the apples in the temon juice.

Cream together the butter and supetfine sugar until pale and
fluffy, then gradually add the eggs, beating thoroughly after each
addition. Sift together the flour, baking powder, cinnamon, and
nutmeg into the mixture and fold in lightly and evenly using a
metal spoon. Stir in the hard cider.

Stir the apples into the batter to distribute evenly, then spoon
into the prepared pan and level the surface.

For the streusel topping, combine the hazelnuts, flour, brown
sugar, and cinnamon, then stir in the melted butter, mixing until
crumbly. Spread over the cake.

Bake the cake in the preheated oven for 1-1%, hours, or until
firm and golden brown. Cool for 10 minutes in the pan, then

remove carefully and finish cooling on a wire rack.

SERVES 8

11b 2 0z/500 g apples, peeled,
cored, and cut into Yz-inch/

1-cm dice
1 tbsp lemon juice

generous % cup unsalted butter,
plus extra for greasing

2/3 cup superfine sugar

2 extra-large eggs, beaten

2 cups all-purpose flour

3 tsp baking powder

1 tsp ground cinnamon

Y tsp ground nutmeg

3 thsp hard cider or apple juice

streusel topping

Y3 cup hazelnuts, skinned and
finely chopped

Y3 cup all-purpose flour
2 tbsp light brown sugar
Y, tsp ground cinnamon

2 tbsp unsalted butter, melted










ERVES 12-16

s extra for greasing
“up light brown sugar
up honey

lemon juice

, beaten

cups self-rising flour
slivered almonds

med honey, to glaze

Terous % cup unsalted butter,

HONEY
ALMOND CAKE

Preheat the oven to 350°F/180°C. Grease an 8-inch/2o0-cm square
deep cake pan and line the bottom with parchment paper.

Put the butter, sugar, honey, and lemon juice in a saucepan and
stir over medium heat, without boiling, until melted and smooth.
Remove the pan from the heat and quickly beat in the eggs with
a wooden spoon. Sift in the flour and sti.r lightly and evenly with
a metal spoon.

Pour the batter into the prepared pan and sprinkle the
slivered almonds over the top. Bake in the preheated oven
for 35—40 minutes, until risen, firm, and golden brown.

Let cool in the pan for about 15 minutes, then turn out and cool
completely on a wire rack. Brush with warmed honey and cut into

slices to serve.
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PINEAPPLE
UPSIDE-DOWN

CAKE

Preheat the oven to 325°F/160°C. Grease a g-inch/23-cm round
deep cake pan with a solid bottom and line the bottom with
parchment paper.

For the topping, place the butter and corn syrup in a heavy-
bottom pan and heat gently until melted. Bring to a boil and boil
for 2—3 minutes, stirring, until slightly thickened and tafiylike.

Pour the syrup into the bottom of the prepared pan. Arrange
the pineapple rings and candied cherries in a single layer over
the syrup.

Place the eggs, sugar, and vanilla extract in a large heatproof
bowl set over a saucepan of gently simmering water and whisk
with an electric mixer for 10-15 minutes, until thick enough to
leave a trail when the whisk is lifted. Sift in the flour and baking
powder and fold in lightly and evenly with a metal spoon.

Fold the melted butter into the mixture with a metal spoon
until evenly mixed. Spoon into the prepared pan and bake in
the preheated oven for 1-1%, hours, or until well risen, firm, and
golden brown.

Let cool in the pan for 10 minutes, then carefully turn out onto

a serving plate. Serve warm or cold.

SERVES 10

4 eggs, beaten

1 cup superfine sugar

1 tsp vanilla extract

13/, cups all-purpose flour

2 tsp baking powder

generous %> cup unsalted butter,
melted, plus extra for greasing

topping

3 tbsp unsalted butter

4 tbsp dark corn syrup

15 0z/425 g canned pineapple
rings, drained

4~6 candied cherries, halved
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ORANGE
POPPY SEED
BUNDT CAKE

Preheat the oven to 325°F/160°C. Grease and lightly flour a
Bundt ring pan, about 9% inches/24 cm in diameter and with a
capacity of approximately 8% cups.

Cream together the butter and sugar until pale and fluffy, then
add the eggs gradually, beating thoroughly after each addition.
Stir in the orange rind and poppy seeds. Sift in the flour and
baking powder, then fold in evenly.

Add the milk and orange juice, stirring to mix evenly. Spoon
the batter into the prepared pan and bake in the preheated oven
for 45—50 minutes, or until firm and golden brown. Cool in the
nan for 10 minutes, then furn out onto a wire rack to cool.

For the syrup, place the sugar and orange juice in a saucepan
and heat gently until the sugar melts. Bring to a boil and simmer
for about 5 minutes, until reduced and syrupy.

Spoon the syrup over the cake while it is still warm. Top with

the strips of orange zest and serve warm or cold.

SERVES 10

scant 1 cup unsalted butter, plus
extra for greasing

1 cup superfine sugar

3 extra-large eggs, beaten

finely grated rind of 1 orange

Y, cup poppy seeds

2Y, cups all-purpose flour, plus
extra for dusting

2 tsp baking powder

2/5 cup milk

4 cup orange juice

strips of orange zest, to decorate
Syrup

scant 3/, cup superfine sugar

2/; cup orange juice
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BIRTHDAY
LEMON SPONGE
CAKE

Preheat the oven to 350°F/180°C. Grease two 8-inch/20-cm layer
cake pans and line the bottoms with parchment paper.

Cream together the butter and superfine sugar until pale and
fluffy. Gradually add the eggs, beating well after each addition.
Sift in the flour and fold in evenly with a metal spoon. Fold in the
lemon rind and milk lightly and evenly.

Spoon the batter into the prepared pans and bake in the
preheated oven for 25—-30 minutes, or until golden brown and
springy to the touch. Let the cakes cool in the pans for 2-3 minutes,
then turn out onto a wire rack to finish cooling.

For the butter frosting, beat together the butter, confectioners’
sugar, and lemon juice until smooth. Mix about 3 tablespoons
of the butter cream with the lemon curd. Use the temon curd
mixture to sandwich together the two cakes.

Spread about two thirds of the remaining butter frosting over
the top of the cake, swirling with a spatula. Spoon the remainder
into a pastry bag and pipe swirls around the edge of the cake.

Add candleholders and birthday candles to finish.

SERVES 8~10

sponge
generous 1 cup unsalted butter,
plus extra for greasing

1Y, cups superfine sugar

4 eggs, beaten

2%, cups self-rising flour
finely grated rind of 1 lemon

3 thsp milk

butter frosting
2/3 cup unsalted butter
13/, cups confectioners’ sugar

2 tbsp lemon juice or lemon
ligueur (Limoncello)

3 thsp lemon curd
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CHOCOLATE
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CHIP CAKE
Preheat the oven to 325°F/170°C. Grease an &-inch/20-cm round
cake pan and line the bottom with parchment paper.

Place the margarine, sugar, eggs, flour, baking powder, and
cocoa in a bowl and beat until just smooth. Stir in the chocolate
chips, mixing evenly.

Spoon the batter into the prepared pan and spread the top
level. Bake in the preheated oven for 40-45 minutes, until risen
and firm to the touch. Cool in the pan for 5 minutes, then turn out
and finish cooling completely on a wire rack.

For the frosting, place the chocolate, butter, and corn syrup in a
saucepan over low heat and stir until just melted and smooth.

Remove from the heat and let cool untit it begins to thicken
enough to leave a trail when the spoon is lifted. Pour the frosting

over the top of the cake, letting it drizzle down the sides. Arrange

the candies over the top of the cake.

SERVES 10

3/, cup soft margarine or softened
butter, plus extra for greasing

scant 1 cup superfine sugar
3 eggs, beaten

12 cups all-purpose flour
1Y> tsp baking powder

2 thsp unsweetened cocoa
3 cup white chocolate chips
topping

6 0z/175 g milk chocolate or
semisweet chocolate

scant Y2 cup unsalted butter or

margarine
1 thsp dark corn syrup

1% oz/40 g small colored candies
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h mint sprigs, to decorate

g and topping

2z 225 g semisweet chocolate
===rous 1 cup heavy cream

25p seedless raspberry jam

ous 1 cup fresh or frozen

VALENTINE
CHOCOLATE
HEART CAKE

Preheat the oven to 350°F/180°C. Grease an 8 inch/z0 cm wide
heart-shape cake pan and line the bottom with parchment paper.

Sift the flour, baking powder, and cocoa into a large bowl.

Beat the eggs with the sugar, oil, and light cream. Make a well
in the dry ingredients and add the egg mixture, then stir to mix
thoroughly, beating to a smooth batter.

Pour the batter into the prepared pan and bake in the
preheated oven for 25—30 minutes, or until risen and firm to the
touch. Cool in the pan for 10 minutes, then turn out and finish
cooling on a wire rack.

For the filling and topping, place the chocolate and heavy
cream in a saucepan over low heat and stir until melted. Remove
from the heat and stir until the mixture cools slightly and begins
to thicken.

Use a sharp knife to cut the cake in half horizontally. Spread
the cut surface of each half with the raspberry jam, then top with
about 3 tablespoons of the chocolate mixture. Sprinkle over half
the raspberries and replace the top, pressing down lightly.

Spread the remaining chocolate mixture over the top and
sides of the cake, swirling with a spatula. Top with the remaining

raspberries and decorate with mint sprigs.
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EASTER
MARZIPAN
FRUITCAKE

SERVES 16

Preheat the oven to 300°F/150°C. Grease and line an 8-inch/ 3/, cup unsalted butter, plus extra
20-cm round deep cake pan with parchment paper. for greasing

Place the butter and sugar in a bowt and cream together with scant 1 cup light brown sugar
an electric whisk or wooden spoon until pale, light, and fluffy. 3 eggs, beaten

Gradually beat in the eggs, beating hard after each addition. 2 cups all-purpose flour

Sift together the flour, baking powder, and apple pie spice. ]

- 8 P REEC RSP Y tsp baking powder
- Use a large metal spoon to fold into the creamed mixture. Stir
su ) ) 2 tsp apple pie spice
?_: in the lemon rind, currants, golden raisins, and candied peel,
§ mixing evenly. Spoon half the batter into the prepared pan and finEty stateclilidiofgsi Ul ey
Py emooih evel scant Y2 cup currants
= )
ﬁ Roll out 9 0z/250 g of the marzipan to an 8-inch/20-cm round scant %, cup golden raisins
W

and place over the batter in the pan. Add the remaining cake 5 cup chopped candied peel
74 batter and smooth level. Bake the cake in the preheated oven 11b 9 0z/700 g marzipan

for 2Y4—23/, hours, or until firm and golden and the sides are 3 thsp apricot jam
beginning to shrink away from the pan. Let cool in the pan for
30 minutes, then turn out onto a wire rack to finish cooling.
Brush the top of the cake with apricot jam. Roll out two thirds
of the remaining marzipan to a round to cover the top of the
cake. Use a knife to mark a lattice design in the surface and pinch
the edges to decorate.
Roll the remaining marzipan into eleven small balls and

arrange around the edge of the cake. Place under a hot broiler

for 3040 seconds to brown lightly. Cool before storing.
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Preheat the oven to 350°F/180°C. Place 12 paper liners into a
shallow muffin pan.

Put the butter and sugar in a bowt and beat together until light
and fluffy. Gradually add the eggs, beating well after each addition.
Sift in the flour and cocoa and, using a large metal spoon, fold into
the mixture. Spoon the batter into the paper liners. ‘

Bake in the preheated oven for 15—20 minutes, or until well
risen and firm to the touch. Transfer to a wire rack and let cool.

To make the buttercream frosting, put the butter in a bowl and
beat until fluffy. Sift in the confectioners’ sugar and beat together
until well mixed, adding the milk and vanilla extract.

When the cupcakes are cold, put the frosting in a pastry bag
fitted with a large star tip, and pipe a circle around the edge of
each cupcake to form a nest. Place chocolate eggs in the center

of each nest to decorate.

MAKES 12

8 thsp butter, softened, or soft
margarine

generous Y2 cup superfine sugar
2 eggs, lightly beaten
generous % cup self-rising flour

generous ¥, cup unsweetened

cocoa
topping

6 thsp butter, softened

1% cups confectioners’ sugar
1 tbsp milk

2—3 drops of vanilla extract

9 0z/250 g mini candy shell
chocolate eggs










AKES 12

‘optional)

cups all-purpose flour

=nerous Y- cup superfine sugar
2 large eggs
= cup milk

= 2sp sunflower oil or melted,
cooled butter

£ 250 vanilla extract

2 store-bought sugar roses or
“resh rose petals or buds,
2o decorate

osting
- cups confectioners’ sugar

=-L 1sp hot water

| or melted butter, for greasing

ROSE-TOPPED
WEDDING
MUFFINS

Preheat the oven to 400°F/200°C. Increase the quantity of

ingredients according to the number of wedding guests invited,
working in double quantities to make 24 muffins each time.
Grease the appropriate number of muffin pans or line with muffin
paper liners.

Sift together the flour, baking powder, and salt into a large
bowl. Stir in the superfine sugar.

Lightly beat the eggs in a large pitcher or bowl, then beat in the
milk, oil, and vanilla extract. Make a well in the center of the dry
ingredients and pour in the beaten liguid ingredients. Stir gently
until just combined; do not overmix.

Spoon the batter into the prepared muffin pans. Bake in the
preheated oven for about 20 minutes, until well risen, golden
brown, and firm to the touch.

Let the muffins cool in the pans for 5 minutes, then transfer
to a wire rack and let cool completely. Store the muffins in the
freezer until required.

On the day of serving, if using fresh flowers, rinse and let dry
on paper towels. For the frosting, sift the confectioners’ sugar
into a bowl. Add the water and stir until the mixture is smooth
and thick enough to coat the back of a wooden spoon. Spoon the
frosting on top of each muffin, then top with a sugar rose, rose

petal, or rose bud.
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CAKE

Preheat the oven to 325°F/170°C. Grease a 7-inch/18-cm round
cake pan and line the bottom with parchment paper.

Cream together the butter and superfine sugar until light and
fluffy. Beat in the eggs and mitk. Sift in the flour and baking
powder, then fold in lightly and evenly using a metal spoon.

Spoon half the batter into a separate bowl and stir in a few
drops of orange food coloring, stirring to mix evenly. Pléce
alternate spoonfuls of the plain and orange batters into the
prepared cake pan, swirling lightly for a marbled effect. Bake in
the preheated oven for 35-40 minutes, or until well-risen and
firm to the touch. Cool in the pan for 10 minutes, then turn out
and finish cooling on a wire rack.

Reserve about 1¥2 02/ 40 g of the fondant and color it black with
food coloring, then color the remaining fondant with orange food
coloring. Place the cake on a board or plate and brush the top and
sides with apricot jam. Roll out the orange fondant on a counter
lightly dusted with confectioner’s sugar so that it is large enough
to cover the cake, then lift it onto the cake, smoothing with your
hands. Trim the edges at the bottom, reserving the trimmings.

Place the confectioners® sugar in a small bowl and stir in
enough water to mix to a paste, adding a few drops of black
food coloring. Spoon into a small pastry bag fitted with a
medium plain tip, then pipe a spiderweb design over the top of
the cake. Shape about half of the black fondant into an oval for
the spider’s body, then shape eight legs from the remaining black
fondant. Shape two eyes from the orange fondant trimmings.

Place on the web.

SERVES 810

% cup unsalted butter, plus extra
for greasing

generous %2 cup superfine sugar

2 eggs, beaten

3 tbsp milk

1%, cups self-rising flour

/5 tsp baking powder

a few drops of orange edible food

coloring

topping
1 |b 2 0z/500 g ready-to-roll
fondant

a few drops of black and orange
edible food colorings

2 tbsp apricot jam, warmed

scant 1 cup confectioners’ sugar,
plus extra for dusting







GOLDEN
&H 1 3@ f"%%ﬁ ,
CAKE

Place the chopped apricots, mango, and pineapple in a bowl with
the golden raisins, preserved ginger, and candied peel. Stir in
the orange rind, orange juice, and brandy. Cover the bowl and let
soak overnight.

Preheat the oven to 325°F/170°C. Grease a g-inch/23-cm round
springform cake pan and line with parchment paper.

Cream together the butter and brown sugar until the mixture
is pale and fluffy. Add the eggs, beating well between each
addition. Stir in the honey.

Sift the flour with the allspice and fold into the mixture
using a metal spoon. Add the soaked fruit and pecans, stirring
thoroughly to mix. Spoon the batter into the prepared pan,
spreading it evenly, then make a slight dip in the center.

Place the pan in the center of the preheated oven and bake for
1%~z hours, or until golden brown and firm to the touch and a
toothpick inserted into the center comes out clean. Let cool in
the pan.

Turn the cake out, remove the lining paper, and re-wrap in
clean parchment paper and foil. Store in a cool place for at least 1
month before use. If you want, cover the cake with marzipan and
fondant, following the package instructions, and decorate with

silver dragées.

SERVES 16-18

3/, cup chopped plumped dried
apricots

5 cup chopped plumped dried
mango

Y3 cup chopped plumped dried
pineapple

generous 1 cup golden raisins
Y, cup chopped preserved ginger
Y3 cup chopped candied peel

finely grated rind and juice of
1 orange

4 tbsp brandy

3/, cup unsalted butter, plus extra
for greasing

Y cup light brown sugar
4 eggs, beaten

2 tbsp honey

1% cups self-rising flour
2 tsp ground allspice

3/, cup pecans

topping (optional)
1 lb 12 0z/800 g marzipan

2 |Ib/goo g ready-to-roll fondant
frosting

silver dragées
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KES 12

paking powder

<= sunflower oil or melted,
=d butter

= luxury mincemeat with

=d cherries and nuts

=ioners’ sugar, for dusting

2 zpricot jam

2es, to decorate

> melted butter, for greasing

30 g ready-to-roll frosting

CHRISTMAS
SNOWFLAKE
MUFFINS

Preheat the oven {o 400°F/200°C. Grease a 12-cup muffin pan or

line with 12 muffin paper liners.

Sift together the flour, baking powder, allspice, and salt into a
large bowl. Stir in the brown sugar.

Lightly beat the eggs in a large pitcher or bowl, then beat in
the milk and oil. Make a well in the center of the dry ingredients,
pour in the beaten liguid ingredients, and add the mincemeat.
Stir gently until just combined; do not overmix.

Spoon the batter into the prepared muffin pan. Bake in the
preheated oven for about 20 minutes, until well risen, golden
brown, and firm to the touch.

Let the muffins cool in the pan for 5 minutes, then transfer to a
wire rack and let cool completely.

Knead the frosting until pliable. On a surface dusted with
confectioners’ sugar, roll out the frosting to a thickness of
Y, inch/s mm. Using a 3-inch/7-cm fluted cutter, cut out
12 “snowflakes.”

Warm the jam until runny, then brush it over the tops of
the muffins. Place a snowflake on top, then decorate with

silver dragées.

o
{9y
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ITALIAN
CHRISTMAS
CAKE

Preheat the oven to 300°F/150°C. Grease an 8-inch/zo-cm round
cake pan or loose-bottom tart pan and line the bottom with
parchment paper.

Toast the almonds under the broiler until lightly browned, and
then place in a bowl. Toast the hazelnuts until the skins split.
Place on a dry dish towel and rub off the skins. Coarsely chop
the hazelnuts and add them to the almonds, together with the
candied peel.

Chop the apricots and pineapple fairly finely and add to the
nuts together with the orange rind. Mix well.

Sift the flour, cocoa, and cinnamon into the nut mixture and mix
together well.

Put the sugar and honey into a saucepan and heat until the
sugar dissolves. Boil gently for about 5 minutes, or until the
mixture thickens and starts to turn a deeper shade of brown.
Quickly add to the nut mixture and mix thoroughly. Spoon into the
prepared pan and smooth the top using the back of a damp spoon.

Cook in the preheated oven for 1 hour. Remove the cake from
the oven and let stand in the pan until completely cool. Turn
out of the pan and carefully peel off the paper. Dust with a little

confectioners’ sugar before serving.

SERVES 12

butter, for greasing

1 cup whole almonds, split
3/, cup hazelnuts

Y, cup chopped candied peel
Y3 cup plumped dried apricots
3 cup candied pineapple
grated rind of 1 large orange
1, cup all-purpose flour

2 tbsp unsweetened cocoa

2 tsp ground cinnamon

Y, cup superfine sugar

Y cup honey

confectioners’ sugar, for dusting
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STOLLEN

Put the currants, raisins, candied peel, and candied cherries in
a howl. Stir in the rum and set aside. Put the butter, milk, and
superfine sugar into a saucepan and heat gently until the sugar
has dissolved and the butter has just melted. Let cool slightly.
Sift the flour, salt, nutmeg, and cinnamon into a bowl. Crush
the cardamom seeds and add them to the flour mixture. Stir in
the yeast. Make a well in the center and stir in the milk mixture,
lemon rind, and egg. Beat to form a soft dough.

Turn out the dough onto a floured counter. With floured hands,
knead the dough for about 5 minutes. It will be quite sticky, so
add more flour if necessary. Knead the soaked fruit and slivered
almonds into the dough until just combined. Place the dough in a
clean, lightly oiled bowl. Cover with plastic wrap and let stand in
a warm place for 1% hours, or until doubled in size. Turn out the
dough onto a floured counter and knead lightly for 1~2 minutes,
then rolt out to a 10-inch/25-cm square.

Roll the marzipan into a sausage shape slightly shorter than
the length of the dough and place down the center. Fold one
side over to cover the marzipan. Repeat with the cther side,
overlapping in the center. Seal the ends. Place the roll, seam-side
down, on a greased baking sheet. Cover with oiled plastic wrap
and let stand in a warm place until doubled in size. Preheat the
oven to 375°F/190°C. Bake the stollen for 40 minutes, or until
it is golden and sounds hollow when tapped underneath. Brush
the hot stollen generously with melted butter and dredge heavily

with confectioners’ sugar. Let cool on a wire rack.

SERVES 10

15 cup currants
/3 cup raisins
scant ¥, cup chopped candied peel

Y3 cup candied cherries, rinsed,
dried, and quartered

2 thsp dark rum

4 tbsp butter

Y, cup milk

3 thsp superfine sugar

3%, cups white bread flour, plus
extra for dusting

> tsp salt

Y» tsp ground nutmeg

Y2 tsp ground cinnamon
seeds from 3 cardamom pods
2 tsp active dry yeast

finely grated rind of 1 lemon
1 egg, beaten

5 cup slivered almonds

oil, for greasing

6 0z/175 g marzipan

melted butter, for brushing

confectioners’ sugar, for dusting










/ES 10

© 175 g semisweet chocolate

~2 unsalted butter, plus extra

=5 sirong black coffee
; confectioners’ sugar

=2 apricot jam, warmed

SACHERTORTE

Preheat the oven to 300°F/150°C. Grease and line a g9-inch/23-cm
springform round cake pan.

Put the chocolate in a heatproof bowl set over a saucepan of
gently simmering water until melted. In a separate bowl, beat the
butter and half the sugar until pale and fluffy. Add the egg yolks
and beat well. Add the melted chocolate in a thin stream, beating
well. Sift the flour and fold it into the mixture. Whisk the egg
whites until they stand in soft peaks. Add the remaining sugar
and whisk until glossy. Fold half the egg white mixture into the
chocolate mixture, then fold in the remainder.

Spoon into the prepared pan and level the top. Bake in the
preheated oven for 1-1%, hours, until a skewer inserted into
the center comes out clean. Cool in the pan for 5 minutes, then
transfer to a wire rack to cool completely.

To make the frosting, melt 6 oz/175 g of the chocolate and beat
in the coffee until smooth. Sift in the confectioners’ sugar and
whisk to give a thick frosting. Halve the cake. Spread the apricot
jam over the cut edges and sandwich together. Invert the cake
on a wire rack. Spoon the frosting over the cake and spread to
coat the top and sides. Let set for 5 minutes, letting any excess
drip through the rack. Transfer to a serving plate and let sef for at
least 2 hours.

To decorate, melt the remaining chocolate and spoon into a
small pastry bag fitted with a fine plain tip. Pipe the word “Sacher”

or “Sachertorte” on the top of the cake. Let set before serving.

SIANVI NOLIWEEITIID
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CHOCOLATE
GANACHE CAKE

Preheat the oven to 350°F/180°C. Lightly grease and line an
8-inch/20-cm springform round cake pan with parchment paper.

Beat the butter and sugar together in a bowt until light and
fluffy. Gradually add the eggs, beating well after each addition.
Sift the flour and cocoa together, then fold into the cake batter.
Fold in the melted chocolate.

Pour into the prepared pan and smooth the top. Bake in the
preheated oven for 40 minutes, or until springy fo the touch. Let
the cake cool for 5 minutes in the pan, then turn out onfo a wire
rack and let cool completely. Cut the cooled cake into two layers.

To make the ganache, place the cream in a saucepan and bring
to a boil, stirring. Add the chocolate and stir until melted. Pour
into a bowl, let cool, then chill for 2 hours, or until set and firm.
Whisk the mixture until light and fluffy and set aside.

Reserve one third of the ganache. Use the remainder to
sandwich the cake together and spread over the cake.

Melt the confectionery coating and spread it over a large sheet
of parchment paper. Let cool until just set. Cut into strips a little
wider than the height of the cake. Place the strips around the
edge of the cake, overlapping them slightly.

Pipe the reserved ganache in teardrops or shells to cover the

top of the cake. Let chill for 1 hour before serving.

SERVES 10

3/, cup unsalted butter, plus extra
for greasing

3/, cup superfine sugar

4 eggs, lightly beaten

13/, cups self-rising flour

1 tbsp unsweetened cocoa

13/, 0z/50 g semisweet chocolate,
melted
7 0z/200 g chocolate-flavored

confectionery coating,
to decorate

ganache
2 cups heavy cream

13 0z/375 g semisweet chocolate,
broken into pieces
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RED VELVET
CAKE

Preheat the oven to 375°F/190°C. Grease two g-inch/23-cm layer
cake pans and line the bottoms with parchment paper.

Place the butter, water, and cocoa in a small saucepan and heat
gently, without boiling, stirring until melted and smooth. Remove
from the heat and let cool slightly.

Beat together the eggs, buttermilk, vanilla extract, and food
coloring until frothy. Beat in the butter mixture. Sift together the
flour, cornstarch, and baking powder, then stir quickly and evenly
into the mixture with the superfine sugar.

Divide the batter between the prepared pans and bake in the
preheated oven for 25-30 minutes, or until risen and firm to the
touch. Cool in the pans for 3—4 minutes, then turn cut and finish
cooling on a wire rack.

For the frosting, beat together all the ingredients until smooth.
Use about half of the frosting to sandwich the cakes together, then
spread the remainder over the top, swirling with a metal spatula.

(* If you prefer not to use synthetic food coloring, this can be
replaced by 4 tablespoons of beet juice: you should reduce the
water quantity to 2 tablespoons. If you have an electric juicer,

1 medium beet should yield about 4 tablespoons of juice.)

SERVES 12

1 cup unsalted butter, plus extra
for greasing

4 thsp water

%, cup unsweetened cocoa
3erns

generous 1 cup buttermilk

2 tsp vanilla extract

2 tbsp red edible food coloring™
2%, cups all-purpose flour

> cup cornstarch

1Y tsp baking powder

scant 12 cups superfine sugar
frosting

generous 1 cup cream cheese
3 thsp unsalted butter

3 tbsp superfine sugar

1 tsp vanilla extract










RVES 10

1 cup sunflower oil,
"5 extra for greasing

-ups all-purpose flour
zu0s superfine sugar

S ground cinnamon
king soda

=25 beaten

* 1 cup pecans, coarsely
ved, plus extra to decorate

- ashed ripe bananas
2ut 3 bananas)

25 g canned crushed
le (drained weight),
tbsp juice from the can

_= cream cheese
_o unsalted butter
nilla extract

confectioners’ sugar

HUMMINGBIRD
CAKE

Preheat the oven to 350°F/180°C. Lightly grease three g-inch/
23-cm layer cake pans with gil and line the bottoms with
parchment paper.

Sift together the flour, superfine sugar, cinnamon, and baking
soda into a large bowl. Add the eggs, oil, pecans, bananas, and
pineapple with the juice and stir with a wooden spoon until
evenly mixed.

Divide the batter among the prepared pans, spreading it evenly.
Bake in the preheated oven for 2530 minutes, or until golden
brown and firm to the touch.

Remove the cakes from the oven and let cool for 10 minutes in
the pans before turning out onto wire racks to cool.

For the frosting, beat together the cream cheese, butter, and
vanilla extract in a bowl until smooth. Sift in the confectioners’
sugar and mix until smooth.

Sandwich the cakes together with half of the frosting, spread
the remaining frosting over the fop, then sprinkle with pecans

to decorate.

SINVYI NOIivdg3atid
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WHITE
CHOCOLATE
COFFEE GATEAU

Preheat the oven to 350°F/180°C. Grease two 8-inch/20-cm layer
cake pans and line the bottoms with parchment paper.

Place the butter and chocolate in a bowl set over a saucepan
of hot, but not simmering, water and leave on very low heat until
just melted. Stir to mix lightly, then remove from the heat.

Place the superfine sugar, eggs, coffee, and vanilla extract in a
large bowl set over a saucepan of hot water and whisk hard with
an electric whisk until the mixture is pale and thick enough to
leave a trail when the whisi is lifted.

Remove from the heat, sift in the flour, and fold in lightly and
evenly. Quickly fold in the butter and chocolate mixture, then
divide the batter between the prepared pans.

Bake in the preheated oven for 25—-30 minutes, until risen,
golden brown, and springy to the touch. Cool in the pans for
2 minutes, then run a knife around the edges to loosen and turn
out onto a wire rack to cool.

For the frosting, place the chocolate and butter in a bowl
set over a saucepan of hot water and heat gently until melted.
Remove from the heat, stir in the sour cream, then add the
confectioners’ sugar and coffee liqueur and mix until smooth.
Chill the frosting for at least 30 minutes, stirring occasionally,
until it becomes thick and glossy.

Use about one third of the frosting to sandwich the cakes
together. Spread the remainder over the top and sides, swirling
with a spatula. Arrange the chocolate curls over the top of the

cake and let set.

SERVES 8-10

3 thsp unsalted butter, plus extra
for greasing

3 0z/85 g white chocolate

2/3 cup superfine sugar

4 extra-large eggs, beaten

2 thsp very strong black coffee

1 tsp vanilla extract

generous 1 cup all-purpose flour
white chocolate curls, to decorate
frosting

6 0z/175 g white chocolate

6 tbsp unsalted butter

generous % cup sour cream

generous 1 cup confectioners’
sugar, sifted

1 tbsp coffee liqueur or very strong

black coffee
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CITRUS
MOUSSE CAKE

Preheat the oven to 350°F/180°C. Grease an 8-inch/z0-cm
springform round cake pan and and line the bottom with
parchment paper.

Beat the butter and sugar in a bowl until light and fluffy.
Gradually add the eggs, beating well after each addition. Sift
together the flour and cocoa and then fold into the creamed
mixture. Fold in the melted chocolate.

Pour into the prepared pan and level the top. Bake in the
preheated oven for 40 minutes, or until springy to the touch. Let
cool for 5 minutes in the pan, then turn out onto a wire rack and
let cool completely. Cut the cold cake info two layers.

To make the orange mousse, beat the egg yolks and sugar until
pale, then.whisk in the orange juice. Sprinkle the gelatin over
the water in a small heatproof bowl and let it go spongy, then
place over a saucepan of hot water and stir until dissolved. Stir
into the egg yolk mixture.

Whip the cream until holding its shape. Reserve a little for
decoration and fold the remainder into the mousse. Whisk the
egg whites until standing in soft peaks, then fold in. Let stand in
a cool place until starting to set, stirring occasionally.

Place one half of the cake in the pan. Pour in the mousse and
press the second half of the cake on top. Chill until set. Transfer
to a plate, then spoon teaspoonfuls of cream around the top and

arrange orange segments in the center.

SERVES 12

3/, cup butter, plus extra
for greasing

3/, cup superfine sugar

4 eggs, lightly beaten

13/, cups self-rising flour

1 thsp unsweetened cocoa

13/, 0z/50 g orange-flavored
semisweet chocolate, melted

peeled orange segments,
to decorate

mousse

2 eggs, separated

4 thsp superfine sugar

3/, cup freshly squeezed
orange juice

2 tsp gelatin
3 thsp water

1Y, cups heavy cream










3ERVES 10

“szlted butter, for greasing
. 2up superfine sugar

=235

~up all-purpose flour

. unsweetened cocoa

=0 cold, strong black coffee

o
-

0 cognac

eetened cocoa and

“2nfectioners’ sugar,
"2 Zacorate

4

ing

2uos heavy cream

“oxen into pieces

.25 g semisweet chocolate,

CHOCOLATE
TRUFFLE TORTE

Preheat the oven to 425°F/220°C. Grease a 9-inch/23-cm
springform round cake pan and line with parchment paper.

Put the sugar and eggs in a heatproof bowl set over a saucepan
of gently simmering water. Whisk together until pale and
resembling the texture of mousse. Sift in the flour and cocoa and
fold gently into the batter. .

Pour into the prepared pan and bake in the preheated oven for
7-10 minutes, or until risen and firm to the touch. Turn the cake
out of the pan and place on a wire rack to cool. Wash and dry
the pan and replace the cooled cake in the pan. Mix together the
coffee and cognac and brush over the cake.

To make the truffle filling, put the cream in a bowl and
whisk untit just holding very soft peaks. Put the chocolate in a
heatproof bowl set over a saucepan of gently simmering water
until melted. Let cool. Carefully fold the cooled melted chocolate
into the cream. Pour the chocolate mixture over the sponge. Chill
until set.

To decorate the torte, sift cocoa over the top and remove
carefully from the pan. Using strips of card or wax paper, sift
bands of confectioners’ sugar over the torte to create a striped

pattern. To serve, cut into slices with a hot knife.
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RASPBERRY
CHOCOLATE
MERI NGUE SERVES 10

Preheat the oven to 275°F/140°C. Draw three rectangles, 3 egg whites

measuring 4 x 10 inches/10 x 25 cm, on sheets of parchment 3/, cup superfine sugar

paper and place on two cookie sheets. 1 tsp cornstarch

Whisk the egg whites in a mixing bowl until soft peaks form, ;
1 0z/25 g semisweet chocolate,

then gradually whisk in half of the sugar and continue whisking

grated

= until the mixture is very stiff and glossy. illi d X
: A I nd toppin
i Carefully fold in the remaining sugar, the cornstarch, and the L pping
™ ) 6 0z/175 g semisweet chocolate,
> grated chocolate with a metal spoon or a spatula. ; .
pos broken into pieces
S Spoon the meringue mixture into a pastry bag fitted with a )
. ] . o 2 cups heavy cream, whipped
;‘f Ya-inch/1-cm plain tip and pipe lines across the rectangles.
> Bake in the preheated oven for 1% hours, changing the position eclpsiie MG BeEIE

. of the cookie sheets halfway through. Without opening the oven a little melted chocolate,

104 door, turn off the oven and let the meringues cool inside the g cecoraie

oven, then peel away the parchment paper.

Place the chocolate in a heatproof bowl set over a saucepan of
gently simmering water until melted. Spread the chocolate over
two of the meringue layers. Let set.

Place one chocolate-coated meringue on a plate and top with
about one third of the cream and raspberries. Gently place the
second chocolate-coated meringue on top and spread with half of
the remaining cream and raspberries. Place the last meringue on
the top and decorate with the remaining cream and raspberries.

Drizzle the melted chocolate over the top and serve.
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STRAWBERR
ROULADE

v

Preheat the oven to 425°F/220°C. Line a 14 x 10-inch/35 x 25-cm
jelly roll pan with parchment paper.

Place the eggs in a heatproof bowl with the superfine sugar.
Place the bowl over a saucepan of hot water and whisk until pale
and thick.

Remove the bowl! from the pan. Sift in the flour and fold into
the egg mixture along with the hot water. Pour the batter into the
prepared pan and bake in the preheated oven for 8-10 minutes,
until golden and springy to the touch.

Turn out the cake onto a sheet of parchment paper. Peel off the
lining paper and rotl up the cake tightly along with the parchment
paper. Wrap in a clean dish towel and let cool.

For the filling, mix together the mascarpone cheese and the
almond extract. Wash, hull, and slice the strawberries. Chill the
mascarpone mixture and the strawberries in the refrigerator until
ready to use.

Unroll the cake, spread the mascarpone mixture over the
surface, and sprinkle with sliced strawberries. Roll up the cake
again (without the parchment paper this time) and transfer to a

serving plate. Sprinkle with stivered almonds and serve.

SERVES 8

3 eggs

/3 cup superfine sugar

scant 1 cup all-purpose flour

1 tbsp hot water

1 thsp toasted slivered almonds,
to decorate

filling

3/, cup low-fat mascarpone cheese

1 tsp almond extract

1% cups small strawberries










l
SERVES 8-10
dower oil, for greasing
z 175 g semisweet chocolate

, <osp Kirsch or cognac

=“zctioners’ sugar, for dusting
ling

= cups heavy cream

252 Kirsch or cognac

= 22 350 g fresh black cherries,
ad, or 14 0z/400 g canned
=cur cherries, drained and pitted

BLACK FOREST
ROULADE

Preheat the oven to 375°F/190°C. Lightly cil and line a 14 x 10-inch/
35 x 25-cm jelly roll pan with parchment paper.

Break the chocolate into small pieces and place in a heatproof
bowl set over a saucepan of gently simmering water. Add the
Kirsch and heat gently, stirring until the mixture is smooth.
Remove from the pan and set aside.

Place the eggs and superfine sugar in a large heatproof bowl
and set over the pan of gently simmering water. Whisk the eggs
and sugar until very thick and creamy and the whisk leaves a
trail when dragged across the surface. Remove from the heat and
whisk in the cooled chocolate mixture.

Spoon into the prepared jelly roll pan, then tap the pan lightly
on a counter to smooth the top. Bake in the preheated oven for
20 minutes, or until firm to the touch. Remove from the oven and
immediately invert onto a sheet of parchment paper that has
been dusted with confectioners’ sugar. Lift off the pan and its
lining paper, then roll up, encasing the new parchment paper in
the roulade. Let stand until cooled.

For the filling, whip the cream until soft peaks form, then stir
in the Kirsch. Unroll the roulade and spread over the cream to
within % inch/5 mm of the edges. Scatter the cherries over the
cream. Carefully roll up the roulade again and place on a serving

platter.
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BAKED LEMON
CHEESECAKE

Preheat the oven to 350°F/180°C. Lightly grease an 8-inch/
20-cm round springform pan and line the bottom with nonstick
parchment paper.

Melt the butter and stir in the cookie crumbs. Press into the
bottom of the prepared cake pan. Chill until firm.

Meanwhile, finely grate the rind and squeeze the juice from the
lemons. Add the ricotta, yogurt, eggs, cornstarch, and superfine
sugar and whip until a smooth batter is formed.

Carefully pour the batter into the pan. Bake in the preheated
oven for 4045 minutes, or until just firm and golden brown.

Cool the cheesecake completely in the pan, then run a knife
around the edge to loosen and turn out onto a serving plate.

Decorate with lemon zest and dust with confectioners’ sugar.

SERVES 6-8

Y, cup butter, plus extra for
greasing

3 cups crushed gingersnaps
3 lemons
1% cups ricotta cheese

scant 1 cup Greek-style yogurt or
strained plain yogurt

4 eggs

1 thsp cornstarch

1/, cup superfine sugar

strips of lemon zest, to decorate

confectioners’ sugar, for dusting







BROWNIE
CHEESECAKE

Preheat the oven to 350°F/180°C. Lightly grease and flour a
g-inch/23-cm springform round cake pan.

Melt the butter and chocolate in a saucepan over low heat,
stirring frequently, until smooth. Remove from the heat and beat
in the sugar.

Add the eggs and milk, beating well. Stir in the flour, mixing
just until blended. Spoon into the prepared pan, spreading evenly.
Bake in the preheated oven for 25 minutes. Remove from the
oven while preparing the topping. Reduce the oven temperature

to 325°F/160°C.

For the topping, beat together the cream cheese, sugar, eggs,
and vanilla extract until well blended. Stir in the yogurt, then
pour into the pan. Bake for an additional 45~55 minutes, or until
the center is almost set.

Run a knife around the edge of the cheesecake to loosen
from the pan. Let cool before removing from the pan. Chill in the
refrigerator for 4 hours or overnight before cutting into slices.
Drizzle with the melted chocolate and serve with chocolate-

dipped strawberries.

SERVES 12

4> cup unsalted butter, plus extra
for greasing

4 0z/115 g semisweet chocolate,
broken into pieces

1 cup superfine sugar
2 eggs, beaten
Yy, cup milk

1 cup all-purpose flour, plus extra
for dusting

chocolate-dipped strawberries,

to serve
topping
2%, cups cream cheese
2/5 cup superfine sugar
3 eggs, beaten
1 tsp vanilla extract
4 cup plain yogurt

melted chocolate, for drizzling
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LOWFAT
BLUEBERRY
MUFFINS

Preheat the oven to 375°F/190°C. Place 12 muffin paper liners in
a muffin pan.

Sift the flour, baking soda, salt, and half of the allspice into a
large mixing bowl. Add 6 tablespoons of the superfine sugar and
mix together.

In a separate bowl, whisk the egg whites together. Add the
margarine, yogurt, and vanilla extract and mix together well, then
stir in the blueberries until thoroughly mixed. Add to the flour
mixture, then gently stir together until just combined. Do not
overstir the batter—it is fine for it to be a little lumpy.

Divide the muffin batter evenly among the paper liners {they
should be about two-thirds full). Mix the remaining sugar with the
remaining allspice, then sprinkle the mixture over the muffins.

Bake in the preheated oven for 25 minutes, or until risen and
golden. Remove the muffins from the oven and serve warm,

or place them on a wire rack and let cool.
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LEMON &
POPPY SEED
MUFFINS

Preheat the oven to 375°F/19¢°C. Place 12 muffin paper liners in
a muffin pan.

Sift the flour and baking powder into a large bowl and stir in
the sugar.

Heat a heavy skillet over medium-high heat and add the poppy
seeds. Toast the poppy seeds for about 30 seconds, shaking the
skillet to prevent them from burning. Remove from the heat and
add to the flour mixture.

Melt the butter, then beat with the egg, milk, lemon rind, and
lemon juice. Pour into the dry mixture and stir well to mix evenly
to a soft, sticky dough. Add a little more milk if the mixture is
too dry.

Spoon the batter into the paper liners, then bake in the
preheated oven for 2530 minutes, or until risen and golden

brown. Lift onto a wire rack to cool.










DOUBLE
CHOCOLATE
MUFFINS

Preheat the oven to 375°F/190°C. Place 12 muffin paper liners in
a muffin pan.

Put the butter, superfine sugar, and brown sugar into a bowt
and beat well. Beat in the eggs, sour cream, and milk until
thoroughly mixed. Sift the flour, baking soda, and cocoa into a
separate bowl and stir into the mixture. Add the chocolate chips
and mix well.

Spoon the batter into the paper liners, Bake in the preheated
oven for 25-30 minutes. Remove from the oven and let cool for

10 minutes. Turn out onto a wire rack and let cool completely.
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FROSTED
CUPCAKES

Preheat the oven to 375°F/190°C. Place 16 paper liners in a
shaltow muffin pan.

Place the butter and sugar in a large bowl and cream together
with a wooden spoon or electric mixer until pale and fluffy.

Gradually add the eggs, beating well after each addition. Fold
in the flour lightly and evenly using a metal spoon.

Divide the batter among the paper liners and bake in the
preheated oven for 15-20 minutes. Cool on a wire rack.

For the frosting, sift the confectioners’ sugar into a bowl and
stir in just enough of the water to mix to a smooth paste that is
thick enough to coat the back of a wooden spoon. Stir in a few
drops of food coloring, if using. Spread the frosting over the

cupcakes and decorate as desired.
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CHOCOLATE
BUTTERFLY
CAKES

Preheat the oven to 350°F/180°C. Place 12 paper linersin a
shallow muffin pan.

Place the butter, superfine sugar, flour, eggs, and cocoa in a
large bowt and beat with an electric mixer until the mixture is just
smooth. Beat in the melted chocolate.

Spoon the batter into the paper liners, filling them three-
guarters full. Bake in the preheated oven for 15 minutes, or until
springy to the touch. Transfer to a wire rack and let cool.

Meanwhile, make the lemon buttercream. Place the butter in
a mixing bowl and beat until fluffy, then gradually beat in the
confectioners’ sugar. Beat in the lemon rind and gradually add
the lemon juice, beating well.

Cut the tops off the cakes using a serrated knife. Cut each cake
top in half. Spread or pipe the buttercream over the cut surface
of each cake and push the two cut pieces of cake top into the

buttercream to form wings. Dust with confectioners’ sugar.
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HONEY & SPICE
CUPCAKES

Preheat the oven to 350°F/180°C. Place paper liners in two
1z-cup shallow muffin pans.

Place the butter, sugar, and honey in a large saucepan and heat
gently, stirring, until the butter has melted. Remove the pan from
the heat.

Sift together the flour and allspice anc;i stir into the mixture in
the pan, then beat in the eggs, mixing to a smooth batter.

Spoon the batter into the paper liners and place a blanched
almond on top of each one. Bake in the preheated oven for
20-2% minutes, or until well-risen and golden brown. Transfer

to a wire rack fo cool.

SUVY4E B SINVI TIVWS

127




1

N

SYYE B SINVI 1IVIS

8

CARAMEL APPLE
CUPCAKES

Preheat the oven to 406°F/200°C. Grease a 12-cup muffin pan
(preferably nonstick).

Core and coarsely grate one of the apples. Slice the remaining
apple into % inch/s mm thick wedges and toss in the lemon
juice. Sift together the flour, baking powder, and cinnamon, then
stir in the sugar and grated apple. ‘

Melt the butter and mix with the milk, apple juice, and egg.
Stir the liquid mixture into the dry ingredients, mixing lightly until
just combined.

Spoon the batter into the prepared muffin pan. Put two apple
slices on top of each cake.

Bake in the preheated oven for 20-25 minutes, or until risen,
firm, and golden brown. Run a knife arocund the edge of each
cake to loosen, then turn out onto a wire rack to cool.

For the caramel topping, place all the ingredients in a small
saucepan and heat, stirring, until the sugar has dissolved.
Increase the heat and boil rapidly for 2 minutes, or until slightly
thickened and syrupy. Cool slightly, then drizzle over the cakes

and let set.
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CHOCOLATE
FONDUE

CUPCAKES

Preheat the oven to 375°F/190°C. Put 8 paper liners inic a
shallow muffin pan.

Put the margarine, superfine sugar, egg, flour, and cocoa in a
large bowl and, using a handheld electric mixer, beat together
until just smooth.

Spoon half of the batter into the paper liners. Using a
teaspoeon, make an indentation in the center of each cake.
Break the chocolate evenly into eight squares and place a piece
in each indentation, then spoon the remaining cake batter on top.

Bake the cupcakes in the preheated oven for 20 minutes,
or until well risen and springy to the touch. Let the cupcakes
cool for 2—3 minutes before serving warm, dusted with

cenfectioners’ sugar.










DOUBLE
CHOCOLATE
BROWNIES

Preheat the oven to 350°F/180°C. Grease a 7-inch/18-cm square
cake pan and line the bottom with parchment paper.

Place the butter and chocolate in a small heatproof bow! set
over a saucepan of gently simmering water until melted. Stir
until smooth. Let cool slightly. Stir in the sugar, salt, and vanilla
extract. Add the eggs, one at a time, stirring well, until blended.

Sift the flour and cocoa into the cake batter and beat until
smooth. Stir in the chocolate chips, then pour the batter into the
prepared pan. Bake in the preheated oven for 35-40 minutes,
or until the top is evenly colored and a toothpick inserted into
the center comes out almost clean. Let cool slightly while you
prepare the sauce.

To make the sauce, place the butter, sugar, milk, cream, and
corn syrup in a small saucepan and heat gently until the sugar
has dissolved. Bring to a boil and stir for 10 minutes, or until the
mixture is caramel-colored. Reméve from the heat and add the
chocotate. Stir until smooth. Cut the brownies into squares and

serve immediately with the sauce.
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CAPPUCCINO
BROWNIES

Grease an 11 x 7-inch/28 x 18-cm shallow cake pan and line the
bottom with parchment paper.

Sift the flour, baking powder, and cocoa into a bowl and add
the butter, superfine sugar, eggs, and coffee. Beat well, by hand
or with an electric whisk, until smooth, then spoon into the
prepared pan and smooth the top.

Bake in the preheated oven for 35-40 minutes, or until risen
and firm. Let cool in the pan for 10 minutes, then turn cut onto a
wire rack and peel off the lining paper. Let cool completely.

To make the frosting, place the chocolate, butter, and milk in a
bowl set over a saucepan of gently simmering water and stir until
the chocolate has melted.

Remove the bowl from the pan and sift in the confectioners’
sugar. Beat until smooth, then spread cver the cake. Dust the top

of the cake with cocoa, then cut into squares.
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COCONUT

Preheat the oven to 350°F/180°C. Grease a g-inch/23-cm square
cake pan and line the bottom with nonstick parchment paper.

Cream together the butter and superfine sugar until pale
and fluffy, then gradually beat in the eggs. Stir in the orange
rind, orange juice, and sour cream. Fold in the flour and dry
unsweetened coconut evenly using a metal spoon.

Spoon the batter into the prepared cake pan and ievel the
surface. Bake in the preheated oven for 3540 minutes, or until
risen and firm to the touch.

Let cool for 10 minutes in the pan, then turn out and finish
cooling on a wire rack,

For the frosting, lightly beat the egg white, just enough
fo break it up, and stir in the confectioners’ sugar and dry
unsweetened coconut, adding enough orange juice to mix to a
thick paste. Spread over the top of the cake, sprinkle with long

shred coconut, then let set before slicing into bars.

MAKES 10

generous % cup butter, plus extra
for greasing

generous 1 cup superfine sugar
2 eggs, beaten
finely grated rind of 1 orange
3 tbsp orange juice
/3 CUp sour cream
1Y%, cups self-rising flour
1 cup dry unsweetened coconut
toasted long shred coconut,
to decorate
frosting
1 egg white
13/, cups confectioners’ sugar

1 cup dry unsweetened coconut

about 1 tbsp orange juice










ALMOND &
RASPBERRY
BARS

For the dough, sift the flour into a bowl and rub in the butter with
your fingertips untit the mixture resembles fine breadcrumbs. Stir
in the sugar, then combine the egg yolk and water and stir in to
make a firm dough, adding a little more water if necessary. Wrap
in plastic wrap and chill in the refrigerator for about 15 minutes,
until firm enough to roll out.

Preheat the oven to 400°F/200°C. Roll out the dough and use
to tine a g-inch/23-cm square tart pan or shallow cake pan. Prick
the bottom and chill for 15 minutes.

For the filling, cream the butter and sugar together until
pale and fluffy, then beat in the ground almonds, eggs, and
almond extract.

Spread the jam over the bottom of the pastry shell, then top
with the almond filling, spreading it evenly. Sprinkle with the
slivered almonds.

Bake in the preheated oven for 10 minutes, then reduce
the temperature to 350°F/180°C and bake for an additional
25-30 minutes, or until the filling is golden brown and firm to

the touch. Cool in the pan, then cut into bars.
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LEMON DRIZZLE
BARS

Preheat the oven to 350°F/180°C. Grease a 7-inch/1i8-cm square
cake pan and line with nonstick parchment paper.

Place the eggs, superfine sugar, and margarine in a bowl and
beat hard until smooth and fluffy. Stir in the lemon rind, then fold
in the flour lightly and evenly. Stir in the milk, mixing evenly, then
spoon into the prepared cake pan, smoothing tevel. :

Bake in the preheated oven for 45—50 minutes, or until golden
brown and firm to the touch. Remove from the oven and place the
pan on a wire rack.

To make the syrup, place the confectioners’ sugar and lemon
juice in a small saucepan and heat gently, stirring until the sugar
dissolves. Do not boil.

Prick the warm cake all over with a skewer and spoon the hot
syrup evenly over the top.

Let cool completely in the pan, then turn out the cake,
cut into 12 pieces, and dust with a little confectioners’ sugar

before serving.
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CINNAMON
SQUARES

Preheat the oven to 350°F/180°C. Crease a 9-inch/23-cm square
cake pan and line the bottom with parchment paper.

In a large mixing bowl, cream together the butter and superfine
sugar until light and fluffy. Gradually add the eggs, beating
thoroughly after each addition.

Sift the flour, baking soda, and cinnamon together in‘lto
the creamed mixture and fold in evenly using a metal spoon.
Spoon in the sour cream and sunflower seeds and mix gently
until well combined.

Spoon the batter into the prepared cake pan and smooth
the surface.

Bake in the preheated oven for about 45 minutes, until firm to
the touch. Loosen the edges with a knife, then turn out onto a

wire rack to cool completely. Slice into squares before serving.










SPONGE CAKES

Preheat the oven to 350°F/180°C. Grease an 8-inch/20-cm square
cake pan and line the bottom with parchment paper.

Place the eggs and superfine sugar in a large bowl set over a
saucepan of gently simmering water and whisk until pale and
thick enough to leave a trail when the whisk is lifted.

Remove from the heat, sift in the flour, and fold in evenly. Fold
in the melted butter. Pour into the prepared pan and bake in the
preheated oven for 35—40 minutes, or until risen, golden, and
springy to the touch.

Cool in the pan for 2—3 minutes, then turn out onto & wire rack
to finish cooling. When cold, cut the cake into 16 squares.

For the frosting, sift together the confectioners’ sugar and
cocog into a bowl and stir in the water and butter, mixing until
smooth. Spread out the dry unsweetened coconut on a large
plate. Dip each piece of sponge cake into the frosting, using two
ﬁmmbsmtmnmmcmﬂammmeuﬂnmedwummmMmmd'
coconut and turn to coat evenly. Place on a sheet of parchment

paper and let set.

COCONUT-COVERED
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NUTTY OAT
BARS '

Preheat the oven to 350°F/180°C. Grease a 9-inch/23-cm square
cake pan.

Place the rolled oats, hazelnuts, and flour in a large mixing
bowl and stir together.

Place the butter, corn syrup, and sugar in a saucepan over low
heat and stir until melted. Pour onto the dry ingredients and mix
well. Spoon into the prepared cake pan and smooth the surface
with the back of a spoon.

Bake in the preheated oven for 20~25 minutes, or untii golden
and firm to the touch. Mark into 16 pieces and let cool in the
pan. When completely cooled, cut through with a sharp knife and

remove from the pan.
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CHOCOLATE
PEANUT BUTTER

SQUARES

Preheat the oven to 350°F/180°C.

Finely chop the chocolate. Sift the flour and baking powder into
a large bowl. Add the butter to the flour mixture and rub in using
your fingertips until the mixture resembles breadcrumbs. Stir in
the sugar, rolled oats, and chopped nuts.

Put a quarter of the mixture info a bowt and stir in the
chocolate. Set aside.

Stir the egg into the remaining mixture, then press into the
bottom of a 12 x 8-inch/30 x 20-cm cake pan. Bake in the
preheated oven for 15 minutes.

Meanwhile, mix the condensed milk and peanut butter together.
Pour into the cake pan and spread evenly, then sprinkle the
reserved chocolate mixture on top and press down lightly.

Return to the oven and bake for an additional 20 minutes, until

golden brown. Let cool in the pan, then cut into squares.
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CHOCOLATE
CARAMEL
SHORTBREAD

Preheat the oven to 350°F/180°C. Grease a 9-inch/23-cm shallow
square cake pan and line the bottom with parchment paper.
Place the butter, flour, and sugar in a food processor and
process until it starts to bind together. Press into the prepared
pan and level the top. Bake in the preheated oven for
20-25 minutes, or until golden.
Meanwhile, make the caramel. Place ghe butter, sugar, comn

syrup, and condensed milk in a heavy-bottom saucepan. Heat

gently until the sugar has dissolved. Bring to a boil, then reduce

the heat and let simmer for 6-8 minutes, stirring, until very thick.

Pour over the shortbread and let chill in the refrigerator for
2 hours, or until firm.

Place the chocolate in a heatproof bow! set over a saucepan of
gently simmering water and stir until melted. Let cool slightly,
then spread over the caramel. Let chill in the refrigerator for
2 hours, or until set. Cut the shortbread into 12 pieces using a

sharp knife and serve.
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CHOCOLATE
PEPPERMINT
BARS

Preheat the oven to 350°F/180°C. Grease a 12 x 8-inch/30 x 20-cm
jelly roll pan and line with parchment paper.

Beat the butter and sugar together until pale and fluffy. Stir in
the flour until the mixture binds together.

Knead the mixture to form a smooth dough, then press into the
prepared pan. Prick the surface all over with a fork. Bake in the
preheated oven for 10-15 minutes, or until lightly brownéd and
just firm to the touch. Remove from the oven and let cool in
the pan.

Sift the confectioners’ sugar into a bowl. Gradually add the
water, then add the peppermint extract and the food coloring, if
using. Spread the frosting over the base, then let set.

Melt the chocolate in a heatproof bowl set over a saucepan of
gently simmering water, then remove from the heat and spread

over the frosting. Let set, then cut into slices.
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STRAWBERRY
SHORTCAKES

Preheat the oven to 350°F/180°C and lightly grease a large
baking sheet.

Sift the flour, baking powder, and superfine sugar into a bowl.
Rub in the butter with your fingertips until the mixture resembles
breadcrumbs. Beat the egg with 2 tablespoons of the mitk and
stir into the dry ingredients with a fork to form a soft, but not
sticky, dough, adding more milk if necessary.

Turn out the dough onto a lightly floured counter and roll out to
a thickness of about ¥, inch/2 em. Stamp out rounds using a
2¥,-inch/7-cm cookie cutter. Press the trimmings together lightly
and stamp out more rounds.

Place the rounds on the prepared baking sheet and brush
the tops lightly with milk. Bake in the preheated oven for
12—15 minutes, until firm and golden brown. Lift onto a wire
rack to cool.

For the filling, stir the vanilla into the mascarpone cheese with
2 tablespoons of the confectioners’ sugar. Reserve a few whole
strawberries for decoration, then hull and slice the remainder.
Sprinkle with the remaining 1 tablespoon of confectioners’ sugar.

Split the shortcakes in half horizontally. Spoon half the
mascarpone mixture onto the bottom halves and top with sliced
strawberries. Spoon over the remaining mascarpone mixture and
replace the shortcake tops. To serve, dust with confectioners’

sugar and top with the reserved whole strawberries.










SCONES

Preheat the oven to 425°F/220°C.

Sift the flour, salt, and baking powder into a bowl. Rub in
the butter using your fingertips until the mixture resembies
breadcrumbs. Stir in the sugar.

Make a well in the center and pour in the milk. Stir in using a
spatula to form a soft dough. .

Turn out the dough onto a floured surface and lightly flatten
until it is of an even thickness, about % inch/1 cm. Dor’t be
heavy-handed; scones need a light touch.

Cut out the scones using a 2ve-inch/6-cm cookie cutter and
place on a cookie sheet.

Brush with a little mitk and bake in the preheated oven for
10-12 minutes, until golden and well risen. Cool on a wire rack

and serve freshly baked with strawberry preserves and whipped

heavy cream.
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ROCK
CAKES

Preheat the oven to 400°F/200°C. Lightly grease two cookie
sheets.

Sift the flour and baking powder into a large bowl and rub
in the butter using your fingertips until it resembles fine
breadcrumbs. Stir in the light brown sugar, mixed dried fruit, and
lemon rind.

Beat the egg lightly with a tablespoon of the milk and stir into
the flour mixture, adding a little more milk if necessary, until it
starts to bind together to form a moist but firm dough.

Spoon small heaps of the mixture on the prepared cookie
sheets. Sprinkie with the raw brown sugar.

Bake in the preheated oven for 15—20 minutes, or until golden
brown and firm. Use a metal spatula to transfer the cakes onto

a wire rack to cool.
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CHOCOLATE
MERINGUES

Preheat the oven to 275°F/140°C. Line two cookie sheets with
parchment paper.

Whisk the egg whites until soft peaks form, then gradually
whisk in half of the superfine sugar. Continue whisking until the
mixture is very stiff and glossy. g

Carefully fold in the remaining sugar, the comstarch, apd
grated chocolate with a metal spoon or spatula.

Spoon the mixture into a pastry bag fitted with a large star or
plain tip. Pipe 16 large rosettes or mounds onto the prepared
cookie sheets.

Bake in the preheated oven for about 1 hour, changing the
position of the cookie sheets after 30 minutes. Without opening
the oven door, turn off the oven and let the meringues cool in the
oven. Once cold, carefully peel off the parchment paper.

To make the filling, melt the chocolate in a heatproof bowl
set over a saucepan of gently simmering water and carefully
spread it over the bottom of the meringues. Stand them upside
down on a wire rack until the chocolate has set. Whip the cream,
confectioners’ sugar, and cognag, if using, until the cream holds
its shape, then use to sandwich the chocolate-coated meringues

together in pairs.










ALMOND
MACAROONS

Preheat the oven to 350°F/180°C. Line two baking sheets with
parchment paper.

Beat the egg white with a fork until frothy, then stir in the
ground almonds, sugar, and almond extract, mixing to form a
sticky dough.

Using lightly sugared hands, roll the dough into small balls and
place on the prepared baking sheets. Press an almond half into
the center of each.

Balke in the preheated oven for 15~20 minutes, or until pale

golden. Lift onto a wire rack to cool.
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MADELEINES

Preheat the oven to 375°F/190°C. Lightly grease 30 cups in
2-3 standard-size madeleine pans.

Place the eggs, egg yolk, vanilla extract, and sugar in a large
bowt and whisk with a handheld electric mixer until very pale
and thick. 5

Sift in the flour and baking powder and fold in lightly and
evenly using a metal spoon. Fold in the melted butter evenly.

Spoon the batter into the prepared pans, filling to about three-
quarters full. Bake in the preheated oven for 8-10 minutes, until
risen and golden.

Remove the cakes carefully from the pans and coocl on a wire

rack. They are best served the day they are made.
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To make the pie dough, sift the flour and salt into a large bowl.
Add the butter and lard and rub in using your fingertips until the
mixture resembles fine breadcrumbs. Add the water and gather
the mixture together into a dough. Wrap the dough and let chill in
the refrigerator for 30 minutes.

Preheat the oven to 425°F/220°C. Roll out almost two thirds of
the pie dough thinly and use to line a deep g-inch/23-cm pie plate.

Mix the apples with the sugar and spice and pack into the
pastry shell; the filling can come up above the rim. Add the water
if needed, particularly if the apples are a dry variety.

Roll out the remaining pie dough to form a lid. Dampen the
edges of the pie rim with water and position the lid, pressing the
edges firmly together. Trim and crimp the edges.

Use the trimmings to cut out leaves or other shapes to
decorate the top of the pie. Dampen and attach. Glaze the top of
the pie with beaten egg or milk, make one or two slits in the top,
and place the pie on a baking sheet.

Bake in the preheated oven for 2o minutes, then reduce
the temperature to 350°F/180°C and bake for an additional

30 minutes, or until the pastry is a light golden brown. Serve

hot or cold, sprinkled with sugar.

SERVES 6-8

pie dough
2 cups all-purpose flour
pinch of salt

6 tbsp butter or margarine,
cut into small pieces

6 thsp lard or vegetable
shortening, cut into small pieces

about 6 tbsp cold water
beaten egg or milk, for glazing
filling

11lb 10 0z-2 Ib 4 0z/750 g-1 kg

baking apples, peeled, cored,
and sliced

scant 24 cup light brown sugar
or superfine sugar, plus extra
for sprinkling

/,—1 tsp ground cinnamon,
allspice, or ground ginger

1-2 thsp water (optional)
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To make the pie dough, sift the flour and baking powder into
a large bowl. Stir in the allspice, salt, and sugar. Rub in the
butter with your fingertips until the mixture resembles fine
breadcrumbs. Add the beaten egg and mix to a firm dough.
Cut the dough in half and roll each half into a ball. Wrap in
plastic wrap and chill in the refrigerator for 30 minutes.

Preheat the oven to 425°F/220°C. Grease a g-inch/23-cm round
tart pan. Roll out the pie dough into two 12-inch/30-cm rounds.
Use one to line the tart pan, trimming the edge to leave an
overhang of % inch/1 cm.

To make the filling, put half of the cherries and the sugar in a large
saucepan. Bring to a simmer over low heat, stirring, for 5 minutes, or
until the sugar has dissolved. Stir in the almond extract, brandy, and
allspice. In a separate bowl, mix the comstarch and water to form
a paste. Remove the saucepan from the heat, stir in the cornstarch
paste, then return to the heat and stir continuously until the mixture
boils and thickens. Let cool a litile. Stir in the remaining cherries,
pour into the pastry shell, then dot with the butter.

Cut the remaining dough round inte long strips about % inch/

1 cm wide. Lay five strips evenly across the top of the filling

in the same direction. Now lay six strips €rosswise over the
strips, folding back every other strip each time you add another
crosswise strip, to form a lattice. Trim off the ends and seal the
edges with water. Use your fingers to crimp around the rim, then
brush the top with beaten egg to glaze. Cover with foil, then bake
in the preheated oven for 30 minutes. Discard the foil, then bake

for an additional 15 minutes, or uritil golden.

SERVES 8

pie dough
1 cup all-purpose flour, plus extra
for dusting

Y, tsp baking powder
Y tsp allspice

% tsp salt

Y, cup superfine sugar

4 tbsp cold unsalted butter, diced,
plus extra for greasing

1 egg, beaten, plus extra
for glazing

fitling

2 Ib/9oo0 g pitted fresh cherries or
drained canned cherries

4 cup superfine sugar
% tsp almond extract
2 tsp cherry brandy

i, tsp allspice

2 thsp cornstarch

2 thsp water

2 tbsp unsalted butter, diced










ES 8

cups all-purpose flour, plus
for dusting

1 %5 cup butter, cut into small
, plus extra for greasing

) water
22, separated

d sugar cubes,
inkling

5 V /600 g prepared fruit,

h as rhubarb, gooseberries,
olums
s %3 cup light brown sugar

und ginger

ONE ROLL
FRUIT PIE

Place the flour in a large bowl, add the butter, and rub it in with
your fingertips until the mixture resembles breadcrumbs. Add the
water and mix together to form a soft dough. Cover and let chill
in the refrigerator for 30 minutes.

Preheat the oven to 400°F/200°C. Grease a large cookie sheet.

Roll out the dough on a lightly floured counter to a 14-inch/
35-cm round. Transfer the round to the prepared cookie sheet
and brush with the egg yolk.

To make the filling, mix the fruit with the sugar and ground
ginger and pile it into the center of the pie dough. Turn in the
edges of the dough all the way around. Brush the surface of
the dough with the egg white and sprinkle with the crushed
sugar cubes.

Bake in the preheated oven for 35 minutes, or until golden

brown. Transfer to a serving plate and serve warm.
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TARTE TATIN

Preheat the oven to 425°F/220°C.

For the pie dough, sift the flour into a bowl. Rub in the
butter with your fingertips until the mixture resembles fine
breadcrumbs. Stir in the sugar, then add the egg yolks and water,
mixing lightly until it just binds together. Wrap in plastic wrap and
chill in the refrigerator for 10-15 minutes.

Meanwhile, for the filling, place the butter and sugar in a heavy
saticepan with the water. Heat gently until the butter has melted,
then bring to a boil. Boil rapidly, stirring occasionally, until the
mixture turns to a rich, golden caramel color. Pour quickly into
a g-inch/23-cm round cake pan (this needs to be 2 inches/s cm
deep with a rigid bottom), tilting to cover the bottom.

Peel, core, and thickly slice the apples, toss with the lemon
juice, and arrange over the caramel in the pan.

Roll out the dough on a lightly floured counter to a round large
enough to fit the cake pan. Lift the dough onto the apples and
tuck in the edges.

Place on a baking sheet and bake in the preheated oven for
about 40 minutes, or until the pastry is golden. Let stand for
10 minutes, then carefully invert onto a serving plate.

Serve warm.

SERVES 6

pie dough
1Y cups all-purpose flour, plus
extra for dusting

scant ¥z cup cold unsalted butter
3 thsp superfine sugar

2 egg yolks

23 tbsp cold water

filling

/3 cup unsalted butter

scant 3/, cup superfine sugar

1 thsp water

6—7 apples

2 thsp lemon juice







PLUM CRUMBLE
TART '

Preheat the oven to 350°F/180°C and preheat a cookie sheet.

Sift the flour, cornstarch, and baking powder into a large bowl
and rub in the butter using your fingertips until it resembles fine
breadcrumbs. Stir in the hazelnuts and sugar with just enough
milk to bind together.

Remove about a quarter of the mixture, cover, and place in the
refrigerator. Gently knead the remainder together and press into
the bottom and sides of an 8-inch/20-cm loose-bottom round
fart pan.

For the filling, halve and pit the plums, cut into quarters, and
toss with the comnstarch, sugar, and orange rind. Arrange the
plums over the dough.

Remove the reserved dough from the refrigerator and, using
your fingertips, crumble it over the plums.

Place the tart on the cookie sheet and bake in the preheated
oven for 4o—45 minutes, untit lightly browned and bubbling.

Serve warm or cold.

SERVES 8-10
dough

. 1% cups all-purpose flour

1 thsp cornstarch

5 tsp baking powder

7 tbsp butter

15 cup finely chopped hazelnuts
scant %, cup superfine sugar
2-3 thsp milk

filling

14 0z/ 400 g ripe red plums

1 tbsp cornstarch

3 thsp superfine sugar

finely grated rind of 1 small orange










PEAR TART WITH
CHOCOLATE
SAUCE

all-purpose flour Preheat the oven to 400°F/200°C. Lightly grease an 8-inch/20-cm

zup ground almonds round tart pan.

=

sp block margarine, plus extra | Sift the flour into a mixing bowt and stir in the ground almonds.
IS 'y i

r greasing Rub in the margarine with your fingertips until the mixture

-t 3 thsp water resembles breadcrumbs. Add enough of the water te mix to a soft

dough. Cover, chill in the freezer for 10 minutes, then roll out and

g use to line the prepared pan. Prick the bottom with a fork and =
sp butter ) ) %
- chill again. P
e superfine sugar To make the filling, beat the butter and sugar until light and g
beaten fluffy. Beat in the eggs, then fold in the ground almonds, cocoa, o
=
round almonds and almond extract. Spread the chocolate mixture in the pastry =
W

) unsweetened cocoa shiell. Thinly slice the pears widthwise, flatten slightly, then -

drops of almond extract arrange the slices on top of the chocolate mixture, pressing 179

=400 g canned pear halves in ; down lightly. Bake in the preheated oven for 30 minutes, or unil

juice, drained the filling has risen. Cool slightly and transfer to a serving dish,

if you want.

ate sauce

: i To make the chocolate sauce, place the sugar, corn syrup,
perfine sugar

i and water in a saucepan and heat gently, stirring until the sugar
dark corn syrup

dissolves. Boil gently for 1 minute. Remove from the heat, add

5 /5 cup water . " .
g up the chocolate and butter, and stir until melted. Serve with the

tart.



1

SIIYLSYd 8 S3id

o0

0

LEMON

MERINGUE PIE

To make the pie dough, sift the flour into a bowl. Rub in the
butter using your fingertips until the mixture resembles fine
breadcrumbs. Mix in the remaining ingredients. Knead briefly on
a lightly floured counter. Let rest for 30 minutes.

Preheat the oven to 350°F/180°C. Grease an 8-inch/z0-cm
round tart pan. Roll out the pie dough to a thickness of %4 inch/
5 mm and use it to line the bottom and sides of the prepared
pan. Prick all over with.a fork, line with parchment paper, and
fill with dried beans. Bake in the preheated oven for 15 minutes.
Remove from the oven and take out the parchment paper and
dried beans. Reduce the temperature to 300°F/150°C.

To make the filling, mix the comstarch with a little of the
water. Place the remaining water in a saucepan. Stir in the lemon
juice and rind and the comstarch paste. Bring to a boil, stirring.
Cook for 2 minutes. Let cool a litile. Stir in 5 tablespoons of the
superfine sugar and the egg yolks, then pour into the pastry shell.

Whip the egg whites in a clean, greasefree bowl until stiff.
Whip in the remaining superfine sugar and spread over the pie.
Bake for an additional 40 minutes. Remove frem the oven, let

cool, and serve.

SERVES 6-8
pie dough

generous 1 cup all-purpose flour,
plus extra for dusting

6 thsp butter, cut into small
pieces, plus extra for greasing

Y, cup confectioners’ sugar, sifted
finely grated rind of %z lemon

1, egg yolk, beaten

1% thsp milk

filling

3 thsp cornstarch

1Y, cups water

juice and grated rind of 2 lemons
generous 3/ cup superfine sugar

2 eggs, separated
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KEY LIME PIE

Preheat the oven to 325°F/160°C. Lightly grease a 9-inch/
23-cm round tart pan, about 1% inches/4 cm deep.

To make the crumb crust, place the crackers, sugar, and
cinnamon in a food processor and process until fine crumbs
form—do not overprocess to a powder. Add the melted butter
and process again until moistened.

Tip the crumb mixture into the prepared tart pan and press
over the bottom and sides. Place the tart pan on a baking sheet
and bake in the preheated oven for 5 minutes.

Meanwhile, beat the condensed milk, lime juice, lime rind, and
egg yolks together in a bowl until well blended.

Remove the tart pan from the oven, pour in the filling, and
spread out to the edges. Return to the oven for an additional
15 minutes, or until the filling is set around the edges but still
wobbly in the center.

Let cool completely on a wire rack, then cover and let chill for at

least 2 hours. Serve spread thickly with whipped cream.

SERVES 8

crumb crust
6 0z/175 g graham crackers or
gingersnaps

2 thsp superfine sugar
> tsp ground cinnamon
5 thsp butter, melted,
plus extra for greasing
filling
13/, cups canned sweetened
condensed mitk

v, cup freshly squeezed lime juice
finely grated rind of 3 limes

4 egg yolks

whipped cream, to serve










SERVES 6

= o 1.8 kg sweet pumpkin

220 all-purpose flour, plus extra
“ar dusting

50 baking powder

*  1sp ground cinnamon
75p ground nutmeg
=p ground cloves

1 spsalt

. - cup superfine sugar

= 25D cold unsalted butter, diced,
Z.us extra for greasing

23

cups canned sweetened
lﬂmucl‘ensed milk

- 730 vanilla extract
#2350 raw brown sugar
Streusel topping
250 all-purpose flour
. 223p raw brown sugar
'_ =2 ground cinnamon

: 250 cold unsalted butter, cut
2 small pieces

====r0us %4 cup chopped pecans

====70Us 24 cup chopped walnuts

SWEET
PUMPKIN PIE

Preheat the oven to 375°F/190°C. Halve the pumpkin, then
remove and discard the stem, seeds, and stringy insides. Put the
pumpkin halves, face down, in a shallow roasting pan and cover
with foil. Bake in the preheated oven for 1% hours, then let cool.
Scoop out the flesh and puree in a food processor. Drain off any
excess liquid. Cover with plastic wrap and chill until ready to use.

Grease a g-inch/23-cm round tart pan. To make the pie

g
dough, sift the flour and baking powder into a large bowl. Stir 3
in % teaspoon of the cinnamon, ¥, teaspoon of the nutmeg, i
Y, teaspoon of the cloves, ¥ teaspoon of the salt, and all the a
superfine sugar. Rub in the butter with your fingertips until the E
mixture resembles fine breadcrumbs, then make a well in the A
center. Lightly beat one of the eggs and pour it into the well. Mix E

together with a wooden spoon, then use your hands to shape the
dough into a ball. Place the dough on a lightly floured counter and
roll out to a round large enough to line the tart pan. Use it to line
the pan, then trim the edges. Cover with plastic wrap and chill in
the refrigerator for 30 minutes.

Preheat the oven to 425°F/220°C. To make the filling, put the
pumpkin puree i a large bowl, then stir in the condensed milk and
the remaining eggs. Add the remaining spices and salt, then stir in
the vanilla extract and brown sugar. Pour into the pastry shell and
bake in the preheated oven for 15 minutes.

Meanwhile, make the topping. Combine the flour, brown sugar,
and cinnamon in a bowl, rub in the butter, then stir in the nuts.
Remove the pie from the oven and reduce the heat to 350°F/180°C.

Sprinkle over the pie, then bake for an additional 35 minutes.




7 531d

S3l8ls5vd

186

SWEET POTATO
PIE

To make the pie dough, sift the flour, salt, and superfine sugar
into a bowl. Add the butter and shortening to the bowl and

rub in with your fingertips until the mixture resembles fine
breadcrumbs. Sprinkle over 2 tablespoons of the water and mix
with a fork to make a soft dough. If the dough is too dry, sprinkle
in the extra ¥ tablespoon of water. Wrap the dough in plastic
wrap and chill in the refrigerator for at least 1 hour.

Meanwhile, bring a large saucepan of water to a boil over high
heat. Add the sweet potatoes and cook for 15 minutes. Drain,
then cool under cold running water. When cool, cut each into
eight wedges. Place the potatoes in a bowl and beat in the
eggs and brown sugar until very smooth. Beat in the remaining
ingredients, then set aside until required.

Preheat the oven to 425°F/220°C. Roll out the pie dough on a
lightly floured counter into a thin 11-inch/28-cm round and use to
line a g-inch/23-cm round tart pan, about 1% inches/4 cm deep.
Trim off the excess dough and press a floured fork around the
edge. Prick the bottom of the pastry shell all over with the fork.
Line with parchment paper and fill with dried beans. Bake in the
preheated oven for 12 minutes, until lightly golden. Remove from
the oven and take out the paper and beans.

Pour the filling into the pastry shell and return to the oven
for an additional 10 minutes. Reduce the oven temperature to
325°F/160°C and bake for an additional 35 minutes, or until a
knife inserted into the center comes out clean. Let cool on a wire

rack. Serve warm or at room temperature.

SERVES 8

pie dough

1Y/, cups all-purpose flour, plus
extra for dusting

Y tsp salt

Y, tsp superfine sugar

1%, thsp butter, diced

3 thsp shortening, diced

2-2% thsp cold water

filling

11b 2 0z/500 g orange-fleshed
sweet potatoes, peeled

3 extra-large eggs, beaten

1/, cup firmly packed light brown
sugar

1% cups canned condensed milk
3 thsp butter, melted

2 tsp vanilla extract

1 tsp ground cinnamon

1 tsp ground nutmeg

% tsp salt







S3IYLSVd 9 S3id

1

00

8

PECAN PIE

For the pie dough, place the flour in a bowl and rub in the butter
using your fingertips until it resembles fine breadcrumbs. Stir in
the superfine sugar and add enough cold water to mix to a firm
dough. Wrap in plastic wrap and chill for 15 minutes, until firm
enough to roll out.

Preheat the oven to 400°F/200°C. Roll out the dough on a lightly
floured counter and use to line a g-inch/23-cm loose-bottom
round tart pan. Prick the bottom with a fork. Chill for 15 minutes.

Place the tart pan on a cookie sheet and line with a sheet of
parchment paper and dried beans. Bake blind in the preheated
oven for 10 minutes. Remove the paper and beans and bake
for an additional 5 minutes. Reduce the oven temperature to
350°F/180°C.

For the filling, place the butter, brown sugar, and corn syrup in
a saucepan and heat gently until melted. Remove from the heat
and quickly beat in the eggs and vanilla extract.

Coarsely chop the pecans and stir into the mixture. Pour into
the tart shell and bake for 35~40 minutes, until the filling is just

set. Serve warm or cold.

SERVES 8

pue dough

13/, cups all-purpose flour, plus
extra for dusting

% cup butter

2 thsp superfine sugar

a little cold water

filling

5 thsp butter

scant ¥z cup light brown sugar

2/3 cup dark corn syrup

2 extra-large eggs, beaten

1 tsp vanilla extract

1 cup pecans










SERVES 8
ie dough

. - cups all-purpose flour, plus
=xtra for dusting

:5sp unsweetened cocoa
=narous ¥ cup unsalted butter
. 22sp superfine sugar

tbsp cold water

lling

cup unsalted butter

1%/, cups firmly packed dark
Srown sugar

, lightly beaten

250 unsweetened cocoa, sifted
- 02/150 g semisweet chocolate
_ zups light cream

S chocolate extract

decorate
% 2 cups heavy cream,

whinped

-slate flakes and curls

MISSISSIPPI
MUD PIE

To make the pie dough, sift the flour and cocoa into a mixing
bowl. Rub in the butter with your fingertips until the mixture
resembles fine breadcrumbs. Stir in the sugar and enough cold
water to mix to a soft dough. Wrap the dough in plastic wrap and
let chill in the refrigerator for 15 minutes.

Preheat the oven to 375°F/190°C. Roll out the dough on a
lightly floured counter and use to line a 9-inch/23-cm loose-
bottom round tart pan. Line with parchment paper and fill with
dried beans. Bake in the preheated oven for 15 minutes. Remove
from the oven and take out the paper and beans. Bake the pastry
shell for an additional 10 minutes.

To make the filling, beat the butter and sugar together in a
bowl and gradually beat in the eggs with the cocoa. Melt the
chocolate in a heatproof bow! set over a saucepan of gently
simmering water, then beat it into the mixture with the light
cream and the chocolate exiract. -

Reduce the oven temperature to 325°F/160°C. Pour the mixture
into the pastry shell and bake for 45 minutes, or until the filling
has set gently.

Let the mud pie cool completely, then transfer it to a serving
plate. Cover with the whipped cream. Decorate the pie with

chocolate flakes and curls and let chill until ready to serve.
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STRAWBERRY
TARTLETS

To make the pie dough, sift the flour and confectioners’ sugar
into a bowl. Chop the butter into small pieces and add to the
flour mixture with the egg yolk, mixing with your fingertips and
adding a little water, if necessary, to mix to a soft dough. Cover
and place in the refrigerator to rest for 15 minutes.

Preheat the oven to 400°F/200°C. Roll out the dough and use
to line four 3%-inch/g-cim round tartlet pans. Prick the bottoms
with a fork, line with parchment paper, and fill with dried beans,
then bake blind in the preheated oven for 10 minutes. Remove
the paper and beans and bake for an additional 5 minutes, until
golden brown. Remove from the oven and let cool.

For the filling, place the vanilla bean in a saucepan with
the milk and set over low heat to steep, without boiling, for
10 minutes. Whisk the egg yolks, sugar, flour, and cornstarch
together in a mixing bow!l until smooth. Strain the milk into the
bowl and whisk until smooth.

Pour the mixture back into the pan and stir over medium heat
until boiling. Cook, stirring continuously, for about 2 minutes,
until thickened and smooth. Remove from the heat and fold in
the whipped cream. Spoon the mixture into the pie shells,

Let cool and set. When the filling has set slightly, top with
strawberries, sliced if large, then spoon over a little grape jelly

to glaze.

MAKES ¢

pie dough
generous 1 cup all-purpose flour

2 tbsp confectioners’ sugar

5 thsp unsalted butter, at room
temperature

1 egg yolk

1-2 thsp water

fitling

1 vanilla bean, split

scant 1 cup milk

2 egg yolks

3 thsp superfine sugar

1 tbsp all-purpose flour

1 tbsp cornstarch

> cup heavy cream, whipped

3 cups strawberries, hulled

4 tbsp grape jelly, melted
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APPLE STRUDEL

Preheat the oven to 375°F/190°C. Line a baking sheet with
parchment paper.

Peel and core the apples and chop them into %-inch/1-cm dice.
Toss the apples in a bowl with the lemon juice, golden raisins,
cinnamon, nutmeg, and brown sugar.

Lay out a sheet of filo dough, spray with vegetable oil, and lay
a second sheet on top. Repeat with a third sheet. Spread over
half the apple mixture and roll up lengthwise, tucking in the ends
to enclose the filling. Repeat to make a second strudel. Slide
onto the baking sheet, spray with oil, and bake in the preheated
oven for 15—20 minutes.

To make the sauce, blend the cornstarch in a saucepan with a
little hard cider until smooth. Add the remaining cider and heat
gently, stirring, until the mixture boils and thickens. Serve the
strudel warm or cold, dredged with confectioners’ sugar and

accompanied by the cider sauce.

SERVES 2-4

8 apples

1 thsp lemon juice

23 cup golden raisins

1 tsp ground cinnamon
%, tsp ground nutmeg

1 tbsp light brown sugar

6 sheets filo dough, thawed if
frozen

vegetable oil spray
confectioners’ sugar, to serve

sauce
1 thsp cornstarch

2 cups hard cider










MAKES 25

: cups walnut halves

~ . cups shelled pistachios
. up blanched almonds
55D pine nuts

grated rind of 2 large
aranges

1 sp sesame seeds

25D sugar

Ir— ground cinnamon

- 7sp allspice

' '1 reets filo dough, thawed
frozen

2¥h) butter, melted,

> us extra for greasing

Tup

-t s superfine sugar
“uDs water

=52 honey

=5

- strips lemon zest

BAKLAVA

To make the filling, put the walnuts, pistachios, almonds, and
pine nuts in a food processor and process gently, until finely
chopped but not ground. Transfer the chopped nuts to a bowl
and stir in the orange rind, sesame seeds, sugat, cinnamon,
and allspice.

Preheat the oven to 325°F/160°C. Grease a 10-inch/25-cm
square ovenproof dish, about 2 inches/s5 cm deep. With the filo
sheets stacked, cut to size using a ruler. Keep the sheets covered
with a damp dish towel. Place a sheet of filo on the bottom of the
dish and brush with melted butter. Top with seven more sheets,
brushing with butter between each layer.

Sprinkle with 1 cup of the filling. Top with three sheets of filo,
brushing each one with butter. Continue layering until you have
used up all the filo and filling, ending with a top layer of three
sheets of fito. Brush with butter.

Using a sharp knife and a ruler, cut the baklava into 2-inch/
5-cm squares. Brush again with butter. Bake in the preheated
oven for 1 hour.

Meanwhile, put all the syrup ingredients in a saucepan, stirring
to dissolve the sugar. Bring to a boil, then simmer for 15 minutes,
without stirring, until a thin syrup forms. Let cool.

Remove the baklava from the oven and strain the syrup over

the top. Let set in the dish, then remove the squares to serve.
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APPLE DANISH

Place the flour in a bowl and rub in 2 tablespoons of the butter.
Chill the remaining butter in the freezer until hard but not frozen.
Dust with flour and grate coarsely into a bowl. Chill. Stir the salt,
yeast, and sugar into the flour mixture. In another bowl, beat
the egg with the vanilla extract and water, then add to the flour
mixture and mix to form a dough. Knead for 10 minutes on a
floured surface, then chill for 10 minutes.

Roll out the dough to 12 x 8 inches/30 x 20 cm and mark it
lengthwise into thirds. Sprinkle the grated butter over the top two
thirds, leaving a %2—3/-inch/1—2-cm border around the edge. Fold
the bottom third of dough over the center, then fold the top third
down. Give the dough a quarter turn (so the short edge is nearest
you) and roll out as big as the original rectangle. Fold the bottom
third up and the top third down again. Wrap in plastic wrap and
chill for 30 minutes. Repeat this rolling, folding, and turning four
times, chilling well each time. Chill the dough overnight.

Preheat the oven to 400°F/200°C. Grease two baking sheets. For
the filling, mix the apples with the lemon rind and 3 tablespoons of
the sugar. Roll out the dough into a 16-inch/ 40-cm square and cut
into 16 squares. Pile a little of the apple filling in the center of each
square. Brush the edges with milk and fold the corners together
into the center over the filling. Place on the prepared baking sheets
and chill for about 15 minutes.

Brush with milk and sprinkle with the remaining sugar. Bake in

the preheated oven for 10 minutes. Reduce the temperature to

350°F/180°C and bake for an additional 10—15 minutes.

MAKES 16
danish pastry dough

2 cups white bread flour, plus
extra for dusting

3/, cup butter, well chilled, plus
extra for greasing

Y, tsp salt

Y, 0z/7 g active dry yeast

2 thsp superfine sugar

1 egg, at room temperature

1 tsp vanilla extract

6 tbsp lukewarm water

milk, for glazing

filling

2 baking apples, peeled, cored,
and chopped

grated rind of 1 lemon

4 tbsp sugar
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DOUBLE
CHOCOLATE
SWIRLS

Mix together the flour, yeast, sugar, salt, and cinnamon in a
large bowl.

Melt the butter in a heatproof bowl set over a saucepan of
gently simmering water, then let cool slightly. Whisk in the eggs
and milk. Pour into the flour mixture and mix well to form
a dough.

Turn out onto a floured counter and knead for 10 minutes, until
smooth. Put into a large floured bowl, cover with plastic wrap,
and put in a warm place for 12—2 hours.

When you are ready to make the swirls, take the dough from
the bowl and punch down. Preheat the oven to 425°F/220°C and
lightly oil two cookie sheets.

Divide the dough into four pieces and roll each piece into a
rectangle about 1 inch/z.5 cm thick. Spread each rectangle with
the chocolate hazelnut spread and scatter with the chopped
chocolate. Roll up each piece from one of the long edges, then
cut into six pieces. Place each swirl, cut-side down, on the

prepared cookie sheets and brush well with the beaten egg. Bake

in the preheated oven for 12—-15 minutes and serve warm.

MAKES 24

4Y- cups white bread flour, plus
extra for dusting

Y, 0z/7 g active dry yeast
% cup superfine sugar
Y, tsp salt

1 tsp ground cinnamon

6 thsp butter

2 large eggs, beaten, plus extra
for glazing

14 cups milk

oil, for greasing

filling

6 thsp chocolate hazelnut spread

7 0z/200 g milk chocolate,
chopped










MAKES 8

scant 2% cups self-rising flour,
plus extra for dusting

pinch of salt
2 thsp superfine sugar
1 tsp ground cinnamon

scant % cup butter, melted, plus
extra for greasing

2 egg yolks

scant 1 cup milk, plus extra for
glazing

filling

1 tsp ground cinnamon

= cup light brown sugar

2 thsp superfine sugar

1 tbsp butter, melted

frosting

: cup confectioners’ sugar, sifted

2 tbsp cream cheese,
softened

1 tbsp butter, softened
zbout 2 tbsp boiling water

2 tsp vanilla extract

CINNAMON
ROLLS

Preheat the oven to 350°F/180°C. Grease an 8-inch/20-cm round
cake pan and line the bottom with parchment paper.

Mix the flour, salt, superfine sugar, and cinnamon together in a
bowl. Whisk the butter, egg yolks, and milk together and combine
with the dry ingredients to make a soft dough. Turn out onto a
large piece of wax paper lightly sprinkled with flour, and roll out
o a rectangle measuring 12 x 10 inches/30 x 25 cm.

To make the filling, mix the ingredients together, spread evenly
over the dough, and roll up to form a log. Using a sharp knife, cut
the dough into eight even-size slices and pack into the prepared
pan. Brush gently with extra milk and bake in the preheated oven
for 3035 minutes, or until golden brown. Remove from the oven
and let cool for 5 minutes before removing from the pan.

Sift the confectioners’ sugar into a large bowl and make a well in
the center. Place the cream cheese and butter in the center, pour
over the water, and stir to mix. Add extra boiling water, a few drops
at a time, until the frosting coats the back of 2 spoon. Stir in the

vanilla extract. Drizzle over the rolls. Serve warm or cold.
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Grease a cookie sheet. Sift the flour and salt into a bowl. Stir in
the yeast. Rub in the butter with vour fingertips. Add the milk and
egg and mix to form a dough.

Place the dough in a greased bowl, cover, and stand in a warm
place for 40 minutes, until doubled in size. Punch down the
dough lightly for 1 minute. Roll out to a rectangle measuring
about 12 x g inches/30 x 23 cm.

Jo make the filling, cream together the butter and sugar untit
light and fluffy. Stir in the hazelnuts, ginger, candied peel, and rum.
Spread the filling over the dough, leaving a 1-inch/2.5-cm border.

Roll up the dough, starting from one of the long edges, into a
sausage shape. Cut into slices at 2-inch/5-cm intervals and place,
cut-side down, in a circle on the cookie sheet with the slices just
touching. Cover and stand in a warm place to rise for 30 minutes.

Meanwhile, preheat the oven to 375°F/190°C. Bake the loaf
in the preheated oven for 20-30 minutes, or until golden. Mix
the confectioners’ sugar with enough lemon juice to form a thin
frosting.

Let the loaf cool slightly before drizzling with the frosting. Let

the frosting set before serving.

SERVES 6

generous 1% cups white bread
flour

Y. tsp salt

Y, 0z[7 g active dry yeast

2 tbsp butter, cut into small

pieces, plus extra for greasing
Y, cup tepid milk
1 egg, lightly beaten
filling
4 thsp butter, softened
Y, cup light brown sugar
2 thsp chopped hazelnuts
1 tbsp chopped preserved ginger
Y cup chopped candied peel
1 tbsp dark rum or cognac
frosting
1 cup confectioners’ sugar

1-2 tbsp lemon juice







SINlsvYd % S3id

206

FRESH
CROIS!

Preheat the oven to 400°F/200°C. Stir the dry ingredients into a
targe bowl, make a well in the center, and add the milk. Mixto a
soft dough, adding more milk if too dry. Knead on a lightly floured
counter for 5—10 minutes, or until smooth and elastic. Place in

a large greased bowl, cover, and let rise in a warm place until
doubled in size. Meanwhile, place the butter between two sheets
of wax paper and flatten with a rolling pin to form a rectangle
about V¥4, inch/5 mm thick, then let chill.

Knead the dough for 1 minute. Remove the butter from the
refrigerator and let soften slightly. Roll out the dough on a well
floured counter to 18 x 6 inches/46 x 15 cm. Place the butter in
the center, folding up the sides and squeezing the edges together
gently. With the short end of the dough toward you, fold the top
third down toward the center, then fold the bottom third up. Give
the dough a quarter turn, roll out as big as the original rectangle,
and fold again. If the butter feels soft, wrap the dough in plastic
wrap and let chill. Repeat the rolling process twice more. Cut the
dough in half. Roll out one half to ¥, inch/5 mm thick (keep the
other half refrigerated). Use a cardboard triangular template,
bottom 7 inches/18 cm and sides & inches/zo cm, to cut out six
triangles. Repeat with the other half of the dough.

Brush the triangles lightly with the glaze. Roll into croissant
shapes, starting at the bottom and tucking the point underneath
to prevent the croissants from unrolling while cooking. Brush again
with the glaze. Place on a baking sheet and let double in size. Bake

in the preheated oven for 15-20 minutes, uniil golden brown.

MAKES 12

11b 2 0z/500 g white bread flour,
plus extra for dusting

scant ¥, cup superfine sugar
1 tsp salt

2 tsp active dry yeast

1%, cups lukewarm milk

generous 1% cups butter,
softened, plus extra for greasing

1 egg, lightly beaten with
1 tbsp milk, for glazing










MAKES 12

. cup butter, softened,
plus extra for greasing

£ cups white bread flour
“2 tsp salt

. 0z/7 g active dry yeast
2 thbsp shortening

1 egg, lightly beaten

1 cup tepid water

1 egg, beaten, for glazing

3°2 0z/100 g semisweet chocolate,
broken into 12 squares

PAIN AU
CHOCOLAT

Lightly grease a cookie sheet. Sift the flour and saltinto a
mixing bowl and stir in the yeast. Rub in the shortening with
your fingertips. Add the egg and enough of the water to mix to
a soft dough. Knead for about 10 minutes to make a smooth
elastic dough.

Roll out to a 15 x 8-inch/38 x 2o-cm rectangle and mark it
vertically into thirds. Divide the butter into three portions and dot
one portion over the first two thirds of the rectangle, leaving a
small border around the edge.

Fold the rectangle into three by first folding the plain part of
the dough over and then the other side. Seal the edges of the
dough by pressing with a rolling pin. Give the dough a quarter-
turn and roll out as big as the original rectangle. Fold again
(without adding butter), then wrap the dough and let chill for
30 minutes.

Repeat this rolling, folding, and turning twice more until all of
the butter has been used, chilling the dough each time. Re-roll
and fold twice more without butter. Chill for a final 30 minutes.

Roll the dough out to 18 x 12 inches/45 x 30 cm and halve
lengthwise. Cut each half into six rectangles and brush with heaten
egg. Place a chocolate square at one end of each rectangle and
rolt up to form a sausage. Press the ends together and place,
seam-side down, on the prepared cookie sheet. Cover and let rise
for 40 minutes in a warm place. Preheat the oven to 425°F/220°C.
Brush each pastry roll with egg and bake in the preheated oven for

20-25 minutes, until golden. Serve warm or cold.
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CHOCOLATE
ECLAIRS

Preheat the oven to 400°F/200°C. Lightly grease a cookie sheet.

Place the water in a saucepan, add the butter, and heat gently
until the butter melts. Bring to a rolling boil, then remove the
pan from the heat and add the flour all at once, beating well until
the mixture leaves the sides of the pan and forms a ball. Let cool
slightly, then gradually beat in the eggs to form a smooth, glossy
mixture. Spoon into a large pastry bag fitted with a 2-inch/1-cm
plain tip.

Sprinkle the cookie sheet with water. Pipe éclairs 3 inches/

7.5 cm long, spaced well apart. Bake in the preheated oven for
30-35 minutes, until crisp and golden. Make a small slit in the side
of each éclair to let the steam escape. Let cool on a wire rack.

Meanwhile, make the pastry cream. Whisk the eggs and
superfine sugar until thick and creamy, then fold in the
cornstarch. Heat the milk in a saucepan until almost boiling and
pour onto the egg mixture, whisking. Transfer the egg mixture
to the pan and cook over low heat, stirring until thick. Remove
the pan from the heat and stir in the vanilla extract. Cover with
parchment paper and let cool.

To make the frosting, melt the butter with the milk in a saucepan,
remove from the heat, and stir in the cocoa and confectioners’
sugar. Split the éclairs lengthwise and pipe in the pastry cream.
Spread the frosting over the top of the éclairs. Melt a little white
chocolate in a heatproof bowl set over a saucepan of simmering

water, then spoon over the chocolate frosting, swirl in, and let set.

MAKES 12

choux pastry
/3 cup water

5 thsp butter, cut into small

pieces, plus extra for greasing

3/, cup all-purpose flour, sifted
2 eggs

pastry cream

2 eggs, lightly beaten

v, cup superfine sugar

2 tbsp cornstarch

1%, cups mitk

v, tsp vanilla extract
frosting

2 tbsp butter

1 tbsp milk

1 thbsp unsweetened cocoa
4 cup confectioners’ sugar

13/, 0z/50 g white chocolate,
broken into pieces
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STRAWBERRY
PETITS CHOUX

Sprinkie the gelatin over the water in a heatproof bowl. Let it
soften for 2—3 minutes. Place the bowl over a saucepan of gently
simmering water and stir until the gelatin dissolves. Remove from
the heat.

Place a scant 1 cup of the strawberries ina blender with the
ricotta cheese, sugar, and liqueur. Process until blended. Add the
gelatin and process briefly. Transfer the mousse to a bowl, cover
with plastic wrap, and chill for 1-1% hours, until set.

Preheat the oven to 425°F/220°C. Line a cookie sheet with
parchment paper. To make the petits choux, sift together the
flour, cocoa, and salt. Put the butter and water info a heavy-
bottom saucepan and heat gently until the butter has melted.
Remove the pan from the heat and add the flour, cocoa, and salt
all at once, stirring well untit the mixture leaves the sides of the
pan. Let cool slightly.

Gradually beat the eggs and egg white into the flour paste and
continue beating until it is smooth and glossy. Drop 12 rounded
tablespoonfuls of the mixture onto the prepared cookie sheet and
bake in the preheated oven for 2025 minutes, until puffed up and
crisp. Remove from the oven and make a slit in the side of each
petit chou. Return to the oven for 5 minutes. Transfer to a wire rack.

Slice the remaining strawberries. Cut the petits choux in half,
divide the mousse and strawberry slices among them, then
replace the tops. Dust lightly with confectioners’ sugar and place

in the refrigerator. Serve within 1% hours.

MAKES 12
filling and topping

2 tsp powdered gelatin

2 thsp water

3 cups strawberries, hulled

1 cup ricotta cheese

1 tbsp superfine sugar

2 tsp strawberry-flavored liqueur
confectioners’ sugar, for dusting
petits choux

3/, cup all-purpose flour

2 thsp unsweetened cocoa
pinch of salt

6 thsp butter

1 cup water

2 eggs, plus 1 egg white, beaten










SERVES 4

choux pastry
senerous 3/, cup water

v-;tbsp butter, plus extra
- for greasing

cup all-purpose flour, sifted

3 eggs, beaten

cream filling

2 tsp vanilla extract
chocolate sauce

- 0z/125 g semisweet chocolate,
- broken into small pieces

2 - tbsp butter
. tbsp water
2 thsp brandy

PROFITEROLES
2 CHOCOLATE
SAUCE

Preheat the oven to 4£00°F/200°C. Grease a large cookie sheet.
To make the pastry, put the water and butter into a saucepan
and bring to a boil. Immediately add all the flour, remove the pan
from the heat, and stir the mixture into a paste that leaves the
sides of the pan clean. Let cool slightly. Beat in enough of the

eggs to give the mixture a soft dropping consistency.

Put the mixture into a pastry bag fitted with a %-inch/1-cm ;‘
plain tip. Pipe small balls onto the prepared cookie sheet. Bake in :
the preheated oven for 25 minutes. Remove from the oven. Pierce 'g
each ball with a skewer to let the steam escape. ﬂ

To make the filling, whip the cream, sugar, and vanilla extract E
together. Cut the pastry balls almost in half, then fill with cream. L

To make the sauce, gently melt the chocolate and butter with 215

the water in a heatproof bowl set over a saucepan of gently
simmering water, stirring, until smooth. Stir in the brandy. Pile
the profiteroles into individual serving dishes or into a pyramid

on a raised cake stand. Pour over the sauce and serve.
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CHOCOLATE
CHIP COOKIES

Preheat the oven to 375°F/190°C. Lightly grease two cookie
sheets.

Place all of the ingredients in a large mixing bowl and beat until
thoroughly combined.

Place tablespoonfuls of the mixture onto the cookie sheets,
spacing them well apart to allow for spreading during cooking.

Bake in the preheated oven for 1012 minutes, or until the
cookies are golden brown.

Using a spatula, transfer the cookies to a wire rack to cool

completely.
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MEGA CHIP
COOKIES

Preheat the oven to 375°F/190°C. Line two cookie sheets with
parchment paper.

Put the butter and sugar into a bowt and mix well with a
wooden spoon, then beat in the egg yolk and vanilla extract.
Sift together the flour, cocoa, and salt into the mixture, add both
kinds of chocolate chips, and stir until thoroughly combined.

Make 12 balls of the mixture, put them on the prepared cockie
sheets, spaced well apart, and flatten slightly. Press the pieces of
semisweet chocolate into the cookies.

Bake in the preheated oven for 12—15 minutes. Let cool on the
cookie sheets for 5—10 minutes, then, using a metal spatula,

carefully transfer to wire racks to cool completely.

MAKES 12

1 cup butter, softened

scant 3/, cup superfine sugar
1 egg yolk, lightly beaten

2 tsp vanilla extract

2 cups all-purpose flour

4, cup unsweetened cocoa
pinch of salt

Y/ cup milk chocolate chips
4, cup white chocolate chips

4 oz/115 g semisweet chocolate,

coarsely chopped
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CLASSIC
OATMEAL
COOKIES

Preheat the oven to 350°F/180°C and grease a large cookie sheet.

Cream the butter and sugar together in a large mixing bowl. Beat
in the egg, water, and vanilla extract until the mixture is smooth.

In a separate bowl, mix the cats, flour, salt, and baking soda
together. Gradually stir the cat mixture into the butter mixiure
until thoroughly combined.

Put tablespocnfuls of the mixture onto the prepared cookie
sheet, making sure they are well spaced. Transfer to the
preheated oven and bake for 15 minutes, or until the cockies are

golden brown.

S31¥00D

Remove the cockies from the oven and place on a wire rack to
cool before serving.
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TRADITIONAL
COOKIES

Put the butter and sugar into a bowl and mix well with a wooden

spoon, then beat in the egg yolk. Sift together the flour, apple
pie spice, and salt together into the mixture, add the candied
peel and currants, and stir until thoroughly combined. Halve the
dough, shape into balls, wrap in plastic wrap, and chill in the
refrigerator for 30-60 minutes.

Preheat the oven to 375°F/190°C. Line two cookie sheets with
parchment paper.

Unwrap the dough and roll out between two sheets of
parchment paper. Stamp out rounds with a 2%>-inch/6-cm
fluted cookie cutter and put them on the prepared cookie
sheets, spaced well apart.

Bake in the preheated oven for 7 minutes, then brush with the
egg white and sprinkle with superfine sugar. Return to the oven
and bake for an additional 5~8 minutes, until light golden brown.
Let cool on the cookie sheets for 5-10 minutes, then, using a metal

spatula, carefully transfer to wire racks to cool completely.

MAKES ABOUT 30

1 cup butter, softened

scant 3/, cup superfine sugar, plus
extra for sprinkling

1 egg yolk, lightly beaten

2'% cups all-purpose flour

1 tsp apple pie spice

pinch of salt

1 tbsp chopped candied peel
Y, cup currants

1 egg white, lightly beaten
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PEANUT BUTTER
COOKIES

Preheat the oven to 350°F/180°C, then grease three cookie
sheets.

Place the butter and peanut butter in a bow! and beat together.
Beat in the superfine sugar and brown sugar, then gradually beat
in the egg and vanilla extract.

Sift the flour, baking soda, baking powder, and salt into the
bowl and stir in the oats.

Place spoonfuls of the cookie dough onto the cookie sheets,
spaced well apart to allow for spreading. Flatten slightly with
a fork.

Bake in the preheated oven for 12 minutes, or until lightly
browned. Let cool on the cookie sheets for 2 minutes, then

transfer to wire racks to cool completely.

MAKES 26

1, cup butter, softened,
plus extra for greasing

scant % cup crunchy peanut
butter

generous %z cup superfine sugar
generous 2 cup light brown sugar
1 egg, beaten

1, tsp vanilla extract

25 cup all-purpose flour

2 tsp baking soda

Y, tsp baking powder

pinch of salt

1%4 cups rolled oats










VMAKES ABOUT 4o

f up butter, softened

3/, cup superfine sugar
a-large eggs, lightly beaten
vanilla extract

. cups all-purpose flour
baking soda

- tsp freshly grated nutmeg
sinch of salt

- cup finely chopped pecans
nnamon coating

5p superfine sugar

p ground cinnamon

SNICKERDOODLES

Put the butter and sugar intc a bowl and mix well with a wooden
spoon, then beat in the eggs and vanilla extract. Sift the flour,
baking soda, nutmeg, and salt together into the mixture, add the
pecans, and stir until tharoughly combined. Shape the dough
into a ball, wrap in plastic wrap, and chill in the refrigerator for
30-60 minutes.

Preheat the oven to 375°F/190°C. Line two cookie sheets with
parchment paper.

For the coating, mix together the superfine sugar and cinnamon

o
in a shallow dish. Scoop up tablespoons of the cookie dough and g
roll into balls. Roll each ball in the cinnamon mixture to coat and E
put on the prepared cookie sheets, spaced well apart. L
Bake in the preheated oven for 10-12 minutes, until golden 229

brown. Let cool on the cookie sheets for 510 minutes, then,
using a metal spatula, carefully transfer to wire racks to cool

caompletely.
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GINGERSNAPS

Preheat the oven to 325°F/160°C. Lightly grease several cookie
sheets.

Sift together the flour, salt, sugar, ground ginger, and baking
soda into a large mixing bowl.

Heat the butter and corn syrup together in a saucepan over
very low heat until the butter has meited.

Let the butter mixture cool slightly, then pour it onto the dry
ingredients. Add the egg and orange rind and mix together
thoroughly.

Using your hands, carefully shape the dough into 30 even-size
balls. Place the balls on the prepared cookie sheets, spaced well
apart, then flatten them stightly with your fingers.

Bake in the preheated oven for 15-20 minutes. Carefully

transfer the cookies to a wire rack to cool and crisp.

MAKES 30

2Y, cups self-rising flour
pinch of salt

1 cup superfine sugar

1 thsp ground ginger

1 tsp baking soda

1, cup butter, plus extra
for greasing

1, cup dark corn syrup
1 egg, lightly beaten

1 tsp grated orange rind
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SHORTBREAD

Preheat the oven to 300°F/150°C. Grease an 8-inch/20-cm fluted
round tart pan.

Mix together the flour, salt, and sugar. Rub the butter into the
dry ingredients. Continue to work the mixture until it forms a soft
dough. Make sure you do not overwork the shortbread or it will
be tough, not crumbly as it should be.

Lightly press the dough into the prepared tart pan. If you
don’t have a fluted pan, rolt out the dough on a lightly floured
board, place on a cookie sheet, and pinch the edges to form a
scalloped pattern.

Mark into eight pieces with a knife. Prick all over with a fork
and bake in the center of the oven for 45—50 minutes, until the
shortbread is firm and just colored.

Let cool in the pan and sprinkle with the sugar. Cut into

portions and transfer to a wire rack.

MAKES 8

scant 1% cups all-purpose flour,
plus extra for dusting

pinch of salt

v, cup superfine sugar, plus extra
for sprinkling

3/, cup butter, cut into small
pieces, plus extra for greasing










MAKES ABOUT 25

. cup butter, softened, plus extra
- for greasing

5 cup superfine sugar
= egg, separated

“+° . cups all-purpose flour, plus
axtra for dusting

zrated rind of 1 orange
zrated rind of 1 lemon
ted rind of 1 lime

2-3 thsp orange juice

CITRUS
CRESCENTS

Preheat the oven to 400°F/200°C. Lightly grease two
cookie sheets.

in a mixing bowl, cream together the butter and sugar until
light and fluffy, then gradually beat in the egg yolk.

Sift the flour into the creamed mixture and mix until evenly
combined. Add the orange rind, lemon rind, and lime rind to the
mixture with enough of the orange juice to make a soft dough.

Roll out the dough on a lightly floured counter. Stamp out

rounds using a 3-inch/7.5-cm cookie cutter. Make crescent

o
shapes by cutting away one quarter of each round. Re-roll the g
trimmings to make about 25 crescents in total. _ %
Place the crescents on the prepared cookie sheets. Prick the L
surface of each crescent with a fork. Lightly whisk the egg white 235

in a small bowl and brush it over the cookies.
Bake in the preheated oven for 12—15 minutes. Let the cookies

cool on a wire rack before serving.
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VANILLA
HEARTS

Preheat the oven to 350°F/180°C, then lightly grease a cookie
sheet.

Sift the flour into a large bowl. Add the butter and rub it in
with your fingertips until the mixture resembles fine breadcrumbs.
Stir in the sugar and vanilla extract and mix together to form a
firm dough.

Roll out the dough on a lightly floured counter to a thickness
of % inch/1 cm. Stamp out 12 hearts with a heart-shaped cookie
cutter measuring 2 inches/s cm across. Arrange the hearts on the
prepared cookie sheet.

Bake in the preheated oven for 15—20 minutes, or until just
colored. Transfer to a wire rack and let cool completely. Dust with

a little superfine sugar just before serving.

MAKES 12

1% cups all-purpose flour, plus
extra for dusting

scant 3/ cup butter, cut into small
pieces, plus extra for greasing

1Y& cups superfine sugar, plus
extra for dusting

1 tsp vanilla extract







2

S31H00D

W

8

JELLY

Put the butter and superfine sugar into a bowl and mix well with
a wooden spoon, then beat in the egg yolk and vanilla extract.
Sift the flour and salt together into the mixture and stir until
thoroughly combined. Halve the dough, shape into balls, wrap in
plastic wrap, and chill in the refrigerator for 30-60 minutes.

Preheat the oven to 375°F/190°C. Line two cookie sheets with
parchment paper.

Unwrap the dough and roll out between two sheets of
parchment paper. Stamp out cookies with a 2¥-inch/7-cm
fluted round cutter and put half of them on one of the prepared
cookie trays, spaced well apart. Using a 1%-inch/4-cm plain
round cutter, stamp out the centers of the remaining cookies and
remove. Put the cookie rings on the other cookie sheet, spaced
well apart.

Bake in the preheated oven for 7 minutes, then brush the cookie
rings with beaten egg white and sprinkle with superfine sugar.
Bake for 5—8 minutes more, until light golden brown. Let cool on
the cookie sheets for 5-10 minutes, then, using a metal spatula,
carefully transfer to wire racks to cool completety.

To make the filling, beat the butter and confectioners’ sugar
together in a bowl until smooth and combined. Spread the
buttercream over the whole cookies and top with a little jelly.

Place the cookie rings on top and press gently together.

MAKES ABOUT 15

1 cup butter, softened

scant 3/, cup superfine sugar, plus
extra for sprinkling

1 egg yolk, lightly beaten

2 tsp vanilla extract

2Y» cups all-purpose flour

pinch of salt

1 egg white, lightly beaten
filling

v, cup butter, softened

scant 1 cup confectioners’ sugar

5 thsp strawberry jelly or
raspberry jelly, warmed










AKES 20

“= cups all-purpose flour,
- plus extra for dusting

2 tsp ground ginger
1 2sp ground allspice
2 tsp baking soda

= cup butter, plus extra
for greasing

erous %5 cup dark corn syrup
z=nerous % cup light brown sugar

1 2gg, beaten

0 decorate

ied cherries

==nerous ¥ cup confectioners’

-4 tsp water

GINGERBREAD
PEOPLE

Preheat the oven to 325°F/160°C, then grease three large cookie
sheets.

Sift the flour, ginger, allspice, and baking soda into a large bowl.
Place the butter, corm syrup, and brown sugar in a saucepan over
low heat and stir until melted. Pour onto the dry ingredients and
add the egg. Mix together to make a dough. The dough will be
sticky to start with, but will become firmer as it cools.

Roll out the dough on a lightly floured work counter to about

Ye-inch/3-mm thick and stamp out gingerbread people shapes.

-
Place on the prepared cookie sheets. Re-knead and re-roll the g
trimmings and cut out more shapes. Decorate with currants E
for eyes and pieces of candied cherry for mouths. Bake in the i
preheated oven for 15~-z0 minutes, until firm and lightly browned. 241

Remove from the oven and let cool on the cookie sheets for a
few minutes, then transfer to wire racks to cool completely.
Mix the confectioners’ sugar with the water to a thick
consistency. Place the frosting in a small pastry bag fitted
with a plain tip and use to pipe buttons or bows onto the

cooled cookies.
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CHOCOLATE
DOMINOES

Put the butter and sugar into a bowl and mix well with a wooden
spoon, then beat in the egg yolk and vanilla extract. Sift the flour,
cocoa, and a pinch of salt together into the mixture, add the
coconut, and stir until thoroughly combined. Halve the dough,
shape into balls, wrap in plastic wrap, and chill in the refrigerator
for 30-60 minutes.

Preheat the oven to 375°F/190°C. Line two cookie sheets with
parchment paper.

Unwrap the dough and roll out between two sheets of
parchment paper. Stamp out cookies with a 3%2-inch/9-cm plain
square cutter, then cut them in half to make rectangles. Place
them on the prepared cookie sheets and, using a knife, make 2
line across the center of each without cutting through. Arrange
the chocolate chips on top of the cookies to look like dominoes,
pressing them in gently.

Bake in the preheated oven for 10~15 minutes, until golden
brown. Let cool on the cookie sheets for 5—10 minutes, then, using

a metal spatula, carefully transfer to wire racks to cool completely.

MAKES 28

1 cup butter, softened

scant 3/ cup superfine sugar
1 egg yolk, lightly beaten

2 tsp vanilla extract

2%, cups all-purpose flour

Y, cup unsweetened cocoa
pinch of salt

Y3 cup dry unsweetened coconut

scant %3 cup white chocolate chips






CHECKERBOARD
COOKIES

MAKES ABOUT 20

Put the butter and sugar into a bowt and mix well with a 1 cup butter, softened
wooden spoon, then beat in the egg yolk and vanilla extract. scant 3/, cup superfine sugar

Sift the flour and salt together into the mixture and stir until 1 egg yolk, lightly beaten

thoroughly combined. .
2 tsp vanilla extract
Divide the dough in half. Add the ginger and orange rind to
2% cups all-purpose flour
one half and mix well. Shape the dough into a log 6 inches/
i f
15 ¢m long. Flatten the sides and top to square off the log pinch of sait

to 2 inches/5 cm high. Wrap in plastic wrap and chill in the 1tsp ground ginger

- refrigerator for 30-60 minutes. Add the cocoa to the other half 1tbsp finely grated orange rind
8 of the dough and mix well. Shape into a flattened log exactly the 1 tbsp unsweetened cocoa, sifted
; same size as the first one, wrap in plastic wrap, and chill in the 1 egg white, lightly beaten

_iL refrigerator for 30-60 minutes.

244 Unwrap the dough and cut each flattened log lengthwise into

three slices. Cut each slice lengthwise into three strips. Brush the
strips with egg white and stack them in threes, alternating the
colors, 50 they are the same shape as the original logs. Wrap in
plastic wrap and chill in the refrigerator for 30~60 minutes.

Preheat the oven to 375°F/190°C. Line two cookie sheets with
parchment paper.

Unwrap the logs and cut into slices with a sharp serrated knife.
Put the cookies on the prepared cookie sheets, spaced well
apart. Bake in the preheated oven for 12—-15 minutes, until firm.
Let cool on the cookie sheets for 5—10 minutes, then, using a

metal spatula, carefully transfer to wire racks to cool completely. '









AAKES ABOUT 15

2 cup butter, softened

scant 3/ cup superfine sugar

2 tsp finely grated orange rind

: 2gg yolk, lightly beaten

sp vanilla extract

2-. cups all-purpose flour

cup unsweetened cocoa

inch of salt

3 2 0z/100 g semisweet chocolate,
finely chopped

thocolate filling

- cup heavy cream

- 0z/200 g white chocolate,
croken into pieces

* 7sp orange extract

CHOCOLATE
COOKIE
SANDWICHES

Preheat the oven to 375°F/190°C. Line two cookie sheets with
parchment paper.
Put the butter, sugar, and orange rind into a bowl and mix
well with a wooden spoon, then beat in the egg yolk and vanitla
extract. Sift the flour, cocoa, and salt together into the mixture,
add the chopped chocolate, and stir until thoroughly combined.
Scoop up tablespoons of the dough, roll into balls, and put on
the prepared cookie sheets, spaced well apart. Gently flatten and

smooth the tops with the back of a spoon.

{555

Bake in the preheated oven for 10~15 minutes, until light g;

golden brown. Let cool on the cookie sheets for 5—-10 minutes, E
then, using a metal spatula, carefully transfer to wire racks to i
cool completely. 247

To make the filling, bring the cream to a boil in a small
saucepan, then remove the saucepan from the heat. Stir in the
chocolate until the mixture is smocth, then stir in the orange
extract. When the mixture is completely cool, use to sandwich the

cookies together in pairs.
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CHOCOLATE
MINT COOKIE
SANDWICHES

Put the butter and sugar into a bowl and mix well with a wooden
spoon, then beat in the egg yolk and vanilla extract. Sift the flour,
cocoa, and salt together into the mixture, add the cherries, and

stir until thoroughly combined. Halve the dough, shape into balls,

wrap in plastic wrap, and chill in the refrigerator for 30-60 minutes.

Preheat the oven to 375°F/190°C. Line two cookie sheets with
parchment paper.

Unwrap the dough and roll out between two sheets of
parchment paper. Stamp out cookies with a 2%-inch/6-cm plain
square cutter and put them on the prepared cookie sheets,
spaced well apart.

Bake in the preheated oven for 10-15 minutes, until firm.
immediately place an after-dinner mint on top of half the
cookies, then cover with the remaining cookies. Press down
gently and let cool.

Melt the semisweet chocolate in a heatproof bowl set over a
saucepan of gently simmering water. Remove from the heat and
let cool. Put the cookies on a wire rack over a sheet of parchment
paper. Spoon the semisweet chocolate over them, then tap the
rack to level the surface and let set. Melt the white chocolate in
a heatproof bowl set over a saucepan of barely simmering water.
Remove from the heat and let cool. Pipe or drizzle it over the

cookies, then let set.

MAKES ABOUT 15

1 cup butter, softened

scant 3/, cup superfine sugar
1 egg yolk, lightly beaten

2 tsp vanilla extract

2Y, cups all-purpose flour
> cup unsweetened cocoa
pinch of salt

3 cup candied cherries, finely
chopped

15 after-dinner mint thins
chocolate coating

4 0z/115 g semisweet chocolate,
broken into pieces

2 0z/55 g white chocolate, broken
into pieces
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FROSTED
CHERRY RING

Preheat the oven to 400°F/200°C. Lightly grease two cookie
sheets.

Cream together the butter and superfine sugar until pale and
fluffy. Beat in the egg yolk and lemon rind. Sift in the flour, stir,
then add the candied cherries, mixing with.your hands to a
soft dough.

Roll out the dough on a lightly floured counter to about
Y, inch/5 mm thick. Stamp out rounds with a 3%-inch/8-cm
cookie cutter. Cut out the center of each with a 1-inch/2.5-cm
cutter and place the rings on the prepared cookie sheets. Re-roll
any trimmings and cut out more cookies.

Bake in the preheated oven for 12—15 minutes, until firm and
golden brown. Let cool on the cookie sheets for 2 minutes, then
transfer to a wire rack to finish cooling.

Mix the confectioners’ sugar to a smooth paste with the lemon

juice. Drizzle over the cookies and let set.

MAKES ABOUT 18

Y, cup unsalted butter, plus extra
for greasing

scant Y2 cup superfine sugar
1 egg yolk
finely grated rind of %2 lemon

13/, cups all-purpose flour, plus
extra for dusting

v, cup candied cherries, finely
chopped

frosting
3/, cup confectioners’ sugar

1% thsp lemon juice










MAKES ABOUT 16

scant ¥z cup unsalted butter, plus
extra for greasing

2 tbsp superfine sugar
z tsp vanilla extract
scant 1 cup self-rising flour

372 0z/100 g semisweet chocolate

VIENNESE
FINGERS

Preheat the oven to 325°F/160°C. Lightly grease two cookie sheets.

Place the butter, sugar, and vanilla extract in a bow! and cream
together until pale and fluffy. Stir in the flour, mixing evenly to a
fairly stiff dough.

Place the mixture in a pastry bag fitted with a large star tip and
pipe about 16 bars, each 2% inches/6 cm long, onto the prepared
cookie sheets.

Bake in the preheated oven for 1015 minutes, until pale golden.

Cool for 2—3 minutes on the cookie sheets, then lift carefully onto a

oy

cooling rack with a spatula to finish cooling. g

Place the chocolate in a small heatproof bowl over a saucepan g
of gently simmering water until melted. Remove from the heat. _i
Dip the ends of each cookie into the chocolate to coat, then place 253

on a sheet of parchinent paper and let set.
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BRANDY SNAPS

Preheat the oven to 325°F/160°C. Line three large cookie sheets
with parchment paper.

Place the butter, sugar, and corn syrup in a saucepan and heat
gently over low heat, stirring occasionally, until melted. Remove
from the heat and let cool slightly. Sift the flour and ginger into
the pan and beat until smooth, then stir in the brandy and the
lemon rind.

Drop smalt spoonfuls of the mixture onto the prepared cookie
sheets, allowing plenty of room for spreading. Bake one cookie
sheet at a time in the preheated oven for 10-12 minutes, or until
golden brown.

Remove the first cookie sheet from the oven and let cool for
about 30 seconds, then lift each round with a spatula and wrap
around the handle of 2 wooden spoon. If the brandy snaps start
to become too firm to wrap, return them to the oven for about

30 seconds to soften again. When the brandy snaps are firm,

remove from the spoon handles and finish cooling on a wire rack.

Repeat with the remaining cookie sheets.

For the filling, whip the cream with the brandy, if using, and

confectioners’ sugar until thick. Just before serving, pipe the cream

mixture into each end of the brandy snaps.

MAKES ABOUT 20

Y4 cup unsalted butter

scant - cup superfine sugar
3 thsp dark corn syrup

3/, cup all-purpose flour

1 tsp ground ginger

1 tbsp brandy

finely grated rind of %z lemon
fitling

2/3 cup heavy cream

1 thsp brandy (optional)

1 thsp confectioners’ sugar
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PISTACHIO
ALMOND TUILES

Preheat the oven to 325°F/160°C. Line two cookie sheets with
parchment papet.

Whisk the egg white lightly with the sugar, then stir in the flour,
pistachios, ground almonds, almond extract, and buttef, mixing
to a soft paste.

Place walnut-size spoonfuls of the mixture on the prepared
cookie sheets and use the back of the spoon to spread as thinly
as possible. Bake in the preheated oven for 10-15 minutes, until
pale golden.

Quickly lift each cookie with a spatula and place over the side
of a rolling pin to shape into a curve. When set, transfer to a wire

rack to cool.

MAKES 12

1 egg white

generous % cup superfine sugar
Y/, cup all-purpose flour

v, cup pistachios, finely chopped
Y, cup ground almonds

Y tsp almond extract

3 thsp unsalted butter, melted and
cooled










MAKES 4o

5 tbsp butter, plus extra

for greasing

3 CUp superfine sugar

2 thsp golden raisins or raisins

2 thsp chopped candied cherries
-2 thsp chopped preserved ginger
1 0z/25 g sunflower seeds

. cup slivered almonds

2 thbsp heavy cream

0z/175 g semisweet or milk
chocolate, broken into pieces

MINI
FLORENTINES

Preheat the oven to 350°F/180°C. Line two cookie sheets with
parchment paper.

Place the butter in a small saucepan and heat gently until
melted. Add the sugar, stir until dissolved, then bring the
mixture to a boil. Remove from the heat and stir in the golden
raisins, candied cherries, preserved ginger, sunflower seeds, and
almonds. Mix well, then beat in the cream.

Place small teaspoons of the mixture onto the prepared cookie

sheet, altowing plenty of space for the mixture to spread during

()

baking. Bake in the preheated oven for 10—12 minutes, or until g

light golden in color. §
Remove from the oven and, while still hot, use a round cookie L
cutter to pull in the edges to form perfect circles. Let cool and 259

crisp before removing from the cookie sheet.

Put the chocolate in a heatproof bowl set over a saucepan of
gently simmering water and stir until melted. Spread most of the
chocotlate onto a sheet of parchment paper. When the chocolate
is on the point of setting, place the cookies flat-side down on the
chocolate and let it harden completely.

Cut around the florentines and remove from the parchment
paper. Spread the remaining melted chocolate on the coated side
of the florentines and use a fork to mark waves in the chocolate.

let set.
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ALMOND
BISCOTTI

Preheat the oven to 350°F/180°C, then lightly dust a cookie sheet
with flour.

Sift the flour, baking powder, and salt into a bowl. Add the
sugar, eggs, and orange zest and mix to a dough. Knead in
the almonds.

Roll out the dough into a ball, cut in half, and roll out each
portion into a log about 1% inches/4 cm in diameter. Place on
the prepared cookie sheet and bake in the preheated oven
for 10 minutes. Remove from the oven and let them cool for
5 minutes.

Using a serrated knife, cut the logs into % inch/: cm thick
diagonal slices. Arrange the slices on the cookie sheet and return
to the oven for 15 minutes, or until slightly golden. Transfer to a

wire rack to cool and crisp.

MAKES 2024

13/, cups all-purpose flour, plus
extra for dusting

1 tsp baking powder

pinch of salt

3/, cup superfine sugar

2 eggs, beaten

finely grated zest of 1 orange

Y, cup whole blanched almonds,
lightly toasted







2

S3IN003

o

2

LADIES KISSES

Cream the butter and sugar together until pale and fluffy. Beat
in the egg yolk, then beat in the ground almonds and flour.
Continue beating until thoroughly mixed. Shape the dough
into a ball, wrap in plastic wrap, and chill in the refrigerator for
1%—2 hours.

Preheat the oven to 325°F/160°C. Line three cookie sheets with
parchment paper.

Unwrap the dough, break off walnut-size pieces, and roll them
into balls between the palms of your hands. Place the dough
balls on the prepared cookie sheets, allowing space for the
cookies to spread during cooking. Bake in the preheated oven for
20~25 minutes, until golden. Carefully transfer the cookies, still
on the parchment paper, to wire racks to cool.

Melt the chocolate in a heatproof bowl set over a saucepan of
gently simmering water. Remove the cookies from the parchment
paper. Spread the melted chocolate on the flat sides and
sandwich them together in pairs. Return to the wire racks

to cool.

MAKES 20

2 cups unsalted butter
%, cup superfine sugar
1 egg yolk

1 cup ground almonds

1Y, cups all-purpose flour

" 2 0z/55 g semisweet chocolate,

broken into pieces
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MAKES 60

3 €ggs

1 cup superfine sugar

= cup all-purpose flour

2 tsp unsweetened cocoa

1 tsp ground cinnamon

=2 tsp ground cardamom

4 tsp ground cloves

“ 4 tsp ground nutmeg

generous 1 cup ground almonds
scant %5 cup chopped candied peel
to decorate

£ 0z/115 g semisweet chocolate
% 0z/115 g white chocolate

sugar crystals

LEBKUCHEN

Preheat the oven to 350°F/180°C. Line several cookie sheets with
parchment paper.

Put the eggs and sugar in a heatproof bowl set over a saucepan
of gently simmering water. Whisk until thick and foamy. Remove
the bowl from the pan and continue to whisk for 2 minutes.

Sift the flour, cocoa, cinnamon, cardamom, cloves, and
nutmeg into the bowl and stir in with the ground almonds and
candied peel. Drop generous teaspoonfuls of the cookie dough

onto the prepared cookie sheets, spreading them gently into

~
©

smooth mounds. o
>

Bake in the preheated oven for 15-20 minutes, until light o

v

brown and slightly soft to the touch. Cool on the cockie sheets

for 10 minutes, then transfer to wire racks to cool completely. 265

Put the semisweet and white chocolate in two separate
heatproof bowls set over two saucepans of gently simmering
water until melted. Dip half the cookies in the melted semisweet
chocolate and half in the white chocolate. Sprinkle with sugar

crystals and let set.
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CRUSTY WHITE
BREAD

- MAKES 1 LOAF

Lightly beat together the egg and egg yolk in a measuring cup. 1egg
Stir in enough of the lukewarm water to make up to 1%, cups. 1 egg yolk

Sift the flour and salt together into a bowl and stir in the sugar 3/~ cup lukewarm water

nd veast. Add the butter and rub it in with your fingertips until :
e . REp 4%- cups white bread flour, plus

the mixture resembles breadcrumbs. Make a well in the center, extra for dusting

pour in the egg mixture, and stir well with a wooden spoon untit
1% tsp salt

2 the dough begins to come together, then knead with your hands
m 2 tsp superfine sugar
—; untit it leaves the side of the bowl.
o Turn out onto a lightly floured counter and knead well for about 1tsp active dry yeast
W .
2 10 minutes, until smooth and elastic. Brush a bow! with oil. Shape 2 thsp butter, diced
§§; the dough into a ball, put it into the bowl, and cover with a damp vegetable oil, for brushing
o
dish towel. Let rise in a warm place for 1—2 hours, until the dough
268 has doubled in volume.

Brush a 7% x 4% x 3%-inch/19 x 12 x g-cm loaf pan with oil.
Turn out the dough onto a lightly floured counter, punch down
with your fist, and knead for 1 minute. With lightly floured hands,
shape the dough into a rectangle the same length as the pan
and flatten slightly. Fold it lengthwise into three and place in the
prepared pan, seam-side down. Cover with a damp dish towel
and let rise in a warm place for 30 minutes, until the dough has
reached the top of the pan.

Preheat the oven to 425°F/220°C. Bake the loaf in the
preheated oven for 30 minutes, until it has shrunk from the sides
of the pan, is golden brown, and sounds hollow when tapped on

the bottom with your knuckles. Turn out onto a wire rack to cool.
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WHOLE WHEAT
EST BREAD

Sift the flour and salt together into a bowl, add the bran from
the sifter, and stir in the milk, sugar, and yeast. Make a well in
the center and pour in the oil and lukewarm water. Stir well with
a wooden spoon until the dough begins to come together, then
knead with your hands until it leaves the side of the bowl. Turn
out onto a lightly floured counter and knead well for about

10 minutes, until smooth and elastic.

Brush a bow! with oil. Shape the dough into a ball, put it into
the bowl, and cover with a damp dish towel. Let rise in a warm
place for 1 hour, until the dough has doubled in volume.

Brush a 6% x 4% x 3Y%-inch/17 x 11 x 8-cm loaf pan with oil.
Turn out the dough onto a lightly floured counter, punch down
with your fist, and knead for 1 minute. With tightly floured hands,
shape the dough into a rectangle the same length as the pan
and flatten slighily. Fold it lengthwise into three and place in the
prepared pan, seam-side down. Cover with a damp dish towel
and let rise in a warm place for 30 minutes, until the dough has
reached the top of the pan.

Preheat the oven to 425°F/220°C. Bake the loaf in the preheated
oven for about 30 minutes, until it has shrunk from the sides of
the pan, the crust is golden brown, and it sounds hollow when
tapped on the bottom with your knuckles. Turn out ontc a wire

rack to cool.

MAKES 1 LOAF

2 cups whole wheat bread flour,
plus extra for dusting

1tsp salt

1 tbsp nonfat dry milk

2 thsp light brown sugar
1 tsp active dry yeast

1% thbsp vegetable oil, plus extra
for brushing

3/, cup lukewarm water










MAKES 1 LOAF

3%, cups white bread flout, plus
extra for dusting

scant 1Y cups rye flour
1% tsp salt

1Y thsp nonfat dry milk
1 tbsp light brown sugar
1 tsp active dry yeast

1% tbsp sunflower oil, plus extra
for brushing

2 tsp lemon juice

1%, cups lukewarm water
1 tsp caraway seeds

/> tsp poppy seeds

5 tsp sesame seeds
topping

1 egg white

1 thbsp water

1 tbsp sunflower or pumpkin
seeds

Sift both types of flour and the salt together into a bowl and

stir in the milk, sugar, and yeast. Make a well in the center and
pour in the oil, lemon juice, and lukewarm water. Add the seeds.
Stir well with a wooden spoon until the dough begins to come
together, then knead with your hands until it leaves the side of
the bowl. Turn out onto a lightly floured counter and knead well
for about 10 minutes, until smooth and elastic.

Brush a bowl with oil. Shape the dough into a ball, put it into
the bowl, and cover with a damp dish towel. Let rise in a warm
place for 1 hour, until the dough has doubled in volume.

Brush a 9 x 5 x 3-inch/23 x 13 x 8-cm loaf pan with oil. Turn
out the dough onto a lightly floured counter, punch down with
your fist, and knead for 1 minute. With lightly floured hands,
shape the dough into a rectangle the same length as the pan and
flatten slightly. Fold it lengthwise into three and place in the pan,
seam-side down. Cover with a damp dish towel and let risein a
warm place for 30 minutes, until the dough has reached the top
of the pan.

Preheat the oven to 425°F/220°C. For the topping, lightly beat
the egg white with the water in a bowl. Brush the top of the loaf
with egg white glaze and sprinkle with the seeds. Bake in the
preheated oven for 30 minutes, until golden brown and the loaf
sounds hollow when tapped on the bottom with your knuckles.

Turn out onto a wire rack to cool.

ANOAYS ® (V349

273

o ———




AYOAVS B QVINd

274

BRAIDED POPPY
SEED BREAD

Sift the flour and salt together into a bowl and stir in the milk,
sugar, and yeast. Make a well in the center and pour in the
lukewarm water and oil. Stir well with a wooden spoon until the
dough begins to come together. Add the poppy seeds and knead
with your hands until they are fully incorporated and the dough
leaves the side of the bowl. Turn out onto a lightly ﬂoured_ counter
and knead well for about 10 minutes, untit smooth and elastic.

Brush a bowl with oil. Shape the dough into a ball, put it into
the bowl, and cover with a damp dish towel. Let rise in a warm
place for 1 hour, until the dough has doubled in volume.

Brush a cookie sheet with oil. Turn out the dough onto a
lightly floured surface, punch down with your fist, and knead
for 1-2 minutes. Divide the dough into three equal pieces and
shape each info a rope 1012 inches/25-30 cm long. Place the
ropes side by side and press them together at one end. Braid the
dough, pinch the other ends together, and fuck underneath.
Put the loaf on the prepared cookie sheet. Cover the cookie
sheet with a damp dish towel and let rise in a warm place for
30 minutes.

Preheat the oven io 400°F/200°C. To make the topping, beat
the egg yolk with the milk and sugar. Brush the egg glaze over
the top of the loaf and sprinkle with the poppy seeds. Bake in
the preheated oven for 30-35 minutes, until golden brown and

the loaf sounds holiow when tapped on the bottom with your

knuckles. Transfer to a wire rack to cool.

MAKES 1 LOAF

2 cups white bread flour,
plus extra for dusting

1tsp salt

2 tbsp nonfat dry mitk
1Y, thsp superfine sugar
1 tsp active dry yeast

3/, cup lukewarm water

2 tbsp vegetable oil, plus extra
for brushing

5 tbsp poppy seeds
topping

1 egg yolk

1 thsp milk

1 thbsp superfine sugar

2 tbsp poppy seeds
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RYE BREAD

Sift the flours and salt together into a bowl. Add the sugar and
yeast and stir to mix. Make a well in the center and pour in the
lukewarm water and oil. Stir with a wooden spoon until the
dough begins to come together, then knead with your hands
until it leaves the side of the bowl. Turn out onto a lightly floured
counter and knead for 10 minutes, until elastic and smooth.

Brush a bowl with oil. Shape the dough into a ball, put it into
the bowl, and cover with a damp dish towel. Let rise in a warm
place for 2 hours, until the dough has doubled in volume.

Brush a cookie sheet with oil. Turn out the dough onto a lightly
floured counter and punch down with your fist, then knead for an
additional 10 minutes. Shape the dough into a ball, put it on the
prepared cookie sheet, and cover with a damp dish towel. Let rise
in a warm place for an additional 4o minutes, until the dough has
doubled in volume.

Meanwhile, preheat the oven to 375°F/190°C. Beaf the egg
white with 1 tablespoon of water in a bowl. Bake in the preheated
oven for 20 minutes, then remove from the oven, and brush the
top with the egg white glaze. Return to the oven and bake for an
additional 20 minutes. Brush the top of the loaf with the glaze
again and return to the oven for 2030 minutes, until the crust
is a rich brown color and the loaf sounds hollow when tapped on

the bottom with your knuckles. Transfer to a wire rack to cool.

MAKES 1 LARGE LOAF

4 cups rye flour

2 cups white bread flour,
plus extra for dusting

2 tsp salt

2 tsp light brown sugar

1% tsp active dry yeast

scant 2 cups lukewarm water

2 tsp vegetable oil, plus extra
for brushing

1 egg white










MAKES 2 LARGE
LOAVES

4 cups whole wheat flour
4 cups multigrain flour

1 cup white bread flour, plus extra
for dusting

2 thsp sesame seeds

2 thsp sunflower seeds

2 tbsp poppy seeds

1 cup chopped walnuts

2 tsp salt

> 0z[15 g active dry yeast
2 tbsp olive oil or walnut oil
3 cups lukewarm water

1 thsp melted butter or oil,
for greasing

WALNUT

In @ mixing bowl, combine the flours, seeds, walnuts, salt, and
veast. Add the oil and lukewarm water and stir well to form a
soft dough. Turn out the dough onto a lightly floured counter and
knead well for 5—7 minutes. The dough should have a smooth
appearance and feel elastic.

Return the dough to the bowl, cover with a clean dish towel or

plastic wrap, and let stand in a warm place for 1-1% hours to rise.

When the dough has doubled in size, turn it out onto a lightly
floured counter and knead again for 1 minute.

Grease two 9 x 5 x 3-inch/23 x 13 x 8-cm loaf pans well with
melted butter or oil. Divide the dough in two. Shape one piece
the length of the pan and three times the width. Fold the dough
into three lengthwise and place in one of the pans with the seam
underneath. Repeat with the other piece of dough.

Cover and let rise again in a warm place for about 30 minutes,
until the bread is well risen above the pans. Meanwhile, preheat
the oven to 450°F/230°C.

Bake in the center of the preheated oven for 25-30 minutes.

If the loaves are getting too brown, reduce the temperature to
425°F[220°C. Test that the bread is cooked by tapping on the
bottom with your knuckles—it should sound hollow. Transfer to a

wire rack to cool.

B AVINE
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IRISH SODA
BREAD

Preheat the oven to 425°F/220°C. Brush a cookie sheet
with oil.

Sift the flour, salt, and baking soda together into a bowl. Make
a well in the center and pour in most of the buttermilk. Mix
well, first with a wooden spoon and then with your hands. The
dough should be very soft but not too wet. If necessary, add the
remaining buttermilk.

Turn out the dough onto a lightly floured counter and knead
lightly and briefly. Shape into an 8-inch/20-cm round. Put the loaf
onto the prepared cookie sheet and cut a cross in the top with a
sharp knife.

Bake in the preheated oven for 25-30 minutes, until golden
brown and the loaf sounds hollow when tapped on the bottom

with your knuckles. Transfer to a wire rack to cool slightly and

serve warm.

MAKES 1 LOAF

vegetable oil, for brushing

4 cups all-purpose flour, plus extra
for dusting

1tsp salt

1 tsp baking soda

13/, cups buttermilk
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CORN BREAD

Preheat the oven to 4£00°F/200°C. Brush an 8-inch/20-cm square
cake pan with oil.

Sift the flour, salt, and baking powder together info a bowl. Add
the sugar and cornmeal and stir to mix. Add the butter, then rub
in with your fingertips until the mixture resembles breadcrumbs.

Lightly beat the eggs with the milk and cream in a bowl, then
stir into the cornmeal mixture until thoroughly combined.

Spoon the mixture into the prepared pan and smooth the
surface. Bake in the preheated oven for 3035 minutes, until
a skewer inserted into the center of the loaf comes out clean.
Remove the pan from the oven and let the bread cool for

5—10 minutes, then cut into squares and serve warm.

MAKES 1 LOAF

vegetable oil, for brushing

1%2 cups all-purpose flour

I tsp salt

4 tsp baking powder

- 1tsp superfine sugar

2% cups yellow cornmeal

Y. cup butter, softened, diced
4 eggs

1 cup milk

3 tbsp heavy cream










MAKES 3

2Y cups white bread flour, plus
extra for dusting

1 tsp salt

1 tbsp ground coriander

1 garlic clove, very finely chopped
1tsp active dry yeast

2 tsp honey

scant ¥ cup lukewarm water

4 tbsp plain yogurt

1 tbsp vegetable oil, plus extra for
brushing

1 tsp black onion seeds

1 tbsp chopped fresh cilantro

CILANTRO
GARLIC NAAN

Sift the flour, salt, and coriander together into a bowl and stir in
the garlic and yeast. Make a well in the center and pour in the
honey, lukewarm water, yogurt, and oil. Stir well with a wooden
spoon until the dough begins to come together, then knead with
your hands until it leaves the side of the bowl. Turn out onto a

lightly floured counter and knead well for about 10 minutes, until

smooth and elastic. §'§
Brush a bowl with oil. Shape the dough into a ball, put it into %
the bowl, and cover with a damp dish towel. Let rise in a warm e
place for 1~2 hours, until the dough has doubled in volume. g
Put three cockie sheets into the oven and preheat to ;
475°F[240°C. Preheat the broiler. ;
Turn out the dough onto a lightly floured counter and punch 285

down with your fist. Divide the dough into three pieces, shape
each piece into a ball, and cover two of them with oiled plastic
wrap. Roll out the uncovered piece of dough into a teardrop
shape about 3 inch/8 mm thick and cover with oiled plastic
wrap. Roll out the other pieces of dough in the same way.

Place the naans on the preheated cookie sheets and sprinkle
with the onion seeds and chopped cilantro. Bake in the preheated
oven for 5 minutes, until puffed up. Transfer the naans to the

broiler pan, brush with oil, and broil for 2-3 minutes. Serve warm.
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TURKISH
FLATBREAD

Sift together the flour, salt, cumin, and coriander into a bowl
and stir in the sugar and yeast. Make a well in the center and
pour in the oil and lukewarm water. Stir well with a wooden
spoon until the dough begins to come together, then knead with
your hands until it leaves the side of the bowl. Turn out onto

a lightly floured counter and knead well for about 10 minutes,
until smooth and elastic.

Brush a bowl with oil. Shape the dough into a ball, put it into
the bowl, and cover with a damp dish towel. Let rise in a warm
place for 1 hour, until the dough has doubled in volume.

Lightly brush a cookie sheet with oil. Turn out the dough onto
a lightly floured counter, punch down with your fist, and knead for
1-2 minutes. Divide the dough into eight equal pieces, shape each
piece into a ball, then roll out to an 8-inch/20-cm round. Cover the
rounds with a damp dish towel and let rest for 20 minutes.

Heat a heavy skillet and brush the botiom with oil. Add one of
the dough rounds, cover, and cook for 2—3 minutes, until lightly
browned on the underside. Turn over with a metal spatula,
re-cover the skillet, and cook for an additional 2 minutes, until

lightly browned on the second side. Remove from the skillet and

cook the remaining dough rounds in the same way.

MAKES 8

6% cups all-purpose flour, plus
extra for dusting

1% tsp salt

1tsp ground cumin

| Y tsp ground coriander

1tsp superfine sugar
Y, 0z/7 g active dry yeast

2 tbsp olive oil, plus extra
for brushing

_ 13/, cups lukewarm water
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TOMATO
ROSEMARY
FOCACCIA

Sift the flour and salt together info a bowl and stir in the yeast
and rosemary. Make a well in the center, pour in 4 tablespoons
of the oil, and mix quickly with a wooden spoon. Gradually stir in
the lukewarm water but do not overmix. Turn out onto a lightly
floured counter and knead for 2 minutes. The dough will be quite
wet: do not add more flour.

Brush a bowl with oil. Shape the dough into a ball, put it into
the bowl, and cover with a damp dish towel. Let rise in a warm
place for 2 hours, until doubled in volume.

Brush a cookie sheet with oil. Turn out the dough onto a lightly
floured counter and punch down with your fist, then knead for
1 minute. Put the dough onto the prepared cookie sheet and
press out into an even layer. Cover the cookie sheet with a damp
dish towel and let rise in a warm place for 1 hour.

Preheat the oven to 475°F/240°C. Cut the sun-dried tomatoes
into pieces. Whisk the remaining oil with a little water in a bowl.
Dip your fingers into the oil mixture and press them into the
dough to make dimples all over the loaf. Sprinkle with the sea
salt. Press the tomato pieces into some of the dimples, drizzle
with the remaining oil mixture, and sprinkle the loaf with the
rosemary sprigs.

Reduce the oven temperature to 425°F/220°C and bake the
focaccia for 20 minutes, until golden brown. Transfer to a wire

rack to cool slightly, then serve while still warm.

MAKES 1 LOAF

42 cups white bread flour, plus
extra for dusting

1% tsp salt

1% tsp active dry yeast

2 tbsp chopped fresh rosemary,
plus extra sprigs to garnish

6 tbsp extra virgin olive oil, plus
extra for brushing

1%, cups lukewarm water

6 sun-dried tomatoes in oil,
drained

1 tsp coarse sea salt










SERVES 2—4

1% cups all-purpose flour, plus
extra for dusting

1tsp salt
1 tsp active dry yeast

1 thsp olive oil, plus extra for
brushing and drizzling

6 tbsp tukewarm water

fresh basil sprigs, to garnish
topping

3/, cup prepared pizza tomato

sauce or 12 0z/350 g tomatoes,
peeled and halved

1 garlic clove, thinly sliced

2 0z/55 g mozzarella cheese,
thinly sliced

1 tsp dried oregano

salt and pepper

BASIC PIZZA
DOUGH

Sift the flour and salt together into a bowl and stir in the yeast.
Make a well in the center and pour in the oil and lukewarm water.
Stir well with a wooden spoon until the dough begins to come
together, then knead with your hands until it leaves the side of
the bowl. Turn out onto a lightly floured counter and knead well
for 5—io minutes, until smooth and elastic.

Brush a bowl with oil. Shape the dough into a ball, put it info
the bowl, and cover with a damp dish towel. Let rise in a warm
place for 1 hour, until the dough has doubled in volume.

Brush a cookie sheet with oil. Turn out the dough onto a lightly

floured counter, punch down with your fist, and knead for 1 minute.

AYOAVS B Qv3yd

Roll or press out the dough to a 10-inch/25-cm round. Place on the

prepared cookie sheet and push up the edge slightly all around. 2

\O
s

Cover the cookie sheet with a damp dish towel and let rise in a
warm place for 10 minutes.

Preheat the oven to 400°F/200°C. Spread the tomato sauce,
if using, over the pizza bottom almost to the edge. If using fresh
tomatoes, squeeze out some of the juice and coarsely chop the
flesh. Spread them evenly over the pizza bottom and drizzle
with oil. Sprinkle the garlic over the tomato, add the mozzarella
cheese, sprinkle with the oregano, and season to taste with salt
and pepper. Bake in the preheated oven for 15—20 minutes, until
the crust is golden brown and crisp. Brush the crust with oil,

garnish with basil sprigs, and serve immediately.




2

AYOAYS % AQv3Ng

\O

2

ENGLISH
MUFFINS

Sift the flour and salt together into a bowl and stir in the sugar
and yeast. Make a well in the center and add the lukewarm water
and yogurt. Stir with a wooden spoon until the dough begins to
come together, then knead with your hands unfil it comes away
from the side of the bowl. Turn out onto a lightly floured counter
and knead for 5—10 minutes, until smooth and elastic. _

Brush a bowl with oil. Shape the dough into a ball, put it into
the bowl, and cover with a damp dish towel. Let rise in a warm
place for 30~40 minutes, until the dough has doubled in volume.

Dust a cookie sheet with flour. Turn out the dough onto a
lightly floured counter and knead lightly. Roll out to a thickness
of ¥, inch/2 cm. Stamp out 10-12 rounds with a 3-inch/7.5-cm
cookie cutter and sprinkle each round with semolina. Transfer
the muffins to the prepared cookie sheet, cover with a damp dish
towel, and let rise in a warm place for 3040 minutes.

Heat a grill pan or large skillet over medium—high heat
and brush lightly with oil. Add half the muffins and cook for

7-8 minutes on each side, until golden brown. Cook the

remaining muffins in the same way.

MAKES 10-12

4 cups white bread flour, plus
extra for dusting

Y, tsp salt

- 1tsp superfine sugar

1% tsp active dry yeast

generous 1 cup lukewarm water

7 cup plain yogurt

vegetable oil, for brushing

Y, cup semolina
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BAGELS

Sift the flour and salt together into a bowl and stir in the yeast.
Make a well in the center, pour in the egg and lukewarm water,
and mix to a dough. Turn out onto a lightly floured counter and
knead well for about 10 minutes, until smooth.

Brush a bowl with oil. Shape the dough into a ball, place it in
the bowl, and cover with a damp dish towel. Let rise in a warm
place for 1 hour, until the dough has doubled in volume.

Brush two cookie sheets with oil and dust a baking sheet
with flour. Turn out the dough onto a lightly floured counter
and punch down with your fist. Knead for 2 minutes, then divide
into ten pieces. Shape each piece into a hall and let rest for
5 minutes. Gently flatten each ball with a lightly floured hand
and make a hole in the center with the handle of a wooden
spoon. Put the bagels on the floured sheet, cover with a damp
dish towel, and let rise in a warm place for 20 minutes.

Meanwhile, preheat the oven to 425°F/220°C and bring a large
saucepan of water to a boil. Reduce the heat until the water is
barely simmering, then add two bagels. Poach for 1 minute, then

turn over, and poach for 30 seconds more. Remove with a slotted

spoecn and drain on a dish towel. Poach the remaining bagels in the

same way. &
Transfer the bagels to the oiled cookie sheets. Beat the egg

white with the water in a bowl and brush it over the bagels.

Sprinkle with the caraway seeds and bake in the preheated oven

for 2530 minutes, until golden brown. Transfer to a wire rack

to cool.

MAKES 10

3 cups white bread flour, plus
extra for dusting

2 tsp salt

Y, 0z/7 g active dry yeast

1 tbsp lightly beaten egg
scant 1 cup lukewarm water
vegetable oil, for brushing
1 egg white

2 tsp water

2 thsp caraway seeds










MAKES 30

generous 2%z cups white bread
flour, plus extra for dusting

1Y tsp salt

1'%, tsp active dry yeast

scant 1 cup lukewarm water

3 thsp olive oil, plus extra for
oiling and brushing

sesame seeds, for coating

BREADSTICKS

Lightly oil two cookie sheets. Sift the flour and salt together into
a warmed bowl. Stir in the yeast. Make a well in the center. Add
the water and oil to the well and mix to form a soft dough.

Turn out the dough onto a lightly floured counter and knead for
5—10 minutes, or until smooth and elastic. Put the dough in an
oiled bowl, cover with a damp dish towel, and let rise in a warm
place for 1 hour, or until doubled in size. 7

Turn out the dough again and knead lightly. Roll out to a
rectangle measuring 9 x 8 inches/23 x 20 cm. Cut the dough into
three strips, each 8 inches/20 cm long, then cut each strip across
into ten equal pieces.

Gently roll and stretch each piece of dough into a stick about
12 inches/30 cm long, then brush with oil. Spread the sesame
seeds out on a large shallow plate or tray. Roll each breadstick
in the sesame seeds to coat, then place them, spaced well apart,
on the prepared cookie sheets. Brush with oil, cover with a damp
dish towel, and let rise in a warm place for 15 minutes. Preheat
the oven to 400°F/200°C.

Bake the breadsticks in the preheated oven for 10 minutes.
Turn over and bake for an additional 5—10 minutes, until golden.

Transfer to a wire rack and let cool.
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CHEESE
STRAWS

Sift the flour, salt, and curry powder into a bowl. Add the butter
and rub in until the mixture resembles breadcrumbs. Add the
cheese and half the egg and mix to form a dough. Wrap in plastic
wrap and chill in the refrigerator for 30 minutes.

Preheat the oven to 400°F/200°C, then grease several cookie
sheets. On a floured counter, roll out the dough to ¥ inch/5 mm
thick. Cut into 3 x %-inch/7.5 x 1-cm strips. Pinch the strips lightly
along the sides and place on the prepared cookie sheets.

Brush the strips with the remaining egg and sprinkle half with
poppy seeds and half with cumin seeds. Bake in the preheated
oven for 1015 minutes, or until golden. Transfer to wire racks

to cool.

MAKES 24

~ generous ¥, cup all-purpose flour,

plus extra for dusting

| pinch of salt

1 tsp curry powder
4 tbsp butter, plus extra
for greasing
Y» cup grated cheddar cheese
1egg, beaten
poppy and cumin seeds,

for sprinkling
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SAVORY OAT
CRACKERS

Preheat the oven to 350°F/180°C and lightly grease two
cookie sheets.

Rub the butter into the oats and flour using your fingertips.
Stir in the salt, thyme, and walnuts, then add the egg and mix to
a soft dough. Break off walnut-size pieces of dough and roll into
balls, then roll in sesame seeds to coat lightly and eveniy.

Place the balls of dough on the prepared cookie sheets,
spacing them well apart, and roll the rolling pin over them to
flatten as much as possible. Bake in the preheated oven for
12-15 minutes, or until firm and pale golden in color.

Cool on the cookie sheets for 3—4 minutes, then transfer to a

wire rack to finish cooling.

MAKES 12-14

scant %2 cup unsalted butter, plus
extra for greasing

scant 1 cup rolled oats

Y, cup whole wheat flour

% tsp coarse salt

1 tsp dried thyme

Y3 cup walnuts, finely chopped

1 egg, beaten

3 thsp sesame seeds










MAKES 35

generous 1 cup all-purpose flour,
plus extra for dusting

1% cups grated sharp cheddar
cheese

%/3 cup butter, cut into small
pieces, plus extra for greasing

1 egg yolk

sesame seeds, for sprinkling

CHEESE S#

Mix the flour and grated cheese together in a bowl. Add the
butter to the cheese and flour mixture and rub in with your
fingertips until combined.

Stir in the egg yolk and mix to form a dough. Wrap the dough
and chill in the refrigerator for about 30 minutes.

Preheat the oven to 400°F/200°C. Lightly grease several
cookie sheets.

On a lightly floured counter, roll out the dough thinly. Stamp
out rounds using a 2%-inch/6-cm cookie cutter, re-rolling the
frimmmings to make about 35 rounds in total.

Carefully transfer the dough rounds onto the prepared
cookie sheets and sprinkle the sesame seeds evenly over the
top of them.

Bake in the preheated oven for 10 minutes, until the sablés are
lightly golden. Transfer the cheese sablés to a wire rack with a

spatula and let cool slightly before serving.

3
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CHEESE
MUSTARD
SCONES

Preheat the oven to 425°F/220°C. Lightly grease a cookie sheet.

Sift the flour, baking powder, and salt into a mixing bowl. Rub
in the butter with your fingertips until the mixture resembles
breadcrumbs.

Stir in the cheese, mustard, and enough milk to form a soft
dough.

On a lightly floured counter, knead the dough very lightly,
then flatten it out with the palm of your hand to a depth of
about 1inch/2.5 cm.

Cut the dough into eight wedges with a knife. Brush each one
with a little mitk and sprinkle with pepper to taste.

Bake in the preheated oven for 10-15 minutes, until golden
brown. Transfer the scones to a wire rack and let cool slightly

before serving.

MAKES 8

4 thsp butter, cut into small
pieces, plus extra for greasing

generous 1% cups self-rising flour,
plus extra for dusting

1 tsp baking powder
pinch of salt

1% cups grated sharp cheddar
cheese

1 tsp mustard powder

2/3 cup milk, plus extra
for brushing

pepper
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PARM ESAN
. PINE NUT
MUFFINS

Preheat the oven to 400°F/200°C. Grease a 12-cup muffin pan or

line with 12 muffin paper liners.

To make the topping, mix together the Parmesan cheese and
pine nuts and set aside.

To make the muffins, sift together the flour, baking powder,
salt, and pepper to taste into a large bowl. Stir in the Parmesan
cheese and pine nuts.

Lightly beat the eggs in a large pitcher or bowl, then beat
in the buttermilk and oil. Make a well in the center of the dry
ingredients and pour in the beaten liquid ingredients. Stir gently
until just combined; do not overmix.

Spoon the batter into the prepared muffin pan. Scatter the

topping over the muffins. Bake in the preheated oven for about

20 minutes, until well risen, golden brown, and firm to the touch.

Let the muffins cool in the pan for 5 minutes, then serve warm.

- MAKES 12

oil or melted butter, for greasing
(if using)

2 cups all-purpose flour

1 tbsp baking powder

~ Yetsp salt

3/, cup freshly grated Parmesan
cheese

%% cup pine nuts
2 large eggs
1 cup buttermilk

6 thsp sunflower oil or melted,
cooled butter

 pepper
| topping

4 tsp freshly grated Parmesan
cheese

Y, cup pine nuts










MAKES 12

oil or melted butter, for greasing

(optional)
7 tbsp sunflower oil
3 onions, finely chopped
1 tbsp red wine vinegar
2 tsp sugar
2 cups all-purpose flour
1 tbsp baking powder
s tsp salt
2 large eggs

1 cup buttermilk

pepper

CARAMELIZED
ONION MUFFINS

Preheat the oven to 400°F/200°C. Grease a 12-cup muffin pan or
line with 12 muffin paper liners.

Heat 2 tablespoons of the oil in a skillet. Add the onions
and cook for about 3 minutes, until beginning to soften. Add
the vinegar and sugar and cook, stirring occasionally, for an
additional 10 minutes, until golden brown. Remove from the heat
and let cool.

Meanwhile, sift together the flour, baking powder, salt, and
pepper to taste into a large bowl.

Lightly beat the eggs in a large pitcher or bowl, then beat in the
buttermitk and the remaining oil. Make a well in the center of the
dry ingredients, pour in the beaten liquid ingredients, and add
the onion mixture, reserving 4 tablespoons for the topping. Stir
gently until just combined; do not overmix.

Spoon the batter into the prepared muffin pan. Sprinkle the
reserved onion mixture over the tops of the muffins. Bake in the
preheated oven for about 20 minutes, until well risen, golden
brown, and firm to the touch.

Let the muffins cool in the pan for 5 minutes, then serve warm.
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TRIPLE TOMATO
TART

To make the puff pastry, sift the flour and salt into a large bowl
and rub in 2 tablespoons of the butter. Gradually add the water,
just enough to bring the pastry together, and knead to form a
smooth dough. Wrap the dough and let chill for 30 minutes.

Wrap the remaining butter in plastic wrap and shape it into a
1% inch/3 cm thick rectangle. Roll out the dough to a rectangle
three times longer and 1Y inches/3 cm wider than the butter and
place the butter in the center with the long side toward you. Fold
over the “wings” of dough to enclose the butter—press down the
edges to seal and then turn the dough so the short side faces
you. Roll the dough to its original length, fold into three, turn,
and roll again to its original length. Repeat this once more, then
rewrap the dough and let chill again for 30 minutes. Remove from
the refrigerator and repeat the rolling and turning twice more. Let
chill again for 30 minutes.

Preheat the oven to 375°F/190°C. Roll out the dough to
14 x 10 inches/35 x 25 cm and lift onto a baking sheet. Spread
the tomato paste over the dough, leaving a 1%-inch/3-cm margin
around the edge. Arrange the tomato slices over the tomato
paste, sprinkle over the tomato halves, top with the rosemary,
and drizzle with 1 tablespoon of the oil and the vinegar. Brush the
edges of the dough with the egg yolk and bake in the preheated
oven for 10 minutes. Sprinkle over the salami and bake for an
additional 10-15 minutes. Remove from the oven and season
to taste with salt and pepper. Drizzle with the remaining oil and

garnish with thyme.

SERVES 6

puif pastry

1'/& cups all-purpose flour

pinch of salt

3/, cup unsalted butter

about %4 cup chilled water

(or use 9 0z/250 g prepared puff
pastry)

topping

3 tbsp sun-dried tomato paste

9 0z/250 g ripe vine tomatoes,
sliced

5% 0z/150 g cherry tomatoes,
cut in half

2 fresh rosemary sprigs, chopped
2 tbsp extra virgin olive oil
1 thsp balsamic vinegar

1 egg yolk

4> 0z/125 g ltalian sliced salami,
chopped

salt and pepper

fresh thyme sprigs, to garnish
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FETA & SPINACH
TARTLETS

Grease six 3%2-inch/9-cm loose-bottom fluted tart pans. Sift the
flour and salt into a food processor, add the butter, and process
until the mixture resembles fine breadcrumbs. Tip the mixture
into a large bowl and add the nutmeg and enough of the cold
water to bring the dough together. N

Turn out onto a floured counter and divide into six equal-size
pieces. Roll each piece to fit the tart pans. Carefully place each
piece of dough in its pan and press well to fit the pan. Roll the
rolling pin over the pan to neaten the edges and trim the excess
dough. Cut six pieces of parchment paper and fit a piece into
each tart, fill with dried beans, and let chill in the refrigerator for
30 minutes. Meanwhile, preheat the oven to 400°F/200°C.

Bake the tart shells blind in the preheated oven for 10 minutes,
then remove the beans and paper.

Blanch the spinach in boiling water for just 1 minute, then
drain and press to squeeze out all the water. Chop the spinach.
Melt the butter in a skillet, add the spinach, and cook gently
to evaporate any remaining liquid. Season well with salt and
pepper. Stir in the cream and egg yolks. Divide the feta cheese
among the tarts, top with the spinach mixture, and bake for
10 minutes. Sprinkle the pine nuts over the tartlets and cook for

an additional 5 minutes.

pinch of salt

MAKES 6
pie dough

generous 3/, cup all-purpose flour,
plus extra for dusting

5 thsp cold butter, cut into pieces,
plus extra for greasing

4 tsp ground nutmeg
1-2 tbsp cold water
filling

6 cups baby spinach
2 tbsp butter

2/3 cup heavy cream

3 egg yolks

generous 1 cup crumbled feta
cheese

scant %3 cup pine nuts

salt and pepper









SERVES 6

pie dough
13/, cups all-purpose flour, plus
extra for dusting

scant ¥ cup butter

1-2 thsp cold water

filling

1 tbsp butter

1 small onion, finely chopped
4 lean bacon strips, diced

4 cup grated Gruyére cheese or
cheddar cheese

2 eggs, beaten
1Y%, cups light cream

pepper

QUICHE
LORRAINE

For the pie dough, sift the flour into a bowl and rub in the
butter with your fingertips until the mixture resembles fine
breadcrumbs. Stir in just enough water to bind the mixture to a
firm dough.

Roll out the dough on a lightly floured courter to a round

stightly larger than a 9-inch/23-cm loose-bottom round tart pan,

1% inches/3 cm deep. Lift the dough onto the pan and press it &g
down into the fluted edge, using the back of your finger. Roll the ;"
rolling pin over the edge of the pan to trim off the excess dough. :
Prick the bottom all over with a fork. Chill in the refrigerator for at »
least 10 minutes to let the dough rest and prevent shrinkage. g

Preheat the oven to 400°C/200°C and preheat a baking sheet. 2

Place a sheet of parchment paper in the pie shell. Fill with dried
beans to weigh it down. Place on the baking sheet and bake in
the preheated oven for 10 minutes. Remove the paper and beans
and bake for an additional 10 minutes.

For the filling, melt the butter in a skillet and cook the onion
and bacon over medium heat for about 5 minutes, stirring
occasionally, until the onion is softened and lightly browned.
Spread the mixture evenly in the hot pie shell and sprinkle with
half the cheese. Beat together the eggs and cream in a small
bowl and season to taste with pepper. Pour into the pie shell and
sprinkle with the remaining cheese.

Reduce the oven temperature to 375°F/190°C. Place the quiche
in the oven and bake for 25-30 minutes, or until golden brown
and just set. Let cool for 10 minutes before turning out. Serve

warm or cold.
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INDEX

almonds
Almond & Raspberry Bars 138
Almond Biscotti 260
Almond Macaroons 162
Chocolate Fudge Cake 22
Classic Cherry Cake 30
Honey & Almond Cake 60
Honey & Spice Cupcakes 126
ftalian Christmas Cake 86
Ladies Kisses 262
Lebkuchen 264
Lemon Cornmeal Cake 56
Mini Florentines 258
Pear Tart with Chocolate
Sauce 178
Pistachio & Almond Tuiles 256
Rich Fruit Cake 42
Stollen 88
Strawberry Roulade 106
Angel Food Cake 40
Apple Cake with Streusel
Topping 58
Apple Danish 198
apple juice
Caramel Apple Cupcakes 128
apples
Apple Cake with Streusel
Topping 58
Apple Danish 198
Apple Pie 168
Apple Strudel 194
Caramel Apple Cupcakes 128
Crispy-Topped Fruit Loaf 44
Tarte Tatin 174
apricots, dried
Glossy Fruit Loaf 52
Golden Christmas Cake 82
ttalian Christmas Cake 86
Rich Fruitcake 42

bacon
Quiche Lorraine 314
Bagels 294
Baked Lemon Cheesecake 110
bakeware 7
baking blind 12, 16
Baklava 196
Banana Loaf 48
bananas
Banana Loaf 48
Hummingbird Cake 96
bars and slices
Almond & Raspberry Bars 138
Chocolate Caramel Shortbread 150

Chocolate Peanut Butter
Squares 148
Chocolate Peppermint Bars 152
Cinnamon Squares 142
Coconut Bars 136
Lemon Drizzle Bars 140
Nutty Oat Bars 146
Basic Pizza Dough 290
beating 12
Biscotti, Almond 260
Birthday Lemon Sponge Cake 68
Black Forest Roulade 108
blackberries
Crispy-Topped Fruit Loaf 44
blueberries
Lowfat Blueberry Muffins 116
bowls, mixing 10
Braided Poppy Seed Bread 274
brandy
Brandy Snaps 254
Golden Christmas Cake 82
Pound Cake 28
Profiteroles & Chocolate
Sauce 214
Brazil nuts
Glossy Fruit Loaf 52
Breadsticks 296
Brownie Cheesecake 112
brownies
Cappuccino Brownies 134
Double Chocolate Brownies 132
buttermitk
Caramelized Onion Muffins 308
Irish Soda Bread 280
Parmesan & Pine Nut Muffins 306

Carrot Cake, Frosted, 32
candied peel

Crown Loaf 204

Lebkuchen 264

Traditional Easter Cookies 224
Cappuccino Brownies 134
Caramel Apple Cupcakes 128
Caramelized Onion Muffins 308
caraway seeds

Bagels 294

Mixed Seed Bread 272
Caribbean Coconut Cake 36
carrots

Frosted Carrot Cake 32
Checkerboard Sponge Cake 54
cheddar cheese

Cheese & Mustard Scones 304

Cheese Sablés 302

Cheese Straws 298
cheese see under individual
cheeses
Cheese & Mustard Scones 304
Cheese Sablés 302
Cheese Straws 298
cheesecakes
Baked Lemon Cheesecake 110
Brownie Cheesecake 112
Checkerboard Cookies 244
cherries, candied
Chocolate & Vanilla Marbled
Loaf 46
Classic Cherry Cake 30
Frosted Cherry Rings 250
Gingerbread People 240
Glossy Fruit Loaf 52
Mini Florentines 258
Pineapple Upside-Down Cake 62
Rich Fruitcake 42
Stollen 88

cherries, fresh

Black Forest Roulade 108
Latticed Cherry Pie 170

cherry brandy

Latticed Cherry Pie 170

Cherry Rings, Frosted 250
chocolate and see also milk,

semisweet and white chocolate
Black Forest Roulade 108
Brownie Cheesecake 112
Cappuccino Brownies 134
Chocolate Butterfly Cakes 124
Chocolate Caramel Shortbread 150
Chocolate Chip Cookies 218
Chocolate Cookie Sandwiches 246
Chocolate Dominoes 242
Chocolate Eclairs 210
Chocolate Fondue Cupcakes 130
Chocolate Fudge Cake 22
Chocolate Ganache Cake 92
Chocolate Meringues 160
Chocolate Mint Cookie
Sandwiches 248
Chocolate Peanut Butter
Squares 148
Chocolate Peppermint Bars 152
Chocolate Truffle Torte 102
Citrus Mousse Cake 100
Devil's Food Cake 38
Dotty Chocolate Chip Cake 70
Doubte Chocolate Brownies 132
Double Chocolate Muffins 120
Double Chocolate Switls 200



Ladies Kisses 262
Lebkuchen 264
Mega Chip Cookies 220
Mini Florentines 258
Mississippi Mud Pie 190
Pain au Chocolat 208
Pear Tart with Chocolate
Sauce 178
Profiteroles & Chocolate
Sauce 214
Red Velvet Cake g4
Sachertorte go
Valentine Chocolate Heart
Cake 72
Viennese Fingers 252
White Chocolate Coffee Gateau 98
Chocolate Fondue Cupcakes 130
chocolate hazelnut spread
Double Chocolate Swirls 200
Christmas Snowflake Muffins 84
cider
Apple Cake with Streusel
Topping 58
Apple Strudel 194
cilantro
Cilantro & Garlic Naan 284
Turkish Flatbread 286
Cinnamon Rolls 202
Cinnamon Squares 142
citron peel
Pound Cake 28
Citrus Crescents 234
Citrus Mousse Cake 100
citrus reamers 11
citrus squeezers 11
Classic Cherry Cake 30
Classic Oatmeal Cookies 222
coconut
Caribhean Coconut Cake 36
Chocolate Dominoes 242
Coconut Bars 136
Coconut-Covered Sponge
Cakes 144
coffee
Cappuccino Brownies 134
Chocolate Truffle Torte 102
Coffee & Walnut Cake 24
Sachertorte go
White Chocolate Coffee Gateau 98
cookie cutters 11
cookies
Almond Biscotti 260
Brandy Snaps 254
Checkerboard Cookies 244

Chocolate Chip Cookies 218
Chocolate Dominoes 242
Chocolate Mint Cookie
Sandwiches 248
Citrus Crescents 234
Classic Oatmeal Cookies 222
frosted Cherry Rings 250
Gingerbread People 240
Gingersnaps 230
Jelly Rings 238
Ladies Kisses 262
Lebkuchen 264
Mega Chip Cookies 220
Mini Florentines 258
Peanut Butter Cookies 226
Pistachio & Almond Tuiles 256
Shortbread 232
Snickerdoodles 228
Traditional Easter Cookies 224
Vanilla Hearts 236
Viennese Fingers 252
cookies, preparation 17
corn syrup
Brandy Snaps 254
Chocolate Caramel Shortbread 150
Chocolate Fudge Cake 22
Devil’s Food Cake 38
Dotty Chocolate Chip Cake 70
Double Chocolate Brownies 132
Gingerbread 34
Gingerbread People 240
Gingersnaps 230
Nutty Oat Bars 146
Pear Tart with Chocolate
Sauce 178
Pecan Pie 188
cornmeatl
Cormn Bread 282
Lemon Cornmeal Cake 56
cream cheese
Cinnamon Rolls 202
creaming 12
Crispy-Topped Fruit Loaf 44
Crown Loaf 204
Crusty White Bread 268
cupcakes
Caramel Apple Cupcakes 128
Chocolate Butterfly Cakes 124
Chocolate Fondue Cupcakes 130
Frosted Cupcakes 122
Honey & Spice Cupcakes 126
currants
Easter Marzipan Fruit Cake 74
Gingerbread People 240

Stollen 88
Traditional Easter Cookies 224

dates
Date & Walnut Loaf 5o
Glossy Fruit Loaf 52
Rich Fruitcake 42
Toffee Cake 26
Devil’s Food Cake 38
Dotty Chocolate Chip Cake 70
Double Chocolate Brownies 132
Double Chocolate Muffins 120
Double Chocolate Swirls 200
dredging 12
dried fruit, mixed
Rock Cakes 158
dusting 12

Easter Cupcakes 76

Easter Marzipan Fruitcake 74

eggs, adding to creamed mixture 14
electric mixers 10

English Muffins 292

feta cheese
Feta & Spinach Tartlets 312
flouring pans 8
folding in 12
food processors 10
frosted cakes

Birthday Lemon Sponge Cake 68 =
Cappuccino Brownies 134 «;’;
Christmas Snowflake Muffins 84 >
Cinnamon Rolls 202

Coffee & Walnut Cake 24 317

Crown Loaf 204
Devil’s Food Cake 38
Dotty Chocolate Chip Cake 70
Frosted Carrot Cake 32
Frosted Cherry Rings 250
Frosted Cupcakes 122
Golden Christmas Cake 82
Halloween Spiderweb Cake 8o
Hummingbird Cake 96
Red Velvet Cake 94
Rose-Topped Wedding Muffins 78
Sachertorte 9o
Valentine Chocolate Heart Cake 72
White Chocolate Coffee Giteau 98
Fresh Croissarits 206
fruitcakes 14
Easter Marzipan Fruitcake 74
Glossy Fruit Loaf 52
Golden Christmas Cake 82
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ltalian Christmas Cake 86
Rich Fruitcake 42

Rock Cakes 158

Stollen 88

ginger
Brandy Snaps 254
Checkerboard Cookies 244
Crown Loaf 204
Gingerbread 34
Gingerbread People 240
Gingersnaps 230
Golden Christmas Cake 82
Mini Florentines 258
Rich Fruitcake 42
gingersnaps
Baked Lemon Cheesecake 110
glazing 12
Glossy Fruit Loaf 52
Golden Christmas Cake 82
golden raisins
Apple Strudel 194
Easter Marzipan Fruit Cake 74
Frosted Carrot Cake 32
Golden Christmas Cake 82
Rich Fruitcake 42
grape jelly
Strawberry Tartlets 192
graters 11
greasing pans 8
Gruyére cheese
Quiche Lorraine 314

Halloween Spiderweb Cake 80
hazelnuts

Apple Cake with Streusel

Topping 58

Crown Loaf 204

ftalian Christmas Cake 86

Nutty Oat Bars 146

Plum Crumble Tart 176
honey

Baklava 196

Cilantro & Garlic Naan 284

Crown Loaf 204

Golden Christmas Cake 82

Honey & Almend Cake 6o

Honey & Spice Cupcakes 126

ltalian Christmas Cake 86
Hummingbird Cake 96

Irish Soda Bread 280
ltalian Christmas Cake 86

Jelly Rings 238

Key Lime Pie 182
Kirsch

Black Forest Roulade 108
kneading 13, 17

Ladies Kisses 262
Latticed Cherry Pie 170
Lebkuchen 264
lemon curd 68
lemons
Baked Lemon Cheesecake 110
Birthday Lemon Sponge Cake 68
Brandy Snaps 254
Chocolate Butterfly Cakes 124
Citrus Crescents 234
Crown Loaf 204
Frosted Cherry Rings 250
Lemon & Poppy Seed Muffins 118
Lemon Cornmeal Cake 56
Lemon Drizzle Bars 140
Lemon Meringue Pie 180
limes
Citrus Crescents 234
Key Lime Pie 182
fining pans 8, 16
Lowfat Blueberry Muffins 116
Lowfat spreads 14

Macaroons, Almond 162
Madeleines 164
mango, dried
Golden Christmas Cake 82
mascarpone cheese
Strawberry Roulade 106
Strawberry Shortcakes 154
marzipan
Checkerboard Sponge Cake 54
Easter Marzipan Fruitcake 74
Golden Christmas Cake 82
Stollen 68
measuring cups 1o
measuring spoors 10
Mega Chip Cookies 220
meringue
Chocolate Meringues 160
Lemon Meringue Pie 180
Raspberry & Chocolate
Meringue 104
milk chocolate
Chocolate Peanut Butter
Squares 148

Dotty Chocolate Chip Cake 70
Double Chocolate Swirls 200
Mega Chip Cookies 220
Mini Florentines 258
mincemeat
Christmas Snowflake Muffins 84
Mini Florentines 258
mint
Chocolate Mint Cookie
Sandwiches 248
Chocolate Peppermint Bars 152
Mississippi Mud Pie 190
Mixed Seed Bread 272
mixing 14
mozzarella cheese
Basic Pizza Topping 290
muffins
Caramelized Onion Muffins 308
Christmas Snowflake Muffins 84
Double Chocolate Muffins 120
English Muffins 292
Lemon & Poppy Seed Muffins 118
Lowfat Blueberry Muffins 116
Parmesan & Pine Nut Muffins 306
Rose-Topped Wedding Muffins 78
mustard
Cheese & Mustard Scones 304

Nutty Oat Bars 146

oats
Chocolate Peanut Butter
Squares 148
Classic Oatmeal Cookies 222
Nutty Oat Bars 146
Peanut Butter Cookies 226
Savory Oat Crackers 300
One Roll Fruit Pie 172
onions
Caramelized Onion Muffins 308
orange juice
Banana Loaf 48
Citrus Crescents 234
oranges
Almond Biscotti 260
Baklava 196
Checkerboard Cookies 244
Chocolate Cookie Sandwiches 246
Citrus Crescents 234
Citrus Mousse Cake 100
Coconut Bars 136
Frosted Carrot Cake 32
Gingerbread 34




Golden Christmas Cake 82
Orange & Poppy Seed Bundt
Cake 64
ovens 10

Pain au Chocolat 208
Parmesan cheese

Parmesan & Pine Nut Muffins 306
pastries

Apple Danish 198

Baklava 196

Chocolate Eclairs 210

Cinnamon Rolls 202

Crown Loaf 204

Double Chocolate Swirls 200

Fresh Croissants 206

Pain au Chocolat 208

Profiteroles & Chocolate

Sauce 214

Strawberry Petits Choux 212
pastry 16
Peanut Butter Cookies 226
pears

Pear Tart with Chocolate

Sauce 178

pecans

Golden Christmas Cake 82

Hummingbird Cake 96

Pecan Pie 188

Snickerdoodles 228

Sweet Pumpkin Pie 184
pies

Apple Pie 168

Key Lime Pie 182

Latticed Cherry Pie 170

Lemon Meringue Pie 180

Misissippi Mud Pie 190

One Roll Fruit Pie 172

Pecan Pie 188

Sweet Potato Pie 186

Sweet Pumpkin Pie 184
Pine nuts

Baklava 196

Feta & Spinach Tartlets 312

Parmesan & Pine Nut Muffins 306
pineapple

Caribbean Coconut Cake 36

Hummingbird Cake 96

Pineapple Upside-Down Cake 62
pineapple, dried

Golden Christmas Cake 82
pineapple, candied

Glossy Fruit Loaf 52

ltalian Christmas Cake 86

piping 13
pastry bags 11
tips 11
pistachios
Baklava 196
Pistachio & Almond Tuiles 256
pizza 290
plums
Plum Crumble Tart 176
poppy seeds
Braided Poppy Seed Bread 274
Lemon & Poppy Seed Muffins 118
Mixed Seed Bread 272
Orange & Poppy Seed Bundt
Cake 64
Walnut & Seed Bread 278
Pound Cake 28
Profiteroles & Chocolate Sauce 214
pumpkins
Sweet Pumpkin Pie 184
punching down 13

Quiche Lorraine 314

raisins
Rich Fruitcake 42
Stollen 88
raspberries
Almond & Raspberry Bars 139
Raspberry & Chocolate
Meringue 104
Valentine Chocolate Heart
Cake 72
Red Velvet Cake 94
rhubarb
One Roll Fruit Pie 172
Rich Fruitcake 42
ricotta cheese
Baked Lemon Cheesecake 110
Strawberry Petits Choux 212
rising 13
Rock Cakes 158
rolling pins 11
Rose-Topped Wedding Muffins 78
rubbing in 13
rum
Crown Loaf 204
Rich Fruit Cake 42
Stolten 88
rye
Mixed Seed Bread 272
Rye Bread 276

Sachertorte go

salami
Triple Tomato Tart 310
Savory Oat Crackers 300
Scones 156 and see Cheese &
Mustard Scones
semisweet chocolate
Brownie Cheesecake 112
Chocolate & Vanilla Marbled Loaf 46
Chocolate Caramel Shortbread 150
Chocolate Chip Cookies 218
Chocolate Cookie Sandwiches 246
Chocolate Fondue Cupcakes 130
Chocolate Fudge Cake 22
Chocolate Ganache Cake 92
Chocolate Meringues 160
Chocolate Peppermint Bars 152
Chocolate Truffle Torte 102
Citrus Mousse Cake 100
Devil’s Food Cake 38
Double Chocolate Brownies 132
Double Chocolate Muffins 120
Ladies Kisses 262
Lebkuchen 264
Mega Chip Cookies 220
Misissippi Mud Pie 190
Pain au Chocolat 208
Pear Tart with Chocolate
Sauce 178
Profiteroles & Chocolate
Sauce 214
Raspberry & Chocolate
Meringue 104
Sachertorte 9o
Valentine Chocolate Heart
Cake 72
Viennese Fingers 252 343
semolina
English Muffins 292
sesame seeds
Baklava 196
Breadsticks 296
Cheese Sablés
Mixed Seed Bread 272
Savory Oat Crackers 300
Walnut & Seed Bread 278
Shortbread 232
sifters 11
sifting 13
Snickerdoodles 228
soft cheese
Brownie Cheesecake 112
Frosted Carrot Cake 32
Hummingbird Cake 96
spatulas 11
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spinach
Feta & Spinach Tartlets 312
sponge cakes 14
Sponge Layer Cake 20
spoons types, 10
Stollen 88
storing cakes 14
strawberries
Brownie Cheesecake 112
Sponge Layer Cake 20
Strawberry Petits Choux 212
Strawberry Roulade 106
Strawberry Shortcakes 154
Strawberry Tartlets 192
strawberry-flavored liqueur 212
summer berries
Angel Food Cake 40
sunflower seeds
Cinnamon Squares 142
Mini Florentines 258
Mixed Seed Bread 272
Walnut & Seed Bread 278
Sweet Potato Pie 186
Sweet Pumpkin Pie 184

tarts and tartlets
Feta & Spinach Tartlets 312
Pear Tart with Chocolate
Sauce 178
Pium Crumble Tart 176
Quiche Lorraine 314
Strawberry Tartlets 192
Tarte Tatin 174
Triple Tomato Tart 310
Tarte Tatin 174
Toffee Cake 26
tomatoes
Basic Pizza Topping 290
Tomato & Rosemary Focaccia 288
Triple Tomato Tart 310
Traditional Easter Cookies 224
Triple Tomato Tart 310
Turkish Flatbread 286

unsweetened cocoa
Cappuccino Brownies 134
Checkerboard Cookies 244
Chocolate Butterfly Cakes 124

Chocolate Cookie Sandwiches 246

Chocolate Dominoes 242
Chocolate Eclairs 210

Chocolate Fondue Cupcakes 130
Chocolate Fudge Cake 22
Chocolate Ganache Cake g2

Chocolate Truffle Torte 102

Citrus Mousse Cake 100

Coconut-Covered Sponge
Cakes 144

Devil’s Food Cake 38

Dotty Chocolate Chip Cake 70

Doubtle Chocolate Brownies 132

Double Chocolate Muffins 120

Easter Cupcakes 76

ltalian Christmas Cake 86

Lebkuchen 264

Mega Chip Cookies 220

Mississippi Mud Pie 190

Pear Tart with Chocolate
Sauce 178

Red Velvet Cake 94

Strawberry Petits Choux 212

Valentine Chocolate Heart
Cake 72

Valentine Chocolate Heart Cake 72
Vanilla Hearts 236
Viennese Fingers 252

walnuts
Baklava 196
Coffee & Walnut Cake 24
Date & Walnut Loaf 50
Glossy Fruit Loaf 52
Savory Oat Crackers 300
Sweet Pumpkin Pie 184
Walnut & Seed Bread 278
whipping 13
whisking 13
white chocolate
Cappuccino Brownies 134
Chocolate Cookie Sandwiches 246
Chocolate Dominoes 242
Chocolate Eclairs 210
Dotty Chocolate Chip Cake 70
Double Chocolate Brownies 132
Lebkuchen 264
Mega Chip Cookies 220
White Chocolate Coffee Giteau 98
wire racks 11
Whole Wheat Harvest Bread 270

yeast
Apple Danish 198
Bagels 294
Basic Pizza Dough 290
Braided Poppy Seed Bread 274
Breadsticks 296
Cilantro & Garlic Naan 284

Crown Loaf 204
Crusty White Bread 268
Double Chocolate Swirls 200
English Muffins 292
Fresh Croissants 206
Mixed Seed Bread 272
Pain au Chocolat 208
Rye Bread 276
Stollen 88
Tomato & Rosemary Focaccia 288
Turkish Flatbread 286
Walnut & Seed Bread 278
Whole Wheat Harvest Bread 270
yeast, baking with 17
yeast-free bread
Corn Bread 282
Irish Soda Bread 280
yogurt
Baked Lemon Cheesecake 110
Brownie Cheesecake 112
Cilantro & Garlic Naan 284
Crispy-Topped Fruit Loaf 44
Crown Loaf 204
English Muffins 292




The Big Book of Baking contains all the recipes you
need to enjoy baking with some familiar classics and
lots of new ideas, too. You'll find recipes for a huge
variety of delicious cakes and baked goods, including
luscious gateaux, tempting brownies, scrumptious
cookies, mouthwatering muffins, irresistible pies,
appetiziﬁg breads, and many other tantalizing treats,
both sweet and savory. Each recipe is illustrated with
an inspirational full-color photograph of the finished
dish to get your taste buds going even before you
start cooking. All you need to do is to stick to the
easy-to-follow instructions for perfect results every
time. If you're just a beginner, you'll find that the
comprehensive introduction is packed with invaluable
information to get you started, not to mention some
useful tips to help you along the way. So, now there's
no excuse—you have everything you need to get in the
kitchen and start baking!
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