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Get together to support 
a great local cause.
Baking queen? Total tea-lover? This July, get your 
friends or colleagues together to share tea and 
cake, and raise vital funds for your local Leonard 
Cheshire Disability project for disabled people.

Get your FREE Give & Bake pack now! 

Email: events@leonardcheshire.org 
Phone: 020 3242 0396

Leonard Cheshire Disability is a registered charity no: 218186 (England and Wales) 
and no: SC005117 (Scotland) and a company limited by guarantee.

Your support will help fund projects like 
‘Our Kitchen’ at Bells Piece care home. 

Residents and day visitors sell jams and 
chutneys which they make from fruit and 
vegetables they have grown themselves.

Working in the garden and taking part in 
cooking classes encourages people with 
disabilities to become more independent 
and gives them a sense of achievement. 



STEP-BY-STEP 
FRAISIER

This French cake may look 
tricky to bake, but follow our 
step-by-step guide on page 
56 and you'll be impressing 
guests with it in no time.

MERINGUES
Discover how to combine 

egg whites and caster 
sugar to bake the fluffiest 

meringues on page 84.

TECHNIQUE!

Sally FitzGerald Senior Editor

Cover recipe 
Summer berry cheesecake  
© iStockPhoto

Get in touch
Facebook
Find us at www.facebook.
com/BakingHeaven 

Twitter
Go to www.twitter.com 
and search for  
@BakingHeaven 

Alternatively email  
sally.fitzgerald@anthem-
publishing.com

Subscribe
Turn to page 48 to take 
advantage of our very 
special offer to subscribe 
to Food Heaven and get 
3 issues for £3!

To bake or not to bake, that is the question. Or at least 
it is when it comes to the very important subject of 
cheesecakes. This has to be the one dessert that I simply 
can't turn down, no matter how full I am. And as to a 
preference between the baked/non-baked varieties? I'll just 
as happily eat either. One of the things I love so much about 
cheesecakes – apart from the delicious texture combination 
of smooth, creamy topping and mouthwateringly crunchy 

base – is the sheer extent of flavours you can make it in. A classic chocolate 
cheesecake is unbeatable (check out the Rocky Road version on page 18 for 
a lesson in sheer indulgence), while there are few things more refreshing on a 
summer's day than a light cheesecake topped with the best seasonal fruits. We've 
got 18 delicious recipes to get you started, so turn to page 11 to check them out!

Also this issue, we show you how to impress friends and family with the 
iconic French Fraisier cake on page 56 and discover how to create the perfect 
afternoon tea with Will Torrent on page 78. Plus we're inviting you to join us 
at our first ever Food Heaven reader event in the beautiful city of Bath. The 
day-long course will teach you how to ice biscuits and cover and decorate 
a garden cake, plus you'll get to enjoy a light lunch with a glass of Prosecco. 
Places are limited, so find out how to book yours on page 59. See you there!

W E L C O M E

Welcome

COMPETITION
This issue you can win a 
street party baking pack 

from British icons Tala and 
Dualit – enter now on 

page 83.

GROW YOUR 
OWN CAKE

Fancy taking your baking 
to the next level? Why not 
grow your own ingredients? 
Find out how on page 30.

STAR  
BUY

H E A V E N®
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I N D E X

63 Menton lemon tart 
64 Panna cotta with ginger and rhubarb
64 White chocolate and rose water parfait
65 Raspberry meringue gâteau 
66  Kiwi ricotta cheese tart
67 Iced gin and damson soufflés 
67 Lemon and orange tart 
68 Mini strawberry and white choc tarts 
70 Almond and breadcrumb chocolate cake 
71 Berry and frangipane tart 
71 Ricotta and cinnamon pancakes 
72 Strawberry soufflés 
72 Blueberry almond tart 
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74 Red truffle tart 
75 Summer jamboree pie 
75 19th-century college puddings 
76 17th-century snake fritters 
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Afternoon tea   
79 Blueberry scones with honeycomb butter
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82 Malty egg custards

Teatime treats   
90 Party rings 

91 Peach melba streusel slices 
91 Coconut and chocolate macaroons 
92 Butterscotch-bacon brittle cinnamon rolls 
94 Carrot cake scones 
95 Raspberry cake 
96 Mini pavlovas 
96  English madeleines
97  Chocolate hazelnut and praline brioche 

loaf
98 White chocolate raspberry tartlets 
99 Lavender buttermilk scones 
99 Apple roses in puff pastry 
100  Macarons with elderflower and Pink 

Lady® apples
101 Blueberry scones with blueberry jam 
101 Microwave cinnamon swirl cake 
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103  Ginger yoghurt scones

Lighter bakes   
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Cheesecake   
12 Peanut butter swirl cheesecake 
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15 Cookies and cream blueberry cheesecake 

16 Caramac cheesecake
16 Honeycomb cheesecake
17 Chocolate orange cheesecake
18 Rocky road cheesecake
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20 Baked lemon cheesecake 

20 Blueberry cheesecake 
21 Apple crumble cheesecake 
22 Berry crumble cheesecake 

23 Limoncello cheesecake 
24 Blueberry and lemon cheesecake cookies
25 Chocolate cheesecake 
26 Chocolate orange baked cheesecake 
27 Blackberry cheesecake jars 

Grow your  
own Cake  
32 Raspberry and white chocolate roll 
33 Gooseberry and elderflower cake
34 Rhubarb crumble and custard cake 

Cakes   
36  Little Linzer tarts
37 Raspberry ripple ice cream sandwiches 
38 Sloe gin layer cake 

38 Stem ginger and lime cake 
39 Apple cinnamon Kugelhopf 
40 Vanilla and raspberry cupcakes 

41 Choc hazelnut and Baileys ice cream cake 
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53 Easy choc bites with date and coconut 
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54 Almond-topped squares 
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MADE IN ITALY

shop.silikomart.com

Set free your creativity with Free Bake!

Free Bake is the revolutionary silicone strip with magnets 
attached that will allow you to give whatever shape youd like to 

your creations!

Video

WOW!

Magnets

FREEBAKE_CAKEdecoration_giugno2016.indd   1 17/05/16   14:15



N E W S

Discover the latest news from the world of  
baking – including summer events, new launches and 

products, exciting ingredients and more…

Bake for charity
The Leonard Cheshire Disability charity supports disabled 
people across the UK and around the world to help them live 
the lives they choose, with nursing care and support. Their Give 
& Bake fundraiser is back this July, and here’s how you can help: 
just get together with your friends or colleagues at work for 
a coffee morning or afternoon tea with loads of home-baked 
cakes and cookies, of course.

Everyone who signs up will get a free ‘Give & Bake’ pack, 
containing a guide, poster, cake flags and balloons, to help make 
your event a huge success. Last year, bakers held events all 
around the country and they’re looking forward to lots more 
this July. If you’d like to hold a Give & Bake this July, please get 
in touch with the Leonard Cheshire Disability events team at 
events@leonardcheshire.org or phone 0203 242 0239.

The Cake & Bake 
Show is back!
The UK’s biggest baking event, The 
Cake & Bake Show (in association with 
Argos), is returning to ExCeL London 
from the 7-9 October, and to EventCity 
Manchester from the 10-13 November. 

With live bake-offs, workshops 
and demos by your favourite bakers 
including Rosemary Shrager and 
Eric Lanlard, book signings, hundreds 
of exhibitors, display tables and 
workshops, there’s plenty for you to 
see and do – and buy! Tickets cost 
from £12 with children under six going 
free. All you have to do is call 0844 854 
1364 (calls cost 7p per minute) or visit 
www.thecakeandbakeshow.co.uk for 
more details.

Follow us on 
Facebook @  
www.facebook.
com/Baking 
HeavenMag

Fresh from 
the oven...

Star bakers at Bakewell

 Get along to the Bakewell Baking Festival this summer for a chance 
to meet your favourite chefs and bakers. Current Bake Off champ 
Nadiya Hussein will be there along with the first-ever winner of the 
GBBO, Edd Kimber (below with Masterchef finalist Stacie Stewart), 

teenage baking whizz Amy-Beth Ellice, and Henry Herbert, one half of the Baker 
Brothers. With baking demos, a wonderful array of vintage stalls and attractions 
for the whole family (‘Mr Darcy Custard Pie Fight’, anyone?), this giant village fete 
captures the spirit of The Great British Bake Off, and was a huge success last year. 
Why not make a weekend of it – festival camping tickets are available too. 

The festival takes place on 13-14 August and advance tickets are now on 
sale for £7.50 for adults and under-16s go free. (£9 on the door). For more 
information, visit www.bakewellbakingfestival.co.uk

8  Baking H E A V E N Summer



Shape up
When it comes to turning out a perfect bake, we all 
love our silicone accessories. Flexible and super-
heat resistant, it makes you wonder what we 
did without them! That’s why we’re so 
excited about the Wonder Cakes range 
from SilikoMart, an Italian company 
specialising in silicone moulds for 
professional and home bakers alike. 
Choose from an amazing array of 
moulds for chocolate work, party and 
seasonal celebration cakes, cupcakes, 
ice cream and even pretzels, as well 
as accessories like biscuit stamps, 
piping nozzles and handy kitchen 
spatulas, mats, and chopping boards. 
We want them all… For more info, 
go to www.silikomart.com

Summer Baking H E A V E N  9

Time for tea
The trend for flavoured teas continues to grow, so if you’re 
tempted to step away from your familiar cuppa and try 
something new and delicious, Jenier World of Teas has so 
much to offer. With over 200 teas and infusions, in loose 
leaf, pyramid teabags or classic teabags, there is sure to be 
a blend that takes your fancy. The website is packed with 
lots of fascinating info about the teas (which range from 
the more familiar black and delicate green varieties to the 
exotic flowering teas that unfurl before your eyes when you 
pour water on them), from caffeine content to tasting and 
‘well-being’ notes. You can buy the teas online in a range of 
quantities and forms from single bags to loose leaf teas by 
weight. www.jenierteas.com

Taste the rainbow
If you do one thing this month, check out the Meringue Girls’ shiny new website at 
www.meringuegirls.co.uk. Packed with a rainbow of crispy, classy meringues (100% 
gluten-free) and treats to buy for every occasion – from a single boxed Meringue 
Kiss to Rainbow Crates and Giant Meringues – they also have lots and lots of tasty 
recipes, sweet and savoury, to inspire your midweek meals and weekend cooking.
You’ll also find details of cookery masterclasses they hold down at Meringue Girls 

HQ: spend two relaxing hours learning how to make meringue kisses, washed 
down with Prosecco. Now that’s what we call a fun night out…

Boxing clever
What sums up summer better than a 
picnic in the park or a spot of al fresco 
afternoon tea? And now that it looks like 
the warmer days have actually arrived, 
what better excuse do we need? Little 
Cupcake Boxes have an amazing range 
of accessories to show off your cakes, 
macarons and summer treats in style. 
From picnic food boxes, pretty plastic 
champagne glasses, disposable plates, 
bowls and cake stands, even napkins  
and bunting, you’ll find everything you 
need to make the most of the  
gorgeous weather while it lasts.  
Take a browse through the full range at 
www.littlecupcakeboxes.co.uk

Cutting it
Do you have a drawer full of cookie cutters in your kitchen? 
You know, like those special boomerang-shaped ones you 
bought when your relatives came over from Oz? Well, those 
clever people at CakeCraft World are on a mission to breathe 
new life into all our neglected and unloved biscuit shapes… 
‘Cookie cutters are not just for cookies!’ they tell us, and  
just to prove the point, they have taken their ‘Girls Night  
Out’ set of 6 cookie cutters (£10.90) and transformed the 
champagne glass, cocktail glass, shoe, ring, corset and tiara  
into rather splendid cake toppers! All you need to do to use 
the cutters is cut out shapes from sugarpaste and paint on the 
details. So take a look in your cookie cutter drawer, you’ll be 
surprised at what you can do. www.cakecraftworld.co.uk
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Baking
P R O D U C T S

Get set for summer with an array  
of beautiful new baking  
goodies. Here are some  

of our favourites...

Cupcake Cookie 
Cutter Set 3 Piece £2
Bake cute cookies with these 
bargain cutters! 
www.wilko.com

Silikomart Set Gel 01 
Classic €12.90 Make your own 
ice creams on a stick!  
www.silikomart.com

Macaron Boxes from £4.75 
for a pack of 10 Create stunning 
gifts with these little boxes.  
www.littlecupcakeboxes.co.uk

Vibrant Coloured Cake 
Boards from £1.25  
Jazz up your cakes with vibrant 
coloured cake boards. Available in 
round and square. 
www.cakecraftworld.co.uk

Personalised Cookie 
Baking Kit £16.75

Use this kit to personalise bakes  
for any occasion.

stompstamps.tictail.com

Tala Originals Stoneware 
Mixing Bowl £14.99

A pretty and practical 30cm  
retro baking bowl! 

www.talacooking.com

Jenier 
‘Afternoon 

Tea’ Mini 
Selection Pack 
(Loose Leaf or 

Pyramid) £15.50 
www.jenierteas.com
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H E A V E N
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Cheesecake H E A V E N

By Caroline Griffiths
Serves 10-12

FOR THE CHEESECAKE

500g (1lb 2oz) cream cheese, softened 

2 tbsp rice malt syrup 

½ tsp liquid stevia (optional) 

190g (6½oz) natural crunchy peanut butter 

60ml (2fl oz) coconut milk

2 free-range eggs 

2 tbsp salted roasted peanuts

FOR THE BASE

150g (5½oz) salted roasted peanuts 

115g (4oz) shredded coconut 

2 tbsp Dutch-processed cocoa powder 

2 tbsp rice malt syrup 

30g (1oz) butter, melted

1 Preheat the oven to 140°C/Gas Mark 1. Grease a 23cm (9in) 
springform cake tin and line the base with non-stick baking paper.

2 For the base, whizz the peanuts and shredded coconut in a food 
processor until you have a coarse sand-like texture. Add the 
remaining ingredients and process until combined and the mixture 
clings together when pressed with your fingertips. Press the 
mixture firmly and evenly into the prepared tin, and pop it in the 
refrigerator until required.

3 Beat the cream cheese, rice malt syrup, stevia (if using) and half of 
the peanut butter (reserving the remaining peanut butter to swirl 
through the top) with an electric mixer until smooth. Add the 
coconut milk and beat again until combined. Add the eggs one at 
a time, beating well between each addition. Pour the mixture over 
the cheesecake base.

4 Gently soften the remaining peanut butter in a small pan over low 
heat or in the microwave. Place dollops of peanut butter on top of 
the cheesecake and swirl it through the cheese mixture with the tip 
of a small knife. Sprinkle over the peanuts.

5 Bake for 25-30 minutes or until the centre is just set – it should 
wobble slightly. Turn off the oven and leave to cool with the door 
closed for 1 hour. Chill in the refrigerator for 3 hours or overnight. 
Remove from the tin and place on a serving plate.

6 This cheesecake will keep for 2-3 days, covered, in the refrigerator.

Peanut butter swirl cheesecake
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1 Preheat the oven to 180°C/Gas Mark 4. Grease a 23cm (9in) 
springform cake tin and line the base with non-stick baking paper.

2 Whizz the flour, butter, ground hazelnuts, baking powder, egg 
and stevia in a food processor until the mixture resembles 
breadcrumbs. Press half of the mixture (reserving the remainder 
for the topping) into the base of the prepared tin and refrigerate 
until required.

3 For the filling, whizz the ricotta and marsala in a food processor 
until smooth. Transfer to a bowl and stir in the chocolate, fig  
and hazelnuts.

4 Pour the mixture over the prepared base and sprinkle over the 
remaining ‘breadcrumbs’. Bake for 40-45 minutes, or until the top  
is lightly browned and the centre is just firm. Cool in the tin for  
15 minutes. This cheesecake may be served warm or cold. Serve 
with fresh fruit and cream on the side if you like.

5 This cheesecake will keep for 2-3 days, covered, in the refrigerator.

By Caroline Griffiths

Serves 10-12

FOR THE BASE

225g (8oz) plain flour 

100g (3½oz) cold butter, chopped 

55g (2oz) ground hazelnuts 

2 tsp baking powder

1 free-range egg, lightly beaten 

½ tsp liquid stevia 

FOR THE CHEESECAKE

500g (1lb 2oz) fresh, firm ricotta cheese 

100ml (3½fl oz) marsala 

100g (3½oz) dark chocolate (70-85% cocoa solids), chopped 

100g (3½oz) dried figs, chopped

cream and fresh fruit, to serve (optional)

Ricotta, fig & hazelnut cheesecake



Cheesecake H E A V E N

14  Baking H E A V E N Summer

By Caroline Griffiths
Serves 8

FOR THE CHEESECAKE

125ml (4fl oz) double cream 

250g (9oz) cream cheese, softened 

2 tbsp rice malt syrup 

2 tsp finely grated lime zest

2 tbsp freshly squeezed lime juice 

2 free-range egg whites 

pinch of salt 

250g (9oz) fresh strawberries, sliced 

mint leaves, to serve

FOR THE BASE

150g (5½oz) sunflower seeds 

115g (4oz) shredded coconut 

2 tbsp sesame seeds

2 tbsp rice malt syrup 

1 tbsp melted virgin coconut oil 

1 tsp ground ginger 

1 free-range egg white 

¼ tsp liquid stevia (optional) 

pinch of salt

1 Preheat the oven to 140°C/Gas Mark 1.

2 For the base, whizz the sunflower seeds and shredded 
coconut in a food processor until you have a coarse 
sand-like texture. Add the remaining base ingredients 
and process until combined and the mixture clings 
together when pressed with your fingertips. Press 
the mixture firmly into a 12x35cm (4¾x13¾in) 
rectangular loose-based fluted tart tin, evenly covering 
the base and sides. Bake for 15-20 minutes or until 
lightly browned. Remove from the oven and set aside 
to cool completely.

3 Whip the cream with an electric mixer until soft 
peaks form. Transfer to a bowl. Beat the cream  
cheese, rice malt syrup, lime zest and juice until 
smooth. Transfer to another bowl and fold in the 
whipped cream.

4 Give the bowl for the electric mixer a good clean  
and beat the egg whites and salt until soft peaks  
form. Gently fold into the cream cheese mixture  
in two batches.

5 Spoon the cheesecake mixture into the cooled  
base and refrigerate until serving. Serve topped  
with the strawberries and mint.

6 This tart will keep for 1-2 days, covered, in the 
refrigerator.

Lime cheesecake tart



By Caroline Griffiths
Serves 12-16

FOR THE CHEESECAKE

500g (1lb 2oz) cream cheese, softened 

2 tsp vanilla bean paste 

½ tsp liquid stevia 

2 free-range eggs

80g (2¾oz) sour cream 

3 tsp cornflour 

5 choc chip hazelnut cookies, broken into chunks 

125g (4½oz) blueberries, fresh or frozen

1 Preheat the oven to 140°C/Gas Mark 1. Grease and line the base 
and two long sides of a 17x26cm (6¾x10¼in) tin with a piece 
of non-stick baking paper, extending the paper about 4cm (1½in) 
above the sides of the tin. This will assist with the removal of the 
cooked cheesecake.

2 Whiz the cream cheese, vanilla bean paste and stevia in a food 
processor until smooth. Add the eggs, sour cream and cornflour 
and process until well combined.

3 Pour the mixture into the prepared tin and sprinkle over the cookie 
chunks and blueberries. Bake for 30-35 minutes, or until the top is 
lightly browned and the centre is just set – it should wobble slightly. 
Chill in the refrigerator for 2 hours or until ready to serve.

4 This cheesecake will keep for 2-3 days, covered, in the refrigerator.

Cookies and cream blueberry cheesecake

The recipes on 
pages 12-15 
are taken from 
Incredible Bakes by 
Caroline Griffiths, 
published by  
Smith Street  
Books, RRP £20.
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Honeycomb cheesecake
By Jane Dunn from Jane’s Patisserie (www.janespatisserie.co.uk)
Serves 10-2 

1 To make the base, melt the butter in the microwave on short 
bursts, or in a small pan over a medium heat. Blitz the biscuits and 
Crunchies to a small crumb in a food processor. Add the melted 
butter, and pulse until it is combined. Tip into a 20cm (8in) deep 
springform cake tin and press down firmly. Chill in the fridge.

2 To make the filling, melt the chocolate in a bowl over a pan of 
simmering water, stirring gently or microwave in short bursts until 
fully melted. Leave to cool slightly.

3 With an electric mixer, whisk the cream cheese and icing sugar until 
combined. Pour in the double cream and continue to whip until it 
thickens like a mousse. Pour in the melted chocolate and whip until 
thick. It should hold its shape completely when whipped. It won’t 
take too long as the chocolate will harden quickly and cause it to 
thicken. Alternatively, whip the cream separately, and fold into the 
cream cheese mixture, then fold through the melted chocolate. 
Chop up the Crunchies and fold through the mixture. Pour onto 
the biscuit base, cover, and chill in the fridge for at least 5-6 hours 
or preferably overnight.

4 To decorate, remove the cheesecake from the tin, and decorate 
with whipped cream, crushed Crunchies, and melted chocolate.

Caramac cheesecake
By Jane Dunn from Jane’s Patisserie (www.janespatisserie.co.uk)
Serves 10-12 

1 To make the base, melt the butter in the microwave on short 
bursts on in a small pan over a medium heat until fully melted. Blitz 
the biscuits in a food processor, or crush them in a bag and add to 
the melted butter. Tip into a 20cm (8in) deep springform cake tin 
and press down firmly. Chill in the fridge.

2 For the cheesecake filling, melt the Caramac in a bowl over a pan of 
simmering water, stirring gently, or in the microwave on short bursts 
until fully melted. Leave to cool slightly.

3 With an electric mixer, mix the cream cheese and icing sugar until 
smooth. Whisking slowly, pour in the double cream and continue to 
whip the combined mixture until it starts to thicken.

4 While mixing, pour in the melted Caramac and whip again until 
very thick. It should hold its shape completely. Alternatively whip the 
cream separately, and fold into the cream cheese mixture, then fold 
through the melted Caramac.

5 Pour onto the biscuit base and spread evenly. Leave to set in the 
fridge, covered, for 5-6 hours, or preferably overnight.

6 To decorate, carefully remove the cheesecake from the tin, and 
decorate with some melted chocolate or Caramac, some whipped 
cream, and some chunks of Caramac.

FOR THE BASE

300g (11oz) digestive 
biscuits

150g (5oz) butter

FOR THE CHEESECAKE

500g (1lb 2oz) full-fat 
cream cheese

100g (4oz) icing sugar

300ml (10fl oz) double 
cream

250g (9oz) Caramac, 
chopped

TO DECORATE

melted Caramac/chocolate

whipped cream

Caramac pieces

FOR THE BASE

200g (7oz) digestives

130g (4½oz) Cadbury’s 
Crunchies

130g (4½oz) butter

FOR THE FILLING

400g (14oz) cream cheese

100g (4oz) icing sugar

300ml (10fl oz) double cream

250g (9oz) milk chocolate, 
chopped

130g (4½oz) Cadbury’s 
Crunchie

TO DECORATE

whipped cream

1-2 Cadbury’s Crunchie, 
chopped

50g (1¾oz) chocolate, 
melted
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1 To make the base, melt the butter in the microwave on short bursts, 
or in a small pan over a medium heat. Blitz the biscuits to a small 
crumb in a food processor. Add the melted butter, and pulse until 
combined. Tip into a 20cm (8in) deep springform cake tin and press 
down firmly. Chill in the fridge for at least an hour.

2 To make the filling, melt the Chocolate Orange in a bowl over a pan 
of simmering water, stirring gently or microwave in short bursts until 
fully melted. Leave to cool slightly.

3 With an electric mixer, mix the cream cheese, double cream, icing 
sugar, and melted Chocolate Orange together until it is thick, 
moussey and well combined. Alternatively, mix together the cream 
cheese and sugar until thick and whip up the double cream in a 
separate bowl. Then fold the mixtures together, and then fold through 
the melted and cooled chocolate. If it is too sloppy, whisk until thick. 

4 Pour the mix onto the biscuit base, smooth over, cover, and chill in 
the fridge for 5-6 hours, or preferably overnight.

5 To decorate, make orange zest sugar by mixing the orange zest 
and caster sugar together until the sugar turns orange and it is well 
combined. Then melt a few segments of one of the Chocolate 
Oranges. Drizzle over the cheesecake, and lots of Chocolate Orange 
segments, to finish. You could use some whipped cream and cocoa 
nibs as well.

By Jane Dunn from Jane’s Patisserie (www.janespatisserie.co.uk)
Serves 8-10

FOR THE BASE

300g (11oz) digestive biscuits or Hobnobs

150g (5oz) butter

FOR THE CHEESECAKE

500g (1lb 2oz) full-fat cream cheese

300ml (10fl oz) double cream

75g (3oz) icing sugar

250g (9oz) Terry’s Chocolate Orange

TO DECORATE

orange zest sugar (made with the zest of 1 orange  
and 1 tbsp caster sugar)

2 Terry’s Chocolate Oranges

grated chocolate

whipped cream

cocoa nibs

Chocolate orange cheesecake



By Jane Dunn from Jane’s Patisserie (www.janespatisserie.co.uk)
Serves 10-12

FOR THE BASE

300g (11oz) digestive biscuits

150g (5oz) butter, melted

FOR THE CHEESECAKE

400g (14oz) cream cheese

100g (3½oz) icing sugar

300ml (10fl oz) double cream

250g (9oz) milk chocolate, chopped

75g (3oz) mini marshmallows

100g (3½oz) Cadbury’s Crunchie, chopped

TO DECORATE

50g (2oz) marshmallows

a few glacé cherries

75g (3oz) melted chocolate

digestive biscuits, crushed

1 To make the base, melt the butter in the microwave on short 
bursts, or in a small pan over a medium heat. Blitz the biscuits to a 
small crumb in a food processor. Add the melted butter, and pulse 
until combined. Tip into a 20cm (8in) deep springform cake tin and 
press down firmly. Chill in the fridge for at least an hour.

2 To make the filling, melt the chocolate in a bowl over a pan of 
gently simmering water, stirring gently, or microwave in short bursts 
until fully melted – leave to cool slightly.

3 With an electric mixer, whisk the cream cheese and icing sugar until 
combined. Pour in the double cream and continue to whip the 
mixture until it starts to thicken like a mousse. Now pour in the 
melted chocolate and whip again until thick. It should hold its shape 
completely when whipped. It won’t take too long as the chocolate 
will harden quickly and cause it to thicken. Alternatively, whip the 
cream separately, and fold into the cream cheese mixture, then fold 
through the melted chocolate.

4 Chop up the Crunchies and fold through the mixture with mini 
marshmallows – pour the mix on to the biscuit base and smooth 
over. Push the glacé cherries and extra mini marshmallows for 
decoration into the top of the cheesecake so that they set into the 
cheesecake. Cover the cheesecake, and chill in the fridge for at least 
5-6 hours or preferably overnight.

5 Remove the cheesecake from the tin carefully (I use a long, flexible 
metal spatula), and smooth the edges with a knife. Decorate with 
melted chocolate and some crushed biscuits.

Rocky road cheesecake
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Serves 8

FOR THE CHEESECAKE

160g (6oz) digestive biscuits

120g (4oz) hazelnuts

150g (5oz) butter, melted

3 tsp powdered gelatine

2 tbsp boiling water

600g (21oz) strawberries, hulled and halved

60g (2oz) icing sugar

2 tbsp lemon juice

500g (18oz) cream cheese, softened

180g (6oz) caster sugar

1 tsp vanilla extract

150g (5oz) Greek yoghurt

150g (5oz) sour cream

150g (5oz) redcurrants

1 Combine the biscuits, nuts, and melted butter in a food processor. 
Pulse until the mixture resembles breadcrumbs and then pack it 
into the base of a lined 23cm (9in) springform cake tin, using the 
back of a spoon to smooth the surface. Chill until needed.

2 Sprinkle the gelatine over the boiling water in a small bowl. Stir 
once and set aside for approx 10 minutes until dissolved.

3 Meanwhile, combine two-thirds of the strawberries in a saucepan 
with the icing sugar and lemon juice. Cook over a medium heat for 
6-8 minutes, stirring occasionally, until soft and juicy. Tip into a food 
processor and blend until smooth. Pass the puree through a fine 
sieve into a bowl.

4 Beat together the cream cheese, sugar, vanilla extract, Greek 
yoghurt, and sour cream in a large mixing bowl for 3 minutes 
until smooth and creamy. Add the gelatine mixture and beat 
until combined. Add 2-3 tbsp of the strawberry puree and beat 
thoroughly until the cream cheese mixture is uniformly light pink.

5 Pour the mixture over the chilled biscuit and nut base and smooth 
the top flat. Pour half of the remaining strawberry puree on top 
and swirl with a spoon into the cream cheese filling.

6 Cover the cheesecake and chill for at least 4 hours  
preferably overnight.

7 After chilling, turn out the cheesecake onto a cake platter. Top with 
the remaining strawberries and the redcurrants, and then pour over 
the remaining strawberry puree before serving.

Summer berry cheesecake
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Blueberry cheesecake
By BakingMad.com (www.bakingmad.com)
Serves 10-12

FOR THE BASE

180g (6½oz) digestive biscuits 

35g (1¼oz) light muscovado sugar 

100g (3½oz) unsalted butter, melted 

FOR THE CHEESECAKE

500g (1lb 2oz) cream cheese 

1 tbsp vanilla bean paste 

100g (3½oz) icing sugar 

200ml (7fl oz) double cream 

5 tsp blueberry jam 

blueberries, to serve

1 Grease a 20cm (8in) deep springform cake tin. Using a rolling pin or 
food processor, break the biscuits up into crumbs.

2 In a saucepan, melt the butter and sugar together, then add the 
biscuit crumbs, stirring until they are coated.

3 In a separate bowl, beat together the cream cheese, vanilla bean 
paste and icing sugar. Gently whip the double cream and fold into 
the cream cheese mixture. Spoon the mixture on top of the biscuit 
base using a palette knife to smooth it down.

4 Drop 5 tsp blueberry jam on the top in a circular pattern and, 
using a skewer or toothpick, gently run the stick through the jam in 
different directions to create a ripple swirl effect.

5 Chill the cheesecake in the fridge until ready to serve and serve 
accompanied by a handful of blueberries.

Baked lemon cheesecake
By Lakeland (www.lakeland.co.uk)
Serves 10-12

1 Preheat the oven to 160°C/Gas Mark 3. Lightly grease a 20cm 
(8in) springform tin with a little butter. Take the mascarpone, cream 
cheese and eggs out of the fridge at least an hour beforehand.

2 Crush the biscuits to fine crumbs in a plastic bag with a rolling pin 
or in a food processor. Add the melted butter and mix thoroughly. 
Spoon the mixture into the tin and press with the back of a spoon 
until smooth. Chill in the fridge whilst making the filling.

3 Using a food processor or electric hand mixer, combine the 
mascarpone, cream cheese and sugar until smooth and creamy.
Gradually add the eggs and yolks until well mixed and then add the 
lemon zest, juice and vanilla. Place the tin on a baking tray, pour in 
the filling and smooth the surface. Bake for 50-60 minutes or until 
the cheesecake is set but the centre is still wobbly. 

4 Turn off the oven, with the cheesecake inside for a further hour to 
cool down, to prevent cracking. Remove from the oven and cool 
completely on a wire rack. Chill for at least 4 hours or overnight. 

5 Let the cheesecake come to room temperature for 30 minutes 
before serving. Then carefully remove it from the tin by pushing up 
the base and sliding the cheesecake onto a serving plate.

FOR THE BASE

175g (6oz) digestive 
biscuits

75g (3oz) unsalted butter, 
melted, plus extra for 
greasing

FOR THE CHEESECAKE

250g (9oz) mascarpone

600g (1lb 6oz) full-fat 
cream cheese

150g (5oz) caster sugar

3 large free-range eggs 

3 large free-range egg 
yolks

finely grated zest of  
1 lemon

3 tbsp freshly squeezed 
lemon juice

1 tsp vanilla extract
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By BakingMad.com  
(www.bakingmad.com)

Serves 10-12

FOR THE BASE 

250g (9oz) digestive biscuits, crushed 

 100g (3½oz) unsalted butter, softened 

FOR THE CHEESECAKE

 1 Bramley apple, peeled, cored and thinly sliced 

 ½ tsp nutmeg, grated 

 500g (1lb 2oz) mascarpone cheese 

 500g (1lb 2oz) full-fat cream cheese 

 120g (4oz) golden caster sugar 

1 tbsp vanilla bean paste

150ml (5fl oz) sour cream 

4 medium free-range eggs 

FOR THE CRUMBLE TOPPING

110g (3¾oz) plain flour 

110g (3¾oz) light muscovado sugar 

1 tsp cinnamon 

50g (2oz) unsalted butter

1 tsp whole milk 

1 Preheat the oven to 180°C/Gas Mark 4. Grease and line the base 
of a 23cm (9in) round springform tin.

2 To make the base, melt the butter and mix in the crushed biscuits 
until evenly coated. Tip this into the prepared tin and spread evenly. 
Press down firmly using the back of a large spoon or your hand. 
Place in the fridge to chill and set for about 20 minutes.

3 To make the crumble topping, put the flour, sugar and cinnamon 
into a bowl and rub in the butter using your fingertips until you get 
a breadcrumb-like texture, then stir in the milk and set to one side.

4 Beat together the mascarpone, cream cheese, caster sugar, vanilla 
bean paste and sour cream until the mixture is very smooth and 
thick, taking care not to over beat. Add the eggs one at a time 
mixing after each one, you should have a smooth, creamy mixture. 
Spoon some of the mixture into the tin on top of the base, 
spreading evenly, then layer the sliced apple on top and sprinkle 
with nutmeg. Then spoon in the rest of the cream cheese mixture 
and spread evenly.

5 Next wrap the base of the tin with foil and place it in a deep 
roasting tin. Pour in some water to about 2cm (1in) up the side of 
the tin. Bake for 30 minutes. Then open the oven door and sprinkle 
over the crumble topping and bake for a further 40 minutes. The 
cheesecake should still wobble slightly in the centre.

6 Turn the oven off and remove the roasting tin, water and foil 
and put the cheesecake back in the warm oven for 2 hours, then 
remove from the oven and leave to cool completely before serving.

Apple crumble cheesecake
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By Bonne Maman
Serves 10-12

FOR THE CRUMBLE TOPPING

8 tbsp Bonne Maman strawberry conserve

finely grated zest and juice of 1 orange

150g (5oz) blackberries

75g (3oz) butter

100g (3½oz) golden caster sugar

40g (1½oz) plain flour

25g (1oz) crunchy baked granola-style cereal

2x90g packets of Bonne Maman Galettes, finely crushed

FOR THE CHEESECAKE

150g (5oz) mild creamy goats’ cheese

450g (1lb) full-fat soft cheese

4 large free-range eggs

75ml (3fl oz) sour cream (about 5 tbsp)

icing sugar, to dust

1 Preheat the oven to 180ºC/Gas Mark 4. Line the base and sides 
of a deep 20cm (8in) loose-based springform cake tin with 
greaseproof paper.

2 Put the conserve in a small saucepan with 50ml (2fl oz) of the 
orange juice and stir over a low heat. Bring to the boil and bubble 
gently for 5 minutes until reduced by about half. Add in the 
blackberries and leave to cool.

3 Rub 25g (1oz) butter and 25g (1oz) caster sugar into the flour. Stir 
in the granola cereal and spread out on a foil-lined baking sheet. 
Bake in the preheated oven for 10-12 minutes until golden brown. 
Leave to cool, then break into rough crumbs with a fork.

4 Reduce the oven temperature to 160ºC/Gas Mark 3. Melt the 
remaining butter in a saucepan and stir in the crushed biscuits. Press 
the crumbs over the base of the lined tin and set aside.

5 Beat together the cheeses, eggs, orange zest and remaining sugar 
with the soured cream until smooth. Spoon onto the biscuit base 
and bake for 1¼ hours in the oven.

6 Open the oven door and pull the cheesecake out a little. Drizzle 
the blackberries and their liquid randomly over the surface and 
return to the oven for a further 1-1¼ hours until the cheesecake 
feels just firm when touched in the centre.

7 Sprinkle over the crumble mixture, leave to cool and dust with icing 
sugar before serving.

Berry crumble cheesecake

This recipe is from 
Bonne Maman – The 
Seasonal Cookbook, 
published Simon & 
Schuster, RRP £12.99 
Recipe development 
by Moyra Fraser. 
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By Dr Oetker (www.oetker.co.uk)
Makes 8-10 servings

FOR THE SPONGE

1 large free-range egg

40g (1½oz) caster sugar

½ tsp Dr. Oetker Sicilian 
Lemon Extract

25g (1oz) plain flour

FOR THE CHEESECAKE

400g (13½oz) Dr. Oetker 
Fine Cooks’ White 

Chocolate

275g (9½oz) ricotta cheese, 
at room temperature

1 tsp Dr Oetker 
Madagascan Vanilla Extract

75ml (3fl oz) Limoncello

1 tube of Dr. Oetker 
Sunshine Yellow Gel Food 

Colour

1 tsp icing sugar, to dust

twisted strips of  
lemon rind

1 Preheat the oven to 190°C/Gas Mark 5. First make the sponge. 
Grease and line an 18cm (7in) square cake tin. Whisk the egg, sugar 
and Sicilian Lemon Extract together until pale and thick, like softly 
whipped cream. This will take about 3 minutes. 

2 Sift the flour on top and then fold in gently using a metal spoon, 
taking care not to knock the air out of the mixture. Spoon into the 
prepared cake tin, smooth the top and bake in the oven for 10-12 
minutes, until risen, springy to the touch and lightly golden. Leave 
to cool for 5 minutes, then carefully turn out on to a wire rack, 
peel away the lining paper and leave to cool completely, baked side 
uppermost.

3 Line a deep 500g (1lb 2oz) loaf tin with clingfilm, smoothing out 
the clingfilm as much as possible round the tin sides of the tin. Trim 
the sponge so that it fits snugly into the bottom of the tin. (If you 
cut the sponge carefully, you should have enough sponge to make 
another one. Otherwise, keep the trimmings for truffles or cake 
pops). Set aside. 

4 Now make the layers. Break up 100g (3½oz) white chocolate into 
a heatproof bowl and place over a saucepan of barely simmering 
water to melt. Remove the bowl from the water. Quickly stir 
75g (3oz) ricotta and the vanilla extract into the chocolate – the 
mixture will thicken quickly – and mix until well blended. Pile on top 
of the sponge base and spread out evenly, tapping the tin on the 
work surface to ensure the chocolate cream settles evenly. Chill for 
about 30 minutes until firm.

5 Melt the remaining white chocolate as above. Put the ricotta 
cheese in a bowl and mix in the Limoncello and as much yellow 
food colour gel as required to make a lemony colour – for a very 
rich colour, use the whole tube. Beat until well blended together 
then add the melted chocolate and mix well. Pile over the white 
chocolate layer and smooth over evenly, tapping the tin on the 
work surface to make sure there are no gaps. Chill for at least  
2 hours until completely set.

6 To serve, invert the tin onto a serving plate and peel off the 
clingfilm. For a smooth finish, hold the blade of a knife in hot water 
for a few seconds and dry, then run it over the sides. Dust lightly 
with icing sugar and decorate with lemon rind, then slice and enjoy!

Limoncello cheesecake
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By Dr Oetker (www.oetker.co.uk)
Serves 10

FOR THE BASE

75g (3oz) salted butter, softened

40g (1½oz) caster sugar 

½ tsp Dr. Oetker Sicilian Lemon Extract

125g (4½oz) plain flour

FOR THE TOPPING

100g (3½oz) Dr. Oetker Fine Cooks’ White Chocolate

65g (2½oz) full-fat soft cheese

½ tsp Dr. Oetker Sicilian Lemon Extract

140g (5oz) blueberry jam

100g (3½oz) fresh blueberries

icing sugar to dust

1 Preheat the oven to 180˚C/Gas Mark 4. Line a large baking tray 
with baking parchment. In a bowl, beat the butter and sugar 
together until creamy. Add the lemon extract and flour and stir into 
the creamed butter and sugar until the mixture forms a firm dough. 

2 Turn on to a lightly floured surface and knead gently until smooth. 
Roll out to a minimum thickness of 5mm (¼in) – the mixture will 

be a little crumbly. Using a 5.5cm (2¼in) plain round cutter, stamp 
out 10 rounds, re-rolling as necessary.

3 Arrange on the baking tray, spaced slightly apart. Prick the tops  
with a fork and chill for 30 minutes. Once chilled, bake for about  
15 minutes until firm and very lightly golden. Cool for 5 minutes, 
then transfer to a wire rack to cool completely. 

4 To decorate, break up the white chocolate in a heatproof bowl and 
place over a saucepan of barely simmering water to melt. Remove 
the bowl from the water.

5 Quickly stir the soft cheese and the lemon extract into the 
chocolate and mix until well blended. Leave to cool and firm up.  
If the room is warm, place in the fridge for a few minutes.

6 To decorate, thickly spread the biscuit rounds with the cheese 
mixture, smoothing the edge flush with the edge of the biscuit. 
Add a spoonful of blueberry jam on top, spread to the edge and 
top with a few blueberries. Dust lightly with icing sugar. Your mini 
cheesecake cookies are now ready to serve and enjoy!

TIP 1 Decorate the cookies just before serving to enjoy the biscuit  
as crisp as possible. Once the cheesecake mixture is chilled it will 
become very firm.
TIP 2 Replace lemon extract with Dr. Oetker Madagascan Vanilla 
Extract as an alternative flavouring.

Blueberry and lemon cheesecake cookies 
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1 Preheat the oven to 180˚C/Gas Mark 4. Grease and base line a 
6.5cm (2½in) deep, 20cm (8in) diameter springform cake tin.  
Double wrap the outside of the tin with foil to make it waterproof. 

2. Put the crushed biscuits in a bowl and mix in the cocoa powder and 
sugar. Bind together with the melted butter, mixing well until blended. 
Pile into the prepared tin, and press evenly into the tin using the back 
of a spoon to cover the base. Chill until required. 

3 To make the filling, place the extra dark chocolate in a heatproof 
bowl. Place over a saucepan of barely simmering water and leave to 
melt. Remove from the water, mix well and cool for 10 minutes.

4 In a large bowl, mix the soft cheese, double cream and vanilla paste 

together. Mix in the melted chocolate – the mixture will thicken – 
and then gradually beat in the eggs and sugar. Spoon over the crumb 
base and smooth the top. Stand the cheesecake in a roasting tin and 
pour in sufficient boiling water to come halfway up the side of the tin. 
Bake in the oven for 1 hour until firm and set. Turn off the oven heat, 
open the oven door and keep ajar,. Leave the cheesecake to cool for 
30 minutes in the oven. 

5 Remove the cheesecake from the water bath and transfer it, in the 
tin, to a wire rack. Cool completely. Remove it from the tin and 
transfer to a serving plate. Chill for at least 3 hours or overnight.

6 To decorate, place the extra dark chocolate into a heatproof bowl. 
Add the butter and 15ml (1 tbsp) cold water. Put the bowl over a 
saucepan of simmering water and leave to melt. Remove from the 
heat and stand for 20 minutes or until it begins to thicken slightly.

7 To serve, stand the cheesecake at room temperature for 10 minutes, 
then spoon over the chocolate sauce, allowing it drip over the edge 
of the cheesecake. Pile the centre of the cheesecake with dark 
chocolate rolls (see below). 

TO MAKE THE DARK CHOCOLATE ROLLS

1 Break the two types of chocolate into pieces and place in a 
heatproof bowl. Put the bowl over a saucepan of barely simmering 
water and leave to melt. Remove from the water and mix well.

2 Spread the melted chocolate to an area approx. 30x20cm (12x8in) 
over an upturned clean, uncoated (not non-stick) baking tray. Cool 
for a few minutes until almost set – the surface will look dull rather 
than glossy. Line another tray with baking parchment.

3 Drag the blade of a cheese slicer across the chocolate to form 
curling rolls of chocolate – the length and thickness of the rolls 
depends on how long you drag the slicer into the chocolate. Transfer 
the chocolate rolls to the tray – handle carefully as they are fragile. 
Continue scraping the chocolate until it is all used up. Keep the rolls 
in a cool place to prevent them from melting, until ready to use.

FOR THE BASE

175g (6oz) digestive 
biscuits, finely crushed

1 sachet (25g) Dr. Oetker 
Fine Dark Cocoa Powder

40g (1½oz) caster sugar

75g (3oz) unsalted butter, 
melted

FOR THE FILLING

300g (11oz) Dr. Oetker 
Fine Cooks’ 72% Extra 

Dark Chocolate

525g (1lb 2½oz) full-fat 
cream cheese

1 tbsp Dr. Oetker Madagascan 
Vanilla Bean Paste

175ml (6fl oz) double cream

4 medium free-range  
eggs, beaten

115g (4 oz) caster sugar

TO DECORATE

100g (3½oz) Dr. Oetker 
Fine Cooks’ 72% Extra 

Dark Chocolate

50g (2oz) unsalted butter

FOR THE CHOC ROLLS

75g (3oz) Dr. Oetker Fine 
Cooks’ 72% Extra Dark 

Chocolate

75g (3 oz) Dr. Oetker Fine 
Cooks’ Milk Chocolate

 

By Dr Oetker (www.oetker.co.uk)
Serves 12-16

Chocolate cheesecake



By Caroline Bretherton and  Kirsten Raines
Serves 8 

FOR THE BASE

100g (3½oz) unsalted butter, melted and cooled,  
plus extra for greasing

200g (7oz) Oreo or bourbon biscuits,  
filling removed and crushed

FOR THE FILLING

450g (1lb) cream cheese, at room temperature

225g (8oz) mascarpone cheese, at room temperature

100g (3½oz) caster sugar

½ tsp orange extract

4 tbsp freshly squeezed orange juice 

grated zest of ½ a large orange

2 free-range eggs 

FOR THE ORANGE CURD

115g (4oz) caster sugar

1 tbsp cornflour

3 free-range egg yolks

75ml (2½fl oz) freshly squeezed orange juice

grated zest of ½ large orange, plus extra for decorating

25g (1oz) unsalted butter, at room temperature, diced

1 Preheat the oven to 180ºC/Gas Mark 4. Grease and line a 20cm 
(8in) cake tin with greaseproof paper. Combine the biscuit crumbs 
and butter. Spread the mixture in the tin in an even layer. Place on 
a baking sheet and bake for 10 minutes. Remove and set aside to 
cool.

2 For the filling, pulse all the ingredients, except the eggs, in a food 
processor until smooth. Transfer to a bowl and add the eggs, one at 
a time, whisking well after each addition. Cover the sides and base 
of the cake tin with foil.

3 Place the cake tin in a large roasting tin. Pour the filling over the 
biscuit crust, in an even layer. Pour just enough boiling water into 
the roasting tin, so it comes halfway up the sides of the cake tin.

4 Bake the cheesecake for 1 hour, until the filling is just set and 
shrinking away from the sides. Turn off the heat and leave it to cool 
in the oven for 30 minutes. Then remove the cheesecake from the 
oven and leave to cool completely. 

5 For the orange curd, combine the sugar and cornflour in a heavy-
based saucepan. Whisk in the egg yolks until combined. Then add 
the orange juice and zest and mix well. 

6 Heat the mixture for 8-10 minutes, stirring until thickened.  
Do not allow it to boil. Remove from the heat and gradually  
beat in the butter, until the orange curd is thick and glossy. Leave  
to cool completely. 

7 Spread the orange curd over the top of the cheesecake, avoiding 
the sides. Cover the cake with clingfilm and chill for 4 hours, before 
removing from the tin to serve. You can keep it, wrapped, in the 
fridge for up to 3 days.

Chocolate orange baked cheesecake

Cheesecake H E A V E N
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This recipe is 
taken from Step-
By-Step Desserts 
by Caroline 
Bretherton and 
Kirsten Raines, 
published by DK, 
RRP £20.



SummerBaking H E A V E N  27 

By Amy-Beth Ellice

Makes 5

FOR THE CHEESECAKE

225g (8oz) cream cheese 

110g (4oz) caster sugar 

3 free-range eggs

125ml (4fl oz) sour cream 

1 tbsp lemon juice 

pinch of salt 

FOR THE TOPPING

110g (4oz) finely ground digestive biscuits

25g (1oz) butter 

110g (4oz) blackberry jam

EQUIPMENT 

5 small jam jars

1 Preheat the oven to 170°C/Gas Mark 3. 

2 Beat the cream cheese in a bowl of a free-standing electric mixer 
(or you can use a handheld electric whisk and mixing bowl) until 
smooth. Add the sugar and continue to beat for another 3 minutes. 

3 Reduce the speed to low and add the eggs, one at a time, beating 
well after each addition. Increase the speed to medium and add the 
sour cream, a pinch of salt and the lemon juice. 

4 Beat for 3 minutes. Divide the mixture among 5 small jam jars, filling 
each two-thirds full. Transfer the jars to a deep baking dish and pour 
in boiling water until it reaches halfway up the sides of the jars. 

5 Cover the dish with foil and cut slits into it. Bake for about  
35 minutes or until the cheesecakes are set in the centre. Leave  
to cool, then chill overnight to set.  

6 Once set, make the topping. Finely grind the digestive biscuits with 
a food processor or by hand. Melt the butter and stir it into the 
biscuit until combined. 

7 Line a baking sheet with baking parchment. Bake the topping 
mixture for 10 minutes and leave to cool.  

8 Top each cheesecake with 2 tbsp blackberry jam and divide the 
toasted biscuit topping between the jars.

Blackberry cheesecake jars

This recipe is 
taken from Amy’s 
Baking Year by 
Amy-Beth Ellice, 
published by 
Metro Books, 
RRP £14.99.



QWhen did you start baking?
I used to bake at school and when 

I was little, but not often as I had no 
confidence. After going to Ashburton 
Cookery School in 2014, I decided I 
wanted to focus on desserts and cakes, 
so I’ve been baking solidly for two years!

QWhy did you decide to set 
up your website?

I originally thought I would set a blog up 
while I was at cookery school so I could 
keep track of what I did, post photos and 
such for my friends and family to enjoy. 
After I graduated, I thought I would start 
posting recipes and all things delicious as 
I had excelled in the patisserie section 
at school and wanted to continue 
experimenting, and I thought it would be 
good for others to enjoy them too! 

QWhat do you enjoy so much 
about baking?

As much as I enjoy cooking in general, 
I have always loved the look of cakes 
and all things sweet. When you go to 
a bakery or a café, the cakes are what 
catch my eye. People love baked goods 
too, as a treat, and everyone loves to 
bake once in a while! I just so happen to 
like baking every day – it’s therapy for 
me, and I utterly adore it.

QHow do you come up with 
ideas for new recipes?

I love to look on websites like Pinterest, 
Instagram or Facebook for inspiration 
and see what the ‘in’ thing is. I always 
look for what’s trending, but do it my 
way! I never like copying someone’s idea, 
so I’ll change it! Anything that I would 
happily eat, I want to make into a recipe.

QWhat’s your process for 
developing a new recipe?

I have my basic recipes for plain cakes 
or cheesecakes, for example, so I will try 

and involve a flavour – I try and change 
up what I’m doing in the cupcake, or the 
frosting, or even the decoration. Some 
of my ideas can fail, so I take a look at 
what’s gone wrong and change it around! 
Once I get an idea, I am determined 
it’ll work! Once you have the basics, it’s 
much easier to develop something new. 

QYou’re renowned for your 
cheesecakes – what do you 

like most about cheesecake? 
Cheesecakes are the most delicious 
dessert that exists. I love pies, tarts, 
cakes and all other things sweet, but 
cheesecake is the best. I like the slight 
tartness of cream cheese that makes 
the dessert less sweet, so it’s not sickly, 
but still delicious. I think cheesecakes 
are irresistible and if there is one on the 
dessert menu, I will always order it!

QWhat are your top tips for 
the perfect cheesecake?

Find your favourite flavour, read the 
recipe and method twice, use the best 
cream cheese and ingredients you can 
afford, take it slowly, and wait for the 
cheesecake to set properly!

QWhat advice do you wish 
you’d known when you first 

started baking?
I wish I had known to not be so scared 
of trying new things, or even things going 
wrong. When I was starting out in baking, 
I used to get really annoyed if something 
went wrong, or it didn’t look quite right. 
I wish I had known then that it is just 
something that happens! You can make 
the same recipe 100 times and it can still 
go wrong at some point – it’s natural!

QWhat’s the key to a delicious 
buttercream?

For the perfect basic but utterly delicious 
buttercream, I always follow the ratio of 

one part butter to two parts icing sugar.  
The mix of twice the amount of sugar  
to butter, mixed with a little whole 
milk or boiling water to loosen the 
buttercream once it’s been whipped, is 
perfection – it can never go wrong. 

QWhat bakes would you 
include on your perfect 

afternoon tea menu?
Some delicious dainty sandwiches, 
macarons, brownies, mini cheesecakes 
and eclairs – yum!

QWhat’s your absolute 
favourite flavour 

combination and why?
Chocolate and orange together is 
perfection in my mind. I am addicted to 
this combination of flavours, and they 
are some of the most popular ones on 
my blog too! I think it’s such an adaptable 
flavour combo that works in all sorts 
of desserts and treats, and it’s not over-
sweet either. The sharp citrus flavour 
marries so well with the chocolate! 

QWhat’s next for you?
At the moment I am writing my 

first recipe book which I’m going to self-
publish as an e-book, and I’m also looking 
into opening a cake business so I can sell 
my cakes to people who want to buy 
them. Hopefully it’ll all happen sooner 
rather than later – in the near future 
would be nice!

QWhat’s your ultimate baking 
dream?

In the future, I would like to have my 
published recipe books sold all over 
the world, and to own a cake shop and 
bakery which serves homemade lunches 
and cakes, teas and coffees throughout 
the day. It’ll be one of those relaxing 
spaces with mismatched tables and 
chairs, but so personal and inviting!
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We meet Jane Dunn, whose website, Jane’s Patisserie, is crammed  
with recipes and ideas for mouthwatering cakes, bakes and find  
out about her love for cheesecake – her ultimate sweet treat  

Jane’s Patisserie

IN THE KITCHEN 
WITH…

Jane set up her baking 
blog, Jane’s Patisserie, 
while she was at 
cookery school to 
indulge her passion  
for all things sweet, 
and you can try 
some of her recipes 
on pages 16-18 of 
this issue. For more 
recipes, visit www.
janespatisserie.com



Looking to create  
that perfect ‘Afternoon Tea’?

Let us help you match the finest teas to create a truly unique flavour experience. 
From over 200 teas and infusions we’ll help you choose just what’s right for you.

VISIT US NOW at www.jenierteas.com
and use the discount code BAKINGHEAVEN to receive 20% off anything 

in your basket or call us on +44(0)1505 800 797 if you’d like to talk tea!



cakeGrow
SPECIAL 
FEATURE

BEST VARIETIES

‘Careless’ crops early in the season and is good 

for cooking, while ‘Invicta’ provides a reliably 

good harvest and has some resistance to mildew 

(a common problem in gooseberries). The red 

berries of ‘Whinham’s Industry’ are sweet enough 

to eat raw.

PLANTING

Plants can be bought bare-root in winter or 

container-grown year-round. They are happy

in a little shade and 

will also appreciate 

shelter from winds 

and a well-drained 

soil, but the 
early flowers of 

gooseberry plants 

will be killed by the 

cold, so do not plant 

in a frost pocket. 

Gooseberries can 

be trained against a 

wall or fence in a fan 

shape or as a cordon. 

Alternatively a bush 

can be raised off the 

ground on a tall

leg to create a standard, under which other 

plants can be grown. Allow 1.25m (4ft) between 

plants growing as bushes; on a wall or fence 

allow 30cm (12in) between cordons and 1.5m 

(5ft) between fans. Gooseberries will happily 

grow in large pots too, and in fact this can be 

preferable because the plants can then be 

moved under cover (into a greenhouse for 

example) in late winter to get an earlier 

harvest than plants growing outside.

MAINTENANCE

Prune bushes to maintain a goblet shape 

of 8-10 branches. Remove old, dead or 

diseased branches back to the main 

stem in early spring and shorten new 

growth by one-half in midsummer. On 

cordons, shorten all new growth to 

five buds in summer, then back to 

one bud in winter. To prune a fan, 

treat each branch like a cordon. 

Mulch gooseberries in spring.

HARVEST

Pick half the berries from mid- to late spring, and 

leave the rest to swell and sweeten until early or 

midsummer. Keep a small stalk on the berry to 

avoid tearing the skin. Top and tail the berries  

in the kitchen later.
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This book extract 
is taken from Grow 
Your Own Cake: 
Recipes From Plot 
to Plate by Holly 
Farrell, photographs 
by Jason Ingram. 
Published by Frances 
Lincoln (£16.99).

From plot to plate, Holly Farrell shows us how to grow seasonal 
summer fruits and turn them into delicious cakes and desserts



cake
BEST VARIETIES

There are two distinct groups of raspberries: 

summer and autumn fruiting. The summer  

group is then divided into early, mid-season and 

late fruiting varieties. Of the summer varieties, 

‘Joan J’ is a good choice for mid- to late crops 

and ‘Glen Cova’ for an early summer harvest. 

‘Autumn Bliss’ is a reliable and widely available 

autumn fruiter.

PLANTING

Raspberries are sold as bare-root or potted 

canes. Plant in spring, in a well-drained soil.  

They will happily grow in some shade as well  

as full sun, and so will do well against a wall  

or fence. Tie their long canes into horizontal 

wires either fixed between two posts or to a 

wall/fence. Two wires – one at 60cm (24in) above 

the ground, another 60cm (24in) above that – 

will be sufficient: bend over any growth higher 

than the top wire and tie in again. Alternatively, 

plant raspberries around a wigwam, and tie into 

that, or against an archway. It is possible to grow 

raspberries in a large pot, tied to a central post 

or wigwam. New varieties more suitable for pot 

cultivation are now being introduced.

MAINTENANCE

Mulch the canes well in spring, and make 

sure they are well-watered in dry spells, 

especially once they are flowering and 

fruiting. Pruning is straightforward: remove 

the canes that have fruited, as they 

will not produce more fruit. Autumn-

fruiting varieties bear fruit on canes 

that developed earlier in the season, 

so the whole lot can be cut to the 

ground in winter/early spring. Summer-

fruiting raspberries bear fruit on canes 

produced the previous summer, so 

always have both fruiting and new 

canes. In autumn cut down the old 

summer-fruiting canes, and tie in the 

greener new canes.

HARVEST

Pick every couple of days – 

raspberries are ripe when they pull 

away easily from their central plugs.

BEST VARIETIES
‘Timperley Early’ and ‘Hawke’s Champagne’ both give early, sweet harvests (the clue is in the name). ‘Victoria’ is a reliable, later-season cropper.PLANTING

Rhubarb will happily grow in a bit of shade or full sun. A rich soil is better than a sandy one, but an annual mulch helps out plants in any soil – take care not to cover the plant’s crown though, or it may rot. Plant dormant crowns in autumn or winter, and allow a square metre for each plant. Rhubarb is not an ideal candidate for a pot, but it could be grown in a very large one.
MAINTENANCE
Pull off any stems and leaves that die back in summer, and clear the old leaves 

away in autumn to expose the plant to the cold (it needs this to grow well the following year). If a flower spike appears, cut it off at the base. To get early season rhubarb, you need to force the plant by putting a pot or bin over the top of the plant in midwinter. The container must be tall enough for the stems to grow up underneath, and exclude all light. A dustbin, weighted down on top, is not attractive but effective; clay forcing pots are prettier but costly. If you want to force your rhubarb, have three or more plants and force one a year in rotation to allow time to recuperate because forcing takes a lot of energy. Wait at least a year before forcing a new plant too.HARVEST
Forced stems are ready to pick in early spring, unforced 3-4 weeks later. Gather only the forced stems from a forced plant. Then leave it to recover for the rest of the year. Harvest by pulling the stem away from the plant – if it detaches it is ready. Rhubarb leaves are toxic and should be discarded. Do not pick the stems from a plant in its first year – it needs time to establish.
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1 For the sponge, preheat the oven to 170°C/Gas Mark 3. Grease and 
baseline a 20x30cm (8x12in) Swiss roll tin. Dust the base and sides 
with flour. Mix the flour and salt together and set aside. 

2 Whisk the eggs and sugar until they hold their shape and are light 
and fluffy (they will approximately quadruple in volume). Add the 

vanilla extract and water, then sift in the flour and salt mixture. 

3 Using a large metal spoon, fold into a smooth batter, maintaining as 
much air in the mix as possible. Pour the batter into the tin. Stud 
raspberries into the mix (pointy end downwards), setting them in 
lines angled at about 30° to one of the long sides. Bake for 12-15 
minutes until the sponge is firm to the touch and lightly browned. 

4 While it is baking, liberally sprinkle a large piece of baking paper with 
caster sugar. Remove the sponge from the oven and turn it out on to 
the sugared paper, and very carefully peel off the base liner by tearing 
a strip off at a time. 

5 If you want the underside of the roll as the outside, sprinkle the 
exposed sponge with more caster sugar and immediately cover with 
another piece of baking paper. Holding the two sheets together 
tightly, flip the sponge over. 

6 Score a line through the sponge along one of the shorter sides, 
about 1cm (½in) from the edge, then starting from this end roll up 
the sponge as tightly as possible. Leave to cool, rolled and wrapped in 
the paper, on a wire rack.

7 For the ganache, bring the cream to just under the boil in a small 
saucepan over a medium heat, then pour it over the chocolate. Stir 
until melted and smooth, then set aside to cool to a spreading, but 
not runny, consistency.

8 To assemble, unroll the cooled sponge, spread with the jam, then 
ganache, and reroll. Dust very lightly with icing sugar – do not 
obscure the spots! 

Raspberry and white chocolate roll
By Holly Farrell 

Serves 6-8 

FOR THE SPONGE

80g (2½oz) plain flour

a pinch of salt 

3 free-range eggs 

80g (2½oz) caster sugar 

½ tsp vanilla extract

1 tbsp warm water 

35-40 raspberries, defrosted if frozen 

caster sugar, for sprinkling

FOR THE GANACHE

65ml (2fl oz) double cream 

150g (5oz) white chocolate

FILLING AND DECORATION

150g (5oz) raspberry jam 

icing sugar, to dust
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1 For the compote, put the gooseberries and sugar in a saucepan with 
a splash of water and bring to a simmer, stirring to dissolve the sugar. 
Cook over a medium-low heat until the fruit is soft, then sieve into a 
bowl. Add more sugar to taste and leave to cool.

2 For the syrup, put the syrup and water in a small pan over medium 
heat and stir to dissolve the sugar. Bring to the boil and simmer for 

By Holly Farrell

Makes a two-layer cake

FOR THE GOOSEBERRY 
COMPOTE

500g (1lb 2oz) gooseberries 

100-150g (3½-5oz) caster 
sugar

FOR THE ELDERFLOWER 
SYRUP

75g (2½oz) caster sugar 

75g (2½oz) water 

6-7 elderflowers

FOR THE CAKE

6 free-range eggs 

180g (6oz) caster sugar 

180g (6oz) plain flour 

90g (3oz) unsalted butter, 
melted 

8 tbsp elderflower syrup 

icing sugar, to dust (for 
decoration)

FOR THE CREAM

100ml (3½fl oz) double 
cream

4 tbsp elderflower syrup

Gooseberry and elderflower cake

Raspberry and white chocolate roll
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5 minutes. Take the pan off the heat and add the flowers and leaves, 
stirring to coat them in the syrup and release their natural oils. Leave, 
uncovered, to infuse and cool for at least half an hour.

3 For the cake, preheat the oven to 180°C/Gas Mark 4. Grease and 
base-line two deep round 20cm (8in) cake tins. Whisk the eggs and 
sugar together (this should be done using a stand mixer or electric 
beaters for best effect) until a little mix trickled over the surface 
leaves a trail, and the mixture has at least doubled in volume. Sift 
in half the flour and fold in. Sift in the rest of the flour and fold in. 
Finally trickle the melted butter into the batter, folding as you go to 
minimize the loss of volume, and continue folding until everything  
is incorporated. 

4 Divide between the two tins and bake for 25-30 minutes until 
golden, and firm to the touch. Do not open the oven door before 
25 minutes have elapsed or the cake will sink. Remove from the oven 
and turn over on to a wire rack, but leave the tins over the top of 
the sponges for 10 minutes, then remove them. Once cool, drizzle 
each sponge with 4 tbsp elderflower syrup.

5 For the cream, whisk the cream and syrup together until stiff enough 
to spread.

6 To assemble the cake, spread the compote and then the cream over 
one layer of sponge. Place the other sponge carefully on top and dust 
with icing sugar just before serving.



G R O W  Y O U R  O W N  C A K E

1 For the crumble topping, mix the flour and oats together, then rub in 
the butter. It is fine to leave some small chunks of butter. Stir in the 
sugar and set aside.

2 For the cake, preheat the oven to 170°C/Gas Mark 3. Grease and 
baseline two deep round 20cm (8in) diameter cake tins. Toss the 
rhubarb pieces in 3 tbsp of the flour. Mix the remaining flour with  
the baking powder, ground almonds and ginger and set aside. 

3 Cream the butter and sugar together, then beat in the eggs, one  
by one, then the vanilla extract. Stir in the flour and mix until 
everything is incorporated. Stir in the rhubarb. Divide the mixture 
between the two tins and spread as level as you can (it is quite 
a sticky, lumpy batter). 

4 Scatter the crumble topping in an even layer over the top of the 
mixture in one tin. Bake for 50-60 minutes until a skewer comes out 
clean. Leave in the tins for 10 minutes, then turn out on to a wire 
rack, to finish cooling.

5 For the buttercream, sift the icing sugar and custard powder into a 
large bowl. Add the butter and cream and beat (on a slow setting at 
first for a stand mixer, then a high one) for 5-10 minutes until fluffy.

6 Spread the buttercream over the non-crumble topped sponge, and 
place the crumbled sponge on top.

By Holly Farrell

Serves 8-10

FOR THE CRUMBLE 
TOPPING

40g (1½oz) plain flour 

40g (1½oz) porridge oats 

40g (1½oz) unsalted butter

40g (1½oz) light brown 
muscovado sugar

FOR THE CAKE

600g (1lb 5oz) rhubarb, 
trimmed and cut into  

5mm (¼in) pieces

350g (12oz) plain flour

1 tbsp baking powder 

100g (3½oz) ground 
almonds 

1 tsp ground ginger

250g (8oz) unsalted butter

150g (5oz) caster sugar 

4 free-range eggs 

¼ tsp vanilla extract

FOR THE BUTTERCREAM

350g (12oz) icing sugar

50g (2oz) custard powder

150g (5oz) unsalted butter

50ml (2fl oz) double cream

Rhubarb crumble and custard cake
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By Olive magazine
Makes 8

FOR THE TARTS

50g (1¾oz) blanched hazelnuts

100g (3¾oz) blanched almonds

225g (8oz) unsalted butter, softened

150g (5oz) golden caster sugar

2 medium free-range egg yolks, beaten

1 tsp vanilla extract

grated zest of ½ unwaxed lemon

250g (9oz) plain flour, plus extra for dusting

½ tsp baking powder

½ tsp ground cinnamon

pinch of salt

8 heaped tsp raspberry jam

icing sugar, to serve

1 Tip the hazelnuts and almonds into a food processor and pulse 
until finely ground. Beat the butter with the caster sugar until pale, 
light and fluffy. 

2 Add the egg yolks, vanilla and lemon zest and mix. Sift together the 
plain flour, baking powder, cinnamon and a pinch of salt. Add the 
flour mixture to the creamed mixture with the ground almonds 
and hazelnuts and mix until combined. Lightly knead the mixture 
until it comes together into a ball, then flatten it into a disc, wrap in 
clingfilm and chill for 1 hour or until firm.

3 On a lightly floured work surface, roll two-thirds of the dough out 
to a thickness of 2-3mm (1/8in). Stamp out 8 discs using an 11cm 
(4½in) fluted cutter. Carefully push the dough into 8 individual 
10cm (4in) tart tins, making sure that the dough is evenly placed in 
the tins and comes about 2-3mm (1/8in) up the sides. 

4 Spoon 1 heaped tsp of jam into the middle of each pastry case and 
spread to the edges. Roll out the remaining dough and cut it into 
thin strips. Brush the edge of each pastry case with a drop of cold 
water and arrange the pastry strips in a lattice across each tart. 
Chill for 30 minutes.

5 Preheat the oven to 160°C/Gas Mark 3. Put the tins on a solid 
baking sheet and bake the tarts on the middle shelf of the oven 
for about 10-12 minutes or until golden brown. Leave to cool in 
the tins for 5 minutes and then carefully lift out onto a wire cooling 
rack. 

6 Dust with icing sugar to serve.

Little Linzer tarts

The recipes on pages 
36-37 are taken from 
Cakes & Bakes by Olive 
magazine, published 
by Orion Books, 
in trade paperback 
and eBook, RRP 
£8.99/£4.99. 
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1 Preheat the oven to 200°C/Gas Mark 6. Melt the butter, sugar and 
syrup in a pan. Put the flour, bicarb and ginger in a bowl and gradually 
mix in the melted ingredients to make a dough.

2 Divide the dough in half, then roll each piece in between two sheets 
of baking paper to approximately 5mm thick. Put the pieces on 
separate baking sheets lined with non-stick baking paper and bake for 
10-12 minutes, then take out and cool a little.

3 Take a 28x18cm (11x7in) brownie tin and line it with a double 
sheet of clingfilm. While they are still warm, trim the two pieces of 
gingerbread so that they will fit inside the tin.

4 To make the ice cream, put the berries and sugar in a pan and  
heat. Stir until the sugar melts and the fruit breaks down, then  
sieve the mixture to make a seedless sauce. Put the condensed  
milk cream, and vanilla in a bowl and beat 
until softly whipped.

5 Put a piece of the gingerbread in 
the bottom of the lined tin. Spoon 
the ice cream mix on top, then 
spoon over the berry sauce 
and gently ripple it through 
using a spoon. Top with 
the other piece of 
gingerbread and 
freeze overnight. 
Cut into squares 
to serve.

By Olive magazine
Makes 12

Blackberry ripple ice cream sandwiches

FOR THE SPONGE

25g (1oz) butter

100g (3¾oz) muscovado 
sugar

3 tbsp golden syrup

300g (11oz) plain flour

1 tsp bicarbonate of soda

2 tsp ground ginger

FOR THE ICE CREAM

200g (7oz) blackberries

2 tbsp caster sugar

600ml (1 pt) double cream

200ml (7fl oz) condensed 
milk

1 tsp vanilla extract
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Sloe gin layer cake
By Olive magazine
Serves 12

1 Preheat the oven to 170°C/Gas Mark 3. Cream the butter and 
sugar together until light and fluffy, then beat in the eggs one by 
one, adding a tablespoon of flour after the first egg. Fold in the flour, 
baking powder and ground almonds, followed by the buttermilk.

2 Spoon the mixture into two greased and lined 18cm (7in) loose-
based cake tins and sprinkle the almonds over the surface of each 
tin. Bake for 30-35 minutes, or until the cakes are risen and golden. 
Cool on wire racks.

3 Meanwhile, beat the butter for the filling until it’s light and creamy 
and beat in the icing sugar to make a buttercream.

4 Tip the plums into a pan with the sloe gin and sugar and cook them 
together until the plums just soften but hold their shape. Scoop out 
and cool the plums. Reduce the liquid to a syrup.

5 Sandwich the cakes together with some of the syrup and the 
buttercream. Decorate with the plums, a few flaked almonds and a 
drizzle of the syrup.

FOR THE SPONGE

200g (7oz) butter

200g (7oz) golden caster 
sugar

4 free-range eggs

175g (6oz) plain flour

1 tsp baking powder

90g (3oz) ground almonds

100ml (3½fl oz) buttermilk

4 tbsp flaked almonds

FOR THE FILLING

100g (4oz) butter, softened

140g (5oz) icing sugar, plus 
more for dusting

3-4 dark purple plums

150ml (5fl oz) sloe gin

30g (1oz) golden caster 
sugar

FOR THE GINGER CAKE

250g (9oz) self-raising flour

1 tsp bicarbonate of soda

3 tsp ground ginger

1 tsp ground cinnamon

a pinch of salt

190g (6¾oz) golden syrup

3 tbsp stem ginger syrup

grated zest of 2 limes

125g (4oz) unsalted butter

5 pieces of stem ginger, 
grated

125g (4oz) muscovado 
sugar

2 large free-range eggs

230ml (7½fl oz) milk

FOR THE LIME DRIZZLE

1 tbsp stem ginger syrup

juice of 2 limes

2 tbsp granulated sugar

FOR THE BUTTERCREAM

160g (5½oz) unsalted butter

120g (4oz) caster sugar

zest and juice of 2 limes

3-4 tbsp dark rum

40ml (1½fl oz) water

3 large free-range egg 
yolks

Stem ginger and lime cake
By Philip Friend from Baking Fanatic (www.bakingfanatic.wordpress.com)
Makes 2 x 450g (1lb) loaves

1 Line two 450g (1lb) loaf tins with greaseproof paper. Preheat the 
oven to 190°C/Gas Mark 5. Sieve together the flour, ginger, sugar, 
cinnamon, bicarbonate of soda and salt into a large bowl. Mix in the 
stem ginger and lime zest. Whisk the milk and eggs in a separate bowl.

2 Simmer both syrups and the diced butter in a pan very gently for 
a minute, stirring from time to time. Pour the hot mixture into the 
flour. Mix in the milk and eggs, until you get a smooth batter. Pour 
into the tins and bake for 20 minutes. Reduce the heat to  
150ºC/Gas Mark 2 and bake for a further 15-20 minutes.

3 To make the drizzle, warm the stem ginger syrup, lime juice and 
sugar until the sugar dissolves. Make holes in the cake with a skewer 
and pour over the drizzle syrup. Cool cakes in their tins and wrap in 
greaseproof paper for at least 24 hours before cutting or icing.

4 For the buttercream, put the egg yolks in a large bowl. Put the sugar, 
water and lime zest in a small pan and slowly bring to the boil. Boil 
for about 5 minutes until syrupy. Slowly pour the syrup over the egg 
yolk, and whisk until light and thick. Leave to cool. Add the butter, 
then the lime juice and rum. Spread over the cake and decorate 
with stem ginger and lime zest.
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1 Put the raisins into a small pan, add the rum and warm gently 
over a low heat. Cover and leave to soak for 1 hour, or overnight 
(reheating the mixture every now and then will encourage the 
dried fruits to absorb the rum more quickly).

2 Whisk the dried yeast and warm water together in a small bowl 
and leave somewhere warm for 5-10 minutes until frothy on top.  

FOR THE CAKE

175g (6oz) good quality 
plump raisins

3 tbsp dark rum

1½ tsp active dried yeast 
(not easy-blend)

2 tbsp warm water

250ml (8¾fl oz) whole milk

90g (3oz) unsalted butter, 
cut into small pieces

75g (2½oz) caster sugar

425g (15oz) plain flour

½ tsp ground cinnamon

1 tsp salt

2 large free-range eggs

2-3 dessert apples, such 
as Cox’s, peeled, and cut 

into 1cm dice, to give 225g 
(8oz) prepared weight

 grated zest of 2 lemons

TO DECORATE

65g (2oz) unsalted butter, 
melted 

1 tbsp caster sugar

By Le Creuset (www.lecreuset.co.uk)
Makes 1 large cake to be cut into 16 slices

If the mixture doesn’t froth, discard and start again with a new  
packet of yeast.

3 Put the milk, butter and sugar into a pan and warm gently over a 
low heat. Sift the flour, salt and cinnamon into the bowl of a stand 
mixer, make a well in the centre and add the yeast mixture. Turn the 
machine to low and gradually add the warm milky mixture in a slow 
steady stream. Increase the speed to medium and beat in the eggs, 
one at a time, followed by the lemon zest. Beat for 10 minutes until 
the dough is smooth, elastic and very sticky. 

4 Add the prepared apples and rum-soaked raisins to the dough and 
mix briefly until evenly distributed through the mixture.

5 Butter the Kugelhopf tin with the remaining butter. Distribute 
spoonfuls of the mixture evenly into the tin, cover with a sheet of 
lightly oiled clingfilm and leave somewhere warm to rise for 1½ to 
2 hours until the dough has nearly risen to the top of the tin.

6 Preheat the oven to 190°C/Gas Mark 5. Carefully peel away the 
clingfilm and place the tin in the middle of the oven. Bake for  
40 minutes, covering loosely with a sheet of foil when it is golden 
brown on top, until a skewer, inserted into the thickest part of the 
cake comes away clean.

7 Leave the Kugelhopf to cool in the tin for 2 minutes, then turn 
out onto a cooling rack set over a paper-lined baking tray. To finish, 
brush the melted butter evenly over the outside of the cake. Dust it 
all over with the caster sugar and leave until completely cold. Dust 
with icing sugar just before serving.

Apple cinnamon Kugelhopf
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Cake H E A V E N

Vanilla and raspberry cupcakes  
with white chocolate buttercream

FOR THE CUPCAKES

 345g (12oz ) plain flour

 1 tbsp baking powder

 225g (8oz) unsalted butter

 350g (12oz) white sugar

 4 medium free-range eggs  

1 tsp vanilla extract

 240ml (8fl oz) semi-skimmed milk 

 250g (9oz) raspberries 

BUTTERCREAM FROSTING

 220g (8oz) softened butter or margarine 

 640g (22½oz) icing sugar, sieved 

 50g (1¾oz) white chocolate

RASPBERRY COULIS (OPTIONAL)

 50g (1¾oz) raspberries

By Olivia Zampi from The Bakery Lounge

(www.thebakerylounge.co.uk)

Makes 18-20 muffin-size cupcakes

1 Preheat the oven to 180ºC/Gas Mark 4. Line your muffin tins with 
muffin-size cupcake papers.

2 Sift together the flour and baking powder. In the bowl of your 
electric mixer, beat the butter until soft and creamy. Add the sugar, 
beating together until light and fluffy. Add the eggs, one at a time 
and mix until combined. Do not over-mix. Add the vanilla extract. 

3 By hand, alternately fold the flour and baking powder mix, and the 
milk into the batter. Once combined, by hand, beat for about a 
minute to ensure you have a smooth batter. Cut the raspberries 
into halves and set to one side. 

4 Take a spoonful of batter, just enough to fill the bottom of a 
cupcake case and repeat this until you have covered the base of all 
the cupcake cases. Then add two raspberry halves to the batter in 
each cupcake case.

5 Next layer a second spoonful of batter over the raspberry halves, 
into each cupcake case. Add two more raspberry halves into each 
cupcake, and again cover with batter. Keep doing this until you have 
filled each cupcake case to halfway, or three quarters full. 

6 Bake for 20-25 minutes in the oven, or until done. Leave to cool on 
a wire rack.

7 For the buttercream, beat the butter until soft and creamy. Add 
the icing sugar and beat with the butter on high until completely 
combined.

8 Melt the white chocolate in the microwave (do in 30 second bursts 
stirring in-between). Let the chocolate cool down a little and then 
add to the icing sugar and butter. Beat well.

9 If you want to do piped icing swirls on the cupcakes, place the 
frosting in the fridge covered in clingfilm until it is chilled and firm. 
Then fill a piping bag and swirl icing onto the cupcakes. Or you can 
just spread the icing over the cupcakes right away.

10 To finish, make a raspberry coulis. Press the remaining raspberries, 
(keeping some for garnishing), through a sieve into a bowl and 
drizzle the coulis over the iced cupcakes if you wish.
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Courtesy of BakingMad.com 
(www.BakingMad.com)

Serves 12

FOR THE SPONGE

50g (1¾oz) unsalted butter

50g (2oz) unsalted chocolate hazelnut spread (like Nutella) 

2 medium free-range eggs 

 100g (3¾oz) unrefined golden caster sugar

100g (3¾oz) self-raising flour

 ¼ tsp baking powder 

FOR THE ICE CREAM 

 300ml (11fl oz) double cream 

 175g (6oz) condensed milk 

 1 tbsp vanilla bean paste 

30ml (1fl oz) Baileys Irish Cream

FOR THE DECORATION 

 200g (7oz) milk chocolate 

 50ml (1¾fl oz) double cream

1 To make the ice cream, beat together the cream, condensed milk 
and vanilla extract until thick. Carefully stir in the Baileys liqueur and 
then pour into a 20.5cm (8in) springform round cake tin. Cover 
with clingfilm and freeze for 6 hours or overnight.

2 Preheat the oven to 180°C/Gas Mark 4 and line one 20.5cm (8in)
sandwich cake tin.

3 Beat together the sugar and butter until light and fluffy, then add the 
chocolate hazelnut spread and eggs, whisking after each egg. Fold 
in the flour and baking powder, then pour the mixture into the tin.
Bake the cake in the oven for 20-25 minutes. Once baked, leave to 
cool on a wire cooling rack.

4 Before you are ready to serve the cake, heat the broken up 
chocolate over a pan of gently simmering water until melted. 
Remove the bowl from the heat and stir in the double cream. 
Leave aside to cool and thicken.

5 To assemble the cake, remove the ice cream from the freezer and 
release from the tin. Gently place the ice cream round on top of 
the hazelnut sponge. Slowly pour the chocolate mixture over the 
top of the cake and spread to cover and drizzle down the sides.

Chocolate, hazelnut  
and Baileys ice cream cake
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By Dr Oetker (www.oetker.co.uk)
Makes 12 slices

FOR THE CAKE

150g (5oz) Dr. Oetker Fine Cooks’  
72% Extra Dark Chocolate

150g (5oz) unsalted butter

75ml (3fl oz) golden syrup 

400g (14oz) digestive biscuits 

100g (3½oz) raisins (must be seedless)

100g (3½oz) glacé cherries, roughly chopped

100g (3½oz) Dr. Oetker Extra Dark  
70% Chocolate Chunks

 a can of Dr. Oetker Pink Easy Swirl Cupcake Icing

1 Line a deep 15cm (6in) round cake tin with two layers of clingfilm, 
allowing it to overhang the edge of the tin. Break the Extra Dark 
Chocolate into pieces and place in a large bowl. Add the butter and 
golden syrup and place over a saucepan of barely simmering water 
until melted. Remove from the heat, mix well and leave to cool for 
20 minutes.

2 Meanwhile, put 300g (10oz) of the biscuits in a large plastic food 
bag. Holding the end closed, crush the biscuits finely with a rolling 
pin. Break up the remaining 100g (3½oz) biscuits into small chunky 
pieces. Put the crumbs and pieces in a large bowl and mix in the 
raisins, cherries and the chocolate chunks. Leave aside until the 
chocolate mixture is cool: if the mix is too warm, it will melt the 
chocolate chunks.

3 Mix the dry ingredients into the cooled chocolate and stir until well 
combined. Pack down well into the prepared tin using the back of a 
spoon, then chill for about 2 hours until set firm.

4 To serve, carefully remove the cake from the tin using the clingfilm 
to help you – you may need to dip the tin in hot water for a few 
seconds to loosen it. Discard the clingfilm. Place the cake on a 
serving plate.

5 Following the instructions on the can of Easy Swirl, using the star 
nozzle, start in the centre of the cake, and pipe spirals all over the 
top of the cake. Tie a piece of ribbon round the bottom edge of 
the cake. Your tiffin cake is now ready to serve and enjoy!

Chocolate tiffin cake
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By Dr Oetker (www.oetker.co.uk)
Makes 10 servings

FOR THE CAKE

200ml (7fl oz) whole milk

5ml (1 tsp) Dr. Oetker 
Sicilian Lemon Extract

250g (9oz) plain flour

3 sachets/15g Dr. Oetker 
Baking Powder 

150g (5oz) lightly salted 
butter, softened

250g (9oz) caster sugar 

5 sachets (25g) Dr. Oetker 
 Free Range Egg White 

Powder

TO DECORATE

150g (5oz) blueberry jam

200g (7oz) full-fat  
soft cheese

300ml (½pt) double cream

225g (8oz) fresh 
blueberries

fresh mint leaves

1 Preheat the oven to 170˚C/Gas Mark 3. Grease and line two 18cm 
(7in) round cake tins. Mix the milk and lemon extract together in a 
jug. Sift the flour and baking powder together in another bowl.

2 Put the butter and sugar in a large bowl, and using an electric whisk 
beat until creamy. Gradually mix in the lemon-infused milk and the 
flour mixture, alternating until well blended.

3 Make the Egg White Powder as instructed on the pack, then gently 
fold into the cake mixture. Divide between the prepared tins, 

smooth the tops and bake in the oven for about 40 minutes until 
golden and just firm to the touch. Cool for 5 minutes, then turn on 
to wire racks to cool completely.

4 To decorate, carefully slice through the middle of each cake to end 
up with four equal rounds. Using a 8cm (3¼in) plain round cake 
cutter, cut out a round from the centre of two of the cake slices.

5 Put the blueberry jam and soft cheese in a blender or food 
processor and blitz for a few seconds to make a smooth purée. In 
a bowl, lightly whip the double cream until softly peaking. Add the 
blueberry cheese mixture and continue whisking until thick enough 
to spread and hold its shape. 

6 Place an uncut sponge on a serving plate. Use some of the 
blueberry cream to spread over the edge of the sponge and 
sandwich together with one of the cut sponges. Spread the top 
with more cream and then lay the other cut sponge on top.  
Spread a little more blueberry cream on the top ring of sponge.

7 Fill the centre with some of the blueberries, packing them down 
into the space and put the remaining cake layer on top; press 
down gently to make sure the cake is secure. Spread the remaining 
blueberry cream thickly round the sides and over the top of the 
cake to cover it completely. Top with the remaining blueberries and 
chill for 30 minutes before serving. Decorate with fresh mint. Your 
layer cake is now ready to serve, surprise and enjoy!

Fresh blueberry piñata cake
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Strawberry macaroon cake
By Sara Lewis
Serves 8

FOR THE CAKE

4 free-range egg whites

¼ tsp cream of tartar

125g (4oz) light muscovado sugar

100g (3½oz) caster sugar

1 tsp white wine vinegar

50g (2oz) walnut pieces, lightly toasted and chopped

FOR THE FILLING

200ml (7fl oz) double cream

250g (8oz) strawberries 

1 Preheat the oven to 150°C/Gas Mark 2. Whisk the egg whites and 
cream of tartar in a large clean bowl until stiff. Combine the sugars, 
then whisk into the egg white, a little at a time, until combined. Keep 
whisking until the mixture is thick and glossy. Add the vinegar, then 
fold in the walnuts.

2 Divide the meringue mixture evenly between two greased 20cm 
(8in) sandwich tins, lined with non-stick baking paper. Level the 
surfaces, then swirl the tops with the back of a spoon. Bake for  
35-45 minutes until lightly browned and crisp. Cool in the tins.

3 Turn out on to two clean tea towels. Peel off the lining paper, then 
put one of the meringues on a serving plate. Whip the cream to 
soft peak, then spoon three-quarters over the meringue. Halve 8 
small strawberries and set aside. Hull and slice the rest and arrange 
on the cream. Cover with the second meringue, top uppermost. 
Decorate with the remaining cream and the reserved halved 
strawberries. Serve within 2 hours of assembly.

TIP For a chocolate and chestnut macaroon cake, fold 2 tbsp cocoa 
powder into the meringue mixture before adding the nuts. Bake as 
above. Fill with150ml (¼pt) whipped double cream, folded with a 220g 
(7½oz) can of sweetened chestnut purée. Decorate with choc curls.

Blueberry Victoria sponge
By Waitrose (www.waitrose.com/recipes) 
Serves 10

FOR THE SPONGE

250g (9oz) golden caster sugar

250g (9oz) Stork with Butter 

4 medium Waitrose British Blacktail Free-Range Eggs 

250g (9oz) self-raising flour 

finely grated zest of 1 lemon

1 tsp vanilla extract

170ml (6fl oz) Waitrose double cream

4-5 tbsp blueberry jam or conserve

icing sugar, to decorate 

1 Preheat the oven to 180ºC/Gas Mark 4. Grease and line two 20cm 
sandwich tins with baking parchment. Place the sugar and Stork in 
a large mixing bowl. With an electric whisk or wooden spoon, beat 
together until pale and creamy. Next add the eggs, one at a time, 
scraping the bowl down after each addition.

2 Fold in the flour in two additions, then lastly fold through the lemon 
zest and vanilla. Pour into the prepared tins and place in the oven 
for 22-25 minutes or until a wooden skewer inserted into the 
centre comes out clean. Allow to cool in the tin for 5 minutes, then 
transfer to a wire rack to cool completely.

3 To finish, whip the double cream in a mixing bowl until soft peaks 
form. Spread the cream over the bottom of one of the sponges, 
spread the other sponge with jam, and sandwich them together. 
Finish with a dusting of icing sugar just before serving.

TIP Instead of whipped cream, a vanilla-scented buttercream is a lovely 
alternative and is great if you want your cake to keep until the next 
day. Simply cream together 150g (5oz) Stork With Butter with 150g 
(5oz) icing sugar and a teaspoon of vanilla extract.
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1 Preheat the oven to180°C/Gas Mark 4. Cream the butter and sugar 
together in a mixing bowl until pale and creamy. Gradually mix in 
alternate spoonfuls of beaten egg and flour until all has been added 
and the mixture is smooth. Add the baking powder and mashed 
bananas and mix well.

2 Spoon the mixture into an 18x28cm (7x11in) roasting tin lined with 
nonstick baking paper, and spread the surface level. Bake in the oven 
for 25-30 minutes until well risen, the cake is golden and springs back 
when gently pressed with a fingertip. Leave to cool in the tin.

3 Make the frosting. Heat the butter in a small saucepan. Stir in the 
cocoa powder and cook gently for 1 minute, then remove the pan 
from the heat and mix in the icing sugar. Return to the heat and heat 
gently, stirring until melted and smooth, adding enough milk to mix to 
a smooth spreadable icing.

4 Pour the icing over the top of the cake and spread the surface level 
with a palette knife. Sprinkle with sugar shapes and sprinkles and 
leave to cool and harden. Lift the cake out of the tin using the lining 
paper. Cut into 16 bars and peel off the paper. Store in an airtight tin 
for up to 3 days.

TIP For cranberry & banana bites, stir 50g (2oz) dried cranberries 
into the cake mix along with the mashed bananas. Spoon into the tin as 
above and sprinkle with 4 tbsp sunflower seeds. Bake, then dust with a 
little sifted icing sugar when cool. Cut into 24 squares.

By Sara Lewis
Makes 16 

 175g (6oz) butter, at room temperature

175g (6oz) caster sugar

3 free-range eggs, beaten

250g (8oz) self-raising flour

1 tsp baking powder

2 bananas, about 175g (6oz) each, 
peeled and roughly mashed 

FOR THE FROSTING

50g (2oz) butter

25g (1oz) cocoa powder

250g (8oz) icing sugar, sifted

1-2 tbsp milk

sugar shapes and sprinkles, to decorate

Frosted banana bars
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1 Preheat the oven to 180°C/Gas Mark 4. Cut a thick slice off each 
side of the mango to reveal the large flat central stone. Cut the flesh 
away from the stone, then peel and slice.

2 Mix the apricot jam with the juice of 1 of the limes, then spoon  
into the base of an 18x28cm (7x11in) roasting tin lined with  
non-stick baking paper. Arrange the mango and kiwi fruit randomly  
over the top.

3 Put the lime zest and rest of the juice in a mixing bowl or a food 
processor, add the remaining ingredients and beat until smooth. 
Spoon over the top of the fruit and spread the surface level. Bake in 
the oven for 30-35 minutes until well risen, the cake is golden and 
springs back when gently pressed with a fingertip.

4 Leave to cool in the tin for 10 minutes, then invert the tin on to 
a wire rack, remove the tin and lining paper and leave to cool 
completely. Cut into 20 pieces and serve warm with whipped cream. 
This is best eaten on the day it is made.

TIP For apricot and cranberry upside down cakes, spoon cranberry 
sauce over the base of the tin instead of the apricot jam. Cover with a 
425g (14oz) can of apricot halves, drained and arranged in rows, instead 
of the fresh fruit. Replace the lime zest and juice from the cake mixture 
with the grated zest of 1 orange. Top the fruit with the cake mixture and 
bake as above.

By Sara Lewis
Cuts into 20 

1 large mango

4 tbsp apricot jam

grated zest and juice of 2 limes

2 kiwi fruit, sliced

250g (8oz) soft margarine

125g (4oz) caster sugar

125g (4oz) light muscovado sugar

250g (8oz) self-raising flour

4 free-range eggs

Mango and kiwi upside-down cakes



By Rainbow Dust Colours Ltd (www.rainbowdust.co.uk)
Makes 10

 FOR THE SPONGE

10 greaseproof loaf cases

250g (9oz) Stork margarine

250g (9oz) caster sugar

4 large free-range eggs

grated zest of 2 lemons 

juice of 1 lemon

250g (9oz) self-raising flour

FOR THE BUTTERCREAM

250g (9oz) Stork margarine

500g (1lb 2oz) icing sugar

FOR THE HEADBOARDS

125g (4oz) Stork margarine

55g (2oz) caster sugar

180g (6½oz) plain flour

FMM large rose petal cutter 

TO DECORATE

Rainbow Dust Edible 
Glitter, ocean blue  

and cerise

Colour Flo in rose  
and baby blue

royal icing

Rainbow Dust ProGel 
colours, baby blue, peach 

and pink

white sugarpaste

Plain & Simple Dust in 
black magic, snow drift, 

pink candy, milk chocolate

alcohol solution

edible glue

FMM star nozzle (6A)

FMM plain end nozzle (6)

small head mould

fine paint brush

dusting brush

two large piping bags

small piping pag, with a 
FMM no 2 piping tube

1 Preheat the oven to 180ºC/Gas Mark 4. Cream together the 
margarine and caster sugar until fluffy. Add the eggs gradually, then 
the lemon juice and zest. Fold in the flour. Spoon into the loaf cases. 
Bake for 20-25 minutes until golden brown. Leave to cool.

2 To make the buttercream, mix together the margarine and icing 
sugar until light and fluffy. Then use baby blue or pink ProGel to 
colour, leaving a small amount uncoloured to use later. Place the 
coloured buttercream into a large piping bag with a plain end tube. 

3 To make the biscuit headboards, mix the margarine and caster 
sugar, then add the flour and combine. Wrap in clingfilm and chill 
in the fridge for at least an hour. Roll onto a dusted surface and cut 
out shapes with the rose petal cutter. Place on a greased baking 
tray. Bake for 15-20 minutes. Leave to cool. 

4 To colour the royal icing, add one drop of Rose or Baby Blue 
Colour Flo. Mix until even in colour. Place in a small piping bag with 
a no 2 tube. Pipe around the outline of the biscuit, then pipe either 
‘boy’, ‘girl’ or a name in the centre. Leave to dry.

5 To make the head, colour a small amount of white sugarpaste with 
Peach ProGel. Roll into a ball and press gently into the mould. Push 
out and leave to dry. To add the detail, mix each dust colour with an 
alcohol solution to create a paint. Use Snow Drift for the eye area 
and Black Magic, then paint the babies’ hair using Milk Chocolate. 
Finally, dust the cheeks lightly with Pink Candy.

6 Spread a thin layer of uncoloured buttercream over each loaf cake, 
and place the rest in a piping bag with a small star tube. From 
the top end, pipe three rows of star shapes to resemble a pillow. 
Repeat for each cake, placing a headboard and head on each.

7 To make the blanket, pipe pink or blue buttercream widthways 
from the baby’s chin to the bottom of the bed. To finish, sprinkle 
Cerise or Ocean Blue edible glitter over the blanket area.

Baby in a crib loaf cakes
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QWhen did you start baking?
When I left school I studied 

animation at the London College of 
Communication, but during this time 
all I watched on TV were cooking 
programmes, all I read were cookery 
books and spent my spare time cooking. 
When I discovered Le Cordon Bleu 
in London I thought ‘this is where my 
artistic skills, creativity and passion for 
food can all come together,’ and that’s 
exactly what happened! 

QWhere did you pick up your 
baking skills?

I studied patisserie at Le Cordon Bleu 
in London for six months. Alongside the 
course and from then on I also worked 
in establishments where I got hands-on 
experience of how a food business works. 

QWhen and why did you set 
up Georgia’s Cakes?

About three years ago I let people I 
know that I was making cakes and the 
orders started to come in. To begin 
with I also had a full-time job, but the 
orders began to increase and it got 
to the point where I had to choose. I 
went independent last August and the 
company has really expanded since then!

QHow did you get involved 
with Cara Delevigne’s 

clothing line launch at DKNY?
The PR company who organised 
DKNY’s clothing launch asked me to 
create one of the items from Cara’s 
range. I managed to create a bomber 
jacket out of cake and icing, and got to 
present it to her myself – amazing!

QCan you tell us about 
creating the world’s most 

expensive cake?
VeryFirstTo is a high-end online gift 
company and they asked me to create 

‘the most expensive gingerbread house’ 
whereby I would create a replica of 
someone’s house out of gingerbread 
decorated with jewels and pearls. 

QWhat made it so expensive?
The gingerbread house was 

created with the best ingredients, and 
accessorised with 250 South Sea pearls 
and a 5-carat ruby. These are worth  
a fortune!

QWhat are your favourite 
things to bake and why?

I find baking macaroons mesmerising. 
The feeling of creating a ‘perfect batch’ is 
so satisfying. I also love how quick they 
are to make as I’m not the most patient 
person in the world…

QYour presentation is always 
impressive – how do you 

come up with new ideas?
Following other people around the 
world on social media really helps me 
see what’s out there. I often refer back 
to my classic patisserie techniques and 
find a way to modernise them with the 
‘Georgia’ twist. 

QWhat’s your favourite cake 
flavour combination?

Chocolate and orange is a match made 
in heaven, however ground pistachios or 
hazelnuts also taste divine with a dark 
chocolate ganache. 

QWhat’s the key to making 
sure your bakes are fun?

Originality, colour and plentifulness. Less 
is more, but not in my case! I aim for that 
‘wow’ factor in every creation I make.

QCan you tell us about your 
Mad Hatter cake range?

I came up with the name for this range 
based on the ‘nothing normal about it’ 

concept. My Mad Hatter cakes can have 
pretty much any topping the customer 
desires and usually have my signature 
dripping chocolate ganache down the 
sides. They really are the centrepieces for 
any celebration.

QWhat tips do you have for 
home bakers?

Don’t be afraid! Try new things, and if 
they don’t work out, try again. Baking is 
a science so can’t be messed with too 
much, but that doesn’t stop you from 
turning something classic into your own 
creation. I have lots of tips and tricks 
which I will start sharing soon.

QHow do you create such 
beautiful buttercream 

colours for your drip cakes?
Food colouring scares me a little, so with 
cakes like red velvet that need quite 
lot, I try to convince people to choose 
otherwise. If I can’t create the colour 
using natural colouring such as beetroot 
or turmeric, I use small amounts of 
powdered colouring. They are so strong 
you don’t need so much and you can 
achieve really lovely colours with them.

QWhat do you think will be 
the next big trend in baking?

Healthy eating and healthy alternatives 
are huge trends at the moment. Saying 
that, I am a classically-trained patisserie 
chef who believes in flour, butter, sugar 
and eggs! As long as ingredients are in 
their purest form (like using butter not 
margarine) then there is nothing wrong 
with any ingredient.

QWhat’s next for you?
I think I have a fresh approach to 

baking with a balance between home 
baking and refined French patisserie 
and I’d like to share my tips, tricks and 
techniques to a wider audience!  
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Patissier Georgia Green talks to us about her extravagant 
Mad Hatter cakes, the most expensive gingerbread house 

ever and why she loves making macaroons most of all

Georgia Green

IN THE KITCHEN 
WITH…

From bespoke 
celebration cakes to 
miniature teatime 
treats, London-based 
Georgia Green creates 
unique bakes for every 
occasion at www.
georgias-cakes.co.uk
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Feather-iced biscuits
By Waitrose (www.waitrose.com/recipes)
Makes 24

FOR THE BISCUITS

100g (4oz) unsalted butter, softened

100g (4oz) Waitrose Light Brown 
Fairtrade Muscovado Sugar

1 medium Waitrose British Blacktail 
free-range egg, lightly beaten

1 tsp vanilla extract

275g (9¾oz) plain flour

FOR THE TOPPING

250g (9oz) royal icing sugar

pink, blue, yellow food colouring

1 Line two baking sheets with parchment. 
Beat the butter and sugar until pale and 
fluffy. Beat in the egg and vanilla extract, 
then add the flour to combine, then knead 
lightly and form into a ball. Wrap in clingfilm 
and chill for 30 minutes.

2 Preheat the oven to 180ºC/Gas Mark 4. In 
two batches, roll out the dough to a 3mm 
(1/8in) thickness.Using a plain 7cm (2¾in) 
round cookie cutter, cut out 24 rounds and 
transfer them to the baking sheets. Bake for 
10-12 minutes until pale golden. Transfer to 
a wire rack. Leave to cool.

3 Mix the icing sugar with 3 tbsp water to 
make a smooth icing. Put 2-3 tbsp of the 
icing into a piping bag with a small plain 
nozzle. Divide the rest between three 
bowls. Add a little food colouring to each 
bowl to make up the three pastel colours.

4 Spread eight of the biscuits with blue icing. 
Pipe five lines of white icing equal distance 
apart, then drag the tip of a cocktail stick 
across the white icing in alternate directions. 
Repeat with the pink and yellow icing on 
the other biscuits. Leave to set.

Lemon and honey shortbread
By Philip Friend from Baking Fanatic 

bakingfanatic.wordpress.com
Makes 20

FOR THE SHORTBREAD

90g (3oz) plain flour

20g (¾oz) fine semolina

30g (1oz) cornflour

70g (2½oz) caster sugar

 105g (3¾oz) unsalted butter, softened

finely grated zest of 1 lemon

FOR THE ICING

150g (5oz) royal icing sugar

1 tsp runny honey

lemon juice to mix

 raspberry purée

1 Mix the dry shortbread ingredients. Rub 
in the butter and lemon zest and bring 
together to give a soft, smooth dough. 
Don’t over-work. Chill for 30 minutes if it 
feels too soft.

2 Roll out the dough to about 5mm 
(¼in) thickness between two sheets of 
greaseproof paper. Cut out circles or 
heart shapes and place on a baking sheet 
lined with greaseproof paper. Re-roll the 
trimmings to make more biscuits.

3 Prick all over with a fork and chill for about 
30 minutes. Meanwhile, preheat the oven 
to 190ºC/Gas Mark 5. Bake for about 15 
minutes until slightly coloured.

4 Cool on the baking trays for a few minutes 
before transferring to a wire rack until cool. 

5 For the icing, mix the honey and about 
two-thirds of the icing sugar together. Add 
enough lemon juice to make a fairly thick 
icing: it should drop slowly off a spoon 
rather than pour.

6 Take the rest of the icing sugar and add 
raspberry purée for an icing the same 
consistency as the lemon and honey icing.

7 Spoon a little lemon and honey icing on the 
top of the biscuits. Spread out almost to 
the edge. Alternatively, pipe a thin border 
around the biscuit edge and leave to set 
before spooning in the rest of the icing so 
the icing will not drip down the sides.

8 Doing one biscuit at a time, pipe or drop 
a few small dots of raspberry icing over 
the lemon and honey icing. Starting a little 
above each dot, run a cocktail stick down 
through the centre and bottom of each dot 
to form a heart shape. NB: Practise on the 
work surface with a little of the icing first.

9 Leave to set fully (at least overnight ideally). 
Store in an airtight container.
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Bourbon biscuits
By Philip Friend from Baking Fanatic 
bakingfanatic.wordpress.com
Makes about 25 filled biscuits

FOR THE BISCUIT DOUGH

100g (3¾oz) unsalted butter, softened

40g (1½oz) soft brown sugar

60g (2oz) caramelised sugar (see below)

2 tbsp golden syrup

1 tsp vanilla extract

220g (7¾oz) plain flour

pinch of fine sea salt

45g (1½oz) cocoa powder

caster sugar for sprinkling on top

FOR THE FILLING

50g (1¾oz) best quality dark 
chocolate, 70% solids

50g (1¾oz) unsalted butter, softened

50g (1¾oz) icing sugar

1 tsp coffee granules dissolved in  
a little hot water

1 To make the caramelised sugar, put 100g 
(4oz) granulated sugar in a pan along with 
2 tbsp of cold water. Heat gently, shaking 
the pan from time to time to help the sugar 
dissolve. Once the sugar has dissolved, turn 
up the heat and bring to the boil. Continue 
boiling until it turns a deep golden-brown 
caramel. As soon as it reaches this colour, 
turn off the heat and pour it on a baking 
tray lined with a silicone sheet. Let it cool 

and harden. Snap off bits of the caramel and 
blitz in a food processor to give a fine sugar.

2 Beat the butter, brown sugar and 
caramelised sugar until light and fluffy. Beat 
in the golden syrup and the vanilla. Sift in 
the flour, cocoa and salt and mix with your 
hands to give a fairly firm, but not sticky 
dough: it should be slightly shiny. Don’t over-
work it. Chill for 30 minutes.

3 Roll out the dough to a thickness of about 
3mm (1/8in). Cut out rectangular shapes, 
ideally with a bourbon biscuit cutter. Place 
on baking trays lined with greasproof paper 
and sprinkle over a little caster sugar.

4 Chill for a further 30 minutes. Preheat the 
oven to 130ºC/Gas Mark 2 while the dough 
chills. Bake for 10-12 minutes. Leave the 
biscuits on the greaseproof paper for a few 
minutes to firm up before transferring to 
a wire rack to cool fully, during which time 
they will crisp up.

5 Make the chocolate filling, beat the butter 
and icing sugar for several minutes until it 
is very light and creamy. Stir in the melted 
chocolate and a little of the coffee, beating 
well to incorporate. Add more coffee to 
taste: you want to add just a hint of coffee 
flavour to the filling.

6 Pipe or spoon the mocha filling on to the 
underside of half of the biscuits: you want 
a generous but not excessive amount. 
Sandwich together pairs of biscuits, pressing 
the tops gently to fix them to the filling. 
Store in an airtight container.

Easy chocolate 
bites with date and 
coconut

By Waitrose (www.waitrose.com/recipes)
Makes 25

FOR THE BITES

90g (3oz) Waitrose Coconut Chunks

75g (2¾oz) Love Life Cashew Nuts

165g (5¾oz) pack of Love Life Pitted 
Medjool Dates

1 tbsp maple syrup

50g (1¾oz) dark chocolate, minimum 
85% solids

2 tsp coconut oil or butter 

pinch of sea salt (optional)

1 Place the coconut and cashew nuts in 
a food processor and whizz until finely 
chopped. Add the dates and maple syrup, 
and whizz to make a coarse paste.

2 Spread the mixture out on a sheet of 
baking parchment and, using a small palette 
knife, shape into a 15cm (6in) square with  
a thickness of about 1.5cm (¾in). Place in 
the fridge.

3 Melt the chocolate and coconut oil or 
butter together in a heatproof bowl set 
over a pan of simmering water. Once 
melted, spread over the date mixture, 
sprinkle with sea salt (if using) and return to 
the fridge until set. 

4 Cut into 25 small pieces and store in an air-
tight container in the fridge for up to 5 days.

TIP To easily cut up the bites, remove the set 
mixture from the fridge and allow to come to 
room temperature. Then dip the knife in hot 
water so it cuts through the chocolate neatly.
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Almond-topped 
squares

By Carole Clements
Makes 18

FOR THE SQUARES

75g (3oz) butter

50g (2oz) granulated sugar

1 free-range egg yolk

grated rind and juice of ½ lemon

½ tsp vanilla extract

2 tbsp whipping cream

115g (4oz) plain flour

FOR THE TOPPING

225g (8oz) granulated sugar

75g (3oz) flaked almonds

4 free-range egg whites

½ tsp ground ginger

½ tsp ground cinnamon

1 Preheat the oven to 190°C/Gas Mark 5. 
Line a 33x23cm (13x9in) Swiss roll tin with 
baking parchment; grease the paper.

2 Cream the butter and sugar. Beat in the egg 
yolk, lemon zest and juice, vanilla extract 
and cream. Gradually stir in the flour. Gather 
into a ball of dough. With lightly floured 
fingers, press the dough into the prepared 
tin. Bake for 15 minutes. Remove from the 
oven but leave the oven on.

3 To make the topping, combine all the 
ingredients in a heavy pan. Cook, stirring 
constantly until the mixture comes to the 
boil. Continue boiling until just golden, 
for about 1 minute. Pour over the dough, 
spreading evenly.

4 Return to the oven and bake for about  
45 minutes. Remove and score into bars 
or squares. Cool completely before cutting 
into squares and serving.

Cream cheese spirals
By Carole Clements

Makes 32

FOR THE SPIRALS

225g (8oz) butter, at room temperature

225g (8oz) cream cheese

2 tsp caster sugar

225g (8oz) plain flour

1 free-range egg white, beaten with  
1 tbsp water, for glazing

caster sugar, for sprinkling

FOR THE FILLING

115g (4oz) walnuts, finely chopped

115g (4oz) soft light brown sugar

1 tsp ground cinnamon

1 With an electric mixer, cream the butter, 
cream cheese and sugar until soft. Sift over 
the flour and mix until combined. Gather 
into a ball and divide in half. Flatten each 
half, wrap in baking parchment and chill for 
at least 30 minutes.

2 Meanwhile, make the filling. Mix together 
the chopped walnuts, the brown sugar and 
the cinnamon, and set aside.

3 Preheat the oven to 190°C/Gas Mark 5. 
Grease two baking sheets.

4 Working with one half of the mixture at  
a time, roll out thinly into a circle about 
28cm (11in) in diameter. Trim the edges 
with a knife, using a dinner plate as a guide.

5 Brush the surface with the egg white 
glaze and then sprinkle evenly with half 
the filling. Cut the circle into quarters, and 
each quarter into four sections, to form 
16 triangles. Starting from the base of the 
triangles, roll up to form spirals.

6 Place on the baking sheets and brush with 
the remaining glaze. Sprinkle with caster 
sugar. Bake until golden for 15-20 minutes. 
Allow to cool on a rack.



SummerBaking H E A V E N  55 

Pecan tassies
By Carole Clements

Makes 24

FOR THE CAKES 

115g (4oz) cream cheese

115g (4oz) butter

115g (4oz) plain flour

FOR THE FILLING

2 free-range eggs

115g (4oz) soft dark brown sugar

1 tsp vanilla extract

pinch of salt

25g (1oz) butter, melted

115g (4oz) pecan nuts

1 Place a baking sheet in the oven and 
preheat to 180°C/Gas Mark 4. Grease  
24 mini muffin tins.

2 Chop the cream cheese and butter into 
cubes. Put them in a mixing bowl. Sift over 
half the flour and mix. Add the remaining 
flour and continue mixing to form a dough.

3 Roll out the dough thinly.With a floured, 
fluted pastry cutter, stamp out 24 6cm 
(2½in) rounds. Line the tins with the rounds 
and chill.

4 To make the filling, lightly whisk the eggs in 
a bowl. Gradually whisk in the brown sugar, 
and add the vanilla extract, salt and butter. 
Set aside until required.

5 Reserve 24 undamaged pecan halves and 
chop the rest coarsely with a sharp knife.

6 Place a spoonful of chopped nuts in each 
muffin tin and cover with the filling. Set a 
pecan half on the top of each one.

7 Bake on the hot baking sheet for about 
20 minutes, until puffed and set. Transfer 
to a wire rack to cool. Serve at room 
temperature.

Chocolate pretzels
By Carole Clements
Makes 28

FOR THE PRETZELS

150g (5oz) plain flour

pinch of salt

1 tbsp unsweetened cocoa powder 

115g (4oz) butter, at room 
temperature

130g (4½oz) caster sugar

1 free-range egg

free-range egg white, lightly beaten, 
for glazing

sugar crystals, for sprinkling

1 In a bowl, sift together the flour, salt and 
cocoa powder. Set aside. Grease two  
baking sheets.

2 With an electric mixer, cream the butter 
until light. Add the sugar and continue 
beating until light and fluffy. Beat in the  
egg. Add the dry ingredients and stir to 
blend. Gather the dough into a ball, wrap  
in clingfilm. Chill for an hour or freeze for 
30 minutes.

3 Roll the dough into 28 small balls. Chill  
the balls until needed. Preheat the oven  
to 190°C/Gas Mark 5.

4 Roll each ball into a rope about 25cm 
(10in) long. With each rope, form a loop 
with the two ends facing you. Twist the ends 
and fold back on to the circle, pressing in to 
make a pretzel shape. Place on the baking 
sheets with space between each one.

5 Brush the pretzels with the egg white. 
Sprinkle sugar crystals over the tops and 
bake for 10-12 minutes, until firm. Transfer 
to a rack to cool.

The recipes on pages 
54 and 55 are taken 
from The Great Big 
Baking Book by Carole 
Clements, published by 
Southwater Publishing, 
RRP £7.99.



Fraisier cake
BAKING MASTERCLASS

Capture the flavours of summer with this sumptuous dessert of Genoise sponge, diplomat cream and fresh 
strawberries. Melanie Dupuis and Anne Cazor show us how to create the cake with the wow factor!
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By Mélanie Dupuis and Anne Cazor

Serves 10

TECHNIQUES TO MASTER

1 Creating a chablon layer 

2 Dousing desserts in syrup 

3 Using a piping bag 

MAKE THE CAKE IN THIS ORDER

syrup – pastry cream – Genoise 
sponge – diplomat cream –  
assembly – decoration

FOR THE VANILLA SYRUP

2 vanilla pods

320g (11¼oz) water

150g (5¼oz) caster sugar

FOR THE CREAM

100g (3½oz) free-range egg yolk

120g (4oz) caster sugar

50g (2oz) cornflour

500g (17½oz) milk

50g (2oz) butter

1 vanilla pod

200g (7oz) whipping cream

8g (¼oz) leaf gelatine

FOR THE GENOISE SPONGE

200g (7oz) egg (4 free-range eggs)

125g (4oz) caster sugar

125g (4oz) plain flour

FOR THE CHABLON

30g (1oz) chocolate

FOR THE TOPPING

1kg (35¼oz) gariguette strawberries 
or another conical variety

FOR THE GLAZE

about 100g (3½oz) apricot jam  
or apricot glaze

1 tbsp water

SPECIAL EQUIPMENT

24cm (9in) dessert ring

acetate cake band

piping bag

no. 12 plain piping nozzle

palette knife 

FOR THE SYRUP

1 To make the vanilla syrup, split the vanilla 
pods lengthways, scrape out the seeds and 

put both seeds and pods in a saucepan 
with the water and sugar. Bring to the boil. 
Remove from the heat.

FOR THE DIPLOMAT CREAM

1 Hydrate the gelatine. Leaf gelatine has 
been dehydrated and must be rehydrated 
in order to melt it into a mixture. If it isn’t 
hydrated well, it will absorb any missing 
water from the mixture itself, causing 
it to shrink. Immerse the gelatine in a 
bowl of very cold water (it melts at low 
temperatures). 

2 Let it soak for at least 15 minutes, while you 
make the pastry cream. When ready to add 
to the pastry cream, drain it and squeeze it 
between your hands before adding it to the 
mixture. Gelatine ‘glues’ mixtures together; 
in other words, it gives them their structure. 
The setting time is quite quick. Use the 
mixture straight away, so that the gelling 
power kicks in as soon as the mixture is put 
in place, or set it aside and whisk it before 
using to restore its consistency. 

FOR THE PASTRY CREAM

1 In a stainless steel bowl, blanch the egg 
yolk with the sugar. Whisk the egg yolks 
with the sugar to obtain a foamy mixture. 
It will double in volume. The process of 
homogenisation will take several minutes 
and is achieved faster with an electric whisk. 
Add the cornflour.

2 Pour the milk into a saucepan with the 
seeds scraped from a vanilla pod and the 
pod itself. Bring the milk to the boil, remove 
the vanilla pod, pour half the milk over the 
egg yolk, sugar and cornflour mixture and 
whisk. Return to the saucepan and heat 
rapidly while whisking energetically.
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YOUR INGREDIENTS
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3 When the mixture thickens, continue 
to whisk. From the time it starts to boil, 
count 90 seconds per 500g (18oz) of milk. 
Remove from the heat and add the butter.

4 Pour into a baking tin to cool rapidly and 
cover with plastic wrap, with the plastic 
touching the surface of the cream. Always 
whip the cream vigorously before using, to 
smooth it out.

5 Whip the cream: refrigerate the utensils and 
the cream first. (Utensils for 30 minutes, 
cream for 2 hours). Put the cream in the 
bowl of an electric mixer. Whisk the cooled 
pastry cream, then whisk in one-third of 
the whipped cream. Once the mixture 
is smooth, fold in the remaining whipped 
cream using a silicone spatula. 

TO MAKE THE GENOISE SPONGE

1 Make the Genoise sponge in a 24cm (9in) 
dessert frame sitting on a baking tray lined 
with baking paper. 

2 Preheat the oven to 180°C/Gas Mark 4. 
Grease the cake tin and line the sides and 
base with baking paper.

3 Prepare a water bath: Take a large saucepan 
and a stainless-steel bowl that will rest on 
the edge without being in contact with the 
water. Put water in the saucepan and heat it 
(it must be simmering). Put the egg and the 
sugar in a stainless-steel bowl.

4 When the water is simmering, place the 
bowl over the saucepan; the bowl must not 
touch the water. Whisk the mixture, trying 
to incorporate as much air as possible, until 
it reaches a temperature of 50°C.

5 Remove the bowl from the water bath 
and continue whisking until the mixture 
has cooled. If the batter is well made, the 
mixture should be at ribbon stage: the 
consistency should be silky and smooth 

for it to tumble from the spatula in a 
continuous stream. The mixture will fall like 
a ribbon folding back on itself. Fold in the 
flour using a silicone spatula.

6 Immediately pour the mixture into  
the prepared tin, spreading it out  
with the spatula as necessary. Bake  
for 15-25 minutes, depending on the 
thickness of the sponge. Leave to cool.

7 Hull the strawberries and cut about  
15 of them lengthways to decorate the 
outside of the fraisier cake.

TO FINISH

1 Cut the cooled Genoise sponge in two 
horizontally. Melt the chocolate for 
the chablon layer. This is a thin layer of 
chocolate applied on the base of the 
bottom layer to stop the cake sticking. 
Don’t temper the chocolate. Melt it in 
a water bath, pour it over the cake and 
spread it out as thinly as possible using 
a palette knife (Pic 1). Leave to harden. 
During assembly, put the chocolate side 
down on a sheet of baking paper.

2 Sit the dessert ring on a baking tray lined 
with baking paper. Line the insides of the 
ring with a band of acetate cake wrap.  
Trim the chocolate-coated sponge to  
22cm (8¾in) diameter. Place it in the ring, 
chablon side down. Fill a piping bag fitted 
with a no. 12 piping nozzle with diplomat 
cream. Pipe a ring of cream between the 
sponge and the dessert ring (Pic 2).  
Slide the half-strawberries all around the 
ring, with the cut side against the ring.

3 Douse this layer in the vanilla syrup  
(Pic 3). Dip a pastry brush in the syrup 
and tap on the cake to moisten it. It must 
be completely moistened without being 
soaked. Press on the cake with a finger and 
syrup should appear.

4 Cover the ring of strawberries with 
piped diplomat cream (Pic 4). Using a 
palette knife, smooth the cream over the 
strawberries all around the ring.

5 Dice the strawberries for the filling, 
reserving 250g (9oz) whole strawberries 
for the topping. Cover the bottom cake 
layer with piped diplomat cream, then 
distribute the strawberries over it, pushing 
them down lightly (Pic 5). Cover with the 
rest of the diplomat cream, taking care to 
reserve 3 tbsp for the last layer.

6 Douse the second sponge layer in the 
vanilla syrup, then place the doused side on 
the cream. Douse the other side. Spread 
the rest of the cream over the top using a 
palette knife (Pic 6). Refrigerate for 2 hours.

TO DECORATE

1 Warm the apricot glaze or jam in a 
saucepan with the water. Spread a fine layer 
over the top of the fraisier cake, smoothing 
it with a spatula. 

2 Leave the acetate band until ready to serve, 
to protect the strawberries from oxidation. 
Cut the remaining strawberries in thin slices 
and arrange them in a rosette on top of the 
cake. Using a pastry brush, cover with a thin 
layer of apricot glaze to protect the fruit
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The masterclass on pages 
56-58 is taken from 
Patisserie by Mélanie Dupuis 
and Anne Caor published 
by Hardie Grant, RRP £30. 
To get this book for the 
special price of £25 (incl 
p&p), call 01256 302 699, 
and quote code HHB.



 D
o you want to take your skills to 
the next level and learn how to 
make your bakes look just as good 
as they taste? Join the Food Heaven 

team for our first ever exclusive reader event. 
 The full-day hands-on course will take 

place on 4th September 2016 in association 
with the Bath Cake Company at their cake 
school in the beautiful World Heritage City of 
Bath. The day will be divided into two parts, 
with the morning spent practising techniques 
for decorating iced biscuits, followed by a 
buffet lunch and glass of Prosecco. In the 
afternoon you’ll decorate a flower garden 
themed cake, learning how to level and layer 
a single tier cake before covering it with 
sugarpaste for a smooth finish, and decorating 
it with a range of pretty sugar flowers using 
different cutters. 

The exclusive course will run from  
10am – 5pm on Sunday 4th September at the 
Bath Cake Company (www.bathcakecompany.
co.uk) in Bath. Tickets cost £130 per person, 
which includes all materials and tuition, a light 
buffet lunch with Prosecco, plus a goodie bag. 
Places are limited to 10 students, so get your 
tickets today!

Join us at our exclusive
Cookie & Cake  

Decorating Course
Book your tickets now for our first ever Food Heaven reader event!

Here’s what you can expect  

from Food Heaven’s cookie and  

cake decorating course… 

10am – Welcome tea and coffee

10.15am - 12.45pm – How to ice biscuits

12.45-1.30pm – Light buffet lunch with  

a glass of Prosecco

1.30-4.30pm – Flower garden cake

4.30-5pm – Private shopping  

experience with special prices

Book your ticket online at
www.foodheavenmag.com/events

R E A D E R  E V E N T
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Saucy Amaretto puddings  
By Le Creuset (www.lecreuset.co.uk)
Makes 2

FOR THE PUDDINGS

25g (1oz) butter, at room temperature

30g (1¼oz) caster sugar

40g (1½oz) plain flour

grated zest and juice of 1 lemon

2 medium free-range eggs, separated

80ml (3fl oz) milk

2 tbsp Amaretto liqueur

icing sugar, for sprinkling

1 Preheat the oven to 180°C/Gas Mark 4. Position an oven shelf 
towards the centre of the oven. Use a small knob of the butter to 
grease two Le Creuset Stoneware Heart Ramekins.

2 Beat together the remaining butter and sugar, adding 1 tbsp hot 
water. Sift in the flour, then stir it in with the lemon zest and juice. 
Add the beaten egg yolks, milk and Amaretto liqueur to the mixture 
(don’t worry if the mixture curdles a little).

3 Whisk the egg whites in a grease-free bowl until they hold their 
shape. Fold them into the lemon mixture, then transfer to the 
prepared dishes.

4 Stand the dishes in a roasting pan with water to come about a 
third of the way up their sides. Bake for 40 minutes until risen and 
golden. Serve immediately, sprinkled with a little icing sugar.

TIP If you prefer a non-alcoholic version, replace the Amaretto with  
2 extra tbsp milk.

Apple and plum crumble 
By Le Creuset (www.lecreuset.co.uk)
Serves 6-8

1 Preheat the oven to 180°C/Gas Mark 4. Position an oven shelf in 
the centre of the oven. Grease a Le Creuset Stoneware Heart 
Casserole with a little butter.

2 Mix together the flour, cinnamon, porridge oats, salt and lemon zest. 
Stir in the melted butter and muscovado sugar. Tip half the mixture 
into the casserole and press it down lightly. Arrange half the apples 
and plums on top in an even layer. Sprinkle with a little lemon juice, 
then tip the remaining cake mixture on top, pressing it down lightly. 
Arrange the remaining apples and plums over the surface, then 
sprinkle with the remaining lemon juice and a little extra sugar.  

3 Bake for 45-50 minutes until firm and golden brown. 
4 To decorate, heat the pecans in a dry frying pan for 1-2 minutes, 

stirring occasionally. Scatter them over the cake. Melt the butter, 
sugar and syrup in the pan and let it bubble up for a few seconds, 
then drizzle over the top. Cool completely if serving as a cake, 
otherwise serve immediately. If serving as a pudding, accompany 
with crème fraiche, cream, ice cream or custard.

FOR THE CRUMBLE

a little butter, for greasing

200g (7oz) wholemeal self-
raising flour

½ tsp ground cinnamon

200g (7oz) porridge oats

¼ tsp salt

grated zest and juice of 1 
lemon

200g (7oz) butter, melted

150g (4½oz) light 

muscovado sugar, plus a 
little extra

2 Pink Lady® apples, cored 
and thinly sliced

3 plums, pitted and sliced

TO DECORATE

40g (1½oz) pecan halves

20g (¾oz) butter

20g (¾oz) light muscovado 
sugar

1 tbsp golden syrup



This recipe is taken 
from Flavors from the 
French Mediterranean 
by Gérald Passedat 
and Richard 
Houghton, published 
by Flammarion,  
RRP £19.95.
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1 Make the pastry. In a large mixing bowl, rub the butter into the flour 
until the mixture resembles fine breadcrumbs. Add in the salt and 
ground almonds, then sift in the icing sugar. Stir to combine.

2 Mix in the egg to make a smooth dough. Wrap in clingfilm and let  
it rest for 2 hours in the refrigerator.

3 Make the lemon cream filling. Wash the lemons, grate the zest from 
four, and reserve. Juice all eight lemons, measure 400ml (14fl oz), and 
pour into a saucepan. Add the zest, and heat gently.

4 Beat the eggs and caster sugar together until light and pale, pour the 
hot lemon juice over them, and return to the pan. Heat gently, stirring 
constantly. Cook for 1 minute.

5 Soak the gelatine leaves in a bowl of cold water. When soft, drain 
well and add to the lemon cream, stirring until dissolved. Transfer to 
the bowl of a food processor and allow to cool to 40°C.

6 Add the butter and process until very smooth. Transfer to a bowl 
and reserve in the refrigerator once cool.

7 Make the candied lemon slices. Wash the lemons and slice them 
on a mandoline. Remove the seeds. Make a syrup with the sugar 
and water by heating them gently in a saucepan until the sugar has 
dissolved. Immerse the lemon slices in the syrup and allow them to 
candy over a low heat until the peel is translucent. Cool, then lift the 
lemon slices out of the syrup and reserve.

8 Butter a 30cm (12in) tart tin, roll out the pastry thinly, and line the tin 
with it. Let rest in the refrigerator for at least an hour.

9 Preheat the oven to 170°C/Gas Mark 3 and bake the pastry case 
blind for 12 minutes. Remove from the oven and allow to cool.
10 Spoon the lemon cream filling into a pastry bag fitted with a 

plain tip and pipe it into the pastry case, smoothing the top 
level with a spatula. Decorate with candied lemon 

slices and lime zest.

By Gérald Passedat
Serves 4-6

FOR THE SWEET PASTRY CRUST 

150g (5¼oz) butter, diced

250g (9oz) plain flour

a pinch of salt

30g (1oz) ground almonds

95g (3¼oz) icing sugar

1 free-range egg, beaten

FOR THE LEMON CREAM FILLING

8 lemons

12 free-range eggs

440g (15½oz) caster sugar

4 leaves of gelatine

340g (12oz) butter, softened

FOR THE CANDIED LEMONS

5 lemons

250g (9oz) sugar

300ml (11fl oz) water

grated zest of 1 lime

Menton lemon tart 
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White chocolate and rose 
water parfait 

By Caroline Bretherton and Kirsten Raines

Makes 6

FOR THE PARFAIT

240ml (8fl oz) double cream

125g (4½oz) white chocolate, finely chopped

100g (3½oz) caster sugar

a small pinch of salt

4 large free-range egg yolks

1 tsp rose water

30g (1oz) unsalted and skinned pistachios, roughly chopped

EQUIPMENT 

sugar thermometer

6 x 150ml (5fl oz) glasses

1 Whisk the cream in a bowl to form soft peaks and chill until 
needed. Melt the chocolate in a heatproof bowl over a saucepan of 
simmering water, making sure it does not touch the water. Remove 
from the heat and set aside, stirring frequently.

2 Heat the sugar, salt, and 60ml (2fl oz) water in a pan over a low 
heat, stirring occasionally, until the sugar dissolves. Bring to the boil. 
Then reduce the heat to a simmer and cook until the temperature 
reaches 110°C. Remove from the heat.

3 With an electric mixer, whisk the egg yolks for 4-5 minutes, until 
pale and smooth. Then whisk in the hot sugar syrup in a steady 
stream, until combined. Add the rose water, beat well, then fold in 
the chocolate. Beat for one more minute, or until well combined.
Gently fold in the whipped cream, until no streaks remain. 

4 Pour the mixture into the glasses and freeze for 1 hour. Sprinkle  
the parfait with pistachios to serve. Store the parfait, covered, in  
the freezer for 2-3 days.

Panna cotta with ginger and 
poached rhubarb

By Rachel’s (www.rachelsorganic.co.uk)

Serves 6-8

FOR THE PANNA COTTA

5 leaves of gelatine, soaked

225ml (8fl oz) whole milk

a dash of vanilla extract

450ml (15fl oz) double cream

200g (7oz) Rachel’s Organic Greek Style Ginger Yogurt

100g (3½oz) caster sugar

FOR THE RHUBARB

400g (14oz) rhubarb

180g (6½oz) caster sugar

1 Follow the manufacturer’s instructions for soaking the gelatine.

2 Heat the milk, vanilla and cream together in a small pan until just 
boiling, then add the sugar. Remove from the heat and leave to 
cool a little before adding the yogurt. Stir well. Pour into ramekins, 
cover and leave to set in the fridge for 6 hours or overnight.

3 Preheat the oven to 150°C/Gas Mark 2. Wash and cut the rhubarb 
stems and place in an ovenproof dish or small saucepan, sprinkle 
over the sugar and just cover with water. Poach in the oven for  
10-15 minutes. Check regularly to see if the pieces are not drying 
out. Leave the rhubarb to cool and the syrup to go sticky and thick.

4 De-mould the panna cottas by dipping them in warm water, invert 
onto a plate and shake sharply. To finish, add the poached rhubarb 
on the side and drizzle over the delicious rhubarb syrup.

This recipe is 
taken from Step-
By-Step Desserts 
by Caroline 
Bretherton and 
Kirsten Raines, 
published by DK, 
RRP £20.
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By Martha Day
Serves 6

FOR THE GATEAU

4 free-range egg whites

225g (8oz) caster sugar

a few drops of vanilla extract

1 tsp distilled malt vinegar

115g (4oz) roasted and chopped hazelnuts, ground

300ml (½ pint) double cream

350g (12oz) raspberries

icing sugar, for dusting

raspberries and mint sprigs, to decorate

FOR THE SAUCE

225g (8oz) raspberries

3-4 tbsp icing sugar, sifted

1 tbsp orange liqueur

1 Preheat the oven to 180°C/Gas Mark 4. Grease two 20cm (8in) 
sandwich tins and line the bases with baking parchment.

2  Whisk the egg whites in a large bowl until they hold stiff peaks, then 
gradually whisk in the caster sugar 1 tbsp at a time, whisking well 
after each addition.

3  Continue whisking the meringue mixture for a minute or two 
until very stiff, then fold in the vanilla extract, vinegar and ground 
hazelnuts.

4  Divide the meringue mixture between the prepared sandwich tins 
and spread level. Bake for 50-60 minutes, until crisp. Remove the 
meringues from the tins and leave them to cool on a wire rack.

5  While the meringues are cooling, make the sauce. Process the 
raspberries with the icing sugar and orange liqueur in a blender or 
food processor, then press the purée through a fine nylon sieve to 
remove any pips. Chill the sauce until ready to serve.

6  Whip the cream until it forms soft peaks, then gently fold in the 
raspberries. Sandwich the meringue rounds together with the 
raspberry cream.

7  Dust the top of the gâteau with icing sugar. Decorate with mint 
sprigs and serve with the raspberry sauce.

TIP Fresh redcurrants make a good alternative to raspberries. Pick 
over the fruit, then pull each sprig gently through the prongs of a fork 
to release the redcurrants. Add them to the whipped cream with a 
little icing sugar, to taste.

Raspberry meringue gâteau

The recipes on 
pages 65-67  
are taken from  
A Year of Desserts 
by Martha Day, 
published by 
Lorenz, RRP 
£14.99.



By Martha Day
Serves 8

FOR THE FILLING

50g (2oz) blanched almonds

90g (3½oz) plus 1 tbsp caster sugar

900g (2lb) ricotta cheese

250ml (8fl oz) whipping cream

1 free-range egg

3 free-range egg yolks

1 tbsp plain flour

a pinch of salt

2 tbsp rum

grated zest of 1 lemon

40ml (1½fl oz) lemon juice

50ml (2fl oz) clear honey

5 kiwi fruit

FOR THE PASTRY

150g (5oz) plain flour

1 tbsp granulated sugar

½ tsp salt

½ tsp baking powder

75g (3oz) butter, diced

1 free-range egg yolk

45-60ml (1¾-2fl oz) whipping cream

1 For the pastry, sift the flour, sugar, salt and baking powder into a 
bowl. Cut in the butter until the mixture resembles coarse crumbs. 
Mix the egg yolk and cream. Stir in just enough to bind the dough.

2 Transfer to a lightly floured surface, flatten the pastry slightly, wrap 
in baking parchment and chill for 30 minutes. Preheat the oven to 
220°C/Gas Mark 7.

3 On a lightly floured surface, roll out the dough to 3mm (1⁄8in) thick 
and transfer to a 23cm (9in) springform tin. Crimp the edge.

4 Prick the bottom of the dough all over with a fork. Line with baking 
parchment and fill with baking beans. Bake for 10 minutes. Remove 
the paper and beans and bake until golden, 6-8 minutes more. Let 
cool. Reduce the heat to 180°C/Gas Mark 4.

5 Grind the almonds finely with 1 tbsp sugar in a food processor or 
blender.

6 With an electric mixer, beat the ricotta until creamy. Add the cream, 
egg, yolks, remaining sugar, flour, salt, rum, lemon zest and 30ml  
(1fl oz) lemon juice. Beat to combine. Stir in the ground almonds 
until well blended.

7 Pour into the shell and bake for about 1 hour until golden. Let cool, 
then chill, loosely covered, for 2-3 hours. Unmould and place on  
a serving plate.

8 Combine the honey and remaining lemon juice for the glaze.  
Set aside.

9 Peel the kiwis. Halve them lengthways, then cut crosswise into  
5mm (¼in) slices. Arrange the slices in rows across the top of 
 the tart. Just before serving, brush with the glaze.

Kiwi ricotta cheese tart
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Lemon and orange tart
By Martha Day
Serves 8-10

FOR THE PASTRY

115g (4oz) plain flour, sifted

115g (4oz) wholemeal flour

25g (1oz) hazelnuts, ground

25g (1oz) icing sugar, sifted

a pinch of salt

115g (4oz) unsalted butter

FOR THE FILLING

4 tbsp lemon curd

300m (½pt) whipped cream or fromage frais

4 oranges, peeled and thinly sliced

1 Place the flours, hazelnuts, sugar, salt and butter in a food 
processor and process in short bursts until the mixture resembles 
breadcrumbs. Add 2-3 tbsp cold water and process until the dough 
comes together.

2 Turn out on to a lightly floured surface and knead gently until 
smooth. Roll out and line a 25cm (10in) flan tin. Ease the pastry 
gently into the corners without stretching it. Chill for 20 minutes. 
Preheat the oven to 190°C/Gas Mark 5.

3 Line the pastry with baking parchment and fill with baking beans. 
Bake blind for 15 minutes, remove the paper and beans and 
continue for a further 5-10 minutes, until the pastry is crisp.  
Allow to cool.

4 Whisk the lemon curd into the cream or fromage frais and spread 
over the base of the pastry. Arrange the orange slices on top and 
serve at room temperature.

Iced gin and damson soufflés
By Martha Day
Makes 6

FOR THE SOUFFLES

500g (1lb 1½oz) damsons

250ml (8fl oz) water

275g (10oz) caster sugar

2 tbsp gin or sloe gin

4 large free-range egg whites

300ml (½pt) double cream, whipped

fresh mint leaves, to decorate

1 Wrap collars of greased baking parchment around the outside of 
six ramekins, so that they extend 5cm (2in) above the rim. Tie in 
place with string. 

2  Slice two damsons and reserve. Put the rest in a pan with half the 
water and 50g (2oz) caster sugar. Cover and simmer for about  
7 minutes, until the damsons are tender. Sieve the pulp into a bowl 
to remove all the stones and skin. Stir in the gin and set aside.

3  Combine the remaining sugar and water in a clean pan and heat 
gently until the sugar has dissolved. Bring to the boil and cook the 
syrup until it registers 119°C on a sugar thermometer, or until a 
small amount of the mixture dropped into a cup of cold water can 
be moulded into a soft ball.

4  Whisk the egg whites until they form stiff peaks. Still whisking, 
slowly pour in the hot syrup until the meringue mixture is stiff and 
glossy. Fold in the whipped cream and fruit purée.

5  Spoon the mixture into the dishes to come 2.5cm (1in) above the 
rim. Freeze until firm. Remove from the freezer 10 minutes before 
serving. Remove the collars, then decorate each with damson slices 
and mint leaves.
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Apricot and pistachio cake
By David Herbert
Serves 8

FOR THE FRUIT BASE

50g (2oz) unsalted butter

150g (5oz) brown sugar

8 large ripe apricots, halved and stones removed

FOR THE BATTER

200g (7oz) plain flour

a pinch of salt

1 tsp bicarbonate of soda

1 tsp baking powder

1 tsp ground cardamom

2 free-range eggs, lightly beaten

200ml (7fl oz) buttermilk

2½ tbsp sunflower oil

25g (1oz) shelled pistachios, roughly chopped

cream or ice cream, to serve (optional)

1 Preheat the oven to 180°C/Gas Mark 4. 
2 Melt the butter in a 25cm (10in) ovenproof non-stick frying pan, 

add half the sugar and cook until dissolved and beginning to 
caramelise. Tip the apricot halves into the pan; the sugar will harden 
a little, but it will melt again later in the heat of the oven. Spread the 
apricots out in a single layer, then remove the pan from the heat.

3 Sift the flour, salt, bicarbonate of soda, baking powder and 
cardamom into a large bowl. Add the beaten egg, buttermilk, oil and 
remaining sugar and whisk until smooth. Pour the batter over the 
apricots and bake for 30-35 minutes or until the cake is golden on 
top and feels firm when gently pressed in the middle.

4 Remove and allow to cool in the pan for a few minutes before 
inverting onto a serving plate. Scatter with the pistachios and  
serve warm with cream or ice-cream, if you like.

Mini strawberry and white 
chocolate tarts

By David Herbert
Makes 24

FOR THE PASTRY

200g (7oz) plain flour

3 tbsp icing sugar

1 tbsp hazelnuts, roughly chopped

100g (3½oz) unsalted butter, chilled and diced

a pinch of salt

1 free-range egg, lightly beaten

6 strawberries, halved

FOR THE FILLING

150g (5oz) white chocolate, roughly chopped

100ml (3½fl oz) double cream

1 Preheat the oven to 180°C/Gas Mark 4. Grease a 12-hole mini-
muffin tin. 

2 Combine the flour, icing sugar, hazelnuts, butter and salt in a food 
processor. Add the egg and pulse until the pastry comes together. 
Add a little cold water if you need to, but don’t overmix the dough. 
Cover with clingfilm and chill for 30 minutes.

3  Roll out the dough on a floured surface to a thickness of about  
4mm (1⁄8in). Use a round cutter to cut out 12 circles large enough 
to fit the muffin holes. Press the circles into the tin and freeze  
for 20 minutes. Place the pastry cases in the oven and bake for  
15 minutes. Remove and cool completely on a wire rack.

4 To make the filling, place the white chocolate in a heatproof bowl. 
Heat the cream until almost boiling, then pour over the chocolate 
and stir until melted and smooth.

5 Allow the filling to cool for 10 minutes, then spoon it into the 
cooled pastry cases. Chill for an hour or until set, then top each 
tart with half a strawberry.
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By David Herbert

Serves 8-12

FOR THE BASE

60g (2oz) plain sweet biscuits (around 10)

90g (3oz) unsalted butter, melted

FOR THE CHEESECAKE

900g (2lb) cream cheese, softened at room temperature

165g (5½oz) caster sugar

2 tbsp plain flour

3 large free-range eggs, plus 1 free-range egg yolk

180g (6½oz) sour cream

1 tsp vanilla extract

1 tsp finely grated lemon zest

2 tsp fresh lemon juice

FOR THE TOPPING

180g (6½oz) sour cream

1 tbsp caster sugar

1 tbsp fresh lemon juice

1 Preheat the oven to 190°C/Gas Mark 5. Grease a 23cm (9in) 
springform cake tin and line the base with baking paper. 

2 Place the biscuits and melted butter in a food processor and pulse 
until the mixture comes together. Press the mixture into the base 
of the tin and refrigerate for 30 minutes. Then bake the crumb base  
in the oven for 12 minutes. Remove and allow to cool.

3 Increase the oven temperature to 200°C/Gas Mark 6.

4 Place the cream cheese, sugar and flour in an electric mixer and 
beat until creamy and well combined. Add the eggs and egg yolk 
one at a time, and then beat in the sour cream, vanilla, lemon zest 
and lemon juice. Beat for 2-3 minutes or until light and fluffy.

5 Spoon the mixture onto the biscuit base and smooth the top.  
Bake for 10 minutes, then reduce the temperature to 120°C/
Gas Mark ½ and bake for a further 25 minutes or until just set 
in the middle. Turn off the oven and allow the cheesecake to cool 
completely in the oven.

6 To make the topping, combine all the ingredients in a bowl. Spread 
the topping over the cooled cheesecake and refrigerate for at least 
6 hours before serving.

Best-ever cheesecake
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By David Herbert
Serves 8-10

FOR THE CAKE

250g (9oz) dark chocolate, 70% cocoa solids, 
roughly chopped

250g (9oz) unsalted butter, softened at room temperature

250g (9oz) caster sugar

6 free-range eggs, beaten

240g (8½oz) ground almonds

105g (3¾oz) fresh breadcrumbs

FOR THE GLAZE

100ml (3½fl oz) double cream

100g (3½oz) dark chocolate, 70% cocoa solids, 
roughly chopped

1 tbsp golden syrup

1 Preheat the oven to 160°C/Gas Mark 3. Grease and line the base 
and side of a 20cm (8in) springform cake tin.

2 Place the chocolate in a heatproof bowl set over a saucepan of 
barely simmering water (make sure the bowl doesn’t touch the 
water), stirring occasionally until melted and smooth. Set aside to 
cool slightly.

3 Place the butter and sugar in an electric mixer and beat until pale 
and creamy. With the motor running, gradually add the beaten 
egg to the mixture – don’t worry if it curdles. Pour in the cooled 
melted chocolate and mix until combined, then stir in the ground 
almonds and breadcrumbs.

4 Pour the batter into the prepared tin and bake for 1 hour-1 hour 
20 minutes or until firm to the touch. A skewer inserted in the 
centre should come out clean. Cool in the tin for 10 minutes, then 
remove the outside of the tin and transfer the cake to a wire rack 
to cool completely.

5 To make the glaze, bring the cream to just under boiling point in  
a small saucepan. Remove from the heat and add the chocolate  
and syrup. Stir until melted and smooth, then set aside to cool  
for 15 minutes.

6 Pour the glaze over the cooled cake, then cut into wedges  
and serve.

Almond and breadcrumb chocolate cake

The recipes on pages 
68-70 are taken from 
Best Home Cooking 
by David Herbert, 
photographs © 
Brent Parker Jones, 
published by Penguin 
Lantern, RRP £18.99.



SummerBaking H E A V E N  71 

Ricotta & cinnamon pancakes 
with Pink Lady® apples

By Pink Lady Apples (www.pinkladyapples.co.uk)
Makes 10 pancakes

FOR THE PANCAKES

3 Pink Lady® apples

juice of 1 lemon

250g (9oz) plain flour

1 tsp baking powder

2 tbsp cinnamon

4 free-range eggs, separated

300g (11oz) ricotta

190ml (6¾oz) milk

2 tsp butter

100g (3½oz) low-fat plain or greek yoghurt, to serve

2 tbsp honey, to serve

1 Heat a griddle pan on a high heat. Meanwhile halve the apples and 
remove the core. Cut into wedges and cover in lemon juice. Place 
onto the griddle pan and cook until you have griddle marks and the 
apples are softened slightly. Leave to one side.

2 Sieve the flour, baking powder and cinnamon into a large mixing 
bowl. Add the egg yolks and ricotta, and begin to stir while adding 
the milk.

3 Whisk the egg whites until you have soft peaks. Fold the egg whites 
into the ricotta mix until fully combined.

4 Heat a non-stick frying pan on a medium-high heat and add the 
butter. Ladle some of the mix into the pan and cook until golden 
brown on one side, then flip. Repeat until you have used up all the 
batter – you should be able to make around 10 pancakes.

5 Serve the pancakes with the griddled apples, yoghurt and honey.

Berry and frangipane tart
By Lakeland (www.lakeland.co.uk)
Makes a 20x30cm tart

FOR THE TART

1 sheet of ready-made puff pastry

300g (11oz) frozen mixed berries

80g (3oz) butter, softened

½ tsp vanilla extract

75g (2¾oz) caster sugar

2 free-range egg yolks

1 tbsp plain flour

120g (4¼oz) ground almonds

1 Preheat the oven to 220°C/Gas Mark 7. Grease a 20x30cm 
(8x10in) tin.

2 Fold out the pastry to cover the base and sides of the tin.  
Gently press into the tin, prick all over with a fork and place  
in the freezer for 5 minutes.

3 Top with baking beans and bake blind for 5 minutes. Remove  
from the oven, cool for 5 minutes and reduce the oven 
temperature to 180°C/Gas Mark 4. 

4 To make the frangipane, place the butter, vanilla, sugar and egg yolks 
in a bowl, beat until light and fluffy, then stir in the flour and ground 
almonds. Spread over the pastry base, sprinkle on the berries and 
bake for about 25-30 minutes, or until golden brown.

TIP  We used blackberries, blueberries, raspberries and redcurrants, 
but you could use any combination of frozen berries.
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Blueberry almond tart
By BerryWorld (www.berryworld.com)
Serves 6

FOR THE TART

175g (6oz) blueberries

150g (5oz) caster sugar

212g (7½oz) ready-made short crust pastry

110g (3½oz) ground almonds

50g (2oz) butter, softened

3 free-range eggs, beaten

vanilla and almond extract, a few drops of each

15g (½oz) flaked almonds, toasted

icing sugar, sifted

1 Place the fruit in a small pan with 50g (2oz) sugar and warm 
through until the juices begin to rest. Remove from the heat and 
allow to cool.

2 Preheat the oven to 200ºC/Gas Mark 6. Roll out the pastry on a 
lightly floured surface large enough to line an 18cm (7in) loose-
bottomed flan tin. Ease the pastry gently into the corners without 
stretching and trim the edges. Chill until required. 

3 In a mixing bowl, cream together the rest of the sugar, the almonds, 
butter, eggs and extracts until soft and well blended.

4 Spoon the fruit into the pastry case, spread over the topping and 
flatten. Place in the oven and bake for 30-40 minutes or until the 
topping is set and light golden.

5 Serve warm or cold topped with the flaked almonds and a shake of 
sifted icing sugar.

Strawberry soufflés
By Bonne Maman
Serves 4

FOR THE SOUFFLES

1 tbsp butter

4 large free-range egg whites

125g (4oz) caster sugar

4 tbsp Bonne Maman Strawberry conserve

1 tbsp icing sugar, to dust

1 Preheat the oven to 200°C/Gas Mark 6. Lightly grease four 
individual deep ramekin dishes with the butter. Put the dishes into a 
medium roasting tin.

2 Whisk the egg whites in a clean, dry bowl until stiff, then whisk in 
the sugar, a spoonful at a time, until it is thick and glossy. Fold in 
the conserve, then spoon the soufflé mixture into the prepared 
ramekin dishes.

3 Bake on a centre shelf in the preheated oven for 12-15 minutes.
4 Lightly dust with the icing sugar and serve immediately.

TIP 1 For an equally gorgeous soufflé, try Bonne Maman Berries and 
Cherries, Blackcurrant or Raspberry conserves.
TIP 2 Put a small scoop of solid ice cream in the base of each ramekin 
before adding the meringue for a Baked Alaska-type pudding.

This recipe is from 
Bonne Maman – The 
Seasonal Cookbook, 
published Simon & 
Schuster, RRP £12.99. 
Recipe development 
by Moyra Fraser. 
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By BerryWorld (www.berryworld.com)
Makes 6-8 

FOR THE PASTRY

110g (3½oz) plain flour

55g (2oz) unsalted butter, cut into 1cm (½in) cubes  

FOR THE FILLING 

400g (14oz) white chocolate 

200ml (7fl oz) double cream

50g (2oz) unsalted butter 

½ tsp vanilla extract

400g (14oz) raspberries 

1 Preheat the oven to 190°C/Gas Mark 5. Lightly grease a 23cm (9in) 
tart tin. 

2 Make the pastry by whizzing the flour and butter in a food 
processor to form fine crumbs. Add just enough cold water to 
bring it together, just two or three tablespoons should do it. Wrap 
in clingfilm and allow to rest in the fridge for 20-30 minutes.

3 Roll the pastry into a circle big enough to line it. Don’t worry if  
it cracks a little, just patch it up in the tin using a little water if you 
need to stick it together. Prick the base all over with a fork, line  
with baking paper and baking beans and bake blind in the oven  
for 20 minutes until crisp. Remove the pastry case from the oven, 
take out the baking beans and allow to cool completely while you 
make the filling.

4 Make the filling by breaking up 350g (12½oz) of the white 
chocolate and adding to a heatproof bowl, along with the double 
cream, butter and vanilla. Set the bowl over a pan of barely 
simmering water and allow the chocolate and butter to melt, 
stirring frequently until you have a thick shiny sauce. Pour into  
the baked and cooled pastry case and put in the fridge to set firm, 
for about an hour. 

5 Once set, remove from the fridge and decorate the surface of 
the tart with the fresh raspberries, either in a pretty pattern or 
randomly, as you like. Melt the remaining white chocolate in a small 
heatproof bowl set over a pan of barely simmering water. Using a 
teaspoon, drizzle the melted chocolate over the raspberries. 

Raspberry and white chocolate tart



By Abel & Cole (www.abelandcole.co.uk)

Serves 12

FOR THE PASTRY

250g (9oz) plain white (or a 50/50 mix of  
plain white and spelt flour)

3 tbsp cocoa powder

1 tbsp mixed spice

1 tbsp sugar

a good pinch of sea salt

100g (3½oz) butter

1 free-range egg

FOR THE FILLING

400ml (14fl oz) beetroot juice

2 tbsp coconut oil

1 tbsp vanilla extract

1 tsp ground cinnamon

seeds from 6 cardamom pods, ground

a pinch of chilli powder

a pinch of sea salt

600g (1lb 5oz) dark chocolate

a large handful of flaked almonds

1 Preheat the oven to 200°C/Gas Mark 6. Grease a 28cm (11in) 
round flan tin with a removable base.

2 Mix the flour, cocoa powder, mixed spice, sugar and salt in a large 
bowl. Cut the butter into small cubes and toss through the flour. 
Rub with your fingers until it resembles fine breadcrumbs. 

3 Whisk the egg. Fold through the mix. Add 4-5 tbsp cold water or 
enough to bring the mix together into a ball that has a playdough-
like consistency. 

4 Press the dough into the flan tin, pushing it up to fully line the base 
and inner sides of the tin. You want the pastry to be about the 
thickness of a £1 coin or 3mm (1⁄8in). 

5 Line with greaseproof paper. Fill with dried or baking beans.  
Pop in the centre of the oven for 10 minutes. Remove the beans. 
Return to the oven for a further 5-10 minutes or till the pastry  
is nicely crisp. 

6 Warm the beetroot juice, coconut oil, vanilla extract, spices and 
salt in a large saucepan until steamy. Break your chocolate into 
small pieces. Take the beetroot juice off the heat. Cool for 2 
minutes. Stir in the chocolate until fully melted and incorporated. 

7 Pour the chocolate mix into the cooled pastry case. Toast your 
almonds in a dry frying pan until just golden. Add a pinch of salt. 
Scatter over the top of your tart. Pop in the fridge for 1 hour or 
until fully set.  

Red truffle tart
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19th-century college puddings
By Regula Ysewijn
Makes 10

FOR THE PUDDINGS

100g (3½oz) fresh breadcrumbs

50g (1¾oz) shredded suet

50g (1¾oz) raw sugar

½ tsp ground nutmeg

a pinch of salt

2 free-range eggs, lightly beaten

2 tsp sherry or Madeira

10g (3/8oz) currants, soaked in brandy, drained

1 tsp candied lemon peel

clarified butter, to fry

icing sugar, for dusting

1 In a bowl, combine the breadcrumbs, suet, sugar, nutmeg and salt. 
Add the eggs and sherry and knead into a thick dough. Don’t be 
alarmed if it seems too dry at first: when you knead it the dough 
will come together. Let the dough rest for 15 minutes.

2 Fold in the currants and candied lemon peel and shape the dough 
into balls the size of a golf ball, then flatten slightly like little burgers.

3 Melt a knob of clarified butter in a cast-iron frying pan, and fry the 
flattened dough balls in the butter until browned. Serve dusted  
with icing sugar.

Summer jamboree pie 
By Abel & Cole (www.abelandcole.co.uk)
Serves 8

FOR THE PASTRY

500g (1lb 1½oz) plain white flour

1 tbsp caster sugar, plus extra for dusting

a pinch of sea salt

200g (7oz) cold unsalted butter, diced

FOR THE FILLING

750g (1lb 10½oz) summer fruits 

a pinch of spice (vanilla, cinnamon, cardamom, pepper)

4 tbsp agave or honey

1 free-range egg yolk

1 Preheat the oven to 200°C/Gas Mark 6. Grease and line a 23cm 
(9in) round tart or pie dish. Add the spices to the fruit. Mix in the 
agave or honey. Fold in 1 tbsp flour.  

2 Mix 400g (14oz) of the flour, the sugar and salt in a large bowl.  
Rub the butter into the flour with your hands until fine 
breadcrumbs. Sprinkle in 3 tbsp cold water, then add more if you 
need to, 1 tbsp at a time until it forms a ball. Cover and chill in the 
freezer for 10 minutes. Then put half the pastry in the fridge. Press 
the other half as flat you can with your hands until it is as big as 
the base of your dish. Place it in the centre and press it evenly into 
the base and sides of the dish. Trim the edges and add them to the 
reserved pastry. 

3 Line the pastry with greaseproof paper or foil. Fill with dried  
or baking beans. Bake for 15 minutes. Remove the beans and 
paper/foil. Fill with the fruity mix. 

4 Roll the remaining pastry out to a 5mm (¼in) thickness. Trim the 
edges. Cut into 2-3cm (¾-1in) thick strips. Arrange the strips on 
the pie. Trim any overhanging pastry. Brush the lattice top with an 
egg yolk whisked with 1 tsp cold water. Bake for 15 minutes or untl 
golden and crisp and dust with sugar while it’s hot. Serve warm or 
cold. This pie keeps in the fridge for 3-4 days. 
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By Regula Ysewijn
Serves 2 people

FOR THE FRITTERS

a few saffron threads

100ml (3½fl oz) white wine

125g (4½oz) butter

50g (1¾oz) raw sugar

225g (8oz) plain flour

1 tsp baking powder

lard, tallow or oil, to fry

extra sugar, to sprinkle (optional)

1 Soak the saffron in the wine until the wine is nicely coloured.
2 In a saucepan, heat the wine, butter and sugar gently and simmer 

until the butter is melted and the sugar has dissolved.
3 Take the saucepan off the heat and add the flour and baking 

powder. Combine well with a spatula until the mixture comes away 
from the pan and forms a ball, just like choux pastry. When the 
dough looks silky smooth, it is done.

4 Scoop the dough into a piping bag fitted with a large star nozzle. 
Heat the lard in a deep-fryer or large heavy-based saucepan until it 
reaches 160°C, or until a tiny bit of dough dropped in the oil turns 
golden brown in 30-35 seconds.

5 Carefully but swiftly pipe a long snake of the pastry into the hot  
fat. Fry until golden, then transfer to sheets of paper towel to 
absorb some of the fat. Sprinkle with sugar just before serving, or 
leave plain.

6 Some historical recipes call for extra flavourings, such as nutmeg  
or rose water. I like to add a generous pinch of nutmeg to the 
batter when melting the butter.

17th-century snake fritters

The recipes on pages 
75-77 are from 
Pride and Pudding: 
The History of British 
Puddings, Savoury and 
Sweet published by 
Murdoch Books, RRP 
£20. Photography by 
Regula Ysewijn.
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By Regula Ysewijn

Makes 2 puddings in 23cm (9in) shallow plates 

FOR THE PUDDING

25g (1oz) bitter apricot kernels

1 tsp rose water

11 g (3¾oz) clarified butter, melted

110g (3¾oz) raw sugar, powdered in a food processor 

5 free-range egg yolks 

1 free-range egg white 

500g (1lb 2oz) block of puff pastry 

2 tbsp raspberry jam 

50g (¾oz) candied lemon peel, cut into strips

1 Preheat the oven to 180°C/Gas Mark 4.

2 Blanch and skin the apricot kernels by pouring boiling water over 
them to make the skins come off. Rinse under cold water and dry 
them using a clean tea towel to rub off the last of the skins. 

3 Using a mortar and pestle, pound up the blanched apricot kernels 
with the rose water. This will prevent the apricot kernels from 
producing oil and also will add a heavenly scent. Transfer to a 
bowl and whisk in the clarified butter and the sugar, whisking 
until creamy. Add the eggs and whisk to combine. Don’t be 
alarmed if the filling seems runny to you, it is normal.

4 Line a pie dish or plate with the puff pastry rolled out as thin as 
you can manage and spread the raspberry jam over it, leaving a 
2cm (¾in) border that will become the rim. Neatly arrange strips 
of candied lemon peel over the jam, then gently pour in the filling 
mixture.

5 Bake in the bottom of the oven for 15 minutes, then move to the 
middle of the oven and bake for a further 15 minutes, or until the 
pastry is puffed and golden brown.

6 Serve on its own or with fresh raspberries and maybe a little 
whipped cream.

19th-century Bakewell pudding
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The extract on pages 
78-82 is from Afternoon 
Tea at Home by Will 
Torrent, published 
by RPS, RRP £19.99. 
Photographs by Matt 
Russell. To get this book 
for the special price of 
£14.99 (incl p&p), call 
Macmillan Direct on 
01256 302 699, and 
quote ref GJ5.

 A  fternoon tea has been around 
since the 1800s and was 
traditionally served between the 

hours of 4pm and 7pm, however these 
days, most establishments prefer to serve 
afternoon tea from lunchtime onwards, 
and continue until it’s time to begin their 
evening dinner service. 

With the rise in popularity of tea 
drinking in the 19th century, it is said 
that Anna, the 7th Duchess of Bedford, 
and other ladies of the upper social 
classes would get a little peckish ahead 
of dinner. The solution was to have a cup 
of tea and a light snack mid-afternoon to 
keep the hunger pangs at bay. This soon 
became part of a daily routine and the 
Duchess began to invite friends to the 

house to join her for refreshment, and 
the rest, as they say, is history. 

However, it was thanks to Queen 
Victoria that afternoon tea came to be 
the more formal affair we enjoy today. 
During her reign, tea service became 
increasingly grand and enjoying the ritual 
in the country’s celebrated dining rooms 
held social status. Etiquette played a big 
part, from the dress code to the way 
that tea was poured and stirred. 

Today there are no strict rules when 
serving an afternoon tea, but traditionally 
it will consist of an ornate three-tiered 
cake stand displaying a selection of 
dainty finger sandwiches and other 
small savouries, warm scones with 
accompanying pots of clotted cream 

and preserves, and a variety of visually 
appealing bite-size cakes and pastries. 

This enticing sweet and savoury 
spread will be accompanied by your 
choice of a pot of freshly brewed loose-
leaf tea: usually Earl Grey, Darjeeling and 
Assam are offered. Throughout Afternoon 
Tea with Will Torrent, you’ll find both 
traditional recipes and my own ideas for 
teatime fancies, designed to be enjoyed 
throughout the seasons.   

Henry James (1843-1916), the great 
American writer who spent most of his 
writing life in England said: ‘There are few 
hours in life more agreeable than the 
hour dedicated to the ceremony known 
as afternoon tea.’ I certainly agree. And 
we do too Will, that's for sure!

Chef Will Torrent is something of an 
expert on all things baked, and his 
new book Afternoon Tea at Home is 
a celebration of this much-loved and 
delicious tradition. He shares some of 
his favourite recipes with us here…

The art of 
afternoon 

tea
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1 Preheat the oven to 200ºC/Gas Mark 6. Line two baking sheets with 
baking parchment. 

2 To make the honeycomb butter, tip the honeycomb into a freezer 
bag, twist the end to prevent any escaping and crush the honeycomb 
using a rolling pin. Cream the butter and vanilla bean paste in a stand 
mixer until really soft. Add the crushed honeycomb and mix again 
until combined.  

3	 Lay	a	piece	of	clingfilm	or	baking	parchment	on	the	work	surface	
and spoon the butter down the middle to form a rough sausage 
shape, wrap up the butter tightly to make a smooth log, twist the 
ends to seal and put the butter in the fridge to harden until needed. 
Alternatively you can make the butter fresh while the scones are 
baking and use immediately.  

4	 Sift	the	flour,	baking	powder	and	a	pinch	of	salt	into	a	large	mixing	
bowl. Add the chilled, diced butter and rub into the dry ingredients 
using your hands. When the mixture resembles sand and there are 
only very small pieces of butter remaining, add the caster sugar and 
mix to combine.  

5 Make a well in the middle of the mixture, add the buttermilk and 
blueberries and stir to combine using a rubber spatula. Once the 
dough starts to come together, use your hands to form a rough ball. 
Tip	the	dough	out	onto	a	lightly	floured	work	surface.	

6 Very lightly knead for about 30 seconds to bring the dough into an 
almost smooth ball but do not overwork the dough. Cut in half and 
flatten	each	half	into	a	round	disc	each	about	16cm	(6in)	in	diameter.	

7 Using a long, sharp knife, cut each disc into 8 triangular wedge shapes.  
Arrange the wedges on the prepared baking sheets and brush the 
tops with a little milk, scatter with demerara sugar and bake on the 
middle	shelf	of	the	preheated	oven	for	12-14	minutes,	or	until	well-
risen and golden. Cool on a wire rack and serve slightly warm with 
slices of the honeycomb butter ready to spread on top.

By Will Torrent

Makes 16

FOR THE SCONES

350g (12oz) plain flour, plus extra for rolling out

3 tsp baking powder

a pinch of salt

125g (4oz) butter, chilled and diced

75g (3oz) caster sugar

175-200ml (6-7fl oz) buttermilk

150g (5oz) fresh or frozen blueberries

2 tbsp whole milk

2 tbsp demerara sugar

FOR THE HONEYCOMB BUTTER

100g (3½oz) honeycomb or 2 chocolate-covered  
honeycomb bars

175g (6oz) butter, softened

1 tsp vanilla bean paste

a pinch of salt

Blueberry scones with honeycomb butter

A F T E R N O O N  T E A  A T  H O M E
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1 First, make the whipped ganache. Gently melt the chocolate in a 
bowl suspended over a pan of barely simmering water. Remove 
from the heat when half melted. Pour the whipping cream and 
glucose into a pan. Bring to the boil, then immediately pour over 
the chocolate and stir to combine. Chill in the fridge overnight. 

2 Preheat the oven to 180ºC/Gas Mark 4. Grease a 24cm (9½in) 
square baking pan. 

3 Beat the marzipan and the pistachio paste together in a large 
mixing bowl. Slowly add the beaten eggs a little at a time. Add 
the butter, grape seed oil and Amaretto, and mix well. Sift in the 
flour, cornflour and baking powder, and stir to combine. Pour the 
mixture into the prepared baking pan.  

4 Bake in the preheated oven for 20 minutes, or until a skewer 
inserted into the middle of the cake comes out clean. Set aside.  

5 To make the strawberry jelly, put the strawberry purée and 
honey into a pan set over a medium heat. Mix the pectin and 
sugar together in a small bowl and, when the strawberry mixture 
reaches 45ºC using a sugar thermometer, add to the pan. 

6 Bring to the boil for about 3 minutes, then add the chopped 
strawberries and remove from the heat. While still warm,  
spread the jelly evenly over the top of the baked and cooled 
pistachio cake. 

7 Put in the fridge to set. To prepare the caramelised pistachios, tip 
the nuts onto a non-stick baking sheet, drizzle over the honey 
and mix to coat. Toast in the oven for about 4 minutes until 
golden brown and caramelised. You will need to give the nuts 
a stir halfway through cooking to ensure that they caramelise 
evenly. Cool completely and set aside until needed. 

8 Whip the chilled ganache to a soft peak and put in the piping bag 
with a star nozzle. Pipe it on top of the délice in small strips of 
the same size as you will cut the slices and set in the freezer for 
3-4 hours. 

9 Cut into slices of about 3x6cm (1x2½in). Decorate with gold leaf 
and caramelised pistachios, if desired, and serve.

Pistachio and strawberry délices
By Mourad Khiat from The Berkeley, London

Makes 32

FOR THE GANACHE

115ml (4fl oz) whipping cream

12g (½oz) liquid glucose

150g (5oz) white chocolate, chopped

FOR THE DELICES 

280g (10oz) marzipan, softened

50g (2oz) pistachio paste

3 free-range eggs, beaten

50g (2oz) butter, melted

½ tsp grape seed oil

½ tsp Amaretto

15g (½oz) plain flour 

15g (½oz) cornflour

a pinch of baking powder

FOR THE JELLY

625g (20oz) strawberry purée

50g (2oz) clear honey

18g (2/3oz) yellow pectin

100g (3½oz) caster sugar

125g (4oz) hulled strawberries, chopped

FOR THE CARAMELISED PISTACHIOS

100g (3½oz) pistachios

1 tbsp honey

TO DECORATE

gold leaf

caramelised pistachios

A F T E R N O O N  T E A  A T  H O M E



82  Baking H E A V E N Summer

1 Preheat the oven to 170ºC/Gas Mark 3. Grease a 12-hole muffin tin 
or a dozen 8cm (3in) mini tart pans. 

2 Tip the flour and malted milk powder into the bowl of a food 
processor, add the salt and the butter. Pulse the butter into the flour 
until it is pale and sand-like in texture. Add the icing sugar and mix to 
combine. Add the beaten egg and pulse again until the dough starts 
to come together. Tip the dough out onto the work surface and use 
your hands to bring it together into a neat ball. Flatten into a disc, 
cover in clingfilm and chill for at least 1 hour until firm.  

3 Roll out the chilled dough on a lightly floured work surface to a 
thickness of no more than 2mm (1/8in). Using the cookie cutter, stamp 
out 12 discs from the dough. Gently press the pastry discs into the 
prepared tart pans, trying not to stretch the dough but making sure 
that the pans are evenly lined. Arrange on a baking sheet and chill in 
the fridge for 20 minutes.  

4 Line the tart cases with a square of baking parchment or foil and fill 
with baking beans or rice. Bake in the preheated oven for 10 minutes 
until pale golden and starting to crisp. Remove the tarts from the 
oven and reduce the heat to 150ºC/Gas Mark 2. Remove the baking 
beans or rice and parchment or foil, and set aside.  

5 Next, make the custard filling. In a medium mixing bowl, whisk the 
eggs yolks with the caster sugar, malt extract and salt until smooth. 
Add the orange zest and mix again to combine. Pour the double 
cream and milk into the bowl and mix again until smooth and 
thoroughly combined.  

6 Pour the custard into a jug and divide between the tart cases. Grate 
a little nutmeg over each tart and carefully slide the baking sheet 
back into the oven on the middle shelf and bake in the cooler oven 
for 20-25 minutes until the custard has just set. Remove from the 
oven and leave to cool before carefully removing from the tart pans. 
Cool to room temperature before serving. 

Malty egg custard tarts
By Will Torrent

Makes 12

FOR THE PASTRY

175g (6oz) plain flour

25g (1oz) malted milk powder

a pinch of salt

100g (3½oz) butter, chilled and diced

30g (1¼oz) icing sugar

1 free-range egg, lightly beaten

freshly grated nutmeg, to decorate

FOR THE FILLING

4 large free-range egg yolks

50g (2oz) caster sugar

1 tbsp malt extract

1 tsp grated orange zest

a pinch of salt

225ml (7½fl oz) double cream

50ml (2fl oz) whole milk

A F T E R N O O N  T E A  A T  H O M E
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WIN! A Tala and Dualit  
street party baking pack

Join Tala and Dualit to celebrate the Queen’s 90th birthday  
street party with a bumper pack of baking goodies...

T his summer brings us the perfect 
excuse for a good old British ‘knees 
up’, as the country joins the Queen 
in celebrating her 90th birthday.  

So to mark the occasion, two great British 
brands Tala and Dualit have joined forces 
to offer you the chance to win an exclusive 
street party baking pack, providing everything 
you need to create some perfectly prepared, 
impressive celebratory bakes for your own 
street party this June.

 Three lucky winners will each receive 
an incredible prize, including Dualit’s sleek 

and stylish 400W Hand Mixer; a gorgeous 
Tala Stoneware Mixing Bowl; bakeware from 
Tala’s new Performance range; a Cook’s Dry 
Measure in the original Tala 1950’s design; the 
iconic Tala Queen Icing Set for effortless yet 
stunning cake decorating; an essential Tala 
Wooden Spoon, and finally a set of pretty 
Tala Treat Bags in pink and blue in which to 
present your cakes and bakes! With over  
150 years of baking experience between 
them, with Tala and Dualit to hand you can’t 
fail to steal the show at your street party this 
June. Happy baking!

For more information, visit www.
talacooking.com and www.dualit.com.  Follow 
them on Twitter @MsTaylor_Tala @DualitLtd, 
or Facebook (search for Tala and Dualit).

To enter this great competition, answer the 
question below…

In which year was the Queen born?
A 1916
B 1926
C 1936

To enter, visit www.foodheavenmag.com/tag/competitions
* For full terms and conditions see page 6. Competition closes 7th July 2016



Meringue Masterclass
THE WHISKING EGG WHITES 

AND SUGAR METHOD
W  hen whisked with sugar, the 

everyday egg white can do 
spectacular things: think crisp-

shelled, snowy-white meringues and you’ll  
get the picture immediately. 

We all know whisking egg whites creates 
a light and fluffy texture, perfect for lifting 
sponges to pillowy perfection. This method 

also incorporates air into egg whites through 
whisking. But the addition of sugar changes the 
consistency of the mixture – it becomes very 
thick, incredibly glossy and has a spreadable 
consistency that can only be described as 
heavenly. It is also far more stable than whisked 
egg whites on their own. This mixture can either 
be cooked as it is, or folded through another 

base mixture to add body and volume to it 
before baking. When folded through another 
mixture it also adds stability and structure – 
something egg whites on their own can’t do.

You can also use a balloon whisk for this 
method, but keep in mind it will take you 
about four times longer to get to the desired 
consistency than if you use an electric mixer.

1 Separate the eggs carefully and put the egg whites in a 
clean bowl. Make sure the bowl and equipment you are using 
is completely dry and the eggs are fresh and free-range.

2 Use an electric mixer with a whisk attachment to whisk 
on medium or medium-high speed until the egg whites are 
frothy. Small amounts of other ingredients, such as cornflour 
are sometimes added at this point.

3 Continue to whisk the egg whites until ‘soft peaks’ form. 
When the whisk is lifted the mixture should form a peak  
that falls on itself.

4 Reduce the mixer speed to medium and start adding the 
sugar gradually, a large spoonful at a time, whisking constantly 
for about 45 seconds after each addition.

The baking masterclass 
and recipes on pages 
84-87 are taken from 
Bakeclass: Learn to Bake 
Brilliantly Step by Step 
by Anneka Manning, 
published by Murdoch 
Books, RRP £20.
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KEEP IN MIND…
•  Avoid hot and humid or rainy days when 

making meringues. Moisture in the air can 
stop the meringue from drying properly 
and becoming crisp, and can also make 
the meringue ‘weep’ either during or after 
cooking. Use egg whites from eggs at room 
temperature, as they will hold more air 
than chilled ones when whisked.

•  Caster sugar is best used for this mixing 
method, as it will dissolve more readily 
than regular granulated sugar. Any trace of 
fat, including egg yolk, will stop egg whites 
from foaming and increasing in volume 
when whisked, so all your equipment 
(bowl, whisk and spatula or large metal 
spoon) must be super-clean. All equipment 
should also be completely dry, to avoid 
the negative effects of moisture. Never use 

a plastic bowl when whisking egg whites 
– stainless steel, glass, ceramic or copper 
bowls are best as they won’t trap fat.

•  Separate each egg into a small dish before 
adding the white to the mixing bowl so if 
any yolk gets into the white you don’t have 
to throw away the whole batch.

•  Choose the whisk attachment with a stand 
mixer or hand-held electric mixer. If your 
hand-held mixer doesn’t have a whisk 
attachment, use the standard beaters.

•  Whisk the egg whites on their own on 
medium or medium-high speed just until 
‘soft peaks’ form before starting to add  
the sugar.

•  When you start to add the sugar, do it 
gradually, a large spoonful at a time. And 
make sure you whisk on medium speed 
until the sugar is well combined before 

adding the next lot.
•  Continue to whisk until the sugar dissolves 

completely (rub a little mixture between 
your thumb and finger to test this). When 
you lift the whisk, a long trailing peak 
should form.

•  Whisking on medium will ensure the 
mixture will be a thick, smooth (not foamy) 
consistency. Don’t continue to whisk once 
this point is reached. If over-whisked there 
is a chance the mixture will collapse during 
cooking and beads of liquid sugar will form 
on the surface.

NOW GET BAKING!
Don’t worry, this method will become clear 
once you are in the kitchen and have that 
spatula or spoon in your hand making the 
recipes overleaf.

5 The mixture will start to become thicker and glossier  
in appearance as you whisk in more sugar.

6 Once all the sugar has been incorporated, the mixture 
should be very thick and glossy.

M E R I N G U E  M A S T E R C L A S S
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7 Continue to whisk for a further 2-3 minutes, or until the sugar has dissolved 
completely. You can check if it has dissolved by rubbing a little between your 
fingertips. If you can still feel definite grains of sugar, whisk for another minute 
before checking again. Your mixture is now ready to fold into another base mixture 
or simply shape and bake as it is.



  

By Anneka Manning
Makes about 8 large meringues

FOR THE MERINGUES

4 free-range egg whites, at room temperature

a good pinch of salt

220g (7¾oz) caster sugar

1 tsp natural vanilla extract or essence

1½ tbsp unsweetened cocoa powder

1 Preheat the oven to 120°C/Gas Mark ½. Line two large baking 
trays with baking paper.

2 Put the egg whites and salt in a clean, dry large bowl and use an 
electric mixer with a whisk attachment to whisk on medium or 
medium-high speed until soft peaks form. Gradually add the sugar, 
a spoonful at a time, whisking well after each addition on medium 
speed until well combined. After the last of the sugar has been 
added, continue to whisk for 1-2 minutes, or until the mixture is 
very thick and glossy and the sugar has dissolved completely. Whisk 
in the vanilla.

3  Sift the cocoa powder over the meringue mixture. Use a spatula 
or a large metal spoon to fold the meringue 3-4 times, or until the 
cocoa powder is streaked through the mixture.

4 Use 2 tablespoons to spoon the mixture into 8 large meringues on 
the lined trays. Place the trays in the oven, reduce the temperature 
to 90°C/Gas Mark ¼ and bake for 2 hours, or until the meringues 
are crisp on the outside. Turn off the heat and allow the meringues 
to cool completely in the oven. 

TIP Keep these meringues in an airtight container at room 
temperature for up to 2 days.
VARIATION For bite-sized marbled chocolate meringues, use 
teaspoons to spoon the mixture onto the lined trays. This will make 
about 40 meringues that should be baked for 1 hour then cooled in 
the same way as the giant versions.
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By Anneka Manning
Makes about 14

FOR THE PUFFS

2 free-range eggs, at room temperature, separated

a pinch of salt

75g (2½oz) caster sugar

½ tsp natural vanilla extract or essence

35g (1¼oz) plain flour

30g (1oz) cornflour

½ tsp baking powder

100ml (3½fl oz) whipping cream

115g (4oz) raspberry jam

icing sugar, to dust

1 Preheat the oven to 190°C/Gas Mark 5. Line three large baking 
trays with baking paper. 

2 Use an electric mixer with a whisk attachment to whisk the egg 
whites and salt on medium-high speed in a clean, dry bowl until 
soft peaks form. With the motor running, gradually add the sugar, 
a spoonful at a time, whisking well after each addition, until all the 

sugar has dissolved completely and the mixture is thick and glossy. 
Whisk in the vanilla. Add the egg yolks one at a time, whisking after 
each addition until well combined. 

3 Sift together the flour, cornflour and baking powder over the egg 
mixture and whisk until just combined (be careful not to over-
whisk). 

4 Spoon heaped teaspoons of the mixture onto the trays about 3cm 
(1¼in) apart to allow room for spreading, to make about 8. Use 
the back of the teaspoon to flatten each one slightly to a round 
about 5cm (2in) in diameter and 1cm (½in) thick. 

5 Bake one tray of powder puffs in the centre of the preheated oven 
for 10-12 minutes or until the rounds are pale golden and slightly 
puffed. Remove from the oven and cool on the tray. Bake the 
remaining trays of mixture in two more batches. 

6 Use a clean whisk attachment or balloon whisk to whisk the 
cream until soft peaks form. Spread the underside of half the 
cooked sponge rounds with a little jam, dividing evenly. Spread the 
remaining sponge rounds with the whipped cream, dividing evenly, 
and then sandwich the jam rounds with the cream rounds. Serve 
immediately or set aside for 2-3 hours, or until the sponge rounds 
soften slightly, dusted with icing sugar.

TIP The unfilled sponge rounds keep in an airtight container at 
room temperature for up to 2 days. The filled powder puffs keep in an 
airtight container in the fridge for up to 2 days. Leave the powder puffs 
to stand at room temperature for 30 minutes before serving.  

Powder puffs
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The recipes on pages 
90-91 are taken from 
Teatime by Cath 
Kidston, published by 
Quadrille, RRP £15. 
Photography by Rita 
Platts.
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Party rings
3 Lightly flour a work surface and gently roll out the biscuit dough 

until it is 2-3mm (1/8in) thick. Use a 6cm (2½in) fluted cutter to cut 
out as many rounds as possible, before using a 2cm (¾in) cutter to 
stamp and remove a central hole from the middle. Gather and bind 
any scraps of dough, then roll them out and cut out more biscuits. 
Transfer to the baking sheets and bake for 10-12 minutes, until pale 
golden. Leave on the baking sheets for 5 minutes, before transferring 
to a wire rack to cool completely.

4 When the biscuits are cool, make the icing by sifting the icing sugar 
into a large bowl. Add a few teaspoons of freshly boiled water and 
gradually whisk to create a paste. Add a little more water until you 
achieve a spreadable consistency. Separate the icing into several 
bowls and mix a tiny amount of a different colour into each until you 
have your desired colours. 

5 To decorate the biscuits, use a small palette knife to spread a layer of 
icing over each one. Holding a biscuit between your fingertips, use a 
teaspoon to pick up a small amount of a contrasting coloured icing 
and quickly and carefully drizzle 3-4 lines over the biscuit, starting 
at the side furthest from you and drawing it towards you. Turn the 
biscuit by 90 degrees and draw a cocktail stick through the lines 
to feather the icing. Place on a clean baking sheet and leave to set. 
Repeat with the remaining biscuits. These can be stored in an airtight 
container for up to 3 weeks.

By Cath Kidston
Makes about 36

FOR THE BISCUITS

150g (5oz) unsalted butter, softened

250g (9oz) plain flour, plus extra to dust

50g (2oz) cornflour 

125g (4oz) caster sugar

1 large free-range egg

1 tsp vanilla extract

FOR THE ICING

400g (14oz) icing sugar

food colouring pastes of your choice

1 Tip the butter, flour and cornflour into a food processor. Pulse until 
the mixture resembles breadcrumbs, then add the sugar, egg and 
vanilla. Pulse again until the mixture just forms a rough ball and tip 
it out on to a lightly floured work surface. Bring the dough together, 
without kneading, to form a disc. Wrap the disc in clingfilm and 
refrigerate for 30 minutes.

2 Preheat the oven to 180°C/Gas Mark 4. Line two baking sheets with 
baking parchment.



Coconut and chocolate  
macaroons

By Cath Kidston
Makes 25-30

FOR THE MACAROONS

2 medium free-range egg whites 

1 tsp vanilla extract

100g (3½oz) caster sugar 

80g (3oz) good quality dark chocolate

200g (7oz) desiccated coconut 

pinch of salt

1 Preheat the oven to 160°C/Gas Mark 3. Line two baking sheets 
with baking parchment.

2 Whisk the egg whites in a medium bowl until soft peaks form. 
Continue to beat while adding the sugar a tablespoon at a time. Stir 
through the coconut, salt and vanilla and set aside for 20 minutes.

3 Using wet hands, roll the coconut mixture into walnut-sized balls 
and place on the baking sheets. Transfer to the oven and bake 
for 12-15 minutes, until the macaroons are just beginning to turn 
golden. Remove from the oven and set aside to cool completely.

4 Line a baking tray with a clean sheet of parchment. Melt the 
chocolate in a heatproof bowl set over a pan of barely simmering 
water, making sure the base of the bowl doesn’t touch the water. As 
soon as the chocolate has melted, remove the bowl from the heat.

5 Dip each macaroon halfway into the melted chocolate and place 
on the lined tray to set. Repeat until all of the macaroons have 
been dipped. Any remaining chocolate can be drizzled over the top. 
The macaroons can be kept in an airtight container for up to  
4 days.

Peach melba streusel slices 
By Cath Kidston
Makes 16

FOR THE STREUSEL

100g (3½oz) plain flour

75g (3oz) unsalted butter, cubed

40g (1½oz) demerara sugar 

25g (1oz) flaked almonds

FOR THE CAKE

200g (7oz) unsalted butter, plus extra for greasing

200g (7oz) caster sugar 

4 medium free-range eggs, beaten

175g (6oz) self-raising flour

1 tsp baking powder

50g (2oz) ground almonds 

1 tsp vanilla extract

2 ripe peaches, halved, and cut into 5mm (¼in) wedges

150g (5oz) raspberries

1 Preheat the oven to 180°C/Gas Mark 4. Grease and line a 20cm 
(8in) square baking tin with baking parchment.

2 To make the streusel, tip the flour and butter into a bowl and 
rub the butter into the flour until the mixture forms clumps. Stir 
through the sugar and almonds and place in the fridge until needed.

3 For the cake, beat the butter and sugar until pale and fluffy. Add 
in the egg. Sift in the flour and baking powder. Fold in the ground 
almonds and add the vanilla. Spoon the mixture into the tin, layer 
the peach slices on top and scatter over the raspberries, followed 
by the streusel topping. Bake for 50 minutes to an hour: check after 
35 minutes and cover with foil if necessary. 

4  Leave the cake to cool in its tin before removing and cutting into 
squares. Keep in an airtight container for up to 2 days.
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1 Preheat the oven to 200°C/Gas Mark 6. Lightly grease a large 
baking pan and line a baking sheet with greased parchment paper. 

2 For the butterscotch-bacon brittle, spread the crushed bacon out 
on the lined baking sheet. In a medium saucepan, bring the butter 
and sugar to a boil, stirring and watching constantly as soon as you 
notice the sugar melting. Boil for about 3 minutes, then carefully 
pour the toffee mixture evenly over the bacon. Bake the toffee-
covered bacon for about 4-5 minutes in the preheated oven. 
Remove from the oven and turn it off. While the toffee is still really 
hot, sprinkle the butterscotch chips over the top to let them melt 
onto the toffee. Let the toffee cool completely before breaking the 
bacon into pieces. Set aside.

3 To make the cinnamon rolls, in a large bowl, dissolve the yeast in 
the warm milk. Add the sugar, butter, salt, eggs and flour, and mix 
well to combine.

4 Turn the dough out onto a lightly floured surface and knead for 
5-10 minutes. Bring it together into a large ball, then put the dough 
in a bowl, cover and let rise in a warm place for about 1 hour or 
until the dough has doubled in size. Roll the dough out on a lightly 
floured surface, until it is approximately 54x40cm (21¼x15¾in) 
and 1cm (½in) thick.

5 Preheat the oven to 200°C/Gas Mark 6.
6 To make filling, combine the brown sugar and cinnamon in a bowl. 

Add the butterscotch-bacon brittle. Spread the softened butter 
over the surface of the dough, then sprinkle the filling mixture 
evenly over the surface. 

7 Working carefully, from the long edge, roll the dough down to the 
bottom edge. Cut the rolled dough into 4.5cm (1¾in) slices. Place 
the slices in the prepared baking pan and bake in the preheated 
oven for 10-12 minutes or until light golden-brown. Let them cool 
in the pan.

8 Combine all the icing ingredients in a large bowl and beat on high 
speed with an electric mixer until thoroughly combined. Spread the 
cooled rolls generously with the icing and serve.

By Carol Hilker
Makes 6-8

FOR THE BRITTLE

450g (16oz) cooked bacon, finely chopped

115g (3¾oz) butter

100g (3½oz) caster sugar

225g (8oz) butterscotch chips

FOR THE CINNAMON ROLLS

7g (¼oz) packet of active dried yeast

250ml (8fl oz) warm milk

100g (3½oz) caster sugar

75g (3oz) butter

1 tsp salt

2 free-range eggs

500g (1lb 2oz) plain flour

FOR THE FILLING

180g (6oz) brown sugar

2½ tbsp ground cinnamon

75g (3oz) soft butter

FOR THE ICING

115g (3¾oz) butter

200g (7oz) icing sugar

75g (3oz) cream cheese

½ tsp vanilla extract

a pinch of salt

Butterscotch-bacon brittle cinnamon rolls
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The recipes on pages 92-95 are 
taken from Breakfast for Dinner 
by Carol Hilker, published by 
RPS, RRP £16.99. Photography 
by Toby Scott. You can buy the 
book for the special price of 
£11.99 incl p&p. Call Macmillan 
Direct on 01256 302 699 and 
quote ref GJ7.
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Carrot cake scones
1 Preheat the oven to 180°C/Gas Mark 4. Line a baking sheet with 

baking parchment.
2 In a large bowl, combine the flour, baking powder, light brown sugar, 

salt and spices. Add the cold diced butter and, using your fingertips, 
rub the butter into the flour mixture until it resembles coarse 
crumbs the size of peas. Stir in the carrots and raisins. Pour in  
175ml (6fl oz) double cream and fold with a rubber spatula until  
the dough comes together.

3 Turn out onto a lightly floured work surface and knead a few  
times. Roll out into a large circle about 2cm (¾in) thick. Using  
a 10cm (4in) cutter, stamp out scones and place them on the 
prepared baking sheet. Gather the scraps and gently reroll. Cut  
out once again. Brush the scones with the extra cream.

4 Bake in the preheated oven for 18-20 minutes or until golden brown. 
Remove from the oven. Transfer to a wire rack to cool completely.

5 To make the glaze, mix together all of the ingredients, except for 
the pecans, in a large bowl. Add as much milk as needed to get a 
pourable consistency, but not too thin. Transfer to a disposable piping 
bag and snip off the tip. Drizzle the glaze over the cooled scones. 
Sprinkle with chopped pecans and allow to set for a few minutes 
before serving.

6 Leftover scones can be stored at room temperature, well wrapped, 
for up to 2 days or in the fridge for up to 4 days. They can also  
be frozen.

By Carol Hilker
Makes about 36 

FOR THE SCONES

260g (9½oz) plain flour

1 tbsp baking powder

50g (2oz) light brown sugar

1 tsp salt

1 tsp ground cinnamon

¼ tsp freshly ground 
nutmeg

¼ tsp ground ginger

a pinch each of ground 
cardamon, ground all-

spice, ground cloves

115g (3¾oz) unsalted 
butter, cold and cubed

135g (4½oz) grated carrots

70g (3oz) raisins

175ml (6fl oz) double 
cream, plus 60ml (2½fl oz)

for brushing

FOR THE GLAZE

60g (2½oz) unsalted butter, 
softened

55g (2oz) cream cheese, 
softened

280g (10oz) icing sugar

pinch of salt

1 tsp vanilla extract

1-4 tsp milk

50g (2oz) pecans, chopped
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By Carol Hilker
Makes 2 cakes

FOR THE CAKE

375ml (13fl oz) milk, lukewarm

2 x 7g (¼oz) sachets of active dried yeast

520g (18½oz) plain flour, plus extra as needed

100g (3½oz) caster sugar

2 tsp salt

225g (8oz) cold unsalted butter, cut into 2.5cm (1in) cubes

4 free-range egg yolks

290g (10¼oz) raspberry jam

1 free-range egg white, for brushing (optional)

FOR THE VANILLA GLAZE

200g (7oz) icing sugar

½ tsp salt

1 tsp pure vanilla extract

about 4 tbsp milk

23x30cm (9x12in) cake pan, greased

1 Preheat the oven to 180°C/Gas Mark 4.
2 Put the warm milk and yeast in a bowl and stir, then set aside for  

10 minutes until frothy.
3 Combine the flour, sugar and salt in a mixing bowl. Add the butter 

and blend it into the flour mixture with a large fork or pastry cutter, 
until you have pea-sized crumbs. Make a well in the middle, add the 
yeast and milk and stir to combine. Mix in the egg yolks.

4 Dust the work surface with flour and turn out the cake mixture. 
With flour-dusted hands, form a sticky dough, slowly incorporating 
a little more flour as needed. Knead the dough until smooth and 
elastic, then divide the dough in half. (You can either make two 
coffee cakes now or freeze one half.)

5 Roll one portion of the dough into five long strips that are the 
length of your cake pan. Line them next to each other and press 
them together. There should be little concaved grooves in the 
dough where they join; this is where you add your jam.

6 Take spoonfuls of the jam and gently fill the grooves between the 
dough strips. Brush the dough with egg white (optional). Bake in 
the preheated oven for 30-40 minutes. Stick a cocktail stick in the 
dough to test the bake (it should come out clean).

7 For the vanilla glaze, combine all the ingredients in a bowl and mix 
until you get the desired consistency. It should be runny, yet still 
slightly firm – add extra milk if needed. Pour the glaze over the cake 
and allow to set before serving.

Raspberry cake
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English madeleines
By Amy-Beth Ellice
Makes 6

FOR THE MADELEINES

110g (4oz) butter, plus extra for greasing

110g (4oz) caster sugar 

2 free-range eggs 

110g (4oz) self-raising flour

TO DECORATE 

seedless raspberry jam 

desiccated coconut 

glacé cherries, halved

1 Preheat the oven to 180°C/Gas Mark 4. Grease 6 dariole moulds 
with butter and dust with a little flour. 

2 Cream the butter and sugar together into the bowl of a free-
standing mixer (or you can use a handheld electric whisk and 
mixing bowl) until light and fluffy. Beat each egg in separately. Sift 
and then fold in the flour until well mixed. 

3 Fill the dariole moulds until three-quarters full and bake on a baking 
tray or oven-proof dish for 20 minutes in the oven until firm to the 
touch, or a skewer inserted into the middle of one of the cakes 
comes out clean. 

4 Remove from the oven and allow to cool in the tins for 5 minutes. 
Then carefully turn them out of the tins onto a wire rack (use a 
thin knife to help you). When cool, trim the bottoms with a sharp 
knife so they are level and all stand at the same height. 

5 In a saucepan, melt some seedless raspberry jam and brush it onto 
the madeleines. Roll each cake in the coconut, then finish by cutting 
a glacé cherry in half, dipping the cut side in some of the jam and 
placing on top of your madeleines.

Mini pavlovas
By Amy-Beth Ellice
Makes 18-20

FOR THE PAVLOVAS

3 free-range egg whites 

175g (6oz) caster sugar

FOR THE FILLING

300ml (10fl oz) double cream 

1 tbsp icing sugar, plus extra for dusting 

1 tsp vanilla extract 

fresh mixed berries, to finish

1 Preheat the oven to 140°C/Gas Mark 1. Line two baking trays  
with baking parchment. 

2 For the meringues, place the egg whites in a clean dry bowl. Beat 
with the whisk attachment or an electric mixer until soft peaks 
form. Gradually add the caster sugar, beating well between each 
addition. Beat until the mixture is thick and glossy. Spoon heaped 
teaspoons of the mixture onto the lined baking trays. Slightly flatten 
and shape each one. Bake for 30-35 minutes or until crisp. Turn off 
the oven and cool completely in the oven with the door ajar. 

3 Whisk together the cream, vanilla extract and icing sugar. Take care 
not to over whisk. Arrange the meringues on a serving dish and 
spoon the sweetened cream into the centre of each pavlova. 

4 Decorate with fresh mixed berries. Using a tea strainer, dust with  
a little icing sugar. Serve immediately.

The recipes on this 
page are taken from 
Amy-Beth Ellice's Year 
in Baking by Amy-
Beth Ellice, published 
by Metro Books,  
RRP £14.99. 
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FOR THE PRALINE AND CHOCOLATE FILLING

1 Place the sugar with the water into a small saucepan and stir over 
a medium heat until the sugar has dissolved. Bring to a simmer and 
cook until a golden, caramel colour is achieved. 

2 Remove from the heat and stir in the nuts. Turn the mixture out  
on to a baking sheet, press flat and leave to set.

3 Place the set nutty caramel into a strong plastic bag, crush with  
a rolling pin and set to one side.

4 Place the chocolate, cream and cocoa in a small pan and melt 
together over a gentle heat until smooth. Remove from the  
heat and leave in the warm pan while you roll out the dough.

TO MAKE THE LOAF

1 Using a spatula, turn the chilled dough out onto a well-floured 
work surface. Generously dust your hands and a rolling pin with 
some of the extra flour and roll the dough to a 28cm (11in) 
square, handling as little as possible.

2 Spread the chocolate sauce over the dough, leaving a 2.5cm (1in) 
border around the edges and sprinkle over the crushed praline.

3 Brush the border with water and roll up like a Swiss roll, tucking 
the ends securely underneath to seal in the filling.

4 Place the loaf with the seam side down into the 1kg (2lb) loaf tin. 
Cover and rest for 2½-3 hours or until it doubles in size. Preheat 
the oven towards the end of the resting time to 200°C/Gas Mark 
6. Glaze the loaf with the beaten egg and bake for 10 minutes. 
Reduce the temperature to 180°C/Gas Mark 4 and continue to 
cook for 25-30 minutes until golden. Allow to cool completely in 
the tin before turning out onto a wire rack.

5 To finish, melt the remaining chocolate in a small bowl over pan  
of hot water. Drizzle over the top of the cooled loaf and sprinkle 
over the chopped nuts.

TIP Leftover brioche makes excellent chocolate bread and  
butter pudding.

TO MAKE THE BRIOCHE (THE DAY BEFORE)

1 Combine the flour, sugar, yeast and salt in a large bowl. Make a well 
in the centre, add the milk and eggs and bring the mixture together 
using a large spatula to make a soft dough. Continue to mix with a 
beating and kneading action in the bowl for 5-6 minutes until the 
dough has become smooth. 

2 Add the softened butter in small pieces and continue to work the 
mixture with the spatula for 4-5 minutes more. Cover and rest 
in the refrigerator overnight. Chilling the dough overnight in the 
refrigerator makes handling and rolling easier. As the brioche is an 
enriched bread and has been chilled, the rising will be a longer and 
slower process than for standard bread.

By Le Creuset (www.lecreuset.co.uk)
Serves 12

FOR THE BRIOCHE

425g (15oz) strong white 
flour, plus extra for rolling

3 tbsp caster sugar

2 tbsp fast-acting  
dried yeast

1 tsp salt

100ml (3½fl oz) milk

4 large free-range eggs

125g (4½oz) softened 
butter

FOR THE FILLING

4 tbsp caster sugar

5 tbsp water

70g (2½oz) chopped 
roasted hazelnuts

125g (4½oz) dark chocolate

5 tbsp single cream

2½ tbsp cocoa powder

FOR THE GLAZE

1 free-range egg, beaten 

TO FINISH

50g (2oz) dark chocolate, 
melted

1½-2 tbsp chopped  
roasted hazelnuts

Chocolate, hazelnut and  
praline brioche loaf



This recipe and the 
lavender scones on 
page 99 are from 
Bonne Maman – The 
Seasonal Cookbook, 
published Simon & 
Schuster, RRP £12.99 
Recipe development 
by Moyra Fraser. 
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By Bonne Maman
Makes 12

INGREDIENTS

125g (4oz) filo pastry

25g (1oz) butter, melted

8 tbsp Bonne Maman raspberry conserve

1 tbsp fresh orange or lemon juice

12 small raspberries

12 blueberries

FOR THE MOUSSE

50g (2oz) good-quality white chocolate,  
plus extra to decorate

150ml (5¼fl oz) double cream

1 sheet of leaf gelatine

1 small free-range egg, separated

25g (1oz) caster sugar

TO DECORATE

fresh mint sprigs

icing sugar

1 Preheat the oven to 190°C/Gas Mark 5. Invert 6 small dariole 
moulds on a baking sheet.

2 Cut each sheet of filo pastry into about 6 rectangles and keep 
them covered with a damp tea towel while working. Using half 
the pastry, drape the rectangles in twisted layer over the moulds, 
brushing very lightly with melted butter between each sheet. 

3 Bake in the preheated oven for 9-10 minutes until pale golden 
and crisp. Leave to cool for 10 minutes, then ease off the moulds. 
Repeat with the remaining pastry to make 12 tartlet cases.

4 To make the mousse, chop the chocolate into 50ml (2floz) of the 
cream in a heatproof bowl and melt slowly over a pan of gently 
simmering water. Cut the leaf gelatine into small pieces, put in a 
bowl with 2 tbsp water and leave to soak for 10 minutes. Pour the 
gelatine and water into the chocolate cream and stir gently until 
dissolved. Stir in the egg yolk.

5 In a clean bowl, whisk the egg white until it forms soft peaks, then 
gradually whisk in all the caster sugar until stiff. In a separate bowl, 
whisk the remaining cream until it just begins to hold its shape.

6 Put 1 tsp conserve into the base of each tartlet case. Using a metal 
spoon, fold the egg white and whipped cream into the chocolate 
and spoon immediately on top of the conserve. Chill for at least 30 
minutes to set.

7 Stir together the remaining conserve with the citrus juice and gently 
fold in the raspberries and blueberries. Just before serving, spoon 
the fruit onto the chocolate mousse, decorate with mint sprigs and 
a dusting of icing sugar. 

White chocolate and raspberry tartlets
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Apple roses in puff pastry
By Pink Lady® Apples (www.pinkladyapples.co.uk)
Makes 6

FOR THE BAKES

2 Pink Lady® apples

juice of 1 lemon

50g (2oz) butter, melted 

1 sheet of ready-to-roll pastry (thawed)

2 tbsp cinnamon 

3 tbsp caster sugar

icing sugar, to decorate

1 Preheat the oven to 180°C/Gas Mark 4. Line a 12-cup muffin tray 
with pieces of greaseproof paper.

2 Halve the apples and remove the cores but keep the half apple 
intact. Thinly slice the apples and put into a microwavable bowl with 
the juice of the lemon. Cover with clingfilm and microwave on high 
for 1 minute to soften slightly. Leave to cool.

3 Open up your puff pastry sheet onto a lightly floured surface and 
gently roll to elongate slightly. Cut the pastry along its width into  
six even strips.

4 Brush each strip with melted butter and sprinkle with cinnamon 
and caster sugar. Place the apple slices skin side up along the pastry 
strips, overlapping as you go. Leave a small gap, approximately 2cm 
(¾in) at the end to be able to stick the pastry together.

5 Fold over the remaining pastry to cover the bottom half of the 
apples. Roll the pastry up to create an apple rose and seal with 
the excess pastry. Place into the lined muffin tray and cook in the 
preheated oven for 30-40 minutes.

6 Cool on a wire rack, then sprinkle with icing sugar to finish.

Lavender buttermilk scones
By Bonne Maman
Makes about 12 scones

FOR THE SCONES

225g (8oz) self-raising flour, plus extra for dusting

1 tsp baking powder

50g (2oz) unsalted butter, cut into small cubes,  
plus extra for greasing

75g (3oz) lavender-flavoured sugar, sifted if preferred

150ml (5¼fl oz) buttermilk, plus extra for brushing

pinch of salt 

your choice of Bonne Maman conserve, to serve

1 Preheat the oven to 220ºC/Gas Mark 7. Grease a baking sheet.
2 To make lavender-flavoured sugar, push 2-3 small, washed and dried 

sprigs of lavender into a jar of caster sugar. Leave for at least 24 
hours before using. Sift the flour and baking powder into a bowl 
and rub in the butter until the mixture resembles breadcrumbs. 
Stir in the lavender sugar (sifted if preferred) and a pinch of salt, 
then make a well in the centre of the flour mixture. Pour in the 
buttermilk and mix to combine, making a soft dough.

3 Briefly knead the dough on a floured surface, then lightly roll out  
to about 2cm (¾in) thick. Cut scones with a 6cm (2½in) pastry 
cutter and place on a greased baking sheet. Brush the top of each 
scone with a little extra buttermilk and bake in a preheated oven 
for 12-15 minutes, until lightly browned on the top. 

4 Cool on a wire rack, dust lightly with flour and serve with your 
favourite choice of Bonne Maman conserve.

TIP Any flavoured sugar can be used in scones; try cinnamon and 
serve the scones with Bonne Maman raspberry conserve and  
clotted cream.
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FOR THE SHELLS

60g (2oz) egg whites (from 
1½ large free-range eggs)

78g (2¾oz) ground almonds 

96g (3½oz) icing sugar

52g (2oz) granulated sugar 

food colouring (optional)

FOR THE BUTTERCREAM

3 large free-range egg whites

180g (6½oz) caster sugar

30ml (1fl oz) water

250g (9oz) butter, cubed 

elderflower cordial

one Pink Lady® apple

1 Preheat the oven to 160ºC/Gas Mark 3. 
2 In a food processor, grind together the icing sugar and ground 

almonds for 2 minutes until fine.
3 In a separate grease-free bowl, starting at a medium speed, whisk the 

egg whites and slowly add the granulated sugar, one tbsp at a time. 
Once the sugar is dissolved, increase the whisk speed to high (this is 
where you can add colouring to the egg whites, if desired) until you 
have achieved stiff and shiny peaks. Using a sieve, sift the almond and 
icing sugar mix into the egg whites.

4 Using a flexible spatula, fold the almonds and sugar into the egg 
whites. When ready, the mixture should flow off the spatula and 
create a ribbon effect. Once the mix is ready, transfer to a piping bag 
with a 1cm (½in) nozzle. Pipe rounds of 2.5cm (1in) on baking paper 
on a tray or a silicone sheet. Knock the trays on to the work surface 
a few times to help trapped air bubbles escape.

By Pink Lady® Apples (www.pinkladyapples.co.uk)
Makes 20 macarons (40 shells)

5 Leave for 30 minutes until a thin skin forms on the shells. When 
touched lightly, your fingertip should come away clean. Place in the 
oven and reduce temp to 150ºC/Gas Mark 2. Bake for 15 minutes.

FOR THE BUTTERCREAM

1 Whisk 3 large egg whites in a bowl along with 30g (1oz) caster 
sugar until you have achieved soft peaks. 

2 Place the remaining 150g (5oz) caster sugar in a small heavy-based 
saucepan along with 30ml (1fl oz) water. Place over low heat and 
gently swirl the pan until sugar has dissolved, then increase the heat 
to high until the temperature reaches between 110ºC-118ºC.

3 Continue to whisk the egg whites on high and slowly pour in  
the sugar syrup to combine. Continue to whisk for around  
5 minutes until the mix has cooled, then gradually add 250g (9oz) 
butter, one cube at a time. Only add the next cube when the 
previous one is incorporated into the mix. As you get towards 
the end of the butter, the mixture will quickly turn from deflated 
meringue to a thick fluffy buttercream. Don’t worry if the mixture 
curdles – continue mixing, it may just take a little longer. 

4 Add around 3 tbsp elderflower cordial (or add to desired taste) 
and colourings of your choice to the buttercream and continue to 
whisk. Once ready, pipe rounds of buttercream into the centre of 
each macaron shell.

5 Halve the Pink Lady® apple. Then using a peeler, create thin shavings 
of the apple which will fit the diameter of the macarons, place the 
apple slices between the macaron shells so you can see the pink 
peel at the edges and sandwich together.

TIP Macarons are best eaten after ageing for at least 24 hours.

Macarons with elderflower and Pink Lady® apple
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Microwave cinnamon  
swirl cake

By Lakeland (www.lakeland.co.uk)
Serves 6-8

FOR THE CINNAMON CAKE

300g (11oz) plain flour

1½ tsp baking powder

2 tbsp ground cinnamon

225g (8oz) muscovado sugar

200g (7oz) apple sauce

75ml (3fl oz) vegetable oil

75ml (3fl oz) milk

FOR THE PLAIN CAKE

125g (4oz) plain flour

½ tsp baking powder

75g (3oz) caster sugar

50g (2oz) apple sauce 

20ml (1fl oz) vegetable oil

20ml (1fl oz) milk

1 To make the cinnamon cake, sift the flour into a mixing bowl, add 
the rest of the cake ingredients and mix well with an electric hand 
mixer. Repeat for the plain cake using another bowl.

2 Spoon half the cinnamon cake mixture into the centre of the cake 
pan. Spoon the other half into one side of a duo piping bag. Spoon 
the plain cake mixture into the other side of the piping bag. Snip 
2cm !in)off the end. Pipe 6 large swirls around the cake pan.

3 Cook in a 900W microwave on full power for 8 minutes or until 
the cake is springy to the touch. Adjust the timings according to 
your microwave’s wattage. Leave to stand for a minute before 
turning out. This cake is best eaten on the day it’s made.

Blueberry scones with  
blueberry jam  

By BerryWorld (www.berryworld.com)
Makes approx 12

1 To make the jam, place all the ingredients in a large heavy based 
pan. Allow the sugar to dissolve over a medium heat, then increase 
the heat and boil for approximately 20 minutes, stirring occasionally. 
Allow to cool a little, then spoon into sterilised jars. Cover when 
completely cooled and store in the fridge for up to 2 weeks.

2 To make the scones, preheat the oven to 220ºC/Gas Mark 7. Wash 
and dry the blueberries, dust in a little flour. Sift the flour and 
bicarbonate of soda into a large bowl. Rub in the butter until the 
mixture resembles fine breadcrumbs. Stir in the sugar, blueberries 
and orange zest, then make a well in the centre and pour in the 
milks. Mix together with a knife until you have a soft dough. 

3 Turn out onto a lightly floured surface and knead very lightly, pat 
into a round 4cm (1½in) thick. Cut out scones using a 5cm (2in) 
fluted cutter, place on a lightly greased baking tray. Brush the tops 
with a little milk. Bake for 10-12 minutes until risen and golden,  
cool on a wire rack.

4 Serve split in half topped with the blueberry jam.

FOR THE SCONES

150g (5oz) blueberries

1 tsp bicarbonate of soda

350g 12oz) self-raising 
flour

100g (3½oz) salted butter, 
cubed

50g (2oz) caster sugar

grated zest of 1 orange

175ml (6fl oz) buttermilk

1 tbsp milk

FOR THE JAM

400g (14oz) blueberries

200g (7oz) caster sugar

grated zest and juice of  
1 large orange
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Little cutie French clafoutis
By Barbara Beery
Makes 8

FOR THE CLAFOUTIS

250ml (8fl oz) whole milk 

3 free-range eggs 

200g (7oz) sugar 

1 tsp vanilla extract 

2 tbsp butter, melted 

60g (2½oz) plain flour

300g (10½oz) fresh fruit for topping (cherries, raspberries, 
or strawberries)

icing sugar, for garnish

1 Preheat the oven to 160°C/Gas Mark 3.
2 In a large bowl, whisk together the milk, eggs, sugar, vanilla, and 

butter until the sugar is dissolved. Add the flour and whisk until 
smooth. Pour the batter into a cast-iron frying pan or a pie dish, or 
eight individual dishes or ramekins.

3 Top with your favourite fruit or flavourings.
4 Bake until the clafoutis are puffed and light golden brown (about 

35-40 minutes). Serve immediately with a dusting of icing sugar.

Sweet sugar sablés
By Barbara Beery
Makes 24

FOR THE BISCUITS

120g (4oz) butter

300g (11oz) sugar

1 free-range egg yolk 

1 tsp vanilla extract 

120g (4oz) plain flour 

¼ tsp salt 

1 free-range egg, beaten 

sanding sugar, to sprinkle

1 Cream the butter and sugar. Add the egg yolk and vanilla and beat 
thoroughly. In another bowl, whisk together the flour and salt. Add 
that to the butter mixture and blend until the dough is smooth.

2 On a lightly floured surface, roll the dough into cylinders about 
2-5cm (1-2 in) in diameter. Wrap in waxed paper or clingfilm and 
chill for at least an hour.

3 Preheat the oven to 180°C/Gas Mark 4. Line a baking sheet with 
parchment paper and set aside until ready to use. Remove the logs 
from the fridge and brush with beaten egg. Roll in sugar.

4 With a sharp knife, slice the dough into rounds 1cm (1/3in) thick.
5 Place the dough rounds 2cm (1in) apart on the prepared baking 

sheet and bake for about 10 minutes or until the cookies are light 
golden brown around the edges.

6 Remove from the oven and cool on baking sheet for 10 minutes 
before removing and cooling completely on a wire rack. Sandwich 
the biscuits with jam, if desired.

TIP Sanding sugar has much coarser grains than granulated sugar.  
It is often used by pastry chefs to garnish biscuits that are not iced,  
as it doesn’t melt in the oven.

The recipes on 
this page and the 
madeleines on page 
103 are taken from 
My First French Bakery 
by Barbara Beery, 
published by Familius, 
RRP £12.95. www.
exislepublishing.co.uk
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Ginger yogurt scones
By Rachel’s (ww.rachelsorganic.co.uk)
Makes 8-12

FOR THE SCONES

180g (6oz) Rachel’s Greek Style Ginger Yogurt

65g (2¾oz) caster sugar

2 tbsp milk, extra for brushing

350g (12½oz) plain flour, extra for rolling out

1½ tsp baking powder

80g (3oz) unsalted butter

1 tsp ginger powder

TO SERVE

cherry jam

whipping cream

Rachel’s Low Fat Cherry Yogurt

1 Preheat the oven to 200°C/Gas Mark 6. Line a baking tray with 
parchment paper or greaseproof paper.

2 Put the yogurt, milk and sugar in a pan and warm until hand-
hot, or heat in a small bowl on low power for 40 seconds in the 
microwave. The sugar should melt into the yogurt and milk.

3 Place the flour, baking powder, ginger and butter into a mixing bowl. 
Rub the butter into the flour until it resembles breadcrumbs. Add 
the yogurt mix and stir with a wooden spoon to form a dough.

4  Dust the worktop with some flour and bring the dough together. 
Gently roll out the dough to about 3cm (1¼in) thick and with a 
round 7cm (2¾in) cutter, push out the scones. Place the scones on 
the prepared tray with a good distance between them. Re-shape 
the dough and cut again.

5 Brush each scone with a little milk and bake for 10-15 minutes until 
golden brown. Cool on a wire rack and sandwich with jam, cream 
and Rachel’s Low Fat Cherry Yogurt.

Madeleines
By Barbara Beery
Makes 12

FOR THE MADELEINES

1 tbsp butter, softened 

2 free-range eggs 

65g (2¾oz) granulated sugar 

¼ tsp sea salt

1 tsp vanilla extract

¼ tsp almond extract

55g (2oz) plain flour, sifted

1 tsp grated lemon zest

4 tbsp unsalted butter, melted and cooled

icing sugar, for dusting

1 Preheat the oven to 190°C/Gas Mark 5. Using a pastry brush, 
carefully butter the madeleine moulds. Dust the moulds with flour.

2 In a large bowl, combine the eggs, granulated sugar, and salt. Using a 
handheld mixer on medium-high speed, beat the mixture vigorously 
until pale, thick, and fluffy (about 5 minutes). Beat in the vanilla and 
almond extracts. Sprinkle the sifted flour over the egg mixture and 
stir or beat on low speed to incorporate. Gently fold in the lemon 
zest and the melted butter until evenly mixed.

3 Divide the batter among the prepared moulds, using a heaped 
tablespoon of batter for each mould. Bake the madeleines until 
the tops spring back when lightly touched (about 8-12 minutes). 
Remove the pan from the oven and invert it over a wire rack, then 
tap it on the rack to release the madeleines.

4 Cool the madeleines on the rack for 10 minutes. Using a fine-mesh 
sieve, dust the tops with powdered sugar and serve. Or you can dip 
them in melted chocolate and decorate with sprinkles if you prefer!
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White choc and 
cranberry cookies

By Justine Patterson
Makes 32

FOR THE COOKIES

200g (7oz) plain flour

75g (2¾oz) rolled oats

40g (1½oz) white chocolate chips

40g (1½oz) dried cranberries

40g (1½oz) golden caster sugar

½ tsp baking powder

50g (1¾oz) cold butter, cubed

2 medium free-range egg whites

1 tsp vanilla extract

1 Preheat the oven to 200°C/Gas Mark 6. Line 
two baking trays with baking parchment.

2 Put the flour, oats, chocolate, cranberries, 
sugar and baking powder in a large 
bowl. Rub in the butter until the mixture 
resembles coarse breadcrumbs. Lightly 
whisk the egg whites and vanilla until frothy. 
Stir into the flour mixture until combined.

3 Mix the ingredients with a spoon and then 
your hands until they come together and 
form a dough. Divide and roll the dough 
into 32 small balls. Place the balls on the 
lined trays. Press down with your fingers 
until they are around 3mm (1/8in) deep and 
about 6cm (2½in) in diameter – they will 
rise a little as they cook.

4 Bake for 15 minutes or until lightly browned 
and firm. Cool on the trays for a few 
minutes, then transfer to a wire rack until 
cold. Store in an airtight container for up to 
five days.

5 Freeze the baked, cooled cookies, 
interleaving them with baking parchment, 
for up to 3 months. Defrost at room 
temperature for an hour before serving.

TIP Keep these delicious cookies in the  
freezer, so you aren’t tempted to eat too  
many at once…

Ginger cake with drizzled  
lime icing

By Justine Patterson
Serves 12

FOR THE CAKE

oil, for brushing or spraying

2 courgettes, grated (about 325g 
(11½oz) prepared)

250g (9oz) self-raising flour

1 tsp bicarbonate of soda

50g (1¾oz) butter

50g (1¾oz) golden syrup

150ml (5fl oz) semi-skimmed milk

2 large free-range eggs, beaten

2 tbsp ground ginger

50g (2oz) black treacle

FOR THE ICING

100g (3¾oz) icing sugar, sifted

1 tbsp fresh lime juice

20g (¾oz) crystallised ginger, chopped

finely chopped zest of 1 lime (optional)

1 Preheat the oven to 190°C/Gas Mark 5. 
Grease a 25cm (10in) ring-shaped cake tin 
and line the base with baking parchment. 

Squeeze the grated courgettes to remove 
excess water and put them in a large bowl.

2 Rub the flour and bicarbonate of soda and 
add to the grated courgettes with your 
fingertips like rubbing fat into flour to make 
pastry. Make a well in the centre.

3 Put the butter and syrup in a medium 
saucepan. Melt together over a low heat. 
Take the pan off the heat and stir the milk 
into the hot syrup. Stir in the beaten eggs.

4 Slowly add the mixture to the bowl with 
the courgette, ginger and treacle stirring 
with a wooden spoon to form a thick 
batter. Pour the batter into the prepared 
tin and bake in the centre of the oven for 
35-40 minutes or until the cake is well risen. 
Cool in the tin.

5 To make the icing, sift the icing sugar in a 
bowl and stir in enough lime juice to make 
a smooth icing. Loosen the sides of the cake 
with a round-bladed knife and take it out of 
the tin. Peel off the baking parchment.

6 Flip the cake the right way up and place it 
on a plate. Drizzle the icing slowly over the 
top and allow it to drip down the sides. Top 
with the ginger pieces and lime zest, if using. 
Stand for at least 30 minutes before cutting. 

✿  ✿  ✿

✿  ✿  ✿

✿  ✿  ✿

✿  ✿  ✿

✿  ✿  ✿

✿  ✿  ✿

✿  ✿  ✿

The recipes on page 106  
and the cheesecake on page 
107 are from Without the 
Calories: Cakes, Cookies and 
Bread by Justine Patterson, 
published by Orion in 
paperback and e-Book, RRP 
£14.99/£7.99. Photography  
by Cristian Barnett
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Lemon and blueberry 
cheesecake 

By Justine Patterson
Serves 10

FOR THE CHEESECAKE

oil, for brushing or spraying

750g (1lb 10½oz) ricotta cheese, drained

75g (2¾oz) caster sugar

2 tbsp cornflour

4 large free-range eggs

2 large free-range egg yolks

finely grated zest of 2 lemons

1 tsp vanilla bean paste or extract

FOR THE SAUCE

200g (7oz) fresh blueberries

25g (1oz) caster sugar

3 tbsp cold water

1 tbsp cornflour

1 Preheat the oven to 170°C/Gas Mark 3. 
Grease and line the base of a 23cm (9in) 
spring-clip cake tin with baking parchment. 
Place the tin on a large piece of foil and 
bring up the sides.

2 To make the cheesecake, mix the sugar with 
the cornflour and add the ricotta. Whisk 
until combined. Gradually add the eggs and 
yolks, whisking well between each addition. 
Stir in the lemon zest and vanilla.

3 Pour the cheese mixture into the prepared 
tin. Put the tin into a deep roasting tin and 
half-fill the roasting tin with just boiled 
water. Carefully place the tins in the oven 
and bake for 50 minutes or until the 
cheesecake is firm with a slight wobble 
in the centre. If the cheesecake starts to 
brown while it is still very wobbly, cover the 
tin loosely with a large piece of foil.

4 Take the cheesecake out and leave it to 
cool in the water bath for 15 minutes. Then 
take it out of the water bath and leave 
to cool completely. Once cool, transfer it 
to the fridge and chill for at least 4 hours 
before removing it from the tin. While the 
cheesecake is chilling, make the sauce. Put 
100g (3½oz) blueberries, sugar and 2 tbsp 
water in a medium non-stick saucepan. Mix 
the remaining water with a tablespoon of 
cornflour to form a smooth paste.

5 Heat the blueberries gently and cook for 
3-4 minutes or until they soften slightly. 
Stir in the cornflour mixture and cook for 
1-2 minutes more or until the sauce is 
thickened and clear, stirring continuously. 
Remove from the heat and stir in the rest 
of the blueberries. Cover and leave to cool.

6  Release the cheesecake gently from the  
tin. Turn out onto a serving plate, peel  
off any baking parchment and spoon  
over the sauce.

Pink Lady®, chia, 
pecan and hazelnut 
breakfast bar

By Pink Lady Apples 
(www.pinkladyapples.co.uk)
Makes 8 bars

FOR THE BREAKFAST BARS

100g (3¾oz) jumbo oats

100g (3¾oz) pecans

100g (3¾oz) hazelnuts

100g (3¾oz) pitted dates

2 Pink Lady® apples, grated and 
squeezed of excess juice

3 tbsp honey

3 tbsp melted coconut oil

2 tbsp chia seeds

1 tbsp shredded fresh coconut,  
to decorate (optional)

1 Measure the jumbo oats into a mixing bowl.
2 Finely chop 60g (2oz) of the pecans and 

60g (2oz) of the hazelnuts by hand or pulse 
in an electric blender until roughly chopped. 
Add the chopped nuts to the jumbo oats. 
Set the remaining whole nuts aside. 

3 Finely chop all of the pitted dates and add 
to the oat and nut mixture. Add the grated 
apples, honey, melted coconut oil and chia 
seeds, and mix until all the ingredients are 
well coated.

4 Press the mix firmly into a lined tin. Roughly 
chop the remaining nuts and sprinkle over 
the mix.

5 Leave to set in the fridge for an hour. 
Decorate with the fresh coconut (if using), 
cut into eight pieces and enjoy.
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Cranberry torte
By Julia Thomas 
Serves 8-12

FOR THE CAKE

290g (10¼oz) gluten-free plain flour

1 tsp xanthan gum

1 tsp gluten-free baking powder

1 tsp bicarbonate of soda

½ tsp salt

285g (10oz) unrefined caster sugar

115g (4oz) of each, walnuts and dates

230g (2¾oz) cranberries, fresh/frozen

grated zest and juice of 2 large oranges

2 large free-range eggs

140ml (5fl oz) soya yoghurt

230ml (8fl oz) water

170ml (6fl oz) sunflower oil

FOR THE SYRUP

200ml (7½fl oz) orange juice

100g (3½oz) runny honey

1 star anise

1 Preheat the oven to 180°C/Gas Mark 4. 
Grease and line the cake tin.

2 Sift the flour, xanthan gum, baking powder, 
bicarbonate of soda and salt into a large 
bowl. Add 235g (8¼oz) of the sugar, the 
chopped walnuts and dates, cranberries and 
orange zest. In a separate bowl, beat the 
eggs, yoghurt, water and oil together, then 
add to the flour and fruit mixture and mix. 
Pour the mixture into the cake tin, level the 
top and bake for about an hour.

3 Meanwhile, mix the orange juice with the 
remaining caster sugar. Remove the torte 
from the oven and prick the surface all over 
with a skewer. Drizzle the torte with the 
orange juice mixture. Leave to cool.

4 To make the syrup, bring the orange juice, 
honey and star anise to a low boil. Simmer 
until reduced by half. Remove from the 
heat, transfer to a jug and leave to cool. 
Once cool, remove the star anise, cover and 
store in the fridge until needed.

Dairy-free Manhattan 
cheesecake

By Julia Thomas 
Serves 10-12 

FOR THE BASE

75g (2¾oz) gluten-free digestive 
biscuits

55g (2oz) coconut butter

30g (1oz) unrefined demerara sugar

FOR THE FILLING

1kg (2lb 15oz) dairy-free cream cheese

250g (9oz) unrefined caster sugar

3 tsp wheat- and gluten-free plain flour

1 tsp vanilla extract

finely grated zest and juice of 1 lemon

finely grated zest of 1 orange

3 large free-range eggs, beaten

300ml (10½fl oz) dairy-free sour cream

FOR THE TOPPING

150ml (5¼fl oz) dairy-free sour cream

1 tbsp unrefined caster sugar

berries and edible flowers (optional) 

1 Preheat the oven to 180°C/Gas Mark 4. 
Grease the base and sides of a 23cm (9in) 
springform cake tin. 

2 Pulse the biscuits in a food processor until 

they resemble sand. Alternatively, crush 
them using a rolling pin. Melt the coconut 
butter in a large heavy-based saucepan, then 
stir in the biscuit crumbs and demerara 
sugar. Firmly press the mixture into the tin.

3 Bake in the oven for 10 minutes, then leave 
to cool. Increase the oven temperature to 
220°C/Gas Mark7.

4 In a large mixing bowl, beat the cream 
cheese until creamy. Beat in the sugar and 
then the flour. Add the vanilla extract, 
lemon zest and juice and orange zest, then 
gradually beat in the eggs. Add in the sour 
cream until the mixture is smooth and light. 
Pour the filling on top of the biscuit base.

5 Bake in the oven for 10 minutes, then 
reduce the oven temperature to 150°C/
Gas Mark 2 and bake for a further 25 
minutes. It will appear very wobbly, but 
this is fine. Switch off the oven and leave 
the cheesecake in the oven with the door 
closed for 2 hours. .

6 To make the topping, beat the sour cream 
and caster sugar together until creamy. 
Spread the mixture over the top of the 
cheesecake, right to the edge, before chilling 
in the fridge overnight. Remove from the tin 
and top with berries and edible flowers.
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1 Preheat the oven to 180°C/Gas Mark 4. Lightly grease six 115ml 
(4fl oz) ramekins with dairy-free spread and place on a baking 
sheet. 

2 Put the dairy-free spread, sugar, lemon zest, coconut milk and salt 
into a medium heavy-based saucepan and bring to a gentle simmer.

3 Remove from the heat and add the breadcrumbs. Leave to cool 
and thicken, stirring often, about 20 minutes.

4 Beat the egg yolks into the cooled breadcrumb mixture. Spoon the 
mixture carefully into the greased ramekins and transfer to the 
oven for 15 minutes or until just set. The mixture will puff up quite 
a lot but will settle as it cools.

5 Warm the raspberry jam gently in a small saucepan. Remove the 
puddings from the oven and very carefully spoon the warm jam 
over the surface of each pudding.

6 Using an electric hand mixer, whisk the egg whites to stiff peaks, 
then whisk in the caster sugar; don’t over-whisk. Spoon the 
meringue into a piping bag and pipe the meringue in a swirl on top 
of each pudding with an 806 stainless steel nozzle. Sprinkle evenly 
with the granulated sugar.

7 Cook in the oven for 8-10 minutes or until the meringue is lightly 
browned and crisp. Leave for 5 minutes before serving.

TIP If you want to make these puddings for a lunch or dinner party, 
you can bake them in advance, then keep them warm while you eat 
the main course.

By Julia Thomas 
Makes 6

FOR THE PUDDING

50g (1¾oz) dairy-free spread, plus extra for greasing

25g (1oz) unrefined caster sugar

grated zest of 1 lemon

400ml (14fl oz) can of coconut milk

pinch of salt

150g (5oz) wheat- and gluten-free white breadcrumbs

4 large free-range eggs, separated (you only need 2 whites)

4 tbsp raspberry jam

FOR THE MERINGUE

2 free-range egg whites

50g (1¾oz) unrefined caster sugar

2 tsp unrefined granulated sugar

Dairy-free queen of puddings

The recipes on 
page 108-109 are 
from Free-From 
Desserts by Justine 
Patterson, published 
by Quadrille, RRP 
£20. Photography by 
Andrew Montgomery
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NEW 
FEATURE

Take a look at three 
of Judit’s floral 
summer cake recipes 
on pages 111-113. 
For more info about 
Judit’s recipes, baking 
inspiration and much 
more, visit her blog 
at www.juditbakes.
com

QWhere did you learn your 
baking skills?

When I was just two, I already owned 
a little wooden kneading board and 
baby-sized rolling pin, so I could play 
around with a tiny piece of dough 
given to me whilst the matriarchs were 
mixing, kneading, whipping and baking 
the serious work. Learning to bake was 
indeed ‘child’s play’, the baking spark 
that flows and circulates with the family 
blood. Each weekend, each celebration 
and festive period proved to be an 
intensive course in cake making in our 
house. As a grown-up, I worked in a 
catering vocational school as a language 
teacher, where, envying my students,  
I decided to enrol and finally obtain  
a diploma in classic confectionery. 

QWhat is the most rewarding 
aspect of writing a baking 

blog for you?
Firstly the fact that blog writing is a 
reason to continuously bake. Secondly,  
I find that the blog is the means to 
make new contacts and keep in contact 
with fellow bakers all around the world. 
There is something exciting to learn 
with each post I create, from trying a 
new recipe, tweaking an old favourite, 
to having my ways of baking reviewed 
and commented on by passionate cake 
makers and eaters. Thirdly, I believe it 
helped me to get the book contract  
I have long dreamed of and published 
my Hungarian baking book, My Love, 
Cupcake! (Szerelmem, Cupcake! published 
by T. Balint Kiado).

QHow do you come up with 
ideas for new recipes?

I usually have one of the following  
three starting points: an old family 
favourite, a cake event, such as a 
birthday, related to someone special, or 
a stimulating ingredient. My aim tends to 
be creating something personal, exciting, 
meaningful and visually artistic. I am 

equally motivated by my respect  
for classics and by my love of  
a cheeky change.

QYou like to create modern 
twists on classic recipes – 

what’s your process for adapting 
the recipes?
I deeply admire old-fashioned classics, 
and when I decide to develop my take 
on a traditional recipe, I always leave one 
of the two basics untouched: either the 
appearance or the flavour. If I set out to 
tweak the flavour, such as adding cocoa 
powder and coffee to the Lamingtons,  
I definitely present the classic look. When 
I make a humble apple pie in a cupcake 
form, it will contain a pastry case, brown 
sugar sweetening, cinnamon, clove and 
nutmeg flavouring, while starring a 
heritage apple variety!

QWhat’s your favourite 
baking technique?

I secretly and desperately fancy a 
technique, that, I will be honest, I have yet 
to master. When my grandmother used 
to make traditional, Swabian-style strudel 
enough for her whole extended family 
in a festive period, after making, kneading 
and resting her flaky pastry dough, she 
laid only a palm-sized ball of it on a huge 
table, and stretched it to the size of 
the table by lifting, turning and blowing 
underneath. She created real magic!  
I would also love my mum’s talented 
hands when it comes to kneading…

QWhat’s your advice for 
anyone new to baking?

Embrace any equipment that you 
believe makes your job easier: don’t rush 
yourself and your bakes and use good 
quality ingredients. Plan ahead and start 
with cakes and bakes you will want to 
eat. Respect recipes, but do not become 
bogged down by them. Enjoy yourself 
– think of someone you love, be brave, 
bold and proud!

QHow do you think Hungarian 
baking differs to British 

baking?
I received the traditional confectioner-
baker education in Hungary where  
I was taught a large variety of old-
fashioned techniques and basic 
processes. In my opinion, traditional 
European baking has more ingredients: 
there’s a larger variety of batters, 
doughs, cakes, tortes and I also think that 
European baking is more adventurous in 
its flavours, like adding cottage cheese or 
even cabbage to sweet desserts. 

Having said that, I truly love the 
buttery sweetness of British baking:  
the combination of the British and 
Hungarian is what stands closest to my 
heart! I believe all cultures have things 
to learn from each other and with an 
open mind, wonderful fusion pieces can 
be brought to life, like my Pear Palinka (a 
Hungarian spirit) and Ginger Battenberg.

QWhat bakes are particularly 
trendy in Hungary at the 

moment?
In terms of cakes, the current trends 
(and there are a few!) are tall, unadorned 
(naked) cakes, baroque and folk-inspired 
motifs and decorative detail, black 
and vivid colours, hand-painted and 
geometric forms, together with lace  
and textured surfaces. 

There is also a true hunger for 
anything that is free-from, healthy and 
features heritage ingredients like my 
Apple and Cheese Frangipane Tartlets.

Judit Horvath fell in love with baking at a very early age and 
we talk to her about the fusion of Hungarian and British 

influences in her inventive and colourful creations

Judit Bakes
CREATIVE CAKES WITH...
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FOR THE VIOLET SYRUP

1 Remove all of the stalks, green centres of the violets and the leaves 
before putting all of the flowers into a clean bowl. Pour the boiling 
water over the flowers, then cover with a tea towel and allow the 
violets to infuse overnight or for 24 hours. 

2 The next day, put the violets and water into a suitable sized 
saucepan on top of larger pan with water underneath, then add 
the sugar and stir well. Bring the water in the pan to a rolling boil 
and keep stirring the violet mixture until the sugar has completely 
dissolved. Strain the violet mixture through a fine sieve, then bottle 
it. The syrup keeps for up 12 months.

FOR THE CRYSTALLISED VIOLETS

1 Beat the egg white until it is frothy all the way through, but not stiff. 
Place the sugar in a small bowl. 

2 Pick up a violet by the stem. Dip it into the egg white, twirling 
it gently to coat the entire flower. Shake off excess, then dip the 
flower into the sugar. Twirl the flower stem between the thumb 
and forefinger of the hand that is holding it so that the flower gets 
evenly coated with sugar on all sides. Place on a paper towel. 

3 Repeat the egg and sugar steps with the rest of the flowers and 
place in the fridge for 24 hours. As the flowers dry most of the 
sugar will be absorbed by the egg white, creating a glaze on the 
petals. Snip off the stems and discard them.  Transfer the candied 
violets to an airtight container. Store at room temperature.

FOR THE CAKE

1 Preheat the oven to 180ºC/Gas Mark 4. Grease six 20cm (8in) 
round sandwich tins and line the bases with baking parchment. 
Tip all the sponge ingredients, apart from the food colouring, into 
a mixing bowl, then beat with an electric whisk until smooth. Add 
a few drops of food colouring and fill one tin. Then add a couple 
more drops, and fill the second sandwich tin, then carry on until all 
six tins are filled. 

2 Bake the cakes for 12 minutes or until a skewer poked into the 
middle comes out clean. Gently turn the cakes out onto a wire 
rack to cool. When cooled, brush with violet syrup. 

3 To make the icing, briefly beat the vanilla and cream cheese or 
mascarpone with an electric whisk until smooth. Sift the icing sugar 
and gently fold in. Smear a little icing on the cake stand to stick 
the first sponge. Repeat sandwiching, from the light to the dark 
sponges. Spread the remaining icing thickly over the sides and top. 

4 To make the purple ganache, heat the double cream, then slowly 
stir in the white chocolate until it melts and add a few drops of 
purple food colouring. Spread thickly on the top of the cake, so it 
slowly drips down the sides. Decorate with crystallised violets.

By Judit Horvath (www.juditbakes.com)

Serves 12

FOR THE VIOLET SYRUP

50g (2oz) sweet violets 

150ml (5½oz) boiling water

300g (11oz) caster sugar

FOR THE CRYSTALLISED 
VIOLETS

20 violet flowers  
with 5cm (2in) stems 

1 free-range egg white

2 tbsp icing sugar

FOR THE CAKE

360g (12¾oz) butter

690g (24½oz) plain flour

430g (15oz) golden caster 
sugar

9 medium free-range eggs 

50ml (1¾fl oz) violet syrup

3 tsp baking powder

a pinch of salt

3 tsp vanilla extract

purple food colouring 

FOR THE ICING

1 tsp vanilla extract

3 x 250g (9oz) tubs of cream 
cheese or mascarpone

350g (12oz) icing sugar

50ml (1¾fl oz) violet syrup

FOR THE GANACHE

100ml (3½fl oz) double 
cream 

300g (11oz) white 
chocolate

a few drops of purple  
food colouring

Sweet violet ombre cake

J U D I T  B A K E S
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1 To crystallise 20-25 rose petals, you will need an egg white and about 
5 tbsp caster sugar. Carefully remove the petals from the roses, lightly 
whisk the egg white and place the sugar on a plate. Hold the base 
of a petal, and with a fine brush, paint both sides with the egg white, 
covering the whole petal. Spoon the sugar all over the petal, shaking 
off any excess. Place the petals on baking parchment and leave to dry 
for at least 2 hours or overnight if possible. 

2 Put the dried rose petals into 150ml (5¼fl oz) hot water and leave to 

stand. Preheat the oven to 160ºC/Gas Mark 3. Grease and line the base 
and sides of a deep 20cm (8in) round loose-bottomed cake tin with 
baking parchment. Tip all the ingredients for the cake apart from the 
petals into a large bowl and beat with an electric whisk until combined. 
Rinse the rose petals, cut into fine pieces and mix into the batter. Pour 
the mixture into the tin and smooth the top. Bake for 45-60 minutes or 
until skewer comes out clean. Leave to cool for 10 minutes in the tins, 
then remove and transfer to a wire rack to cool completely.

3 To make the rose syrup, put the caster sugar in a pan with 100ml 
(3½fl oz) of the rose petal soaking water. Heat until the sugar has 
dissolved. Turn up the heat and bubble for 1-2 minutes, then remove 
from the heat. Add the rose water: start with 1 tsp and taste. Spoon 
all of the syrup except 2 tbsp over the sponges and set aside. Add 
the remaining 2 tbsp syrup, the icing sugar and the vanilla to the 
cream. Whisk until it holds soft peaks. Chill until needed.

4  To assemble, cut the cake into three layers. Put one third of the 
cream into a piping bag with a round nozzle. Place one cake on a 
plate, and top with one third of the cream, then pipe small circles 
all around the sides. Sandwich another cake on top and add the 
remaining cream, pipe, then place the last cake on top. On the  
top layer, pipe small rosettes around the edge and a small circle  
of rosettes in the middle. To decorate, dust with icing sugar and  
a mixture of rose petal pieces, dried and crystallised. 

Fragranced rose cake
By Judit Horvat (www.juditbakes.com)

Serves 12
FOR THE CAKE

350g (10½oz) butter, softened

500g (1lb 1½oz) caster sugar

6 large free-range eggs

200g (7oz) full-fat  
natural yoghurt

500g (1lb 1½oz) plain flour

2 tsp baking powder

1 tsp vanilla extract

1 tsp rose water

2 tbsp dried culinary rose 
petals, previously soaked 

in hot water

FOR THE SYRUP & CREAM

140g (5oz) golden caster 
sugar

2 tsp rose water 

300g (10½oz) icing sugar

1 tsp vanilla extract

400ml (14fl oz) double 
cream



TO MAKE THE CHAMOMILE AND HONEY JELLY

1 Pour boiling water over the chamomile blossoms and let steep 
for 15 minutes, adding the tea bag for 5 additional minutes. Strain 
the tea into a saucepan. Stir in additional water, sugar, lemon juice 

and zest, honey and colouring. Heat to a full rolling boil, stirring 
constantly for 1-2 minutes. Pour in the pectin and return to a boil. 
Boil hard for 1 minute stirring constantly. Remove from the heat 
and skim off any foam, and add back a couple of chamomile buds. 
Pour into hot glasses and cover.

TO MAKE THE CAKE

1 Preheat the oven to 180ºC/Gas Mark 4. Grease a large round cake 
tin. Rub the butter, baking powder and flour together. Add sugar, 
beaten egg, lemon juice and half the lemon zest. Stir well with a 
spoon. Finally mix in the chamomile and elderflower. Transfer the 
mixture into the prepared cake tin. Bake in the oven for 1 hour or 
until a wooden skewer inserted into the centre comes out clean. 
Leave to cool. Dissolve the honey with 2 tbsp hot water. Add in the 
rest of the lemon zest. Heat in the pan until the honey goes thick 
and syrupy. Pour the mixture over the cake. Leave to cool.

2 To make lemon buttercream, beat the butter and sugar until light 
and fluffy, then add lemon zest and mix in.

3 To assemble, cut the cake into four layers. Place small round  
tipped nozzles on two piping bags. Fill one piping bag with jelly,  
and one with the buttercream. Place the first layer on a cake stand, 
then pipe a coil of jelly on the top. Fill out the gaps between the 
jelly coil with a buttercream coil. Repeat with the other cake layers. 
Finally cover the cake with the remaining buttercream in a semi-
naked style, and decorate with the jelly, melted chocolate and  
fresh edible flowers.

TO MAKE THE JELLY

60ml (2fl oz) dried 
chamomile blossoms

1 chamomile tea bag 

470ml (16½fl oz) boiling 
water

900g (2lb) sugar

2 tbsp honey

juice and grated zest  
of 1 lemon

yellow food colouring 

85ml (3fl oz) liquid pectin

FOR THE CAKE

400g (14oz) flour

3 tsp baking powder

240g (8½oz) butter

240g (8½oz) caster sugar

2 free-range eggs

juice and grated zest  
of 2 lemons

4 tbsp clear honey

2 tbsp dried chamomile, 
crushed

2 tbsp dried elderflowers, 
crushed 

FOR THE BUTTERCREAM

220g (8oz) butter

450g (16oz) icing sugar

grated zest of 1 lemon

By Judit Horvath (www.juditbakes.com)

Serves 12

Aromatic chamomile, elderflower,  
lemon and honey cake 

J U D I T  B A K E S
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QWhen did you first start 
baking and where did you 

pick up your skills?
I started baking as a child with my family. 
When I went to university, I realised that 
baking is a very therapeutic process, and 
found comfort in it between lectures 
and exams. After Bake Off, I was lucky 
enough to study a nine-month patisserie 
diploma at Le Cordon Bleu in London, 
so that’s really where I honed my skills.

QTell us about your Le Cordon 
Bleu experience…

It was wonderful. It was difficult. I used  
to wake up at 5am to cycle across 
London for a 6.30am start. The days 
were long, but it was thrilling to be in 
such a professional environment, sharing 
the experience with other people who 
had the same level of passion.

QWhy did you decide to open 
your own cookery school?

Because I am a people person. I love to 
interact with folk, and I am constantly 
being asked for advice. So the perfect 
place for me is in a cookery school. 

QWhat can a student expect 
from a lesson?

They can expect to take a car-full of 
food home. Pretty much everything is 
hands on, so it’s busy. But we have so 
much fun together during the classes, 
and I like to ensure everything we make 
can be made at home as well.

QWhat courses do you offer?
Everything. Baking and patisserie, 

Italian pasta making, pastry and chocolate 
work, and special Christmas classes too. 

QWhat’s your top tip for 
someone starting to bake?

Be precise. Weigh everything carefully 
and prepare your work station. 

QTell us about your new book
Perfect Plates in 5 Ingredients is my 

third book, but my first cookery book, 
(the other two were baking books). Each 
recipe only uses five ingredients (except 
essentials like butter, oil, salt and pepper). 
I chose this topic because I wanted 
to show my readers that cookery is 
something I love as much as baking. 
And I also think food has got a little 
complicated in recent years. I’m all for 
Michelin-starred food when I fancy a real 
treat. But at home, with limited time and 
access to fancy techniques or ingredients, 
food is perfect when it’s prepared with 
rustic sentiment. And I realised that you 
don’t need a whole list of ingredients 
to make perfect plates of food; you can 
quite easily make wholesome meals with 
just a handful of ingredients. It’s made me 
rethink the way I look at food!

QFor anyone who wants to 
spend a Sunday teaching kids 

to bake, what are your top tips?
Get the ingredients weighed out first 
and make sure you make it fun and 
challenging. Don’t worry about things 
being too difficult for the kids. They can 
always eat their mistakes.

QHow do you avoid a flat 
soufflé?

Ensure your egg whites are firm but not 
over-whisked. Paint the ramekins with 
melted butter from the base to the top 
to ensure upward lines – this helps direct 
the soufflé as it rises. And never open the 
oven until the soufflé is baked. 

QWhat are your essential 
pieces of kitchen equipment?

I can’t be without my KitchenAid – I love 
it. And a good set of sharp knives. I use 
Wüsthof in the cookery school because 
I learned with them at Le Cordon Bleu 
and they keep sharp.

QHow do you make bakes 
look as good as they taste?

Keep it simple. You don’t need shedloads 
of sickly sprinkles (unless the occasion 
calls for it). Smooth edges on cakes 
make the world of difference, so a good 
turntable is necessary. I use the Ateco 
variety. They’re expensive, but make life 
so much easier! When it comes to batch 
bakes: Eccles cakes, pastéis de natas etc – 
the more rustic these look, the better!

QWhat are your top five tips 
for making pastry?

1 Don’t make the pastry too dry – you’ll 
only end up overworking it.
2 Don’t make the pastry too wet – 
you’ll never be able to roll it out before 
it gets too soft. 
3 Chill it before you use it – this way any 
gluten formed relaxes and ensures less 
shrinkage, and you also need to firm up 
the butter to make it easy to roll out.
4 Don’t just shove a stonking great big 
boulder of pastry in the fridge. When 
you come to use it, it’ll be difficult to get 
to the right temperature quick enough. 
Instead, wrap the pastry in clingfilm, 
flatten it into a disc, and then chill it. 
5 And finally, season! Always add  
a pinch of salt. There is nothing worse 
than bland pastry.

QWhich bake couldn’t you  
live without?

That’s like asking a mother to pick her 
favourite child. I couldn’t possibly.

QWhat’s next for you?
Who knows? So long as there  

is food involved, I’ll be happy. I’ve got  
a few more book ideas in me. So food 
and words are all I need.
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John Whaite talks to us about his early baking inspiration, 
his new book, top tips for perfect pastry and how life has 

changed since winning The Great British Bake Off

John Whaite

IN THE KITCHEN 
WITH…

Great British Bake Off 
winner John Whaite 
supports the Stork 
Sunday Bake service 
which helps bakers 
with tips and recipes 
every Sunday. Follow 
Stork on Facebook or 
@bakewithstork on 
Twitter and Instagram 
for recipes and tips 
from John and Stork.



R E A DY
STEADY WITH STELLAR HARD ANODISED

PROFESSIONAL BAKE AND OVENWARE

BAKE!

www.stellarcookware.co.uk @StellarCookware 

LIFETIME
GUARANTEE

BAKE WITH
CONFIDENCE!
Well balanced heat
distribution to ensure
the perfect bake
with crispy edges.

HARD WEARING
Abrasion resistant
surface, will not peel,
flake or rust.

PTFE and PFOA free.

Range includes cake tins,
baking trays and roasters.
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The Food Art Pen from Rainbow Dust Colours is now 
better than ever. Its revised formulation has 
created a brighter ink that flows better than ever, 
meaning only the smallest amount of pressure is 
required. Draw straight onto sugarpaste, flower-
paste, models, macarons and many other foods with 
a smooth, firm surface.

FIND US!

FOLLOW US!


