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INTRODUCTION 

When we pursue a spiritual life, which has at its core the love of God, surely we want our 
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BAKING HINTS & TIPS 

 
 
 

 
 

 

General baking  

 

 

 
 

 

 

 
 

 
 

 

Using the oven  
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weights 
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Making a recipe 

suitable for 

vegans 

 
 

 

 
 

 

  
 

 

  

  

  

Making a recipe 

gluten free 

Making a recipe 

sugar free 
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Pastry  

 
 

 
 

Sugars  
 

 
 
 

 
 

 

 
 

 
 

 
 

 
 

 
 

 
 

Vinegars  
 
 

Buttermilk  
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Yeast  
 
 
 

 

 
 

 
 
 

 
 

 

 
 

 

Kneading dough   
 
 

  
 

 

Proving dough  
 

4  



 

CONVERSION TABLES 

Temperatures Measurements Yeast Conversions 

°C °F Gas cm inch g oz cups 

100 210 1/4 1/8 31/2 1/8  1 1/4 tsp 

110 225 1/4 1/2 1/4 7 1/4  2 1/2 tsp 

120 250 1/2 1 1/2 101/2 1/3  3 1/2 tsp 

140 275 1 2 1/2 1 14 1/2  1 1/2  

150 300 2 5 2 

160 325 3 7 1/2 3 Cake Tin Sizes 

165 325 3 10 4
 round  square

170 325 3 12 1/2 5 

175 350 4 15 6 cm inch cm inch 

13 5 

190 375 5 20 8 18 7 

180 350 4 18 7 15 6 

15 6 

200 400 6 23 9 20 8 18 7 

220 425 7 25 10 23 9 20 8 

230 450 8 28 11 25 10 23 9 

240 475 9 30 12 28 11 25 10 

250 480 9 33 13 30 12 28 11 
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10 

Weights Liquids 

g  oz  ml floz cups 

1/3 5 1 tsp 

15 1/2 10 1/3 2 tsp 

30 1 15 1/2  

40 1 1/3 20 2/3 4 tsp 

45 1 1/2 30 1  

55 2 45 1 1/2  

70 2 1/2 60 2 1/4 cup 

85 3 80 2 2/3 1/3 cup 

100 3 1/2 100 3 1/3 1/3  

115 4 120 4 1/2 cup 

140 5 160 5 1/3 2/3 cup 

170 6 180 6 3/4 cup 

200 7 210 7 3/4  

225 8 240 1/2  1 cup 

255 9 300 10 1 1/4 cups 

285 10 360 12 1 1/2 cups 

310 11 480  2 cups 

340 12 

370 13  

395 14  

425 

455 

15 

 
 

 

 

680 

910 
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INGREDIENT CONVERSIONS 

   
 

  
   

  cornstarch 

  

  

desiccated coconut shredded coconut 

  

  

  

cane syrup  corn syrup 

  

   

  

  

  

   

polenta  

raisins or sultanas  

  

  

  

 treacle  
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FLOUR CONVERSIONS 

     
   

 

         

Whole wheat           

INDIA  Atta  Safed 

8  



 

• 

DIETARY INFORMATION 

 
 

 
Gluten free  
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CAKES 
CUPCAKES & MUFFINS 

COOKIES & BISCUITS 
TRAYBAKES & BARS 

PASTRIES, PIES & TARTS 
BREADS 
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• Almond Cake 

Serves: 10 to 12 Bake: 45 mins Prep: 20 mins 

Ingredients 

For the Cake 

plain flour 
300g • 10 1/2 oz • 2 1/2 cups 

100g • 3 1/2 oz • 1 cup 

200g • 7 oz • 1 cup 

salt 
1 tsp 

2 tsp 

sunflower oil  
125ml • 4 1/4 floz • 1/2 cup 

 
375ml • 12 1/2 floz • 1 1/2 cups 
+ 1 tbsp 

For the Strawberry Coulis 

455g • 1 lb 

3 tbsp 

vanilla essence 
1 tsp 

1/2 tsp 

Method 

1.  

2. 
 

3. 

 

4. 
 

5.  

6. 
 

7. 
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Almond & Cherry Cake 

Serves: 8 to 10 Bake: 50 mins Prep: 15 mins 

Ingredients 

For the Cake 

200g • 7 oz • 1 3/4 cups 

150g • 5 1/3 oz • 1 1/2 cups 

200g • 7 oz • 1 cup 

1 tsp 

sunflower oil  
120ml • 4 floz • 1/2 cup 

 
300ml • 10 floz • 1 1/4 cups 

2 tsp 

1 tbsp 

200g • 7 oz • 1 cup 

For the Topping 

 

 

Method 

1.  

2. 
 

3. 
 

4. 
 

5. 
 

6.  

7.  

8. 

 

9.  

10. 
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Angel Layer Cake 

Serves: 10 to 12 Bake: 30 mins Prep: 20 mins 

Ingredients 

For the Cake 

plain flour 
355g • 12 1/2 oz • 3 cups 

1 tsp 

1 tsp 

salt 
1/4 tsp 

2 1/2 tbsp 

 
300ml • 10 floz • 1 1/4 cups 

water 
210ml • 7 floz • 3/4 cup + 2 
tbsp 

2 tbsp 

2 tbsp 

110g • 4 oz • 1/2 cup 

 

For the Icing 

55g • 2 oz • 1/4 cup 

115g • 4 oz • 1 cup 

 
1 tbsp 

Method 

1.  

2. 

 

3. 

 

4. 
 

5. 

 

6. 

 

7. 
 

8. 
 

9.  

10. 
 

11. 
 

12. 
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Apple Spice Cake with Maple Buttercream 

Serves: 12 Bake: 30 mins Prep: 35 mins 

Ingredients 

For the Cake 

310ml • 10 1/3 floz • 1 1/4 cups 
+ 1 tbsp 

2 tsp 

plain flour 
300g • 10 1/2 oz • 2 1/2 cups 

1 tsp 

1 tsp 

2 tsp 

1/2 tsp 

1/2 tsp 

salt 
1/2 tsp 

75g • 2 2/3 oz • 1/3 cup 

215g • 7 1/2 oz • 1 cup 

2 tsp 

2  

pecans, chopped
90g • 3 1/4 oz • 3/4 cup 

For the Maple Buttercream 

450g • 1 lb • 4 cups 

85g • 3 oz • 1/4 cup + 2 tbsp 

85g • 3 oz • 1/4 cup 

 

Method 

1.  

2.  

3. 
 

4. 

 

5. 
 

6. 
 

7. 

 

8. 
 

9. 
 

10.  

11. 

 

12. 

 

13. 
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Apricot & Hazelnut Cake 

Serves: 8 to 10 Bake: 45 mins Prep: 30 mins 

Ingredients 

For the Cake 

dried apricots
55g • 2 oz • 1/2 cup 

300ml • 10 floz • 1 1/4 cups 

1  

110g • 4 oz • 1/2 cup 

170g • 6 oz • 3/4 cup + 2 tbsp 

plain flour 
225g • 8 oz • 1 3/4 cups + 2 
tbsp 

1 tsp 

1 tsp 

110g • 4 oz • 3/4 cup 

For the Icing 

140g • 5 oz • 1/2 cup + 2 tbsp 

50g • 1 3/4 oz • 1/4 cup 

dried apricots, chopped
45g • 1 1/2 oz • 1/3 cup 

Method 

1.  

2. 
 

3. 

 

4. 

 • 2/3 cup  

5. 
 

6. 

 

7.  

8.  

9. 
 

10.  

11. 

 

12. 
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Apricot Summer Cake 

Serves: 8 Bake: 40 mins Prep: 15 mins 

Ingredients 

 
250ml • 8 1/3 floz • 1 cup + 1 
tbsp 

sunflower oil 
100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

1 tbsp 

1 tbsp 

1 tsp 

300g • 10 1/2 oz • 2 2/3 cups 

150g • 5 1/3 oz • 2/3 cup 

1 1/2 tsp 

10 to 12 apricots, halved 

 

Method 

1.  

2. 
 

3. 
 

4. 
 

5. 
 

6.  

7. 
 

8. 

 

9. 
 

10.  

Variation - Plum Summer Cake 

10 to 12  
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Baked Cheesecake 

Serves: 8 to 10 Bake: 1 hour Prep: 30 mins + chilling and cooling 

Ingredients 

For the Crust 

150g • 5 1/3 oz 

75g • 2 2/3 oz • 1/3 cup 

For the Filling 

225g • 8 oz • 1 cup + 2 tbsp 

150g • 5 1/3 oz • 2/3 cup 

120g • 4 1/4 oz • 1/2 cup 

90g • 3 1/4 oz • 1/3 cup + 1 
tbsp 

cornflour 
30g • 1 oz • 1/4 cup 

 
60ml • 2 floz • 1/4 cup 

vanilla essence 
1 tsp 

For the Topping (optional) 

200g • 7 oz • 1 cup 

75g • 2 2/3 oz • 1/3 cup 

60ml • 2 floz • 1/4 cup 

Method 

1.  

2. 
 

3. 
 

4. 
 

5.  

6. 
 

7. 

 

8.  

9. 
1/4 

 

10. 
 

11. 

 

12. 
 

13. 
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Baked Chocolate Cheesecake 

Serves: 10 to 12 Bake: 1 hour Prep: 30 mins + chilling 

Ingredients 

For the Base 

180g • 6 1/3 oz 

60g • 2 oz • 1/4 cup 

For the Filling 

250g • 9 oz 

600g • 1 lb 5 oz • 2 2/3 cups 

135g • 4 3/4 oz • 2/3 cup 

cocoa powder
2 tbsp 

cornflour 
2 tbsp 

1 tsp 

180ml • 6 floz • 3/4 cup 

For the Ganache Topping 

200ml • 6 2/3 floz • 3/4 cup + 
1 tbsp 

chocolate, chopped
160g • 5 3/4 oz 

Method 

1.  

2. 

 

3. 

 

4. 
 

5. 

 

6. 

1/2

 

7.  

8. 

 

9. 

 

10. 

 

11. 
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Banana Bread 

Serves: 10 to 12 Bake: 1 hour Prep: 15 mins 

Ingredients Method 

480g • 1 lb 1 oz 

1 tsp 

 
115ml • 4 floz • 1/2 cup 

vanilla essence 
1 tsp 

125g • 4 1/3 oz • 1/2 cup + 1 
tbsp 

1 tsp 

1 pinch of salt 

plain flour 
210g • 7 1/3 oz • 1 3/4 cups 

1.  

2. 
 

3. 

 

4. 

 

5. 
 

6. 
 

7. 
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Banana Cake 

Serves: 10 to 12 Bake: 25 mins Prep: 15 mins 

Ingredients Method 

plain flour 
240g • 8 1/2 oz • 2 cups 

200g • 7 oz • 1 cup 

1 tsp 

225g • 8 oz • 1 cup 

sunflower oil 
120ml • 4 floz • 1/2 cup 

vanilla essence 
1 tbsp 

1 tsp 

2  

1.  

2. 
 

3. 
 

4. 

 

5. 
 

6.  

7. 
 

8.  
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Battenberg Cake 

Serves: 10 to 12 Bake: 35 mins Prep: 20 mins 

Ingredients Method 

plain flour 
240g • 8 1/2 oz • 2 cups 

200g • 7 oz • 1 cup 

60g • 2 oz • 2/3 cup 

1 tsp 

1 tsp 

225g • 8 oz • 1 cup 

 
80ml • 2 2/3 floz • 1/3 cup 

sunflower oil 
120ml • 4 floz • 1/2 cup 

1 tbsp 

1/2 tsp 

1 tsp 

 

 

500g • 1 lb 1 1/2 oz 

 

1.  

2. 

 

3. 

 

4. 

 

5. 

 

6. 

 

7. 
 

8. 

 

23   



 

9. 
 

10. 

 

11. 

 

12. 

 

13. 

 

14. 

 

15. 
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Blackberry & Apple Loaf 

Serves: 8 Bake: 40 mins Prep: 20 mins 

Ingredients Method 

115g • 4 oz • 1/2 cup 

225g • 8 oz • 1 cup + 1 tbsp 

applesauce
130g • 4 1/2 oz • 1/2 cup 

1 tbsp 

 
120ml • 4 floz • 1/2 cup 

plain flour  
180g • 6 1/3 oz • 1 1/2 cups 

1 3/4 tsp 

1 tsp 

60g • 2 oz • 1/2 cup 

2
diced 

1.  

2.  

3. 2/3  • 3/4

 

4. 
 

5. 
 

6. 
 

7. 

 

8. 
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Black Forest Cake 

Serves: 8 to 10 Bake: 30 mins Prep: 50 mins 

Ingredients 

For the Cake 

plain flour 
140g • 5 oz • 1 cup + 3 tbsp 

cocoa powder
3 tbsp 

1/2 tsp 

pinch of salt 

130g • 4 1/2 oz • 2/3 cup 

water 
240ml • 8 floz • 1 cup 

sunflower oil 
60ml • 2 floz • 1/4 cup 

1 tbsp 

1/2 tsp 

For the Icing 

200ml • 6 2/3 floz • 3/4 cup + 
1 tbsp 

40g • 1 1/3 oz • 1/3 cup 

100g • 3 1/2 oz 

16 cherries, pitted, for 
decoration 

2 to 3 tsp 

For the Sugar Syrup 

1 tsp 

water 
3 to 4 tsp 

Method 

1.  

2.  

3. 
 

4. 

 

5. 
 

6.  

7. 
 

8.  

9. 

 

10. 
 

11. 

1/3

 

12. 

 

13. 

 

14. 
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Black Forest Swiss Roll 

Serves: 6 to 8 Bake: 15 mins Prep: 40 mins 

Ingredients 

For the Cake 

180ml • 6 floz • 3/4 cup 

1 tsp 

60g • 2 oz • 1/4 cup 

80ml • 2 2/3 floz • 1/3 cup 

plain flour  
180g • 6 1/3 oz • 1 1/2 cups 

cornflour  
40g • 1 1/3 oz • 1/3 cup 

unsweetened cocoa powder
2 tbsp 

95g • 3 1/3 oz • 1/2 cup 

2 tsp 

1/2 tsp 

pinch of salt 

vanilla essence 
1/2 tsp 

For the Filling and Frosting 

400ml • 13 1/2 floz • 1 2/3 cups 

3 tsp 

115g • 4 oz • 1/3 cup 

For the Topping (optional) 

 

 

Method 

1.  

2. 
 

3. 
 

4.  

5. 

 

6. 
 

7. 

 

8. 

 

9. 
1/2

 

10. 

 

11. 

1/2

 

12. 
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Blueberry Cake with Lemon Frosting 

Makes: 12 to 14 slices Bake: 25 mins Prep: 35 mins 

Ingredients 

For the Blueberry Yogurt 

240ml • 8 floz • 1 cup 

130g • 4 1/2 oz • 3/4 cup 

1 tbsp 

For the Cake 

280g • 10 oz • 2 1/2 cups 

salt, 1/2 tsp 

1 tbsp 

sunflower oil 
180ml • 6 floz • 3/4 cup 

280g • 10 oz • 2 1/3 cups + 1 
tbsp 

2 tsp 

 
90ml • 3 floz • 1/3 cup 

170g • 6 oz • 1 cup 

For the Lemon Frosting 

115g • 4 oz • 1/2 cup 

225g • 8 oz • 1 cup 

400g • 14 oz • 3 1/2 cups 
1/2 tsp 

2 tsp 

2 tbsp 

1 to 2 tbsp 

 

Method 

1.  

2. 
 

3. 

 

4. 
 

5. 
 

6. 

 

7. 
 

8.  

9. 
 

10.  

11. 

 

12. 
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• Bounty Cake 

Serves: 10 to 12 Bake: 30 mins Prep: 30 mins 

Ingredients 

For the Cake 

plain flour 
340g • 12 oz • 2 3/4 cups 

220g • 7 3/4 oz • 1 cup + 3 tbsp 

cocoa powder
3 tbsp 

salt 
1 tsp 

2 tsp 

sunflower oil 
180ml • 6 floz • 3/4 cup 

2 tsp 

2 tsp 

cold water 
420ml • 14 floz • 1 3/4 cups 

 

For the Filling 

200ml • 6 2/3 floz • 3/4 cup + 
1 tbsp 

cornflour 
1 tbsp 

desiccated coconut 
115g • 4 oz • 1 cup 

65g • 2 1/3 oz • 1/3 cup 

For the Icing 

125g • 4 1/3 oz 

sunflower oil 
1/2 tbsp 

Method 

1.  

2. 
 

3. 

 

4. 

 

5.  

6. 
 

7.  

8. 
cornflour into a saucepan and stir, and then add 

 

9. 
 

10. 

 

11.  
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Bundt Cake 

Serves: 8 to 10 Bake: 1 hour Prep: 20 mins 

Ingredients Method 

500g • 1 lb 1 1/2 oz • 2 1/4 cups 

300g • 10 1/2 oz • 1 1/2 cups 

1 tsp 

2 1/2 tsp 

1 tsp 

sunflower oil 
240ml • 8 floz • 1 cup 

plain flour  
360g • 12 3/4 oz • 3 cups 

1.  

2. 
 

3. 
 

4. 

 

5. 
 

6. 
 

7.  

8.  

9. 

 

10. 
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Caraway Seed Loaf 

Serves: 6 to 8 Bake: 50 mins Prep: 20 mins 

Ingredients Method 

2 tbsp 

water 
90ml • 3 floz • 1/3 cup 

125g • 4 1/3 oz • 1/2 cup + 1 
tbsp 

225g • 8 oz • 1 cup + 3 tbsp 

190g • 6 2/3 oz • 1 2/3 cups 

custard powder 
55g • 2 oz • 1/2 cup 

 
120ml • 4 floz • 1/2 cup 

caraway seeds 
2 tbsp 

1.  

2. 
 

3. 
 

4. 

 

5. 
 

6.  

7. 
 

8. 
 

9. 
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Carrot Cake with Cream Cheese Frosting 

Serves: 8 to 10 Bake: 45 mins Prep: 50 mins 

Ingredients 

For the Cake 

plain flour 
375g • 13 oz • 3 cups + 2 tbsp 

1 1/2 tsp 

1 tsp 
1/2 tsp 

salt, 1/4 tsp 

sunflower oil 
80ml • 2 2/3 floz • 1/3 cup 

210g • 7 1/3 oz • 1 cup 
1/2  

200ml • 6 2/3 floz • 3/4 cup + 
1 tbsp 

200g • 7 oz 

walnuts, chopped
100g • 3 1/2 oz • 3/4 cup 

raisins 
80g • 2 3/4 oz • 1/2 cup 

For the Cream Cheese Frosting 

110g • 4 oz • 1/2 cup 

220g • 7 3/4 oz • 1 cup 

2 tbsp 

1 tsp 

pinch of salt 

500g • 1 lb 1 1/2 oz • 4 1/2 cups 

 

Method 

1.  

2. 
 

3. 

 

4. 

 

5. 

 

6. 

 

7.  

8.  

9. 
 

10.  

11. 

 

12. 

 

13. 
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Chai Spice Cake 

Serves: 10 to 12 Bake: 35 mins Prep: 25 mins 

Ingredients 

 
240ml • 8 floz • 1 cup 

4 2 tbsp
 

sunflower oil  
60ml • 2 floz • 1/4 cup 

125ml • 4 1/4 floz • 1/2 cup 

150g • 5 1/3 oz • 3/4 cup 

1 tsp 

180g • 6 1/3 oz • 1 1/2 cups 

1/4 tsp 

1/2 tsp 

salt 
1/4 tsp 

2 tsp 

1 tsp 

1/2 tsp 

1/4 tsp 

Method 

1.  

2. 
 

3. 

 

4. 
 

5. 

 

6.  

7. 
 

8.  
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• Chai Spice Doughnuts with Maple Glaze 

Serves: 12 Bake: 10 mins Prep: 20 mins + cooling 

Ingredients 

For the Doughnuts 

plain flour 
240g • 8 1/2 oz • 2 cups 

100g • 3 1/2 oz • 1/2 cup 

2 tsp 
1/2 tsp 

salt, 1/4 tsp 

1 tsp 
1/4 tsp 

1/4 tsp 
1/4 tsp 

1/2 tsp 

 
320ml • 10 2/3 floz • 1 1/3 cups 

60ml • 2 floz • 1/4 cup 

1 tsp 

For the Maple Glaze 

115g • 4 oz • 1 cup 
1/2 tsp 

30ml • 1 floz • 2 tbsp 

1 tbsp 

 

Method 

1.  

2.  

3. 

 

4. 
 

5. 
 

6. 
3/4 

 

7. 
 

8.  

9. 

 

10. 
 

11.  
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Chocolate & Apple Cake 

Serves: 8 to 10 Bake: 50 mins Prep: 25 mins 

Ingredients 

For the Cake 

plain flour  
250g • 9 oz • 2 cups + 1 tbsp 

cocoa powder
25g • 1 oz • 1/3 cup 

1 tsp 

1 1/4 tsp 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

250g • 9 oz • 1 1/3 cups 

3 apples 

vanilla essence 
1 tsp 

 
175ml • 6 floz • 3/4 cup 

For the Icing (optional) 

300g • 10 1/2 oz • 2 2/3 cups 

cocoa powder
55g • 2 oz • 2/3 cup 

45g • 1 1/2 oz • 3 tbsp 

 
50ml • 1 2/3 floz • 3 tbsp 

Method 

1.  

2. 
 

3. 

 

4. 
 

5.  

6. Add the vanilla essence and 1/3

 

7. 

 

8. 
 

9. 
 

10. 
 

11. 
 

12. 

 

13. 
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• Chocolate & Avocado Cake 

Serves: 10 to 12 Bake: 30 mins Prep: 20 mins + cooling 

Ingredients 

For the Cake 

plain flour 
420g • 15 oz • 3 1/2 cups 

cocoa powder
30g • 1 oz • 1/3 cup 

2 tsp 

2 tsp 

salt 
1/2 tsp 

ripe soft avocado 
155g • 5 1/2 oz 

sunflower oil 
55ml • 2 floz • 1/4 cup 

water 
450ml • 15 floz • 1 3/4 cups + 
2 tbsp 

2 tbsp 

2 tsp 

400g • 14 oz • 2 cups 

For the Frosting 

chopped 
200g • 7 oz 

90g • 3 1/4 oz 

285g • 10 oz • 2 1/2 cups 

cocoa powder
30g • 1 oz • 1/3 cup 

 

Method 

1.  

2. 
 

3. 

 

4. 

 

5. 
 

6. 
 

7. 
 

8. 
 

9. 
 

10. 

 

11. 
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Chocolate Cake 

Serves: 8 to 10 Bake: 30 mins Prep: 20 mins 

Ingredients 

For the Cake 

285g • 10 oz • 2 1/2 cups 

cocoa powder
55g • 2 oz • 2/3 cup 

2 tsp 

1 tsp 

255g • 9 oz • 1 1/3 cups 

pinch of salt 

1 1/2 tsp 

 
350ml • 11 1/2 floz • 1 1/2 cups 

sunflower oil  
135ml • 4 1/2 floz • 1/2 cup + 1 
tbsp 

1 tbsp 

Method 

1.  

2. 
 

3. 

 

4. 
 

5.  

6. 
 

7. 

 

8. 
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For the Frosting 

150g • 5 1/3 oz • 2/3 cup 

cocoa powder
35g • 1 1/4 oz • 1/3 cup + 1 tbsp 

1 tsp 

 
60ml • 2 floz • 1/4 cup 

400g • 14 oz • 3 1/2 cups 

chocolate  
40g • 1 1/3 oz 

9. 

 

10. Spread 1/3

 

Variation - Fudgy Chocolate Cake 

 

Variation - Crumbly Chocolate Cake 
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Chocolate Fondant Puddings 

Makes: 4 Bake: 15 mins Prep: 20 mins + freezing 

Ingredients 

1  

30g • 1 oz 

 
75ml • 2 1/2 floz • 1/3 cup 

1 tbsp 

60g • 2 oz • 1/4 cup 

60g • 2 oz • 1/4 cup + 1 tbsp 

20g • 3/4 oz • 1/4 cup 

pinch of salt 

90g • 3 1/4 oz • 3/4 cup + 1 
tbsp 

1/2 tsp 

 

Method 

1. 

 

2. 
 

3. 

 

4. 
 

5. 

 

6. 

 

7.  

8. 

 

9. 

 

10. 

 

11. 
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Chocolate Fudge Cake 

Serves: 10 to 12 Bake: 40 mins Prep: 30 mins 

Ingredients 

For the Cake 

140g • 5 oz • 1 1/4 cups 

cocoa powder
60g • 2 oz • 3/4 cup 

1 tsp 

1/2 tsp 

pinch of salt 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

215g • 7 1/2 oz • 1 cup 

 
110ml • 3 2/3 floz • 1/3 cup + 2 
tbsp 

1 tsp 

hot water 
110ml • 3 2/3 floz • 1/3 cup + 2 
tbsp 

For the Ganache Frosting 

160g • 5 3/4 oz 

160ml • 5 1/3 floz • 2/3 cup 

1/2 tbsp 

Method 

1.  

2. 
 

3. 

 

4. 
 

5. 
 

6. 
 

7.  

8. 

 

9. 
 

10. 
 

11. 

 

12. 
 

13.  

Variation - Orange Chocolate Fudge Cake 

  
1/2 tsp  

1/2  
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Chocolate Log Cake 

Serves: 8 to 10 Bake: 15 mins Prep: 25 mins + cooling 

Ingredients 

For the Cake 

plain flour 
100g • 3 1/2 oz • 3/4 cup + 1 
tbsp 

cocoa powder
3 tbsp 

1 1/2 tsp 

salt 
1/4 tsp 

60g • 2 oz • 1/4 cup 

60g • 2 oz • 1/4 cup 

100g • 3 1/2 oz • 1/2 cup 

1/2 tsp 

 
80ml • 2 2/3 floz • 1/3 cup 

 

For the Filling 

180ml • 6 floz • 3/4 cup 

Method 

1.  

2. 
 

3. 
 

4. 

 

5. 

 

6. 

 

7. 

 

8. 

 

9. 

 

10. 
1/2
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For the Ganache 11. 
1/4chocolate 1/2  255g • 9 oz  

  
240ml • 8 floz • 1 cup  

 12. 

 

13. 
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Christmas Cake 

Serves: 12 Bake: 2 hours 30 mins Prep: 35 mins + soaking 

Ingredients 

For the Cake 

800g • 1 lb 12 oz • 4 1/2 cups + 
2 tbsp 

60ml • 2 floz • 1/4 cup 

25g • 1 oz • 1/4 cup 

water 
180ml • 6 floz • 3/4 cup 

250g • 9 oz • 2 1/4 cups 

180g • 6 1/3 oz • 2/3 cup + 2 
tbsp 

180g • 6 1/3 oz • 3/4 cup + 2 
tbsp 

1  

1  

50g • 1 3/4 oz • 1/2 cup 

 
100g • 3 1/2 oz • 2/3 cup 

2 tsp 

1 tsp 

2 tsp 

pinch of salt 

1 tsp 

Method 

1. 
 

2. 
 

3.  

4. 
 

5. 
 

6. 

 

7.  

8.  

9. 1/2 hours or 

 

10. 
 

11. 

 

12. 
1/3  
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For the Topping 13. 
   300g • 10 1/2 oz 

14.   
1/3  3 tbsp 

 15. 
 500g • 1 lb 1 1/2 oz 
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• Chocolate & Tahini Mousse Cake 

Serves: 10 to 12 Bake: 30 mins Prep: 25 mins + chilling 

Ingredients 

For the Cake 

plain flour 
225g • 8 oz • 1 3/4 cups + 2 
tbsp 

225g • 8 oz • 1 cup + 2 tbsp 

1 tsp 

salt 
1/2 tsp 

cocoa powder
25g • 1 oz • 1/3 cup 

vanilla essence 
1 tsp 

sunflower oil 
90ml • 3 floz • 1/3 cup 

240ml • 8 floz • 1 cup 

1  

For the Tahini Mousse 

3  

water 

tahini 
200g • 7 oz • 3/4 cup 

1  

400g • 14 oz 

45  

Method 

1.  

2. 
 

3. 

 

4. 

 

5.  

6. 

 

7.  

8. Slice 1/3

 

9. 

 

10. 

 •  

11. 

 

12. 
1/3  

13. 2/3 

 

14. Spread the reserved 1/3

 

 



      

 
 

 
 

 
 

 
       

 
       

       

 

 
      

 

Cinnamon Cake 

Serves: 10 to 12 Bake: 30 mins Prep: 15 mins 

Ingredients Method 

plain flour 
285g • 10 oz • 2 1/3 cups 

3 tsp 

1 tsp 

1 1/2 tsp 

 
225ml • 7 1/2 floz • 3/4 cup + 3 
tbsp 

180g • 6 1/3 oz • 3/4 cup + 2 
tbsp 

sunflower oil 
110ml • 3 2/3 floz • 1/3 cup + 2 
tbsp 

vanilla essence 
1 tsp 

 

Variation - Raisin Cake 

raisins 
215g • 7 1/2 oz • 1 1/4 cups 

hot water, as required 

1.  

2. 
 

3. 
 

4. 

 

5. 
 

6. 

 

7. 
 

8. 
 

9. 

 

10. 
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Coconut Cake 

Serves: 8 to 10 Bake: 45 mins Prep: 25 mins 

Ingredients 

For the Cake 

plain flour 
175g • 6 1/4 oz • 1 1/2 cups 

1 tsp 

1/2 tsp 

115g • 4 oz • 1/2 cup 

170g • 6 oz • 3/4 cup + 2 tbsp 

110ml • 3 2/3 floz • 1/3 cup + 2 
tbsp 

 
110ml • 3 2/3 floz • 1/3 cup + 2 
tbsp 

vanilla essence 
1 tsp 

desiccated coconut 
75g • 2 2/3 oz • 2/3 cup 

For the Frosting 

1 1/2 tbsp 

80g • 2 3/4 oz • 3/4 cup 

desiccated coconut, for 
decoration 
35g • 1 1/4 oz • 1/3 cup 

Method 

1.  

2. 
 

3. 

 

4. 
 

5. 

 

6. 

 

7.  

8.  

9. 

 

10. 
 

11. 
 

12. 
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Coffee Cake 

Serves: 10 to 12 Bake: 1 hour Prep: 20 mins 

Ingredients 

For the Cake 

plain flour 
280g • 10 oz • 2 1/3 cups 

70g • 2 1/2 oz • 2/3 cup 

2 tsp 

1 tsp 

1 tsp 

salt 
1/2 tsp 

170g • 6 oz • 3/4 cup + 1 tbsp 

170g • 6 oz • 3/4 cup + 2 tbsp 

200g • 7 oz • 3/4 cup + 2 tbsp 

 
240ml • 8 floz • 1 cup 

1 tsp 

2 tsp 

120ml • 4 floz • 1/2 cup 

80ml • 2 2/3 floz • 1/3 cup 

For the Icing 

70g • 2 1/2 oz • 2/3 cup 

water 
1/2 tbsp 

1/2 tsp 

Method 

1.  

2.  

3. 

 

4. 

 

5. 
 

6. 

 

7. 
 

8. 

 

9. 
 

10.  

11. 
 

12. 
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• Coffee & Walnut Cake 

Serves: 12 Bake: 30 mins Prep: 40 mins 

Ingredients 

For the Cake 

instant coffee 
25g • 1 oz • 1/3 cup 

3 tbsp 

600g • 1 lb 5 oz • 5 1/3 cups 

360g • 12 1/3 oz • 1 3/4 cups + 
2 tbsp 

3 tsp 

 
600ml • 1 pint 4 floz • 2 1/2 

cups 

sunflower oil 
240ml • 8 floz • 1 cup 

1 tbsp 

walnuts, chopped  
200g • 7 oz • 1 1/2 cups 

For the Buttercream 

instant coffee 
3 tbsp 

1 1/2 tbsp 

250g • 9 oz • 1 cup + 2 tbsp 

640g • 1 lb 6 1/2 oz • 5 2/3 cups 

salt 
1/2 tsp 

 
90ml • 3 floz • 1/3 cup 

Method 

1. 

 

2.  

3. 
 

4. 
 

5. 

 

6. 
2/3 of the chopped walnuts into 

 

7. 

 

8. 

 

9. 

 

10. 
 

11. 

 

12. Spread 1/4

spread another 1/4

 

13. 
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Cola Cake 

Makes: 16 to 20 slices Bake: 30 mins Prep: 30 mins 

Ingredients 

For the Cake 

plain flour 
280g • 10 oz • 2 1/3 cups 

340g • 12 oz • 1 1/2 cups + 1 
tbsp 

2 1/4 tsp 

1/2 tsp 

 
110ml • 3 2/3 floz • 1/3 cup + 2 
tbsp 

2 tbsp 

2 tsp 

1 tsp 

225g • 8 oz • 1 cup 

cocoa powder
3 tbsp 

240ml • 8 floz • 1 cup 

For the Chocolate Glaze 

115g • 4 oz • 1/2 cup 

2 tbsp 

cocoa powder
3 tbsp 

170g • 6 oz • 1 1/2 cups 

60g • 2 oz • 1/2 cup 

 

Method 

1.  

2. 
 

3. 

 

4. 
 

5. 

 

6. 

 

7. 
 

8. 

 

9.  

10. 

 

11. 
 

12.  
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Courgette Cake with Cream Cheese Frosting 

Serves: 10 to 12 Bake: 50 mins Prep: 15 mins 

Ingredients 

For the Cake 

200g • 7 oz • 1 cup + 1 tbsp 

sunflower oil  
60ml • 2 floz • 1/4 cup 

applesauce
60ml • 2 floz • 1/4 cup 

255g • 9 oz 

1 tsp 

1 tsp 

1 tsp 

1/2 tsp 

255g • 9 oz • 2 1/4 cups 

oats 
20g • 3/4 oz • 1/4 cup 

pinch of salt 

For the Cream Cheese Frosting 

60g • 2 oz • 1/4 cup 

115g • 4 oz • 1/2 cup 

1/4 tsp 

200g • 7 oz • 1 3/4 cups 

Method 

1.  

2. 
 

3. 

 

4. 
 

5.  

6. 

 

7.  

8. 

 

9.  

10. 

 

11. 

 

12. 
 

51   



 
      

 
 

 
 

 
      

 
       

 
 

 

 
      

 
      

 
      

      

 

 
       

 
      

 
      

 

Cranberry & Orange Cake 

Serves Makes: qty Bake: mins Prep: mins 

Ingredients Method 

210g • 7 1/3 oz • 1 3/4 cups 

1 1/2 tsp 

1/2 tsp 

115g • 4 oz • 1/2 cup 

170g • 6 oz • 3/4 cup + 2 tbsp 

2 tsp 

vanilla essence 
1/2 tsp 

150g • 5 1/3 oz • 2/3 cup 

80ml • 2 2/3 floz • 1/3 cup 

60g • 2 oz • 1/2 cup 

1.  

2. 
 

3. 
 

4. 
 

5.  

6. 
 

7. 
 

8.  

9. 

 

10.  

Variation - Orange & Passion Fruit Cake 

desiccated coconut  
30g • 1 oz • 1/4 cup 

3 to 4 passion fruits 

125g • 4 1/3 oz • 1/2 cup + 1 
tbsp 

255g • 9 oz • 2 1/4 cups 

75g • 2 2/3 oz • 1/3 cup 

 

1/2 of 
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Cranberry & Pistachio Loaf 

Serves: 10 to 12 Bake: 55 mins Prep: 20 mins 

Ingredients 

For the Loaf 

plain flour 
240g • 8 1/2 oz • 2 cups 

150g • 5 1/3 oz • 2/3 cup + 1 
tbsp 

1 tsp 

1 tsp 

1 tsp 

salt 
1/2 tsp 

310ml • 10 1/3 floz • 1 1/4 cups 
+ 1 tbsp 

sunflower oil 
125ml • 4 1/4 floz • 1/2 cup 

2 tbsp 

1 tbsp 

1 tsp 

130g • 4 1/2 oz • 1 1/4 cups 

pistachios
50g • 1 3/4 oz • 1/2 cup 

For the Icing 

115g • 4 oz • 1 cup 

 
2 tbsp 

1/2 tsp 

Method 

1.  

2.  

3. 

 

4. 

 

5. 
 

6. 1/2  • 3/4  
1/3  • 1/3  
 

7. 

 

8. 
 

9.  

10. 
 

11.  
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Cream Cake 

Serves: 8 to 10 Bake: 30 mins Prep: 15 mins 

Ingredients 

For the Cake 

60g • 2 oz • 1/4 cup 

plain flour 
140g • 5 oz • 1 cup + 3 tbsp 

1 tsp 

1/2 tsp 

 
110ml • 3 2/3 floz • 1/3 cup + 2 
tbsp 

100g • 3 1/2 oz • 1/2 cup 

pinch of salt 

1 1/2 tsp 

1 tbsp 

For the Frosting 

450ml • 15 floz • 1 3/4 cups + 
2 tbsp 

70g • 2 1/2 oz • 2/3 cup 

Method 

1.  

2.  

3. 
 

4. 
 

5. 
 

6.  

7.  

8. 

 

9.  

10. 
 

11. 
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Crumb Cake 

Serves: 6 to 8 Bake: 35 mins Prep: 25 mins 

Ingredients 

For the Cake 

 
180ml • 6 floz • 3/4 cup 

1 tsp 

65g • 2 1/3 oz • 1/3 cup 

sunflower oil 
120ml • 4 floz • 1/2 cup 

1 tsp 

plain flour 
150g • 5 1/3 oz • 1 1/4 cups 

2 tsp 

salt 
1/2 tsp 

255g • 9 oz • 3/4 cup 

For the Topping 

plain flour 
120g • 4 1/4 oz • 1 cup 

70g • 2 1/2 oz • 1/3 cup 

1 tsp 

1/4 tsp 

sunflower oil 
60ml • 2 floz • 1/4 cup 

Method 

1.  

2.  

3. 
 

4. 

 

5. 

 

6. 
 

7. 

 

8. 
 

9. 
 

10.  
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Date & Walnut Cake 

Serves: 8 to 10 Bake: 40 mins Prep: 20 mins 

Ingredients Method 

120g • 4 1/4 oz • 1/2 cup + 1 
tbsp 

100g • 3 1/2 oz • 1/2 cup 

 
300ml • 10 floz • 1 1/4 cups 

 
150ml • 5 floz • 2/3 cup 

dates, chopped
240g • 8 1/2 oz • 1 cup 

walnuts, chopped
115g • 4 oz • 3/4 cup 

1 tsp 

plain flour 
300g • 10 1/2 oz • 2 1/2 cups 

2 tsp 

1.  

2. 
 

3. 

 

4. 

 

5. 
 

6. 
 

7.  
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Dutch Apple Cake 

Serves: 8 to 10 Bake: 35 mins Prep: 35 mins 

Ingredients 

For the Cake 

3  

water 
2 tbsp 

115g • 4 oz • 1/2 cup 

80g • 2 3/4 oz • 1/3 cup + 1 
tbsp 

applesauce
125g • 4 1/3 oz • 1/2 cup 

 
2 tsp 

plain flour 
200g • 7 oz • 1 2/3 cups 

2 1/2 tsp 

For the Topping 

60g • 2 oz • 1/4 cup + 1 tbsp 

1/2 tsp 

1/2 tsp 

Method 

1.  

2.  

3. 

 

4. 
 

5. 
 

6. 
 

7. 
 

8. 

 

9. 
 

10.  
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• English Tea Loaf 

Serves: 8 to 10 Bake: 1 hour Prep: 15 mins 

Ingredients Method 

250ml • 8 1/3 floz • 1 cup + 1 
tbsp 

225g • 8 oz • 1 1/3 cups 

115g • 4 oz • 1/2 cup + 2 tbsp 

1 tbsp 

plain flour 
225g • 8 oz • 1 3/4 cups + 2 
tbsp 

2 tsp 

3/4 tsp 

1/2 tsp 

water 
3 tbsp 

1. 

 

2.  

3.  

4. 

 

5. 
 

6. 
 

7. 
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Fruit Cake 

Serves: 8 to 10 Bake: 45 mins Prep: 10 mins 

Ingredients Method 

125g • 4 1/3 oz • 1/2 cup + 1 
tbsp 

200g • 7 oz • 3/4 cup + 3 tbsp 

1 tsp 

250ml • 8 1/3 floz • 1 cup + 1 
tbsp 

255g • 9 oz • 2 1/4 cups 

1 tsp 

125g • 4 1/3 oz • 3/4 cup 

130g • 4 1/2 oz • 1 cup 

1  

2 tbsp 

1.  

2. 
 

3. 
 

4. 

 

5.  

6. 
 

7. 
 

8.  

9. 
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Fruit Loaf 

Serves: 8 to 10 Bake: 45 mins Prep: 20 mins 

Ingredients Method 

250g • 9 oz • 1 1/2 cups 

plain flour 
180g • 6 1/3 oz • 1 1/2 cups 

100g • 3 1/2 oz • 3/4 cup + 2 
tbsp 

100g • 3 1/2 oz • 1/2 cup 

1 1/2 tsp 

1/2 tsp 

salt 
1 tsp 

sunflower oil 
60ml • 2 floz • 1/4 cup 

225ml • 7 1/2 floz • 3/4 cup + 3 
tbsp 

applesauce
75g • 2 2/3 oz • 1/4 cup + 1 tbsp 

1.  

2.  

3. 
 

4. 
 

5. 
 

6. 
 

7. 
 

8. 
 

9. 

 

10. 
 

11. 
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German Chocolate Cake 

Serves: 10 to 12 Bake: 25 mins Prep: 20 mins 

Ingredients 

For the Cake 

75g • 2 2/3 oz • 1/3 cup 

230g • 8 1/4 oz • 1 cup + 1 tbsp 

300ml • 10 floz • 1 1/4 cups 

1 1/2 tsp 

plain flour 
340g • 12 oz • 2 3/4 cups + 1 
tbsp 

cocoa powder
30g • 1 oz • 1/3 cup 

1 1/2 tsp 

For the Fudge Icing 

100g • 3 1/2 oz 

30g • 1 oz • 1/4 cup 

50g • 1 3/4 oz • 1/4 cup 

3 tbsp 
1/2 tsp 

For the Frosting 

75g • 2 2/3 oz • 1/3 cup 

225g • 8 oz • 2 cups 
1/2 tsp 

desiccated coconut 
100g • 3 1/2 oz • 3/4 cup + 2 
tbsp 

pecans
75g • 2 2/3 oz • 2/3 cup 

Method 

1.  

2. 
 

3. 
 

4. 

 

5. 
 

6. 

 

7. 
 

8. 
 

9.  

10. 

 

11. 

 

12. 
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German Plum Cake 

Serves: 8 to 10 Bake: 55 mins Prep: 25 mins 

Ingredients Method 

55g • 2 oz • 1/4 cup 

 
240ml • 8 floz • 1 cup 

60ml • 2 floz • 1/4 cup 

 
1/2 tsp 

125g • 4 1/3 oz • 2/3 cup 

plain flour 
225g • 8 oz • 1 3/4 cups + 2 
tbsp 

1 tsp 

1/2 tsp 

85g • 3 oz • 3/4 cup + 2 tbsp 

3 to 5  

 

 

1.  

2. 
 

3. 
 

4. 

 

5.  

6. 
 

7. 

 

8. 
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• 

• 

Ginger Cake 

Serves: 10 to 12 Bake: 40 mins Prep: 15 mins 

Ingredients Method 

plain flour 
360g • 12 3/4 oz • 3 cups 

225g • 8 oz • 1 cup + 2 tbsp 

2 to 3 tsp 

1 tsp 

1/2 tsp 

salt 
1/4 tsp 

1 tsp 

1 tsp 

chilli powder 
1/4 tsp 

 

sunflower oil  
100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

hot water  
240ml • 8 floz • 1 cup 

treacle  
3 tbsp 

1.  

2. 
 

3. 

 

4. 

 

5. 
 

6.  

7. 
 

8.  

Variation - Gingerbread Cake 

  
1/2 tsp 

 

3 tbsp 
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• Greek Fruit Cake (St Fanourios Cake) 

Makes: 24 pieces Bake: 45 mins Prep: 10 mins 

Ingredients 

sunflower oil 
250ml • 8 1/3 floz • 1 cup + 1 
tbsp 

400g • 14 oz • 2 cups 

500ml • 1 pint 2/3 floz • 2 cups 
+ 1 tbsp 

1 tsp 

raisins 
160g • 5 3/4 oz • 1 cup 

500g • 1 lb 1 1/2 oz • 4 1/2 cups 

1 tsp 

1 tsp 

chopped walnuts  
125g • 4 1/3 oz • 1 cup + 2 tbsp 

Method 

1.  

2.  

3.  

4. 

 

5. 
 

6. 

 

7.  

8. 
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Honey Cake 

Serves: 10 to 12 Bake: 35 mins Prep: 15 mins 

Ingredients 

For the Cake 

plain flour  
175g • 6 1/4 oz • 1 1/2 cups 

1 tsp 

1/2 tsp 

 
190ml • 6 1/3 floz • 3/4 cup 

120ml • 4 floz • 1/2 cup 

sunflower oil  
110ml • 3 2/3 floz • 1/3 cup + 2 
tbsp 

3 tbsp 

vanilla essence  
1 tsp 

1 tsp 

1/2 tsp 

For the Syrup 

water 
120ml • 4 floz • 1/2 cup 

2 tbsp 

honey
85g • 3 oz • 1/4 cup 

For the Topping 

85g • 3 oz • 1/4 cup 

1 tsp 

desiccated coconut 

Method 

1.  

2. 
 

3. 
 

4. 

 

5. 
 

6.  

7. 
 

8.  

9. 
 

10. 

 

11. 
 

12. 

 

13. 
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Lamingtons 

Makes: 40 cubes Bake: 25 mins Prep: 20 mins 

Ingredients 

For the Cake 

plain flour 
240g • 8 1/2 oz • 2 cups 

200g • 7 oz • 1 cup 

1 tsp 

225g • 8 oz • 1 cup 

sunflower oil 
120ml • 4 oz • 1/2 cup 

vanilla essence 
2 tsp 

2 tsp 

For the Chocolate Sauce 

250g • 9 oz • 1 cup + 2 tbsp 

250g • 9 oz • 1 1/4 cups 

 
100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

cocoa powder
3 tbsp 

vanilla essence  
2 tsp 

For the Decoration 

desiccated coconut 
340g • 12 oz • 3 cups 

Method 

1.  

2. 
 

3. 
 

4. 

 

5. 
 

6. 

 

7. 
 

8. 

 

9. 

 

10. 
square and carefully dip it into the chocolate sauce,
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Lebanese Semolina Cake 

Serves: 12 to 15 Bake: 35 mins Prep: 20 mins 

Ingredients Method 

For the Cake 

490g • 1 lb 1 1/4 oz • 3 cups 

170g • 6 oz • 3/4 cup 

150g • 5 1/3 oz • 3/4 cup 

225g • 8 oz • 1 cup 

1 1/2 tsp 

70g • 2 1/2 oz • 1/2 cup 

For the Syrup 

400g • 14 oz • 2 cups 

water 
360ml • 12 floz • 1 1/2 cups 

1/2  

 
1 tsp 

1. 

 

2.  

3. 
 

4. 
 

5. 

 

6. 
 

7. 
1/2  

1/2  

 

8. 

 

9. 
 

10. 
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• Lemon Drizzle Cake 

Serves: 10 to 12 Bake: 35 mins Prep: 30 mins + cooling 

Ingredients 

For the Cake 

plain flour  
200g • 7 oz • 1 2/3 cups 

200g • 7 oz • 1 cup 

1 1/2 tsp 

salt 
1/4 tsp 

water 
240ml • 8 floz • 1 cup 

60ml • 2 floz • 1/4 cup 

60ml • 2 floz • 1/4 cup 

2 tsp 

1 tsp 

1 tsp 

desiccated coconut 
55g • 2 oz • 1/2 cup 

For the Frosting 

300ml • 10 floz • 1 1/4 cups 

55g • 2 oz • 1/2 cup 

1 tsp 

desiccated coconut 
25g • 1 oz • 1/4 cup 

 
1/2 tbsp 

 

Method 

1.  

2. 
 

3. 
 

4. 
 

5. 

 

6.  

7. 

 

8.  

9. 

 

10. 
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• Lemon, Lime & Coconut Cake 

Serves: 10 to 12 Bake: 35 mins Prep: 30 mins + cooling 

Ingredients 

For the Cake 

plain flour  
200g • 7 oz • 1 2/3 cups 

200g • 7 oz • 1 cup 

1 1/2 tsp 

salt 
1/4 tsp 

water 
240ml • 8 floz • 1 cup 

60ml • 2 floz • 1/4 cup 

60ml • 2 floz • 1/4 cup 

2 tsp 

1 tsp 

1 tsp 

desiccated coconut 
55g • 2 oz • 1/2 cup 

For the Frosting 

300ml • 10 floz • 1 1/4 cups 

55g • 2 oz • 1/2 cup 

1 tsp 

desiccated coconut 
25g • 1 oz • 1/4 cup 

 
1/2 tbsp 

Method 

1.  

2. 
 

3. 
 

4. 
 

5. 

 

6.  

7. 

 

8.  

9. 

 

10. 
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• Lemon Poppy Seed Cake with Coconut Cream 

Serves: 10 to 12 Bake: 30 mins Prep: 20 mins 

Ingredients 

For the Cake 

275g • 9 3/4 oz • 2 1/3 cups + 2 
tbsp 

1 tsp 

100g • 3 1/2 oz • 1/2 cup 

poppy seeds 
1 tbsp 

1  

 
240ml • 8 floz • 1 cup 

sunflower oil 
100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

1 tsp 

1  

For the Cream Topping 

300ml • 10 floz • 1 1/4 cups 

2 tbsp 

1 tsp 

cherries, pitted, for 

200g • 7 oz 

Method 

1.  

2. 
 

3. 

 

4. 
 

5. 
 

6. 
 

7. 
 

8. 

 

9. 
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Madeira Cake 

Serves: 8 to 10 Bake: 55 mins Prep: 20 mins 

Ingredients 

For the Cake 

plain flour  
250g • 9 oz • 2 cups + 1 tbsp 

2 tsp 

1/2 tsp 

 
400ml • 13 1/2 floz • 1 2/3 cups 

150g • 5 1/3 oz • 2/3 cup 

2 tbsp 

water 
180ml • 6 floz • 3/4 cup 

2 tsp 

1  
1/2  

For the Glaze 

175g • 6 1/4 oz • 1 1/2 cups 

water 
60ml • 2 floz • 1/4 cup 

Method 

1.  

2. 
 

3. 

 

4. 

 

5. 

 

6. 
 

7.  

8. 

 

9. 
 

10. 
 

11. 
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Mandarin Upside Down Cake 

Serves: 10 to 12 Bake: 30 mins Prep: 25 mins 

Ingredients Method 

2 tbsp 

2 tbsp 

6 to 8  

 
250ml • 8 1/3 floz • 1 cup + 1 
tbsp 

1 tbsp 

vanilla essence 
2 tsp 

sunflower oil 
80ml • 2 2/3 floz • 1/3 cup 

plain flour 
255g • 9 oz • 2 cups + 2 tbsp 

2 tsp 

200g • 7 oz • 1 cup + 1 tbsp 

pinch of salt 

85g • 3 oz • 1/4 cup 

 

1.  

2. 
 

3. 

 

4. 

 

5. 
 

6.  

7. 
 

8. 
 

9.  

10. 

 

11.  

12. 
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Mango Cake 

Serves: 10 to 12 Bake: 40 mins Prep: 25 mins 

Ingredients 

For the Cake 

210g • 7 1/3 oz • 1 3/4 cups + 2 
tbsp 

1 tsp 

1 tsp 

1 tsp 

85g • 3 oz • 1/4 cup + 2 tbsp 

250ml • 8 1/3 floz • 1 cup + 1 
tbsp 

 
400g • 14 oz • 1 1/4 cups 

For the Topping 

300ml • 10 floz • 1 1/4 cups 

1 1/2 tbsp 

1 tbsp 

Method 

1.  

2.  

3. 

 

4. 

 

5. 

 

6.  

7. 
 

8.  

9. 
 

10. 
 

11. 
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Marble Cake 

Serves: 8 to 10 Bake: 45 mins Prep: 15 mins 

Ingredients Method 

250g • 9 oz • 1 cup + 2 tbsp 

150g • 5 1/3 oz • 2/3 cup + 1 
tbsp 

1/2 tsp 

1 tsp 

sunflower oil 
120ml • 4 floz • 1/2 cup 

1 tsp 

plain flour  
180g • 6 1/3 oz • 1 1/2 cups 

cocoa powder
3 tbsp 

1.  

2. 
 

3. 

 

4. 
 

5. 
 

6. 

 

7. 
 

8. 

 

9. 
 

10. 
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• Marmalade Loaf 

Serves: 8 to 10 Bake: 1 hour 10 mins Prep: 15 mins 

Ingredients Method 

plain flour 
225g • 8 oz • 1 3/4 cups + 2 
tbsp 

110g • 3 3/4 oz • 1/2 cup 

3 tsp 

110g • 3 3/4 oz • 1/2 cup 

110g • 3 3/4 oz • 2/3 cup 

1 tsp 

1  

1  

 
150ml • 5 floz • 2/3 cup 

1 tsp 

1 1/4 tbsp 

 
1 tbsp 

1.  

2. 
 

3. 

 

4. 
 

5. 

 

6. 

 

7. 

 

8. 
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Mocha Breakfast Loaf 

Serves: 10 Bake: 45 mins Prep: 30 mins 

Ingredients Method 

dates 
90g • 3 1/4 oz • 1/2 cup 

 
240ml • 8 floz • 1 cup 

1  

110g • 4 oz • 1/2 cup 

plain flour 
255g • 9 oz • 2 cups + 2 tbsp 

1 tsp 

1 tsp 

instant coffee 
1 tsp 

65g • 2 1/3 oz • 1/3 cup + 1 tbsp 

60g • 2 oz • 1/2 cup 

1.  

2. 
 

3.  • 1/4

 

4. 
 

5. 

 

6. 

 

7.  

8. 
 

9. 
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Molten Lava Cake 

Makes: 4 Bake: 20 mins Prep: 10 mins 

Ingredients Method 

plain flour  
75g • 2 2/3 oz • 1/2 cup + 2 tbsp 

100g • 3 1/2 oz • 1/2 cup 

unsweetened cocoa powder
30g • 1 oz • 1/3 cup 

salt 
1/4 tsp 

1/2 tsp 

1/4 tsp 

sunflower oil 
60ml • 2 floz • 1/4 cup 

1 tsp 

 
180ml • 6 floz • 3/4 cup 

50g • 1 3/4 oz 

 

1.  

2.  

3. 

 

4. 

 

5. 

 

6.  

7. 

 

8. 
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New York Cheesecake 

Serves: 10 to 12 Bake: 1 hour Prep: 30 mins + cooling 

Ingredients 

For the Base 

crushed 
150g • 5 1/3 oz 

75g • 2 2/3 oz • 1/3 cup 

For the Filling 

60ml • 2 floz • 1/4 cup 

3 tbsp 

200g • 7 oz • 1 cup + 1 tbsp 

600g • 1 lb 5 oz • 2 2/3 cups 

120ml • 4 floz • 1/2 cup 

cornflour 
30g • 1 oz • 1/4 cup 

vanilla essence 
1 tsp 

1  

For the Strawberry Sauce 

500g • 1 lb 1 1/2 oz 

100g • 3 1/2 oz • 1/2 cup 

water 
1 tbsp 

cornflour 
1 tsp 

Method 

1.  

2. 
 

3. 

 

4. 

 

5. 

 

6. 

 

7. 
1/2  

8. 

 

9. 

 

10. 

 

11. 

 

12. 
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Orange & Almond Cake with Orange Frosting 

Serves: 8 to 10 Bake: 30 mins Prep: 20 mins 

Ingredients 

For the Cake 

280g • 10 oz • 2 1/2 cups 

1 1/2 tsp 

1/2 tsp 

salt 
1/2 tsp 

60g • 2 oz • 2/3 cup 

desiccated coconut 
30g • 1 oz • 1/4 cup 

sunflower oil 
90ml • 3 floz • 1/3 cup 

 
180ml • 6 floz • 3/4 cup 

240ml • 8 floz • 1 cup 

60ml • 2 floz • 1/4 cup 

1 tsp 

1/2 tsp 

1  

For the Frosting 

55g • 2 oz • 1/4 cup 

150g • 5 1/3 oz • 1 1/3 cups 

 
1 tbsp 

1  

3 tbsp 

Method 

1.  

2. 
 

3. 

 

4. 

 

5. 
 

6.  

7. 

 

8.  

9. 

 

10. 
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Oreo Cake 

Serves: 10 to 12 Bake: 40 mins Prep: 10 mins 

Ingredients 

For the Cake 

255g • 9 oz • 1 1/4 cups 

2 tsp 

2 tsp 

450ml • 15 floz • 1 3/4 cups + 
2 tbsp 

sunflower oil 
150ml • 5 floz • 2/3 cup 

plain flour 
280g • 10 oz • 2 1/3 cups 

cocoa powder
85g • 3 oz • 1 cup 

instant coffee powder 
2 tsp 

1 1/2 tsp 

1 tsp 

pinch of salt 

10
decoration 

For the Frosting 

185g • 6 1/2 oz • 1 cup 

225g • 8 oz • 1 cup 

1 1/2 tsp 

400g • 14 oz • 3 1/2 cups 

Method 

1.  

2. 
 

3. 

 

4. Sift the flour, cocoa powder, instant coffee powder,

 

5. 

 

6.  

7. 
 

8.  

9. 

 

10. 

 

11. 
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Passion Fruit Loaf 

Serves: 8 Bake: 40 mins Prep: 20 mins 

Ingredients 

 1. 
300g • 10 1/2 oz • 1 1/2 cups + 
1 tbsp 2. 

 3. 
100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 4. 

400g • 14 oz • 3 1/2 cups 
5. 

1 tsp 
6. 

1 tsp 

salt 
1/2 tsp 7. 
3 passion fruits 8. 

120ml • 4 floz • 1/2 cup 
9. 

water 
120ml • 4 floz • 1/2 cup 

 10. 
1 tsp 

desiccated coconut  11. 
30g • 1 oz • 1/4 cup 

Method 
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Pineapple Cake 

Serves: 6 to 8 Bake: 40 mins Prep: 20 mins + chilling 

Ingredients 

For the Cake 

plain flour 
225g • 8 oz • 1 3/4 cups + 2 
tbsp 

200g • 7 oz • 1 cup 

1 tsp 

1 tsp 

3/4 tsp 

salt 
1/2 tsp 

sunflower oil 
140ml • 4 2/3 floz • 1/2 cup + 1 
tbsp 

120ml • 4 floz • 1/2 cup 

desiccated coconut 
70g • 2 1/2 oz • 2/3 cup 

pineapple, crushed 
120g • 4 1/4 oz 

For the Topping 

85g • 3 oz • 1/4 cup + 2 tbsp 

170g • 6 oz • 3/4 cup 

185g • 6 1/2 oz • 1 2/3 cups 

Method 

1.  

2.  

3. 

 

4. 
 

5. Add the desiccated coconut and crushed pineapple 
 

6.  

7. 
 

8.  

9. 

 

10. 
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• Peanut Butter Cake 

Serves: 8 to 10 Bake: 25 mins Prep: 30 mins + chilling & cooling 

Ingredients 

For the Cake 

hot water 
350ml • 8 1/3 floz • 1 cup 

175g • 6 1/4 oz • 3/4 cup 

190g • 6 2/3 oz • 1 2/3 cups 

1 1/2 tsp 

1 tsp 

salt 
1/2 tsp 

60g • 2 oz • 1/4 cup 

240ml • 8 1/3 floz • 1 cup 

2 tsp 

2 tbsp 

peanuts, chopped, for 
decoration 

For the Frosting 

400g • 14 oz • 1 2/3 cups 

125g • 4 1/3 oz • 1/3 cup + 2 
tbsp 

3 tbsp 

Method 

1. 
 •  

 

2.  

3. 
 

4. 

 

5. 

 

6. 

 

7.  

8. 

 

9. 
 

10. 
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1 tsp 

salt 
1/4 tsp 

125ml • 4 1/4 floz • 1/2 cup 

For the Caramel 

175g • 6 1/4 oz • 3/4 cup 

60ml • 2 floz • 1/4 cup 

2 tbsp 

1 tbsp 

1 tsp 

pinch of salt 

11. 

 

12. 

1/2  
 

13. 

 

14. 

 

 84 



 
       

  
 

 
       

 
      

 

      

 
 

 
 

 
      

Pineapple Upside Down Cake 

Serves: 10 to 12 Bake: 40 mins Prep: 25 mins 

Ingredients 

6  

75g • 2 2/3 oz • 1/3 cup + 1 tbsp 

water 
1 tbsp 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

 
400g • 14 oz • 1 1/4 cups 

pineapple essence 
1/2 tsp 

plain flour  
240g • 8 1/2 oz • 2 cups 

1 tsp 

1 tsp 

180ml • 6 floz • 3/4 cup 

Method 

1.  

2. 
 

3. 
 

4. 

 

5. 
 

6. 
 

7. 

 

8. 
 

9. 
 

10. 
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Pumpkin Cake with Cream Cheese Frosting 

Serves: 10 to 12 Bake: 35 mins Prep: 40 mins 

Ingredients 

For the Cake 

plain flour  
360g • 12 3/4 oz • 3 cups 

1 tsp 

1 tsp 

salt, 3/4 tsp 

1 tsp 
1/2 tsp 

1/2 tsp 

115g • 4 oz • 1/2 cup 

240g • 8 1/2 oz • 1 1/4 cups 

160g • 5 3/4 oz • 3/4 cup 

sunflower oil 
125ml • 4 1/4 floz • 1/2 cup 

1 tbsp 

2 tsp 

425g • 15 oz 

 
125ml • 4 1/4 floz • 1/2 cup 

For the Frosting 

115g • 4 oz • 1/2 cup 

225g • 8 oz • 1 cup 

1 tsp 
1/2 tsp 

400g • 14 oz • 3 1/2 cups 

Method 

1.  

2. 
 

3. 

 

4. 

 

5. 

 

6. 
 

7. 

 

8. 
 

9. 

 

10. 
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Rainbow Cake 

Makes: 12 to 15 slices Bake: 35 mins Prep: 40 mins + cooling 

Ingredients 

For the Cake 

 
450ml • 15 floz • 1 3/4 cups + 
2 tbsp 

2 tsp 

plain flour 
385g • 13 1/2 oz • 3 1/4 cups 

1 1/2 tsp 

1 tsp 

salt 
1/2 tsp 

300g • 10 1/2 oz • 1 1/2 cups + 
1 tbsp 

sunflower oil 
150ml • 5 floz • 2/3 cup 

1 tbsp 

 

For the Frosting 

150g • 5 1/3 oz • 2/3 cup 

150g • 5 1/3 oz • 2/3 cup 

600g • 1 lb 5 oz • 5 1/3 cups 

2 tsp 

pinch of salt 

 
70ml • 2 1/3 floz • 1/4 cup + 1 
tbsp 

Method 

1.  

2. 
 

3. 
 

4. 
 

5. 
 

6. 

 

7. 

 

8. 

 

9. 

 

10.  

11.  

12. 

 

13. 
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Red Velvet Cake with Cream Cheese Frosting 

Serves: 10 to 12 Bake: 35 mins Prep: 30 mins + cooling 

Ingredients 

For the Cake 

340g • 12 oz • 3 cups 

1 tsp 

cocoa powder
2 tbsp 

salt 
1/2 tsp 

115g • 4 oz • 1/2 cup 

385g • 13 1/2 oz • 2 cups 

sunflower oil 
240ml • 8 floz • 1 cup 

115g • 4 oz • 1/2 cup 

1 tsp 

1 tsp 

360ml • 12 floz • 1 1/2 cups 

1 to 2 tsp 

For the Cream Cheese Frosting 

450g • 1 lb • 2 cups 

115g • 4 oz • 1/2 cup 

515g • 1 lb 2 oz • 4 1/2 cups 

1 tbsp 

1 1/2 tsp 

Method 

1.  

2. 
 

3. 

 

4. 

 

5. 

 

6. 
 

7. 

 

8. 
 

9. 

 

10. 

 

11. 
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Rhubarb & Custard Cake 

Serves: 8 to 10 Bake: 40 mins Prep: 20 mins 

Ingredients 

For the Cake 

400g • 14 oz • 3 1/2 cups 

1 1/2 tsp 

1 tsp 

340g • 12 oz • 1 3/4 cups 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

310ml • 10 1/3 floz • 1 1/4 cups 
+ 1 tbsp 

 
For the Jam 

180g • 6 1/3 oz 

3 tbsp 

water 
2 tbsp 

For the Custard 

custard powder 
1 tbsp 

2 tsp 

 
125ml • 4 1/4 floz • 1/2 cup 

Method 

1.  

2. 
 

3. 
 

4. 
 

5. 

 

6. 
 

7. 

 

8. 

 

9. 

 

10. 

 

89   



 

 
      

 
      

 

For the Buttercream 11.  

 12.  
60g • 2 oz • 1/4 cup 

  
 140g • 5 oz • 1 1/4 cups 

 

13. 
 

14. 
 

15. 
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Salted Caramel Cake 

Serves: 10 to 12 Bake: 40 mins Prep: 45 mins 

Ingredients Method 

For the Salted Caramel Sauce 

125g • 4 1/3 oz • 2/3 cup 

water 
60ml • 2 floz • 1/4 cup 

180ml • 6 floz • 3/4 cup 

salt 
2/3 tsp 

2/3 tsp 

For the Cake 

110g • 4 oz • 1/2 cup 

165g • 5 3/4 oz • 3/4 cup 

80ml • 2 2/3 floz • 1/3 cup 

 
180ml • 6 floz • 3/4 cup 

vanilla essence 
1 tsp 

plain flour 
270g • 9 1/2 oz • 2 1/4 cups 

1 1/2 tsp 

1 tsp 

salt 
1/2 tsp 

1. 

 

2. 

 

3. 
 

4.  

5. 
 

6. 
 

7.  • 1/3

 

8. 
 

9. 
 

10. 

 

11.  
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For the Buttercream 

90g • 3 1/4 oz • 1/3 cup + 1 
tbsp 

vanilla essence 
1 tsp 

185g • 6 1/2 oz • 1 2/3 cups 

12. 

 

13. 
 

14.  

15. 
 

16. Evenly spread 1/3

 

17. 
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Spiced Fruit Cake with Orange Icing 

Serves: 10 to 12 Bake: 55 mins Prep: 1 hour 15 mins 

Ingredients Method 

For the Candied Fruit 

2  

1  

200g • 7 oz • 1 3/4 cups 

200g • 7 oz • 1 cup + 1 tbsp 

water 
500ml • 1 pint 2/3 floz • 2 cups 
+ 1 tbsp 

For the Cake 

white spelt flour 
255g • 9 oz • 2 1/2 cups 

1 tsp 

1/2 tsp 

1 tsp 

1/2 tsp 

1/4 tsp 

 

salt 
1/2 tsp 

applesauce
180ml • 6 floz • 3/4 cup 

180g • 6 1/3 oz • 3/4 cup + 3 
tbsp 

1. 

 

2. 

Drain and discard the water, then rinse the peel and 
 

3. 

 

4. 

 

5.  

6. 

 

7. 

 

8. 
 

9. 

 

93   



 
      

 
      

 
      

 
 

       

 
      

 
 

 
 

 

125ml • 4 1/4 floz • 1/2 cup 

 
125ml • 4 1/4 floz • 1/2 cup 

chopped
115g • 4 oz • 2/3 cup 

For the Icing 

3 
to 4 hours 
125g • 4 1/3 oz • 1 cup + 2 tbsp 

80ml • 2 2/3 floz • 1/3 cup 

1  

1 tsp 

2 tbsp 

10. 

 

11. 

 

12. 

 

13.  
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Sicilian Orange Cake 

Serves: 8 to 10 Bake: 60 mins Prep: 30 mins 

Ingredients 

For the Cake 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

250g • 9 oz • 1 1/4 cups 

220g • 7 3/4 oz • 1 cup 

1 tsp 

1 tbsp 

plain flour 
275g • 9 3/4 oz • 2 1/3 cups 

2 1/2 tsp 

300g • 10 1/2 oz 

For the Orange Glaze 

100g • 3 1/2 oz • 1/2 cup 

1  

Method 

1.  

2. 
 

3. 
 

4. 
 

5. 
 

6. 

 

7. 

 

8.  

9.  

10. 

 

11. 
 

12. 

 

13. 
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Sponge Cake 

Serves: 10 to 12 Bake: 30 mins Prep: 15 mins 

Ingredients Method 

plain flour 
240g • 8 1/2 oz • 2 cups 

1 tsp 

1 tsp 

200g • 7 oz • 1 cup 

225g • 8 oz • 1 cup 

 
80ml • 2 2/3 floz • 1/3 cup 

sunflower oil 
120ml • 4 floz • 1/2 cup 

1 tbsp 

1 tsp 

1.  

2. 
 

3. 
 

4. 

 

5.  

6. 

 

7. 
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• Sticky Orange Cake with Marmalade Glaze 

Serves: 10 to 12 Bake: 30 mins Prep: 30 mins + cooling 

Ingredients 

For the Cake 

340g • 12 oz • 3 cups 

285g • 10 oz • 1 1/2 cups 

105g • 3 3/4 oz • 1/2 cup 

2 tsp 

salt 
1 tsp 

1  

480ml • 1 pint • 2 cups 

sunflower oil 
160ml • 5 1/3 floz • 2/3 cup 

2 tbsp 

1 tsp 

For the Glaze 

85g • 3 oz • 1/4 cup 

water 
1 tbsp 

Method 

1.  

2. 
 

3. 

 

4. 
 

5. 
 

6.  

7. 

 

8. 
 

9. 

 

10. 
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Sticky Toffee Pudding 

Serves: 8 Bake: 40 mins Prep: 30 mins 

Ingredients 

For the Cake 

pitted dates 
200g • 7 oz • 1 cup 

150ml • 5 floz • 2/3 cup 

 
150ml • 5 floz • 2/3 cup 

sunflower oil 
200ml • 6 2/3 floz • 3/4 cup + 
1 tbsp 

150g • 5 1/3 oz • 2/3 cup + 1 
tbsp 

200g • 7 oz • 1 3/4 cups 

1 1/2 tsp 

1 tsp 

1 tsp 

For the Toffee Sauce 

150g • 5 1/3 oz • 2/3 cup + 1 
tbsp 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

300ml • 10 floz • 1 1/4 cups 

Method 

1.  

2. 
 

3. 

 

4. 
 

5. 
 

6.  

7. 

 

8. 
 

9. 

 

10. 

 

11. 1/3 of the 

 

12.  

13.  
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Summer Fruits Crumb Cake 

Serves: 10 to 12 Bake: 50 mins Prep: 35 mins 

Ingredients 

For the Topping 

fresh stone fruits 
250g • 9 oz 

1 tbsp 

1/2 tsp 

For the Cake 

plain flour  
180g • 6 1/3 oz • 1 1/2 cups 

2 tsp 

1/2 tsp 

salt 
1/2 tsp 

1/2 tsp 

80g • 2 3/4 oz • 3/4 cup + 1 
tbsp 

220ml • 7 1/3 floz • 3/4 cup + 3 
tbsp 

130g • 4 1/2 oz • 2/3 cup 

sunflower oil  
80ml • 2 2/3 floz • 1/3 cup 

2 tsp 

250g • 9 oz 

Method 

1.  

2.  

3. 1/4 1/2 

 

4. 

 

5. 
 

6. 

 

7. 

 

8. 

 

9.  
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Swiss Roll 

Serves: 6 to 8 Bake: 12 mins Prep: 20 mins 

Ingredients 

190g • 6 2/3 oz • 1 2/3 cups 

200g • 7 oz • 1 cup + 1 tbsp 

1 tsp 

 
250ml • 8 1/3 floz • 1 cup + 1 
tbsp 

1 tsp 

60g • 2 oz • 1/4 cup 

1 tsp 

150ml • 5 floz • 2/3 cup 

115g • 4 oz • 1/3 cup 

 

Method 

1.  

2. 

 

3. 
 

4. 

 

5. 

 

6. 

 

7. 

 

8. 

 

9. 
1/2

 

10. 

 

11. 
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Toffee Apple Upside Down Cake 

Serves: 8 to 10 Bake: 30 mins Prep: 25 mins 

Ingredients 

For the Topping 

1
 

2 tbsp 

55g • 2 oz • 1/4 cup 

For the Cake 

225g • 8 oz • 1 cup 

85g • 3 oz • 3/4 cup 

vanilla essence 
1 1/2 tsp 

1 1/2 tsp 

1 tsp 

plain flour 
180g • 6 1/3 oz • 1 1/2 cups 

1 1/2 tsp 

sunflower oil 
60ml • 2 floz • 1/4 cup 

Method 

1.  

2. 
 

3. 
 

4. 

 

5. 

 

6.  

7. 
 

8. 
 

9. 
 

10. 
 

11. 
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Vanilla Cake 

Serves: 12 to 15 Bake: 30 mins Prep: 15 mins 

Ingredients 

plain flour 
350g • 12 1/3 oz • 3 cups 

2 tsp 

1 tsp 

salt 
1/4 tsp 

2 1/2 tbsp 

 
300ml • 10 floz • 1 1/4 cups 

water 
210ml • 7 floz • 3/4 cup + 2 
tbsp 

2 tbsp 

2 tbsp 

115g • 4 oz • 1/2 cup 

Method 

1.  

2. 

 

3. 
 

4. 

 

5. 

 

6. 

 

7.  
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Victoria Sponge 

Serves: 8 to 10 Bake: 40 mins Prep: 20 mins 

Ingredients Method 

400g • 14 oz • 3 1/2 cups 

1 1/2 tsp 

1 tsp 

340g • 12 oz • 1 3/4 cups 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

310ml • 10 1/3 floz • 1 1/4 cups 
+ 1 tbsp 

150ml • 5 floz • 2/3 cup 

80g • 2 3/4 oz • 1/4 cup 

 

1.  

2. 
 

3. 
 

4. 
 

5. 

 

6. 
 

7. 

 

8. 
 

9. 

 

10. 
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White Chocolate Cheesecake 

Serves: 10 Bake: 45 mins Prep: 20 mins + cooling 

Ingredients 

For the Base 

15  

70g • 2 1/2 oz • 3/4 cup 

125ml • 4 1/4 floz • 1/2 cup 

For the Filling 

300g • 10 1/2 oz 

250g • 9 oz • 1 cup + 2 tbsp 

250g • 9 oz 

cornflour  
3 tbsp 

60g • 2 oz • 1/3 cup 

Method 

1.  

2. 
 

3. 

 

4. 
 

5. 

 

6.  

7. 
 

8.  

9. 
 

10.  
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White Chocolate & Raspberry Gateau 

Serves: 10 to 12 Bake: 40 mins Prep: 30 mins 

Ingredients 

For the Cake 

 
250ml • 8 1/3 floz • 1 cup + 1 
tbsp 

1 tbsp 

plain flour 
250g • 9 oz • 2 cups + 1 tbsp 

200g • 7 oz • 1 cup 

1 tsp 

1/2 tsp 

salt 
1/2 tsp 

sunflower oil 
80ml • 2 2/3 floz • 1/3 cup 

water 
60ml • 2 floz • 1/4 cup 

 
1/4 tsp 

vanilla essence 
1 tbsp 

For the Berry Layer 

cornflour 
1 tbsp 

water 
2 tbsp 

240g • 8 1/2 oz • 2 cups 

2 tbsp 

Method 

1.  

2. 
 

3. 
 

4. 

 

5. 
 

6. 
 

7.  

8. 

 

9.  

10. 
 

11. 
 

12. 

 

13. 

 

14. 
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For the Chocolate Tahini Layer 15. 
 white chocolate  200g • 7 oz 

16.   
 2 tbsp 

 17. 
 60ml • 2 floz • 1/4 cup 

vanilla essence 
1 tsp 

For the Topping 

200ml • 6 2/3 floz • 3/4 cup + 
1 tbsp 
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Yogurt Cake 

Serves: 8 to 10 Bake: 35 mins Prep: 15 mins 

Ingredients Method 

170g • 6 oz • 1 1/2 cups 

1/2 tsp 

1 1/2 tsp 

225g • 8 oz • 1 cup 

150g • 5 1/3 oz • 3/4 cup 

sunflower oil  
120ml • 4 floz • 1/2 cup 

1 1/2 tsp 

1  

 

1.  

2.  

3. 
 

4. 

 

5. 
 

6.  

7. 

 

8. 
 

9. 
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Almond & Jam Cupcakes 

Makes: 12 Bake: 25 mins Prep: 30 mins 

Ingredients 

For the Cupcakes 

sunflower oil 
80ml • 2 2/3 floz • 1/3 cup 

150g • 5 1/3 oz • 2/3 cup + 1 
tbsp 

60ml • 2 floz • 1/4 cup 

 
160ml • 5 1/3 floz • 2/3 cup 

1 tsp 

2 tsp 

plain flour 
140g • 5 oz • 1 cup + 3 tbsp 

1 1/2 tsp 

salt 
1/2 tsp 

50g • 1 3/4 oz • 1/2 cup 

 

For the Glaze 

120ml • 4 floz • 1/2 cup 

water 
1 tbsp 

For the Decoration 

50g • 1 3/4 oz • 1/2 cup 

Method 

1.  

2.  

3. 

 

4. 
 

5. 
 

6. 
 

7.  
to 3/4 1/2

 

8. 
 

9.  

10. 

 

11.  

12.  
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Banana & Chocolate Chip Muffins 

Makes: 12 Bake: 25 mins Prep: 20 mins 

Ingredients Method 

plain flour 
250g • 9 oz • 2 cups + 1 tbsp 

1 1/2 tsp 

salt 
1/4 tsp 

sunflower oil 
80ml • 2 2/3 floz • 1/3 cup 

200g • 7 oz • 1 cup + 1 tbsp 

500g • 1 lb 1 1/2 oz 

water 
60ml • 2 floz • 1/4 cup 

1 tsp 

chocolate chips 
150g • 5 1/3 oz • 3/4 cup + 2 
tbsp 

100g • 3 1/2 oz • 3/4 cup 

1.  

2.  

3. 
 

4. 

 

5. 

 

6.  
to 3/4  

7. 

 

8. 
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• Banana Cupcakes 

Makes: 12 Bake: 20 mins Prep: 10 mins 

Ingredients 

plain flour 
150g • 5 1/3 oz • 1 1/4 cups 

salt 
1/4 tsp 

1/4 tsp 

1 tsp 

75g • 2 2/3 oz • 1/3 cup + 1 tbsp 

2  

sunflower oil 
60ml • 2 floz • 1/4 cup 

 
120ml • 4 floz • 1/2 cup 

1 1/2 tsp 

1 tsp 

Method 

1.  

2.  

3. 
 

4. 

 

5. 
 

6.  
to 3/4  

7. 
 

8.  
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Black Forest Cupcakes 

Makes: 12 Bake: 25 mins Prep: 15 mins 

Ingredients 

For the Cupcakes 

sunflower oil 
150ml • 5 floz • 2/3 cup 

150ml • 5 floz • 2/3 cup 

water 
100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

vanilla essence  
2 tsp 

plain flour 
200g • 7 oz • 1 2/3 cups 

cocoa powder
50g • 1 3/4 oz • 2/3 cup 

1 tsp 

1/2 tsp 

salt 
1/4 tsp 

180g • 6 1/3 oz • 3/4 cup + 3 
tbsp 

90g • 3 1/4 oz • 1/4 cup 

For the Topping 

300ml • 10 floz • 1 1/4 cups 

Method 

1.  

2.  

3. 
 

4. 

 

5. 
 

6.  
to 3/4  

7. 
 

8.  

9. 
1/2 

 

10. 
 

11. 
 

12. 
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Blackberry Oatmeal Muffins 

Makes: 12 Bake: 25 mins Prep: 25 mins 

Ingredients 

oats 
100g • 3 1/2 oz • 1 cup 

 
240ml • 8 floz • 1 cup 

plain flour  
150g • 5 1/3 oz • 1 1/4 cups 

1 tsp 

2 tsp 

1 tsp 

salt 
1/4 tsp 

225g • 8 oz • 1 cup + 3 tbsp 

sunflower oil  
110ml • 3 2/3 floz • 1/3 cup + 2 
tbsp 

60g • 2 oz • 1/4 cup 

2 tsp 

200g • 7 oz • 1 2/3 cups 

Method 

1. 
 

2.  

3.  

4. 

 

5. 
 

6. 

 

7.  

8.  
to 3/4  

9. 

 

10.  

115   



 

 
 

  
      

 
      

 
 

 
 

 
 

 
      

 
      

 
       

 
 

 
      

 
       

 
       

 
      

 

Blueberry Cornmeal Muffins 

Makes: 10 Bake: 30 mins Prep: 20 mins 

Ingredients 

2 tbsp 

water 
75ml • 2 1/2 floz • 1/3 cup 

 
60ml • 2 floz • 1/4 cup 

1 tsp 

1 1/2 tsp 

2 tbsp 

100g • 3 1/2 oz • 1/2 cup 

60ml • 2 floz • 1/4 cup 

unsweetened applesauce
180g • 6 1/3 oz • 2/3 cup + 1 
tbsp 

salt 
1/4 tsp 

30g • 1 oz • 1/3 cup 

130g • 4 1/2 oz • 3/4 cup + 1 
tbsp 

 
130g • 4 1/2 oz • 1 cup + 1 tbsp 

150g • 5 1/3 oz • 3/4 cup 

Method 

1.  

2.  

3. 
 

4. 
 

5. 

 

6. 

 

7. 
 

8.  
to 2/3  

9. 

 

10.  
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Blueberry Muffins 

Makes: 20 Bake: 25 mins Prep: 15 mins 

Ingredients Method 

plain flour 
350g • 12 1/3 oz • 3 cups 

1 tsp 

2 tsp 

1 tsp 

salt 
1/4 tsp 

225g • 8 oz • 1 cup + 3 tbsp 

sunflower oil 
160ml • 5 1/3 floz • 2/3 cup 

150ml • 5 floz • 1/2 cup 

cold water 
100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

2 tsp 

250g • 9 oz • 1 1/3 cups 

1.  

2.  

3. 

 

4. 
 

5. 
 

6.  

7.  
to 3/4  

8. 
 

9.  

Variation - Blueberry & Lemon Muffins 

1  
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Bran Muffins 

Makes: 12 Bake: 25 mins Prep: 15 mins 

Ingredients Method 

110g • 4 oz • 1 3/4 cups 

plain flour 
140g • 5 oz • 1 cup + 3 tbsp 

1 tbsp 

1 tsp 

salt 
1/4 tsp 

1/4 tsp 

1/2 tsp 

 
240ml • 8 floz • 1 cup 

105g • 3 3/4 oz • 1/2 cup 

sunflower oil 
90ml • 3 floz • 1/3 cup 

applesauce
60g • 2 oz • 1/4 cup 

1/2 tsp 

1  

1.  

2.  

3. 

 

4. 
 

5. 
 

6.  

7. 
 

8. 

 

9.  
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Breakfast Porridge Muffins 

Makes: 12 Bake: 25 mins Prep: 40 mins 

Ingredients Method 

 
240ml • 8 floz • 1 cup 

100g • 3 1/2 oz • 1 cup 

plain flour  
150g • 5 1/3 oz • 1 1/4 cups 

2 tsp 

1 tsp 

1/2 tsp 

salt 
1/2 tsp 

115g • 4 oz • 1/2 cup 

honey
170g • 6 oz • 1/2 cup 

1  

1 tsp 

1. 

 

2.  

3.  

4. 

 

5. 
 

6. 

 

7. 
 

8. 

 

9. 
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Cappuccino Cupcakes 

Makes: 12 Bake: 20 mins Prep: 20 mins 

Ingredients 

For the Cupcakes 

instant coffee, 1 tbsp 

hot water, 1 tbsp 

sunflower oil  
80ml • 2 2/3 floz • 1/3 cup 

150g • 5 1/3 oz • 2/3 cup + 1 
tbsp 

125g • 4 1/3 oz • 1/2 cup + 1 
tbsp 

 
120ml • 4 floz • 1/2 cup 

1 tsp 

180g • 6 1/3 oz • 1 1/2 cups 

cocoa powder, 1 tbsp 

1 tsp 
1/4 tsp 

1/2 tsp 

salt, 1/4 tsp 

For the Frosting 

instant coffee, 2 tsp 

hot water, 1 tbsp 

200g • 7 oz • 3/4 cup + 2 tbsp 

200g • 7 oz • 1 3/4 cups 

40g • 1 1/3 oz 

Method 

1.  

2.  

3. 
 

4. 

 

5. 

 

6.  
to 3/4  

7. 

 

8.  

9. 
 

10. 
 

11. 
 

12. 
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Carrot & Apple Breakfast Muffins 

Makes: 12 Bake: 30 mins Prep: 20 mins 

Ingredients 

2  

sunflower oil 
60ml • 2 floz • 1/4 cup 

90g • 3 1/4 oz • 1/3 cup + 1 
tbsp 

1 1/2 tsp 

1  

100g • 3 1/2 oz • 1/2 cup 

50g • 1 3/4 oz • 1/4 cup 

sea salt 
1/2 tsp 

1/2 tsp 

 
125ml • 4 1/4 floz • 1/2 cup 

80g • 2 3/4 oz 

oats 
60g • 2 oz • 1/2 cup + 2 tbsp 

60g • 2 oz • 1/2 cup 

140g • 5 oz • 1 1/4 cups 

walnuts, chopped
30g • 1 oz • 1/4 cup 

Method 

1.  

2.  

3. 
 

4. 
 

5. 
 

6. 

 

7. 

 

8. 

 

9. 

 

10. 
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• Carrot Cake Muffins 

Makes: 18 to 20 Bake: 20 mins Prep: 20 mins 

Ingredients Method 

180g • 6 1/3 oz • 1 2/3 cups 

60g • 2 oz • 1/2 cup 

150g • 5 1/3 oz • 2/3 cup 

2 tsp 

1 tsp 

2 tsp 

1/2 tsp 

salt 
1/2 tsp 

applesauce
180ml • 6 floz • 3/4 cup 

115g • 4 oz • 1/2 cup 

1  

1 tbsp 

350g • 12 1/3 oz 

raisins 
80g • 2 3/4 oz • 1/2 cup 

desiccated coconut 
55g • 2 oz • 1/2 cup 

walnuts, chopped 
60g • 2 oz • 1/2 cup 

1.  

2.  

3. 

 

4. 

 

5. 
 

6. 

 

7. 
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Celebration Sprinkle Cupcakes 

Makes: 12 Bake: 20 mins Prep: 20 mins 

Ingredients 

For the Cupcakes 

 
240ml • 8 floz • 1 cup 

1 tsp 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

200g • 7 oz • 1 cup + 1 tbsp 

1 tsp 

plain flour 
200g • 7 oz • 1 2/3 cups 

1/2 tsp 

1 1/2 tsp 

salt 
1/4 tsp 

100g • 3 1/2 oz • 2/3 cup 

For the Frosting 

80g • 2 3/4 oz • 1/3 cup 

1/2 tsp 

250g • 9 oz • 2 1/4 cups 

Method 

1.  

2.  

3. 
 

4. 
 

5. 
 

6. 

 

7.  

8.  
to 3/4  

9. 

 

10.  

11. 

 

12. 
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Chocolate Choc Chip Muffins 

Makes: 12 Bake: 25 mins Prep: 15 mins 

Ingredients 

plain flour  
225g • 8 oz • 1 3/4 cups + 2 
tbsp 

cocoa powder
55g • 2 oz • 2/3 cup 

1 tsp 

2 tsp 

pinch of salt 

200g • 7 oz • 3/4 cup + 3 tbsp 

sunflower oil  
150ml • 5 floz • 2/3 cup 

150ml • 5 floz • 2/3 cup 

water 
100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

2 tsp 

1 tbsp 

chocolate chips  
100g • 3 1/2 oz • 1/2 cup + 2 
tbsp 

Method 

1.  

2.  

3. 

 

4. 
 

5. 
 

6. 
 

7.  
to 3/4  

8. 

 

9.  

Variation - Chocolate Chip Muffins 

plain flour  
55g • 2 oz • 1/2 cup  • 1/2  of flour and continue to follow 
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Chocolate & Salted Caramel Cupcakes 

Makes: 24 Bake: 25 mins Prep: 25 mins 

Ingredients 

For the Cupcakes 

plain flour 
350g • 12 1/3 oz • 2 3/4 cups + 
3 tbsp 

cocoa powder
60g • 2 oz • 3/4 cup 

370g • 13 oz • 1 3/4 cups + 3 
tbsp 

1 tsp 

pinch of salt 

chocolate chips 
150g • 5 1/3 oz • 3/4 cup + 2 
tbsp 

coffee, cooled 
240ml • 8 floz • 1 cup 

240ml • 8 floz • 1 cup 

sunflower oil 
210ml • 7 floz • 3/4 cup + 2 
tbsp 

1 tbsp 

For the Salted Caramel Sauce 

190g • 6 2/3 oz • 1 cup 

water 
90ml • 3 floz • 1/3 cup 

240ml • 8 floz • 1 cup 

sea salt 
1 tsp 

Method 

1.  

2.  

3. 

 

4. 
 

5. 

 

6.  
to 3/4

 

7. 

 

8.  

9. 

 

10. 

 

11. 
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For the Frosting 12. 
   300g • 10 1/2 oz • 1 1/3 cups 

13.   
 540g • 1 lb 3 oz • 4 3/4 cups 

 

14. 
 

15. 
1/2 1/8

 

16. 

 

17. 
 

18. 
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Chocolate Cupcakes 

Makes: 12 Bake: 20 mins Prep: 15 mins 

Ingredients 

For the Cupcakes 

 
240ml • 8 floz • 1 cup 

1 tsp 

150g • 5 1/3 oz • 2/3 cup + 1 
tbsp 

sunflower oil  
80ml • 2 2/3 floz • 1/3 cup 

1 1/2 tsp 

plain flour  
120g • 4 1/4 oz • 1 cup 

cocoa powder
30g • 1 oz • 1/3 cup 

3/4 tsp 

1/2 tsp 

salt 
1/4 tsp 

For the Chocolate Buttercream 

Frosting 

60g • 2 oz • 1/4 cup 

60g • 2 oz • 1/3 cup 

cocoa powder
40g • 1 1/3 oz • 1/2 cup 

285g • 10 oz • 2 1/2 cups 

 
3 tbsp 

1 tsp 

Method 

1.  

2.  

3. 
 

4. 
 

5. 

 

6. 

 

7. 
 

8. 

clean and the sides are dry to the touch and still 
 

9.  

10. 
 

11. 
 

12. 

 

13. 
 

14. 
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Variation - Chocolate Cupcakes with Mocha Buttercream 

instant coffee At step 11, add the instant coffee to the 
1 tsp  

Variation - Chocolate Cupcakes with Cookies & Cream Frosting 

8  
 

 

Variation - Chocolate Cupcakes with Ganache & Raspberry 

chocolate  
100g • 3 1/2 oz 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

50g • 1 3/4 oz • 1/2 cup 

 
2 tbsp 

12  
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Chocolate Mint Cupcakes 

Makes: 12 Bake: 20 mins Prep: 25 mins 

Ingredients 

For the Cupcakes 

 
250ml • 8 1/3 floz • 1 cup + 1 
tbsp 

1 tsp 

180g • 6 1/3 oz • 3/4 cup + 2 
tbsp 

sunflower oil 
80ml • 2 2/3 floz • 1/3 cup 

1/2 tsp 

1 tsp 

plain flour 
125g • 4 1/3 oz • 1 cup 

cocoa powder
40g • 1 1/3 oz • 1/2 cup 

3/4 tsp 

1/4 tsp 

salt 
1/4 tsp 

For the Icing 

110g • 4 oz • 1/2 cup 

220g • 7 3/4 oz • 2 cups 

1 tsp 

1/4 tsp 

12  

129  

Method 

1.  

2.  

3. 
 

4. 
 

5. 

 

6. 
 

7.  
to 3/4  

8. 
 

9.  

10. 

 

11. 
 

12.  

 



 

      

 
       

 
 

 
 

 
      

 
       

 
       

 
 

 
      

 

• Coconut Chocolate Cupcakes 

Makes: 12 Bake: 25 mins Prep: 20 mins 

Ingredients Method 

plain flour 
200g • 7 oz • 1 2/3 cups 

cocoa powder
75g • 2 2/3 oz • 3/4 cup + 2 
tbsp 

1 1/2 tsp 

salt 
1/4 tsp 

coconut oil 
60ml • 2 floz • 1/4 cup 

220ml • 7 1/3 floz • 3/4 cup + 3 
tbsp 

150g • 5 1/3 oz • 2/3 cup + 1 
tbsp 

1 tsp 

desiccated coconut 
30g • 1 oz • 1/4 cup 

1.  

2.  

3. 
 

4. 
 

5. 
 

6.  

7. 
 

8.  

9.  
to 2/3  

10. 
 

11.  
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• Coconut Cupcakes 

Makes: 12 Bake: 25 mins Prep: 20 mins 

Ingredients Method 

55g • 2 oz • 1/4 cup 

140g • 5 oz • 3/4 cup 

180ml • 6 floz • 3/4 cup 

applesauce
65g • 2 1/3 oz • 1/4 cup 

1 tbsp 

1 tsp 

plain flour  
180g • 6 1/3 oz • 1 1/2 cups 

2 tsp 

desiccated coconut 
30g • 1 oz • 1/4 cup 

pinch of salt 

1.  

2.  

3. 

 

4. 
 

5. 

 

6. 
 

7. 
 

8. 

 

9.  
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Coconut Passion Fruit Cupcakes 

Makes: 18 Bake: 20 mins Prep: 15 mins 

Ingredients Method 

 
180ml • 6 floz • 3/4 cup 

1 tsp 

3 tbsp 

150g • 5 1/3 oz • 2/3 cup + 1 
tbsp 

sunflower oil 
80ml • 2 2/3 floz • 1/3 cup 

coconut essence 
1 tsp 

2 passion fruits 

plain flour 
225g • 8 oz • 1 3/4 cups + 2 
tbsp 

desiccated coconut 
60g • 2 oz • 1/2 cup 

3/4 tsp 

1/2 tsp 

salt 
1/4 tsp 

1.  

2.  

3. 
 

4. 
 

5. 
 

6. 

 

7. 

 

8.  
to 3/4  

9. 
 

10.  
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Coffee & Chocolate Chip Muffins 

Makes: 12 Bake: 25 mins Prep: 15 mins 

Ingredients 

 
225ml • 7 1/2 floz • 3/4 cup + 3 
tbsp 

instant coffee 
1 tbsp 

1 tsp 

plain flour 
280g • 10 oz • 2 1/3 cups 

85g • 3 oz • 1/3 cup + 2 tbsp 

1 tbsp 

salt 
1/2 tsp 

sunflower oil 
110ml • 3 2/3 floz • 1/3 cup + 2 
tbsp 

1 tsp 

chocolate chips 
90g • 3 1/4 oz • 1/2 cup 

Method 

1.  

2.  

3. 

 

4. 
 

5. 

 

6.  
to 3/4  

7. 
 

8. 
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Coffee Cupcakes & Espresso Buttercream 

Makes: 12 to 15 Bake: 20 mins Prep: 20 mins 

Ingredients 

For the Cupcakes 

1 tbsp 

water, 3 tbsp 

instant coffee, 1 1/2 tsp 

hot water 
120ml • 4 floz • 1/2 cup 

120ml • 4 floz • 1/2 cup 

1 tsp 

plain flour 
180g • 6 1/3 oz • 1 1/2 cups 

cocoa powder
30g • 1 oz • 1/3 cup 

1 tsp 
1/2 tsp 

salt, 1/4 tsp 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

100g • 3 1/2 oz • 1/2 cup 

100g • 3 1/2 oz • 1/2 cup 

For the Espresso Buttercream 

instant coffee, 1 1/2 tsp 

1 1/2 tsp 

225g • 8 oz • 1 cup 

300g • 10 1/2 oz • 2 2/3 cups 

 

Method 

1.  

2.  

3. 

 

4. Add the coffee and hot water into a cup and stir 

 

5. 

 

6. 

 

7. 

 

8.  
to 2/3  

9. 

 

10.  

11. 
 

12. 

 

13. 
 

14. 
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Cookies & Cream Cupcakes 

Makes: 12 Bake: 25 mins Prep: 15 mins 

Ingredients 

For the Cupcakes 

6  

plain flour 
180g • 6 1/3 oz • 1 1/2 cups 

cocoa powder
45g • 1 1/2 oz • 1/2 cup 

1/2 tsp 

1 tsp 

salt 
1/4 tsp 

180g • 6 1/3 oz • 3/4 cup + 3 
tbsp 

sunflower oil 
150ml • 5 floz • 2/3 cup 

100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

water 
180ml • 6 floz • 3/4 cup 

2 tsp 

For the Frosting 

200g • 7 oz • 3/4 cup + 2 tbsp 

450g • 1 lb • 4 cups 

1 tsp 

 
60ml • 2 floz • 1/4 cup 

1 tbsp 

12  

Method 

1.  

2.  

3. 

 

4. 

 

5. 
 

6. 
 

7.  
to 3/4  

8. 
 

9. 
 

10. 
 

11.  

12. 

 

13. 
 

14.  

15. 
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Courgette Muffins 

Makes: 12 Bake: 25 mins Prep: 20 mins 

Ingredients 

 1. 
2 tbsp 

2. 
water 
60ml • 2 floz • 1/4 cup 3. 

sunflower oil  
80ml • 2 2/3 floz • 1/3 cup 4. 

140g • 5 oz • 3/4 cup 

 5. 

160ml • 5 1/3 floz • 2/3 cup 

1 tsp 6. 

1 tsp 7. 

1/2 tsp 8. 

salt 
1/2 tsp 9. 

1/4 tsp 

 10. 

2 tsp 11. 

200g • 7 oz • 1 1/3 cups 

plain flour 
210g • 7 1/3 oz • 1 3/4 cups 

Method 

 

 

 

 

 

 

 

 

 

 

 

 136  



      

 
 

 
 

 
 

 
 

 
       

      

 
      

 
       

 
 

 
 

 
      

 

Cranberry & Orange Muffins 

Makes: 12 Bake: 30 mins Prep: 15 mins 

Ingredients Method 

plain flour 
350g • 12 1/3 oz • 3 cups 

1 tsp 

2 tsp 

1 tsp 

salt 
1/4 tsp 

225g • 8 oz • 1 cup + 3 tbsp 

sunflower oil 
160ml • 5 1/3 floz • 2/3 cup 

150ml • 5 floz • 1/2 cup 

100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

2 tsp 

2 tsp 

250g • 9 oz • 2 1/2 cups 

1.  

2.  

3. 

 

4. 

 

5. 
 

6.  
to 3/4  

7. 
 

8. 
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Ginger Spiced Muffins 

Makes: 12 Bake: 20 mins Prep: 15 mins 

Ingredients Method 

plain flour 
150g • 5 1/3 oz • 1 1/4 cups 

1 tsp 

1/2 tsp 

1 1/3 tbsp 

1 tsp 

1/4 tsp 

salt 
1/4 tsp 

sunflower oil 
120ml • 4 floz • 1/2 cup 

75g • 2 2/3 oz • 1/3 cup 

120ml • 4 floz • 1/2 cup 

 
60ml • 2 floz • 1/4 cup 

2 tbsp 

 
1 tsp 

1.  

2.  

3. 

 

4. 
 

5. 

 

6. 
 

7. 
 

8. 
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Gooseberry Fool Cupcakes 

Makes: 12 Bake: 20 mins Prep: 25 mins 

Ingredients 

For the Cupcakes 

 
200ml • 6 2/3 floz • 3/4 cup + 
1 tbsp 

1 tsp 

plain flour 
250g • 9 oz • 2 cups + 1 tbsp 

cornflour, 2 tbsp 
1/2 tsp 

1/2 tsp 

salt, 1/2 tsp 

200g • 7 oz • 1 cup 

sunflower oil 
80ml • 2 2/3 floz • 1/3 cup 

1 tsp 

elderflower cordial  
60ml • 2 floz • 1/4 cup 

For the Topping 

330g • 11 3/4 oz • 2 1/4 cups 

50g • 1 3/4 oz • 1/4 cup 

elderflower cordial, 1 tbsp 

200g • 7 oz • 3/4 cup + 2 tbsp 

 

Method 

1.  

2.  

3. 
 

4. 

 

5. 
 

6. 

 

7.  
to 3/4  

8. 
 

9. 

 

10. 
 

11. 

 

Variation - Blueberry Fool Cupcakes 

  
330g • 11 3/4 oz • 2 cups 
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Jam Doughnut Cupcakes 

Makes: 12 Bake: 25 mins Prep: 20 mins 

Ingredients Method 

 
240ml • 8 floz • 1 cup 

1 tbsp 

250g • 9 oz • 2 1/4 cups 

cornflour 
2 tbsp 

sunflower oil 
80ml • 2 2/3 floz • 1/3 cup 

150g • 5 1/3 oz • 2/3 cup + 1 
tbsp 

1 tsp 

 

170g • 6 oz • 1/2 cup 

 

1.  

2.  

3. 
 

4.  

5. 
 

6. 
 

7. 
 

8. 

 

9.  

10. 
 

11. 
 

12. 
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Lemon Poppy Seed Muffins 

Makes: 8 to 12 Bake: 25 mins Prep: 20 mins 

Ingredients 

For the Muffins 

plain flour 
280g • 10 oz • 2 1/3 cups 

200g • 7 oz • 1 cup + 1 tbsp 

2 tsp 

pinch of salt 

85g • 3 oz • 1/4 cup + 2 tbsp 

sunflower oil 
60ml • 2 floz • 1/4 cup 

vanilla essence 
1 tsp 

1 tsp 

 
190ml • 6 1/3 floz • 3/4 cup 

2 tbsp 

1  

poppy seeds 
2 tbsp 

For the Icing 

125g • 4 1/3 oz • 1 cup + 2 tbsp 

1 1/2 tbsp 

hot water 
3 tbsp 

Method 

1.  

2.  

3. 
 

4. 

 

5. 
 

6. 
 

7. 

 

8.  

9. 
 

10. 
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Maple Cupcakes 

Makes: 12 Bake: 25 mins Prep: 20 mins 

Ingredients 

For the Cupcakes 

 
120ml • 4 floz • 1/2 cup 

120ml • 4 floz • 1/2 cup 

sunflower oil 
80ml • 2 2/3 floz • 1/3 cup 

1 tsp 

2 tsp 

1 tsp 

plain flour  
200g • 7 oz • 1 2/3 cups 

1 tsp 

1/2 tsp 

salt 
1/4 tsp 

For the Maple Buttercream 

Frosting 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

2 tbsp 

300g • 10 1/2 oz • 2 2/3 cups 

Method 

1.  

2.  

3. 

 

4. 

 

5. 

 

6. 
 

7. 

 

8.  

9. 

 

10. 

 

11. 
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• 

• 

Mince Pie Muffins 

Makes: 16 to 20 Bake: 20 mins Prep: 15 mins 

Ingredients 

350g • 12 1/3 oz • 3 cups + 2 
tbsp 

1 tbsp 

175g • 6 1/4 oz • 3/4 cup + 3 
tbsp 

sunflower oil  
125ml • 4 1/4 floz • 1/2 cup 

water 
350ml • 11 1/2 floz • 1 1/2 cups 

150g • 5 1/3 oz • 2/3 cup 

1 tbsp 

 

Method 

1.  

2.  

3. 

 

4. 
 

5.  
to 2/3  

6. 
 

7. 

 

Variation - Home-made Mince Filling 

candied fruit  
40g • 1 1/3 oz • 3 tbsp 

1/2  
1/2  

1/2  

55g • 2 oz • 1/3 cup 

currants 
90g • 3 1/4 oz • 2/3 cup 

raisins  
90g • 3 1/4 oz • 1/2 cup 

85g • 3 oz • 1/3 cup + 1 tbsp 

1 tsp 
1/4 tsp 

101/2  • 11/3 cups
finely chop the candied fruit and prepare the 

 

 

 

Gas 1/4  

and place in the preheated oven for 21/2

 

1/3  • 2/3

 

143   



 
      

 
 

 
       

 
      

      

 
 

 
 

 
 

      

 
 

 
 

 
 

 

 

Peanut Butter Cupcakes 

Makes: 12 to 16 Bake: 22 mins Prep: 15 mins 

Ingredients Method 

 
160ml • 5 1/3 floz • 2/3 cup 

1 tsp 

125g • 4 1/3 oz • 1/3 cup + 2 
tbsp 

75g • 2 2/3 oz • 1/3 cup 

sunflower oil 
80ml • 2 2/3 floz • 1/3 cup 

1 1/2 tsp 

2 tbsp 

1 tsp 

plain flour 
175g • 6 1/4 oz • 1 1/2 cups 

3/4 tsp 

1/2 tsp 

salt 
1/4 tsp 

1.  

2.  

3. 
 

4. 

 

5. 

 

6.  
to 2/3  

7. 
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Pecan Maple Muffins 

Makes: 12 Bake: 25 mins Prep: 15 mins 

Ingredients Method 

plain flour  
245g • 8 2/3 oz • 2 cups 

120g • 4 1/4 oz • 1/2 cup + 1 
tbsp 

1 1/2 tsp 

1 tsp 

1/2 tsp 

salt 
1/4 tsp 

 
225ml • 7 1/2 floz • 3/4 cup + 3 
tbsp 

sunflower oil 
90ml • 3 floz • 1/3 cup 

90ml • 3 floz • 1/3 cup 

1 tbsp 

pecans, chopped
120g • 4 1/4 oz • 1 cup 

1.  

2.  

3. 

 

4. 
 

5. 
 

6.  

7. 
 

8. 
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Red Velvet Cupcakes 

Makes: 12 to 16 Bake: 20 mins Prep: 15 mins 

Ingredients 

For the Cupcakes 

220ml • 7 1/3 floz • 3/4 cup + 3 
tbsp 

1 tsp 

180g • 6 1/3 oz • 1 1/2 cups + 2 
tbsp 

200g • 7 oz • 1 cup + 1 tbsp 

cocoa powder
20g • 3/4 oz • 1/4 cup 

1/2 tsp 

1/2 tsp 

salt 
1/2 tsp 

sunflower oil 
80ml • 2 2/3 floz • 1/3 cup 

2 tsp 

2 tsp 

For the Frosting (optional) 

white chocolate 
180g • 6 1/3 oz 

115g • 4 oz • 1/2 cup 

1 tsp 

55g • 2 oz • 1/2 cup 

 

Method 

1.  

2.  

3. 
 

4. 

 

5. 
 

6. 

 

7.  
to 2/3  

8. 
 

9. 
 

10. 

 

11. 

 

12. 
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Rhubarb Crumble Muffins 

Makes: 12 Bake: 20 mins Prep: 15 mins 

Ingredients 

For the Muffins 

100g • 3 1/2 oz 

plain flour 
350g • 12 1/3 oz • 2 3/4 cups + 
3 tbsp 

225g • 8 oz • 1 cup + 3 tbsp 

1 tsp 

2 tsp 

1 tsp 

salt 
1/4 tsp 

sunflower oil 
160ml • 5 1/3 floz • 2/3 cup 

155g • 5 1/2 oz • 2/3 cup 

water 
100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

2 tsp 

Method 

1.  

2.  

3. 
1/2 2/3  

4. 

 

5. 
 

6. 

 

7. 

 

8.  
to 3/4  
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For the Crumble Topping 9. 

50g • 1 3/4 oz • 1/4 cup 10. 
 plain flour 

80g • 2 3/4 oz • 2/3 cup 

oats 11.  
25g • 1 oz • 1/4 cup 

1 tsp 

45g • 1 1/2 oz • 3 tbsp 

Variation - Apple Crumble Muffins 

2 apples 1/2 2/3 

 water 
2 tbsp 
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Rosewater Pistachio Cupcakes 

Makes: 12 Bake: 30 mins Prep: 25 mins 

Ingredients 

For the Cupcakes 

125ml • 4 1/4 floz • 1/2 cup 

 
160ml • 5 1/3 floz • 2/3 cup 

sunflower oil  
80ml • 2 2/3 floz • 1/3 cup 

185g • 6 1/2 oz • 1 cup 

rose water  
2 tbsp 

120g • 4 1/4 oz • 1 cup 

cornflour 
30g • 1 oz • 1/4 cup 

1/2 tsp 

1/2 tsp 

salt 
1/4 tsp 

1/4 tsp 

30g • 1 oz • 1/3 cup 

For the Rosewater Glaze 

225g • 8 oz • 2 cups 

3 tbsp 

 
2 tsp 

rose water 
1/2 tsp 

Method 

1.  

2.  

3. 

 

4. 

 

5.  

6.  
to 3/4  

7. 

 

8. 
 

9. 

 

10. 

 

11.  
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Savoury Vegetable Muffins 

Makes: 12 to 15 Bake: 25 mins Prep: 20 mins 

Ingredients 

225g • 8 oz • 2 cups 

salt 
1/2 tsp 

50g • 1 3/4 oz 

2  
1/2 red pepper, finely chopped 

sweetcorn 
2 tbsp 

100g • 3 1/2 oz 

1/2 tsp 

 
180ml • 6 floz • 3/4 cup 

olive oil 
3 1/2 tbsp 

2 tbsp 

Method 

1.  

2.  

3. 

red pepper, sweet corn, cheddar cheese and the 
 

4. 
 

5. 
 

6. 
 

7. 
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Salted Caramel Cupcakes 

Makes: 12 Bake: 25 mins Prep: 20 mins 

Ingredients 

For the Cupcakes 

150g • 5 1/3 oz • 2/3 cup 

sunflower oil  
80ml • 2 2/3 floz • 1/3 cup 

1 tsp 

250g • 9 oz • 1 cup + 2 tbsp 

1 tsp 

180g • 6 1/3 oz • 1 1/2 cups + 1 
tbsp 

1/2 tsp 

1/4 tsp 

salt 
1/2 tsp 

For the Salted Caramel Sauce 

50g • 1 3/4 oz • 1/4 cup 

3 tbsp 

1 1/2 tbsp 

60ml • 2 floz • 1/4 cup 

salt 
1/2 tsp 

Method 

1.  

2.  

3. 

 

4. 

 

5. 

 

6.  
to 2/3  

7. 

clean, and the sides are dry to the touch and still 
 

8. 
 

9. 

 

10. 

 

11. 
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For the Icing 12. 
   175g • 6 1/4 oz • 3/4 cup  

  
500g • 1 lb 1 1/2 oz • 4 1/2 cups  

 13.  
1/2 tsp  

14. 

 

15. 
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Strawberry & Pistachio Cupcakes 

Makes: 12 Bake: 25 mins Prep: 35 mins 

Ingredients 

For the Cupcakes 

plain flour 
200g • 7 oz • 1 2/3 cups 

200g • 7 oz • 1 cup 

1 tsp 

salt 
1/4 tsp 

 
200ml • 6 2/3 floz • 3/4 cup + 
1 tbsp 

2 tsp 

sunflower oil 
80ml • 2 2/3 floz • 1/3 cup 

2 tsp 

pistachios, chopped
50g • 1 3/4 oz • 1/2 cup 

For the Frosting 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

1 tsp 

1 tsp 

255g • 9 oz • 2 1/4 cups 

 
2 tbsp 

pistachios, chopped
35g • 1 1/4 oz • 1/3 cup 

Method 

1.  

2.  

3. 
 

4. 
 

5. 

 

6. 
 

7. 

 

8.  

9. 
 

10. 
 

11. 

 

12. 
 

13. 
 

14.  
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Sweet Potato Muffins 

Makes: 12 to 15 Bake: 28 mins Prep: 30 mins 

Ingredients 

sweet potatoes
200g • 7 oz 

 
180ml • 6 floz • 3/4 cup 

145g • 5 1/4 oz • 2/3 cup 

water 
80ml • 2 2/3 floz • 1/3 cup 

sunflower oil 
60ml • 2 floz • 1/4 cup 

2 tbsp 

1 tbsp 

plain flour 
250g • 9 oz • 2 cups + 1 tbsp 

2 tsp 

1 tsp 

salt 
1/2 tsp 

1/2 tsp 

1/4 tsp 

Method 

1. 

 

2. 
 

3.  

4.  

5. 

 

6. 

 

7. 
 

8. 
 

9. 

 

10. 
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Tomato & Basil Muffins 

Makes: 12 Bake: 30 mins Prep: 30 mins 

Ingredients Method 

plain flour 
275g • 9 3/4 oz • 2 1/4 cups 

2 tsp 

120g • 4 1/4 oz • 1/3 cup + 3 
tbsp 

8
chopped 

150g • 5 1/3 oz 

2 tsp 

1/2 tsp 

salt 
1/4 tsp 

1 tsp 

water 
2 tbsp 

 
300ml • 10 floz • 1 1/4 cups 

1.  

2.  

3. 

 

4. 
 

5. 
 

6. 
 

7.  
to 3/4  

8. 

 

9.  
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Vanilla Cupcakes 

Makes: 12 Bake: 15 mins Prep: 15 mins 

Ingredients 

For the Cupcakes 

55g • 2 oz • 1/4 cup 

140g • 5 oz • 3/4 cup 

240ml • 8 floz • 1 cup 

1 tsp 

170g • 6 oz • 1 1/2 cups 

1/2 tsp 

1/2 tsp 

For the Icing 

150g • 5 1/3 oz • 1 1/3 cups 

 
3 tbsp 

1 tsp 

pinch of salt 

 

Method 

1.  

2.  

3. 
 

4. 
 

5. 
 

6. 
 

7. 
 

8. 

 

9.  

10. 

 

11. 
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• 

• 

Vanilla Cupcakes with Buttercream 

Makes: 12 to 16 Bake: 25 mins Prep: 15 mins 

Ingredients 

For the Cupcakes 

plain flour 
200g • 7 oz • 1 2/3 cups 

200g • 7 oz • 1 cup + 1 tbsp 

1 tsp 

salt 
1/4 tsp 

 
200ml • 6 2/3 floz • 3/4 cup + 
1 tbsp 

2 tsp 

sunflower oil 
80ml • 2 2/3 floz • 1/3 cup 

2 tsp 

For the Buttercream 

170g • 6 oz • 3/4 cup 

1 tsp 

 
2 to 3 tbsp 

380g • 13 1/3 oz • 3 1/3 cups 

Method 

1.  

2.  

3. 

 

4. 

 

5. 
 

6. 

 

7.  

8. 

 

9. 

 

Variation - Peanut Butter & Jam Cupcakes 

70g • 2 1/2 oz • 1/4 cup 

85g • 3 oz • 1/4 cup 

 

 

157   







 

CAKES 
CUPCAKES & MUFFINS 

COOKIES & BISCUITS 
TRAYBAKES & BARS 

PASTRIES, PIES & TARTS 
BREADS 
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Anzac Biscuits 

Makes: 12 Bake: 12 mins Prep: 15 mins 

Ingredients 

oats 
90g • 3/4 cup + 3 tbsp 

desiccated coconut 
90g • 3/4 cup + 1 tbsp 

plain flour 
90g • 3/4 cup 

125g • 2/3 cup 

125g • 1/2 cup + 1 tbsp 

1 1/2 tbsp 

1/4 tsp 

2 tbsp 

Method 

1.  

2.  

3. 
 

4. 
 

5. 

 

6. 
 

7. 

 

8. 
 

9.  
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Baci Di Dama (Italian Hazelnut Cookies) 

Makes: 20 Bake: 25 mins Prep: 25 mins + chilling 

Ingredients 

100g • 3 1/2 oz • 3/4 cup 

plain flour 
100g • 3 1/2 oz • 3/4 cup + 1 
tbsp 

85g • 3 oz • 1/3 cup + 2 tbsp 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

100g • 3 1/2 oz 

Method 

1. 
 

2. 
 

3. 

 

4. 
 

5. 
 

6.  

7.  

8. 
 

9. 
1/2

 

10. 

 

11. 
 

12. 

 

13. 
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Black & White Cookies 

Makes: 16 to 18 Bake: 18 mins Prep: 20 mins 

Ingredients 

For the Cookies 

plain flour 
300g • 10 1/2 oz • 2 1/2 cups 

cornflour 
30g • 1 oz • 1/4 cup 

1 1/4 tsp 

1/2 tsp 

salt 
1/2 tsp 

250g • 9 oz • 1 1/4 cups 

sunflower oil 
120ml • 4 floz • 1/2 cup 

 
240ml • 8 floz • 1 cup 

2 tsp 

For the Icing 

200g • 7 oz • 1 3/4 cups 

2 tbsp 

1/4 tsp 

chocolate chips 
170g • 6 oz • 1 cup 

1 tbsp 

Method 

1.  

2.  

3. 

 

4. 

 

5. 

 

6. 1/4 

 

7. 

 

8. 
 

9. 

 

10. 

 

11. 
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Blueberry Nut Scones 

Makes: 12 Bake: 20 mins Prep: 15 mins + chilling 

Ingredients Method 

For the Scones 

plain flour 
570g • 1 lb 4 oz • 4 3/4 cups 

1 tbsp 

1 tsp 

salt 
1 tsp 

1 tsp 

100g • 3 1/2 oz • 1/2 cup 

170g • 6 oz • 1 cup 

walnuts, chopped
85g • 3 oz • 2/3 cup 

225g • 8 oz • 1 cup 

360ml • 12 floz • 1 1/2 cups 

1 tsp 

For the Topping 

 

 

1. 

 

2. 

 

3. 

 

4. 

 

5.  

6.  

7. 
 

8. 

 

9. 
 

10. 
 

11.  
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• 

• 

Breakfast Cookies 

Makes: 12 Bake: 15 mins Prep: 10 mins 

Ingredients 

plain flour 
150g • 5 1/3 oz • 1 1/4 cups 

oats 
150g • 5 1/3 oz • 1 1/2 cups 

1/2 tsp 

pinch of salt 

1/2 tsp 

120g • 4 1/4 oz • 1/3 cup + 1 
tbsp 

1
 

sunflower oil 
100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

chopped dried fruit 
100g • 3 1/2 oz • 2/3 cup 

chopped nuts or seeds 
100g • 3 1/2 oz • 3/4 cup 

Method 

1.  

2.  

3. 
 

4. 
 

5. 1/2

 

6. 

 

Variation - Breakfast Cookies with Apple 

1   
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• Carrot Cake Cookies 

Makes: 12 to 15 Bake: 18 mins Prep: 25 mins 

Ingredients Method 

oats 
100g • 3 1/2 oz • 1 cup 

115g • 4 oz • 1 cup 

1 tsp 

1 tsp 

salt 
1/2 tsp 

1/4 tsp 

150g • 5 1/3 oz 

115g • 4 oz • 1 cup 

raisins 
45g • 1 1/2 oz • 1/4 cup 

155g • 5 1/2 oz • 1/2 cup 

sunflower oil 
120ml • 4 floz • 1/2 cup 

1.  

2.  

3. 
 

4. 
 

5. 
 

6. 
 

7. 1/4

1/2 3/4 

 

8. 
 

9. 
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Chai Shortbread 

Makes: 28 Bake: 10 mins Prep: 10 mins + chilling 

Ingredients 

plain flour  
210g • 7 1/3 oz • 1 3/4 cups 

pinch of salt 

1/8 tsp 

1/8 tsp 

 

 

105g • 3 3/4 oz • 3/4 cup + 3 
tbsp 

140g • 5 oz • 1/2 cup + 2 tbsp 

cold water 
1 tbsp 

Method 

1. 
 

2. 
 

3. 

 

4. 
 

5. 

 

6.  

7.  

8. 
 

9. 

 

10.  

11. 
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Cheese Crackers 

Makes: 42 Bake: 15 mins Prep: 25 mins + chilling 

Ingredients 

1 tbsp 

3 tbsp 

plain flour 
300g • 10 1/2 oz • 2 1/2 cups 

200g • 7 oz • 3/4 cup + 2 tbsp 

90g • 3 1/4 oz 

50g • 1 3/4 oz 

salt 
1/2 tsp 

1/2 tsp 

Method 

1. 
 

2. 

 

3. 

 

4. 
 

5.  

6.  

7. 1/2 1/4

 

8. 
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• Cheese Scones 

Makes: 10 to 12 Bake: 15 mins Prep: 15 mins 

Ingredients Method 

 
180ml • 6 floz • 3/4 cup 

2 tsp 

plain flour 
240g • 8 1/2 oz • 2 cups 

nutritional yeast
15g • 1/2 oz • 3 tbsp 

1 tbsp 

1/2 tsp 

sea salt 
1 tsp 

60g • 2 oz • 1/4 cup 

1.  

2.  

3. 
 

4. 
 

5. 

 

6. 
 • 1/4

 

7. 

 

8. 1/2 

 

9.  

10. 
 

11.  

12. 

 

13.  

14. 
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Cheesy Biscuits 

Makes: 26 Bake: 15 mins Prep: 15 mins 

Ingredients 

120g • 4 1/4 oz • 1/2 cup + 1 
tbsp 

plain flour 
125g • 4 1/3 oz • 1 cup 

125g • 4 1/3 oz 

1/2 tsp 

 

Method 

1.  

2. 
 

3. 
 

4. 

 

5. 
 

6. 1/2 1/4 

 

7. 

 

8. 
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Chocolate Biscuits 

Makes: 24 Bake: 15 mins Prep: 15 mins + chilling 

Ingredients 

For the Biscuits 

150g • 5 1/3 oz • 1 1/4 cups 

215g • 7 1/2 oz • 1 cup 

cocoa powder
45g • 1 1/2 oz • 1/2 cup 

salt 
1/4 tsp 

1/4 tsp 

170g • 6 oz • 3/4 cup 

 
3 tbsp 

1 tsp 

For the Topping (optional) 

100g • 3 1/2 oz 

100g • 3 1/2 oz 

Method 

1. 

 

2. 

 

3. 
 

4.  

5.  

6. 
1/2 

1/4  

7. 

 

8. 
 

9. 
 

10. 
 

11. 
 

12. 
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• Chocolate Bottom Coconut Macaroons 

Makes: 24 Bake: 14 mins Prep: 20 mins 

Ingredients 

90g • 3 1/4 oz 

sunflower oil 
80ml • 2 2/3 floz • 1/3 cup 

 
2 tbsp 

100g • 3 1/2 oz • 1/2 cup 

1/2 tsp 

1 tsp 

plain flour 
120g • 4 1/4 oz • 1 cup 

1/4 tsp 

salt 
1/4 tsp 

unsweetened desiccated 
coconut 
170g • 6 oz • 1 1/2 cups 

85g • 3 oz 

Method 

1.  

2.  

3. 

 

4. 
 

5. 

 

6. 

 

7. 

 

8. 
 

9. 
 

10.  

11. 

 

 172  



 
      

 
      

 
       

 
 

 
 

 
 

 
 

 
      

 
      

 
      

 
 

Chocolate Chip & Coconut Macaroons 

Makes: 8 to 10 Bake: 25 mins Prep: 30 mins 

Ingredients 

For the Macaroons 

desiccated coconut 
90g • 3 1/4 oz • 3/4 cup 

140g • 5 oz • 1 1/2 cups 

70ml • 2 1/3 floz • 1/4 cup + 1 
tbsp 

2 tbsp 

coconut oil 
3 tbsp 

1/2 tsp 

1/2 tsp 

55g • 2 oz • 1/3 cup 

For the Icing 

150ml • 5 floz • 2/3 cup 

55g • 2 oz • 1/4 cup 

2 tbsp 

Method 

1.  

2.  

3. 

 

4. 

scoop 21/2

 

5. 

 

6. 
 

7. 

 

8. 
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Chocolate Chip Cookies 

Makes: 24 Bake: 12 mins Prep: 20 mins 

Ingredients 

plain flour  
225g • 8 oz • 1 3/4 cups + 2 
tbsp 

1/2 tsp 

salt 
1/4 tsp 

115g • 4 oz • 1/2 cup 

85g • 3 oz • 1/3 cup + 1 tbsp 

45g • 1 1/2 oz • 1/4 cup 

 
3 tbsp 

2 tsp 

175g • 6 1/4 oz • 1 cup 

Method 

1.  

2.  

3. 
 

4. 
 

5. 
 

6. 

 

7. 
 

8. 
 

9. 
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Chocolate Chip & Nut Cookies 

Makes: 15 Bake: 10 mins Prep: 10 mins 

Ingredients Method 

200g • 7 oz • 2 cups 

pinch of salt 

1/2 tsp 

sunflower oil 
60ml • 2 floz • 1/4 cup 

60ml • 2 floz • 1/4 cup 

 
2 tsp 

2 tsp 

50g • 1 3/4 oz • 1/2 cup 

50g • 1 3/4 oz • 1/3 cup 

1.  

2.  

3. 
 

4. 

 

5. 

1/2

 

6.  

7. 
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Chocolate Dipped Ginger Snaps 

Makes: 20 Bake: 8 mins Prep: 20 mins 

Ingredients 

plain flour  
120g • 4 1/4 oz • 1 cup 

salt 
1 tsp 

1/2 tsp 

1/2 tsp 

1 tsp 

1/2 tsp 

60g • 2 oz • 1/4 cup 

60g • 2 oz • 1/3 cup 

3 tbsp 

2 tbsp 

100g • 3 1/2 oz 

Method 

1.  

2.  

3. 
 

4. 

 

5. 
 

6. 
 

7.  

8. 

 

9. 
 

10.  

11. 
 

12. 
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Chocolate Mint Thins 

Makes: 15 Bake: 16 mins Prep: 20 mins + chilling 

Ingredients 

For the Mint Thin Cookies 

plain flour  
155g • 5 1/2 oz • 1 1/3 cups 

200g • 7 oz • 1 cup + 1 tbsp 

cocoa powder
50g • 1 3/4 oz • 2/3 cup 

salt 
1/4 tsp 

1/2 tsp 

170g • 6 oz • 3/4 cup 

 
3 tbsp 

1 tsp 

1/2 tsp 

For the Chocolate Covering 

350g • 12 1/3 oz • 2 cups 

1 tbsp 

1/2 tsp 

Method 

1. 

 

2. 

 

3. 

 

4.  

5.  

6. 

1/2 1/4 

 

7. 
 

8. 

 

9.  

10.  

11. 

 

12. 
 

13.  
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Chocolate Orange Cookie Sandwich 

Makes: 15 Bake: 15 mins Prep: 30 mins + chilling 

Ingredients Method 

For the Filling 

200ml • 6 2/3 floz • 3/4 cup + 
1 tbsp 

chopped
200g • 7 oz 

1  

For the Cookies 

2 tbsp 

water 
135ml • 4 1/2 floz • 1/2 cup + 1 
tbsp 

200g • 7 oz • 3/4 cup + 2 tbsp 

200g • 7 oz • 3/4 cup + 3 tbsp 

1 tbsp 

1 tsp 

plain flour 
400g • 14 oz • 3 1/3 cups 

1 tsp 

1 tsp 

pinch of salt 

200g • 7 oz • 1 cup + 3 tbsp 

1. 
 

2. 
 

3. 

 

4.  

5.  

6. 
 

7. 
 

8. 

 

9. 

 

10. 

 

11. 
 

12. 
 

13. 
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Chocolate Peanut Butter Cookies 

Makes: 25 to 30 Bake: 15 mins Prep: 15 mins 

Ingredients 

100g • 3 1/2 oz 

coconut oil 
150g • 5 1/3 oz • 2/3 cup 

150g • 5 1/3 oz • 1/2 cup + 1 
tbsp 

325g • 11 1/2 oz • 2 3/4 cups 

200g • 7 oz • 1 cup 

3 tsp 

chips 
60g • 2 oz • 1/3 cup 

Method 

1.  

2.  

3. 

 

4. 
 

5. 
 

6. 

 

7.  

8. 
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Chocolate Sandwich Cookies with Cream Filling 

Makes: 20 Bake: 24 mins Prep: 30 mins 

Ingredients 

For the Cookies 

115g • 4 oz • 1/2 cup 

170g • 6 oz • 3/4 cup + 2 tbsp 

2 tsp 

 
110ml • 3 2/3 floz • 1/3 cup + 2 
tbsp 

plain flour 
210g • 7 1/3 oz • 1 3/4 cups 

cocoa powder
95g • 3 1/3 oz • 1 cup + 2 tbsp 

cornflour  
2 tsp 

salt 
1/2 tsp 

1/4 tsp 

For the Filling 

55g • 2 oz • 1/4 cup 

55g • 2 oz • 1/3 cup 

340g • 12 oz • 3 cups 

1 tsp 

Method 

1.  

2.  

3. 
 

4. 
 

5. Add the flour, cocoa powder, cornflour, salt and 

 

6. 
 

7. 
1/4

 

8. 
 

9. 1/4 
1/2

 

10.  

11. 
 

12. 

 

13. 
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Christmas Cookies 

Makes: 24 Bake: 15 mins Prep: 30 mins 

Ingredients 

For the Cookies 1. 

 2. 
255g • 9 oz • 1 cup + 2 tbsp 

3. 

150g • 5 1/3 oz • 3/4 cup + 1 
tbsp 

cocoa powder 
4. 

40g • 1 1/3 oz • 1/2 cup 

plain flour 
5.300g • 10 1/2 oz • 2 1/2 cups 

1/2 tsp 

 6. 
1 tsp 

For the Glaze (optional) 
7. 

175g • 6 1/4 oz • 1 1/2 cups 8. 

water, hot 
60ml • 2 floz • 1/4 cup 

cocoa powder
2 tbsp 

9. 

1 tsp 

 10. 
decoration 

Method 
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Coconut Biscuits 

Makes: 25 to 30 Bake: 20 mins Prep: 15 mins + chilling 

Ingredients 

200g • 7 oz • 3/4 cup + 2 tbsp 

100g • 3 1/2 oz • 1/2 cup 

1 tsp 

250g • 9 oz • 2 cups + 1 tbsp 

desiccated coconut  
75g • 2 2/3 oz • 2/3 cup 

1 tsp 

salt 
1 tsp 

 
2 tbsp 

Method 

1. 
 

2. 
 

3. 
 

4. 

 

5. 

 

6.  

7.  

8. 
 

9. 

 

10. 
 

11.  
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• Coconut Cookies 

Makes: 24 Bake: 20 mins Prep: 15 mins + chilling 

Ingredients 

200g • 7 oz • 3/4 cup + 2 tbsp 

100g • 3 1/2 oz • 1/2 cup 

1 tsp 

plain flour 
250g • 9 oz • 2 cups + 1 tbsp 

desiccated coconut 
75g • 2 2/3 oz • 2/3 cup 

1 tsp 

salt 
1/4 tsp 

 
2 tbsp 

Method 

1. 
 

2. 
 

3.  

4. 

 

5. 
 

6.  

7.  

8. 
 

9. 

 

10. 
 

11. 
 

12.  
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Coconut Ring Cookies 

Makes: 18 to 20 Bake: 15 mins Prep: 15 mins + chilling 

Ingredients 

50g • 1 3/4 oz • 1/4 cup 

50g • 1 3/4 oz • 1/4 cup 

1 tsp 

plain flour 
100g • 3 1/2 oz • 3/4 cup + 1 
tbsp 

desiccated coconut 
50g • 1 3/4 oz • 1/2 cup 

1 1/2 tbsp 

pinch of salt 

Method 

1. 
 

2. 

 

3.  
paper to 1/2 1/4

 

4.  

5.  

6. 
3/4

 

7. 
 

8. 
 

9.  

10. 
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Cranberry, Orange & Pistachio Cookies 

Makes: 8 to 12 Bake: 15 mins Prep: 20 mins + chilling 

Ingredients Method 

170g • 6 oz • 3/4 cup 

125g • 4 1/3 oz • 2/3 cup 

1 tsp 

1  

plain flour 
185g • 6 1/2 oz • 1 1/2 cups + 1 
tbsp 

1/2 tsp 

pinch of salt 

chopped
80g • 2 3/4 oz • 2/3 cup 

pistachios, chopped
60g • 2 oz • 1/3 cup 

1. 

 

2. 
 

3. 
 

4. 
 

5.  

6.  

7. 1/2 1/4

 

8. 

 

9. 
 

10.  

11. 
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Custard Cream Biscuits 

Makes: 25 to 30 Bake: 12 mins Prep: 20 mins 

Ingredients 

For the Biscuits 

225g • 8 oz • 1 cup 

115g • 4 oz • 1/2 cup + 2 tbsp 

1 tbsp 

 
3 tbsp 

plain flour, sifted
340g • 12 oz • 2 3/4 cups + 1 
tbsp 

custard powder 
125g • 4 1/3 oz • 1 cup + 2 tbsp 

For the Filling 

300g • 10 1/2 oz • 2 2/3 cups 

150g • 5 1/3 oz • 2/3 cup 

custard powder 
2 tbsp 

2 tsp 

Method 

1.  

2.  

3. 
 

4. 
 

5. 

 

6. 
3/4

 

7. 1/2 1/4
1/2 3/4 

 

8. 
1/2 1/4  

9. 
 

10.  

11. 

 

12. 

 

13. 
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• 

• 

Dairy Free Chocolate Chip Cookies 

Makes: 16 Bake: 12 mins Prep: 20 mins 

Ingredients Method 

plain flour  
250g • 9 oz • 2 cups + 1 tbsp 

1 tsp 

salt 
1/2 tsp 

120g • 4 1/4 oz • 1/2 cup + 1 
tbsp 

120g • 4 1/4 oz • 1/2 cup + 1 
tbsp 

60g • 2 oz • 1/3 cup 

60ml • 2 floz • 1/4 cup 

2 tsp 

chips  
100g • 3 1/2 oz • 1/2 cup + 2 
tbsp 

1.  

2.  

3. 
 

4. 
 

5. 
 

6. 
 

7. 

 

8. 
 

9. 
 

Variation - Hazelnut & Chocolate Chip Cookies 

  
50g • 1 3/4 oz • 1/3 cup  
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Danish Butter Cookies 

Makes: 10 to 12 Bake: 15 mins Prep: 15 mins 

Ingredients 

cornflour  
1 tbsp 

water 
2 tbsp 

200g • 7 oz • 3/4 cup + 2 tbsp 

130g • 4 1/2 oz • 1 cup + 2 tbsp 

plain flour 
310g • 11 oz • 2 1/2 cups + 1 
tbsp 

2 tsp 

 
1 tbsp 

decoration 
2 tbsp 

Method 

1.  

2.  

3. 
 

4. 
 

5. 

 

6. 

 

7. 

 

8.  

9.  
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Dark Chocolate & Almond Cookies 

Makes: 10 Bake: 12 mins Prep: 10 mins 

Ingredients Method 

40g • 1 1/3 oz • 3 tbsp 

115g • 4 oz • 1/2 cup + 1 tbsp 

40g • 1 1/3 oz • 1/3 cup + 2 tbsp 

115g • 4 oz • 2/3 cup 

salt 
2/3 tsp 

plain flour 
205g • 7 1/4 oz • 1 2/3 cups 

cocoa powder
20g • 3/4 oz • 1/4 cup 

1/2 tsp 

65g • 2 1/3 oz • 1/4 cup + 1 tbsp 

70g • 2 1/2 oz • 1/4 cup 

100g • 3 1/2 oz • 1/4 cup + 1 
tbsp 

water 
3 tbsp 

1.  

2.  

3. 

 

4. 
 

5. 

 

6. 

1/2

 

7. 

 

8. 
 

Variation - Marshmallow Cookies 

  
40g • 1 1/3 oz • 1 cup 

189   



 

 
       

 
      

 
 

 
 

 
      

 
      

 

Digestive Biscuits 

Makes: 20 to 24 Bake: 22 mins Prep: 20 mins + chilling 

Ingredients 

235g • 8 1/3 oz • 2 cups + 1 
tbsp 

85g • 3 oz • 3/4 cup 

salt 
1 tsp 

1 tsp 

115g • 4 oz • 1/2 cup 

 
120ml • 4 floz • 1/2 cup 

Method 

1.  

2.  

3. 
 

4. 

 

5. 
 

6.  
to 1/2 1/4  

7. 1/2  

8. 

 

9. 
 

10.  
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Double Chocolate Chip Cookies 

Makes: 25 Bake: 15 mins Prep: 15 mins 

Ingredients Method 

plain flour  
270g • 9 1/2 oz • 2 1/4 cups 

cocoa powder
50g • 1 3/4 oz • 2/3 cup 

salt 
1/2 tsp 

1 tsp 

200g • 7 oz • 3/4 cup + 2 tbsp 

250g • 9 oz • 1 1/3 cups 

2 tsp 

80ml • 2 2/3 floz • 1/3 cup 

100g • 3 1/2 oz • 2/3 cup 

1.  

2.  

3. 
 

4. 

 

5. 

 

6. 

 

7. 
 

8.  

9. 
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Earl Grey Tea Cookies 

Makes: 20 to 24 Bake: 12 mins Prep: 15 mins + chilling 

Ingredients Method 

110g • 4 oz • 1/2 cup + 1 tbsp 

70g • 2 1/2 oz • 2/3 cup 

salt 
1/4 tsp 

Earl Grey tea leaves
2 tbsp 

plain flour 
280g • 10 oz • 2 1/3 cups 

170g • 6 oz • 3/4 cup 

2 tsp 

 
1 tbsp 

 

1. 

 

2. 
 

3. 
 

4. 
 

5. 

 

6.  

7.  

8. 

 

9. 1/3

 

10. 

 

11. 
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Florentines 

Makes: 8 to 10 Bake: 10 mins Prep: 20 mins 

Ingredients Method 

50g • 1 3/4 oz • 1/4 cup 

50g • 1 3/4 oz • 1/4 cup 

50g • 1 3/4 oz • 2 1/2 tbsp 

plain flour 
50g • 1 3/4 oz • 1/3 cup + 1 tbsp 

25g • 1 oz • 2 tbsp 

candied peel, finely chopped
50g • 1 3/4 oz • 1/3 cup 

25g • 1 oz • 3 tbsp 

walnut pieces, finely chopped
25g • 1 oz • 1/4 cup 

200g • 7 oz 

1.  

2.  

3. 

 

4. 

 

5. 

 

6. 
 

7. 

 

8. 

 

9. 

 

10. 

 

11. 
 

12. 
 

Variation - Florentines with Cranberries 

  
25g • 1 oz • 1/4 cup 
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Gingerbread Biscuits 

Makes: 18 to 20 Bake: 8 mins Prep: 20 mins 

Ingredients Method 

1 tbsp 

55g • 2 oz • 1/4 cup 

 
3 tbsp 

70g • 2 1/2 oz • 1/4 cup 

110g • 4 oz • 1/2 cup 

salt 
1/4 tsp 

3/4 tsp 

1/2 tsp 

1/4 tsp 

1/2 tsp 

55g • 2 oz • 1/2 cup 

120g • 4 1/4 oz • 1 cup 

1.  

2.  

3. 

 

4. 

 

5. 

 

6. 
 

7. 

 

8. 
 

9. 
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Gingerbread Men 

Makes: 15 to 20 Bake: 15 mins Prep: 10 mins 

Ingredients 

water 
1 tbsp 

cornflour 
1 tsp 

plain flour 
350g • 12 1/3 oz • 3 cups 

1/2 tsp 

1 tbsp 

1 tsp 

125g • 4 1/3 oz • 1/2 cup + 1 
tbsp 

175g • 6 1/4 oz • 3/4 cup + 1 
tbsp 

85g • 3 oz • 1/4 cup 

Method 

1.  

2.  

3. 
 

4. 
 

5. 

 

6. 

 

7. 
1/2 1/4

 

8.  

9. 
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Ginger Jam Biscuits 

Makes: 15 to 20 Bake: 15 mins Prep: 10 mins 

Ingredients 

cornflour 
1 tsp 

water 
1 tbsp 

plain flour 
350g • 12 1/3 oz • 3 cups 

1/2 tsp 

1 tbsp 

1 tsp 

125g • 4 1/3 oz • 1/2 cup + 1 
tbsp 

175g • 6 1/4 oz • 3/4 cup + 1 
tbsp 

85g • 3 oz • 1/4 cup 

115g • 4 oz • 1/3 cup 

4
 

Method 

1.  

2.  

3. 
 

4. 
 

5. 

 

6. 

 

7. 1/2 
1/4

 

8. 

 

9.  

10. 

 

11. 
 

12. 
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Hazelnut & Orange Cookies 

Makes: 10 to 12 Bake: 15 mins Prep: 25 mins 

Ingredients Method 

water 
3 tbsp 

1 tbsp 

75g • 2 2/3 oz • 1/3 cup 

175g • 6 1/4 oz • 3/4 cup + 3 
tbsp 

plain flour  
175g • 6 1/4 oz • 1 1/2 cups 

1/2 tsp 

1  

50g • 1 3/4 oz • 1/3 cup 

1.  

2.  

3. 
 

4. 
 

5. 
 

6. 

 

7. 

 

8. 

 

9. 
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• Hearty Peanut Butter Cookies 

Makes: 20 Bake: 18 mins Prep: 20 mins 

Ingredients 

oats 
160g • 5 3/4 oz • 1 2/3 cups 

salt 
1/2 tsp 

1 tsp 

250g • 9 oz • 3/4 cup + 3 tbsp 

60ml • 2 floz • 1/4 cup 

applesauce
60g • 2 oz • 1/4 cup 

1  

raisins 
80g • 2 3/4 oz • 1/2 cup 

80g • 2 3/4 oz • 1/2 cup 

chopped nuts or seeds 
70g • 2 1/2 oz • 1/2 cup 

Method 

1.  

2.  

3. 

 

4. 1/4

 

5. 
 

6. 
 

7. 
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Iced Gems 

Makes: 50 Bake: 10 mins Prep: 30 mins + chilling 

Ingredients 

For the Biscuits 

150g • 5 1/3 oz • 2/3 cup 

55g • 2 oz • 1/4 cup + 1 tbsp 

cornflour 
135g • 4 3/4 oz • 1 cup + 3 tbsp 

140g • 5 oz • 1 cup + 3 tbsp 

 
3 tsp 

For the Icing 

335g • 12 oz • 3 cups 

water 
30ml • 1 floz • 2 tbsp 

1/4 tsp 

1/4 tsp 

Method 

1.  

2. 
 

3. 

 

4. 1/4  
1/8  

5. 1/2  
 

6. 
 

7.  

8. 
 

9.  

10. 
 

11. 
 

12. 

 

13. 

 

14. 

 

15. 
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Jaffa Cakes 

Makes: 12 to 15 Bake: 8 mins Prep: 15 mins 

Ingredients 

100g • 3 1/2 oz • 3/4 cup + 2 
tbsp 

60g • 2 oz • 1/3 cup 

 
100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

sunflower oil 
50ml • 1 2/3 floz • 3 tbsp 

1 tsp 

chocolate chips 
150g • 5 1/3 oz • 3/4 cup + 2 
tbsp 

50g • 1 3/4 oz • 1/4 cup 
1/2  

90g • 3 1/4 oz • 1/4 cup 

Method 

1.  

2.  

3.  

4. 
 

5. 
 

6.  

7. 
 

8. 

 

9. 
 

10. 

 

11. 
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Jam Sandwich Biscuits 

Makes: 8 to 10 Bake: 15 mins Prep: 35 mins + chilling 

Ingredients Method 

120g • 4 1/4 oz • 1/2 cup + 1 
tbsp 

100g • 3 1/2 oz • 1/2 cup 

1 tsp 

plain flour 
250g • 9 oz • 2 cups + 1 tbsp 

 
taste 

1. 
 

2. 
 

3. 

 

4.  

5.  

6.  
paper to 1/2 1/4

 

7. 
 

8.  

9. 

 

Variation - Jam & Cream Sandwich Biscuits 

  
150g • 5 1/3 oz • 1 1/3 cups 

 

75g • 2 2/3 oz • 1/3 cup  
  

1 tsp 
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Kourabiedes (Greek Christmas Cookies) 

Makes: 30 to 36 Bake: 20 mins Prep: 40 mins 

Ingredients Method 

300g • 10 1/2 oz • 1 1/3 cups 

110g • 4 oz • 1 cup 

1 1/2 tbsp 

vanilla essence 
1 tsp 

plain flour 
600g • 1 lb 5 oz • 5 cups 

1/2 tsp 

chopped
100g • 3 1/2 oz • 2/3 cup 

 

1.  

2.  

3. 

 

4. 
 

5. 
 

6. 

 

7. 

 

8. 
 

9.  

10. 
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Lemon Biscuits with Cream Cheese Filling 

Makes: 10 Bake: 15 mins Prep: 20 mins 

Ingredients 

For the Biscuits 

40g • 1 1/3 oz • 3 tbsp 

80g • 2 3/4 oz • 1/3 cup 

100g • 3 1/2 oz • 3/4 cup + 2 
tbsp 

1/2  

pinch of salt 

For the Filling (optional) 

1 tbsp 

1 tbsp 

1 tbsp 

Method 

1.  

2.  

3. 
 

4. 
 

5. 1/2

 

6. 
 

7. 
 

8. 

 

9. 
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Lemon Shortbread 

Makes: 20 Bake: 15 mins Prep: 20 mins + chilling 

Ingredients Method 

180g • 6 1/3 oz • 2/3 cup + 2 
tbsp 

75g • 2 2/3 oz • 2/3 cup 

2 tsp 

 
1 tsp 

plain flour 
280g • 10 oz • 2 1/3 cups 

cornflour 
30g • 1 oz • 1/4 cup 

salt 
1/4 tsp 

1. 
 

2. 
 

3. 
 

4. 
 

5.  

6.  

7. 1/2

 

8.  

9.  
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Macadamia Nut Cookies 

Makes: 12 to 18 Bake: 15 mins Prep: 10 mins 

Ingredients Method 

100g • 3 1/2 oz • 3/4 cup + 2 
tbsp 

55g • 2 oz • 1/4 cup + 1 tbsp 

55g • 2 oz • 1/4 cup 

50g • 1 3/4 oz • 1/3 cup 

50g • 1 3/4 oz • 1/3 cup 

1.  

2. 
 

3. 

 

4.  

5. 
1/2  

 

6. 
 

7. 
 

8. 
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Madeleines 

Makes: 10 to 12 Bake: 12 mins Prep: 15 mins 

Ingredients Method 

3 tbsp 

75g • 2 2/3 oz • 1/3 cup + 1 tbsp 

 
1 tbsp 

1/2 tsp 

 
1 tsp 

plain flour 
100g • 3 1/2 oz • 3/4 cup + 1 
tbsp 

3/4 tsp 

75g • 2 2/3 oz • 1/3 cup 

honey
1 tsp 

 

 

1.  

2. 

 

3. 

 

4. 
 

5. 

 

6. 
 

7. 

 

8. 

 

9. 
 

10. 
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Millionaires Shortbread 

Makes: 16 to 20 biscuits Bake: 20 mins Prep: 25 mins + cooling 

Ingredients 

For the Base 

150g • 5 1/3 oz • 2/3 cup 

75g • 2 2/3 oz • 1/3 cup + 1 tbsp 

plain flour  
250g • 9 oz • 2 cups + 1 tbsp 

For the Caramel 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

50g • 1 3/4 oz • 1/4 cup 

 
400g • 14 oz • 1 1/4 cups 

For the Topping 

150g • 5 1/3 oz 

 
2 tbsp 

Method 

1.  

2. 
 

3. 
 

4. 

 

5. 
 

6.  

7. 
 

8. 

 

9. 
 

10. 

 

11. 
 

Variation - Salted Caramel Millionaires Shortbread 

sea salt  
1 tsp  
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Oatcakes 

Makes: 12 to 16 Bake: 20 mins Prep: 15 mins 

Ingredients Method 

85g • 3 oz • 1/4 cup + 2 tbsp 

plain flour 
110g • 4 oz • 3/4 cup + 3 tbsp 

salt 
1/2 tsp 

1 tsp 

oats 
225g • 8 oz • 2 1/4 cups 

60ml • 2 floz • 1/4 cup 

1.  

2.  

3. 

 

4. 

1/2  
 

5. 
1/2 1/4  

6. 

 

7. 
 

8. 
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• Oatmeal Cookies 

Makes: 16 to 20 Bake: 15 mins Prep: 25 mins 

Ingredients 

walnuts, chopped 
200g • 7 oz • 1 1/2 cups 

oats 
285g • 10 oz • 2 3/4 cups + 2 
tbsp 

105g • 3 3/4 oz • 3/4 cup + 2 
tbsp 

85g • 3 oz • 1/3 cup + 1 tbsp 

1 tsp 

1/2 tsp 

salt 
1/2 tsp 

175g • 6 1/4 oz • 1/2 cup + 1 
tbsp 

50g • 1 3/4 oz • 1/4 cup 

 
60ml • 2 floz • 1/4 cup 

2 tsp 

dates, diced 
55g • 2 oz • 1/4 cup 

dairy free chocolate chips 
40g • 1 1/3 oz • 1/4 cup 

Method 

1.  

2.  

3. 

 

4. 

 

5. 

 

6. 
 

7. 
 

8. 1/2 to 1 teaspoon 
of flour, and then toss the dates until they are well 

 

9. 
 

10. 

 

11. 
 

12. 
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Oatmeal Raisin Cookies 

Makes: 20 to 24 Bake: 15 mins Prep: 25 mins 

Ingredients Method 

plain flour 
210g • 7 1/3 oz • 1 3/4 cups 

1 tsp 

1 tsp 

salt 
1/2 tsp 

150g • 5 1/3 oz • 2/3 cup 

210g • 7 1/3 oz • 1 cup 

90g • 3 oz • 1/3 cup + 2 tbsp 

1 tsp 

oats 
150g • 5 1/3 oz • 1 1/2 cups 

raisins  
120g • 4 1/4 oz • 3/4 cup 

1.  

2.  

3. 
 

4. 
 

5. 
 

6. 

 

7. 

 

8. 
 

9. 
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Olive & Herb Buckwheat Crackers 

Makes: 12 to 24 Bake: 25 mins Prep: 25 mins 

Ingredients Method 

100g • 3 1/2 oz • 3/4 cup + 1 
tbsp 

60g • 2 oz • 2/3 cup 

sea salt  
3/4 tsp 

1 tsp 

1 tsp 

1/2 tsp 

1  

10 olives, finely chopped 

finely chopped sundried
 

2 tbsp 

olive oil 
3 tbsp 

water, as required 

1.  

2. 
 

3.  

4. 
 

5. 

 

6. 

 

7. 

 

8. 
 

9. 

 

10. 
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Orange & Chocolate Chip Cookies 

Makes: 12 Bake: 10 mins Prep: 20 mins + chilling 

Ingredients 

1 tbsp 

water 
3 tbsp 

125g • 4 1/3 oz • 2/3 cup 

125g • 4 1/3 oz • 1/2 cup + 1 
tbsp 

150g • 5 1/3 oz • 2/3 cup 

2 tsp 

1 tsp 

plain flour 
250g • 9 oz • 2 cups + 1 tbsp 

1 tsp 

150g • 5 1/3 oz • 3/4 cup + 2 
tbsp 

Method 

1.  

2.  

3. 
 

4. 
 

5. 

 

6. 
 

7. 

 

8. 1/4 1/2

 

9. 

 

10. 
 

Variation - Orange, Pistachio & White Chocolate Cookies 

150g • 5 1/3 oz • 3/4 cup + 2 
tbsp 

pistachios, chopped
60g • 2 oz • 1/2 cup 
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• Orange Biscotti 

Makes: 12 to 15 Bake: 50 mins Prep: 45 mins 

Ingredients Method 

plain flour 
280g • 10 oz • 2 1/3 cups 

1/2 tbsp 

1/4 tsp 

cornflour 
1 tbsp 

pinch of salt 

160ml • 5 1/3 floz • 2/3 cup 

sunflower oil 
60ml • 2 floz • 1/4 cup 

1  

130g • 4 1/2 oz • 2/3 cup 

1 1/2 tsp 

45g • 1 1/2 oz • 1/3 cup 

1.  

2. 
 

3. 
 

4. 

 

5. 

 

6. 
 

7. 1/2 

 

8.  

9. 
 

10. 1/4  
1/2

 

11. 

 

12.  
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• 

• 

Variation - Chocolate & Orange Biscotti 

cocoa powder  • 1/2 of flour for 
60g • 2 oz • 3/4 cup  • 3/4 of cocoa powder, and then 

 

Variation - Pistachio & White Chocolate Biscotti 

pistachios, chopped   
45g • 1 1/2 oz • 1/3 cup  

  100g • 3 1/2 oz into the white chocolate up to half way, and then 
 

Variation - Festive Orange & Cranberry Biscotti 

  
60g • 2 oz • 1/2 cup  

 214  



 
        

 
       

 
 

 
 

 
      

 
       

 
       

Orange & Cranberry Scones 

Makes: 20 to 25 Bake: 15 mins Prep: 20 mins 

Ingredients Method 

500g • 1 lb 1 1/2 oz • 4 1/2 cups 

80g • 2 3/4 oz • 1/3 cup + 1 
tbsp 

1/2 tsp 

1/4 tsp 

pinch of salt 

80g • 2 3/4 oz • 1/3 cup 

1  

250ml • 8 1/3 floz • 1 cup + 1 
tbsp 

100g • 3 1/2 oz • 3/4 cup + 2 
tbsp 

1.  

2.  

3. 
 

4. 

 

5. 
 

6. 

 

7. 3/4

 

8. 
 

9. 
 

10. 
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Peanut Butter Cookies 

Makes: 16 to 20 Bake: 12 mins Prep: 20 mins + chilling 

Ingredients Method 

115g • 4 oz • 1/2 cup 

130g • 4 1/2 oz • 2/3 cup 

1 tsp 

3 tbsp 

70g • 2 1/2 oz • 1/4 cup 

1 tsp 

plain flour 
330g • 11 3/4 oz • 2 3/4 cup 

1.  

2.  

3. 

 

4. 

 

5. 
 

6. In portions of 11/2

 

7. 

 

8. 
 

 216  



      

 
      

       

 
 

 
      

 
      

Raisin Cookies 

Makes: 10 Bake: 20 mins Prep: 15 mins 

Ingredients 

raisins  
50g • 1 3/4 oz • 1/3 cup 

 
60ml • 2 floz • 1/4 cup 

plain flour  
50g • 1 3/4 oz • 1/3 cup + 1 tbsp 

1/2 tsp 

25g • 1 oz • 2 tbsp 

25g • 1 oz • 2 tbsp 

Method 

1.  

2.  

3.  

4. 
 

5. 
 

6. 

 

7. 

 

8.  

9.  
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Rich Tea Biscuits 

Makes: 16 to 20 Bake: 12 mins Prep: 10 mins 

Ingredients Method 

plain flour 
255g • 9 oz • 2 cups + 2 tbsp 

80g • 2 3/4 oz • 1/3 cup + 1 
tbsp 

1 1/2 tsp 

180g • 6 1/3 oz • 2/3 cup + 2 
tbsp 

 
1 tbsp 

1/2 tsp 

1.  

2.  

3. 

 

4. 
 

5. 
 

6. 
3/4 or 31/4

 

7. 

 

8. 
 

9.  
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Salted Peanut Biscuits 

Makes: 30 Bake: 12 mins Prep: 15 mins 

Ingredients Method 

140g • 5 oz • 1 1/4 cups 

1/4 tsp 

salted peanuts
115g • 4 oz • 3/4 cup + 1 tbsp 

115g • 4 oz • 1/2 cup + 1 tbsp 

115g • 4 oz • 1/2 cup 

hot water 
1 tbsp 

1.  

2. 
 

3.  

4. 
 

5. 
 

6. 
 

7. 

 

8. 
 

9. 
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Savoury American Biscuits 

Makes: 12 Bake: 20 mins Prep: 15 mins 

Ingredients 

plain flour 
360g • 12 3/4 oz • 3 cups 

salt 
1 tsp 

1 tbsp 

1 tbsp 

85g • 3 oz • 1/4 cup + 2 tbsp 

240ml • 8 floz • 1 cup 

 

Method 

1.  

2.  

3. 
 

4. 

 

5. 

 • 
 

6. 
3/4

3/4  

7. 1/2 to 71/2 1/2  
 

8. 

 

9. 
 

10. 
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Scones 

Makes: 8 Bake: 10 mins Prep: 10 mins 

Ingredients 

350g • 12 1/3 oz • 3 cups + 2 
tbsp 

salt 
1/4 tsp 

1 tsp 

115g • 4 oz • 1/2 cup 

3 tbsp 

175ml • 6 floz • 3/4 cup 

1 tsp 

1 tsp 

 
serve 

Method 

1.  

2. 
 

3. 

 

4. 
 

5. 
 

6.  

7. 

 

8. 

 

9. 
1/2  

10. 
 

11. 

 

12. 
 

13. 
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Scottish Shortbread (Petticoat Tails) 

Makes: 8 Bake: 50 mins Prep: 15 mins 

Ingredients Method 

115g • 4 oz • 1/2 cup 

55g • 2 oz • 1/4 cup + 1 tbsp 

cornflour 
40g • 1 1/3 oz • 1/3 cup 

plain flour  
130g • 4 1/2 oz • 1 cup + 1 tbsp 

pinch of salt 

1.  

2.  

3. 

 

4. 

 

5. 

 

6. 
 

7. 
 

8. 

 

Variation - Cardamom Shortbread 

  
1/2 tsp  
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Shortbread Fingers 

Makes: 15 biscuits Bake: 25 mins Prep: 15 mins 

Ingredients Method 

225g • 8 oz • 1 cup 

pinch of salt 

110g • 4 oz • 1/2 cup + 1 tbsp 

plain flour 
225g • 8 oz • 1 3/4 cups + 2 
tbsp 

cornflour 
100g • 3 1/2 oz • 3/4 cup + 2 
tbsp 

1.  

2.  

3. 
 

4. 

 

5. 

 

6. 
1/2  

7. 

1/2  
 

8. 
 

9. 
 

10. 
 

11.  
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Spiced Cookies with White Chocolate & Pistachio 

Makes: 20 Bake: 10 mins Prep: 30 mins + chilling 

Ingredients 

For the Cookies 

plain flour 
270g • 9 1/2 oz • 2 1/4 cups 

1 tsp 

1 tsp 

1 1/2 tsp 

salt 
1/4 tsp 

165g • 5 3/4 oz • 3/4 cup 

170g • 6 oz • 3/4 cup 

1 tsp 

60ml • 2 floz • 1/4 cup 

50g • 1 3/4 oz • 1/4 cup 

For the Topping 

white chocolate chips 
150g • 5 1/3 oz • 3/4 cup + 2 
tbsp 

coconut oil 
1 tsp 

roasted and salted pistachios, 
finely chopped
30g • 1 oz • 1/3 cup 

Method 

1.  

2.  

3. 
 

4. 

 

5. 

 

6. 
 

7. 

 

8. 
 

9.  

10. 

 

11. 
 

12. 
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Spiced German Cookies (Lebkuchen) 

Makes: 15 Bake: 15 mins Prep: 30 mins + chilling 

Ingredients 

For the Cookies 

honey
200g • 7 oz • 1/2 cup + 1 tbsp 

85g • 3 oz • 1/4 cup + 2 tbsp 

plain flour 
200g • 7 oz • 1 2/3 cups 

1 tsp 

1/4 tsp 

1 tsp 

1 tsp 

1 tsp 

1/2 tsp 

1/2 tsp 

1 tbsp 

100g • 3 1/2 oz • 1 cup 
1/2  

pinch of sea salt 

Method 

1.  

2.  

3. 

 

4. 

 

5. 
 

6. 
 

7. 

 

8. 
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For the Glaze 9. 
 

100g • 3 1/2 oz • 3/4 cup + 2 10.  
tbsp  
hot water 11.  
2 tbsp  

Variation - Spiced German Cookies with Chocolate 

For the Chocolate Glaze 
   finely chopped  200g • 7 oz 
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Strawberries & Cream Macarons 

Makes: 25 Bake: 1 hour Prep: 50 mins + cooling 

Ingredients Method 

For the Macarons 

250g • 9 oz • 1 cup + 3 tbsp 

150g • 5 1/3 oz • 1 1/2 cups + 1 
tbsp 

130g • 4 1/2 oz • 1 cup + 3 tbsp 

1/8 tsp 

pinch of salt 

110g • 4 oz • 1/2 cup + 1 tbsp 

a few drops of red food
 

a few drops of natural 
 

For the Filling 

125g • 4 1/3 oz • 1/2 cup + 1 
tbsp 

85g • 3 oz • 3/4 cup 

 

a few drop of red food
 

1. 

 • 1/2

 

2.  

3. 
processor into a fine powder, and then sieve into 

 

4. 

 

5. 

 

6. 

 

7. 

 

8. 

1/2  
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9. 

 

10. 1/2  

11. 

 

12. 

 

13. 
 

14. 
 

15. 

 

16. 

 

17. 
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Variation - Lemon Macarons 

a few drops of yellow food
 

1/2 tsp 

For the filling 

1  

85g • 3 oz • 1/3 cup 

 

 

1/2

 

Variation - Chocolate Macarons 

cocoa powder
15g • 1/2 oz 

For the filling 

120ml • 4 floz • 1/2 cup 

170g • 6 oz • 1 cup 

1/2 tsp 

salt 
1/4 tsp 
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Stem Ginger Cookies & Dark Chocolate 

Makes: 20 Bake: 12 mins Prep: 30 mins + chilling 

Ingredients 

For the Cookies 

110g • 4 oz • 1/2 cup 

125g • 4 1/3 oz • 2/3 cup 

60g • 2 oz • 1/4 cup + 1 tbsp 

60ml • 2 floz • 1/4 cup 

1 tsp 

1/2 tsp 

1 tbsp 

1/4 tsp 

salt 
1/4 tsp 

plain flour 
310g • 11 oz • 2 1/2 cups + 1 
tbsp 

chopped
30g • 1 oz • 3 tbsp 

For the Topping 

100g • 3 1/2 oz 

Method 

1.  

2.  

3. 

 

4. 

 

5. 
 

6. 1/2

 

7. 

 

8. 
 

9. 

 

10.  
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Strawberry Shortcake Biscuits 

Makes: 12 Bake: 15 mins Prep: 15 mins 

Ingredients 

For the Filling 

900g • 2 lbs 

50g • 1 3/4 oz • 1/4 cup 

For the Biscuits 

 
240ml • 8 floz • 1 cup 

1 tbsp 

plain flour 
375g • 13 oz • 3 cups + 2 tbsp 

50g • 1 3/4 oz • 1/4 cup 

2 tbsp 

salt 
1 tsp 

180g • 6 1/3 oz • 2/3 cup + 2 
tbsp 

For the Cream 

240ml • 8 floz • 1 cup 

2 tbsp 

1 tsp 

231  

Method 

1. 

 

2.  

3.  

4. 
 

5. 

 

6. 

 

7. 

1/4  
1/2 1/2

 

8. 
 

9. 
 

10. 
 

11.  

12. 

 

13. 
 

 



 
       

 
       

       

 

 
 

 
 

 

 
      

   

 

Swedish Thumb Print Cookies (Rosenmunnar) 

Makes: 24 to 36 Bake: 15 mins Prep: 15 mins 

Ingredients Method 

200g • 7 oz • 3/4 cup + 2 tbsp 

130g • 4 1/2 oz • 1 cup + 2 tbsp 

plain flour 
310g • 11 oz • 2 1/2 cups + 1 
tbsp 

cornflour 
1 tbsp 

2 tsp 

3 tbsp 

pinch of salt 

 

1.  

2.  

3. 
 

4. 

 

5. 
1/2

 

6. 
 

7. 
 

8. 1/2

 

9. 

 

10. 
 

Variation - Maple Thumbprint Cookies 

125ml • 4 1/4 floz • 1/2 cup 

chocolate 
50g • 1 3/4 oz reduced to 3/4  

 

 232  



 
 

 

 
      

 
       

 
 

      

 
 

 
 

 
 

 
      

 
      

 
      

Triple Chocolate Cookies 

Makes: 16 Bake: 12 mins Prep: 15 mins 

Ingredients 

water 
1 tbsp 

cornflour 
1 tbsp 

110g • 4 oz • 1/2 cup 

200g • 7 oz • 3/4 cup + 3 tbsp 

1 tsp 

plain flour 
180g • 6 1/3 oz • 1 1/2 cups 

pinch of salt 

1/2 tsp 

1/2 tsp 

cocoa powder
3 tbsp 

55g • 2 oz • 1/3 cup 

55g • 2 oz • 1/3 cup 

85g • 3 oz • 1/2 cup 

Method 

1.  

2.  

3. 
 

4. 
 

5. 

 

6. 
 

7. 
 

8. 

 

9. 

 

10. 
 

11. 
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Vanilla Biscuits 

Makes: 30 Bake: 12 mins Prep: 15 mins + chilling 

Ingredients 

plain flour  
500g • 1 lb 1 1/2 oz • 4 cups + 
3 tbsp 

250g • 9 oz • 1 cup + 2 tbsp 

140g • 5 oz • 1 1/4 cups 

2 tsp 

 
3 tbsp 

Method 

1.  

2.  

3. 

 

4. 

 

5. 
1/2 1/4  

6. 

 

7. 
 

8.  
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Viennese Whirls 

Makes: 10 Bake: 10 mins Prep: 30 mins 

Ingredients 

For the Biscuits 

200g • 7 oz • 3/4 cup + 2 tbsp 

50g • 1 3/4 oz • 1/2 cup 

1 1/2 tsp 

plain flour 
200g • 7 oz • 1 2/3 cups 

cornflour 
3 tsp 

1/2 tsp 

For the Filling 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

170g • 6 oz • 1 1/2 cups 

1 1/2 tsp 

60g • 2 oz • 3 tbsp 

Method 

1.  

2.  

3. 

 

4. 

 

5. 

1/2

 

6. 

 

7. 
 

8. 

 

9. 
 

10. 
 

11. 
 

12. 
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Wagon Wheels 

Makes: 8 cookies Bake: 12 mins Prep: 40 mins + chilling 

Ingredients 

160g • 5 3/4 oz • 2/3 cup + 1 
tbsp 

80g • 2 3/4 oz • 1/3 cup + 1 
tbsp 

1 tsp 

120g • 4 1/4 oz • 1 cup + 1 tbsp 

plain flour  
120g • 4 1/4 oz • 1 cup 

salt 
1/4 tsp 

200g • 7 oz 

60g • 2 oz • 3 tbsp 

chocolate  
250g • 9 oz 

Method 

1. 

 

2. 
 

3. 
 

4.  

5.  

6. 

 

7. 
 

8. 
 

9. 

 

10. 
 

11. 1/2

 

12. 
 

13.  

14. 

 

15. 
 

16. 
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Wedding Cookies 

Makes: 24 Bake: 16 mins Prep: 20 mins 

Ingredients Method 

225g • 8 oz • 1 cup 

410g • 14 1/2 oz • 3 2/3 cups 

2 tsp 

plain flour  
250g • 9 oz • 2 cups + 1 tbsp 

pecans, finely chopped
100g • 3 1/2 oz • 3/4 cup 

1.  

2.  

3.  • 1/2

 

4. 

 

5. 

 

6. 

 

7.  

8. 1/3  • 3 cups +

 

9. 
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Whoopie Pies 

Makes: 24 Bake: 15 mins Prep: 20 mins + chilling 

Ingredients Method 

For the Filling 

110g • 4 oz • 1/2 cup 

310g • 11 oz • 2 3/4 cups 

120ml • 4 floz • 1/2 cup 

For the Cookies 

 
125ml • 4 1/4 floz • 1/2 cup 

1 tsp 

1 1/2 tsp 

water 
75ml • 2 1/2 floz • 1/3 cup 

2 tbsp 

sunflower oil 
60ml • 2 floz • 1/4 cup 

60g • 2 oz • 1/3 cup 

75ml • 2 1/2 floz • 1/3 cup 

applesauce
185g • 6 1/2 oz • 3/4 cup 

1/2 tsp 

salt 
1/4 tsp 

220g • 7 3/4 oz • 2 cups 

cocoa powder
60g • 2 oz • 3/4 cup 

1/2 tsp 

1. 
 

2. 

 

3. 
 

4. 
 

5. 

 

6. 
 

7.  

8.  

9.  

10. 
1/2

 

11. 
 

12. 

 

13. 
 

14. 

 

15. 
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CAKES 
CUPCAKES & MUFFINS 

COOKIES & BISCUITS 
TRAYBAKES & BARS 

PASTRIES, PIES & TARTS 
BREADS 
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Adzuki Bean Brownies 

Makes: 10 to 12 squares Bake: 1 hour Prep: 20 mins 

Ingredients Method 

45g • 1 1/2 oz • 1/3 cup + 2 tbsp 

water 
135ml • 4 1/2 floz • 1/2 cup + 1 
tbsp 

400g • 14 oz • 6 cups 

sunflower oil 
75ml • 2 1/2 floz • 1/3 cup 

200g • 7 oz • 3/4 cup + 3 tbsp 

cocoa powder
60g • 2 oz • 3/4 cup 

60g • 2 oz • 2/3 cup 

1 tsp 

1 tsp 

100g • 3 1/2 oz 

1.  

2. 
 

3. 
 

4. 
 

5. 

 

6. 

 

7. 
 

8. 
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Apple Crumble Traybake 

Serves: 6 to 8 Bake: 45 mins Prep: 45 mins 

Ingredients 

For the Base 

plain flour  
185g • 6 1/2 oz • 1 1/2 cups + 1 
tbsp 

2 tbsp 

salt 
1 tsp 

110g • 4 oz • 1/2 cup 

For the Filling 

4  

65g • 2 1/3 oz • 1/3 cup 

1/4 tsp 

 

 

cornflour 
2 tsp 

2 tbsp 

80g • 2 3/4 oz • 1/4 cup 

For the Topping 

plain flour 
60g • 2 oz • 1/2 cup 

3 tbsp 

pinch of salt 

 

 

60g • 2 oz • 1/4 cup 

Method 

1.  

2. 

 

3. 

 

4. 

 

5. 
 

6. , core, and coarsely chop 
the apples 

 

7. 

 

8. 

 

9. 

 

10. 
 

11. 
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Apple & Date Cake Bars 

Makes: 8 to 10 Bake: 45 mins Prep: 25 mins 

Ingredients Method 

60g • 2 oz • 1/4 cup 

40g • 1 1/3 oz • 3 tbsp 

140g • 5 oz • 1 1/4 cups 

chopped dates 
40g • 1 1/3 oz • 1/4 cup 

applesauce
170ml • 5 2/3 floz • 2/3 cup + 1 
tbsp 

1/2 tsp 

hot water 
1 tsp 

2 tsp 

1.  

2. 
 

3. 
 

4. 
 

5. 
 

6. 
 

7. 
 

8. 
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• Apple & Figs Traybake 

Makes: 18 squares Bake: 1 hour Prep: 15 mins 

Ingredients Method 

1 tbsp 

150ml • 5 floz • 2/3 cup 

255g • 9 oz • 1 cup + 3 tbsp 

sunflower oil 
220ml • 7 1/3 floz • 3/4 cup + 3 
tbsp 

2 tsp 

1  

oats 
45g • 1 1/2 oz • 1/2 cup 

285g • 10 oz • 2 1/2 cups 

1 tsp 

4
peeled and diced 

100g • 3 1/2 oz • 2/3 cup 

50g • 1 3/4 oz • 1/4 cup 

1.  

2. 
 

3. 
 

4. 
 

5. 

 

6.  

7. 

 

8. 
 

9. 
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Blackberry Traybake 

Makes: 16 pieces Bake: 30 mins Prep: 20 mins 

Ingredients 

For the Cake 

 
250ml • 8 1/3 floz • 1 cup + 1 
tbsp 

2 tsp 

sunflower oil 
75ml • 2 1/2 floz • 1/4 cup + 1 
tbsp 

2 tsp 

plain flour 
250g • 9 oz • 2 cups + 1 tbsp 

150g • 5 1/3 oz • 2/3 cup + 1 
tbsp 

3 tsp 

150g • 5 1/3 oz • 1 1/4 cups 

For the Icing 

200g • 7 oz • 1 3/4 cups 

 
2 tbsp 

1/2 tsp 

Method 

1.  

2. 
 

3. 
 

4. 
 

5. 

 

6.  

7. 

 

8. 
 

9. 
 

10.  
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Blondies 

Makes: 12 pieces Bake: 35 mins Prep: 15 mins 

Ingredients Method 

150g • 5 1/3 oz • 1 1/3 cups 

1 tsp 

salt 
1/2 tsp 

100g • 3 1/2 oz 

200g • 7 oz • 3/4 cup + 2 tbsp 

1 tsp 

honey
2 tbsp 

150g • 5 1/3 oz • 2/3 cup + 1 
tbsp 

Variation - Festive Blondies 

150g • 5 1/3 oz • 1 1/2 cups 

1  

1.  

2. 
 

3. 
 

4.  

5. 

 

6. 
 

7. 
 

8. 
 

9. 
 

 

At step 4, replace the chocolate chips with 
 

Variation - Butterscotch Blondies 

  
100g • 3 1/2 oz 
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Brownies 

Makes: 16 to 20 squares Bake: 40 mins Prep: 20 mins 

Ingredients Method 

125g • 4 1/3 oz • 1/2 cup + 1 
tbsp 

chocolate, chopped
60g • 2 oz 

2 tsp 

plain flour 
290g • 10 1/4 oz • 2 1/3 cups + 
1 tbsp 

water 
300ml • 10 floz • 1 1/4 cups 

cocoa powder
60g • 2 oz • 3/4 cup 

2 tsp 

500g • 1 lb 1 1/2 oz • 2 1/2 cups 

1.  

2. 
 

3. 

 

4. 1/3  • 1/3 
1/3 of the water over a low heat, 

 

5. 
 

6. 

 

7.  

8.  

9. 

 

10. 
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Caramel Bars 

Makes: 10 to 12 Bake: 45 mins Prep: 25 mins 

Ingredients 

For the Base 

225g • 8 oz • 1 cup 

105g • 3 3/4 oz • 3/4 cup + 3 
tbsp 

110g • 4 oz • 1/2 cup + 1 tbsp 

1 tbsp 

280g • 10 oz • 2 1/3 cups 

For the Caramel Sauce 

120g • 4 1/4 oz • 1/2 cup + 1 
tbsp 

120g • 4 1/4 oz • 1/2 cup + 1 
tbsp 

100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

Method 

1.  

2. 
 

3. 

 

4. 

 

5. Add 1/3

 

6. 
 

7. 

 

8. 
 

9. 
 

10. 

 

11. 
 

12.  
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Carrot Cake Traybake 

Serves: 8 to 10 Bake: 30 mins Prep: 20 mins + chilling 

Ingredients 

For the Cake 

plain flour 
255g • 9 oz • 2 cups + 2 tbsp 

1 tbsp 

1 tsp 

1 tbsp 

1/2 tsp 

salt 
1 tsp 

applesauce
125g • 4 1/3 oz • 1/2 cup 

 
240ml • 8 floz • 1 cup 

2 tsp 

170g • 6 oz • 3/4 cup 

sunflower oil 
110ml • 3 2/3 floz • 1/3 cup + 2 
tbsp 

240g • 8 1/2 oz 

For the Icing 

50g • 1 3/4 oz • 1/4 cup 

150g • 5 1/3 oz • 1 1/3 cups 

1 tbsp 

1  

20g • 3/4 oz • 2 tbsp 

Method 

1.  

2.  

3. 

 

4. 
 

5. 

 

6.  

7. 
 

8.  

9. 
 

10.  

11. 
 

12. 
 

13. 
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Cereal Bars 

Makes: 10 to 15 Bake: 1 hour Prep: 15 mins 

Ingredients 

 
400g • 14 oz • 1 1/4 cups 

oats 
250g • 9 oz • 2 1/2 cups 

unsalted peanuts
125g • 4 1/3 oz • 3/4 cup + 2 
tbsp 

desiccated coconut 
75g • 2 2/3 oz • 2/3 cup 

raisins 
100g • 3 1/2 oz • 1/2 cup + 2 
tbsp 

 
125g • 4 1/3 oz • 3/4 cup + 2 
tbsp 

Method 

1. 1/2  

2.  

3. 
 

4. 
 

5. Stir the oats, peanuts, desiccated coconut, raisins 

 

6. 
 

7.  

8. 
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Cherry & Chocolate Chewy Cereal Bars 

Makes: 10 to 12 Bake: 20 mins Prep: 20 mins 

Ingredients 

For the Bars 

85g • 3 oz • 1/3 cup 

80g • 2 3/4 oz • 1/4 cup 

1 tsp 

30g • 1 oz • 1 cup 

oats 
120g • 4 1/4 oz • 1 1/4 cups 

sea salt 
1/4 tsp 

 
60ml • 2 floz • 1/4 cup 

dried cherries, chopped
95g • 3 1/3 oz • 2/3 cup 

chocolate, chopped
50g • 1 3/4 oz 

chia seeds 
2 tbsp 

For the Drizzle 

chocolate, chopped
35g • 1 1/4 oz 

1/2 tsp 

Method 

1.  

2. 
 

3. 

 

4. 

 

5. 
 

6. 

 

7.  

8.  

9. 

 

10. 
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Chocolate Chip Oatmeal Bars 

Makes: 10 to 12 Bake: 30 mins Prep: 20 mins 

Ingredients Method 

170g • 6 oz • 3/4 cup + 1 tbsp 

225g • 8 oz • 1 cup 

2 tsp 

plain flour 
175g • 6 1/4 oz • 1 1/2 cups 

oats 
35g • 1 1/4 oz • 1/3 cup 

1 1/2 tsp 

salt 
1/4 tsp 

 
90ml • 3 floz • 1/3 cup 

chocolate chips 
125g • 4 1/3 oz • 3/4 cup 

1.  

2. 
 

3. 

 

4. 
 

5. 

 

6. 1/2  • 1/2

 

7. 

 

8. 

 

9. 
 

10. 
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Chocolate Crunch 

Serves: 12 to 15 Bake: 35 mins Prep: 10 mins 

Ingredients Method 

plain flour 
125g • 4 1/3 oz • 1 cup + 1 tbsp 

125g • 4 1/3 oz • 1 cup + 2 tbsp 

cocoa powder
3 tbsp 

200g • 7 oz • 1 cup 

200g • 7 oz • 3/4 cup + 2 tbsp 

1.  

2.  

3. 
 

4.  

5. 
 

6. 
 

7. 

 

8. 

 

9. 
 

10.  
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Chocolate Squares with Fudge Icing 

Makes: 24 Bake: 20 mins Prep: 20 mins + cooling 

Ingredients 

For the Squares 

225g • 8 oz • 2 cups 

unsweetened cocoa powder  
30g • 1 oz • 1/3 cup 

oats 
135g • 4 3/4 oz • 1 1/3 cups 

225g • 8 oz • 1 cup 

225g • 8 oz • 1 cup + 1 tbsp 

For the Icing 

75g • 2 2/3 oz • 1/3 cup 

75g • 2 2/3 oz • 1/3 cup 

 
2 tbsp 

225g • 8 oz • 2 cups 

Method 

1.  

2.  

3. 
 

4. 
 

5. 
 

6. 
 

7. 
 

8.  

9. 

 

10. 
 

11.  

12.  
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• 

• 

Dairy Free Blondies 

Makes: 9 squares Bake: 30 mins Prep: 20 mins 

Ingredients Method 

115g • 4 oz • 1/2 cup 

215g • 7 1/2 oz • 1 cup 

90g • 3 1/4 oz 

1 tsp 

plain flour  
150g • 5 1/3 oz • 1 1/4 cups 

1 tsp 

1/2 tsp 

salt 
1/4 tsp 

chips 
85g • 3 oz • 1/2 cup 

1.  

2. 
 

3. 
 

4. 

 

5. 
 

6. 

 

7. 
 

Variation - Peanut Butter Blondies 

  
100g • 3 1/2 oz • 1/3 cup + 1  
tbsp  
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Digestive Biscuit Bars 

Makes: 16 to 20 Bake: 12 mins Prep: 10 mins + cooling 

Ingredients Method 

170g • 6 oz 

desiccated coconut  
150g • 5 1/3 oz • 1 1/3 cups 

50g • 1 3/4 oz • 1/4 cup 

 
400g • 14 oz • 1 1/4 cups 

175g • 6 1/4 oz 

1.  

2. 
 

3. 
 

4. 
 

5. 
 

6.  

7.  

8. 

 

9. 
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Flapjacks 

Makes: 12 Bake: 25 mins Prep: 10 mins 

Ingredients Method 

oats 
250g • 9 oz • 2 1/2 cups 

125g • 4 1/3 oz • 1/2 cup + 1 
tbsp 

125g • 4 1/3 oz • 1/2 cup + 1 
tbsp 

3 tbsp 

1.  

2. 
 

3. 
 

4. 

 

5. 
 

6. 
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Fruit & Nut Bars 

Makes: 20 to 24 Bake: 25 mins Prep: 15 mins + cooling 

Ingredients Method 

60g • 2 oz • 3 tbsp 

80g • 2 3/4 oz • 1/4 cup 

coconut flour 
3 tbsp 

1 1/2 tbsp 

salt 
1/4 tsp 

pistachios
50g • 1 3/4 oz • 1/2 cup 

 
45g • 1 1/2 oz • 1/3 cup 

35g • 1 1/4 oz • 1/4 cup 

pecans
35g • 1 1/4 oz • 1/3 cup 

cashews 
35g • 1 1/4 oz • 1/3 cup 

40g • 1 1/3 oz • 1/3 cup 

40g • 1 1/3 oz • 1/3 cup 

40g • 1 1/3 oz • 1/4 cup 

100g • 3 1/2 oz • 1 1/2 cups 

1.  

2. 
 

3. , 
 

4. 

 

5. 
 

6. 
 

7.  

8. 
to 11/2  

9.  
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Fruity Oat Bars 

Makes: 16 Bake: 25 mins Prep: 15 mins 

Ingredients Method 

oats 
420g • 15 oz • 4 1/4 cups 

plain flour 
210g • 7 1/3 oz • 1 3/4 cups 

70g • 2 1/2 oz • 2/3 cup 

1 tsp 

1/2 tsp 

salt 
1/2 tsp 

110ml • 3 2/3 floz • 1/3 cup + 2 
tbsp 

3 tbsp 

1 tsp 

sunflower oil 
110ml • 3 2/3 floz • 1/3 cup + 2 
tbsp 

honey
230g • 8 1/4 oz • 2/3 cup 

90g • 3 1/4 oz • 1/4 cup 

 
75g • 2 2/3 oz • 1/2 cup 

sunflower seeds 
75g • 2 2/3 oz • 1/2 cup 

100g • 3 1/2 oz • 3/4 cup + 2 
tbsp 

200g • 7 oz • 1 cup + 2 tbsp 

1.  

2.  

3. 
 

4. 

 

5. 

 

6. 
 

7. 
 

8.  
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Fudgy Chocolate Brownies 

Makes: 12 to 16 squares Bake: 25 mins Prep: 20 mins 

Ingredients Method 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

200g • 7 oz 

170g • 6 oz • 1 1/2 cups 

cocoa powder
1 tbsp 

180g • 6 1/3 oz • 3/4 cup + 3 
tbsp 

1 tsp 

pinch of salt 

 
230ml • 7 2/3 floz • 1 cup 

vanilla essence 
2 tsp 

 
85g • 3 oz • 3/4 cup 

1.  

2. 
 

3. 1/3

 

4. 

 

5. 
 

6. 

 

7. 

 

8. 
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Ginger Blondies 

Makes: 12 Bake: 30 mins Prep: 20 mins 

Ingredients Method 

2 tbsp 

1 tsp 

255g • 9 oz • 1 cup + 3 tbsp 

150g • 5 1/3 oz • 2/3 cup 

treacle 
85g • 3 oz • 1/4 cup 

2 tsp 

2 tsp 

plain flour  
125g • 4 1/3 oz • 1 cup + 1 tbsp 

125g • 4 1/3 oz • 1 cup + 2 tbsp 

1 tsp 

1/4 tsp 

salt 
1 tsp 

1.  

2.  

3. 
 

4. 

 

5. 
 

6. 
 

7. 
 

8. 

 

9. 
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• Granola 

Serves: 15 Bake: 45 mins Prep: 25 mins 

Ingredients Method 

oats 
420g • 15 oz • 4 1/4 cups 

85g • 3 oz • 3/4 cup 

 

90g • 3 1/4 oz • 2/3 cup 

50g • 1 3/4 oz • 3/4 cup 

70g • 2 1/2 oz • 2/3 cup 

salt 
1/2 tsp 

1 tsp 

170ml • 5 2/3 floz • 2/3 cup + 1 
tbsp 

175g • 6 1/4 oz • 1/2 cup + 1 
tbsp 

1 tsp 

1.  

2.  

3. 

 

4. 
 

5. 
 

6. 
 

7. 
 

8.  

9.  
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Granola Bars 

Makes: 10 to 12 Bake: 30 mins Prep: 20 mins 

Ingredients 

chopped
75g • 2 2/3 oz • 1/2 cup 

oats 
250g • 9 oz • 2 1/2 cups 

 
50g • 1 3/4 oz • 1/3 cup 

honey
100g • 3 1/2 oz • 1/4 cup + 1 
tbsp 

100g • 3 1/2 oz • 1/3 cup + 1 
tbsp 

10 dates, pitted 

100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

3 tbsp 

1 tsp 

25g • 1 oz • 1/4 cup 

raisins 
25g • 1 oz • 2 tbsp 

dried apricots, chopped
50g • 1 3/4 oz • 1/2 cup 

Method 

1.  

2.  

3. 
 

4. 
 

5. 

 

6. 

 

7. 

 

8.  

9. 
 

10. 
 

11. 
 

12.  
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Layer Fruit Bars 

Makes: 12 to 16 Bake: 20 mins Prep: 15 mins 

Ingredients 

115g • 4 oz • 1/2 cup 

oats 
115g • 4 oz • 1 cup + 2 tbsp 

55g • 2 oz • 1/4 cup 

raisins 
115g • 4 oz • 2/3 cup 

chocolate chips 
55g • 2 oz • 1/3 cup 

desiccated coconut 
55g • 2 oz • 1/2 cup 

 
400g • 14 oz • 1 1/4 cups 

Method 

1.  

2.  

3. 

 

4. 

 

5. 
 

6. 
 

7.  
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Lemon Bars 

Makes: 24 to 30 Bake: 35 mins Prep: 20 mins + cooling 

Ingredients 

For the Crust 

170g • 6 oz • 3/4 cup 

100g • 3 1/2 oz • 1/2 cup 

 
60ml • 2 floz • 1/4 cup 

plain flour 
240g • 8 1/2 oz • 2 cups 

salt 
1/2 tsp 

For the Filling 

180ml • 6 floz • 3/4 cup 

cornflour 
55g • 2 oz • 1/2 cup 

400ml • 13 1/2 floz • 1 2/3 cups 

150g • 5 1/3 oz • 3/4 cup 

 
2 tbsp 

1 tsp 

salt 
1/2 tsp 

 

Method 

1.  

2. 
 

3. 

 

4.  • 1/2

 

5. 
 

6. 

 

7. 
 

8. 

 

9. 

 

10. 
 

11. 
 

12. 
 

13.  
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Lemon Drizzle Cake Bars 

Makes: 12 to 16 Bake: 25 mins Prep: 20 mins 

Ingredients 

For the Cake 

plain flour 
140g • 5 oz • 1 cup + 3 tbsp 

120g • 4 1/4 oz • 1/2 cup + 2 
tbsp 

1 tsp 

1/2 tsp 

150g • 5 1/3 oz • 2/3 cup 

sunflower oil 
60ml • 2 floz • 1/4 cup 

 
1/2 tbsp 

For the Drizzle 

1 tbsp 

2 tbsp 

For the Icing 

55g • 2 oz • 1/2 cup 

2 tbsp 

 

Method 

1.  

2. 
 

3. 

 

4. 
 

5. 
 

6. 

 

7. 

 

8. 
 

9. 
 

10. 

 

11. 
 

12. 
 

 266  



 
      

 
 

 

 
 

  
        

 
      

      

 
      

 
      

 
      

 
 

 
      

• Maple & Cranberry Granola 

Serves: 12 to 15 Bake: 30 mins Prep: 20 mins 

Ingredients Method 

125ml • 4 1/4 floz • 1/2 cup 

2 tbsp 

sunflower oil 
2 tbsp 

1/2 tsp 

oats 
500g • 1 lb 1 1/2 oz • 5 cups 

 
175g • 6 1/4 oz • 1 1/4 cups 

pecans, chopped 
150g • 5 1/3 oz • 1 1/4 cups 

 
50g • 1 3/4 oz • 1/3 cup 

25g • 1 oz • 1/4 cup 

desiccated coconut 
75g • 2 2/3 oz • 2/3 cup 

pinch of salt 

2 tsp 

150g • 5 1/3 oz • 1 1/3 cups 

1.  

2. 
 

3. 

 

4. 

 

5. 
 

6. 
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Mixed Seed Bars 

Makes: 12 to 16 Bake: 12 mins Prep: 20 mins + chilling 

Ingredients 

oats 
75g • 2 2/3 oz • 3/4 cup 

75g • 2 2/3 oz • 3/4 cup 

 
70g • 2 1/2 oz • 1/2 cup 

peanuts
70g • 2 1/2 oz • 1/2 cup 

 
70g • 2 1/2 oz • 1/2 cup 

dates, chopped
115g • 4 oz • 1/2 cup 

raisins 
45g • 1 1/2 oz • 1/4 cup 

chopped apricots
30g • 1 oz • 1/4 cup 

105g • 3 3/4 oz • 1/3 cup + 1 
tbsp 

honey
100g • 3 1/2 oz • 1/4 cup + 1 
tbsp 

Method 

1.  

2. 
 

3.  

4. 

 

5. 
 

6. 

 

7. 

 

8. 
 

9. 
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Nutty Flapjacks 

Makes: 20 squares Bake: 20 mins Prep: 10 mins 

Ingredients Method 

340g • 12 oz • 1 1/2 cups 

225g • 8 oz • 1 cup 

2 tbsp 

pinch of salt 

oats 
455g • 1 lb • 4 1/2 cups 

170g • 6 oz • 1 3/4 cups 

170g • 6 oz • 1 3/4 cups + 2 
tbsp 

1.  

2.  

3. 

 

4. 

 

5. 

 

6. 
 

7. 

 

8.  
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Peanut Butter Breakfast Bars 

Makes: 14 Bake: 25 mins Prep: 30 mins 

Ingredients Method 

55g • 2 oz • 1/4 cup 

oats 
240g • 8 1/2 oz • 2 1/2 cups 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

120ml • 4 floz • 1/2 cup 

100g • 3 1/2 oz • 1/3 cup + 1 
tbsp 

2 tsp 

puffed rice
25g • 1 oz • 1 cup 

plain flour 
40g • 1 1/3 oz • 1/3 cup 

roasted peanuts
30g • 1 oz • 1/4 cup 

 

1.  

2. 
 

3. 

 

4. 

 

5. 

 

6. 
 

7. 
 

8. 
 

9. 
 

10. 
 

Variation - Chocolate Chip Breakfast Bars 

dried fruit, chopped 
 chocolate chips   40g • 1 1/3 oz • 1/4 cup 
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• Pecan Bars 

Makes: 16 Bake: 20 mins Prep: 15 mins + chilling 

Ingredients 

For the Shortbread 

110g • 4 oz • 1/2 cup 

plain flour 
210g • 7 1/3 oz • 1 3/4 cups 

55g • 2 oz • 1/4 cup 

salt 
1/4 tsp 

For the Filling 

55g • 2 oz • 1/4 cup 

40g • 1 1/3 oz • 3 tbsp 

55g • 2 oz • 1/4 cup 

85g • 3 oz • 1/4 cup 

 
2 tbsp 

chopped 
230g • 8 1/4 oz • 2 cups 

1 tsp 

Method 

1.  

2. 

 

3. 

 

4. 
 

5. 
 

6.  

7. 

 

8. 
 

9.  

10. 

 

11.  
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Pistachio, Apricot & Dark Chocolate Bars 

Makes: 18 Bake: 1 hour Prep: 20 mins 

Ingredients Method 

plain flour 
255g • 9 oz • 2 cups + 2 tbsp 

oats 
125g • 4 1/3 oz • 1 1/4 cups 

215g • 7 1/2 oz • 1 cup 

1/2 tsp 

salt 
1/2 tsp 

cut into 1/2  
225g • 8 oz • 1 cup 

pistachios, chopped
115g • 4 oz • 1 cup 

diced dried apricots
65g • 2 1/3 oz • 1/2 cup 

85g • 3 oz • 1/2 cup 

425g • 15 oz • 1 1/4 cups 

1.  

2. 
 

3. 

 

4. 

 

5. 
chips into 11/2

 

6. 
 

7.  

8. 

 

9. 

 

10. 

 

11. 
 

 272  



 
   

 
 

 
 

      

  
      

 
 

  
 

 
      

 
       

Plum & Cinnamon Oat Slices 

Makes: 15 Bake: 25 mins Prep: 25 mins 

Ingredients Method 

455g • 1 lb 

1 1/2 tsp 

3 tbsp 

plain flour 
285g • 10 oz • 2 1/3 cups 

oats 
145g • 5 1/4 oz • 1 1/2 cups 

2 tsp 

salt 
1 tsp 

225g • 8 oz • 1 cup 

115g • 4 oz • 1/2 cup + 1 tbsp 

1.  

2. 
 

3. 

 

4. 
 

5. 

 

6. 
 

7. 
 

8. 

 

9.  

10.  
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• Pumpkin Cheesecake Squares 

Makes: 16 to 20 Bake: 1 hour 20 mins Prep: 30 mins + chilling 

Ingredients 

For the Crust 

plain flour 
140g • 5 oz • 1 cup + 3 tbsp 

sunflower oil  
75ml • 2 1/2 floz • 1/4 cup + 1 
tbsp 

70g • 2 1/2 oz • 2/3 cup 

pinch of salt 

For the Cheesecake 

drained 
170g • 6 oz • 1 1/2 cups 

285g • 10 oz • 1 1/4 cups 

225g • 8 oz 

125g • 4 1/3 oz • 1/2 cup + 1 
tbsp 

1  

2 tbsp 

cornflour 
2 tbsp 

1 tbsp 

1 tsp 

1 tsp 

pinch of salt 

 

Method 

1.  

2. 
 

3. 
 

4. 
 

5. 

 

6. 

 

7. 
 

8. 

 

9. 
 

10.  
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Raspberry Oat Bars 

Makes: 10 to 12 Bake: 40 mins Prep: 25 mins 

Ingredients 

For the Base 1. 

oats 2. 
200g • 7 oz • 2 cups 

plain flour  3. 
200g • 7 oz • 1 2/3 cups 

65g • 2 1/3 oz • 1/4 cup + 1 tbsp 
4. 

1 tsp 

pinch of salt 5. 

170g • 6 oz • 3/4 cup 6. 

1 tsp 7. 

For the Filling 

400g • 14 oz • 3 1/3 cups 
8. 

60g • 2 oz • 1/3 cup 9. 

cornflour 
45g • 1 1/2 oz • 1/3 cup + 1 tbsp 10. 

2 tsp 

Method 

 

 

 

 

Spoon 2/3
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Variation - Rhubarb & Raspberry Bars 

For the Base 

2 tbsp 

quinoa
1 tbsp 

1/4 tsp 

walnuts, chopped
50g • 1 3/4 oz • 1/2 cup 

For the Filling 

200g • 7 oz 

200g • 7 oz • 1 2/3 cups 

 

 • 12/3  
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Sesame Oat Snaps 

Makes: 15 squares Bake: 20 mins Prep: 15 mins 

Ingredients Method 

oats 
150g • 5 1/3 oz • 1 1/2 cups 

 
50g • 1 3/4 oz • 1/3 cup 

45g • 1 1/2 oz • 3 tbsp 

1 tsp 

honey
75ml • 2 1/2 floz • 1/4 cup + 1 
tbsp 

sunflower oil 
75ml • 2 1/2 floz • 1/4 cup + 1 
tbsp 

1.  

2. 
 

3. 

 

4. 
 

5. 
 

6. 
 

7.  
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Wholemeal Fig Bars 

Makes: 12 Bake: 20 mins Prep: 15 mins 

Ingredients 

450g • 1 lb • 3 cups 

150ml • 5 floz • 2/3 cup 

85g • 3 oz • 1/4 cup 

 
2 tsp 

2 tbsp 

 
55ml • 2 floz • 1/4 cup 

sunflower oil 
110ml • 3 2/3 floz • 1/3 cup + 2 
tbsp 

150g • 5 1/3 oz • 3/4 cup 

1 1/2 tsp 

245g • 8 2/3 oz • 2 cups + 3 
tbsp 

1/2 tsp 

1/2 tsp 

salt 
1/2 tsp 

Method 

1.  

2. 

1/2  

3. 

 

4. 

 

5. 
 

6. 

 

7. 
 

8. 

 

9. 

 

10. 
 

11. 

 

12. 

 

13. 

 

14.  
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CAKES 
CUPCAKES & MUFFINS 

COOKIES & BISCUITS 
TRAYBAKES & BARS 

PASTRIES, PIES & TARTS 
BREADS 

280  



 
        

 

 
       

 
       

 
       

 
      

 
      

 
      

 
      

Croissant Dough (Viennoiserie Laminated Dough) 

Makes: 1.2kg of dough Prep: 1 hour 30 mins + chilling (overnight) 

Ingredients Method 

For the Dough 

500g • 1 lb 1 1/2 oz • 4 cups + 
2 tbsp 

water 
140ml • 4 2/3 floz • 1/2 cup + 1 
tbsp 

135ml • 4 1/2 floz • 1/2 cup + 1 
tbsp 

55g • 2 oz • 1/4 cup + 1 tbsp 

40g • 1 1/3 oz • 3 tbsp 

dried yeast
11g • 1/3 oz • 3 1/2 tsp 

salt 
12g • 1/3 oz • 2 tsp 

For the Laminating 

280g • 10 oz • 1 1/4 cups 

1. 

 

2. 

 

3. 
1/4 1/2

1/2

1/2  

4. 
 

5. 
1/4

 

6. 

 

7. 

 

8. 
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9. 

 

10. 
 

11. 

 

12. 

 

 Day one Make the initial dough 

    

Day two Laminate the dough 
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• Filo Pastry 

Makes: 20 sheets Prep: 40 mins 

Ingredients Method 

For the Dough 

plain flour  
240g • 8 1/2 oz • 2 cups 

olive oil 
2 tbsp 

salt 
1/2 tsp 

2 tsp 

180ml • 6 floz • 3/4 cup 

For the Starch Mixture 

cornflour  
55g • 2 oz • 1/2 cup 

plain flour 
2 tbsp 

1. 

 

2. 

 

3. 
3/4

 

4. 
 

5. 

 

6. 

 

7. 
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Puff Pastry 

Makes: 700g of pastry Prep: 1 hour 40 mins 

Ingredients 

plain flour 1. 
250g • 9 oz • 2 cups + 1 tbsp 

2. 
salt 
1 tsp 

 3. 
250g • 9 oz • 1 cup + 2 tbsp 

cold water 
100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 4. 

5. 

6. 

7. 

8. 

9. 

Method 

 

 

2/3  • 
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Shortcrust Pastry 

Makes: 600g of pastry Prep: 15 mins + chilling 

Ingredients Method 

plain flour 
340g • 12 oz • 2 3/4 cups + 1 
tbsp 

salt 
1/4 tsp 

170g • 6 oz • 3/4 cup 

water, ice cold 
90ml • 3 floz • 1/3 cup 

1. 
 

2. 

 

3. 

 

4. 

 

5. 

 

Variation - Sweet Shortcrust Pastry 

  
100g • 3 1/2 oz • 3/4 cup + 2  
tbsp 
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Apple Crumble 

Serves: 4 to 6 Bake: 30 mins Prep: 15 mins 

Ingredients 

For the Filling 

455g • 1 lb 

2 tbsp 

 

For the Topping 

plain flour 
180g • 6 1/3 oz • 1 1/2 cups 

115g • 4 oz • 1/2 cup + 1 tbsp 

115g • 4 oz • 1/2 cup 

Method 

1.  

2. 
3/4

 

3. 
 

4. 

 

5. 
 

6. 
 

7.  

Variation - Rhubarb Crumble 

500g • 1 lb 1 1/2 oz 

cold water 
3 1/2 tbsp 
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Apple Pan Dowdy 

Serves: 8 to 10 Bake: 40 mins Prep: 30 mins 

Ingredients 

 
1 2kg • 2 lbs 10 oz 

2 tbsp 

1 tsp 

1 tsp 

1/4 tsp 

salt 
1/2 tsp 

80ml • 2 2/3 floz • 1/3 cup 

water 
60ml • 2 floz • 1/4 cup 

puff pastry
260g • 9 1/4 oz 

1 1/2 tbsp 

Method 

1.  

2. 1/2 1/4

 

3. 

 

4. 
 

5. 

1/2 1/4 1/2  
 

6. 

 

7. 

 

8. 

 

9. 
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Apple Pie 

Serves: 6 to 8 Bake: 30 mins Prep: 35 mins 

Ingredients Method 

25g • 1 oz • 2 tbsp 

700g • 1 lb 9 oz 

155g • 5 1/2 oz • 3/4 cup 

2 tbsp 

cold water 
60ml • 2 floz • 1/4 cup 

1 1/4 tsp 

sweet shortcrust pastry
650g • 1 lb 7 oz 

 
2 tbsp 

1.  

2. 

 

3. 
1/2 1/4  

4. 

 

5. 
 

6. 

1/8  

7. 
little cold water then carefully cover with the pie 

 

8. 

leaf shapes then placed on top of the pie lid in a 
 

9. 
 

Variation - Blackberry & Apple Pie 

apples
600g • 1 lb 5 oz 

150g • 5 1/3 oz • 1 1/4 cups 
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• Apple Strudel 

Serves: 10 Bake: 20 mins Prep: 30 mins 

Ingredients Method 

3  
cored 

70g • 2 1/2 oz • 1/3 cup 

chopped
100g • 3 1/2 oz • 2/3 cup 

1 tsp 

150g • 5 1/3 oz • 2/3 cup + 1 
tbsp 

filo pastry  
160g • 5 3/4 oz 

60g • 2 oz • 1/3 cup 

 

289  

1.  

2.  

3. 
3/4  

4. 
 

5. 
 

6. 
 

7. 

 

8. 1/3

1/3 of the 

 

9. 
 

10. 

 

11. 

 

12. 
 

13.  

14. 
 

 



 
   

 
       

 
 

 
 

 
 

 

Apple Turnovers 

Makes: 16 Bake: 30 mins Prep: 30 mins 

Ingredients 

puff pastry
355g • 12 1/2 oz 

4  

water 
100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

3 tbsp 

2 tsp 

 
2 tbsp 

 

Method 

1.  

2.  

3. 

 

4. 
1/2 1/4  

squares 71/2  

5. 

one corner of the square to the opposite corner and 

 

6. 

 

7. 
 

8. 
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Arlettes 

Makes: 24 Bake: 20 mins Prep: 15 mins + chilling 

Ingredients Method 

puff pastry
300g • 10 1/2 oz 

1 tbsp 

1  

35g • 1 1/4 oz • 3 tbsp 

1/2 tsp 

1.  

2.  

3. 
 

4. 

 

5. 

 

6. Slice the pastry into 1/2 1/4  

7. 

 

8. 

 

9. 

 

10.  

11.  
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Bakewell Tart 

Serves: 6 to 8 Bake: 40 mins Prep: 20 mins 

Ingredients Method 

shortcrust pastry
250g • 9 oz 

150g • 5 1/3 oz • 2/3 cup 

150g • 5 1/3 oz • 3/4 cup + 1 
tbsp 

plain flour 
75g • 2 2/3 oz • 1/2 cup + 2 tbsp 

115g • 4 oz • 1 1/4 cups 

1/4 tsp 

1 tsp 

60ml • 2 floz • 1/4 cup 

225g • 8 oz • 2/3 cup 

150g • 5 1/3 oz • 1 2/3 cups 

1.  

2. 
1/8  

3. 

 

4. 
 

5. 
 

6. 

 

7. 
 

8.  

9.  

10. 
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Baklava 

Makes: 24 pieces Bake: 30 mins Prep: 35 mins 

Ingredients 

For the Baklava 

walnuts 
50g • 1 3/4 oz • 1/2 cup 

pecans
50g • 1 3/4 oz • 1/2 cup 

 
100g • 3 1/2 oz • 2/3 cup 

pistachios
100g • 3 1/2 oz • 3/4 cup 

2 tsp 

220g • 7 3/4 oz • 1 cup 

12 sheets of filo pastry
540g • 1 lb 3 oz 

For the Syrup 

water 
300ml • 10 floz • 1 1/4 cups 

300g • 10 1/2 oz • 1 1/2 cups 

honey
100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

1  

Method 

1.  

2. 3/4  
 

3. 

 

4.  

5. 

 

6. 

 

7. 
 

8. 

 

9. 

 

10. 

 

11. 
 

12. 
spoon half of the cooled syrup evenly over the 

 

13. 
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Blackberry Cobbler 

Serves: 9 Bake: 50 mins Prep: 15 mins 

Ingredients 

 1. 
65g • 2 1/3 oz • 1/4 cup + 1 tbsp 

2. 

200g • 7 oz • 1 cup 

 3. 
125g • 4 1/3 oz • 1 cup + 2 tbsp 

 
250ml • 8 1/3 floz • 1 cup + 1 
tbsp 

4. 

 
5.220g • 7 3/4 oz • 1 3/4 cups 

6. 

7. 

Method 

 

 
2/3 of the 
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Blueberry Hand Pies 

Makes: 8 Bake: 35 mins Prep: 30 mins 

Ingredients Method 

450g • 1 lb • 2 2/3 cups 

50g • 1 3/4 oz • 1/4 cup 

2 tbsp 

1 1/2 tsp 

1 tsp 

cornflour 
1 tbsp 

puff pastry
450g • 1 lb 

 
2 tsp 

1.  

2.  

3. 

 

4. 

 

5. 

 

6. 

 

7. 

 

8. 
 

9. 
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Blueberry & Lemon Mille-Feuille 

Makes: 6 Bake: 10 mins Prep: 30 mins + cooling 

Ingredients Method 

puff pastry
250g • 9 oz 

115g • 4 oz • 1 cup 

1/2 tsp 

165ml • 5 1/2 floz • 2/3 cup 

1  

200g • 7 oz • 1 1/4 cups 

1.  

2. 

1/2  
 

3. 
1/2

 

4.  

5. 

 

6. 

 

7. 
1/2  

8. 

 

Variation - Strawberry & Basil Mille-Feuille 

200g • 7 oz 

2 tsp 

3  
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Blueberry & Maple Mini Pies 

Makes: 12 Bake: 35 mins Prep: 20 mins + chilling 

Ingredients Method 

350g • 12 1/3 oz • 2 cups 

90ml • 3 floz • 1/3 cup 

3 tbsp 

cornflour 
1 tbsp 

1/2 tsp 

1 1/2 tsp 

pinch of salt 

shortcrust pastry
350g • 12 1/3 oz 

1.  

2.  

3. 

 

4.  
to 1/2 1/8  

1/2

 

5. 
 

6. 1/2 1/8

 

7. 
 

8. 
 

9. 
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Bread & Butter Pudding 

Serves: 8 to 10 Bake: 35 mins Prep: 30 mins 

Ingredients 

For the Pudding 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

1 tsp 

1/2 tsp 

10  

raisins  
100g • 3 1/2 oz • 1/2 cup + 2 
tbsp 

110g • 4 oz • 1/3 cup 

For the Custard 

 
800ml • 1 pint + 10 2/3 floz • 
3 1/3 cups 

water 
400ml • 13 1/2 floz • 1 2/3 cups 

75g • 2 2/3 oz • 1/3 cup + 1 tbsp 

cornflour  
35g • 1 1/4 oz • 1/3 cup 

1 tsp 

Method 

1.  

2. 
 

3. 
 

4. 
 

5. 
1/3

 

6. Scatter 1/3  

7. 
another 1/3

 

8. 

 

9. 

 

10. 
 

11. 

 

 298  



 
   

 
 

 
       

      

 
      

 
 

 
 

 
 

Cappuccino Mousse Pie 

Serves: 8 to 10 Bake: 15 mins Prep: 40 mins 

Ingredients 

For the Biscuit Base 

300g • 10 1/2 oz 

cocoa powder
3 tsp 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

For the Mousse 

chocolate chips 
250g • 9 oz • 1 1/2 cups 

480ml • 1 pint • 2 cups 

instant coffee 
3 tbsp 

2 tbsp 

1 tbsp 

 

Method 

1.  

2. 
 

3. 

 

4. 

 

5. 
 

6. 
 

7. 

 

8. 

 

9. 
 

10.  

11. 
 

299   



       

 
      

 
 

 
      

 
      

 
 

 
   

 
 

 

Caramel & Chocolate Tart 

Makes: 10 slices Bake: 20 mins Prep: 15 mins 

Ingredients 

For the Base 

plain flour 
230g • 8 1/4 oz • 1 3/4 cups + 3 
tbsp 

110g • 4 oz • 1/2 cup 

3 tbsp 

For the Caramel 

100g • 3 1/2 oz • 1/2 cup 

180ml • 6 floz • 3/4 cup 

1 tbsp 

For the Chocolate Ganache 

150g • 5 1/3 oz 

1 tbsp 

Method 

1.  

2.  

3. 

 

4. 
3/4 1/3

 

5. 

 

6. 

 

7. 

 

8. 
 

9. 

 

10. 
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Cherry Pie 

Serves: 10 to 12 Bake: 40 mins Prep: 20 mins 

Ingredients Method 

cherries, pitted
700g • 1 lb 8 3/4 oz • 5 cups 

1/4 tsp 

75g • 2 2/3 oz • 1/3 cup 

75g • 2 2/3 oz • 1/3 cup + 1 tbsp 

30g • 1 oz • 1/4 cup 

shortcrust pastry
450g • 1 lb 

pieces
1 tbsp 

1.  

2.  

3. 

 

4. 

 

5. 
 

6. 
 

7. 
 

8. 
 

9. 

 

10. 

 

11.  
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Chocolate Peanut Butter Tart 

Serves: 8 to 10 Bake: 15 mins Prep: 20 mins + chilling 

Ingredients 

For the Base 

300g • 10 1/2 oz 

cocoa powder
1 tbsp 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

For the Filling 

55g • 2 oz • 1/4 cup 

3 tbsp 

3 tbsp 

2 tsp 

150g • 5 1/3 oz • 1 1/3 cups 

 
3 tbsp 

For the Ganache 

 
80ml • 2 2/3 floz • 1/3 cup 

200g • 7 oz • 1 cup + 3 tbsp 

coconut oil 
2 tsp 

Method 

1.  

2. 
 

3. 

 

4. 

 

5. 
 

6. 
 

7. 

 

8. 
 

9. 
 

10. 

 

11. 

 

12. 
 

13. 
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• Chocolate Raspberry Tart 

Serves: 8 to 10 Bake: 20 mins Prep: 25 mins 

Ingredients 

For the Base 

90g • 3 1/4 oz • 1/3 cup + 1 
tbsp 

25g • 1 oz • 1/4 cup 

plain flour 
100g • 3 1/2 oz • 3/4 cup + 1 
tbsp 

cocoa powder
25g • 1 oz • 1/3 cup 

For the Chocolate Filling 

chips 
150g • 5 1/3 oz • 3/4 cup + 2 
tbsp 

180ml • 6 floz • 3/4 cup 

coconut oil 
2 tbsp 

water 
2 tbsp 

150g • 5 1/3 oz • 1 1/4 cups 

 

Method 

1.  

2. 
 

3. 
 

4. 

 

5. 

 

6. 
 

7. 

 

8. 
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9. 

 

10. 
 

Variation - White Chocolate & Raspberry Tart 

cornflour  
25g • 1 oz • 1/4 cup 

white chocolate  
150g • 5 1/3 oz 

180ml • 6 floz • 3/4 cup 

pistachios, chopped
2 tbsp 

At step 3, swap the cocoa powder for the cornflour,
 

 

 

At step 10, scatter the pistachios over the top of 
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Chocolate Tart 

Serves: 10 to 12 Bake: 20 mins Prep: 30 mins + chilling 

Ingredients 

For the Base 

90g • 3 1/4 oz • 1/3 cup + 1 
tbsp 

30g • 1 oz • 1/4 cup 

plain flour 
100g • 3 1/2 oz • 3/4 cup + 1 
tbsp 

cocoa powder
25g • 1 oz • 1/3 cup 

For the Mousse 

300ml • 10 floz • 1 1/4 cups 

2 tbsp 

pinch of salt 

90g • 3 1/4 oz • 1/3 cup + 1 
tbsp 

400g • 14 oz 

 
75ml • 2 1/2 floz • 1/4 cup + 1 
tbsp 

cocoa powder, for decoration 

Method 

1.  

2.  

3. 
 

4. 
 

5. Ease the pastry into the prepared tart tin and evenly 
 

6. 
 

7.  

8. 

 

9. 

 

10. 
 

11. 
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Cinnamon Swirl Pastry 

Makes: 10 Bake: 30 mins Prep: 10 mins 

Ingredients 

For the Cinnamon Swirl 

puff pastry
320g • 11 1/3 oz 

30g • 1 oz • 2 tbsp 

100g • 3 1/2 oz • 1/2 cup 

2 tbsp 

 
2 tbsp 

For the Glaze 

water 
1 tbsp 

2 tbsp 

Method 

1.  

2.  

3. 

 

4.  

5. 
 

6. 
 

7. 

 

8. 
 

9.  

10. 

 

11.  
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Croissants 

Makes: 15 Bake: 20 mins Prep: 45 mins + proving 

Ingredients Method 

 1.  
 

2.   
 1 2kg • 2 lbs 10 oz 

 
 

 

3. 

1/3  

4. 1/2  

 

5. 1/4 1/2

1/2

 

6. 
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7. 1/2 2/3

 

8. 
 

9. 

 

10. 
71/2

1/2 to 2 

 

11.  

12.  

13. 
 

14. 
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Coconut Cream Pie 

Serves: 10 to 12 Bake: 7 mins Prep: 25 mins + chilling 

Ingredients 

For the Base 

125g • 4 1/3 oz 

65g • 2 1/3 oz • 1/3 cup 

90ml • 3 floz • 1/3 cup 

1/2 tsp 

For the Filling 

100g • 3 1/2 oz • 1/2 cup 

salt 
1/4 tsp 

cornflour 
30g • 1 oz • 1/4 cup 

480ml • 1 pint • 2 cups 

240ml • 8 floz • 1 cup 

1 tbsp 

2 tsp 

desiccated coconut 
115g • 4 oz • 1 cup 

For the Topping 

480ml • 1 pint • 2 cups 

70g • 2 1/2 oz • 1/3 cup 

1 1/2 tsp 

desiccated coconut, for 
 

Method 

1.  

2. 
 

3. 

 

4. 
 

5. 

 

6. 
 

7. 
 

8. 

 

9. 
 

10. 
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Deep Dish Apple Pie 

Serves: 6 to 8 Bake: 1 hour 20 mins Prep: 40 mins + cooling 

Ingredients 

shortcrust pastry
500g • 1 lb 1 1/2 oz 

 
1 8kg • 4 lbs 

130g • 4 1/2 oz • 2/3 cup 

2 tbsp 

60g • 2 oz • 1/4 cup 

plain flour 
3 tbsp 

1 tsp 

salt 
1/4 tsp 

 
2 tbsp 

Method 

1. 1/4 1/2 

 

2. 

 

3. 

 

4. 

1/2

 

5. 
 

6. 

 

7. 

 

8. 

 

9. 

 

10. 

 

11.  
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• Danish Pastry 

Makes: 14 Bake: 20 mins Prep: 40 mins + chilling and proving (overnight) 

Ingredients 

For the Pastry 

water 
260ml • 8 2/3 floz • 1 cup + 1 
tbsp 

dried yeast
14g • 1/2 oz • 1 1/2 tbsp 

40g • 1 1/3 oz • 1/4 cup 

plain flour 
500g • 1 lb 1 1/2 oz • 4 cups + 
2 tbsp 

salt 
2 tsp 

360g • 12 3/4 oz • 1 1/2 cups + 
1 1/2 tbsp 

For the Filling 

100g • 3 1/2 oz • 1/2 cup 

1 tsp 

20g • 3/4 oz • 1 1/2 tbsp 

150g • 5 1/3 oz • 3/4 cup 

raisins 
125g • 4 1/3 oz • 3/4 cup 

For the Topping 

50g • 1 3/4 oz • 1/2 cup 

14 glace cherries, whole 

311  

Method 

1. 
 

2. 1/2  • 1/3 cup + 2

 

3. 

 

4. 
 

5. 

 

6. 

 

7. 
2/3

 

8. 
 

9. 

 

 



 

10. 
 

11. 
 

12.  

13. 

 

14. 
 

15. 

 

16. 
 

17. 

 

18. 
 

19.  

20. 
 

21.  

22. 

 

23. 
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Fig Tart 

Serves: 10 to 12 Bake: 45 mins Prep: 20 mins + chilling 

Ingredients 

shortcrust pastry
300g • 10 1/2 oz 

425g • 15 oz • 3 cups 

water 
600ml • 1 pint 4 floz • 2 1/2 

cups 

80g • 2 3/4 oz • 1/3 cup + 1 
tbsp 

cornflour 
2 tbsp 

walnuts, chopped
60g • 2 oz • 1/2 cup 

 
3/4 tsp 

2 tbsp 

Method 

1. 
1/2 1/8  

2. 

 

3.  

4. 

 

5. 
 

6. 
 

7. 
 

8.  • 11/4
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9. 

 

10. 
 

11. 
 

12. 
 

Variation - Fresh Fig Tart 

425g • 15 oz 

water 
200ml • 6 2/3 floz • 3/4 cup + 1 
tbsp 

 

At step 8, pour the water into a saucepan with the 
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Frangipane Tart 

Serves: 12 Bake: 1 hour Prep: 30 mins + chilling 

Ingredients Method 

For the Pastry 

plain flour, sifted
240g • 8 1/2 oz • 2 cups 

2 tbsp 

90g • 3 1/4 oz • 1/3 cup + 1 
tbsp 

cold water 
60ml • 2 floz • 1/4 cup 

For the Filling 

olive oil  
80ml • 2 2/3 floz • 1/3 cup 

115g • 4 oz • 1/2 cup + 2 tbsp 

plain flour 
35g • 1 1/4 oz • 1/4 cup + 1 tbsp 

90ml • 3 floz • 1/3 cup 

240g • 8 1/2 oz • 2 1/2 cups 

 
1/2 tsp 

 

1. 
 

2. 

 

3. 

 

4. 

3/4 to 11/4  

5. 

 

6. 
 

7. 
 

8.  

9. 
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10. 
 

11. 

 

12. 
 

13. 

 

14. 
 

Variation - Pear Frangipane Tart 

3 pears, peeled, cored and  
halved 

 

Variation - Fig Frangipane Tart 

1  
 4

slices 
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French Apple Tart 

Serves: 6 to 8 Bake: 30 mins Prep: 20 mins 

Ingredients 

For the Apple Tart 

puff pastry
400g • 14 oz 

applesauce
2 tbsp 

2
apples, peeled and cored 

 

1 tbsp 

For the Glaze 

1 tbsp 

water, as required 

Method 

1.  

2.  

3. 
1/2 1/4

 

4. 
1/4 1/2

 

5.  

6. 
spread the applesauce evenly within the circle,

1/4 1/2  

7. 

 

8. 
 

9. 
 

10.  

11. 

 

12.  
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Fruit Cobbler 

Serves: 6 to 8 Bake: 35 mins Prep: 15 mins 

Ingredients 

For the Filling 

pears
200g • 7 oz 

peaches 
150g • 5 1/3 oz 

150g • 5 1/3 oz • 1 cup 

cornflour 
1 1/2 tbsp 

3 tbsp 

2 tbsp 

For the Topping 

180g • 6 1/3 oz • 1 1/2 cups + 2 
tbsp 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

oats 
25g • 1 oz • 1/4 cup 

50g • 1 3/4 oz • 1/4 cup 

1/2 tsp 

55g • 2 oz • 1/4 cup 

Method 

1.  

2. 
 

3. 

 

4. 

 

5. 
 

6. 

 

7. 

 

8. 

 

9. 
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Fruit Pie Crumble 

Serves: 8 Bake: 50 mins Prep: 30 mins + chilling 

Ingredients Method 

For the Pastry 

plain flour 
300g • 10 1/2 oz • 2 1/2 cups 

2 tbsp 

salt 
1/2 tsp 

160g • 5 3/4 oz • 2/3 cup + 1 
tbsp 

cold water 
60ml • 2 floz • 1/4 cup 

For the Filling 

quartered 
150g • 5 1/3 oz 

150g • 5 1/3 oz • 1 cup 

200g • 7 oz • 1 2/3 cups 

175g • 6 1/4 oz • 3/4 cup + 2 
tbsp 

1 tsp 

plain flour 
3 tbsp 

1 tbsp 

For the Topping 

plain flour 
110g • 4 oz • 3/4 cup + 3 tbsp 

60g • 2 oz • 1/4 cup 

60g • 2 oz • 1/3 cup 

1. 
 

2. 

 

3. 
1/2 1/4

1/2  
 

4. 

 

5.  

6. 
 

7. 
 

8.  

9. 

 

10. 
 

11. 
 

12.  
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Key Lime Pie 

Serves: 8 to 10 Bake: 15 mins Prep: 20 mins + chilling 

Ingredients 

For the Base 

300g • 10 1/2 oz 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

For the Filling 

 
400g • 14 oz • 1 1/4 cups 

300ml • 10 floz • 1 1/4 cups 

5  

Method 

1.  

2. 
 

3. 

1/2

 

4. 
 

5. 
 

6. 
 

7. 
 

8. 

 

 320  



 
 

 
      

 

 
     

  

  

Kouign-Amann 

Makes: 20 Bake: 20 mins Prep: 35 mins + proving 

Ingredients 

salt 
1/2 tsp 

150g • 5 1/3 oz • 3/4 cup 

 

1 2kg • 2 lbs 10 oz 

321  

Method 

1. 
 

2.  

3. 

 

4. 
1/3  

5.  • 1/3

 

6. 
 • 1/3

 

7. 
 

8. 

 

9. 
 

10. 

 

11.  

12. 

 

13. 

 

14. 
 

 



  
   

 
      

 

      

 
      

 
      

 
      

 
 

 
 

 
 

 
      

 
 

 
 

 
       

 

Lemon Meringue Pie 

Serves: 12 Bake: 22 mins Prep: 1 hour 

Ingredients Method 

shortcrust pastry
450g • 1 lb 

For the Lemon Curd 

300g • 10 1/2 oz • 1 1/2 cups + 
1 tbsp 

cornflour 
60g • 2 oz • 1/2 cup 

 
240ml • 8 floz • 1 cup 

240ml • 8 floz • 1 cup 

water 
120ml • 4 floz • 1/2 cup 

salt 
1/4 tsp 

1/4 tsp 

1  

2 tbsp 

For the Meringue 

120ml • 4 floz • 1/2 cup 

1/2 tsp 

1/2 tsp 

240g • 8 1/2 oz • 2 cups + 2 
tbsp 

1. 

1/2  

2. 

 

3.  

4. 

 

5. 

 

6. 

 

7. 
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Lemon Tart 

Serves: 8 to 12 Bake: 20 mins Prep: 20 mins + chilling 

Ingredients 

shortcrust pastry
350g • 12 1/3 oz 

1  

2  

100g • 3 1/2 oz • 1/2 cup 

custard powder 
50g • 1 3/4 oz • 1/3 cup + 2 tbsp 

water 
225ml • 7 1/2 floz • 3/4 cup + 3 
tbsp 

Method 

1.  

2. 
1/3  

3. 

 

4. 

 

5. 

 

6. 
 

7. 
 

8. 

 

9. 
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Mince Pies 

Makes: 12 to 16 Bake: 20 mins Prep: 20 mins 

Ingredients Method 

60ml • 2 floz • 1/4 cup 

170g • 6 oz • 1 cup 

apples, cored and finely 
chopped
85g • 3 oz 

65g • 2 1/3 oz • 1/4 cup + 1 tbsp 

30g • 1 oz • 1/3 cup 

1
 

1/2  

1 tsp 

 

 

sweet shortcrust pastry
650g • 1 lb 7 oz 

1. 

 

2.  

3.  

4.  

5. 1/8  

6. 
1/2

 

7. 
 

8. 
 

9. 
 

10. 
 

11. 
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Mini Apple Pies 

Makes: 12 Bake: 20 mins Prep: 30 mins 

Ingredients 

 
cored 
700g • 1 lb 9 oz 

25g • 1 oz • 2 tbsp 

155g • 5 1/2 oz • 3/4 cup 

2 tbsp 

cold water 
60ml • 2 floz • 1/4 cup 

1 1/4 tsp 

shortcrust pastry
355g • 12 1/2 oz 

 
2 tbsp 

Method 

1.  

2.  

3. 

 

4. 
 

5. 
1/8

 

6. 
 

7. 

the pastry cases with a little cold water then cover 

 

8. 

 

9. 
 

10. 
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Mini Berry Tarts 

Serves: 8 to 12 Bake: 13 mins Prep: 20 mins + chilling 

Ingredients 

shortcrust pastry
300g • 10 1/2 oz 

 
240ml • 8 floz • 1 cup 

100g • 3 1/2 oz • 1/2 cup 

1/2 tsp 

custard powder 
50g • 1 3/4 oz • 1/3 cup + 2 tbsp 

water 
2 tbsp 

 

Method 

1.  

2. 

1/4  

3. 1/4

 

4. 

 

5. 

 

6. 
 

7. 
 

8. 

 

9. 
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Mini Banoffee Pies 

Makes: 12 Bake: 15 mins Prep: 30 mins + cooling 

Ingredients Method 

sweet shortcrust pastry
375g • 13 1/4 oz 

shaved 
125g • 4 1/3 oz 

For the Toffee Filling 

250g • 9 oz • 1 cup + 3 tbsp 

50g • 1 3/4 oz • 1/4 cup 

140ml • 4 2/3 floz • 1/2 cup + 1 
tbsp 

For the Banana Mousse 

2  

500ml • 1 pint 2/3 floz • 2 cups 
+ 1 tbsp 

30g • 1 oz • 1/4 cup 

1.  

2.  

3. 
1/8  

4. 

 

5. 
 

6. 

 

7. 
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8. 
 

9. 

 

10. 

 

Variation - Classic Banoffee Tarts 

1/8  
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Mini Pistachio Frangipane Tarts 

Makes: 4 Bake: 35 mins Prep: 30 mins + cooling 

Ingredients Method 

sweet shortcrust pastry
180g • 6 1/3 oz 

pistachios
60g • 2 oz • 1/2 cup 

sunflower oil 
1 1/2 tbsp 

35g • 1 1/4 oz • 3 tbsp 

plain flour 
1 1/2 tbsp 

1 1/2 tbsp 

4  

329  

1. 

 

2. 
1/4

 

3.  

4. 

 

5. 

 

6. 
 

7. 

 

8. 
 

9. 

 

10. 

 

11. 
 

 



 

      

 
       

 
      

 
      

 
 

 
        

 
      

 
 

      

 
      

 

Nut Cream Crunchy Gateau 

Serves: 10 to 12 Bake: 15 mins Prep: 10 mins 

Ingredients Method 

For the Pastry 

plain flour 
300g • 10 1/2 oz • 2 1/2 cups 

255g • 9 oz • 1 cup + 2 tbsp 

200g • 7 oz • 1 2/3 cups 

200g • 7 oz • 1 3/4 cups 

1 tbsp 

For the Filling 

600ml • 1 pint 4 floz • 2 1/2 

cups 

75g • 2 2/3 oz • 2/3 cup 

1 tsp 

chocolate spread 
200g • 7 oz • 2/3 cup 

For the Decoration 

50g • 1 3/4 oz • 1/3 cup 

1. 

 

2.  

3.  

4.  

5. 

1/2 1/4 to 1/2  

6. 

 

7. 

 

8. 
 

9. 
 

10. 

 

11. 

 

12. Spread the chocolate spread on each pastry circle 
1/4 1/2

 

13. 
 

14.  
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Palmiers 

Makes: 12 to 16 Bake: 20 mins Prep: 10 mins + chilling 

Ingredients Method 

puff pastry
375g • 13 oz 

75g • 2 2/3 oz • 1/3 cup 

1.  

2. 
1/2 1/4  

3. 3/4  • 1/4

 

4. 

 

5. 

 

6. 

 

7. 

 

8.  

9. 1/2  
 

10. 
1/2

 

11. 

 

12. 

 

13. 
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Peach Galette 

Serves: 8 Bake: 35 mins Prep: 45 mins 

Ingredients Method 

shortcrust pastry
225g • 8 oz 

50g • 1 3/4 oz • 1/4 cup 

plain flour 
2 tbsp 

1/4 tsp 

1 tsp 

2
pitted and sliced 

 

 

1. 
1/8 

 

2. 

 

3. 

 

4.  

5.  

6. 

21/2  

7. 1/2

 

8. 

 

9. 
 

10.  

Variation - Apple Galette 

2   
and sliced 

 332  



 
      

 
      

 
 

 
 

 
      

 

 
 

Pavlova 

Serves: 12 Bake: 2 hours 30 mins Prep: 30 mins 

Ingredients 

For the Meringue Base 

150g • 5 1/2 oz • 1 1/3 cups 

pinch of salt 

150ml • 5 floz • 2/3 cup 

1 1/2 tsp 

1 tsp 

For the Whipped Cream 

200ml • 6 2/3 floz • 3/4 cup + 
1 tbsp 

2 tbsp 

For the Topping 

 

Method 

1.  

2.  

3. 
 

4. 

 

5. 

 

6. 

 

7. 
1/2  

to 21/2 hours or until the outside is dry to the touch 
 

8. 

 

9. 
 

10. 
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Variation - Layered Pavlova 

 

 

3/4  

1/3

1/3

 

Variation - Meringue Nests with Strawberries & Lime 

For the Strawberry Topping 

quartered 
600g • 1 lb 5 oz 

1  

1 tbsp 

1/4  

 

1/2

 

1/2 hours 
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Peach Rose Tarts 

Makes: 8 to 10 Bake: 35 mins Prep: 20 mins 

Ingredients 

2 to 3 ripe peaches 

50g • 1 3/4 oz • 1/4 cup 

puff pastry
325g • 11 1/2 oz 

60g • 2 oz • 1/4 cup 

 
2 tbsp 

 

Method 

1.  

2.  

3. 

 

4. 1/2

 

5. 
 

6. 

1/4  
1/2

 

7. 
 

8. 

 

9. 

 

10.  

11.  

12. 

 

13. 
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Peach Tart 

Serves: 8 to 10 Bake: 40 mins Prep: 30 mins 

Ingredients Method 

shortcrust pastry
320g • 11 1/3 oz 

5 peaches 

50g • 1 3/4 oz • 1/4 cup 

 

2 tbsp 

2 tbsp 

 

1.  

2.  

3. 
1/2 1/4

 

4. 

 

5. 
 

6. 
 

7. 

 

8. 
 

9.  

10. 
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Pear & Apple Strudel 

Serves: 6 to 8 Bake: 30 mins Prep: 40 mins + cooling 

Ingredients 

2
cored 

2
cored 

1/2  

cornflour 
2 tsp 

50g • 1 3/4 oz • 1/4 cup 

100g • 3 1/2 oz • 1/2 cup 

1 star anise 

1 tsp 

1/2 tsp 

1 tsp 

50g • 1 3/4 oz • 1/2 cup 

raisins 
75g • 2 2/3 oz • 1/2 cup 

filo pastry
200g • 7 oz 

 

Method 

1. Dice the apples and pears into 11/4 1/2

 

2. 

 

3. 

 

4.  

5.  

6.  

7. 

 

8. 

 

9. 

 

10. 
 

11. 
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Pear Tart Tatin 

Serves: 8 to 10 Bake: 40 mins Prep: 15 mins + chilling 

Ingredients 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

100g • 3 1/2 oz • 1/2 cup 

1/2 tsp 

puff pastry
320g • 11 1/3 oz 

5  

Method 

1. 

 

2. 1/2 1/4 
1/2

 

3.  

4. 

 

5. 

 

6.  

7.  

8. 

 

9. 
 

10. 

 

Variation - Apple Tart Tatin 

5  At step 3, replace the pears with apples and 
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Pecan Pie 

Serves: 8 to 10 Bake: 55 mins Prep: 35 mins 

Ingredients Method 

sweet shortcrust pastry
350g • 12 1/3 oz 

pecans
255g • 9 oz • 2 1/4 cups 

80ml • 2 2/3 floz • 1/3 cup 

2 tbsp 

1 tsp 

salt 
1/2 tsp 

120ml • 4 floz • 1/2 cup 

honey
120ml • 4 floz • 1/2 cup 

55g • 2 oz • 1/4 cup 

plain flour 
2 tbsp 

3 tbsp 

1.  

2. 
1/2 1/4  

3. 

 

4. 

Set aside to cool, and then coarsely chop half the 
 

5. 
 

6. 

 

7. 

 

8. 

 

9. 

 

10.  
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Pistachio Chocolate Twists 

Makes: 6 Bake: 20 mins Prep: 20 mins + chilling 

Ingredients Method 

puff pastry
300g • 10 1/2 oz 

custard 
100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

55g • 2 oz • 1/3 cup 

pistachios, chopped, plus 

30g • 1 oz • 1/4 cup 

2 tbsp 

1.  

2. 
 

3. 

 

4. Spread the custard over one half of the pastry, and 
then scatter the chocolate chips and pistachios 

 

5. 

 

6. 

 

7.  

8. 
 

9. 
 

10. 
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Plum & Almond Tart 

Serves: 10 to 12 Bake: 35 mins Prep: 20 mins 

Ingredients Method 

puff pastry
320g • 11 1/3 oz 

100g • 3 1/2 oz • 1 cup 

1 tsp 

 
2 tbsp 

honey
1 tbsp 

8  

2 tbsp 

decoration 

1.  

2.  

3. 

1/2

 

4. 
 

5. 
 

6. 

 

7. 

 

8. 

 

9. 
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Portuguese Custard Tart 

Makes: 10 Bake: 30 mins Prep: 20 mins 

Ingredients Method 

puff pastry
320g • 11 1/3 oz 

2 tbsp 

240ml • 8 floz • 1 cup 

1 tbsp 

cornflour 
3 tbsp 

65g • 2 1/3 oz • 1/3 cup 

 
240ml • 8 floz • 1 cup 

 

1.  

2.  

3. 
1/8 

 

4. 

 

5. 
and flatten each one into a disc shape and roll out 

 

6. 

 

7.  

8. 

 

9. 
 

10. 
 

11. 

 

12. 
 

13.  

14. 
 

15. 

 

 342  



       

 
 

 
 

 
 

 
 

 
 

 

 
       

 
      

 
   

 
   

 
      

 
       

• 

Pumpkin Pie 

Serves: 10 to 12 Bake: 50 mins Prep: 30 mins + chilling 

Ingredients Method 

 1. 
1 tsp 

2. 
salt 
1/2 tsp 

1/2 tsp 3. 

1/4 tsp 

1/8 tsp 

arrowroot 
2 tbsp 

4. 

 5. 

425g • 15 oz • 1 3/4 cups + 2 
tbsp 

6. 
400g • 14 oz • 1 1/4 cups 

sweet shortcrust pastry
350g • 12 1/3 oz 

 

Variation - Vegan Pumpkin Pie 

300g • 10 1/2 oz 

50ml • 1 2/3 floz • 3 tbsp 

150g • 5 1/3 oz • 3/4 cup + 1 
tbsp 

Variation - Sweet Potato Pie 

sweet potato puree 
425g • 15 oz • 1 3/4 cups + 2 
tbsp 

 

 

1/2
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Quick Pain Aux Chocolate 

Makes: 6 Bake: mins25 Prep: 15 mins 

Ingredients Method 

puff pastry
350g • 12 1/3 oz 

100g • 3 1/2 oz 

2 tbsp 

1.  

2.  

3. 

1/8  

4. 
 

5. 1/2 

each pastry square and roll the pastry over into a 

 

6. 
 

7. 

 

Variation - Quick Chocolate Spread Croissant 

chocolate spread 
150g • 5 1/3 oz • 1/2 cup 

At step 4, cut the pastry widthways into three 

 

At step 5, replace the chocolate with chocolate
spread then, place 1 to 11/2

then carefully spread it over the top and leave at 
least a 11/4 1/2  
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Quick & Easy Croissants 

Makes: 10 Bake: 25 mins Prep: 40 mins + cooling and proving 

Ingredients 

plain flour 
240g • 8 1/2 oz • 2 cups 

35g • 1 1/4 oz • 3 tbsp 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

salt 
1 tsp 

140g • 5 oz • 1/2 cup + 2 tbsp 

120ml • 4 floz • 1/2 cup 

Method 

1. 
 

2. 1/4 1/2

 

3. 

 

4. 
 

5.  

6. 

 

7. 
 

8.  

9. 

 

10. 
 

11.  

12. 

1/8  
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13. 1/2 

1/2 1/2

 

14. 

 

15.  

16. 

 

17.  

18.  

19. 
 

20. 
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Rhubarb, Strawberry & Banana Pie 

Serves: 8 to 10 Bake: 1 hour Prep: 40 mins 

Ingredients Method 

shortcrust pastry
450g • 1 lb 

600g • 1 lb 5 oz 

500g • 1 lb 1 1/2 oz 

 
300g • 10 1/2 oz 

1 tsp 

200g • 7 oz • 3/4 cup + 3 tbsp 

cornflour 
2 tbsp 

2 tsp 

1.  

2.  

3. 3/4  
1/8

 

4. 1/3

 

5. 
 

6. 
 

7. 
1/8

 

8.  

9. 

 

10. 
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Strawberry & Peanut Crunch Pie 

Serves: 6 Bake: 20 mins Prep: 15 mins 

Ingredients 

For the Base 

200g • 7 oz 

50g • 1 3/4 oz • 1/4 cup 

75g • 2 2/3 oz • 1/4 cup 

For the Filling 

200g • 7 oz • 3/4 cup + 2 tbsp 

200g • 7 oz • 3/4 cup + 2 tbsp 

25g • 1 oz • 1/4 cup 

1/2 tsp 

20
in halves 

For the Sauce and Topping 

200g • 7 oz 

2 tbsp 

40g • 1 1/3 oz 

Method 

1.  

2. 
 

3. 
 

4. 

 

5. 

 

6. 
 

7. 

 

8. 

 

9. 

 

Variation - Blueberry or Raspberry & Peanut Crunch Pie 

For the Filling 

30  

For the Sauce and Topping 

200g • 7 oz 
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Strawberry Empanadas 

Makes: 12 Bake: 25 mins Prep: 30 mins + chilling 

Ingredients Method 

plain flour 
300g • 10 1/2 oz • 2 1/2 cups 

1 1/2 tbsp 

salt 
1/2 tsp 

110g • 4 oz • 1/2 cup 

 
80ml • 2 2/3 floz • 1/3 cup 

150g • 5 1/3 oz • 1/3 cup + 2 
tbsp 

1.  

2. 

 

3. 
 

4. 
 

5.  

6.  

7. 

1/2 1/4

 

8. 1/2

 

9. 

 

10. 
 

11. 
 

12.  
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Strawberry Tart 

Serves: 8 to 10 Bake: 20 mins Prep: 30 mins 

Ingredients 

sweet shortcrust pastry
370g • 13 oz 

250g • 9 oz • 1 cup + 2 tbsp 

250g • 9 oz • 1 cup + 2 tbsp 

50g • 1 3/4 oz • 1/4 cup 

16 to 17  

115g • 4 oz • 1/3 cup 

Method 

1.  

2. 

 

3. 

 

4. 

 

5. 

 

6. 
 

7. 

 

8. 
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Strawberry Mille-Feuille 

Makes: 6 slices or 12 squares Bake: 20 mins Prep: 45 mins + chilling 

Ingredients Method 

puff pastry
640g • 1 lb 6 1/2 oz 

150g • 5 1/3 oz 

600ml • 1 pint 4 floz • 2 1/2 

cups 

50g • 1 3/4 oz • 1/4 cup 

120g • 4 1/4 oz • 1/4 cup + 2 
tbsp 

50g • 1 3/4 oz • 1/3 cup + 2 tbsp 

1.  

2.  

3. 

1/8  

4. 

 

5. 
 

6. 
 

7. 
 

8. Spread 1/3

 

9. 
1/2

 

10. 

 

11. 
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12. 

 

13.  

Variation - Raspberry Mille-Feuille with Vanilla Glaze 

300g • 10 1/2 oz 

120g • 4 1/4 oz • 1/4 cup + 2 
tbsp 

For the Chocolate Glaze 

chocolate chips  
50g • 1 3/4 oz • 1/3 cup 

1 tsp 

For the Vanilla Glaze 

200g • 7 oz • 1 3/4 cups 

1 tsp 

 
1 tbsp 

 

 

 

 

 

sets, pipe evenly spaced parallel lines of chocolate
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Tiramisu 

Serves: 10 to 12 Bake: 30 mins Prep: 35 mins + chilling 

Ingredients 

For the Cake 

plain flour  
180g • 6 1/3 oz • 1 1/2 cups 

200g • 7 oz • 1 cup + 1 tbsp 

1 tsp 

salt 
1/2 tsp 

water 
180ml • 6 floz • 3/4 cup 

sunflower oil 
120ml • 4 floz • 1/2 cup 

2 tbsp 

1 tbsp 

For the Espresso 

water 
190ml • 6 1/3 floz • 3/4 cup 

instant coffee 
3 tbsp 

For the Filling 

600ml • 1 pint 4 floz • 2 1/2 

cups 

255g • 9 oz • 1 cup + 2 tbsp 

35g • 1 1/4 oz • 1/3 cup 

chopped
200g • 7 oz 

Method 

1.  

2.  

3. 
 

4. 
 

5. 
 

6. 

 

7.  

8. 

 

9. 

 

10. 1/2  

 

11. 

 

12. 
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Treacle Tart 

Serves: 8 Bake: 30 mins Prep: 15 mins 

Ingredients 

350g • 12 1/3 oz • 1 cup + 1 
tbsp 

100g • 3 1/2 oz • 1 1/4 cups 

shortcrust pastry
500g • 1 lb 1 1/2 oz 

1/2  

Method 

1.  

2.  

3. Gently heat the syrup in a saucepan, over a low to

 

4. 
 

5. 

 

6. 
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CAKES 
CUPCAKES & MUFFINS 

COOKIES & BISCUITS 
TRAYBAKES & BARS 

PASTRIES, PIES & TARTS 
BREADS 
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• Bagels 

Makes: 10 Bake: 25 mins Prep: 1 hour + proving 

Ingredients 

300ml • 10 floz • 1 1/4 cups 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

3 tbsp 

salt 
2 tsp 

450g • 1 lb • 3 3/4 cup 

Method 

1. 1/3  • 1/3

 

2. 

 

3. 

 

4.  

5.  

6. 

 

7. 

1/4

 

8. 

 

9.  
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• 

• 

• 

10. 

 

11. 
 

Variation - Seasoned Bagels 

  
fried onions, caraway seeds or  

  
 

1/4 cup 

Variation - Everything Bagel 

  
2 tbsp 

   2 tbsp 

 
1 tbsp 

poppy seeds 
1 tbsp 

salt 
1/2 tbsp 

Variation - Cinnamon & Raisin Bagels 

  
2 tbsp 

 raisins  1/2 cup 
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Brioche 

Makes: 1 loaf Bake: 35 mins Prep: 40 mins + cooling 

Ingredients 

For the Brioche 

165ml • 5 1/2 floz • 2/3 cup 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

320g • 11 1/3 oz • 2 2/3 cups 

plain flour 
215g • 7 1/2 oz • 1 3/4 cups 

sea salt 
1/2 tsp 

150g • 5 1/3 oz • 3/4 cup 

3 tbsp 

200g • 7 oz • 3/4 cup + 2 tbsp 

For the Milk Wash 

 
3 tbsp 

1/2 tsp 

sunflower oil 
1 tsp 

Method 

1. 

 

2. 
 

3. 

 

4. 

 

5. 

 

6. 

 

7. 
1/2  

 

8. 1/2 1/2  
 

9. 

 

10. 
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11.  

12. 
 

13. 2/3

 

14. 

 

15. 

 

Variation - Olive Oil Brioche 

160ml • 5 1/3 floz • 2/3 cup 
At step 3, add 1/2
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Burger Buns 

Makes: 18 Bake: 20 mins Prep: 20 mins + proving 

Ingredients Method 

120ml • 4 floz • 1/2 cup 

2 tbsp 

dried yeast
14g • 1/2 oz • 1 1/2 tbsp 

810g • 1 lb 12 1/2 oz • 6 3/4 

cups 

490ml • 1 pint • 2 cups 

2 tbsp 

salt 
2 tsp 

 

1. 

 

2. 

 

3. 

 

4. 

 

5.  

6. 
 

7. 
1/2  

8. 
1/2

1/2  

 

361   



 

 

9.  

10. 

 

11. 
 

12.  

Variation - Hot Dog Rolls 

1/2 1/2 
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• Baguette 

Makes: 4 to 5 sticks Bake: 25 mins Prep: 30 mins + proving 

Ingredients Method 

350ml • 11 1/2 floz • 1 1/2 cups 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

500g • 1 lb 1 1/2 oz • 4 cups + 
3 tbsp 

salt 
2 tsp 

 

1.  

2. 
 

3. 

 

4. 
it with a tea towel and leave it to prove for 1 hour or 

 

5.  

6. 

 

7. 

 

8. 

 

9. 

 

10. 

 

11. 

 

12. 
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Calzone 

Serves: 6 Bake: 20 mins Prep: 30 mins + proving 

Ingredients 

150ml • 5 floz • 2/3 cup 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

300g • 10 1/2 oz • 2 1/2 cups 

salt 
1 tsp 

olive oil 
2 tbsp 

 
200g • 7 oz • 1 cup 

1  

500g • 1 lb 1 1/2 oz 

 

 

Method 

1. 

 

2.  

3. 
 

4. 

 

5. 

 

6. 

 

7. 
loosely cover it with a tea towel and leave it to rest 

 

8. 

 

9.  

10. 

 

11. 
into 6 portions and evenly spread the sauce on the 

 

12. 

 

13. 
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• Caribbean Coconut Bread 

Makes: 2 Bake: 35 mins Prep: 30 mins + proving 

Ingredients 

100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

dried yeast
4g • 1/8 oz • 1 1/4 tsp 

1 tbsp 

1  

200ml • 6 2/3 floz • 3/4 cup + 
1 tbsp 

400g • 14 oz • 3 1/3 cups 

desiccated coconut 
100g • 3 1/2 oz • 3/4 cup + 2 
tbsp 

pinch of sea salt 

Method 

1. 

 

2. 
 

3. 

 

4. 

 

5. 

 

6.  

7. 
 

8. 

 

9.  

10. 

 

11.  

12. 
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Challah 

Serves: 10 to 12 (1 loaf) Bake: 35 mins Prep: 30 mins + proving 

Ingredients Method 

300ml • 10 floz • 1 1/4 cups 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

plain flour 
480g • 1 lb 1 oz • 4 cups 

75g • 2 2/3 oz • 1/3 cup + 1 tbsp 

sunflower oil 
60ml • 2 floz • 1/4 cup 

salt 
2 tsp 

1 1/2 tsp 

 
1 1/2 tsp 

1. 

 

2. 

1/4  • 

 

3. 

1/2 to 2 
 

4. 
 

5. 

 

6. 

 

7. 
tray, cover with a tea towel and then leave to rise for 

 

8.  

9. 

 

10. 

 

11.  
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Cheese & Onion Pull Apart Pinwheels 

Serves: 8 Bake: 30 mins Prep: 25 mins + proving 

Ingredients Method 

180ml • 6 floz • 3/4 cup 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

285g • 10 oz • 2 1/3 cups 

salt 
1 1/4 tsp 

1 tsp 

1/2 tsp 

1 1/2 tbsp 

1 tbsp 

1 tbsp 

2  

100g • 3 1/2 oz 

1. 

 

2. 

 

3. 

 

4. 

 

5. 
 

6. 
 

7. 1/4 
1/2

1/2

 

8. 

 

9. 
 

10. 
 

11.  

12. 
 

13. 
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Chocolate & Orange Twists 

Makes: 4 Bake: 25 mins Prep: 40 mins + proving 

Ingredients Method 

 
200ml • 6 2/3 floz • 3/4 cup + 
1 tbsp 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

1 tbsp 

plain flour 
160g • 5 3/4 oz • 1 1/3 cups 

150g • 5 1/3 oz • 1 1/4 cups 

1 1/2 tbsp 

salt 
1 1/2 tsp 

200g • 7 oz 

chopped
225g • 8 oz • 1 cup 

1. 

 

2. 
 

3. 
 

4. 
 

5. 

 

6. 
 

7.  

8. 
 

9. 

 

10. 

 

11. 

then cover with a tea towel, and leave to prove in a 
 

12.  

13.  

14. 
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Chelsea Buns 

Makes: 12 Bake: 25 mins Prep: 30 mins + proving 

Ingredients Method 

 
240ml • 8 floz • 1 cup 

115g • 4 oz • 1/2 cup 

dried yeast  
7g • 1/4 oz • 2 1/2 tsp 

60g • 2 oz • 1/3 cup 

salt 
1 tsp 

1  

500g • 1 lb 1 1/2 oz • 4 cups + 
3 tbsp 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

2 tsp 

dried currants 
200g • 7 oz • 1 1/4 cups 

3 tbsp 

1. 

 

2. 
 

3. 
 

4. 

 

5. 

 

6. 
 

7. 

 

8.  

9. 

 

10. 
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11. 
1/3

 

12.  

13. 
 

14. 

 

Variation - Chelsea Buns with Vanilla Icing 

For the Icing 
   200g • 7 oz • 1 3/4 cups 

  
3 tbsp  

1 tsp 
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Chocolate Babka 

Serves: 8 Bake: 40 mins Prep: 30 mins 

Ingredients 

For the Dough 

180ml • 6 floz • 3/4 cup 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

3 tbsp 

plain flour  
350g • 12 1/3 oz • 2 3/4 cups + 
3 tbsp 

salt 
1/2 tsp 

50g • 1 3/4 oz • 1/4 cup 

For the Filling 

60g • 2 oz • 1/4 cup 

60g • 2 oz 

2 1/2 tbsp 

cocoa powder
2 tbsp 

For the Syrup 

60g • 2 oz • 1/3 cup 

water 
60ml • 2 floz • 1/4 cup 

Method 

1. 

 

2. 
 

3. 
 

4. 

 

5. 

 

6. 

 

7. 1/2 1/2 1/2  
81/2  

8. 

 

9. 
1/2

 

10. 

1/2 hours or 
 

11.  

371   



 

 
       

 
      

 
 

 
      

 
      

 
 

 

12. 

13. 

14. 

15. 

Variation - Cinnamon Babka 

For the Filling 

60g • 2 oz • 1/4 cup 

100g • 3 1/2 oz • 1/2 cup 

1 1/2 tbsp 

Variation - Fruit Babka 

For the Filling 

150g • 5 1/3 oz • 1/3 cup + 2 
tbsp 

80g • 2 3/4 oz • 3/4 cup 

3 tbsp 

 

 

 

 

1/2

 

1/2

 

 

 372 



 
      

 
      

 
      

       

 
 

 
 

 
 

 
 

 
       

 
 

 
 

 
 

 
      

 
      

 
      

Christstollen 

Serves: 8 to 10 Bake: 50 mins Prep: 30 mins + proving 

Ingredients Method 

For the Cake 

120ml • 4 floz • 1/2 cup 

dried yeast
3 1/2 g • 1/8 oz • 1 1/4 tsp 

50g • 1 3/4 oz • 1/4 cup 

plain flour 
255g • 9 oz • 2 cups + 2 tbsp 

salt 
1/4 tsp 

1/4 tsp 

1/4 tsp 

1/4 tsp 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

1/2 tsp 

1/4 tsp 

2 tbsp 

raisins 
85g • 3 oz • 1/2 cup 

currants 
35g • 1 1/4 oz • 1/4 cup 

chopped
85g • 3 oz • 1/2 cup 

 

 

373  

1. 

 

2. 

 

3. 

 

4. 

 

5. 

 

6.  

7. 

1/4 1/2  

8. 1/2  

 

9.  

10. 

 

 



 
      

 
      

 
 

 
 

 

For the Marzipan 11. 
   35g • 1 1/4 oz • 1/3 cup 

12.  
65g • 2 1/3 oz • 2/3 cup 13.  
water 

 1 1/2 tbsp 
 

1/4 tsp 14. 

 

15. 
 

 374 



   
      

 
      

 
        

 

 
 

 
      

• Ciabatta Bread 

Makes: 4 Bake: 25 mins Prep: 30 mins + proving 

Ingredients Method 

400ml • 13 1/2 floz • 1 2/3 cups 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

500g • 1 lb 1 1/2 oz • 4 cups + 
3 tbsp 

salt 
2 tsp 

50ml • 1 2/3 floz • 3 tbsp 

1.  • 11/4

 

2. 

 

3. 

 

4. 

 

5. 

 

6.  

7.  

8.  

 

9. 

 

375   



 

10. 
 

11. Gently lift and place each strip onto the prepared 

 

12.  

13. 

 

14.  

 376 



 
       

 
      

      

 
 

 
 

      

 
       

 
 

 
      

 
      

 
      

 
      

Cinnamon Rolls with Cream Cheese Frosting 

Makes: 24 Bake: 25 mins Prep: 45 mins + proving 

Ingredients Method 

For the Dough 

 
250ml • 8 1/3 floz • 1 cup + 1 
tbsp 

45g • 1 1/2 oz • 3 tbsp 

dried yeast  
14g • 1/2 oz • 1 1/2 tbsp 

1 tbsp 

salt 
1/4 tsp 

plain flour  
360g • 12 3/4 oz • 3 cups 

For the Filling 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

1/2 tbsp 

60ml • 2 floz • 1/4 cup 

For the Frosting 

60g • 2 oz • 1/4 cup 

150g • 5 1/3 oz • 2/3 cup 

300g • 10 1/2 oz • 2 2/3 cups 

1. 

 

2. 

 

3.  

4. 
 

5. 

 

6. 

 

7. 
 

8. 

 

9. 

1/2 1/2

 

10. 
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11.  

12. 

 

13. 
 

Variation - Cinnamon, Pecan Sticky Buns 

115g • 4 oz • 1/2 cup 

105g • 3 3/4 oz • 1/2 cup 

pecans, chopped
60g • 2 oz • 1/2 cup 
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Cornbread 

Makes: 9 slices Bake: 20 mins Prep: 15 mins 

Ingredients 

plain flour 
125g • 4 1/3 oz • 1 cup 

120g • 4 1/4 oz • 3/4 cup 

2 tsp 

1 tsp 

salt 
1/4 tsp 

cooled 
115g • 4 oz • 1/2 cup 

70g • 2 1/2 oz • 1/3 cup 

2 tbsp 

240ml • 8 floz • 1 cup 

Method 

1.  

2. 

 

3. 

 

4. 

 

5. 
 

6.  

7. 

 

8. 
 

Variation - Jalapeno & Red Chilli Cornbread 

1  
   1 tsp 

Variation - Blueberry Cornbread 

1 cup  
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Cornmeal Loaf 

Serves: 6 to 8 Bake: 45 mins Prep: 20 mins + proving 

Ingredients Method 

 
240ml • 8 floz • 1 cup 

honey
85g • 3 oz • 1/4 cup 

olive oil  
3 tbsp 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

140g • 5 oz • 3/4 cup + 2 tbsp 

plain flour 
360g • 12 3/4 oz • 3 cups 

salt 
1 1/2 tsp 

 

1. 

 

2. 

 

3. 

 • 1/4

 

4. 

 

5.  

6. 
 

7. 

 

8.  

9. 
 

10. 
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Dough Balls with Garlic Butter 

Makes: 16 dough balls Bake: 15 mins Prep: 45 mins + proving 

Ingredients 

325ml • 11 floz • 1 1/4 cups + 
2 tbsp 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

1/2 tbsp 

400g • 14 oz • 3 1/3 cups 

100g • 3 1/2 oz • 3/4 cup + 1 
tbsp 

salt 
1/2 tsp 

1
parsley 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

2  

 

Method 

1. 

 

2. 

 

3. 

 

4. 
 

5. 

 

6. 

 

7.  

8. 
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9. 

 

10.  

11. 

 

12. 
 

Variation - Lemon Thyme & Smoked Chilli Dough Balls 

olive oil 
1 tbsp 

 
1 tbsp 

honey
1 tsp 

salt 
1 tsp 

1 tsp 

1 tsp 
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Crumpets 

Makes: 12 to 16 Bake: 35 mins Prep: 15 mins + proving 

Ingredients Method 

 
250ml • 8 1/3 floz • 1 cup + 1 
tbsp 

water 
60ml • 2 floz • 1/4 cup 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

1 tsp 

225g • 8 oz • 1 3/4 cups + 2 
tbsp 

salt 
1 tsp 

 

1. 

 

2. 

 

3. 

 

4. 1/2

1/2  
1/2  

5. 

 

6. 

 

7. 

 

8. 
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English Muffins 

Makes: 12 Bake: 20 mins Prep: 20 mins + proving 

Ingredients Method 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

2 tbsp 

300ml • 10 floz • 1 1/4 cups 

425g • 15 oz • 3 1/2 cups 

50g • 1 3/4 oz • 1/4 cup 

pinch of sea salt 

1. 

 

2. 

 

3. 

 

4. 
3/4  

 

5. 
 

6. 
 

7. 

 

8.  

9.  

10. 

 

11. 
 

12.  

13.  

14. 
 

 384 



 
      

 
      

 
        

 

 
      

 
 

 
 

 
      

 
       

 
       

English Tea Cakes 

Makes: 8 Bake: 15 mins Prep: 20 mins + proving 

Ingredients 

300ml • 10 floz • 1 1/4 cups 

dried yeast
10g • 1/3 oz • 3 1/2 tsp 

500g • 1 lb 1 1/2 oz • 4 cups + 
3 tbsp 

60g • 2 oz • 1/3 cup 

salt 
2 tsp 

1 tsp 

50g • 1 3/4 oz • 1/4 cup 

raisins 
100g • 3 1/2 oz • 1/2 cup + 2 
tbsp 

100g • 3 1/2 oz • 1/2 cup + 2 
tbsp 

 

Method 

1. 
 

2. 
 

3. 3/4

 

4. 

 

5. 

 

6. 
 

7. 
 

8. 
 

9. 

1/2

 

10. 

 

11.  

12. 
 

13.  

385   



 
       

 

      

 
        

 

 
 

 

 

• Focaccia 

Serves: 6 to 8 Bake: 20 mins Prep: 20 mins + proving 

Ingredients Method 

375ml • 12 1/2 floz • 1 1/2 cups 
+ 1 tbsp 

dried yeast  
7g • 1/4 oz • 2 1/2 tsp 

500g • 1 lb 1 1/2 oz • 4 cups + 
2 tbsp 

salt 
1 tbsp 

olive oil  
2 tbsp 

 

sea salt to taste 

1. 
 

2. 

 

3. 

 

4. 

 

5.  

6. 

 

7. 
 

8. 
 

9.  
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Fougasse 

Serves: 6 to 8 Bake: 35 mins Prep: 20 mins + proving 

Ingredients 

300ml • 10 floz • 1 1/4 cups 

dried yeast  
7g • 1/4 oz • 2 1/2 tsp 

500g • 1 lb 1 1/2 oz • 4 cups + 
3 tbsp 

salt 
2 tsp 

1 1/2 tsp 

 
3 tbsp 

Method 

1. 

 

2.  

3. 
 

4. 

 

5. 

 

6. 
1/2

 

7. 

 

8. 

 

9. 
 

387   



 
   

      

 
      

 

10. 
 

11. 

 

12. 
 

13.  

Variation - Olive Fougasse 

olives, chopped  
40g • 1 1/3 oz • 1/4 cup 1/2

 

Variation - Feta & Walnut Fougasse 

  
30g • 1 oz 1/2

 chopped walnuts  30g • 1 oz • 1/4 cup 
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Garlic Croutons 

Serves: 4 to 6 Bake: 20 mins Prep: 15 mins 

Ingredients Method 

1 1/2 tbsp 

olive oil 
2 1/2 tbsp 

2
 

fresh parsley, chopped 1 tbsp 
or dried parsley 1 tsp 

salt 
1/4 tsp 

1/4 tsp 

350g • 12 1/3 oz 

1.  

2. 

 

3. 3/4  
 

4. 
 

5. 
 

6. 
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Mozzarella & Basil Stromboli 

Serves: 8 to 10 Bake: 35 mins Prep: 30 mins + proving 

Ingredients 

For the Dough 

300ml • 10 floz • 1 1/4 cups 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

450g • 1 lb • 3 3/4 cups 

 
50g • 1 3/4 oz • 1/3 cup 

salt 
2 tsp 

olive oil 
2 tbsp 

For the Tomato Sauce 

olive oil 
2 tbsp 

4  

400g • 14 oz 

1/2 tsp 

salt 
1/2 tsp 

1/2 tsp 

For the Filling 

125g • 4 1/3 oz 

chopped
20g • 3/4 oz 

 

Method 

1. 

 

2. 
 

3. 
 

4. 
 

5. 

 

6.  

7. 

 

8. 
 

9. 
 

10. 
3/4

 

11. 

 

12.  

13. 
 

14. 
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• No-Knead Wholemeal Loaf 

Serves: 6 (1 loaf) Bake: 35 mins Prep: 15 mins + proving 

Ingredients 

300ml • 10 floz • 1 1/4 cups 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

225g • 8 oz • 1 3/4 cups + 2 
tbsp 

225g • 8 oz • 1 3/4 cups + 2 
tbsp 

salt 
1 tsp 

1 tbsp 

 

Method 

1. 

 

2.  

3. 
 

4. 

 

5. 
 

6. 

 

7.  

8. 

 

9. 

 

10. 
 

11.  
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• Olive Oil Bread 

Makes: 12 slices Bake: 35 mins Prep: 30 mins + proving 

Ingredients Method 

300ml • 10 floz • 1 1/4 cups 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

500g • 1 lb 1 1/2 oz • 4 cups + 
3 tbsp 

1 tsp 

salt 
1 tsp 

olive oil 
50ml • 1 2/3 floz • 3 tbsp 

1. 

 

2. 
 

3.  

4. 
 

5. 

 

6. 

 

7.  

8. 

 

9. 
 

10.  

11. 

 

12.  
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• Panforte 

Serves: 12 Bake: 25 mins Prep: 20 mins 

Ingredients Method 

chopped 
300g • 10 1/2 oz • 2 1/4 cups 

280g • 10 oz • 1 2/3 cups 

plain flour 
100g • 3 1/2 oz • 3/4 cup + 1 
tbsp 

90g • 3 1/4 oz • 1/2 cup 

cocoa powder
20g • 3/4 oz • 1/4 cup 

1 tsp 

1 tsp 

125ml • 4 1/4 floz • 1/2 cup 

100g • 3 1/2 oz • 1/3 cup + 2 
tbsp 

olive oil 
3 tbsp 

125ml • 4 1/4 floz • 1/2 cup 

 

1.  

2. 
 

3. 

 

4. 

 

5. 
 

6. 
 

7. 
 

8. 

 

9.  
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• Pizza Dough 

Makes: 2 x 30 cm (12 inch) pizzas Bake: 15 mins Prep: 25 mins + proving 

Ingredients Method 

175ml • 6 floz • 3/4 cup 

dried yeast  
7g • 1/4 oz • 2 1/2 tsp 

1 tsp 

300g • 10 1/2 oz • 2 1/2 cups 

salt 
1 tsp 

olive oil  
2 tbsp 

1. 

 

2. 
 

3. 

 

4. 
 

5. 

 

6. 

 

7. 

 

8. 
 

9. 

 

10. 

 

11. 
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• Pitta 

Makes: 8 Bake: 12 mins Prep: 1 hour + proving 

Ingredients Method 

240ml • 8 floz • 1 cup 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

1/2 tsp 

plain flour  
300g • 10 1/2 oz • 2 1/2 cups 

olive oil 
2 tbsp 

salt 
1 tsp 

1. 

3/4  • 1/2

 

2. 
 

3. 
 

4. 

 

5. 

 

6. 

 

7. 
 

8. 

 

9. 
1/2 1/4  
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• 

10. 
 

11. 

 

12. 

 

Variation - Flat Bread 

olive oil  
60ml • 2 floz • 1/4 cup 

finely chopped parsley 
60g • 2 oz • 1 1/2 cups 

 

 

1/8  
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Plaited Loaf 

Makes: 1 loaf Bake: 25 mins Prep: 30 mins + proving 

Ingredients 

300ml • 10 floz • 1 1/4 cups 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

500g • 1 lb 1 1/2 oz • 4 cups + 
3 tbsp 

salt 
1 tsp 

olive oil 
3 tbsp 

 
1 tbsp 

Method 

1. 

 

2.  

3. 

 

4. 

 

5. 

 

6.  

7. 

 

8. 

 

9. 

 

10. 
 

11. 

 

12. 
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13. 

 

14.  

15. 
 

16. 

 

17.  

18. 

 

19.  
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• Potato Bread (Kartoffelbrot) 

Makes: 1 loaf Bake: 35 mins Prep: 45 mins + proving 

Ingredients Method 

potatoes, peeled and diced  
400g • 14 oz 

dried yeast
3 1/2 g • 1/8 oz • 1 1/4 tsp 

1 tsp 

sunflower oil 
1 tbsp 

salt 
1 tsp 

325g • 11 1/2 oz • 2 3/4 cups 

poppy seeds 
1 tsp 

1. 

 

2. 1/2  • 1/4 

 

3. 

 

4. 

 

5. 

 

6. 

 

7. 

 

8.  

9. 

 

399   



 

10. 1/2

 

11.  

12. 

 

13. 

 

14.  

 400 



 
       

 

 
      

 
      

 
      

      

 
 

 
 

 
 

 
 

 
      

Pretzels 

Makes: 16 Bake: 10 mins Prep: 30 mins + proving 

Ingredients Method 

For the Pretzel 

350ml • 11 1/2 floz • 1 1/4 cups 
+ 3 tbsp 

80g • 2 3/4 oz • 1/3 cup 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

275g • 9 3/4 oz • 2 1/3 cups 

plain flour 
275g • 9 3/4 oz • 2 1/4 cups 

2 tbsp 

2 tbsp 

For the Topping 

2 tbsp 

1 1/2 tbsp 

100g • 3 1/2 oz • 1/2 cup 

1. 

 

2. 
 

3. 
 

4. 

 

5. 

 

6. 
 

7. 
 

8. 

 

9.  

10. 
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11. 

 

12. 
 

13. 
 

14. 

 

Variation - Salt Pretzels 

  
60ml • 2 floz • 1/4 cup 

 course sea salt   3 tbsp 

 

Variation - Sesame Pretzels 

  
60ml • 2 floz • 1/4 cup 

   1 tbsp 
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Russian Black Bread 

Makes: 2 loaves Bake: 1 hour Prep: 50 mins + proving 

Ingredients Method 

600ml • 1 pint 4 floz • 2 1/2 

cups 

dried yeast
14g • 1/2 oz • 1 1/2 tbsp 

1 tsp 

 
85g • 3 oz • 1/4 cup 

75g • 2 2/3 oz • 1/3 cup 

60ml • 2 floz • 1/4 cup 

30g • 1 oz 

60ml • 2 floz • 1/4 cup 

60g • 2 oz • 1/2 cup 

rye flour 
410g • 14 1/2 oz • 3 3/4 cups + 
2 tbsp 

395g • 14 oz • 3 1/3 cups 

125g • 4 1/3 oz • 2 cups 

caraway seeds 
2 tbsp 

fennel seeds 
1/2 tsp 

salt 
2 tbsp 

1 shallot, finely chopped 

 

1. 1/3  • 1/3

 

2. 

 

3. 

 

4. 1/3 

 

5. 

 

6. 

 

7. 

 

8. 

 

9.  

403   



 

10. 

 

11. 

 

12.  

13.  

14. 

 

15. 
 

 404 



 
      

      

        

 
 

 
 

• Rye Bread 

Serves: 6 to 8 (1 loaf) Bake: 40 mins Prep: 20 mins + proving (8 hours) 

Ingredients 

400ml • 13 1/2 floz • 1 2/3 cups 

dried yeast  
10g • 1/3 oz • 3 1/2 tsp 

rye flour 
500g • 1 lb 1 1/2 oz • 4 3/4 cups 

salt 
2 tsp 

1 tbsp 

 

Method 

1. 
 

2. 

 

3. 

 

4. 
 

5. 

 

6. 

 

7.  

8. 

 

405   



 
      

 
       

 

• 

9. 
so the floured top is now the correct way up, and 

 

10. 

 

11. 
 

Variation - Seeded Rye Bread 

  
seeds  
50g • 1 3/4 oz • 1/3 cup 

50g • 1 3/4 oz • 1/3 cup + 1 tbsp 

 406 



 
      

 
      

 
      

 
 

  
 

 
 

 

Rosemary Dinner Rolls 

Makes: 9 Bake: 15 mins Prep: 30 mins + proving 

Ingredients Method 

175ml • 6 floz • 3/4 cup 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

280g • 10 oz • 2 1/3 cups 

1 tsp 

salt 
1 tsp 

1 1/2 tsp 

olive oil 
1 1/2 tbsp 

 

1. 

 

2. 

 

3. 

 

4. 

 

5.  

6. 

 

7. 

 

8.  

9. 

 

10. 
 

11. 

 

407   



 
       

      

 
      

 
      

  
 

 
 

 
 

 

• Seeded Loaf 

Makes: 1 loaf Bake: 30 mins Prep: 20 mins + proving 

Ingredients 

250ml • 8 1/3 floz • 1 cup + 1 
tbsp 

dried yeast  
7g • 1/4 oz • 2 1/2 tsp 

400g • 14 oz • 3 1/3 cups 

 
65g • 2 1/3 oz • 1/2 cup 

salt 
2 tsp 

2 tbsp 

2 tsp 

Method 

1. 

 

2. 
 

3. 

 

4. 

 

5. 

 

6.  

7. 

 

8. 

 

9.  

10. 

 

11. 
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• Salt & Pepper Breadsticks 

Makes: 12 Bake: 20 mins Prep: 20 mins + proving 

Ingredients Method 

250ml • 8 1/3 floz • 1 cup + 1 
tbsp 

dried yeast  
7g • 1/4 oz • 2 1/2 tsp 

450g • 1 lb • 3 3/4 cups 

salt 
1 1/2 tsp 

2 tbsp 

coarse salt  
2 tbsp 

2 tbsp 

1. 
 

2.  

3. 

 

4. 
 

5. 

 

6. 
1/2

 

7. 
 

8.  

9. 

 

10. 

 

11.  

409   



 
 

 
 

 
 

 
 

 

• 

• 
• 

Variation - Rosemary & Thyme Breadsticks 

  
1 tsp  

  1 tsp  

Variation - Sesame Breadsticks 

  
1 tbsp  

Variation - Cheese Breadsticks 

nutritional yeast  
2 tbsp  

 

 410 



      

 
      

 
 

  
 

 
      

 
 

 
      

 
 

Soda Bread 

Makes: 1 loaf Bake: 30 mins Prep: 15 mins 

Ingredients Method 

plain flour 
385g • 13 1/2 oz • 3 1/4 cups 

115g • 4 oz • 1 cup 

1 tsp 

salt 
1 tsp 

50g • 1 3/4 oz • 1/4 cup 

 
1 tbsp 

300ml • 10 floz • 1 1/4 cups 

1.  

2.  

3. 

 

4. 

 

5. 
 

6. Dust the handle of a wooden spoon with flour, then 

 

7.  

8. 

 

Variation - Herbed Soda Bread 

  
2 1/2 tbsp  

411   



  

  

  

  

  

      

 
      

 
       

 

 

• Sourdough Starter 

Prep: 7 to 10 days 

Ingredients Method 

plain flour  
300g • 10 1/2 oz • 2 1/2 cups 

400g • 14 oz • 3 2/3 cups 

800ml • 1 pint 10 2/3 floz • 
3 1/3 cups 

1. 1/2  • 3/4
1/4  • 1/2

 

2. 
3/4  • 1/3  

3/4  • 1/3
3/4  • 1/3

 

3.  

4. 

 

5. 

 

6. 

then continue to discard and feed every 12 hours 
 

7. 
 

8. 

 

9. 
 

 412 



 
       

 
      

 
   

 
       

 
        

 
       

 
        

 

 
      

  

• Sourdough Loaf 

Makes: 2 loaves Bake: 50 mins Prep: 2 hours + proving (overnight) 

Ingredients Method 

For the Levain 

35g • 1 1/4 oz • 1/4 cup + 1 tbsp 

35g • 1 1/4 oz • 1/3 cup 

412 
35g • 1 1/4 oz 

water 
70ml • 2 1/3 floz • 1/4 cup + 1 
tbsp 

For the Dough 

810g • 1 lb 12 1/2 oz • 6 3/4 

cups 

90g • 3 1/4 oz • 3/4 cup + 1 
tbsp 

680ml • 1 pint 6 2/3 floz • 2 3/4 

cups + 1 tbsp 

salt 
18g • 2/3 oz • 1 tbsp 

1. 

 
2. 

 
3.  • 

22/3

 
4. 

 
5. 

 
6. 

 
7. 

1/2  
8. 

 
9.  

413   



 

 
10. 

 
11.  
12.  
13. 

 
14.  
15. 

 
16. 

 

 Day one Make the dough and prove overnight 
   

  
  
  

  
  

Day two Bake the sourdough loaf 

  

 414 



   
      

 
      

 

 
        

 
 

 
 

• Spelt Bread 

Makes: 1 loaf Bake: 35 mins Prep: 25 mins + proving 

Ingredients 

300ml • 10 floz • 1 1/4 cups 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

olive oil 
3 tbsp 

500g • 1 lb 1 1/2 oz • 5 cups 

salt 
2 tsp 

1 1/2 tsp 

Method 

1. 1/3  • 

 

2.  

3. 
 

4. 

 

5. 

 

6. 
 

7. 
 

8. 

 

9. 

 

10. 

 

415   



 

11. 
 

12. 
 

13. 

 

14. 

 

15. 
 

 416 



 
      

 
      

 
        

 

 
 

  
 

      

  
   

 
   

 
      

 
   

Stuffed Stromboli 

Makes: 1 loaf Bake: 35 mins Prep: 30 mins + proving 

Ingredients Method 

300ml • 10 floz • 1 1/4 cups 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

500g • 1 lb 1 1/2 oz • 4 cups + 
3 tbsp 

1 tsp 

salt 
2 tsp 

olive oil  
60ml • 2 floz • 1/4 cup 

 

roasted peppers, chopped
100g • 3 1/2 oz 

50g • 1 3/4 oz 

olives, sliced 

 

 
60ml • 2 floz • 1/4 cup 

250g • 9 oz 

1. 

 

2. 
 

3. 

 

4. 
 

5. 

 

6.  

7.  

8. 

 

9. 
 

417   



 
      

 
   

 
   

 
   

 
      

 

10. 

 

11. 

 

12. 

 

Variation - Spicy Stuffed Stromboli 

60ml • 2 floz • 1/4 cup 

100g • 3 1/2 oz 

150g • 5 1/3 oz 

30g • 1 oz 
1/2 red onion, thinly sliced 

 

120ml • 4 floz • 1/2 cup 
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Spiced Pepper & Feta Cheese Bread 

Serves: 8 to 10 Bake: 35 mins Prep: 25 mins + proving 

Ingredients Method 

300ml • 10 floz • 1 1/4 cups 

50g • 1 3/4 oz • 1/4 cup 

1 tbsp 

dried yeast  
7g • 1/4 oz • 2 1/2 tsp 

500g • 1 lb 1 1/2 oz • 4 cups + 
3 tbsp 

salt 
1 1/2 tsp 

1 tsp 

 

2 roasted red peppers 

feta cheese, diced and 

200g • 7 oz 

1. 

 

2.  

3. 
 

4. 
 

5. 

 

6.  

7. 
 

8. 

 

9.  

10. 

 

11. 
 

419   



 
      

 

 
      

 
        

 
 

       

 
   

 
       

 
 

 

Tear & Share Garlic Bread 

Makes: 35 balls Bake: 30 mins Prep: 30 mins + proving 

Ingredients Method 

For the Dough 

450ml • 15 floz • 1 3/4 cups + 
2 tbsp 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

800g • 1 lb 12 oz • 6 2/3 cups 

salt 
1 tsp 

olive oil 
100ml • 3 1/3 floz • 1/3 cup + 1 
tbsp 

100g • 3 1/2 oz 

 

For the Garlic Butter 

1/4  

125g • 4 1/3 oz • 1/2 cup + 1 
tbsp 

1
parsley, finely chopped 

1/4 tsp 

pinch of salt 

1. 

 

2. 

 

3. 
 

4. 

 

5. 

 

6. 

 

7. 

 

8. 
prove for 1 1/2  

9.  

10.  

11. 
 

12. 
 

 420 



 

 
      

      

 
        

 

 
 

 
 

 
 

      

 
      

 

 
 

 

Tiger Loaf 

Makes: 1 loaf Bake: 35 mins Prep: 30 mins + proving 

Ingredients 

For the Dough 

300ml • 10 floz • 1 1/4 cups 

dried yeast  
7g • 1/4 oz • 2 1/2 tsp 

500g • 1 lb 1 1/2 oz • 4 cups + 
3 tbsp 

1 1/2 tsp 

salt 
1 1/2 tsp 

1 tbsp 

 

For the Topping 

rice flour 
75g • 2 2/3 oz • 1/2 cup 

90ml • 3 floz • 1/3 cup 

dried yeast  
1/2 tsp 

1/2 tbsp 

sunflower oil 
1/2 tbsp 

pinch of salt 

Method 

1. 

 

2. 

 

3. 
 

4. 

 

5. 

 

6.  

7. 

 

8. 
 

9.  

10. 

 

11.  

12. 

 

13. 
 

421   



 
      

 
      

 
        

 
       

 
 

 

 

      

 

Twist Bread 

Makes: 1 loaf Bake: 35 mins Prep: 45 mins + proving 

Ingredients 

300ml • 10 floz • 1 1/4 cups 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

540g • 1 lb 3 oz • 4 1/2 cups 

110g • 4 oz • 3/4 cup + 3 tbsp 

salt 
2 tsp 

olive oil 
3 tbsp 

honey
2 tsp 

poppy seeds 
50g • 1 3/4 oz • 1/3 cup 

Method 

1. 
 

2.  

3. 

 

4. 
 

5. 
1/2  

6. 

 

7. 

 

8. 

 

9. 

 

10. 

 

11. 

 

12.  
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• White Bloomer Loaf 

Makes: 1 loaf Bake: 35 mins Prep: 30 mins + proving 

Ingredients Method 

300ml • 10 floz • 1 1/4 cups 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

500g • 1 lb 1 1/2 oz • 4 cups + 
3 tbsp 

salt 
2 tsp 

3 tbsp 

1. 

 

2. 

 

3. 

 

4.  

5. 

 

6. 

 

7. 

 

8.  

9. 

 

10. 

 

11.  
423   



 
      

 
      

 
        

 

 
 

  
 

 
 

 

White Bread 

Serves: 3 to 4 Bake: 35 mins Prep: 30 mins + proving 

Ingredients Method 

300ml • 10 floz • 1 1/4 cups 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

500g • 1 lb 1 1/2 oz • 4 cups + 
3 tbsp 

1 1/2 tsp 

salt 
1 1/2 tsp 

1 tbsp 

1. 

 

2. 

 

3. 
 

4. 

 

5.  

6. 

 

7. 

 

8.  

9. 

 

10.  

 424 



 
      

 
      

 
        

 

 
 

 
      

White Cob Loaf 

Serves: 4 to 6 Bake: 30 mins Prep: 20 mins + proving 

Ingredients Method 

300ml • 10 floz • 1 1/4 cups 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

500g • 1 lb 1 1/2 oz • 4 cups + 
3 tbsp 

salt 
1 1/2 tsp 

30g • 1 oz • 2 tbsp 

 

1. 

 

2. 

 

3. 

 

4. 

 

5.  

6. 
 

7. 

 

8. 

 

425   



 

9. 

 

10. 
 

11. 
 

12. 

 

13. 
 

14.  

 426 



 
      

 

 
      

 
      

 
        

 

 
 

 
      

White Bread Rolls 

Makes: 8 rolls Bake: 10 mins Prep: 30 mins + proving 

Ingredients 

200ml • 6 2/3 floz • 3/4 cup + 
1 tbsp 

80ml • 2 2/3 floz • 1/3 cup 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

500g • 1 lb 1 1/2 oz • 4 cups + 
3 tbsp 

salt 
1 tsp 

30g • 1 oz • 2 tbsp 

Method 

1. 

 

2.  

3. 

 

4. 

 

5. 

 

6. 

11/2  

7.  

8. 
 

9. 

 

10. 
the rolls to prove for 1 hour or until the rolls have 

 

11.  

12. 
 

13.  

427   



 

  
      

 
      

      

 
      

  
 

 
 

 
      

 

White Sandwich Loaf 

Makes: 1 loaf Bake: 40 mins Prep: 30 mins + proving 

Ingredients 

water 
180ml • 6 floz • 3/4 cup 

 
120ml • 4 floz • 1/2 cup 

dried yeast  
7g • 1/4 oz • 2 1/2 tsp 

440g • 15 1/2 oz • 3 2/3 cups 

salt 
1 1/2 tsp 

1 tbsp 

40g • 1 1/3 oz • 3 tbsp 

 

Method 

1. 
 

2. 
 

3. 

 

4. 

 

5. 
1/2 

 

6. 
 

7. 

1/4  
1/2

 

8. 

 

9.  

10. 
 

11. 
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• Wholemeal Bread 

Serves: 4 to 6 (1 loaf) Bake: 40 mins Prep: 20 mins + proving 

Ingredients 

300ml • 10 floz • 1 1/4 cups 

dried yeast
7g • 1/4 oz • 2 1/2 tsp 

500g • 1 lb 1 1/2 oz • 4 cups + 
3 tbsp 

salt 
2 tsp 

olive oil 
2 tbsp 

Method 

1. 
 

2.  

3. 

 

4. 

 

5. 

 

6.  

7. 

 

8. 

 

9.  

10. 

 

11.  
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Allspice  

 
  

 

 
Autolyse  
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around 1 to 21/2 1/2  

 
  

 

Dice  

 
  

 

 
   

 

Drain  

   

432  



 

  

Dust  

Essence  

   

 
   

 

  

 

 
 

 
 

 

 
  

 

 
   

 

 
Ganache  

Garnish  

  

Grease  

Grind  

Ground  

  

 
  

 

  

 
Knead  
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Oil  

 
Ovenproof  
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Quarter  

   

 
 

 

  

   

 
  

 

 
Scone  

Score  

Season  

 
Section  

Set  

 
  

  
 

Sift 
 

 

   

 
   

 

Slice  
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Softened  

 
   

 

 
Spoon  

   

  

 

 
 

 
 

 

Stir  

Strain  

 
  

 

  

 
   

 

  

 
  

 

Whip  

   

 
  

 

 
Yeast  

 

Zest  
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