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Thank you for downloading this ebook. | hope you will bake
and grow to love all of the delicious cake recipes included
here. There is a variety here and anybody can find something
special but all cakes are nut free.

Enjoy!

Julia
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Lemon Courgette Cake

This delicious cake is very light in texture and slightly moist. | hope you enjoy it as
.__..._I_____ 1 ’1!\

T im av~~ced corrgette

. ot oo flour

Start W|th zesting two lemons. This is what gave me the 2 teaspoons lemon zest. |
use a regular grater with small holes and make sure | don’t press too hard so | only
L L fRncRanE te pith undemeath.

In a bowl whisk together egg, courgette, sugar and oil. Stir the rest of the ingredients

Trancfar tn tha hal{lr\n dich an:_’i ha_l(n 'Fnr. AR miniitac ]
Let cool before turning out as it might stick to the form otherwise.
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Be Bananas About Cake — best ever banana cake recipe

'. "i"

http://www.tattoomybroccoli.com 5



http://www.tattoomybroccoli.com/
http://tattoomybroccoli.com/bananas-about-cake-best-ever-banana-cake-recipe/

This is one of my favourite cakes. Bananas never go to waste in my house because |
use them for this recipe. If | want to make the cake later, | just freeze the mashed
bananas and defrost them before baking. This cake is wonderfully low in fat as you

m—mlis i ATA L o miiih A€ N L h i M i N oL

| enjoy this delicious cake with coffee or some green tea. My partner loves it with a
glass of cold milk.

-
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=== nawder
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3/4 cup applesauce (you can use oil if you have no applesauce but | recommend

ou

a handful of dried cranberries

In a bowl mlx'a'll of the dry mgredlents rour sugar, baklng powder, salt, cinnamon,

With a spatula mix until blended and there are no more pockets of dry flour. Thel-
dough will not be completely smooth but that’s ok. At the end add cranberries and

Line a large baking tray with baking paper or prepare in whatever your preferred way

PSP PR | AN NP1 S

Bake for 1 hour and check with a cocktail stick.

Decadent Chocolate Cake
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You know all these chocolate ads showing people on their sofas wearing a white
turtleneck and warm socks or people dressed in elegant clothes having the
experience of their lifetime? | totally buy into all of them. | love chocolate and eating
good quality chocolate is always a delicious, almost spiritual experience for me.
Chocolate picks me up from the worst moods and always comforts me when | feel

[ PUIGUIGY S IR i PGSR LY RIS SR Y TR VN 1 S Sy

This recipe is very chocolatey, very dark, full of well developed cocoa flavour. You
can also add a drop of orange aroma if you can find it in the shop and if you like that

-____.n:;_;_.lcn Pnnfnmc ~nffoa .

e~ ~'ark chocolate

- - - .I_..

— .|_., nrmmd Coffee
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First of all, you 'l need to turn your dark chocolate into powder. You can grate it if you
have the patience but | always put it in my mini food processor. The little particles
resulting from this (in the picture) are good enough for this recipe.
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Once done, pace ec ocela e powder in a bowl and add cocoa powder, flour,
sugar, baking powder, salt and ground coffee. Stir to combine all these dry

PRGN |y Y ._J... PR [ SRR R [

NAdd mid mmmalaa i~ m US| DUR G-I |G f PR 15 URUNG S RS [ RS R S S S S RS

Blend with a spatula until combined and there are no more pockets of dry powder
No need to use electric whisk or any other tiresome techniques. @ A short stir will do

Lhle =~ o

Pour this mixture |nto a loaf tin lined with baklng paper. I used a 300m/12lnch loaf

Bake for 65 minutes. | know it’s a weird time, try 60 and see if it passes the cocktail
stick test after that. My oven bakes it to perfection in 65.

Blackcurrant Jam Cake
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Last summer | made so many jars of preserves | now am looking at a full fridge of

Ilaalims iieiemninal miadl Ablans A rtiemial i  mm Al e aa

Blackcurrant jam is delicious but who can eat it every morning? It’s just too sweet.
So | decided | would use it for cakes. This is one of those glorious recipes where you
get to use the whole jar of jam. | imagine other jams would do well here too, consider
cherry or something else that has a bit of sourness to it. | haven’t tried it but |

‘manina ctrawharrns nr hliiaharrv wniild iniet ha tnn eweat in thie rarina

This is also a recipe where | use applesauce instead of part of the fat. You can just
use oil instead but | love being able to reduce fat in this cake and bring some

it==*== -7~ apple goodness instead.
L e -lecanire (you can use oil instead but it's healthier with applesauce)

| CUD |am"a eXtraCljer

In a kitchen robot, start beatlng oil and sugar until it becomes slightly fluffy and
lighter in texture. Add applesauce, egg, vanilla extract and beat until well combined.
Switch off the whisk and add flour, baklng powder salt and mix with a spatula until

(VRS SN N A el Lt f o bn e Al el m A ala

Line a baking tin with baking paper, | use a 21cm/8inch square tin. Press the mixture
into the bottom.
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Sprlnkle the remalnlng oats on top. Another version | sometimes make is to sprinkle

Bé*k“e‘foAr 50 Fﬁmﬂié@ on t°p also.

L O

Blue Velvet: Ultra-fluffy Blueberry Sponge Cake
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Admit it! Making a blue, fluffy sponge cake is one of the items on your bucket list. It

— ek a1

And this one is delicious! | made quite a few jars of blueberry preserves last summer
and they always have some blueberry juice on top so | decided to use it for this cake.
You can, however skip this step and you’ll end up with a pretty normal looking and
definitely awesome-tasting sponge cake. This is very unlike pound cake, much more
aerated and lighter. Make it and see your guests surprised by the colour when they
Hite into it.

it Ivhl’fes and yolks)

2 Tbsp blueberryche (can be made by just pressing some defrosted blueberries
a ninrh nf gg|t€ Or by gathering the most watery part of a blueberry preserve)

1 Ti’\en irinn clnarkSe

In a bowl of an electric whisk start beating egg whites with a pinch of salt. Continue
until the mixture is almost stiff and slowly add all the sugar until the mixture is
completely stiff. At the last minute, add the blueberry juice. The mixture will turn a

Now remove the bowl from the machine and use a spatula to carefully fold in the
yolks and vanilla essence.

In a separate container mix the all purpose flour with potato flour and baking powder.
Add these dry ingredients to the cake mixture and fold again with a spatula. Fold
delicately so that you don’t release the air that the mixture is now filled with. Mix
slowly and only until there are no more dry pockets of flour. Add vinegar and mix

Check with a skewer. to a large, greased spring form and bake for 20 minutes.
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Put the cake out ona p]ate and Iet itﬁgool. Yqu will noticerhovrv the cake slowly
ane the cake cpols, mix the twojngredients fqr crgam_with a spoon and decorate.
| hope you will enjoy this deliciousness as much as | dia_j}I

It's a good idea to give the poppy seeds a good smell and maybe a taste test just to
make sure that the natural oils in them haven’t gone rancid. Raﬁncidf poppy seeds can

There will also be a lot of eggs broken while making this one. It's all worth it though
At —apqpiesult.
1 cup all purpose flourted unsalted butter
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1 teaspoon baking powder?

With an electric mixer beat whites with sugar until théy are forming peaks and stiff.
Pour into the bread pahr and bake for 45 minutes or until the cocktail stick comes out

Cut into slices and stuff vour face. Yum!

Very Easy Chocolate Cake

http://www.tattoomybroccoli.com 13



http://www.tattoomybroccoli.com/
http://tattoomybroccoli.com/very_easy_chocolate_cake/

This is a very, very easy way to make a chocolate cake and love it. If you don’t have
time and just want to do minimum work, here is how.

- ann-wv.ngour

Et o L ‘,_..L“ngfn nf enda R i i
S TR ARA RUa Andecorationnore cocoa is ideal)

Now, here is the good part. First put the butter and the chocolate in a small pot, put it
on the oven on low heat and wait for it to melt, but not boil. This is really easy, you
just pretty much need to forget about the mixture for a couple of minutes and it will

| I,

Put all of the other ingredients in a bowl in whatever order you feel like, add the
melted butter with chocolate and stir the whole thing with a spoon for a minute or

[FRPPRGTR-Y RS [ R ¥ NI Sy MY S NUUE ) YOG TSR RS S S o TR I e N VR UG [ NS 1 G R R

Pour into a square or round baking tin and bake for 40 — 45 minutes. Check it by the
and ac it etarte hiirnina aac\yv and tha cidac ara than hittar

znjoy, try not to eat it hot straight from the tray, like | tend to do...
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Hot Milk & Peaches — Soft, Dreamy Cake
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This cake is the definition of softness and comfort. That might be because | love milk and |

drink it on its own or as cocoa. | add a lot of it to coffee and | can’t really imagine life without
milk. So when | realised one day that again | bought a lot of milk and there is now 6 liters of
it in the fridge, | started looking for ways of using more of it in cake. This recipe was born as

Recipés for hot milk cake can be found all over the internet but | tweaked mine to no end
and added the irresistible peaches. | hope you'll enjoy it because we certainly did and it
disappeared quickly.
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LY.
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e :.: S A aadAR flnur
1/2 cup applesauce (you can use double the amount of butter instead if you have no

_a hin can_nf neaches which nives garound 10 halves
Place the peaches in the bottom of your baking tray, bellies up.

www. tattoomvbroccoli.com
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While domg that, sIowa add all of the sugar and vanilla extract. Whisk unt|I the mixture is

SW|tch over to low speed and add the applesauce (skip this step if you're using double butter

I S|ft the flour and mix it with baking powder, just because | don’t want the now aerated

maivdiima fA laaA A AW

Now, while the dough is mixing on low and you’re adding flour tablespoon by tablespoon
heat the milk and butter in a saucepan.
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As soon as the butter is melted start adding to the dough as well, alternating between flour

Bake for 35 to 40 minytes. The stick test seems to work unless you jab a peach with your

AtAL, AA LbAaAn b A 2L

Enjoy and good luck fighting your family or housemates who will suddenly have so many
things to do in the kitchen and will only ‘accidentally’ nibble on this cake.

Green Tea Cake
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www.tattoo

This recipe is a green tea-flavoured cake so you won't like it if you despise green
tea. I'm using a green tea powder called matcha, which is a fine-ground type of
green tea that is used in the Japanese tea ceremony. It’s used in many other things
though, like green tea ice-cream, cakes and other treats, so using it for cake is not,

It should not be on d’isplayfés it's suppoééd to be keptrin a dark container but ask
and hopefully they’ll have it.
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,' T T green tea powder

i e mrmsala J\II
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Ina separate bowl mix flour salt and baking powder. Add these to the egg mixture

Once he cake cools, Sprinkle with icing sugar” Minutes or until passes stick test.
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Hawaiian Bread Pudding

http://www.tattoomybroccoli.com 21


http://www.tattoomybroccoli.com/
http://tattoomybroccoli.com/hawaiian-bread-pudding/

| have never been to Hawaii (| W|sh) but | called this puddlng Hawaiian Bread

This recipe is just perfect to use when you have some leftover bread which has gone
stale and your family don’t want to eat it because of that. This will make them gobble
up that bread as if there’s no tomorrow! When ready, the bread pudding does not
My bread pudding is not as sweet as some of the recipes | tried because | always
found them too sweet, so when making my own version, | went for far less sugar.
This is obviously something you might prefer to change but do give this lower-sugar
/erS|on a go and | promise you won't regret it.

: ,-A_A_--,;----'- [ ‘"kJse oil or butter instead, you know the drill)

£ == =annt mj|
A hgndﬁll nf raicine cOCONUt 7

Cut or break bread into small pleces or squares and vlace in a large baking dish.2 it.

In a bowl whisk together eggs, applesauce slowly addlng coconut milk, vanilla
Pour the batter over bread and Ilghtly press with a spatula to submerge all of the

| PRSI R SSRGS | JR SR ¥

3ake for 45 minutes, 2nd raisins over the pudding.

http://www.tattoomybroccoli.com 22



http://www.tattoomybroccoli.com/

TAr "‘-;.;t_‘; _ i
@~ L

T

jn pl PR S G P (5O URGSU }-URUSG S R R S R S A |

| [ [RGUR [ S VRUR G [P S R UM P Iy R i

© Julia M Wlodarczyk and Tattoo IVIy Broccoli, 2014-2024. Unauthorized use and/or
duplication of this material, recipes and images without express and written permission from
this blog’s author and/or owner is strictly prohibited. Excerpts and links may be used,
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provided that full and clear credit is given to Julia M Wlodarczyk and Tattoo My Broccoli with
appropriate and specific direction to the original content.
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