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Introduction 
 
    
 
   Baking has been a popular past-time for adults and children alike. Grabbing several items from the fridge and the pantry, throwing them together and within a short time, bam! You have something that is truly delicious before your very eyes. 
 
   Parents will often bake with their children. It’s fun to do, it’s educational and they can get stuck in and enjoy themselves creating something they will eat later on. For adults, baking can be an enjoyable way to pass the time, get some much needed therapy (it’s better to take your frustrations out on a blob of dough than your partner’s face) and you can even enjoy watching friends and family making yummy noises when given a piece. 
 
   For those of you who are looking forward to getting their hands into a bowl and creating something pleasing to both the eye and the palate, read on for some wonderful recipes. 


 
   
  
 

Chapter One – Top Tricks and Advice 
 
    
 
   
  
 

Six Baking Tips for Flawless Cakes 
 
    
 
   Don’t Use Cold Eggs 
 
   You may already know that you should allow your butter to sit at room temperature before you start baking but this rule also applies to eggs. If they aren’t, then your mixture will not blend the way it should. If you don’t have the time to allow your eggs to sit out for a while, then put them in a bowl of warm water for about 15 minutes before you start using them. 
 
   Measure the Flour Correctly
 
   It is important that you use the right amount of ingredients in your recipes. When it comes to flour you don’t want too much or too little. Instead, get a clean spoon and scoop up the flour and place it into a measuring cup (dry, obviously) and then get rid of the excuse with a knife. If you scoop the flour from the bag with the measuring up, the flour gets compacted and then you will wind up with more flour than you actually need, which will affect the results of your cooking. 
 
   Use a Pastry Brush 
 
   Instead of placing a knob of butter on a piece of parchment or baking paper and buttering your pan or dish that way, use a pastry brush instead. You will find that you’ll get a better amount of butter on the pan and it’s very quick (and less messy than the paper). 
 
   Place the Pans in the Middle of the Oven 
 
   Ideally, your pans should be placed as close to the middle of the oven as much as you can get them. They should not go near the sides of the ovens and if you have two pans that can’t be positioned flat next to each other, then place them on different racks so that the air can get to them appropriately. 
 
   Alternate the Pans Whilst Baking
 
   Whilst your mixture is baking away in the oven, make sure that you change the pans but you should only do this about two thirds of the way through the baking time in order for the mixture not to collapse. If you have two pans on different racks in the oven, then you should change them over at this point. 
 
    
 
   Cool Cakes Upside Down
 
   When you place a cake upside down after it has come out of the oven, it will give it the opportunity to flatten out the top of it. This is essential for when you are making a multi-layered cake. If the top is too rounded, then you can cut this part off with a sharp knife. 
 
    
 
   
  
 

Cake-Baking Problem-Solvers
 
    
 
   Problem: The cake drops or comes out bumpy.
 
   Solution: Overbaking may be the reason why this happens. It is important that you follow the right temperatures and the time given in your recipes in order for it to turn out the way it should. Your best bet is to set a timer instead of relying on a clock. 
 
   Problem: An uneven cake.
 
   Solution: An uneven cake is usually the result of a cake mixture which has not been mixed long enough. If you are mixing your batter by hand, then you should ideally use a bowl with a rounded bottom and rounded sides as this will allow you to get all the mixture. 
 
   Problem: The cake gets jammed in the pan.
 
   Solution: If you have greased/buttered and/or floured your pan (depending on the recipe) then your cake should pop out quite easily. However, if you want a guarantee that it will come out then use parchment or baking paper to line the edges of your pan. 
 
   Problem: Your frosting comes across amateurish.
 
   Solution: If your frosting looks less than professional, try this top trick. Smear your cake with a light layer of frosting – this frosting will stick to all the crumbs. Let the cake and its base layer of frosting settle for 30 minutes before applying a second layer which should make it look much better.  


 
   
  
 

Chapter Two - Puddings and Cakes 
 
    
 
   In this chapter we shall take a look at some of the best traditional and contemporary pudding and cake recipes which are sure to go down well at everyone’s table. 
 
    
 
   
  
 

Sticky Toffee Pudding
 
    
 
   Ingredients 
 
   Preparing the tray 
 
    
    	1/2 stick of melted butter
 
    	1/3 cup of brown sugar
 
   
 
   For the caramel sauce
 
    
    	1 1/3 cup of demerara sugar
 
    	½ cup of double cream/ heavy cream 
 
    	1/2 stick of butter (can be either salted or unsalted butter) 
 
   
 
   For the pudding itself 
 
    
    	1 cup of dates which have been pitted
 
    	½ cup of water
 
    	2/3 stick of butter
 
    	3 eggs
 
    	2 cups of plain flour
 
    	½ tablespoon of baking powder
 
   
 
   How to Bake
 
   First, take a pastry brush and cover the inside of a loaf tin with the melted butter and then sprinkle the sugar within it. Swish it around so that all the edges have been covered with it. Once done, tip the tin over and allow the excess to fall out and then place the tin in the fridge. 
 
   Next, preparing the sauce. Place all of the ingredients into a saucepan and allow it to come to boil. 
 
   Pour the pitted dates and the water into another saucepan and simmer until the fruit has become slightly softer and then cool for a little while. 
 
   Place the dates and the sauce it was cooked in into a blender or food processor along with the rest of the ingredients. Mix until they are thoroughly blended together. 
 
   Place the mixture into the loaf tin and then cover with baking paper and secure by fastening some string around it. 
 
   Cook in the cover at 325 degrees F, 160 degrees C or gas mark 3 for 25 minutes. 
 
   Once cooked, turn the cake onto a plate and pour the caramel sauce on top of it. 
 
   
  
 

St Clément’s Posset with Star Shortbread
 
    
 
   Ingredients
 
    
    	3 ½ cups of double cream/ heavy cream 
 
    	0.2 cups of water 
 
    	1 cup of caster sugar 
 
    	five lemons, squeezed 
 
    	two oranges, squeezed 
 
    	sprigs of fresh mint, optional 
 
    	strips of candied peel, optional 
 
    	fresh raspberries 
 
    	2/3 cup of caster sugar 
 
    	0.2 cup of crème de cassis 
 
   
 
   For the shortbread 
 
    
    	2/3 stick of unsalted butter
 
    	Half of a vanilla pod 
 
    	Half of a lemon 
 
    	1 cup of plain flour/all-purpose flour 
 
    	¼ cup of sugar 
 
    	30 drops of teaspoon sea salt 
 
    	Granulated sugar for sprinkling 
 
   
 
   How to Bake 
 
   Preheat the oven and put it at 325 degrees F, 160 degrees C or gas mark 3. 
 
   Take your raspberries and wash them. Next, take the sugar, water and crème de cassis into a saucepan and simmer on a low heat. Continually stir until the sugar has dissolved. Next, pour the sauce over your raspberries and put it to one side to soak for a minimum of two hours. 
 
   Next we work on the shortbread. Cut the butter into little blocks and place in a bowl. Take the seeds from the vanilla pod, zest the lemon and place both into the butter bowl. Combine all the ingredients apart from the sugar until thoroughly mixed and resembles dough. Shape into a block and cover with cling-film before putting into the fridge for an hour. 
 
   Dust the workspace with flour and upon it kneads the dough. Take a rolling pin and roll it out to about 1cm thickness. Take a star cookie cutter and produce several star shaped cookies. Place on a baking tray and bake at 325 degrees F, 160 degrees C or gas mark 3 around 20 minutes, or until the cookies have become nice and golden in color. Once out, sprinkle with granulated sugar. 
 
   Now to make the posset. First, take your lemon and your orange and zest them both. Put the zests of both fruits in a saucepan along with the cream and sugar over a medium heat. Bring to the boil for two to three minutes. 
 
   Squeeze the juice from the lemon and orange into the saucepan and bring back to the boil, cooking for three minutes. After this, take a sieve and pour the mixture through it and then pour directly into wine glasses or martini glasses while it is still hot. Place to one side for a minimum of three hours, although overnight is best. 
 
   Once ready to serve, garnish the posset with a raspberry, a shortbread star, a sprig of mint and some candid peels. 
 
   Chai Sticky Date Pudding with Toffee Sauce
 
   Ingredients
 
    
    	2 sticks of unsalted butter  
 
    	2 cups of self-raising flour
 
    	2 cups of dried pitted dates 
 
    	One orange 
 
    	Two chai tea bags 
 
    	2 tablespoons of bicarbonate of soda 
 
    	2 cups of dark brown sugar 
 
    	five large eggs 
 
    	½ tablespoon of vanilla extract 
 
    	3 tablespoons of golden syrup 
 
    	4 ½ tablespoons of black treacle 
 
   
 
   For the Toffee Sauce 
 
    
    	½ cup of double cream/heavy cream
 
    	2/3 stick of unsalted butter 
 
    	1/5 cup of demerara sugar 
 
    	1 ½ tablespoons of golden syrup 
 
    	A shot glass of brandy 
 
   
 
   How to Bake 
 
    
 
   Preheat your oven to 325 degrees F, 160 degrees C or gas mark 3. Put some water in a tray as this will produce steam whilst cooking, allowing the cake to remain moist. Take a Bundt cake tin and grease it. Put to one side. 
 
   Take your dates and pit them (if not already pitted). Zest your orange. 
 
   Take a saucepan and pour 400 mils of water into it. Heat it until it starts to boil and then take off the heat. Place the two teabags into the water and leave for three to five minutes. 
 
   Take the teabags out of the pan and then put back on the heat, bringing it back to boiling point. Add the bicarbonate of soda and stir in the dates until thoroughly mixed. Put it to one side to cool town to room temperature. 
 
   Place the butter and the sugar into a bowl and using a hand mixer, mix it until it is light and creamy. 
 
   Take another bowl and whisk the eggs, the orange zest, vanilla essence, golden syrup and the treacle until it is thoroughly mixed. Add a little bit of the butter and sugar combination and stir in well, and continue this until all the mixture is whisked. 
 
   Take the self-raising flour and sieve it into the cake mixture, stirring well. Add in the date mixture, folding it into the mixture. Once this has been done, pour into the Bundt cake tin. 
 
   Place in the oven and cook for an hour. To check if it has cooked properly then put a sharp knife in the middle – if it comes out clean then the cake is cooked. Put to one side and allow the cake to cool whilst still in the tins. 
 
   Add all the sauce ingredients into another saucepan and bring it to boiling point whilst over a medium heat. Reduce to simmering point for five minutes whilst continuously stirring and then take off the heat. 
 
   Place the cake on a serving plate and pour a little of the sauce on top. 
 
   Can be served with vanilla ice cream or clotted cream with the sauce as well. 
 
   
  
 

Classic Tiramisu 
 
    
 
   Ingredients 
 
    
    	1.4 pints of cold sweeten brewed coffee 
 
    	1 1/3 cups of mascarpone cheese
 
    	five eggs, separated
 
    	2. Cups of finger biscuits
 
    	½ cup of sugar
 
    	2 shots rum or Italian Marsala
 
    	A pinch salt
 
    	Two tablespoons of unsweetened cocoa powder
 
    	1/5 cup of shaved dark chocolate to decorate
 
   
 
   How to Bake 
 
   Brew the coffee, remembering to sweeten it, pour it into a bowl and allow to cool to room temperature. 
 
   Take another bowl and whisk egg yolks with the sugar and start mixing it. Once it has become a light and fluffy mixture then place to one side. 
 
   Take another bowl and stir the mascarpone until it is a lump-free mixture and then add it to the egg yolk and sugar combination. Stir well. 
 
   In yet another bowl, add the sugar, the pinch of salt and the egg whites and whisk until it forms into a light, fluffy and nearly firm consistency. After this, add it into the mascarpone mixture. At this point, add the rum and stir.  
 
   Take your finger biscuits and start dipping them in the coffee and then place them flat into a tray. You don’t want to soak them as you need them to stay firm. Once the finger biscuits have been laid out, then smooth a layer of the mascarpone on top, then sprinkle cocoa powder on it. Then repeat this again with the remaining finger biscuits, mascarpone and cocoa powder. Decorate the top with the chocolate shavings. 
 
   Take the tray and wrap it with cling-film. Place in the fridge for around three hours so that the flavors can merge together and settle properly. 
 
   
  
 

Coconut Cake 
 
    
 
   Ingredients 
 
    
    	1 cup of plain flour/ all-purpose flour 
 
    	½ cup of desiccated coconut
 
    	Half a tablespoon of salt
 
    	Two tablespoons of baking powder
 
    	½ cup of sugar
 
    	Half a tablespoon of lemon zest
 
    	One egg
 
    	½ cup of milk
 
    	½ tablespoon of vanilla extract
 
    	1 stick of unsalted butter
 
   
 
   How to Cook 
 
   Preheat the oven to 350 degrees F, 180 degrees C or Gas Mark 4. Take the flour, salt and baking powder and mix well into a bowl. Add the butter and by using your fingertips, rub it in until it resembles breadcrumbs. After this, add the lemon zest, the sugar and the desiccated coconut, mixing well. Put to one aside. 
 
   Take another bowl and whisk the eggs, 100mls of the milk and the vanilla essence. Take your bowl of flour mixture and create a hole in the middle, then pour the milky mixture into it. Fold the flour mixture into the liquid one slowly until all has been blended well and it comes slightly stiff. If needed, you can use extra milk. 
 
   Grease your cake tin properly and pour the batter into the tin. Place it into the oven and bake for around 40 minutes. Use a knife in the middle of it to determine if it has properly cooked. If it is cooked, the knife will come out clean. 
 
   
  
 

Red, White and Blueberry Trifle
 
    
 
   Ingredients 
 
    
    	6 cups of strawberries
 
    	3 cups of blueberries
 
    	3 ½ cups of blackberries
 
    	1 cup of granulated sugar
 
    	Half a tablespoon finely grated lemon zest
 
    	Two tablespoons of fresh lemon juice
 
    	A pinch of salt
 
    	1 ½ cups of cream cheese
 
    	½ cup of double cream/heavy cream 
 
    	Half a tablespoon vanilla essence
 
    	One ready-made angel food cake
 
    	Icing sugar for garnish
 
    	1½ tablespoons of apricot jam for garnish  
 
   
 
   How to Cook 
 
   Wash your strawberries, cut the green stalks off and then cut into quarters and place in a bowl. Wash your blueberries and blackberries and stir into another bowl. 
 
   Next, take ½ cup of your sugar, ¼ cup of room temperature water, the lemon zest and juice and the salt and place all into a saucepan. Over a medium heat, simmering the mixture whilst continuing to stir; in 15 minutes, the berries will break down and the sauce will start to get thick. Take off the heat and allow to cool down. 
 
   Take a bowl and place in the cream cheese, ¼ cup of the cream, the vanilla essence and the last of the granulated sugar and whisk well until the mixture becomes smooth and light. 
 
   Take another bowl and put the last of the cream in it; take your mixer and whisk until it forms stiff peaks. Add ¼ of this to your cream cheese mixture, folding gently and then add the last of the cream mixture. 
 
   Take your ready cooked angel food cake and cut it up into pieces measuring around two inches each piece. Line up half of these pieces into a trifle dish or large rounded bowl. Cover them with a layer of your blueberry and blackberry sauce, then a layer of your cream mixture, finally topping with half of the strawberries. Then repeat this step with a second layer of the cake, sauce, cream and strawberries. 
 
   Cover the bowl with cling-film and leave in the fridge overnight (or at least eight hours). Before presenting the trifle to your guests, warm the apricot jam and brush gently over the top of the strawberries then dust lightly with the icing sugar.  
 
   
  
 

Christmas Cake Trifle
 
   Ingredients
 
    
    	One mango 
 
    	One pineapple 
 
    	Half a pomegranate 
 
    	8 tablespoons of dark rum 
 
    	Four tablespoons of flaked almonds 
 
    	Half a tablespoon of granulated sugar 
 
    	One dash of golden rum 
 
    	0.6 lbs of Christmas pudding or fruit cake 
 
    	2 tablespoons of custard 
 
    	10 tablespoons of cherry jam 
 
    	Two clementine’s 
 
    	1 cup of double cream/heavy cream 
 
    	2 tablespoons of dark chocolate (75% plus) 
 
   
 
   How to Cook 
 
    
 
   Take your mango and pineapple and prepare them properly, cutting the flesh into small pieces. Mix into a bowl with the pomegranate seeds. Pour a dash of the dark rum into the bowl and leave to one side. 
 
   Next, take a saucepan and place the almonds and sugar in it and cook over a medium heat for two or three minutes until they are nicely golden in color. Pour in a dash of golden rum and continue to cook for a few more minutes. Pour into a bowl and leave to one side. 
 
   Take your Christmas cake or pudding and cut it into small pieces. Place them into the bottom of a trifle bowl or large rounded bowl and pour the rest of the dark rum over it then pour in the custard. 
 
   Cover the bowl with cling-film and put in the fridge for a minimum of three hours. This will give the custard time to settle. 
 
   Take your trifle from the fridge and then spread the cherry jam on top of the custard layer. Grate the clementine into a bowl and then add the chopped pieces of fruit on top. Cut up the clementine and place the pieces on top of the fruit. 
 
   Take your cream and whisk it until it becomes slightly stiff. Spread it on top of the trifle. Sprinkle the almonds on top, then add the zest and the chocolate shavings. 
 
   Serve immediately. 
 
   
  
 

Flourless Chocolate Cake
 
   Ingredients
 
    
    	2 sticks of unsalted butter
 
    	2 1/5 cups of dark chocolate
 
    	One tablespoon of strong coffee, already brewed 
 
    	Six large eggs 
 
    	1 1/3 cups of golden caster sugar 
 
    	1 cup of cocoa powder 
 
   
 
   How to Cook 
 
   Preheat the oven to 325 degrees F, 165 degrees C or Gas Mark 3. Take your cake tin and grease it with your butter and then line it with baking paper. 
 
   Take a saucepan and fill halfway with water and place it over a medium heat. Take a heat resistant bowl and put on top. Break the dark chocolate into pieces and put into the bowl, along with the butter and stir until they have melted into a smooth consistency. 
 
   Once smooth, take the bowl of the saucepan and stir the coffee into it then leave to one side for now. 
 
   Take your eggs and separate the yolks from the whites and place into two bowls. Take your egg whites and whisk them for one to two minutes until they start forming soft peaks. 
 
   Pour the sugar into the bowl which contains the egg yolks. Whisk together for eight minutes or until the point when they are pale. Next, sieve the cocoa powder into the mixture and the salt, then start folding gently until all are mixed thoroughly. 
 
   Next, tale the melted chocolate and combine it into the bowl followed by the egg whites and blend gently and thoroughly. 
 
   Once blended to a smooth consistency, pour the mixture into the cake tin and place in the oven. Cook for about an hour or check with a sharp knife to see if done. 
 
   Place the cake onto a wire rack and allow to cool thoroughly. Dust the cake with cocoa powder and garnish with fresh berries. 
 
   
  
 

Black Forest Frozen Cheesecake
 
   Ingredients
 
    
 
   For the biscuit base
 
    
    	2 sticks of unsalted butter  
 
    	4 ½ cups of dark chocolate biscuits 
 
   
 
   For the filling 
 
    
    	two tins of cherries in syrup 
 
    	two clementine’s 
 
    	2 cups of caster sugar 
 
    	Six large eggs 
 
    	1 ½ cups of double cream/heavy cream
 
    	1/5 cup of plain cream cheese 
 
    	1 tablespoon vanilla extract 
 
   
 
   For the topping 
 
    
    	1 cup of dark chocolate (70% cocoa solids minimum)
 
    	One splash of double cream 
 
    	½ stick of unsalted butter 
 
    	One clementine 
 
   
 
   How to Create 
 
   Preheat the oven to 350 degrees F, 180 degrees C. or Gas Mark 4. Take your deep cake tin and grease the sides of it with some butter and then line it with baking paper. Put to one side. 
 
   First, we start on the base of the cheesecake. Take a saucepan and melt the butter over a low heat. Place your biscuits in a sandwich bag and break them with the bottom of a rolling pin until they look like breadcrumbs. Once done, pour into the saucepan with the melted butter and mix thoroughly. 
 
   Pour the biscuit mixture into the bottom of the cake tin and then bake in the oven for around ten minutes until the base goes slightly darker. Take out of the oven and put it aside to cool to room temperature. 
 
   Let’s now work on the filling. Take your cherries and syrup, the zest of a clementine and the squeezed juice of it along with 150 grams of sugar in a saucepan and cook for around 20 minutes over a low to medium heat. The contents will reduce to a syrup-like substance. Once it’s got to this point it can taken off the heat and put to one side to cool. 
 
   Take the eggs and separate the yolks from the whites and put into separate bowls. Take the bowl with the egg yolks and pour in the last of the sugar and then whisk the eggs until they are light and pale. Put to one side. 
 
   Take the bowl with the egg whites and whisk until they resemble stiff peaks. 
 
   Take another separate bowl and put in the cream, vanilla essence and the cream cheese and whisk until they resemble soft peaks as well. Then add the egg yolk mixture, folding gently. Then add the egg white mixture into it, folding gently once again. 
 
   Spread the mixture onto the biscuit base and then swirl the cherry mixture throughout it. 
 
   Place the cheesecake into the freezer overnight. 
 
   The glaze can be made just before you are about to serve. Put a saucepan of water over a medium heat and place a heat-resistant bowl on top. Place the dark chocolate, cream and the butter into it and allow it to melt but don’t forget to stir regularly. 
 
   Take out the cheesecake and remove from the tin. Place it onto a plate and slowly pour over the chocolate glaze. Decorate with the chocolate shavings and the clementine zest. 
 
   
  
 

Flour-Free Orange and Lavender Cake
 
    
 
   Ingredients 
 
   For the sponge
 
    
    	1 2/3 cups of sunflower oil
 
    	4 cups of ground almonds
 
    	1 ½ cups of caster sugar
 
    	Three tablespoons of baking powder
 
    	Eight eggs
 
    	One lemon
 
    	Two oranges  
 
    	1 tablespoon of dried lavender
 
   
 
   For the syrup
 
    
    	Lemon juice 
 
    	Orange juice 
 
    	1 cup of caster sugar
 
    	Cloves
 
    	1 tablespoon of ground cinnamon
 
   
 
    
 
   How to Bake 
 
   Preheat the oven to 350 degrees F, 180 degrees C. or Gas Mark 4and then grease a cake tin with some oil and line it with baking paper. 
 
   Take a large bowl and add the almonds, caster sugar, lavender and baking powder together. Stir well. Crack the eggs and stir them in with the oil. Mix well but gently. 
 
   Take the lemon and orange and zest them, adding it to the mixture. Stir well. 
 
   Pour the batter into the cake tin and then cook in the oven for around an hour but cover the top of it with foil about a third of the way through the cooking time. 
 
   Whilst the cake is cooking, let’s make the syrup. Take your zested lemon and orange and squeeze the juice from both into a saucepan. Pour in the spices and the sugar, stirring well. Cook on a medium heat until it comes to the boil and then reduce the heat so that it simmers for around three or four minutes.  
 
   Once the cake has cooked, check it with a knife – if it comes out clean then it’s done. Place on a plate and then gently drizzle the syrup over the top, letting it soak into the cake. 
 
   
  
 

Easy Fruity Rice Pudding
 
    
 
   Ingredients
 
    
    	2/3 cup of risotto or pudding rice 
 
    	3 cups of milk  
 
    	Four tablespoons maple syrup or runny honey 
 
    	½ tablespoon of vanilla essence 
 
    	One handful of blueberries 
 
    	One ripe banana 
 
   
 
    
 
   How to Cook 
 
    
 
   Take a large saucepan and put 1 cup of water in it along with the rice, milk, the maple syrup or the honey and the vanilla. Mix it well with a wooden spoon and place it over the lowest heat. 
 
   Cook the mixture for about 45 minutes – it should be done when the mixture has thickened and become creamy. If needed, you can pour in a splash of milk to loosen it before you pour it into bowls. 
 
   Take your banana, peel it and then cut into thin slices. Wash your blueberries and then arrange the fruit on top of the rice pudding along with the maple syrup or honey. 
 
   


 
   
  
 

Chapter Three - Cookies 
 
    
 
   Nothing beats having a cookie to munch on when you’re hungry for something sweet. Let’s take a look at some yummy cookie and biscuit recipes to try out on everyone. 
 
   
  
 

Chocolate Chip Cookies 
 
   Ingredients
 
    
    	1 stick of unsalted butter at room temperature 
 
    	2/3 cups of caster sugar 
 
    	One large egg 
 
    	1 tablespoon of vanilla extract 
 
    	1 ½ cups of self-raising flour 
 
    	One pinch of salt 
 
    	½ cup of chocolate  
 
   
 
   How to Cook 
 
    
 
   Preheat the oven to 325 degrees F, 165 degrees C. or Gas Mark 3 and prepare two baking trays with baking paper. 
 
   Take a bowl and place the sugar and the butter in it. Mix the two ingredients together until they become creamy. Take your egg, crack it open, mix it into the bowl and then add the vanilla essence. Take your sieve and shift the flour into the bowl along with the pinch of salt. Stir well. Take the chocolate and start chopping it into little pieces. Mix the chocolate into the bowl and stir well. 
 
   Take a tablespoon and spoon out little balls of the dough and roll it. Place the balls of dough onto the trays. Cover the trays with cling-film and place in the fridge for about 20 minutes. 
 
   After 20 minutes, take the trays out and using your fingers, flatten the dough very slightly. Place trays into the oven for about 12 minutes until they turn golden. Take them out of the oven and place them to one side to cool down. 
 
   
  
 

Chocolate Biscotti
 
   Ingredients
 
    
    	1 ½ cups of plain flour/ all-purpose flour 
 
    	1 cup of cocoa powder 
 
    	1 cup of caster sugar 
 
    	½ cup dark chocolate 
 
    	1 cup of shelled pistachios 
 
    	1 cup of cranberries 
 
    	½ tablespoon of baking powder 
 
    	Three eggs 
 
    	½ tablespoon of vanilla extract 
 
   
 
   How to Cook 
 
    
 
   Preheat the oven to 350 degrees F, 180 degrees C. or Gas Mark 4 and line two baking trays with baking paper. 
 
   Take the chocolate and chop into little pieces. Do the same for the cranberries and the pistachios. 
 
   Take a mixing bowl and add the flour, the sugar, the baking powder, salt and half of the chocolate into a food processor. Process the mixture until it looks like breadcrumbs. Crack the eggs, add to the mixture along with the vanilla essence into the mixture. Hit the button again until it becomes dough-like. 
 
   Lightly dust the workspace with flour and put the dough onto it. Add the pistachios and the cranberries and knead them into the dough. Shape the dough into a ball. Separate the dough into two pieces and shape them into a long cylinder shape each. 
 
   Place the two dough logs onto the baking trays and place in the oven. Bake for about 25 minutes and then take them out. They will not be fully cooked at this point, slightly hard on the outside, but this gives you the chance to cut them into slices without the log breaking down. Allow them to cool.
 
   Take a knife and cut them into 1.5 cm slices and then place on the baking trays again. Return them to the oven for another 15 to 20 minutes. Take them out. They might appear to be softer than what you may like but as they cool down they get harder. 
 
   After this, take a saucepan and fill with water and position over a medium heat. Place a heat resistant bowl over the top and add the last of the chocolate. Stir regularly as the chocolate melts. Once smooth, drizzle the chocolate over the biscotti and allow to cool. 
 
   
  
 

Devil's Double Chocolate Malt Cookies
 
   Ingredients
 
    
    	½ stick of unsalted butter 
 
    	1 cup of dark chocolate 
 
    	1 tablespoon of condensed milk 
 
    	1/3 cup of ground almonds 
 
    	1 tablespoon of Horlicks or a Malt drink 
 
    	1 ½ cups of self-raising flour 
 
    	½ cup of Malteasers 
 
    	¼ cup of white chocolate
 
   
 
   How to Cook 
 
   Preheat the oven to 325 degrees F, 175 degrees C. or Gas Mark 3. Line two baking trays with baking paper and then put to one side. 
 
   Take a saucepan and fill with water and position over a medium heat. Place a heat resistant bowl over the top and add the chocolate and the butter together. Stir them until they melt and become smooth. 
 
   Take off the heat and pour in the condensed milk along with the Horlicks or malt drink powder and the almonds. Stir well. Then sieve in the flour and the salt. Mix everything together well and then place in the fridge for about 25 minutes. 
 
   Take your Maltesers and break them into small pieces. Chop the white chocolate into small pieces and then mix everything well together. 
 
   After this, take your mixture and separate it into 24 little balls and place them onto the tray, flattening the top of them slightly. Place in the oven and cook for about 12 minutes. Take them out and then allow to cool down slightly on a wire rack. 
 
   
  
 

Snap Biscuits 
 
   Ingredients
 
    
    	1/3 cup of dried apricots 
 
    	1 ½ cups of plain flour/all-purpose flour 
 
    	1/3 cup of ground almonds 
 
    	1 cup of caster sugar
 
    	2 ½ sticks of cold unsalted butter cut into squares 
 
    	1/5 lb of apricot jam 
 
   
 
   How to Cook 
 
    
 
   Preheat the oven to 325 degrees F, 175 degrees C. or Gas Mark 3. Line two baking trays with baking paper and put to one side. 
 
   Take a little bowl and place the dried apricots in it and then pour boiling water of them. Place to one side to allow them time to soften a little bit. 
 
   Next, take the flour, the caster sugar and the ground almonds and combine them in one bowl. Then spoon in the cubed butter and then start rubbing it into the flour mixture with your fingertips until you get a dough-like consistency. 
 
   Separate the dough into four equal pieces and flatten it just a bit. Wrap each part in cling-film and place into the fridge for about half an hour. 
 
   Whilst the dough is in the fridge, take your apricots and drain the water. Place them into a food processor and then hit the button until they are chopped into rough little pieces (alternatively, you can do this by hand but it just takes longer). Place the chopped apricots into a saucepan along with the apricot jam and cook over a low heat. Let the mixture start to bubble and then reduce the heat until you get a sticky but pliable mixture. Take off the heat and put to one side. 
 
   Take your dough out of the fridge and then place on top of a lightly dusted workspace with the flour. Take one dough ball and roll it out into a circular shape. Take a six inch cookie cutter and produce eight shapes. Take a two inch cookie cutter and cut out the center of the cookies (a heart shape cookie cutter is best). Place the biscuits and the middles onto the baking trays. 
 
   Do this with the other three dough balls until you have used up all the dough. 
 
   Put the baking trays into the oven and cook for about 12 to 15 minutes until the biscuits are golden in color and thoroughly cooked. Take the baking trays out of the oven and sprinkle some caster sugar on top of them. Place the biscuits onto a wire rack and allow to cool to room temperature. 
 
   Once the biscuits are cool, put the sugar-side biscuits upside down and spread some of the sticky apricot mixture into the middle and then place two biscuits together. You can assemble the middle part onto the top to create a feature, especially if you have used a heart shaped cookie cutter. 
 
    
 
   
  
 

Dairy Free Chocolate and Nut Cookies 
 
   Ingredients
 
    
    	1 1/3 cups of pecan nuts 
 
    	1 1/3 cups of hazelnuts 
 
    	3 ½ cups of icing sugar 
 
    	1 ¼ cups of cocoa powder 
 
    	Half a tablespoon of salt 
 
    	One tablespoon vanilla essence
 
    	Four large eggs 
 
   
 
   How to Cook 
 
    
 
   Preheat the oven to 325 degrees F, 175 degrees C. or Gas Mark 3. Line two baking trays with baking paper and put to one side. 
 
   Take the nuts and place in a wok or frying pan and toast them over a medium heat. Allow the nuts to turn golden in color – this should only be two or three minutes. Remove from heat and allow to cool thoroughly before chopping into little pieces. 
 
   Sieve the icing sugar and the cocoa powder into a bowl and then add the salt. Pour in the vanilla essence and mix in the nuts. 
 
   Take another two bowls and separate the egg whites and yolks (you can put the yolks away for another recipe as we only need the egg whites) and then whisk the egg whites until they become peaks. Gently fold these into the other bowl and mix thoroughly. 
 
   Take a spoon and gently scoop out half a tablespoon of the mixture and place onto the baking tray. Do this until all the mixture has been used up. Put into the oven and cook for about ten to 15 minutes, so that they are crunchy on the outside but slightly gooey in the center. Place onto a wire rack and allow to cool before enjoying. 
 
   
  
 

Gluten-free Citrus Shortbread
 
   Ingredients
 
    
    	2/3 stick of butter 
 
    	1 ¼ cups of icing sugar 
 
    	The zest of half an orange  
 
    	The zest of half a lemon 
 
    	The zest of a lime 
 
    	1 2/3 cups of gluten-free flour 
 
    	½ tablespoon of gluten-free baking powder 
 
    	Sugar to dust 
 
   
 
    
 
   How to Cook 
 
   Preheat the oven to 375 degrees F, 190 degrees C. or Gas Mark 5. Line two baking trays with baking paper and put to one side. 
 
   Put the butter and icing sugar into a bowl and blend until it becomes a creamy substance. Then add the zest of the lemon, lime and orange. Gently mix the gluten-free flour and baking powder and then knead into dough but make sure that you don’t over-knead it. 
 
   Divide the dough into 20 small balls and place on the baking trays, flatten the tops of each and then take a fork and slightly prick them. Place the trays in the fridge for about 20 minutes initially and then place in the oven and cook between 12 to 15 minutes or until they become golden in color. 
 
   Take the baking trays out of the oven and allow to cool for five minutes before placing on a wire cooling rack and sprinkling with the sugar. 


 
   
  
 

Chapter Four - Pies and Tarts 
 
    
 
   Whether you are hosting a dinner party with friends, creating a special treat for your significant other or just plain indulging yourself (it’s only fair to treat yourself to something yummy once in a while) then you cannot go wrong with a pie or a tart. 
 
   Let’s explore some fabulously yummy tarts and pies you can make. 
 
   
  
 

Chocolate and Caramel Tart with Hazelnuts
 
   Ingredients
 
   For the pastry 
 
    
    	1 ¼ cups of plain flour/all-purpose flour 
 
    	½ cup of cocoa powder 
 
    	¼ cup of icing sugar 
 
    	½ stick of unsalted butter 
 
    	The yolk of one large egg
 
   
 
   For the filling 
 
    
    	1 2/3 cups of caster sugar 
 
    	5 tablespoons of runny honey 
 
    	1 1/3 cups of double cream/heavy cream 
 
    	½ stick of unsalted butter 
 
   
 
   For the Nut Brittle 
 
    
    	¼ cup of blanched hazelnuts 
 
    	1 cup of caster sugar 
 
   
 
   For the spun sugar 
 
    
    	2/3 cup of caster sugar 
 
    	Half a tablespoon of glucose syrup 
 
   
 
   How to Cook 
 
    
 
   Preheat the oven to 375 degrees F, 190 degrees C. or Gas Mark 5. 
 
   We begin by making the pastry. Take a bowl and sieve through the icing sugar, cocoa powder and the flour together before rubbing in the flour with your fingertips until it resembles fine breadcrumbs. 
 
   Take the egg yolk and pour it into the mixture with two dashes of water. Knead the mixture into a dough (you can add more flour if it becomes necessary). Place the dough into cling-film and place in the fridge to settle for half an hour. 
 
   After half an hour, take the dough out of the fridge and use it to line a pastry dish making sure that all the sides are covered. Then take your baking paper and line the pastry before adding baking beads or even rice. Put the pie tin onto a baking tray and put back in the fridge for another half an hour. 
 
   After this, put the baking tray in the oven and bake for 15 minutes. 
 
   Take a frying pan and lightly toast the nuts until they become slightly golden in color. 
 
   Take the baking tray out of the oven and remove the rice or the baking beads from the pastry tin and then return to the oven for an additional five minutes. Then take out of the oven and put to one side to cool. 
 
   Next, we make the filling. Take a saucepan and add the sugar and honey to it, cooking over a medium heat. As soon as the sugar begins to melt, then you need to start swirling it so that it can transform into caramel. Once it has turned golden in color, then take it off the heat and pour in the cream and the butter. Put it back over the heat and mix it all together continually stirring until it begins to go a golden-brown color. Take it off the heat and pour it into the tart case. Put to one aside. 
 
   Let’s start making the nut brittle. Take a baking tray and line it with baking paper first. Then place the sugar into a saucepan over a medium heat. Once the sugar begins to slightly bubble then you need to tilt the saucepan to make certain that all of it melts. In about two or three minutes, it will be done. Take off the heat and gently pour in the hazelnuts slowly but do not use a spoon for this bit. As soon as this is done, pour it into the baking tray and put it to one side. 
 
   Once it has cooled down, then you can either put it into a food processor or chop it to bits or else you can smash it into pieces with the end of a rolling pin. Place these small pieces of nut brittle on top of the tart. 
 
   Now let’s turn to the spun sugar part. Take a saucepan and place in the sugar, glucose syrup with a couple of dashes of water and heat over a medium flame. Cook for around nine minutes and then quickly put it into an ice bath so that it stops. Put to one side. 
 
   Take a fork and as you start pulling the sugar out, twist and turn the fork in order to make an interesting spun sugar design. Garnish the top of the tart with the spun sugar. 
 
    
 
   
  
 

Pecan and Buttered Rum Pie
 
    
 
   Ingredients
 
    
 
   For the filling 
 
    
    	½ cup of spiced golden rum 
 
    	One nutmeg 
 
    	Four large eggs 
 
    	2 ¼ cups of caster sugar 
 
    	½ cup of white chocolate 
 
    	One vanilla pod 
 
    	1 ¼ cups of single cream 
 
   
 
   For the nut pastry 
 
    
    	1 cup of pecans or walnuts 
 
    	1 cup of plain flour/ all-purpose flour 
 
    	Two tablespoons icing sugar 
 
    	¾ stick of unsalted butter 
 
    	½ tablespoon of vanilla essence
 
   
 
   For the Nut brittle 
 
    
    	½ cup of pecans 
 
    	1 cup of caster sugar 
 
   
 
   How to Cook 
 
    
 
   We start this dish by creating the pastry first. Take the nuts and put into the food processor and ground them but do not overdo this because otherwise they will turn into a paste. Put into a bowl. 
 
   Take the flour and icing sugar and put into the food processor. Take 100 grams of the butter and a pinch of salt and then hit the pulse button on the processor until it resembles fine breadcrumbs. Then pour in the vanilla and a dash of water and then blitz it until it looks like dough. 
 
   After this, pour in the nuts and once again, pulse it. Afterwards, take the dough out and sprinkle it with flour. Cover with cling-film and place in the fridge for thirty minutes. 
 
   Preheat the oven to 350 degrees F, 175 degrees C. or Gas Mark 4.
 
   Once the thirty minutes is up, take the dough out of the fridge and remove the cling-film. Sprinkle flour over the worktop and using a rolling pin, roll it out to around 5mm thick. Place it over a tart pin and gently work it so that it covers the entire tin, including the sides. Take a fork and start pricking the pastry. Wrap it up in cling-film and return to the fridge for another half an hour.  
 
   Then take the tart pastry out of the fridge, line it with baking paper and then fill with rice or baking beads. Put it into the oven for around 15 minutes and then take it out, remove the baking paper and beads or rice, and then return to the oven for a further three to five minutes. Then remove from the oven and place to one side to cool. 
 
   Now let’s start on the filling. Take a saucepan and melt the butter over a medium heat. Once melted then add the rum and grated nutmeg and simmer until it becomes slightly golden brownish. Then take it off the heat. 
 
   In a bowl, whisk the eggs and caster sugar together and then pour in the butter rum and stir thoroughly. 
 
   Place a saucepan with water over a medium heat and then position a heat resistant bowl on top. Smash the white chocolate and put into the bowl. Stir regularly until the chocolate melts. Once smooth, take off the heat. Cut the vanilla pod and place the seeds into the chocolate, in addition to the cream and a pinch of salt and mix well. Add to the eggs and rum mixture. Stir until mixed thoroughly. 
 
   Pour the filling into the tart case you put to one side and allow to bake in the oven for half an hour. If the edges of the pie case start to burn, then cover with foil. 
 
   After thirty minutes, take the pie out and put to one side to cool. 
 
   Now let’s make the brittle. Take a baking tray and line it with baking paper first. Then place the sugar into a saucepan over a medium heat. Once the sugar begins to slightly bubble then you need to tilt the saucepan to make certain that all of it melts. In about two or three minutes, it will be done. Take off the heat and gently pour in the pecan nuts slowly but do not use a spoon for this bit. As soon as this is done, pour it into the baking tray and put it to one side. Once it has hardened then you break it up and position over the tart. 
 
   
  
 

Chocolate Pumpkin Brûlée Pie
 
   Ingredients
 
    
 
   For the pastry 
 
    
    	¾ cup of cocoa powder 
 
    	1 cup of plain flour/all-purpose flour 
 
    	Two tablespoons of icing sugar 
 
    	1 stick of butter cut into cubes 
 
    	One egg yolk 
 
    	¼ cup of dark chocolate 
 
    	¼ cup of granulated sugar 
 
   
 
   For the pumpkin filling
 
    
    	2 1/3 cups or one tin of puréed pumpkin  
 
    	Two tablespoons of plain flour/all-purpose flour 
 
    	The grated zest of one orange 
 
    	1 pinch of ground cloves 
 
    	¼ tablespoon of ground ginger 
 
    	¼ tablespoon of ground cinnamon 
 
    	A pinch of grated nutmeg 
 
    	½ cup of dark brown sugar 
 
    	1 1/3 cups of crème fraîche
 
    	Two large eggs 
 
    	Two large egg yolks
 
   
 
   How to Cook 
 
   Heat the oven to 275 degrees F, 200 degrees C. or Gas Mark 6. 
 
   Take your mixing bowl and sieve the flour, icing sugar, cocoa powder and the salt into it before putting into the food processor. Process it until it looks like breadcrumbs. Take another bowl and combine the egg yolks with a few dashes of water and slowly add it into the floury mixture until it looks like a dough. 
 
   Take the dough out and knead well until it becomes smooth. Then slightly flatten it into a round shape. Cover it with cling-film and place in the fridge for half an hour. 
 
   Once this time is up, take it out and remove the cling-film. Place it over the pie tin and flatten it against all the tin. Use a fork and prick the bottom of it. Cover in cling-film once again and return to the fridge for a further half an hour.  
 
   Take the pie tin out and then line it with baking paper and fill with rice or baking beads and pop it into the oven. Cook for 15 to 20 minutes then remove, take away the baking paper and beads or rice, and pop back into the oven for an additional five minutes. 
 
   Once taken out of the oven, allow it cool completely before adding melted chocolate. Leave to one side. 
 
   Let’s now start on the filling. Take all the ingredients for the filling and mix them in one bowl and then transfer it all into the pie case. Turn the oven down to 350 degrees F, 175 degrees C. or Gas Mark 4 and cook the pie for 45 to 50 minutes. Once cooked, take it out and leave to cool down to room temperature before placing in the fridge overnight. 
 
   Just before you serve it, cover the top with the granulated sugar and caramelize it using a chef’s blowtorch. 
 
   
  
 

Bread and Butter Panettone Pudding Tart
 
   Ingredients
 
    
    	1 stick of unsalted butter 
 
    	Four tablespoons of demerara sugar 
 
    	1.75 lbs of plain panettone 
 
    	Vanilla essence
 
    	1 1/3 cups of double cream/heavy cream 
 
    	1 cup of whole milk/full-fat milk 
 
    	Five eggs 
 
    	½ cups of golden caster sugar 
 
    	¼ cup of dark chocolate 
 
    	5 tablespoons of bitter orange marmalade 
 
   
 
   How to Cook 
 
   Heat the oven on 350 degrees F, 175 degrees C. or Gas Mark 4 and grease a loose-bottom tart tin and put to one side. 
 
   Next, take half of the demerara sugar and ground it up with a mortar and pestle and then add with the rest of the demerara sugar (this will give you a combination of textures in the dish). Put the sugar in the tart tin and tip the tin round so that the sugar coats it all. 
 
   Take the panettone and cut lines off it and then line them up along the edges of the tart tin as you would use pastry. 
 
   In a saucepan, combine a tablespoon of vanilla essence, the cream, butter and milk and simmer gently for about five minutes until the butter has melted. 
 
   Whilst this is going on, take another bowl and blend the eggs and caster sugar together until it becomes smooth. Then take the hot creamy mixture and pour it into the sugary egg mixture. Stir well. 
 
   Take this mixture and transfer about a third into the bottom of the tart and leave for a few minutes. As this is soaking into the base, rip the rest of the panettone up into pieces and then place in the creamy mixture bowl and then position it in the tart tin. Carry on layering it up, alternating with adding the chocolate and the marmalade in the middle of the layers. It is not necessary for you to be neat and tidy with this as this scattering gives the desert more texture this way. 
 
   Any leftover creamy mixture can be poured on top and then sprinkle any remaining demerara sugar on top. 
 
   Place in the oven for around 20 to 25 minutes. Served best with ice cream or crème fraiche. 
 
   


 
   
  
 

Chapter Five - Assorted Treats 
 
    
 
   If you don’t fancy a nice cake or a delicious tart, then read on for some amazingly delicious assorted treats designed to get your taste-buds tingling with excitement.  
 
   
  
 

Saffron Poached Pears
 
   Ingredients
 
    
    	Four pears 
 
    	Ten cardamom pods 
 
    	1 ½ cups of caster sugar 
 
    	Vanilla Essence
 
    	1 1/3 cups of saffron 
 
    	1 small stick of cinnamon 
 
   
 
   How to Cook 
 
    
 
   Wash the pears and then start peeling them but remember not to touch the stalks. 
 
   Take the cardamom pods and start crushing them. 
 
   Take the rest of the ingredients and place them into a saucepan along with 4 1/4 cups of water and simmer gently. Place the pears in the simmering mixture for about two hours. Take away from the heat and leave to cool to room temperature before placing in the fridge overnight. 
 
   When you are ready to serve the pears, heat the syrup until it becomes a sticky substance and then pour a little over the pears. 
 
   Best served with ice cream. 
 
   
  
 

Roasted Grapes with Cheese
 
   Ingredients
 
    
    	A kilo of black grapes with the stalks
 
    	Sprigs of fresh thyme 
 
    	One tablespoon of golden caster sugar 
 
    	extra virgin olive oil 
 
    	A dash of red wine vinegar 
 
    	½ cup ounces of cheddar cheese 
 
    	4 ½ tablespoons of crème fraîche 
 
    	1 ½ cups of camembert-style cheese 
 
    	fresh sage 
 
    	fresh bread 
 
   
 
   How to Cook 
 
    
 
   Preheat your oven to 425 degrees F, 220 degrees C. or Gas Mark 7. 
 
   Take your grapes and, after washing them thoroughly, position them in a baking tray. Sprinkle the thyme leaves, sugar, the olive oil and the vinegar over the grapes. 
 
   Place in the oven and roast for about five minutes but remembering to turn them when needed. 
 
   Take both cheeses and chop into large pieces. Take the grapes out of the oven and scoop up large spoonful’s of the crème fraiche over the grapes and then position the cheese in-between the grapes. Take the sage leaves, brush with olive oil and then place them on top of the dish. Put the grapes back into the oven for a few more minutes, just until the cheese starts melting. 
 
   Place the tray in the middle of the table and serve with fresh bread. 
 
    
 
   
  
 

Grilled Peaches with Brandy 
 
   Ingredients
 
    
    	Six peaches 
 
    	A shot of brandy 
 
    	One orange 
 
    	Vanilla essence 
 
    	Three tablespoons of sugar 
 
    	Fresh bay leaves 
 
    	Italian biscotti 
 
    	Crème fraiche 
 
   
 
   How to Cook 
 
    
 
   Turn on your grill to its highest setting. 
 
   Wash your peaches, cut them in half and take out the stones. Put in a baking dish and splash over the brandy. Zest the orange and squeeze both it and the orange juice over the peaches. 
 
   Take a dash of the vanilla essence and add it with the sugar in a bowl. Mix well. Use this sugar mixture to use on the peaches. Then add the bay leaves to the baking tray. 
 
   Position the baking tray under the grill and cook for around five minutes or until the peaches start turning a golden color. 
 
   Take the biscotti biscuits and crush them, sprinkling them over the peaches and then place a large dollop of crème fraiche on top. Serve immediately. 
 
   
  
 

Salted Caramel Fudge
 
    
 
   Ingredients
 
    
    	3 cups of sugar 
 
    	1 1/3 cups of double cream/heavy cream 
 
    	½ stick of unsalted butter 
 
    	Salt 
 
   
 
   How to Cook 
 
    
 
   Take a saucepan and place 1 cup of the sugar in it. Cook over a medium heat until it becomes golden in color before pouring in the remaining amount. Then add the cream, butter and salt. 
 
   Continually stir the mixture until it heats up to 118 degrees Celsius. 
 
   Remove from heat and use an electric mixture until it becomes thick. Then transfer into a lined tin and smooth it out with a knife. 
 
   Leave to cool to room temperature and then place in the fridge for around three hours. Once properly set, you can dust it with a little sea salt before cutting into squares. 


 
   
  
 

Conclusion 
 
    
 
   Being in the kitchen and creating something truly amazing to both the palate and the eye is something we can all aspire to. Sometimes one recipe can be harder to follow, resulting in a culinary disaster. Sometimes a recipe which looks hard at first can actually be quite easy. The fun thing with baking is that no two attempts will ever turn out the same. 
 
   Baking is, then, like magic. You take a bunch of ingredients, bung them together and viola! Something truly wonderful is created from it (hopefully!). 
 
   The kitchen is a magical place and it may be this then that explains why children of all ages love to get in and start baking with mummy and daddy. They too can create magic. The recipes in this book are easy enough for children to try out (with parent’s careful eye on them) but still perfect for entertaining family and guests. 
 
   I hope you have enjoyed these recipes and even more so, I hope you enjoy tasting the results of these recipes! 
 
   Bon appetite! 
 
    
 
  
  
 cover.jpeg
DELICIOUS BAKING RECIPES FOR
Cookies, Pies, Cakes,
Pastries, Desserts, and Assorted Treats

PAT LINDSAY






