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Basic White Chicken Stock
Prep time: 25 minutes
Cooking time: 3 hours
Total time: 3 hours 25 minutes 
Yield: 6 litres   

Ingredients
2,7 kg chicken bones (backs and necks)
cold water
3 ribs celery
3 carrots
3 onions
2 leeks
2 tsp whole, black peppercorns
1 bay leaves
12 stems fresh parsley
3 to 4 stems fresh thyme
small bunch of celery leaves

Instructions
1. Rinse the bones under cold water and put them into a suitable-sized stock pot. Cover the bones 

with cold water by about 5 cm. 
2. Turn the heat to medium and slowly bring the bones to a simmer, making sure it doesn’t come to a 

boil.
3. Whilst the bones are simmering, chop the mirepoix (onions, leeks, celery and carrots) into about  

1,5 cm pieces.
4. After the stock has simmered for about 30 minutes, skim the surface before adding the mirepoix.
5. Keep the stock simmering gently for another hour or so and skim the surface as needed.
6. Then add the bouquet garni (peppercorns, bay leaves, parsley stems, fresh thyme and celery leaves).
7. Simmer for about another 30 minutes.
8. After the stock has cooked for at least 11/2 to 2 hours, you can strain it. First, skim off as much fat as 

possible from the surface. Then gently remove the solids and discard. 
9. Finally, strain the stock through a sieve lined with a piece of cheesecloth.
10. You can either use the stock immediately or cool it over an ice bath. Once cool, it can be stored in 

the refrigerator for a few days, or it can be portioned and frozen for several months.
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Brown Chicken Stock

Prep time: 30 minutes
Cooking time: 3 hours
Total time: 3 hours 30 minutes
Servings: 12

Ingredients
1 kg chicken bones
¼ cup olive oil
2 red onions, sliced
1 stalk celery
2 carrots, diced
8 cups water, or as needed
1 head garlic, halved
½ tsp dried thyme
½ tsp dried parsley
½ tsp dried basil
4 tsp kosher salt
1 tbsp cracked black peppercorns

Instructions
1. Preheat the oven to 220 °C (450 °F). Place the chicken bones on a baking sheet and roast for about 

45 minutes until well browned.
2. Over a medium heat, heat the olive oil in a stock pot and add the onions, celery and carrots; cook 

and stir until browned. If they scorch, just add a splash of water and scrape up all the bits.
3. Add the roasted chicken bones to the pot, and fill with enough water to cover the bones by 5 cm. 

Bring to a boil, and add the garlic, parsley, basil, thyme, salt, and pepper. Reduce the heat to low, 
and simmer uncovered for 2 hours. Add more water if needed.

4. Strain out all of the solids from the broth, drain off the fat, and refrigerate. You can also remove the 
fat after it has chilled. 

5. The stock will be thick. For soups and gravies use it full strength or dilute with water for a milder 
flavour. 

6. The stock can be kept in the fridge for three days or portioned up and placed in the freezer.  
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Basic Vegetable Stock

Prep time: 15 minutes
Cooking time: 35 minutes
Total time: 50 minutes
Servings: 12

Ingredients
1 tbsp olive oil
1 large onion
2 stalks celery, including some leaves
2 large carrots
1 bunch spring onions, chopped
8 cloves garlic, minced
8 sprigs fresh parsley
6 sprigs fresh thyme
2 bay leaves
1 tsp salt
2 litres water

Instructions
1. Chop the vegetables into 3 cm chunks. Remember, the greater the surface area, the more quickly 

vegetables will yield their flavour.
2. Heat oil in a stock pot. Add the onion, celery, carrots, spring onions, garlic, parsley, thyme and bay 

leaves. Cook over high heat for 5 to 10 minutes, stirring frequently.
3. Add salt and water and bring to a boil. Lower heat and simmer, uncovered, for 30 minutes. Strain. 

Discard vegetables.
4. The stock can be kept in the fridge for three days or portioned up and kept in the freezer.  
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Fish Stock

Prep time: 5 minutes
Cooking time: 30 minutes
Total time: 35 minutes 
Yield: 1 litre

Ingredients
small knob of butter
1 onion, roughly chopped
1 kg white fish heads and bones
1 litre of cold water
250 ml white wine
2 sprigs Bouquet garni  
(thyme, 2 parsley stalks and 1 bay leaf tied with string)

Instructions
1. Melt the butter in a large saucepan, add the onion and cook for about 3 minutes. 
2. Add the fish heads and bones and cook, stirring occasionally for a further 4 minutes. 
3. Pour in the 1 litre of cold water and the wine. 
4. Add the herbs and a pinch of salt. 
5. Bring to the boil and then reduce the heat to a simmer.
6. Cook for 20 minutes, skimming the top when needed. 
7. Pass through a sieve and use for your intended recipe. 
8. This stock will keep in the fridge for a week and for three months in the freezer.
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Lobster Bisque
Prep time: 20 minutes
Cooking time: 55 minutes
Total time: 1 hour 15 minutes
Servings: 4

Ingredients
Bisque
4 lobster tails
2 tbsp butter
1 tbsp olive oil
1 onion, finely chopped
2 carrots, peeled and finely chopped
2 stalks celery, finely chopped
1 tsp fresh chopped thyme
1 tsp fresh chopped tarragon, plus more to serve
1 tsp chicken bouillon powder
1/2 tsp salt
1/4 tsp fresh cracked black pepper
1/2 tsp cayenne pepper
4 cloves garlic, minced
2 tbsp tomato paste
3 tbsp all-purpose flour (or plain flour) Garlic butter lobster meat
11/4 cup dry white wine 2 tbsp butter
4 cups fish stock 2 cloves garlic, minced
3/4 – 1 cup heavy cream salt, pepper and cayenne, to taste

Instructions
Bisque
1. Heat butter and oil in a large pot over a medium heat. 
2. Sweat the onions, carrots, celery and fresh herbs. 
3. Cook until soft, and the onions are glossy, for about 5 minutes. 
4. Season with the bouillon powder, salt and pepper. 
5. Stir in 4 cloves of minced garlic and cook until fragrant, about 1 minute.
6. Stir in the tomato paste, and cook for a further minute coating the vegetables. 
7. Sprinkle in the flour and cook, while stirring occasionally for a further 2 minutes.
8. Pour in wine, simmer and let it reduce to half. 
9. Stir in the fish stock, reduce heat and gently simmer while stirring occasionally. Allow the liquid to 

thicken slightly, about 30 minutes.
10. Take off the heat and transfer the mixture to a blender and blend until smooth. 
11. Return to medium-low heat and stir in heavy cream.

Garlic butter lobster meat
1. Melt butter in a skillet pan over medium heat and sauté garlic for 30 seconds, until fragrant.
2. Add in chopped lobster meat, season with salt, pepper and cayenne to taste. 
3. Lightly sauté for 1 minute stirring occasionally, until lobster meat is just warmed through.

To serve lobster bisque
1. Mix 3/4 of the lobster meat into the bisque and pour into individual serving bowls. 
2. Top each bowl with remaining lobster meat and garnish with extra tarragon.
3. Serve with crusty bread. 
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Simple Seafood Chowder
Prep time: 15 minutes
Cooking time: 10 minutes 
Total time: 25 minutes
Servings: 4

Ingredients
1 tbsp vegetable oil
1 large onion, chopped
100 g streaky bacon, chopped (optional)
1 tbsp plain flour
600 ml fish stock
225 g new potatoes, halved
pinch cayenne pepper
300 ml milk
320 g pack fish pie mix (salmon, haddock 
and smoked haddock)
4 tbsp single cream
250 g pack cooked mixed shellfish
small bunch parsley, chopped
crusty bread, to serve

Instructions
1. Heat the oil in a large saucepan over a medium heat, then add the onion and bacon. 
2. Sauté for 8-10 minutes until the onion is soft and glossy and the bacon is cooked. 
3. Stir in the flour, then cook for a further 2 minutes.
4. Pour in the fish stock and bring it up to a gentle simmer. 
5. Add the potatoes, cover, cook for 10-12 minutes until the potatoes are cooked through.
6. Add the cayenne pepper and some seasoning, then stir in the milk.
7. Tip the fish pie mix into the pan and gently simmer for 4 minutes. 
8. Add the shellfish and pour in the cream and simmer for 1 minute more. 
9. Check the seasoning and adjust as necessary.
10. Garnish with the parsley and serve with some crusty bread.
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Tomato Soup

Prep time: 10 minutes
Cooking time: 10 minutes
Total time: 20 minutes 
Servings: 6

Ingredients
4 tbsp butter
1/2 cup diced onion
2 tbsp all-purpose flour
2 cups whole milk 
1/4 tsp baking soda
31/2 cups diced tomatoes include the juice if using canned; if using fresh and you have a good blender, 
no need to peel them
2 tsp granulated sugar
salt to taste 
thinly sliced fresh basil leaves and grated Parmesan cheese to garnish

Instructions
1. Heat the butter in a large pot over medium heat. 
2. Add the onion and cook for about 5-6 until the onion is soft and glossy.
3. Add in the flour and cook for one minute, and then gradually whisk in the milk. 
4. Add the baking soda, tomatoes and sugar and simmer for 10 minutes.
5. Blend the mixture with either an immersion blender, or in small batches in a regular blender. 
 Hot liquid can explode so take care!
6. Add salt by pinches, tasting as you go until soup tastes vibrant and well-seasoned.
7. Garnish with the basil leaves and grated Parmesan cheese
8. Serve with crusty bread and enjoy.
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Lentil Soup
Prep time: 10 minutes
Cooking time: 40 minutes
Total time: 50 minutes
Servings: 8

Ingredients
1 tbsp olive oil
1 onion, chopped
4 cloves garlic, minced
1 large carrot, chopped
1 stalk celery, chopped (just over 1/2 cup)
2 cups (375 g–400 g) dried green or 
brown lentils
3 large tomatoes (or 4 small tomatoes), diced
2 medium-sized potatoes diced into 2 cm pieces
2 litres or 8 cups of chicken stock 
2 tsp vegetable stock powder or beef/chicken 
bullion powder
2 tsp paprika sweet or mild (or 1 tsp 
smoky)
1 tsp ground cumin
1 tbsp fresh chopped thyme (optional)
1/4 cup fresh parsley, plus extra to garnish
salt and pepper, to taste

Instructions
1. Heat oil in a large saucepan over a low-medium heat. Cook the onion until it’s soft and glossy. 
2. Add the garlic and cook until fragrant (1 minute). 
3. Add the carrot and celery and cook for roughly 8 minutes until softened. 
4. Mix the lentils through the flavours in the pot, stirring occasionally and allow them to cook for a 

couple of minutes. (Add in extra oil if needed.)
5. Add in the tomatoes and cook until soft, then add the potatoes and allow them to cook for a 

further 4-5 minutes. 
6. Mix through all the remaining ingredients except the salt and pepper. Increase heat; bring to a 

simmer while stirring to prevent sticking to the bottom. 
7. When the soup has been simmering for 2-3 minutes, reduce heat down to low, cover with a lid and 

allow simmer for 40-50 minutes, while occasionally stirring, until lentils and potatoes are soft.
8. Use a stick blender to thicken soup to your desired thickness or consistency.
9. Season with salt and pepper, to your taste. 
10. Garnish with parsley and serve with garlic bread!
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Vegetarian Split Pea Soup

Prep time: 15 minutes
Cooking time: 11/2 hours
Total time: 1 hour 45 minutes 
Servings: 7

Ingredients
6 cups vegetable broth
2 cups dried green split peas, rinsed
1 medium onion, chopped
1 cup chopped carrots
2 celery ribs with leaves, chopped
2 garlic cloves, minced
1/2 tsp dried marjoram
1/2 tsp dried basil
1/4 tsp ground cumin
1/2 tsp salt
1/4 tsp pepper

Instructions
1. In a large saucepan, combine the first 9 ingredients and bring to a boil. 
2. Reduce the heat and place the lid onto the pot. Simmer for about an hour until peas are tender, 

stirring occasionally.
3. Add salt and pepper to taste and simmer for 10 minutes longer. 
4. Remove soup from heat and let it cool slightly. 
5. Process in batches in a blender or food processor until to the consistency you desire. 
6. Return to pan and heat through. 
7. Enjoy!
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Cream of Leek Soup

Prep time: 20 minutes
Cooking time: 30 minutes 
Total time: 50 minutes
Servings: 4

Ingredients
2 tbsp butter
2 cups chopped leeks, white and light green parts only (about 2 leeks)
3 cups peeled and diced potatoes (about 2 medium potatoes)
1 onion, chopped
3/4 tsp salt
1/4 tsp freshly ground white pepper
1 litre of chicken stock
1 cup 35% whipping cream
chives for garnish

Instructions
1. In a large saucepan, melt the butter over a medium heat.
2. Add the leeks, potatoes, onion, salt and pepper, and stirring often, cook until softened but not 

browned (about 10-12 minutes).
3. Stir in the chicken stock bringing to a boil. 
4. Reduce the heat and simmer for 15 minutes or until potatoes are tender.
5. Purée the soup, in batches, using a blender or immersion blender until very smooth. 
6. Stir in the cream and season with salt and pepper to taste. 
7. Return to saucepan and heat until simmering. 
8. Dish up and sprinkle with chives before serving. Enjoy!
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Minestrone Soup

Prep time: 15 minutes
Cooking time: 30 minutes
Total time: 45 minutes 
Servings: 4 to 6

Ingredients
2 tbsp extra-virgin olive oil
1 medium yellow onion, diced
2 medium carrots, chopped
2 celery ribs, thinly sliced
1 tsp sea salt, plus more to taste
freshly ground black pepper
3 garlic cloves, minced
1 (800 g) can diced tomatoes
11/2 cups white beans or kidney beans, cooked, drained and rinsed
1 cup chopped green beans
4 cups vegetable broth
2 bay leaves
1 tsp dried oregano
1 tsp dried thyme
3/4 cup small pasta, elbows, shells, orecchiette
½ cup chopped fresh parsley
pinches of red pepper flakes
grated Parmesan cheese for garnish

Instructions
1. Over a medium heat, heat the oil in a large pot. 
2. Add the onion, carrots, celery, salt and several grinds of black pepper and cook, stirring 

occasionally, for 8 minutes, until the vegetables begin to soften.
3. Add the garlic, tomatoes, beans, green beans, broth, bay leaves, oregano and thyme. 
4. Stir then add the lid and simmer for 20 minutes.
5. Stir in the pasta and cook, uncovered, for 10 more minutes, until the pasta is cooked through.
6. Season to taste and garnish with parsley, red pepper flakes and Parmesan, if desired.
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Chicken Velouté Soup

Prep time: 30 minutes
Cooking time: 15 minutes
Total time: 45 minutes
Servings: 4

Ingredients

3/4 cup unsalted butter 
3/4 cup all-purpose flour
1 cup warm milk (not boiled)
2 cups hot chicken broth 
1 cup heavy cream or light cream (warm)
1 quart chicken stock or broth (warm)
11/2 cups cooked chicken (white and dark meat), chopped
3/4 tsp kosher salt
black pepper to season 
garnish with chives

Instructions
1. In a large soup pot, combine the butter and flour, blending well. 
2. Cook until it’s bubbling and pale in colour. Do not burn. 
3. Pour in the warm milk, the hot chicken stock and the warm cream, whisking frequently.
4. When it begins to thicken, add remaining ingredients and cook over low heat until hot.
5. Season to taste, garnish with chives and enjoy!
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Beef Bouillon Soup

Prep time: 10 minutes
Cooking time: 1 hour 30 minutes
Total time: 1 hour 40 minutes
Servings: 4

Ingredients
½ grilled onion
500 g ribeye
1 parsley root
4 carrots
1 kale leaf
¼ celeriac
Salt, black pepper to taste
½ bouillon cube
7 cups water
fresh parsley and oregano leaves to taste
1 tbsp tomato passata

Instructions
1. In a large size 9 soup pot, put all the ingredients except the tomato passata and let it slowly boil for  

1 hour and 25 minutes.
2. Add tomato passata and boil for another 5 minutes.
3. Separate the bouillon from vegetables and meat as soon as it cools. 
4. Keep in the fridge.
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Pureed Carrot Soup

Prep time: 15 minutes
Cooking time: 30 minutes
Total time: 45 minutes
Servings: 4

Ingredients
2 tbsp butter
2 cups finely chopped carrots
1/4 cup finely chopped onion
1/2 tsp curry powder
3 cups chicken broth
1 tsp grated orange rind
1/4 cup orange juice
salt and pepper to taste
sour cream and finely chopped chives, for garnish

Instructions
1. Heat the butter in a saucepan and sauté the onions until soft and translucent.
2. Stir in the curry powder. 
3. Add carrots and chicken broth, bringing to a simmer.
4. Cook for about 20 minutes or until the carrots are very tender. 
5. Season to taste with salt and pepper.
6. Puree in food processor or blender with orange rind and juice.
7. Return the soup to saucepan (boil down if too thin; add water if too thick); adjust seasoning.
8. Dish the soup into bowls and garnish with a splash of sour cream and a sprinkling of chives.
9. Serve with crusty bread.
10. Enjoy!
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Gazpacho

Prep time: 15 minutes
Total time: 15 minutes
Servings: 4

Ingredients
1 kg Roma tomatoes, cored and roughly chopped
half a cucumber, peeled and seeded
1 green bell pepper, seeded and roughly chopped
1 slice of leftover white bread
half a red onion, peeled and roughly chopped
2 small garlic cloves
3 tbsp of olive oil
3 tbsp of sherry vinegar or red wine vinegar
1 tsp ground cumin
sea salt and black pepper for seasoning
mint and cilantro for garnish

Instructions
1. Combine all of your gazpacho ingredients in a blender or food processor, and puree for 1 minute or 

until the gazpacho reaches a super smooth consistency. 
2. Transfer the soup to a sealed container and refrigerate for 4 hours or until completely chilled.
3. Serve the soup nice and cold, garnished with mint and cilantro.
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Sausage and Shrimp Gumbo

Prep time: 20 minutes
Cooking time: 1 hour 10 minutes
Total time: 1 hour 30 minutes
Servings: 8

Ingredients
1 cup canola oil
1 cup all-purpose flour
1 onion, diced
1 green bell pepper, diced
3 stalks celery, diced
450 g andouille sausage, chopped
1 tin of diced tomatoes
2 tbsp Cajun seasoning
2 cloves garlic, chopped
1 tsp freshly ground black pepper
6 cups low-sodium chicken stock
450 g peeled and deveined small shrimp

Instructions
1. Stir the oil and flour in a pot over a medium heat until mixture is thick and the colour of peanut 

butter, for about 20 minutes.
2. Add the onion, green bell pepper, and celery into the flour mixture; cook and stir until softened, for 

about 5 minutes.
3. Add the sausage; cook and stir until browned, for about 5 minutes. 
4. Add Cajun seasoning, garlic, and black pepper; cook and stir until fragrant, for about 2 minutes.
5. Pour chicken stock and the tine of tomatoes over the vegetable-sausage mixture and reduce the heat 

to low. Simmer for 30 minutes. 
6. Add shrimp and cook until shrimp are pink and cooked through, for about 10 minutes.
7. Serve with rice and enjoy!
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Miso Soup

Prep time: 10 minutes
Cooking time: 12 minutes
Total time: 22 minutes 
Servings: 4

Ingredients
1 (8 cm) piece of kombu
4 cups water
3 tbsp wakame dried seaweed
¼ cup white miso paste
1/3 cup chopped scallions
170 g silken tofu, cubed
tamari, to taste

Instructions
1. Rinse the kombu piece and place it in a medium pot with the water and gently simmer for  

10 minutes. Don’t let it boil, or the kombu flavour will turn bitter.
2. Soak the wakame in a small bowl of lukewarm water for at least 5 minutes to rehydrate.
3. Remove the kombu from the soup. In a small bowl, stir the miso paste together with some of the hot 

broth until the mixture is smooth, then stir it back into the soup.
4. Drain the wakame and add it to the soup pot along with the scallions and tofu. Simmer over very 

low heat for 1 to 2 minutes. 
5. Season, to taste, with tamari.



 19

 Stocks and soups 

Chicken Mulligatawny Soup
Prep time: 15 minutes
Cooking time: 50 minutes
Total time: 65 minutes
Servings: 4 to 6

Ingredients
2 tbsp butter
1 tbsp extra virgin olive oil
1 large onion, chopped 
2 carrots, chopped
1 cup of celery, chopped 
2 bay leaves
4 tsp curry powder
570 g boneless, skinless chicken 
thighs
2 cups (475 ml) chicken stock
2 cups (475 ml) water
11/2 tsp kosher salt (or 1 tsp sea salt)
1/4 cup uncooked basmati rice
2 tart apples, cored, peeled, and chopped 
1/4 cup (60 ml) heavy whipping cream
1/4 cup (60 ml) plain yoghurt, for garnish
1 tbsp minced chives, for garnish

Instructions
1. Heat the butter and olive oil on a medium high heat in a large saucepan. Add the onions, celery and 

carrots and cook for 5 minutes until the vegetable start to soften. Add the bay leaves and the curry 
powder and mix to coat.

2. Mix the chicken thighs in the curry mixture and stir to coat with the mixture. Add the stock and 
water to the pot. Season with the salt. Bring to a simmer and reduce the heat to maintain a simmer. 
Cover and cook for 20 minutes.

3. Remove the chicken pieces from the pot. (They should be just cooked through. If not, return them 
to the pot until they are cooked through.) Place on a cutting board and set aside to cool. 

4. Add the rice and the chopped apples to the soup. Return to a simmer on high heat, then lower the 
heat to maintain a low simmer. Cover and cook for roughly 15 minutes, or until the rice is cooked 
through.

5. Shred the chicken discarding any touch bits, return it to the soup and cook for 5 minutes more.
6. Stir in the cream.
7. Serve with the yoghurt and chives and enjoy!
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Aioli
Prep time: 10 minutes
Total time: 10 minutes 
Servings: 4

Instructions
1. Combine the egg yolks, dry mustard, salt and lemon juice in a food processor or blender and process 

for 20 seconds.
2. With the food processor or blender running, very slowly drizzle in the oil in a thin stream. It should 

take about 2 minutes to pour all of it in if you are going slowly enough.
3. Add the remaining herbs or spices or other ingredients for whichever aioli variation you desire and 

process for another 20-30 seconds to incorporate completely. 
4. Store in an airtight container in the fridge for up to two weeks.

Ingredients
Aioli Base
2 egg yolks
½ tsp dry mustard
½ tsp kosher salt
juice of ½ a lemon
2/3 cup light tasting olive oil or avocado oil

Roasted Garlic Aioli
1 whole head roasted garlic skins removed
juice of ½ a lemon

Garlic & Chive Aioli
2 garlic cloves minced
1 tsp chives chopped
½ tsp lemon juice

Rosemary Garlic Aioli
2 garlic cloves minced
2 sprigs fresh rosemary chopped
juice of ½ a lemon

Basil Garlic
4 tbsp fresh basil chopped
2 garlic cloves minced
juice of ½ a lemon

Cilantro Lime Aioli
2 tbsp cilantro chopped
1 tbsp lime juice
1 garlic clove minced

Cajun Aioli
½ tbsp Dijon mustard
3 g garlic cloves minced
1 tbsp Herbs de Provence or Italian seasoning
1 tsp Cajun spice
zest of 1 lemon
juice of ½ a lemon
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Chantilly Sauce
Prep time: 15 minutes
Total time: 15 minutes 
Yield: about 11/4 cup

Ingredients
2 egg yolks
1 tsp fresh lemon juice
dash of hot pepper sauce
2 tsp water
salt to season
freshly ground black pepper
1 stick melted butter
1/4 cup whipped heavy cream

Instructions
1. In a stainless steel bowl set over a pot of simmering 

water, whisk the egg yolks with the lemon juice, hot 
pepper sauce and water, until pale yellow in colour. 

2. Season with the salt and pepper. 
3. Be careful not to let the bowl touch the water. 
4. Remove the bowl from the pot, add the butter, 1 teaspoon at a time, whisking vigorously, until all is 

incorporated. 
5. Fold in the whipped cream.
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Rémoulade Sauce
Prep time: 5 minutes
Total time: 5 minutes
Servings: 6 

Ingredients
11/4 cup mayonnaise
21/2 tbsp Djion mustard
1 tbsp paprika 
1 tbsp finely chopped fresh parsley
2 tsp prepared horseradish
2 tsp lemon juice
1 tsp Cajun seasoning
1 tsp pickle juice (dill or sweet)
1 tsp hot sauce
1 clove garlic, minced
grind of black pepper

Instructions
1. In a bowl, whisk all the ingredients together. Taste and adjust seasonings if needed.
2. Ideally, cover and chill for at least an hour for the flavours to meld.
3. Any unused sauce can be refrigerated in an airtight container for up to 4 days. Give it a quick stir 

before serving again.
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Marie Rose Sauce
Prep time: 5 minutes
Total time: 5 minutes
Servings: 6

Ingredients
200 ml mayonnaise
2 tbsp of tomato sauce
¼ tsp cayenne pepper
dash of Tabasco or Worcestershire sauce
squeeze of lemon juice
salt and freshly ground pepper

Instructions
1. Place the mayonnaise in a bowl and 

stir in the tomato sauce, cayenne pepper and Tabasco or Worcestershire sauce.
2. Add the lemon juice and season with salt and pepper. 
3. Cover and chill in the fridge for at least two hours before serving. 
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Tartar Sauce
Prep time: 10 minutes
Total time: 10 minutes
Yield: ¾ cup

Ingredients
1/2 cup mayonnaise
1 small dill pickle, finely chopped 
1 tbsp fresh lemon juice, plus more to taste
1 tbsp capers, chopped, optional
1 tbsp chopped fresh dill or 1 tsp dried dill
1/2 to 1 tsp Worcestershire sauce
1/2 tsp Dijon mustard
chives for garnish

Instructions
1. Combine the mayonnaise, pickles, lemon juice, capers, 

dill, Worcestershire sauce and mustard in a small bowl. 
Stir until well blended and creamy.

2. Season with a pinch of salt and pepper. Taste then adjust, 
with additional lemon juice, salt and pepper if needed. 

3. Garnish with chopped chives. 
4. Chill in the refrigerator for at least 30 minutes.
5. Store in an airtight container in the refrigerator for up to one week.
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Apple Sauce
Prep time: 10 minutes
Cooking time: 20 minutes
Total time: 30 minutes
Servings: 4

Ingredients
4 apples – peeled, cored and chopped
¾ cup water
¼ cup white sugar
½ tsp ground cinnamon

Instructions
1. In a saucepan, add the apples, water, sugar and cinnamon. 
2. Cover and cook over medium heat for 15 to 20 minutes, or until the apples are soft. 
3. Set aside to cool, then mash with a potato masher.
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Horseradish Sauce

Prep time: 2 minutes 
Total time: 2 minutes
Servings: 12 

Ingredients
1/2 cup sour cream
2 tbsp prepared horseradish, drained
2 tbsp mayo
1 tsp apple cider vinegar
1/4 tsp salt
1/8 tsp black pepper
1 tbsp chives, finely chopped

Instructions
1. In a mixing bowl, stir all of the ingredients together. 
2. Serve right away or store in an airtight container and refrigerate for about 2 weeks.
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Mint Sauce

Prep time: 5 minutes
Total time: 5 minutes 
Yield: about 1 cup

Ingredients
2 – 3 bunches of fresh mint leaves 
2 tbsp of white wine vinegar
5 tsp of brown sugar

Instructions
1. Wash the mint well and discard any stalks which are thick and tough. Then chop finely.
2. Place the mint in a bowl and add 1 tablespoon of the vinegar. Stir it to a thick consistency.
3. If you need a little more vinegar, add a little at a time until you are happy with the consistency. 
4. Add a few teaspoons of sugar and stir well.
5. Taste the mixture and add a little more sugar until it is as sweet or sharp to your liking.
6. Once you are happy with the balance of taste, place in the refrigerator  (minimum 30 minutes) until 

you are ready to use.
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Vinaigrette

Prep time: 5 minutes
Total time: 5 minutes 
Yield: 1 cup

Ingredients
3/4 to 1 cup olive oil, extra-virgin olive oil, or any good-tasting oil
1/4 cup good-tasting vinegar or lemon juice
1/2 tsp salt
1/8 to 1/4 tsp black pepper
Optional extras (choose 1 or 2, to taste): 1 minced shallot, 1 minced or grated garlic clove,  
1/2 to 1 tsp grainy mustard, 1 to 2 tbsp minced herbs, 1 to 2 tbsp finely grated cheese, 1/2 to 1 tsp of honey

Instructions
1. Place all the ingredients in a jar or a blender.
2. If using a jar, screw on the lid and shake the jar vigorously until all the ingredients are combined.  

If using a blender, blend until the vinaigrette is thoroughly combined.
3. Taste the vinaigrette. This is best done using a salad leaf rather than on its own, as you will get a 

better idea of what it will taste like with a salad. 
4. Adjust the taste if necessary. Add more olive oil for a milder flavour or more vinegar or lemon juice 

for tartness. Shake or blend again.
5. Use immediately or store in the fridge for up to 5 days. 



Flour
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Angel Food Cake
Prep time: 40 minutes  
Cooking time: 30 minutes  
Total time: 1 hour 10 minutes  
Servings: 10-12

Ingredients
3/4 cup – 1 cup (98 g-130 g) cake flour 
OR all-purpose flour
1 3/4 cups (362 g) sugar, divided
1/4 tsp salt
11/2 cups egg whites, room temperature 
(about 10–12 large egg whites)
11/2 tsp cream of tarter
11/2 tsp vanilla extract

Instructions
1.  Preheat oven to 375 °F/190 °C.
2.  Combine half of the sugar, flour and 

salt and sift them together five times. 
Set aside.

3.  Using a mixer whip the egg whites on a low speed until they get frothy, then add the cream of 
tartar and vanilla extract.

4.  Increase speed to medium and continue whipping, adding the remaining 1 tablespoon of sugar at a 
time. Do this slowly to give time for the sugar to incorporate.

5.  Increase to medium-high speed and whip until it reaches stiff peaks.
6.  Using a rubber spatula, gently fold the flour mixture into the egg whites 1/4 cup at a time. Sift the 

flour mixture again as you add it to the egg whites. Repeat until all the flour mixture has been 
added.

7.  Pour the batter into an ungreased pan and smooth evenly. Run a knife through the batter to break 
up any air bubbles. 

8.  Bake until lightly golden on top for about 30 minutes. Insert a skewer in the middle of the cake if it 
comes out clean, it is ready. If not bake a little longer. 

9.  Remove from the oven and turn the cake upside down to cool. Allow it to cool for about an 1 hour.
10.  Once cooled, turn the cake right side up and run a knife or spatula along the outside and inside 

walls of the pan to loosen it. Invert the cake onto a serving plate.
11.  Slice the cake with a serrated knife and use a careful sawing motion so that you don’t smash the 

cake. 
12.  Serve as is or with fresh fruit, whipped cream or other toppings. 
13.  The cake can be stored at room temperature in an airtight container for 3-4 days.
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Butter Cake
Prep time: 45 minutes
Cooking time: 30 minutes
Total time: 1 hour 15 minutes
Servings: 10-12

Ingredients
Butter cake
115 g (1/2 cup or 1 stick) butter, room 
temperature
150 g (3/4 cup) castor sugar
2 tsp vanilla extract
2 large eggs, room temperature
210 g (1 and 1/2 cups) plain flour
21/2 tsp baking powder
180 ml (3/4 cup) full fat milk

Easy buttercream
115 g (1/2 cup) butter, room temperature
250 g (2 cups) icing or powdered sugar, 
sifted
1 tsp vanilla extract
1–2 tbsp milk
A few drops of pink food gel, optional
white chocolate, shaved, optional

Instructions
1. Preheat oven to 180 °C (350 °F). Grease and line an 20-cm round cake pan with baking paper.
2. In a large mixing bowl, beat butter, sugar and vanilla with an electric mixer on medium speed until 

pale and creamy, approximately 2 minutes. 
3. Add the eggs, one at a time, and beat briefly.
4. In a separate bowl, whisk together the plain flour and baking powder.
5.  Add half of the flour mixture, along with all the milk and slowly mix together on a low speed. Add 

the remaining flour mixture and continue to mix until the cake batter is smooth and creamy (but 
try not to over mix).

6. Pour the cake batter into your prepared tin and bake in the oven for approximately 30-35 minutes 
or until a skewer inserted into the middle of the cake comes out clean.

7. To make the frosting, put the butter in to a large mixing bowl. Beat with an electric mixer for  
2 minutes or until smooth and creamy. Add vanilla, sugar and 1 tablespoon of milk and continue to 
beat until smooth.

8. If you find the frosting is too thick you can add an extra tablespoon of milk. 
9. If desired, add a few drops of food gel and stir until frosting the changes colour.
10. Once the cake has cooled, spread the frosting on top and sprinkle over the white chocolate 

shavings. 
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Crêpes Suzette
Prep time: 5 minutes
Cooking time: 20 minutes
Chill time: 20 minutes
Total time: 45 minutes
Servings: 6 to 8

Ingredients
For the crêpes:
1 cup (120 g) all-purpose flour
1/2 cup milk
1/2 cup water, minus 1 tbsp
2 large eggs
2 tbsp unsalted butter, melted; plus 
more for the pan if needed
2 tsp orange juice
11/2 tsp orange zest
1/4 tsp salt

For the orange syrup:
225 g (1 cup) unsalted butter, divided
4 tbsp granulated sugar, divided
120 g brand-based orange liqueur (such as Grand Marnier), divided

Instructions
1. In a big bowl, vigorously whisk the flour, milk, water, eggs, 2 tablespoons of melted butter, orange 

juice, orange zest, and salt until the batter is completely smooth. 
2. Allow the batter to rest in the refrigerator for at least 20 minutes before making the crêpes.
3. Use some of the remaining melted butter to grease a nonstick skillet. Heat up over low-medium 

heat.
4. Add 3 tablespoons of batter to the pan and swirl it until the bottom of the pan is covered with 

batter.
5. Cook the crêpe for 1 minute, or until the crêpe is slightly moist on top and golden underneath.
6. Loosen the edges of the crêpe and slide a spatula under it, and then gently flip it.
7. Cook for one more minute and transfer the cooked crêpe to a plate to keep warm. 
8. Repeat the process with the remaining batter, lightly greasing the pan with melted butter every 

time. Set aside.

Make the syrup
1. In a large skillet set over medium heat, melt half of the butter until it foams.
2. Remove the skillet from the heat and sprinkle half of the sugar over the melted butter.
3. Being very careful pour in half of the orange liqueur. The mixture will ignite.
4. When the flame goes out, add each crêpe to the pan to coat both sides in the orange syrup.
5. Fold the crêpes into quarters or roll them up.
6. Melt the remaining butter in the same skillet, remove it from the heat, and add the remaining sugar 

and Grand Marnier.
7. When serving, place 1 or 2 crêpes per person on a plate, top with a scoop of ice cream, and drizzle 

with orange syrup. Serve immediately.
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Feather Cake

Prep time: 20 minutes
Cooking time: 40 minutes
Total time: 1 hour
Servings: 8

Ingredients
1 ½ cup all-purpose flour
1 egg
1 cup sugar
2/3 cup milk
¼ cup butter “butter size egg” ¼ cup at room temperature
2 tsp baking powder
1 tsp vanilla

Instructions
1. Preheat oven to 375 °F/190 °C. Grease and flour a loaf pan. 
2. Using a mixer, beat sugar and butter until light. Add the egg and beat until all the ingredients are 

incorporated.
3. Slowly add the flour and baking powder. Then add the milk and vanilla. Beat on low for 30 seconds 

and on high for about 3 minutes.
4. Pour in a greased and floured loaf pan and bake for about 30-40 minutes. Use a skewer to check the 

cake for doneness. If the skewer comes out clean, remove the cake from the oven and place on a wire 
rack to cool.

5. Allow it to cool for about a 1 hour.
6. Once cooled, turn the cake right side up and run a knife or spatula along the outside and inside 

walls of the pan to loosen it. Invert the cake onto a serving plate.
7. Slice the cake with a serrated knife and use a careful sawing motion so that you don’t smash the 

cake. 
8. Serve as is or with fresh fruit, whipped cream or other toppings. 
9. The cake can be stored at room temperature in an airtight container for 3-4 days.
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Black Forest Gateau
Prep time: 25 minutes
Cooking time: 25 minutes 
Total time: 50 minutes
Servings: 10

Ingredients
6 medium eggs
1 tsp vanilla extract
250 g golden castor sugar
50 g cocoa powder
100 g plain flour
150 g unsalted butter, melted and cooled, 
plus extra for greasing
150 g dark chocolate
3 tbsp raspberry preserve
40 pitted black cherries, fresh or tinned

For the syrup
175 g golden castor sugar
2 tbsp kirsch

For the kirsch cream
750 ml whipping cream
75 g golden castor sugar
2 tsp vanilla extract
3 tbsp kirsch

Instructions
1. Preheat the oven to 180 °C, fan 160 °C, gas 4. Grease 3 × 22 cm-diameter sandwich cake tins and 

line the bases with baking paper.
2. Place the eggs, vanilla and sugar in a bowl. Using an electric hand whisk, whisk until thick and the 

whisk leaves a trail – it will take about 10 minutes. 
3. Sift the cocoa powder and flour together, then fold in and stir in the melted butter.
4. Divide the cake mixture between the tins and bake for 20-25 minutes, or until springy to the touch. 
5. Set aside the tins to cool, then turn out on to a rack to cool completely.
6. Using a potato peeler or knife shave the block of chocolate and then chill the shavings.
7. To make the syrup, put 200 ml water and the sugar in a pan; bring to the boil for 5 minutes.
8. Set aside to cool. Once cooled, stir in the kirsch. To make the kirsch cream, whip the cream and 

sugar to stiff peaks, then fold in the vanilla and kirsch.
9. To assemble the cake, level the tops of the sponges using a sharp knife, if necessary. 
10. Place a little kirsch cream on a serving plate and secure one of the sponges on top. Brush the 

sponge with some of the syrup; spread over the raspberry preserve.
11. Sandwich together with a second sponge and brush again with the syrup. Spread a layer of the 

kirsch cream, about 1 cm (½ inch) deep. Cover with the cherries, reserving 8.
12. Spread a little more cream over the cherries, then top with the final sponge, upside down, to give 

an even, flat top. Brush with syrup.
13. Put about a quarter of the remaining cream into a piping bag fitted with a large star nozzle; set 

aside. Then using a palette knife, cover the top and sides of the cake with the rest of the cream.
14. Cover the sides of the cake with the chocolate shavings. Pipe around the edge of the cake and  

8 swirls in the middle; place the reserved cherries on the swirls.
15. Enjoy!
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Genoese Sponge

Prep time: 25 minutes
Cooking time: 50-60 minutes
Total time: 75-85 minutes 
Servings: 14

Ingredients
6 egg whites
½ tsp cream of tartar
1¾ cup white sugar
1 cup butter, softened
1 cup white sugar
6 egg yolks
2 cups sifted cake flour
½ tsp baking powder
½ tsp salt

Instructions
1. Preheat the oven to 180 °C, fan 160 °C, gas 4. Grease a 25-cm tube pan.
2. Beat the egg whites and cream of tartar until soft peaks form. 
3. Add ¾ cup sugar gradually, beating until very stiff.
4. Using a large bowl, cream the butter and the remaining sugar well. 
5. Add the egg yolks, and beat until thick and fluffy. 
6. Sift flour, baking powder, and salt over batter and fold in. 
7. Gently fold in egg whites and pour the batter into your greased pan.
8. Bake for 50 to 60 minutes, until an inserted skewer comes out clean. 
9. Leave to cool on a cooling rack and ice with your favourite frosting.
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Madeira Loaf Cake

Prep time: 20 minutes
Cook time: 1 hour
Total time: 1 hour 20 minutes
Servings: 8

Ingredients
175 g butter, softened, plus extra for greasing
3 large eggs
175 g golden castor sugar
grated zest 1 lemon
few drops vanilla extract
200 g self-raising flour
50 g ground almond

Instructions
1. Heat oven to 170 °C/150 °C fan/gas 3. Grease and line the base of a 900 g loaf tin with greaseproof 

paper. 
2. Using an electric whisk, beat together the sugar and butter together until light and creamy. Then 

beat in the eggs one at a time. 
3. Add the lemon zest and vanilla. 
4. Now beat in the flour and almonds until you have a thick batter. The batter should be loose 

enough that it falls off a wooden spoon. If it’s too thick you can mix in a splash of milk.
5. Put the batter into the tin and using a spatula smooth over the top. 
6. Bake for 55 minutes – 1hr until a skewer inserted in the middle comes out clean. 
7. Remove from the oven and set aside to cool for 15 minutes.
8. Remove from the tin, peel away the paper and leave on a wire rack to cool completely before 

slicing. 
9. Slice the cake with a serrated knife and use a careful sawing motion so that you don’t smash the 

cake. 
10. The loaf will keep in an airtight container for three days.
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Marble Cake

Prep time: 30 minutes
Cooking time: 60 minutes
Total time: 1 hour 30 minutes, plus a few hours to cool
Servings: 16

Ingredients
For the cake
1/2 cup natural cocoa powder
21/2 cups sugar, divided
1/2 cup water
112 g semi-sweet chocolate
1 cup buttermilk
4 large eggs
2 tsp vanilla extract
3 cups all-purpose flour
1 tsp baking powder
1/2 tsp baking soda
3/4 tsp salt
1 cup (2 sticks) unsalted butter, softened

For the glaze
5 tbsp unsalted butter
3/4 cup sugar
1/4 cup water
2 tsp vanilla extract

Instructions
For the cake
1. Preheat oven to 375 °F/190 °C. Grease and flour a cake tin. 
2. In a small saucepan, combine the cocoa powder, 1/2 cup of the sugar, and the water. Bring to a 

simmer over high heat, whisking until smooth. 
3. Take off the heat, immediately add the chocolate and whisk until the chocolate is completely 

melted and the mixture is smooth. Set aside.
4. In a medium bowl, whisk together the buttermilk, eggs and vanilla. Set aside. (Note that the 

mixture will start to look curdled as it sits; that’s okay.)
5. Combine the flour, baking powder, baking soda, salt, and remaining 2 cups of sugar. Using an 

electric mixer beat on low speed for 30 seconds to combine. 
6. Add the softened butter and half of the buttermilk mixture and mix on low speed until moistened 

but still a little crumbly, about 1 minute. 
7. Keep the mixer on a low speed and gradually add the remaining buttermilk mixture until 

incorporated, then increase the speed to medium and mix for three minutes.
8. The batter should look pale and creamy. Stir the batter to make sure it is evenly mixed.
9. Transfer about 21/2 cups of the batter to a medium bowl. Add the chocolate mixture and whisk 

until smooth.
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10. Spoon half of the remaining vanilla batter into the prepared cake tin. 
11. Pour the chocolate batter over top. 
12. Finish by spooning the remaining vanilla batter over the chocolate without covering the chocolate 

layer completely. 
13. Use a knife, to swirl the batters together with a zig-zag motion, going three times around the it. 
14. Place in the oven and bake for 60 to 70 minutes, or until a skewer comes out clean.
15. While the cake is baking make the glaze: In a small saucepan, combine the butter, sugar, water, and 

vanilla. Bring to a boil, then reduce the heat and simmer until the sugar is dissolved. This should 
take about 1 minute.

16. Place the pan on a cooling rack. Using a skewer poke about 40 holes in the bottom of the still-hot 
cake, going about 3/4 of the way down. 

17. Brush half of the glaze evenly over the bottom of the cake. If the glaze starts to pool on the surface, 
poke more holes to help it absorb. 

18. Leave the cake on the rack to cool for 30 minutes.
19. Invert the cake onto a serving platter and brush the remaining glaze evenly over the top and sides 

of the cake. Do this slowly so the glaze can soak in.
20. Let the cake sit for at least two hours before serving. Cut with a serrated knife and use a careful 

sawing motion so that you don’t smash the cake. 
21. Enjoy!
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Petit Fours
Prep time: 1 hour 
Cooking time: 30 minutes 
Freeze time: 1 hour 
Total time: 2 hours 30 minutes
Servings: 75 cakes

Ingredients
For the cake:
3 cups all-purpose flour (360 g)
1¼ tsp baking powder
½ tsp salt
1½ cups butter room temperature (339 g)
2¼ cups sugar (450 g)
226 g cream cheese room temperature
5 large eggs room temperature
2 tsp vanilla (10 ml)
½ cup milk room temperature (120 ml)

For the vanilla buttercream:
¾ cup butter room temperature (170 g)
3½ cups icing sugar
1½ tsp vanilla
3 tbsp milk or cream room temperature (15 ml)
¼ tsp salt
1 jar raspberry jam

For the coating:
226 g white chocolate chopped
¼ cup corn syrup (60 ml)
3½ cups icing sugar (420 g)
1/3 cup hot water more if needed (80 ml)

Instructions
For the cake:
1. Preheat oven to 375 °F/190 °C and line a half baking sheet (30 × 42 cm) with parchment paper.
2. Combine the flour, baking powder and salt in a large bowl, whisk together and set aside.
3. Cream the butter in the bowl of your electric mixer.
4. Add the sugar and then mix on high until the mixture is light and fluffy.
5. Add the cream cheese and mix until combined.
6. Whilst mixing on a medium speed, crack the eggs in one at a time.
7. Scrape the bowl down at least once, and then mix in the vanilla. 
8. Add the flour mixture in three batches alternating with the milk, mixing until almost combined. 
9. Fold in any unmixed bits of flour or butter into the batter. 
10. Pour into a lined baking sheet and using a spatula smooth into an even layer. 
11. Tap the pan on the counter a few times to release any large air bubbles.
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12. Put the pan in the oven and bake at 375 °F/190 °C for 25-30 minutes. The centre should be springy 
to the touch. 

13. Allow to cool in pan for 5 minutes, then invert onto a wire rack.
14. Peel the parchment paper off and set aside to cool completely.

For the buttercream:
1. While the cake is cooling, cream the butter and salt, then add the icing sugar and vanilla and mix 

on low. 
2. Drizzle in the milk or cream a tablespoon at a time until the desired consistency is reached.

For the assembly
1. Cut the cake into two rectangles, then cut each down the middle with a serrated knife. 
2. Open the cake and spread a thin layer of the buttercream on one half and a very thin layer of 

raspberry jam (you can use any jam or lemon curd for the filling) on the other. 
3. Sandwich the cake layers together and place onto a baking sheet.
4. Cover and freeze for about 30 minutes or until firm.
5. Cut the edges of the frozen cake, then cut into 3-4 cm cubes and place them on a wire rack over a 

baking sheet. 
6. Place back in the freezer to chill while you make the coating.

For the coating and decorating
1. While the petit fours freeze, melt the chopped white chocolate in a bain-marie, stirring 

occasionally. 
2. While the chocolate melts, sift the icing sugar into a large bowl and t add the hot water and corn 

syrup.
3. Fold together with a spatula until combined then stir in the melted white chocolate until smooth.
4. If you find the consistency of the fondant a bit thick, you can mix in more hot water a teaspoon at 

a time until you reach the desired consistency. 
5. Take the cake cubes from the freezer.
6. Then with a fork dip the bottom into the fondant. Lift and spoon more fondant over the top until 

the sides are coated. 
7. Tap to remove excess fondant, then return to the wire cooling rack (still over a baking sheet) to set. 
8. Repeat the process for the remaining cubes. 
9. Set aside to set. This will take 1-2 hours.
10. Decorate with a drizzle of melted white chocolate, icing, or you can use the remaining buttercream 

to pipe little roses on top. 
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Sponge Cake

Prep time: 20 minutes
Cooking time: 30 minutes
Total time: 50 minutes
Servings:  12

Ingredients
4 large eggs
1 cup granulated sugar
1 cup all-purpose flour
1 tsp baking powder
2 tbsp melted butter
1 tbsp hot water
1 tsp vanilla extract

Instructions
1. Preheat oven to 375 °F/190 °C. Grease and flour an 20-cm round cake pan (at least 5 cm tall). 
2. Using a stand mixer on high speed, beat the eggs and sugar until foamy, for about 2 minutes. 
3. Then gradually add 1 cup of granulated sugar 1 tablespoon at a time, while continuing to whip. 

Then, whip until the mixture falls off the whisk in a thick ribbon that doesn’t disappear for  
1-2 seconds (~20 min; or more if using a hand mixer).

4. Sift 1 cup all-purpose flour and 1 tsp baking powder, twice.
5. In a bowl mix together the 2 tbsp melted butter, 1 tbsp hot water and 1 tsp of vanilla extract.
6. Carefully fold the dry ingredients into the whipped eggs in halves. Do not over fold or the cake will 

be dense and doughy. 
7. Next, pour in the mix of melted butter, water and vanilla extract and carefully keep folding the 

batter until thoroughly incorporated. 
8. Pour the sponge cake batter into the prepared baking pan and bake for about 35 minutes or until a 

skewer inserted into the centre comes out clean. 
9. Remove the sponge cake to a cooling rack and allow to rest for 5 minutes. 
10. Invert the cake onto a cooling rack and allow to completely cool before using.
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Swiss Roll

Prep time: 15 minutes
Cooking time: 10 minutes
Total time: 25 minutes
Serves: 6

Ingredients
butter, to grease
2 large eggs
50 g castor sugar, plus extra 2 tbsp to dust
50 g self-raising flour, sieved
100 g strawberry jam

Instructions
1. Preheat oven to 375 °F/190 °C. Grease and line a 16 cm × 28 cm Swiss roll tin with baking 

parchment.
2. Using an electric whisk beat the eggs and sugar together for about 5 minutes until thick and pale. 
3. Using a large metal spoon gently fold in the flour in two batches.
4. Pour the mixture into the baking tin and use a spatula to smooth the mixture. 
5. Bake for 10-12 minutes until golden and firm. Be careful not to overbake, or the sponge will break 

when rolled.
6. While the sponge is baking, sprinkle 2 tbsp sugar over a square of baking parchment. Warm the 

jam in the microwave for 20 seconds. 
7. Once cooked, gently tip the baked sponge onto the sugared paper. 
8. Peel off the lining paper and spread the sponge with the warm jam. 
9. Roll up from the short edge using the paper to help you. 
10. Then cool on a wire rack.
11. Once cooled, dust with castor sugar. 
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Victorian Sponge

Prep time: 40 minutes
Cooking time: 20 minutes
Total time: 1 hour
Serves: 10

Ingredients
200 g castor sugar
200 g softened butter
4 eggs, beaten
200 g self-raising flour
1 tsp baking powder
2 tbsp milk

For the filling
100 g butter, softened
140 g icing sugar, sifted
drop vanilla extract 
half a 340 g jar good-quality strawberry jam
icing sugar, to decorate

Instructions
1. Preheat oven to 375 °F/190 °C. Grease two 20 cm sandwich tins with butter and line with non-stick 

baking paper.
2. In a mixer, beat 200 g castor sugar, 200 g softened butter, 4 beaten eggs, 200 g self-raising flour, 1 tsp 

baking powder and 2 tbsp milk together until you have a smooth, soft batter.
3. Divide the mixture between the tins and smooth the surface with a spatula.
4. Place in the oven and bake for about 20 minutes until golden or until a skewer inserted into the 

centre comes out clean. 
5. Turn the cakes onto a cooling rack and leave to cool completely.
6. To make the filling, beat the 100 g softened butter until smooth and creamy, then gradually beat in 

140 g sifted icing sugar and a drop of vanilla extract.
7. Using a spatula spread the buttercream over the bottom of one of the sponges. Top it with 170 g 

strawberry jam and sandwich the second sponge on top.
8. Dust with a little icing sugar before serving. 
9. Keep in an airtight container and eat within 2 days.
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Yorkshire Pudding

Prep time: 15 minutes
Cooking time: 15 minutes
Total time: 30 minutes
Serves: 12 

Ingredients
vegetable oil
2 large free-range eggs
100 g plain flour
100 ml milk

Instructions
1. Preheat the oven to 225 °C/425 °F/gas 9.
2. Using a cupcake tin add a tiny splash of vegetable oil into each of the 12 compartments.
3. Place the tin into the oven for 10 to 15 minutes so the oil gets really hot.
4. Beat the eggs, flour, milk and a pinch of salt and pepper together in a jug until the batter is light 

and smooth.
5. Carefully remove the hot tray from the oven, then pour the batter evenly into the compartments.
6. Pop the tray back in the oven to cook for 12 to 15 minutes, or until risen and golden.
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Muffins

Prep time: 10 minutes
Cooking time: 25 minutes
Total time: 35 minutes
Servings: 12

Ingredients
2 cups all-purpose flour
3 tsp baking powder
½ tsp salt
¾ cup white sugar
1 egg
1 cup milk
¼ cup vegetable oil

Instructions
1. Preheat oven to 400 °F (205 °C). Line a muffin tray with paper muffin cases. 
2. In a large bowl mix together the flour, baking powder, salt and sugar. Make a well in the centre. 
3. Then using a small bowl beat the egg with a fork. 
4. Stir the in milk and oil and pour all at once into the well in the flour mixture. 
5. Mix lightly with a fork until moistened, but do not beat. The batter will be lumpy. Pour the batter 

into the paper muffin cases.
6. Variations: Blueberry muffins: Add 1 cup fresh blueberries. Raisin muffins: Add 1 cup finely 

chopped raisins. Date muffins: Add 1 cup finely chopped dates. Cheese muffins: Fold in 1 cup grated 
sharp yellow cheese. Bacon muffins: Fold 1/4 cup crispy cooked bacon, broken into small pieces.

7. Bake for 25 minutes, or until golden.
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Scones

Prep time: 15 minutes 
Cooking time: 25 minutes 
Total time: 40 minutes 
Servings: 16

Ingredients
plain flour, for dusting
3 cups self-raising flour
80 g butter, chilled and cubed
1–11/4 cups milk
jam and whipped cream to serve

Instructions
1. Preheat oven to 200 °C. Grease and line a baking tray. Lightly flour a working surface. 
2. Sift the self-raising flour into a large bowl and add the butter to the flour. 
3. Using your fingertips, rub the butter into flour until the mixture resembles breadcrumbs.
4. Make a well in the centre and pour in 1 cup of milk. Mix with a flat-bladed knife until the mixture 

forms a soft dough, adding more milk if required. 
5. Turn onto the lightly floured surface. Knead gently until smooth without over-kneading else the 

scones will be tough.
6. Lightly dust a flat baking tray with plain flour.
7. Pat dough into a 2 cm-thick round. Using a 5 cm (diameter) round cutter, cut out 12 rounds. Press 

dough together and cut out remaining 4 rounds. 
8. Place the scones onto the prepared baking tray, 1 cm apart. 
9. Dust the tops with a little plain flour. 
10. Place in the oven and bake for 20 to 25 minutes or until golden and well risen. 
11. Once cooked transfer to a wire rack. 
12. Serve warm with jam and cream.
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Pancakes
Prep time: 10 minutes
Cooking time: 20 minutes
Total time: 30 minutes
Servings: 4 (2 pancakes each)

Ingredients
1 ½ cups (195 g) all-purpose flour
2 tbsp sugar
1 tbsp baking powder
1/2 tsp of fine sea or table salt 
1¼ cups (295 ml) milk
1 large egg
4 tbsp unsalted butter, melted, plus more 
for skillet
1 tsp vanilla extract

Instructions
Make batter
1. Using a large bowl whisk the flour, 

sugar, baking powder, and the salt.
2. Warm milk in the microwave until 

lukewarm, not hot. 
3. Whisk the milk, egg, melted butter, and vanilla extract until combined. (By warming the milk 

slightly, the melted butter mixes into the milk instead of turning into small lumps.)

Cook pancakes
1. Heat a large griddle pan over medium heat. 
2. Make a well in the centre of the flour mixture and pour the milk mixture into the well.
3. Use a fork to stir until you no longer see clumps of flour. It is okay if the batter has small lumps –  

it is important not to over-mix the batter.
4. Lightly brush the griddle pan with melted butter.
5. Use a 1/4 cup measuring cup to spoon batter onto the pan. Gently spread the batter into a 10 cm 

circle.
6. After about 2 minutes, when the edges look dry, and bubbles start to appear and pop on the top 

surfaces of the pancake, flip over. 
7. Once flipped, cook for another another 1 to 2 minutes or until lightly browned and cooked in the 

middle. 
8. Serve immediately with warm syrup, butter and berries.
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Banana Fritters

Prep time: 10 minutes
Cooking time: 5 minutes
Total time: 15 minutes
Servings: 6

Ingredients
2 bananas, mashed
2 cups all-purpose flour
½ cup milk
½ tsp salt
3 tsp baking powder
2 eggs, beaten
1 tbsp margarine, melted
1 litre vegetable oil for frying
½ cup icing sugar

Instructions
1. In a mixing bowl, combine the milk and bananas. Sift in the flour, salt and baking powder. Then 

mix in the eggs and margarine.
2. Heat the oil in a large skillet to 180 °C/365 °F.
3. Carefully place dollops of the mixture into the hot oil and fry until golden. Flip the fritter and 

continue to brown. 
4. Once cooked remove fritters from the oil and drain on paper towels. Dust the fritters with icing 

sugar and serve while warm.
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Waffles

Prep time: 10 minutes
Cooking time: 15 minutes
Total time: 25 minutes
Servings: 5 (10-12 waffles)

Ingredients
2 cups all-purpose flour
1 tsp salt
4 tsp baking powder
2 tbsp white sugar
2 eggs
1½ cups warm milk
1/3 cup butter, melted
1 tsp vanilla extract

Instructions
1. In a bowl, mix together the flour, salt, baking powder and sugar and set aside. 
2. Preheat waffle iron to desired temperature.
3. In a separate bowl, beat the eggs and then stir in the milk, melted butter and vanilla. 
4. Pour the milk mixture into the flour mixture and beat until blended.
5. Ladle the batter into a preheated waffle iron. Cook the waffles until golden and crisp.
6. Waffles can be served with savoury toppings such as bacon or cheese or sweet such as fruit or ice 

cream.
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Flapjacks

Prep time: 5 minutes
Cooking time: 25 minutes
Total time: 30 minutes
Servings: 4

Ingredients
1 cup cake wheat flour
1 tbsp baking powder
1 tbsp granulated sugar
1 tbsp melted butter plus a little extra butter to grease the pan
1 large egg
3/4 cup milk

Instructions
1. Sift all the dry ingredients and set aside. 
2. Beat the egg and combine it with the melted butter and milk.
3. Make a well in the dry ingredients and pour the wet mixture in. Using a whisk, mix until it forms a 

smooth batter. Try and ensure there are no lumps. You can add more milk if you find the batter too 
thick.

4. Grease a pan and put the stove on to a medium heat. 
5. Pour about a quarter cup of batter on the and cook. Once little bubbles form on the surface, flip it 

over and cook the other side.
6. Serve with either savoury or sweet toppings depending on your mood!
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English Crumpets
Prep time: 15 minutes
Cooking time: 65 minutes
Rest time: 60 minutes
Total time: 2 hours 20 minutes
Servings: 10 to 12 (2 crumpets each)

Ingredients
11/2 cups milk
31/2 cups all-purpose flour
2 tsp granulated sugar
11/4 tsp active dry yeast
11/2 cups lukewarm water
1 tsp kosher salt
1 tsp baking powder
oil for the pan, or cooking spray

For serving: 
Butter and (optional) jam

Instructions
1. Warm the milk in a saucepan, making sure not to boil it. Boiling will kill the yeast. Skim any film 

off of the top.
2. In a large bowl, whisk together the warmed milk, flour, sugar and yeast.
3. Once combined, add half the water and beat into the batter.
4. Continue to add more water until the batter is thick and smooth and the consistency of thick 

cream.
5. Cover with clingwrap and leave it in a warm place until it has doubled it in size and foaming. This 

should take about 1-2 hours. 
6. Whisk the salt and baking powder into the batter.
7. Grease the base of a non-stick skillet and the crumpet/pastry rings. The rings should measure 

approximately 8 cm wide by 1 cm tall.
8. Heat the pan over medium to medium-high heat until hot but not smoking.
9. Place 1 ring on the heated pan and pour in enough batter to fill just below the top of the ring, 

about 1/4 cup.
10. Cook for 5 minutes, until there are many tiny holes on the surface and the crumpet is setting 

around the edges.
11. Flip the crumpet over (in the ring) and cook until the crumpet is golden and cooked through. This 

will take about more 3 minutes.
12. Adjust the temperature if need be. Repeat the process with the remaining batter, greasing the pan 

in between each batch.
13. Once cooked place the crumpets on a wire rack to cool.
14. When ready to eat pop the crumpets in a toaster.
15. Serve with butter and (optional) jam.
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Quick-Mix Butter Cake
Prep time: 10 minutes 
Cooking time: 30 minutes 
Total time: 40 minutes
Servings: 10

Ingredients
1 heaped cup self-raising flour
1 cup white sugar
pinch of salt
60 g butter
2 eggs
approximately 3/4 cup milk

Instructions
1. Preheat the oven to 180 °C and grease a 20 cm 

round tin or line with baking paper.
2. Sift the flour, sugar and salt into a bowl.
3. Melt the butter in a separate bowl in the 

microwave. Crack the eggs into a measuring 
cup and fill with milk to the ‘1 cup’ mark.

4. Make a well in the dry ingredients and pour 
the liquid ingredients into it. Beat with a 
wooden spoon until well combined.

5. Place mixture into the prepared tin and bake 
for half an hour or until a skewer inserted into 
the centre of the cake comes out clean.

6. Let it cool on a wire rack.
7. Enjoy!
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Fruitcake

Prep time: 15 minutes
Cooking time: 2 hours
Total time: 2 hours 15 minutes
Servings: 12 to 16

Ingredients
2 cups (260 g) all-purpose flour, divided
8 tbsp (113 g) unsalted butter
1 large egg
1 cup (200 g) sugar
1 tsp baking soda
1 cup (236 ml) full fat sour cream
1 cup (130 g) chopped dates
2 cups (280 g) raisins
1/2 cup (75 g) chopped glazed cherries (can substitute with dried sweetened cranberries)
1 cup (100 g) chopped walnuts
finely grated zest of 1 orange
1 tsp salt
30 to 60 ml brandy/bourbon, optional

Instructions
1. Preheat the oven to 325 °F (160 °C). Grease and line a 9 × 12-cm loaf pan with parchment or baking 

paper. 
2. In a small bowl, mix together the baking soda and sour cream. Set aside.
3. In another bowl mix the dates, raisins, cherries or cranberries, and nuts with 1/4 cup (30 g) of the 

flour. Toss to coat the fruit and nuts completely in flour. Set aside.
4. Using a mixer, beat together the butter and sugar until fluffy. Mix in the egg, then the orange rind, 

then the sour cream/baking soda mix.
5. Add the remaining 1 3/4 cups (230 g) flour and the salt and mix together. Pour the fruit and nut 

mixture into the batter and using a wooden spoon mix well to distribute the fruit and nuts evenly.
6. Pour the batter into the prepared loaf pan and smooth down so it is evenly spread. 
7. Put the pan into the preheated oven and place a separate pan of water in the oven either on a rack 

underneath the fruitcake or beside it. (The water makes for a more even, gentler cooking.)
8. Bake at 325 °F (160 °C) for approximately 1 1/2 hours to 1 3/4 hours, or until a wooden skewer inserted 

into the centre comes out clean. 
9. If the water evaporates during the baking, replenish if need be. If the top of the fruitcake is getting 

too brown whilst baking place some foil on top. 
10. Remove from the oven and cool for 5 minutes. Then, using the edges of the parchment paper to lift 

the cake out of the pan, move to a rack to cool completely.
11. Once cooled, poke a few holes over the top of the cake and drizzle a few splashes of brandy or 

bourbon. This will make the fruitcake more moist and will help it last longer.
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Chiffon Cake

Prep time: 30 minutes
Cooking time: 1 hour
Total time: 1 hour 30 minutes
Servings: 14

Ingredients
For the cake
2 cups sifted cake flour
1½ cups white sugar
1 tbsp baking powder
1 tsp salt
½ cup vegetable oil
7 egg yolks
¾ cup cold water
2 tsp vanilla extract
1 tsp lemon extract
7 egg whites
½ tsp cream of tartar

For the frosting
½ cup butter, softened
12 tsp orange liqueur
1 tbsp orange zest
4½ cups icing sugar

Instructions
For the cake:
1. Preheat oven to 325 °F/165 °C. Set aside a 25 cm angel food tube pan. Make sure the pan is entirely 

grease free. 
2. Sift the flour, sugar, baking powder, and salt into a bowl. 
3. Make a well in the mixture and add the oil, egg yolks, water, vanilla, and lemon flavouring to the 

well in the order that is given. Set aside. Don’t beat.
4. Using a mixer, beat the egg whites and cream of tartar until very stiff. Set aside.
5. Then beat the egg yolk batter until it is smooth and light. 
6. Gradually pour over the egg whites, folding in with a rubber spatula. Do not stir. 
7. Pour batter into the angel food tube pan and smooth down so it is evenly spread.
8. Bake for 55 minutes. Then increase the heat to 350 °F (175 °C), and bake for a further 10 to  

15 minutes or until a wooden skewer inserted into the centre comes out clean. 
9.  Invert pan until cool.
10. Once the cake is cooled you can frost it. 

Instructions
For the frosting:
1. In a large bowl, blend the butter with the icing sugar. 
2. Stir in the orange liqueur and orange zest. 
3. Beat until light and fluffy. 
4. Use to frost cooled cake.
5. Decorate with orange slices (optional).
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Buttercream Icing
Prep time: 10 minutes
Total time: 10 minutes 
Servings: 8

Ingredients
½ cup unsalted butter, softened
1½ tsp vanilla extract
2 cups icing sugar, sifted
2 tbsp milk
3 drops food colouring, or as needed (optional)

Instructions
1. Using a hand mixer or wooden spoon, cream the room temperature butter until smooth and fluffy. 
2. Gradually beat in the icing sugar until fully incorporated. 
3. Pour in the vanilla extract.
4. Pour in the milk and beat for an additional 3 to 4 minutes. 
5. Add food colouring, if using, and beat for thirty seconds until smooth or until desired colour is 

reached.
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Flat Icing

Prep time: 5 minutes
Total time: 5 minutes
Yield: 1 cup

Ingredients
1 cup of icing sugar
3 tsp water
1/8 tsp vanilla extract

Instructions
1. In a large bowl, whisk together sugar, water, and vanilla 

to form a thick paste.
2. Continue to whisk until mixture lightens slightly in 

colour.
3. Store in an airtight container for up to 2 weeks.
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Quick-Pour Fondant Icing

Prep time: 10 minutes
Cooking time: 5 minutes
Total time: 15 minutes
Yield: 3 cups

Ingredients
1/2 cup (120 ml) water
1/4 cup (84 g) light corn syrup
1/2 tsp vanilla extract
1/8 tsp salt
5 cups (560 g) icing sugar
food colouring (optional)

Instructions
1. Add the water, corn syrup, vanilla and salt in a medium saucepan, bring to a boil.
2. Remove the pan from the heat and gradually whisk in the sugar.
3. Add the colouring if you are using any. 
4. The icing should be slightly warm and the consistency of thick cream. If you dip a spoon into the 

fondant it should cover with a slightly translucent finish. 
5. Use the fondant immediately or store in the refrigerator, well covered.
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Chocolate Fudge Icing

Prep time: 5 minutes
Total time: 5 minutes 
Servings: 12

Ingredients
300 g dark chocolate
150 g unsalted butter (room temperature)
100 g icing sugar
15 g cocoa powder
milk as needed roughly 3 big splashes
 
Instructions
1. Using a microwave to melt the chocolate and butter on 30-second intervals. Let it stand before it’s 

fully melted and let it melt itself with its heat instead of overheating.
2. Then sift together the icing sugar and cocoa powder in a separate bowl.
3. Once melted, add the icing sugar and cocoa powder gradually to the chocolate mix and beat with an 

electric mixer.
4. Add 3 splashes of milk if a thinner consistency is desired.
5. Allow to cool before using as a frosting on a cake.
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Royal Icing

Prep time: 5 minutes
Total time: 5 minutes 
Yield: 1 cup – enough to ice about 36 cookies

Ingredients
2 cups icing sugar
1 large egg white, or equivalent amount of dried egg whites
½ tsp water
optional food colouring

Instructions
1. In a large bowl, mix the sugar, egg white, food colouring (if using) and water together with a 

wooden spoon, until the icing is thickened and smooth, about 2 minutes.
2. The icing will keep up to 2 days in an airtight container in the refrigerator. Before using, beat it 

with a fork. Stir in very small amounts of water if it seems too thick or add more icing sugar if it 
seems too thin. 
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Glaze Icing

Prep time: 5 minutes
Total time: 5 minutes
Yield: enough to ice 10 fairy cakes

Ingredients
125 g icing sugar
15 ml warm water

Instructions
1. Sift the icing sugar into a bowl and gradually add the warm water until the icing becomes thick 

enough to coat the back of a spoon. 
2. If necessary, add more water (a drop at a time) or icing sugar to adjust the consistency.
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Chocolate Ganache

Prep time: 5 minutes
Cooking time: 10 minutes
Total time: 20 minutes
Servings: 16 (2 cups)

Ingredients
260 g bittersweet chocolate, chopped
1 cup heavy cream
1 tbsp dark rum (optional)

Instructions
1. Place the chopped chocolate into a medium bowl. 
2. Heat the cream in a saucepan over medium heat and bring to a boil.
3. When the cream has come to a boil, pour over the chopped chocolate, and whisk until smooth. 
4. Stir in the rum if desired.
5. Set aside and allow the ganache to cool slightly before pouring over a cake. 
6. Start at the centre of the cake and work outward. 
7. If you require a fluffy frosting or chocolate filling, allow it to cool until thick, then whip with a 

whisk until it becomes light and fluffy.
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Dropped Biscuits

Prep time: 10 minutes
Cooking time: 20 minutes
Total time: 30 minutes

Ingredients
2 cups (240 g) all-purpose flour
1 tbsp (14 g) baking powder
11/4 tsp kosher salt
1/2 cup (1 stick, 113 g) cold unsalted butter, cut into small pieces
3/4 cup–1 cup (175-240 ml) buttermilk or milk

Optional: 
herbs/spices/cheese

Instructions
1. Preheat the oven to 450 °F (232 °C).
2. In a large bowl, put in the flour, baking powder and salt together, along with any herbs or spices if 

you require them. Whisk. 
3. Add the butter and use a fork to work the ingredients until it is the consistency of coarse meal. 
4. If you want to add any cheeses or other add-ins, mix them in now before adding the milk.
5. Add 3/4 cup of the milk and stir until combined. You can use any milk you like or buttermilk if you 

want a tangy flavour. 
6. If the batter is a dry consistency, add a little more milk until the consistency is of a very thick 

batter. 
7. Mould them into rough mounds and place either onto a baking sheet or a cast iron skillet that has 

been greased with butter.
8. Bake at 450 °F (232 °C) for 18-22 minutes until golden brown.
9. Brush with melted butter if desired.
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Pressed Butter Biscuits

Prep time: 15 minutes 
Cooking time: 25 minutes
Total time: 40 minutes
Servings: 60 biscuits

Ingredients
250 g butter
3/4 cup sugar
2 tsp vanilla essence
2 cups self-raising flour
1/2 cup plain flour
1/2 cup cornflour
egg yolk to brush
cinnamon sugar to sprinkle
1 lemon, zested optional
60 glace cherries optional to decorate

Instructions
1. Preheat the oven at 150 °C and grease two trays or line with baking paper.
2. Cream the butter until its soft.
3. Add the sugar, vanilla and lemon if using and beat until it’s light and fluffy.
4. Sift the flours together and mix into the mixture.
5. Fill the biscuit forcer and press the mixture onto the trays.
6. Decorate as required or brush lightly with egg yolk and sprinkle with cinnamon sugar.  

Can also be left plain. 
7. Bake at 150 °C for approximately 25 minutes or until a light golden colour.
8. Set aside to cool. 
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Icebox Biscuits
Prep time: 40 minutes
Rise time: 30 minutes
Cooking time: 10 minutes
Total time: 1 hour 20 minutes
Servings: 2½ dozen biscuits

Ingredients
1 pack active dry yeast
¼ cup warm water 
5 cups all-purpose flour
1 tbsp baking powder
1 tsp baking soda
¼ cup granulated sugar
1 tbsp kosher salt
¾ cup lard, chilled, or 1/2 cup shortening plus 1/4 cup butter, chilled
2 cups buttermilk, chilled
3 tbsp melted butter

Instructions
1. Preheat the oven to 235 °C and grease some baking trays. 
2. Dissolve the yeast in the warm water and set aside for 5 minutes.
3. In a mixing bowl combine the flour, baking powder, baking soda, sugar and salt. Whisk to mix 

well. 
4. Using your fingers, quickly work the chilled lard into the dry ingredients until the mixture 

resembles large peas. 
5. Stir in the dissolved yeast and buttermilk and mix until well blended.
6. Place the dough onto a floured surface and knead six times. 
7. Roll out the dough to 1 cm thickness and pierce it with a floured fork completely through at 1 cm 

intervals.
8. Cut out biscuits with 5- to 7 cm biscuit cutter and place them on the greased baking sheets about  

1 cm apart.
9. Cover with a tea towel and allow to rise until they have almost doubled, roughly 30 to 45 minutes. 
10. Bake in the oven for 10 to 12 minutes, rotating the baking tray halfway through, until the biscuits 

are golden brown. 
11. Remove from the oven and brush them generously with the melted butter. 
12. Serve them hot. Enjoy!
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Basic Bar Biscuits

Prep time: 10 minutes
Cooking time: 30 minutes
Total time: 40 minutes
Servings: 24 biscuits

Ingredients
165 g butter, softened
2/3 cup (150 g) castor sugar
2/3 cup (150 g) brown sugar
2 free range eggs
2 cups (300 g) plain flour
1/2 tsp baking powder
2 tbsp milk

1. Preheat the oven to 180 °C and grease and line a baking tray. 
2. Using an electric mixer beat the butter and the sugars until pale and creamy.
3. Crack the eggs in one at a time, beating well after each addition. 
4. Stir in the flour and baking powder.
5. Stir in the milk.
6. Spread the mixture evenly in the baking tray. 
7. Bake for 30 minutes or until a skewer inserted in the centre comes out clean. 
8. Let them cool down before you decorate them with icing (optional) and cut them into even bars.
9. Feel free to add any variations such as adding in fruit, chocolate chips, nuts etc. 

.
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Yeast
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Rum Baba
Prep time: 25 minutes
Cooking time: 40 minutes
Total time: 65 minutes
Servings: 8

Ingredients
1 tsp (7 g/1 sachet) dried yeast
125 ml (1/2 cup) lukewarm milk
2 tbsp sugar
450 g (3 cups) plain flour
1/2 tsp salt
4 eggs, lightly whisked
170 g unsalted butter, cubed, softened
melted butter, to grease
plain flour, to dust
double cream, to serve

Syrup
335 g (11/2 cups) sugar
250 ml (1 cup) cold water
185 ml (3/4 cup) dark rum

Instructions
1. Combine yeast with 60 ml (1/4 cup) of milk and 1/2 teaspoon of sugar in a bowl. 
2. Set aside in a warm, draught-free place for 10 minutes or until the mixture is frothy.
3. Meanwhile in a large bowl, sift the flour and salt. Make a well in the centre and stir in the yeast 

mixture, egg and remaining milk until a soft but sticky dough forms.
4. Brush a large bowl with melted butter to lightly grease. 
5. Place the dough onto a lightly floured surface and knead for 10 minutes or until smooth.
6. Put the dough into the greased bowl and cover with plastic wrap. 
7. Set aside in a warm, draught-free place for 1-1 1/2 hours or until the dough roughly doubles in size.
8. Grease a 3-litre (12-cup) capacity bundt pan with the melted butter and lightly dust with flour 

shaking off any excess.
9. Place the dough on a clean work surface and gradually add the soft butter, kneading well and 

ensuring the butter has been well incorporated, until the dough is smooth and elastic.
10. Place the dough in the prepared bundt pan and cover with a tea towel
11. Set aside in a warm, draught-free place for 1 hour or until the dough has risen to the top of the pan.
12. Preheat oven to 200 °C. Bake the mixture in preheated oven for 10 minutes. Reduce the 

temperature to 180 °C and cook for a further 25 minutes or until a skewer inserted into the centre 
of the cake comes out clean. 

13. Remove from oven and set aside to cool.
14. Whilst the cake cools, combine the sugar and water in a saucepan and cook, stirring, over medium 

heat for 2 minutes or until sugar dissolves. 
15. Bring to the boil and gently boil, without stirring, for 3 minutes or until syrup thickens slightly. 
16. Remove from the heat and stir in the rum.
17. Turn the cake out onto a wire rack placed over a baking tray. 
18. Pour the hot syrup evenly over the cake. 
19. Place the in an airtight container, spoon over a little of the syrup from the baking tray and place in 

the fridge overnight to soak up the syrup.
20. To serve, cut the rum baba into slices and add a dollop of the double cream, if desired.
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Easy Brioche Bread Recipe
Prep time: 40 minutes
Cooking time: 30 minutes
Total time: 1 hour 10 minutes
Yield: 2 loaves

Ingredients
2 cups milk (warm)
1/2 cup sugar
11/2 tbsp active dry yeast
1 tsp salt
6 cups flour (depending on the brand of flour you may 
need more)
6 large eggs
1 tbsp vanilla extract
200 g unsalted butter (melted)

Instructions
1. Weigh ingredients for the brioche bread.
2. Combine warm milk together with yeast, salt, sugar 

and two cups of flour in a bowl.
3. Whisk the ingredients together. 
4. Cover the bowl with a tea towel and set it aside in a 

warm, un-draughty place for about  
30 minutes.

5. In a separate bowl whisk the eggs and then add them with the vanilla and melted butter to the 
dough mixture. 

6. Whisk in the remaining flour in small portions.  
7. Knead the dough by hand or your mixer until it becomes elastic. This will take about  

10-15 minutes. The dough texture should still be soft and slightly sticky. You may need to add more 
flour, depending on the brand you use.

8. Cover the dough with a tea towel and set aside for about an hour to let it rise.
9. Remove the dough from the bowl, divide it into two even pieces, then divide each piece into three 

pieces. Roll them out into a long rope. 
10. Connect the ends of the ropes together and braid them. 
11. On a lined and greased baking sheet, place the braided dough. Cover and let it rise for 30 minutes. 
12. Brush the brioche with the egg and water mixture. 
13. Bake the brioche at 180 °C for about 30 minutes or until the bread is golden brown. 
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Chelsea Buns
Prep time: 20 minutes
Cooking time: 25 minutes
Proving time: 3 hours
Total time: 3 hours 45 minutes
Servings: 9

Ingredients
500 g strong plain white bread flour
½ tsp salt
100 g butter
2 tbsp castor sugar
7 g sachet easy blend yeast
1 large free-range egg
225 ml lukewarm milk
150 g currants or mixed dried fruits
50 g light muscovado sugar
a little honey to glaze

Instructions
1. Put the flour and salt in a large mixing bowl and rub in half of the butter until the mixture 

resembles fine breadcrumbs.
2. Stir in the yeast and sugar.
3. Beat the egg and milk together and add to the bowl.
4. Mix to form, a soft slightly wet dough (add a splash more milk if required).
5. On a lightly floured work surface and knead the dough for about 10 minutes. Or use a stand mixer 

if you have one. As the gluten develops the dough will lose some of its stickiness.
6. Grease a bowl and place the dough in it. Cover the bowl with a tea towel and set aside to rise. It 

needs to be in a warm, not draughty place. Leave it for about two hours or until the dough has 
doubled in size. 

7. Melt the remaining butter. Use a little to grease a 23 cm square cake tin. 
8. Turn the risen dough out onto a work surface and lightly knead. 
9. Shape the dough into a rectangle about 35 × 25 cm.
10. Brush the butter very liberally all over the surface of the dough, then sprinkle the fruit followed by 

the light muscovado sugar evenly over the surface of the dough. 
11. Drizzle over most of the remaining butter. 
12. Roll up like a Swiss roll from the long side, then using a serrated knife cut into 9 equally sized 

pieces. Use a gentle sawing action so as not to squash the roll out of shape.
13. Arrange the pieces in the greased tin and brush the surface with a little more of the melted butter. 
14. Again, cover with a tea towel and leave in a warm place for about 30 minutes to rise.
15. Preheat the oven to 200 °C (180°C with fan)/400 °F/gas mark 6 and bake for 25 minutes until 

golden brown.  
16. Remove from the oven and brush with a little warm honey.
17. Allow to stand in the tin for a few minutes, then carefully transfer to a wire rack to cool.
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Super Easy Doughnuts
Prep time: 14 minutes
Cook time: 2 minutes
Total time: 16 minutes
Servings: 18 doughnuts

Ingredients
2 tbsp white vinegar
180 ml milk
2 tbsp shortening
½ cup white sugar
1 egg
½ tsp vanilla extract
2 cups sifted all-purpose flour
½ tsp baking soda
¼ tsp salt
1 litre oil for deep frying
½ cup icing sugar for dusting

Instructions
1. Stir the vinegar into the milk, and set aside for a few minutes until it thickens.
2. In a bowl, cream together the shortening and sugar until smooth. 
3. Beat in the egg and vanilla until the mixture is well blended. 
4. Sift together the flour, baking soda, and salt; stir into the sugar mixture alternating with the 

vinegar and milk. 
5. Flour a clean surface and roll out the dough to 8 mm thickness. 
6. Cut into doughnuts using a donut cutter and let stand for about 10 minutes.
7. Heat the oil in a large deep skillet to 190 °C (375 °F). 
8. Fry the doughnuts in the hot oil until golden.
9. Drain on paper towels. 
10. Dust with icing sugar while they are still warm, and serve immediately.
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Hot Cross Buns
Prep time: 25 minutes
Proving time: 2 hours
Cooking time: 20 minutes
Total time: 2 hours 45 minutes
Servings: 12

Ingredients
Buns
3 tsp instant or rapid rise yeast (9 g) 
1/2 cup (110 g) castor sugar 
11/2 cups (375 ml) milk, warm 
41/4 cups (640 g) bread flour
2 tsp cinnamon powder
2 tsp All Spice OR Mixed Spice 
1/2 tsp salt
11/2 cups (210 g) sultanas 
1–2 oranges, zest only 
50 g/3.5 tbsp unsalted butter, melted and cooled
1 egg, at room temperature

Extra flour for dough
1/4 cup (35 g) extra bread flour

Crosses
1/2 cup (75 g) flour (any white flour)
5 tbsp water

Glaze
1 tbsp apricot jam 
2 tsp water

Instructions
1. Put the flour, yeast, sugar, all spice, cinnamon, and salt in a large bowl. Briefly mix with an electric 

mixer fitted with a dough hook.
2. Add the butter, milk, egg, sultanas and zest.
3. Mix until a smooth elastic dough forms roughly about 5 minutes.
4. Add extra flour if required, just enough so dough comes away from side of bowl when mixing and 

isn’t too sticky.  
5. Leave the dough in the bowl, cover with a tea towel and set aside in a warm, wind-free place to rise 

until doubled in size; roughly between 30 minutes to 11/2 hours depending on how warm it is.
6. Line a 31.5 × 23.5 cm tray with baking paper.
7. Remove the tea towel and punch the dough to deflate.
8. Dust a clean work surface with flour and shape the dough into a log – this will deflate the air. Cut 

into 12 equal pieces.
9. Roll the dough pieces to form ball and place back onto the baking tray.
10. Spray a piece of clingwrap lightly with oil (any), then loosely place over the tray.
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11. Set aside the tray to warm place and leave for 30 – 45 minutes, until the dough has risen by about 
75%.

12. Preheat oven to 180 °C (350 °F).

Crosses
1. Remove the clingwrap from the buns.
2. Mix flour and water until a thick runny paste forms.
3. Spoon into a round 3 mm piping bag and pipe across the buns.

Baking/Glaze
1. Bake for the buns for 22 minutes, or until the surface is a deep golden brown. 
2. Whilst the buns are baking put the jam and water in a bowl, microwave for 30 seconds. Mix to 

combine.
3. Remove the buns from oven and place onto a cooling rack. 
4. Brush the buns with the jam mixture while warm. 
5. Serve with butter or cheese and jam. 
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Homemade Pita Bread

Prep time: 20 minutes
Cooking time: 5 minutes
Proving time: 2 hours 20 minutes
Total time: 2 hours 45 minutes
Servings: 16

Ingredients
1 tbsp instant dry yeast or active dry yeast
21/2 cups warm water
1/4 tsp sugar
6 cups all-purpose flour
11/2 tsp salt
3 tbsp olive oil

Instructions
1. Combine the yeast, water, sugar and 3 cups of the flour into a bowl and stir. 
2. Let the mixture rest for 10 minutes and then mix in the salt and 2 tablespoons of the olive oil.
3. Add the remaining 3 cups of flour a little at a time and knead until the dough is smooth, shiny and 

elastic.
4. Coat a large bowl with the remaining 1 tablespoon of olive oil. Roll the dough in the oil and  cover 

with a tea towel. Set side in a warm non-draughty place to rise for 2 hours.
5. Preheat an oven to 260 °C with a baking stone (if you don’t have one, just put a baking sheet in the 

middle).
6. Divide the dough into 12 pieces. Roll into 20 cm rounds. 
7. Let the rounds rise for 20 minutes Just before cooking, roll each piece out into an 20 cm circle.
8. Cook in batches 2 at a time on the baking stone/baking sheet. 
9. They should puff up and brown in 3-5 minutes.
10. Remove from the oven and let them cool. Place them in a plastic bag to keep them soft and pliable.
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Pumpernickel Bread 

Prep time: 15 minutes
Cooking time: 45 minutes
Proving time: 1 hour 30 minutes
Total time: 2 hours 30 minutes
Servings: 15

Ingredients
2 cups warm milk
2 tbsp vegetable oil
4 tbsp molasses
3 ¼ cups bread flour
11/3 cups rye flour
½ cup cornmeal
11/3 tsp salt
22/3 tsp active dry yeast
4 tbsp unsweetened cocoa powder
22/3 tbsp brown sugar

Instructions
1. Mix the bread flour, rye flour, cornmeal, salt, yeast, cocoa and brown sugar into the bowl of a stand 

mixer. 
2. Add the milk, oil and molasses. Mix thoroughly. 
3. When mixed well enough that the dough holds together, knead by hand for 5 minutes on a clean, 

floured surface. 
4. Cover the bowl with a tea towel and set aside in a warm non-draughty place and allow to rise for  

30 minutes. 
5. Punch the dough and form the loaves, and place into 24 × 12 cm pan. Make sure the pan is greased.
6. Cover with a damp cloth and let it rise about 1 hour.
7. Bake in preheated 190 °C (375 °F) oven for 40 to 45 minutes, covering top with aluminium foil last 

10 minutes.
8. Allow to cool on a cooling rack.
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French Bread
Prep time: 25 minutes
Cooking time: 40 minutes
Proving time: 1 hour 35 minutes
Total time: 2 hours 40 minutes
Servings: 30

Ingredients
6 cups all-purpose flour
2½ packages active dry yeast
1½ tsp salt
2 cups warm water
1 tbsp cornmeal
1 egg white
1 tbsp water
1 tbsp oil

Instructions
1. In a large bowl, combine 2 cups of the flour, yeast and salt. 
2. Stir in the warm water, and beat until well blended using a stand mixer with a dough hook 

attachment. 
3. Using a wooden spoon, stir in as much of the remaining flour as you can.
4. Dust flour onto a clean surface. Then knead in the remaining flour to make a stiff dough that is 

smooth and elastic. Knead for about 8 to 10 minutes total. 
5. Coat a large bowl with the remaining 1 tablespoon of olive oil. Roll the dough in the oil and  cover 

with a tea towel. Set side in a warm non-draughty place to rise until is has doubled in size. 
6. Punch dough down, and divide in half. Turn out onto a lightly floured surface. Cover with the tea 

towel, and let rest for 10 minutes. 
7. Roll each half into a large rectangle. Roll up, starting from a long side. Moisten edge with water 

and seal. Taper ends.
8. Grease a large baking sheet and sprinkle with cornmeal. Place loaves, seam side down, on the 

prepared baking sheet. 
9. Lightly beat the egg white with 1 tablespoon of water, and brush on. 
10. Cover with a damp cloth. Let it rise until the dough has nearly doubled, roughly about 35 to  

40 minutes.
11. With a very sharp knife, make 3 or 4 diagonal cuts about 5 mm deep across top of each loaf. 
12. Bake in a preheated 190 °C (375 °F) oven for 20 minutes. 
13. Then brush again with the egg white mixture. 
14. Bake for an additional 15 to 20 minutes, or until done. For the last ten minutes of cooking loosely 

cover with foil to prevent over browning. 
15. Remove from baking sheet, and cool on a wire rack.
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Sourdough Bread
Prep time: 45 minutes
Proving/resting time: 36 hours
Cooking time: 45-55 minutes
Total time: 1 day 13 hours 40 minutes 
Yield: 1 loaf

Ingredients
50–100 g bubbly, active starter
11/2 cups plus 1 tbsp warm water
500 g (4 cups plus 2 tbsp) bread flour
11/2–2 tsp fine sea salt

Instructions
1. In a large bowl whisk the starter and water 

together in a large bowl with a spatula. Add the flour and salt. Mix to combine, finishing by hand 
if necessary to form a rough dough. 

2. Cover with a damp towel and set aside in a warm non-draughty place for 30 minutes. 
3. After 30 minutes, stretch and fold the dough. Repeat this five times. 
4. Cover and set aside again for another 30 minutes and then repeat the stretching and folding 

process. 
5. Do this twice more for a total of 4 times in 2 hours. 
6. Cover the bowl with a towel and let rise at room temperature, for about 8 to 10 hours. 
7. The dough is ready when it has increased by 50% in volume, has a few bubbles on the surface, and 

jiggles when you move the bowl from side to side. 
8. Lightly flour a clean surface and turn out the dough.
9. Gently shape it into a round: fold the top down to the centre, turn the dough, fold the top down to 

the centre, turn the dough; repeat until you’ve come full circle. 
10. Let the dough rest seam side up for another 30 minutes. 
11. Line a 20 cm bowl with a towel and then shape the dough as in step 9.
12. Place the dough into the lined bowl, seam side up.
13. Cover the dough and refrigerate for 24 hours. 
14. Line a Dutch oven or potjie bread pot with baking paper and preheat the oven to 290 °C (550 °F). 
15. Score the top of the dough with an X and transfer the dough into the preheated baking pot.
16. Lower the oven to temperature to 230 °C (450 °F) and bake the dough for 30 minutes with the lid 

on the pot. 
17. Lower the temperature to 200 °C (400 °F ). Remove the lid and continue to bake for 10 – 15 

minutes more. 
18. Lift the loaf out of the pot, and bake directly on the oven rack for the last 5 – 10 minutes.
19. Cool on a wire rack for 1 hour before slicing.
20. This loaf will stay fresh up to 3 days stored at room temperature in an airtight plastic bag or 

container. 
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Baklava
Prep time: 30 minutes
Cooking time: 40-45 minutes
Additional time: 40 minutes
Total time: 1 hour 50 minutes
Servings: 36

Ingredients
450 g chopped nuts
1 tsp ground cinnamon
1 package phyllo dough
1 cup butter, melted
1 cup white sugar
1 cup water
3/4 cup honey
1 tsp vanilla extract
1 tsp grated lemon or orange zest

Instructions
1. Preheat oven to 175 °C (350 °F). Grease and line a 22 × 33 cm baking dish.
2. In a bowl coat the nuts with the cinnamon and nuts. 
3. Unroll the phyllo and cut the whole stack in half to fit the dish. 
4. Cover phyllo with a damp cloth while assembling the baklava, to keep it from drying out.
5. Place four sheets of phyllo in the bottom of the prepared dish and brush generously with butter. 
6. Sprinkle 2 to 3 tablespoons of the nut mixture on top. 
7. Repeat layers until all ingredients are used, ending with about 6 sheets of phyllo. 
8. Cut baklava all the way through to the bottom of the dish into four long rows, then nine times 

diagonally to make 36 diamond shapes.
9. Bake in the oven until golden brown and crisp, about 40-45 minutes.
10. Whilst the baklava is baking, combine the sugar and water in a small saucepan over a medium heat 

and bring to a boil. 
11. Stir in the honey, vanilla and lemon or orange zest; reduce the heat and simmer 20 minutes.
12. Remove the baklava from the oven and immediately spoon the syrup over it. 
13. Allow the baklava to cool completely before serving. Store uncovered.
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Puff Pastry Dough
Prep time: 30 minutes
Cooking time: 2 hours
Chilling time, divided: 4 hours
Total time: 6 hours 30 minutes
Servings: 20

Ingredients
4 cups (500 g) all-purpose flour
2 tsp salt
7 tbsp (100 g) unsalted butter, 
chilled and cut into pieces
1 1/4 cups water
400 g butter, room temperature
1/2 cup (60 g) all-purpose flour
all-purpose flour, as needed

Instructions
1. Place 500 g of flour and the salt into a large bowl, stirring to mix. 
2. Add the cold butter pieces, blending them into the flour with your fingers until the mixture looks 

like coarse meal.
3. Add the cold water and stir briskly with a fork until a rough dough forms and pulls from the side 

of the bowl. 
4. Flour a clean surface and knead the dough for two or three minutes until its smooth. Add flour as 

necessary to keep the dough from sticking. 
5. Wrap the dough in clingwrap and refrigerate for 30 minutes.
6. While the dough is chilling, mix the softened butter with the remaining flour. Transfer it to a large 

piece of clingwrap and cover the butter with a second piece of plastic wrap. 
7. With your a rolling pin or spatula, flatten and shape the butter into a rough 20 cm or 23 cm square.
8. Place the butter in the fridge to firm up.
9. After the 30 minutes, remove the dough and the butter from the fridge. The butter should now be 

firm but pliable.
10. On a lightly floured surface, roll the dough out into an 28 cm or 30 cm square.
11.  Set the chilled butter so that it sits diamond-shaped in the centre of the square-shaped dough.
12. Fold the corners of the dough inward to enclose the butter completely. Press the edges of the 

dough together to join them.
13. The dough with butter now needs to be rolled out and folded six times. 
14. To avoid the butter becoming so soft that it runs or weeps out of the dough while you work with 

it, you’ll need to return the dough to the fridge to chill and rest between each folding (or “turn”), or 
after every two turns. 

15. Lightly flour your surface. With the side of a rolling pin, firmly hit or tap the dough with the side 
of your rolling pin to mould the dough (and enclosed butter) into a rectangle. 

16. Once the rectangle has taken shape and butter has softened a bit, you can switch to rolling out 
the dough to shape it into an elongated rectangle about 6 cm thick. (Turn the dough several times 
while you work and dust your work surface with more flour as needed to prevent the dough from 
sticking.)

17. Straighten the edges of your rectangle by moulding them with your hands.
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18. Then, fold the rectangle into thirds as you would for a letter (short sides inward), evenly 
overlapping in the centre, to form three visible layers. 

19. Brush off any excess flour as you fold and take care to align the edges neatly. This completes the 
first folding.

20. If the butter has not started to run, proceed to the second folding. Otherwise, wrap the dough 
back in the cling warp and return to the fridge for 20 to 30 minutes.

21. Reposition the dough a quarter turn and roll it out into another elongated rectangle about
 6 mm thick. Turn the dough several times, flouring your surface as needed. Mould the edges of 

the rectangle into straight sides and fold the rectangle into thirds, brushing off excess flour and 
aligning the edges. This completes the second folding.

22. Wrap the dough in clingwrap and return to the fridge for 20 to 30 minutes.
23. Repeat the rolling and folding process four more times, for a total of six times. Chill the dough as 

necessary between every turn, or between every two turns. (Note: Do not complete more than two 
turns at a time without resting and chilling the dough.)

24. When all six turns have been completed, wrap the dough and return to the fridge for another hour 
or two before using. 

25. It will keep in the fridge for two days, or you can divide it into portions for freezing.
26. Frozen puff pastry dough, well wrapped, will keep for one year. Before use thaw it at room 

temperature for 30 minutes or overnight in the fridge.
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Cinnamon Palmiers

Prep time: 20 minutes
Cooking time: 15 minutes
Additional time: 25 minutes
Total time: 1 hour
Servings: 24 cookies

Ingredients
¼ cup white sugar
1 sheet frozen puff pastry, thawed (use previous recipe to make the puff pastry)
1 tbsp butter, melted
1/3 cup white sugar
¾ tsp ground cinnamon
⅛ tsp ground cardamom
water

Instructions
1. Sprinkle a flat clean work surface with 1/4 cup sugar. 
2. Unfold the thawed puff pastry over the sugar and roll out to a 38 × 22 cm rectangle. 
3. Brush the pastry with the melted butter. 
4. Mix 1/3 cup sugar, cinnamon, and cardamom in a small bowl; sprinkle evenly over the buttered 

pastry.
5. Starting with a long edge of the pastry, roll the pastry tightly around filling, stopping in the 

middle. Repeat with the opposite edge, meeting the first roll. 
6. Dip your finger and some water and dot along the long edges that come together; press gently so 

the two rolled edges stay together. 
7. Refrigerate until slightly firm, 5 to 10 minutes.
8. Preheat the oven to 190 °C (375 °F) and line a baking tray with parchment paper.
9. Cut pastry into 6 mm slices. Arrange slices on prepared baking sheet about 2.5 cm apart.
10. Bake in the oven for about 12 minutes, until golden and crisps.
11. Remove from the oven allowing the cookies to rest on the baking tray for 1 minute before 

transferring to a wire rack to cool completely.
12. Enjoy!
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Homemade Phyllo Dough
Prep time: 30 minutes
Additional time: 2 hours
Total time: 2 hours 30 minutes
Servings: 8 (20 rounds of phyllo)

Ingredients
2 cups all-purpose flour, plus more for kneading
5 tsp olive oil
½ tsp fine salt
2 tsp white wine vinegar
¾ cup warm water 

Starch mixture:
½ cup cornstarch
2 tbsp all-purpose flour

Instructions
1. Pour 2 cups of flour in a mixing bowl and make a well in the centre. 
2. Drizzle in olive oil and add salt; add white wine vinegar and warm water. Mix until dough just 

comes together and pulls away from the sides of the bowl, 1 or 2 minutes. 
3. Lightly flour a clean work surface and turn out the dough. 
4. Knead until the dough is smooth for 2 or 3 minutes. Dust extra flour as need be, to keep the dough 

from sticking to the work surface or your hands.
5. Continue to knead until the dough is supple and elastic. This will take about another 5 minutes. 
6. Wrap dough ball in clingwrap and let rest at room temperature for 1 to 2 hours.
7. Divide dough into 20 (20-gram) portions using a kitchen scale; roll each portion into a ball. 
8. Place on plate and cover with cover wrap to prevent the dough balls from drying out while you 

begin to roll them out. Work in batches of 5.
9. Mix the cornstarch and 2 tablespoons of flour together into a bowl. 
10. Dust a clean work surface and the first dough ball with the cornstarch mixture.
11. Flatten out the dough ball and roll out into a circle, about 12 cm in diameter.
12. Dust again with cornstarch mixture. Set circle to one side. Roll out 4 more dough balls to about 

the same diameter and stack them on the first one, dusting each layer with more of the cornstarch 
mixture to keep them from sticking together.

13. When you have 5 circles, roll out the stack to a larger circle about double in size. Turn as you go to 
maintain a round shape. 

14. Separate each layer and lay out the circles. Dust more cornstarch mixture where needed and 
restack them. 

15. Roll again until the 5-layer stack is paper thin, about 25-30 cm in diameter.
16. Place on a sheet of baking paper; top with another piece of baking paper. Gently roll up the dough; 

wrap in clingwrap. Refrigerate.
17. Repeat the process with the remaining 15 balls of dough in batches of 5.



 87

 Pastry and crusts 

Puff Pastry Apple Strudel
Prep time: 15 minutes
Cooking time: 25 minutes
Total time: 40 minutes
Servings: 8

Instructions
4 apples – peeled, cored, and chopped
½ cup raisins
¾ cup white sugar
½ cup chopped walnuts
2 tsp ground cinnamon
500 g frozen puff pastry, thawed
1 tbsp all-purpose flour
1 egg, lightly beaten
1 tbsp white sugar, or to taste

Ingredients
1. Preheat the oven to 200 °C (400 °F).
2. Combine the apples, 3/4 cup sugar, raisins, walnuts, and cinnamon in a large bowl for the filling.
3. Dust a flat, clean work surface lightly with flour. 
4. Unroll the puff pastry and sprinkle lightly with flour. 
5. Roll out slightly and mark into 3 equal sections. 
6. Spoon the filling into the central section then fold over the section on the left and brush with egg. 

Fold the right section on top, just like a letter. 
7. With a sharp knife make diagonal cuts in the top layer of the apple strudel. 
8. Brush with egg and sprinkle with 1 tablespoon sugar.
9. Bake in the preheated oven for about 25 to 30 minutes until the apple strudel is puffed up and 

golden.
10. Allow to cool to warm and serve with vanilla ice cream.
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Vol au Vent Cases

Prep time: 20–30 minutes
Cooking time: 25–30 minutes
Additional time: 24 hours
Total time: 1 day and 45 minutes to 1 day and 1 hour
Serves: 6

Ingredients
500 g puff pastry
1 egg yolk (glaze)
water

Instructions
1. On a clean, lightly flour dusted surface, roll out the puff pastry to a thickness of 4 or 5 mm. 
2. Using a round pastry cutter 10 cm cut the pastry into discs. Delicately twist the cutter to make sure 

the disc is cut in a perfectly neat shape. The pastry disc will detach easily from the puff pastry slab.
3. Cut as many discs as you need. 500 g of puff pastry yields 12 discs of 10 cm, for a total of 6 bouchées.
4. Arrange 6 pastry discs on a baking tray lined with baking paper. 
5. Using a pastry brush, glaze the discs with egg wash (a beaten egg yolk with a little water).
6. With the 6 other pastry discs cut a hole in the centre with a pastry cutter with a diameter of 6 cm.
7. Repeat the operation for all discs. You should now have 6 pastry rings.
8. Carefully arrange the rings on top of the pastry discs. The rings will adhere to the glazed pastry 

discs easily.
9. Glaze the pastry rings and store in the fridge overnight before baking.
10. Preheat the oven to 170 °C (325 °F).
11. Remove from the fridge and apply another brush of egg wash along the rings.
12. Place small dariole moulds (height 5 or 6 cm) in the four corners of the baking sheet and place a 

baking tray on top of the dariole moulds. This helps control the rise of the puff pastry shells while 
baking.

13. Bake for 20 minutes then remove the baking sheet on top. 
14. Bake for another 5 or 10 minutes. Gently lift the vol au vent cases to check the base of the pastry 

shells are well cooked. 
15. When cooked, remove from the oven and set aside to cool.
16. Your home-made vol au vent cases are now ready to be filled with the filling of your choice.
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Chicken and Mushroom Vol au Vents

Prep time: 30 minutes
Cooking time: 10 minutes
Total time: 40 minutes
Servings: 6

Ingredients
2 cups cooked chicken diced
1 brown onion diced
200 g mushrooms sliced
100 g tasty cheese grated
2 cups milk
2 tbsp plain flour
3/4 tbsp butter
2 tbsp parsley chopped
1 pinch seasoning to taste
6 vol-au-vent pastry cases large

Instructions
1. Melt the butter on a medium heat in a non-stick fry pan. Add the onion and cook until glossy and 

tender.
2. Add the mushrooms and cook until all the liquid has evaporated.
3. Stir in the flour and gradually add the milk, continuing to stir until the mixture starts to thicken.
4. Add the chicken, parsley, salt and pepper and half the cheese. Stir all together until warmed and the 

cheese has melted. Remove from the heat and set aside.
5. Warm 6 large vol au vent cases in a preheated oven (170 °C) for 5 minutes.
6. When the cases are ready, fill with the mixture and top with remaining cheese.
7. Place them back in the oven until the cheese has melted.
8. Remove from the oven and cool until warm.
9. Enjoy!
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Quiche Lorraine
Prep time: 1 hour
Cooking time: 50 minutes
Total time: 1 hour 50 minutes
Servings: 6

Ingredients
Quiche Filling
20 g butter
1 brown onion, finely chopped
4 bacon rashers, excess fat trimmed, finely chopped
4 large free range eggs, lightly whisked
3/4 cup (185 ml) thickened cream
1/3 cup (80 ml) milk
1/2 cup (60 g) finely grated gruyère

Shortcrust pastry
1 1/2 cups (225 g) plain flour
125 g butter, chopped
2 large free range egg yolks
2 tsp chilled water

Instructions
Make short crust pastry
1. Put the flour and butter in a food processor and mix until you fine crumbs.
2. Add egg yolks and water and mix until a dough forms. 
3. Lightly dust flour on a clean and flat work surface. 
4. Place the dough on the surface and gently knead until smooth. 
5. Shape into a disc and wrap in clingwrap. Place in the fridge for 30 minutes to rest.
6. Preheat the oven to 200 °C. 
7. Remove the dough from the fridge on your lightly floured surface roll out the dough until you have 

a 3 mm-thick disc. 
8. Line a 23 cm fluted tart tin, with removable base, with the pastry. 
9. Use a sharp knife to trim any excess dough.
10. Return to the fridge for 15 minutes to rest.
11. Line the pastry with baking paper and fill with pastry weights or rice and place on a baking tray. 
12. Bake for 10 minutes. 
13. Remove the paper and weights or rice and bake for 8-10 minutes until the pastry is a light golden 

colour
14. Remove from the oven and set aside.
15. Reduce the oven to 160 °C.
16. Melt the butter in a pan over low heat.
17. Cook the onion, stirring, for 8-10 minutes or until the onion is tender and glossy. 
18. Add the bacon and cook, stirring, for 5 minutes or until lightly golden. 
19. Set aside to cool slightly.
20. Whisk the egg, cream and milk in a jug and season to taste. 
21. Arrange the bacon and onion mixture and gruyère over the pastry case and pour over the egg mixture. 
22. Bake for 25-30 minutes or until just set.
23. Remove from the oven and allow to cool until warm.
24. Serve with a green salad. 
25. Enjoy!
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Beignets
Prep time: 15 minutes
Cooking time: 30 minutes
Proving time: 1 hour
Total time: 1 hour 45 minutes
Servings: 30

Ingredients
¾ cup lukewarm water (180 ml)
3½ tsp active dry yeast
2 large eggs
½ cup whole milk (120 ml)
3 tbsp unsalted butter, melted
¼ cup granulated sugar (50 g), plus 2 tbsp
4 cups bread flour (500 g), plus more for dusting
½ tsp kosher salt
8 cups canola oil (1.9 L), for frying, plus more for greasing
icing sugar, for topping

Instructions
1. In a bowl, pour the water and sprinkle the yeast over the top. Set aside for 5 minutes, until it is 

foamy.
2. Add the eggs, milk, melted butter and sugar, and whisk to combine.
3. In a large bowl, whisk together the flour and salt.
4. Pour the wet ingredients into the dry ingredients, stirring to form a dough. 
5. Dust a clean, smooth surface with dust and knead the dough for about 2 minutes until it comes 

together in a smooth ball.
6. Brush a clean large bowl with canola oil. Transfer the dough to the greased bowl and cover tightly 

with clingwrap. Set aside the dough in a warm, not draughty place and allow to rise until it has 
doubled in size. This should take about an hour. 

7. Punch the dough down with your fist, then turn it out onto a lightly floured surface.
8. Roll the dough into a large rectangle, about 6 mm thick. With a sharp knife, cut the dough into 
 5 cm squares, then transfer the squares to a baking tray lined with baking paper.
9. Over a medium-high heat, heat the canola oil in a large pot until it reaches 180 °C (350 °F).
10. Carefully place the dough squares, 3-4 at a time, into the hot oil. As soon as the beignets puff up, 

use tongs or a wire skimmer to gently flip them over. 
11. Fry until golden brown on both sides, flipping as needed, 2-3 minutes more. 
12. Transfer the beignets to paper towels to soak up the excess oil.
13. Dust the beignets with icing sugar and serve warm.
14. Enjoy!
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Chocolate Eclairs
Prep time: 45 minutes 
Cooking time: 35 minutes and cooling
Total time: 1 hour 20 minutes 
Servings: 9 eclairs

Ingredients
1 cup water
1/2 cup butter, cubed
1/4 tsp salt
1 cup all-purpose flour
4 large eggs, room temperature

Filling
2-1/2 cups cold whole milk
1 package (145 g) instant vanilla pudding mix
1 cup heavy whipping cream
1/4 cup icing sugar
1 tsp vanilla extract

Frosting
60 g semisweet chocolate
2 tbsp butter
11/4 cups icing sugar
2 to 3 tbsp hot water

Instructions
1. Preheat oven to 200 °C (400 °F). In a large saucepan, bring water, butter and salt to a boil.
2. Pour the flour in and stir until a smooth ball forms. 
3. Remove from the heat and set aside for 5 minutes. 
4. Add the eggs, 1 at a time, beating well after each addition. 
5. Continue beating until mixture is smooth and shiny.
6. Grease a baking sheet and then using a pastry tube with a large round tip, form dough into nine 
 10 cm × 4 cm strips on the sheet. 
7. Bake until the dough is puffed and golden, roughly around 35-40 minutes.  
8. Remove to a wire rack and immediately split the eclairs open. Remove the tops and set aside. 

Discard the soft dough from inside. 
9. Leave the eclairs to cool.
10. In a large bowl, beat the milk and pudding mix according to package directions. 
11. In a separate bowl, whip the cream until soft peaks form. 
12. Then beat in the sugar and vanilla and fold into the pudding mixture. 
13. Fill the eclairs with the mixture. 
14. For frosting, in a microwave, melt the chocolate and butter and stir until smooth. 
15. Stir in the sugar and enough hot water to achieve a smooth consistency. 
16. Allow to cool slightly before frosting the eclairs. 
17. Store in refrigerator until ready to be eaten. 
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Creamy Choux Pastry Gnocchi
Prep time: 10 minutes
Cooking time: 40 minutes
Total time: 50 minutes
Servings: 4

Ingredients
For the choux gnocchi
125 ml water
125 ml whole milk
125 g butter cubed
125 g plain flour sifted
½ tsp salt
4 eggs

For the creamy havarti sauce
40 g butter
40 g plain flour
500 ml whole milk
a few good grades of nutmeg
100 g Havarti cheese plus 50 g for sprinkling on top

Instructions
Make the choux pastry:
1. On a medium heat, put the butter, water and milk into a saucepan and bring to a gentle simmer.
2. Remove off the heat and add the flour, stirring continuously, until you have a smooth ball of dough.
3. Cook over a low heat for a further 5 minutes, stirring constantly, then take it off the heat and set 

aside to cool slightly. 
4. After another 5 minutes or so, add the eggs one at a time, beating vigorously after each addition. 
5. Once you are happy the mixture is well combined, smooth and glossy, spoon the dough into a piping 

bag fitted with a 1.5 cm round tip.
6. Bring a large pan of salted water to the boil. 
7. Cook the gnocchi in batches, using the piping bag and scissors to snip 3-cm lengths of dough into 

the boiling water. 
8. Allow the gnocchi rise to the surface then poach for 3 minutes before removing them with a slotted 

spoon.
9.  Leave the gnocchi to cool in a colander while you make the Creamy Havarti sauce.

For the Creamy Havarti sauce:
1. Preheat the oven to 180 °C (350 °F). 
2. On a medium heat place the butter in a saucepan to melt.
3. Add the flour, stirring well. Cook for a few minutes before gradually adding the milk, mixing well 

after each addition to ensure a smooth sauce. 
4. Cook the sauce for 5 minutes on a low heat, stirring often, then grate in the nutmeg and add the 

Creamy Havarti. 
5. Stir until the cheese has melted and then take it off the heat.
6. In an oven dish arrange the cooled gnocchi and pour the Creamy Havarti sauce on top. 
7. Dot with extra cubes of cheese and bake in the hot oven for 20 minutes until the sauce is bubbling 

and the cheese has melted. 
8. Serve immediately.
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Potato Gnocchi
Prep time: 1 hour
Cooking time: 5 minutes
Resting time: 20 minutes
Total time: 1 hour 25 minutes
Servings: 4

Ingredients
For the gnocchi
450 g red potatoes (clean but not skinned)
1 cup flour (130 g)
1/2 tsp salt
1 medium egg

Sauce
2 tbsp olive oil (40 g)
1/2 tsp salt
1-2 cloves large of garlic chopped
1 tsp oregano
5 leaves basil chopped (or 1 tsp/3/4 gram dried)  1 can whole peeled tomatoes
or 1 tsp/3/4 gram dried 1/2 cup water (170 g)
2 dashes of hot pepper flakes (if desired) freshly grated Parmesan cheese to garnish

Instructions
Gnocchi
1. In a large pot boil potatoes until tender.
2. Drain the potatoes and let them cool and remove the skin. 
3. Pass the potatoes through a potato ricer.
4. Lightly dust a clean, smooth surface with flour.
5. Mix the flour and salt in a bowl then pour onto the flat surface and make a well in the centre.
6. Add the potatoes and egg into the centre and with your fingers mix together to form a soft dough. 

Add extra flour if the mixture sticks to your fingers.
7. Lightly dust a chopping board and cut small amounts of the dough to form ropes and cut into 2 cm 

pieces.
8. Slide each piece on a fork and squeeze lightly. Sprinkle a little bit of flour and toss so they don’t 

stick together.
9. Allow the gnocchi to rest for 20 minutes before cooking.

Tomato sauce
1. Place the stove on a medium heat.
2. In a large saucepan add olive oil, tomatoes, salt, garlic, oregano, basil, hot pepper flakes and water.
3. Stir to combine and half cover the pot and let simmer until thickened. 
4. Remove the cover for the last few minutes to thicken. 

Cooking gnocchi
1. Bring a large pot of salted water to the boil.
2. Place the gnocchi in the boiling water.
3. The gnocchi are ready when they float to the top.  
4. Using a slotted spoon remove from the boiling water and toss into cooked sauce.
5. Add a little of pasta water and cook for 30 seconds, gently tossing. 
6. Serve immediately and top with freshly grated Parmesan cheese. 
7. Enjoy!
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Gougères
Prep time: 20 minutes
Cooking time: 25 minutes
Total time: 45 minutes
Servings: 30

Ingredients
250 ml water
80 g butter, cubed
½–1 tsp fine salt
5 large eggs
150 g plain flour, whisked
¼ tsp freshly ground nutmeg (optional)
2 tsp mustard powder (optional)
175 g gruyere or other hard cheese, grated

Ingredients
1. Preheat the oven to 220 °C (425 °F). Line two baking trays with greaseproof paper.  
2. Put the stove onto a medium heat and put the water, butter and salt in a medium pan. 
3. Bring to a simmer, stirring occasionally to help melt the butter. 
4. Crack four of the eggs into another bowl and beat together.
5. Take the pan off the heat.
6. Stir in the flour, until it comes together into a paste. 
7. Put the pan back on a low heat, and stir until a smooth ball forms and the dough is starting to 

form a layer on the base of the pan – this should take 2-3 minutes.
8. Remove from the heat and use a stand mixer to beat the dough for about 5 minutes, until cooled.
9. Beat in the 4 eggs a little at a time, making sure each addition is well incorporated before adding 

the next.
10. Stir in the nutmeg, mustard powder and four-fifths of the cheese.
11. Take the baking tray and spoon walnut-sized blobs on to the greaseproof paper, spacing them out 

so they are not touching. 
12. Whisk together the last egg with a dash of water or milk to make a wash.
13. Brush the wash on to the buns, sprinkle with the remaining cheese and put them in the oven. 
14. Turn down the heat down to 200 °C (390 °F) and bake for 20 minutes.
15. Remove the tray from the oven and pierce the side of each bun with a small knife.
16. Return the tray to the oven for five minutes to let the steam out.
17. Remove from the oven and allow to cool to warm.
18. Enjoy!
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Profiteroles
Prep time: 25 minutes
Cooking time: 1 hour
Total time: 1 hour, 25 minutes
Servings: 8 to 12

Ingredients
1/2 cup water
1/2 stick butter
Pinch salt
1/2 cup all-purpose flour
2 eggs
pinch ground cinnamon
ice cream

Chocolate sauce
115 g semisweet or dark chocolate
1/4 cup heavy cream
2 tbsp butter
1 tbsp corn syrup
1 good pinch ground cinnamon

Instructions
1. Preheat oven to 220 °C (425 °F).  
2. On a medium high heat, combine the water, butter and salt in a saucepan and bring to a boil. 
3. Reduce the heat and add the flour all at once and stir it vigorously with a wooden spoon.
4. Cook until the mixture has formed a ball and has pulled away from the pan. 
5. Transfer the mixture to a mixing bowl and set aside to cool for 4 to 5 minutes. 
6. Using an electric mixer beat in the eggs 1 at a time into the dough. 
7. Do not add the second egg until the first is fully incorporated. 
8. Add in the cinnamon and beat for another couple of seconds to combine.
9. Take out a baking tray and line with greaseproof paper.
10. Transfer the mixture to a pastry bag with a large straight tip and pipe 2.5 cm balls onto the baking 

tray.
11. When done, dip your finger in water and smooth the top of each ball where the pastry bag released 

the dough. 
12. Place the balls at least 2.5 cm between each of the balls. 
13. Bake in the preheated oven for 20 to 25 minutes, rotating the tray halfway through the cooking 

time to insure even cooking. 
14. The puffs are done when they are light, airy and dry inside. 
15. Set aside to cool on a rack.
16. When ready to serve, cut in half horizontally and fill with ice cream of your choosing. 
17. Top with warm Chocolate Sauce.

Chocolate sauce
1. Microwave the chocolate for 30 seconds (or 20 seconds if at a high temperature) then take the bowl 

out and give it a stir. Place the bowl back in the microwave and repeat the process of cooking for 
30 seconds, stopping, stirring and returning to the microwave until the chocolate has melted.

2. Add the rest of the ingredients and stir until everything is combined. 
3. Spoon over the filled profiteroles. This is best when served warm!
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Bread and Butter Pudding

Prep time: 15 minutes
Cooking time: 30 minutes
Total time: 45 minutes
Servings: 6

Ingredients
4 eggs
1/4 cup castor sugar
1 tsp vanilla extract
1/4 tsp ground cinnamon
2 cups milk
300 ml pure cream
8 thick slices white bread, crusts removed
40 g butter, softened
1/2 cup sultanas
2 tbsp demerara sugar
vanilla ice cream, to serve

Instructions
1. Preheat oven to 180 °C (356 °F) and grease a 5 cm-deep, 17 cm × 28 cm (base) baking dish.
2. In a bowl whisk eggs, castor sugar, vanilla, cinnamon, milk and cream.
3. Spread butter on both sides of each bread slice. Cut each slice in half diagonally. 
4. Arrange half the bread in rows in prepared dish. Sprinkle with half the sultanas. 
5. Repeat with remaining bread and sultanas.
6. Pour the egg mixture over bread and sprinkle with demerara sugar. 
7. Bake for 30 to 35 minutes or until golden and set. 
8. Serve with ice cream.
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Steamed Chocolate Pudding
Prep time: 15 minutes
Cooking time: 2 hours and cooling
Total time: 2 hours 15 minutes
Servings: 8

Ingredients
2 tbsp butter, softened
1 cup sugar
1 egg
60 g unsweetened chocolate, melted and cooled
13/4 cups all-purpose flour
1 tsp salt
1/4 tsp cream of tartar
1/4 tsp baking soda
1 cup milk

Vanilla sauce
1/2 cup sugar
1 tbsp cornstarch
dash salt
1 cup cold water
2 tbsp butter
1 tsp vanilla extract
dash ground nutmeg

Instructions
1. In a large bowl, rub butter and sugar until crumbly. 
2. Beat in the egg and stir in the chocolate. 
3. Combine the flour, salt, cream of tartar and baking soda; gradually add to the creamed mixture 

alternately with milk, beating well until combined.
4. Pour into a well-greased 7-cup pudding mould and cover. 
5. Place the mould on a rack in a stockpot and add 2.5 cm of hot water to the pan. 
6. Bring to a gentle boil; cover and steam for 2 to 21/4 hours or until the top springs back when lightly 

touched, adding water as needed.
7. Remove the mould to a wire rack and cool for 15 minutes. 
8. In a small saucepan, combine the sugar, cornstarch and salt. Stir in water until the mixture is 

smooth. 
9. Bring to a boil; cook and stir for 2 minutes or until thickened. 
10. Remove from the heat; stir in the butter, vanilla and nutmeg.
11. Unmould the pudding onto a serving plate and cut into wedges. 
12. Serve warm with vanilla sauce.
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Creme Brulee

Prep time: 10 minutes
Cooking time: 30 minutes
Additional time: 2 hours
Total time: 2 hours 40 minutes
Servings: 5

Ingredients
6 egg yolks
6 tbsp white sugar, divided
½ tsp vanilla extract
2½ cups heavy cream
2 tbsp brown sugar

Instructions
1. Preheat oven to 150 °C (300 °F).
2. In an electric mixer beat egg yolks, 4 tablespoons white sugar and vanilla extract until thick and 

creamy.
3. Put the stove onto a low heat and pour the cream into a saucepan and stir until it almost comes to 

a boil. 
4. Remove the cream from the heat and stir into the egg yolk mixture; beat until combined.
5. Pour the mixture into the top pan of a double boiler. Stir over simmering water until mixture 

lightly coats the back of a spoon, about 3 minutes. 
6. Pour the mixture into a shallow heat-proof dish.
7. Bake in the oven for 30 minutes. 
8. Remove from the oven and cool to room temperature, the place in the fridge for at least 1 hour or 

preferably overnight.
9. Preheat oven to broil (290 °C/550 °F).
10. In a small bowl, combine the remaining 2 tablespoons white sugar and brown sugar. 
11. Sift this mixture evenly over the custard. 
12. Place the dish under the broiler until the sugar melts. This will take about 2 minutes, so make sure 

to keep an eye on it so it does not burn.
13. Remove from the oven and set aside to cool. Refrigerate until the custard has set again.
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Meringue

Prep time: 15 minutes
Cooking time: 1 hour 15 minutes – 1 hour 30 minutes
Additional time: 4 hours (cooling)
Total time: 6 hours 30 minutes – 6 hours 45 minutes
Servings: 6

Ingredients
3 large, organic egg whites
175 g white castor sugar
½ tsp vanilla extract

Instructions
1. Preheat the oven to 140 °C (280 °F).
2. Crack the eggs into a grease-free mixing bowl.
3. Whisk the egg whites to soft peaks. While continuously whisking, slowly add 1 tablespoon of the 

castor sugar at a time until you have a stiff, glossy meringue mixture. 
4. Whisk in the vanilla extract until combined.
5. Line a baking tray with greaseproof paper, fixing it in place with a tiny blob of meringue in each 

corner.
6. Using a metal spoon, dollop 6 big blobs of meringue on the greaseproof paper, well spaced apart.
7. Place in the oven. If you want meringues with a mallowy centre bake for 1¼ hours, or 1½ hours if you 

prefer crisper meringues. 
8. Peel off the baking paper, then transfer the mallowy meringues to a wire rack to cool, or leave the 

crisp ones in the turned-off oven for at least 4 hours to cool slowly, then transfer to a wire rack.
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Peach Melba
Prep time: 15 minutes
Cooking time: 10 minutes
Additional time: 30 minutes (cooling)
Total time: 55 minutes
Servings: 6

Ingredients
6 peaches (must be ripe and tender)
1 bean vanilla
300 g sugar
1,5 litres water
300 g raspberries fresh or frozen
vanilla ice cream

Instructions
Poach peaches
1. Bring water to a boil to blanch the peaches to easily remove the skin. 
2. Using a sharp paring knife split the vanilla bean in half lengthwise and scrape the inside vanilla 

seeds. 
3. Bring water with sugar and vanilla (bean and inside seeds) to the boil. Let it boil for 5 minutes.
4. Reduce the heat and add the peaches. Let it simmer for 8 to 10 minutes until the peaches are soft 

and tender and a knife can pierce them easily.
5. Turn off the heat and let the syrup cool down, peaches remaining in (note that peaches will 

continue to cook a little bit).

Prepare raspberry sauce
1. Meanwhile, simply mix raspberries with a blender to get a smooth purée. 
2. If you want to get rid of the seeds you can use a sieve to discard them (optional.)

Dress
1. When the syrup and peaches are cold, drain the peaches, cut them in half and discard pits.
2. Divide the peach halves into 6 dessert bowls and scoop in some vanilla ice cream and drizzle the 

raspberry sauce over the top. 
3. Enjoy!
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Poires Belle Helene
Prep time: 10 minutes
Cooking time: 20 minutes
Total time: 30 minutes
Servings: 4

Ingredients
2 cinnamon sticks
3/4 cup granulated sugar
21/2 cups water, divided
4 firm Bosc pears, peeled and cored, with stem intact
8 small scoops vanilla ice cream
1/2 cup chocolate sauce, for drizzling
mint for garnish

Chocolate sauce
1 cup semisweet chocolate chips
3/4 cup whipping cream
1 tsp vanilla extract

Instructions
1. Add the cinnamon sticks, sugar and 1/2 cup of water in a medium saucepan.
2. Bring the mixture to a boil and then reduce the heat and simmer for 2 to 5 minutes, until it 

becomes a thick-like syrup and turns golden brown.
3. Turn the heat to low and gently whisk in the remaining 2 cups water, until the syrup is completely 

incorporated into water.
4. Carefully drop the prepared pears into the sugar syrup and gently simmer for 15 minutes.
5. Whilst the pears are simmering, in a separate saucepan over a low heat, cook the chocolate chips 

along with the whipping cream, stirring constantly. 
6. Continue to cook while stirring, until the chocolate chips have melted and the sauce is smooth. 
7. Remove the sauce from the heat and add the vanilla extract. Stir to blend.
8. Set aside to use later.
9. Test for doneness by pricking the pears with a knife in the thickest part of the fruit; the pears are 

poached when they are just cooked through, but not completely soft. Be careful not to overcook or 
the pears will collapse.

10. Set the pan aside and allow the pears to cool in the syrup until they are at room temperature. 
11. Once at room temperature carefully lift the pears from the pan with a slotted spoon.
12. Serve with 2 small scoops of vanilla ice cream, drizzle with your chocolate sauce and garnish with 

mint. 
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Raspberry Soufflés
Prep time: 15 minutes
Cooking time: 20 minutes
Total time: 35 minutes
Servings: 4

Ingredients
For the raspberry purée:
350 g frozen raspberries thawed

For the soufflé:
4 large egg yolks
100 g granulated sugar
1½ tbsp cornstarch
115 g raspberry purée (see above)
juice of one lemon
4 egg whites room temperature
pinch of cream of tartar
pinch of kosher salt
icing sugar for dusting
fresh raspberries for garnishing

Instructions
1. Preheat the oven to 204 °C (400 °F). 
2. Grease four 280 g (roughly 12 cm wide) soufflé ramekins generously with butter and then coat the 

ramekins with a thin layer of granulated sugar.
3. Shake the ramekins to remove any excess sugar. This step will help the soufflé rise and brown 

evenly. 
4. Place the ramekins on a small baking tray and set aside.
5. Purée the thawed frozen raspberries in a blender until very smooth. 
6. Use a fine meshed sieve to strain the raspberries. 
7. Discard the seeds and set aside the raspberry purée to use later.
8. In a bowl, whisk together the egg yolks, 70 g of sugar and cornstarch until thick and pale yellow in 

colour. 
9. Whisk in the raspberry purée and lemon juice and set aside.
10. In the bowl of a stand mixer place the egg whites, cream of tartar and salt and whisk over low 

speed until foamy. 
11. Increase the speed to medium-high and slowly add the remaining sugar. Continue to beat the egg 

whites until they reach soft peaks.
12. Add a small amount of beaten egg whites to the egg yolk mixture and whisk in gently. 
13. Fold in the remaining egg whites.
14. Pour the mixture carefully into the centre of the ramekins and smooth the tops with a spatula. 
15. Place in the oven and bake for 16 to 20 minutes, or until golden brown on top. 
16. Remove from the oven, dust with icing sugar and garnish with raspberries. 
17. Serve immediately. Enjoy!



 107

 Puddings and hot soufflés 

Spotted Dick

Prep time: 15 minutes
Cooking time: 1 hour and 30 minutes
Total time: 1 hour and 45 minutes
Servings: 6

Ingredients
250 g self-raising flour
pinch of salt
125 g shredded suet
180 g currants
80 g castor sugar
finely grated zest 1 lemon
finely grated zest 1 small orange
150 ml whole milk, plus 2-3 tbsp
custard, to serve

Instructions
1. Place the flour and salt in a bowl and add the suet, currants, sugar, lemon and orange zest.
2. Pour in 150 ml milk and mix to a firm but moist dough, adding extra milk if necessary.
3. Shape into a fat roll about 20 cm long and place on a large rectangle of greaseproof paper.
4. Wrap loosely to allow for the pudding to rise and tie the ends with string like a Christmas cracker.
5. Place a steamer over a large pan of boiling water, add the pudding to the steamer, cover and steam 

for 1½ hours. 
6. Top up the pan with water from time to time as need be.
7. Remove the pudding from the steamer and allow to cool slightly before unwrapping. 
8. Serve sliced with custard.
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Sticky Toffee Pudding
Prep time: 30 minutes
Cooking time: 20 minutes
Total time: 50 minutes
Servings: 18 muffin-sized puddings

Instructions
For the pudding
225 g chopped pitted dried dates
11/2 cups water
1/3 cup butter
1 cup firmly packed brown sugar
2 tsp vanilla extract
2 extra large eggs
3 tbsp molasses
2 tbsp golden syrup, or substitute dark corn syrup
12/3 cups all purpose flour
11/2 tsp baking powder
1 tsp baking soda

For the toffee sauce
1/2 cup whipping cream
1/4 cup butter
1/4 cup firmly packed brown sugar
1 tbsp molasses
2 tbsp golden syrup
2 tsp vanilla extract

Instructions
To prepare the pudding
1. Preheat the oven to 180 °C (350 °F) and grease and flour a muffin pan. 
2. Place the dates and water to a small saucepan. Bring to a boil and then turn down to a low heat 

and simmer for a couple of minutes. Set aside while preparing the rest of the batter.
3. Cream together the butter, brown sugar and vanilla.
4. Add the eggs, one at a time, beating well after each addition.
5. Add the molasses and golden syrup and continue to beat. 
6. Sift together the flour and baking powder in a separate bowl.
7. Add the dry ingredients to the creamed mixture in three equal portions mixing until smooth after 

each addition.
8. Take the saucepan that you set aside earlier and add the date mixture to a food processor or 

blender. Purée the mixture before mixing in the baking soda.
9. Add this hot mixture immediately to the batter and mix until smooth.
10. Pour the batter into the muffin tins and bake for about 18 – 20 minutes until the centre is just 

firm.
11. Whilst the puddings are baking, bring all of the toffee sauce ingredients to a slow rolling boil for 

about 2 minutes.
12. Once the puddings are ready remove to dessert bowls and pour the sticky toffee sauce over. 
13. Serve with cream or ice cream. 
14. Enjoy!
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Tiramisu

Prep time: 35 minutes
Cooking time: 10 minutes
Additional time: 4-6 hours (cooling)
Total time: 4 hours 45 minutes – 6 hours 45 minutes
Servings: 12

Ingredients
6 egg yolks
¾ cup white sugar
2/3 cup milk
1 ¼ cups heavy cream
½ tsp vanilla extract
450 g mascarpone cheese, at room temperature
¼ cup strong brewed coffee, at room temperature
2 tbsp rum
2 (85 g) packages ladyfinger cookies
1 tbsp unsweetened cocoa powder

Instructions
1. In a saucepan, whisk together egg yolks and sugar until well blended. 
2. Pour in the milk and cook over medium heat, stirring constantly, until the mixture boils. 
3. Boil for 1 minute, remove from the heat and allow to cool slightly. 
4. Place in an airtight container and chill in the fridge for one hour. 
5. In a medium bowl, beat the cream and vanilla until stiff peaks form.
6. Remove the yolk mixture from the fridge and pour into a bowl. Whisk the mascarpone into the 

yolk mixture until smooth.
7. In a small bowl, combine coffee and rum. Split the ladyfingers in half lengthwise and drizzle with 

the coffee mixture.
8. Using a 18 × 28 cm dish arrange half of soaked ladyfingers in the bottom.
9. Spread half of mascarpone mixture over then ladyfingers, then half of whipped cream over that. 
10. Repeat layers and sprinkle with cocoa. 
11. Cover and refrigerate 4 to 6 hours, until set.
12. Enjoy!
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English Trifle

Prep time: 20 minutes
Chill time: 60 minutes
Total time: 1 hour 20 minutes
Servings: 6

Ingredients
6 sponge fingers (or 170 g sponge cake or pound cake), halved horizontally and cut into thick slices
2 to 3 tbsp sherry, optional
2 cups fresh raspberries or strawberries (do not use frozen)
2 cups jelly made to packet instructions (or make your own)
2 cups thick homemade custard (or canned)
2 cups softly whipped cream
whole raspberries or strawberries, garnish
toasted sliced almonds, optional garnish
grated chocolate, optional garnish

Instructions
1. Line the bottom of the trifle bowl or glasses with the sponge fingers or cake in a nice even layer.
2. Brush the sherry onto the sponge and let it soak in for 5 minutes.
3. Cover the fingers with a thick layer of raspberries or strawberries. 
4. Slowly and gently pour over 1/3 of the liquid jelly and put into the fridge and leave to set.
5. Once this layer is set, pour over the remaining jelly and put back into the fridge to set. 
6. Once all the jelly is set spoon a thick layer of custard on top.
7. Finish with a thick layer of whipped cream either spooned over or piped using a piping bag
8. Decorate as you wish with fresh fruit, maybe almonds or chocolate etc.
9. Serve and enjoy!
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Tutti Frutti Ice Cream

Prep time: 15 minutes
Total time: 15 minutes
Servings: 12

Ingredients
1 can sweetened condensed milk (400 ml), chilled
2.5 to 2.75 cups whipping cream 
2 tsp vanilla extract or 1 tsp vanilla essence
1/3 to ½ cup tutti frutti (candied raw papaya pieces) – can add more if required
some tutti frutti for garnish

Instructions
1. In the bowl of a stand mixer, place the whipping cream and vanilla extract/essence and whip until 

stiff peaks form.
2. Pour in the condensed milk and fold comprehensively but gently. If you overfold the ice cream 

mixture can fall flat. 
3. Add the tutti frutti and fold again.
4. Place the mixture into an airtight container and place into the freezer until the ice cream has set.
5. Before serving, keep the ice cream box for some minutes at room temperature to soften up. Then 

using a scoop, serve tutti frutti ice cream. 
6. Garnish with tutti frutti. 
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Chocolate Mousse
Prep time: 20 minutes
Chill time: 2 hours
Total time: 2 hours 20 minutes
Servings: 6

Ingredients
3 tbsp unsalted butter
170 g semisweet chocolate, broken into small pieces
3 large eggs, yolks and whites separated
1/2 tsp cream of tartar
1/4 cup plus 2 tbsp sugar
1/2 cup heavy cream, cold
1/2 tsp vanilla extract

For serving
1/2 cup heavy cream, cold
2 tsp sugar
chocolate shavings

Instructions
1. Place the butter and chocolate in a medium microwave-safe bowl. Microwave it in 20-second 

intervals, stirring between each bout of heat, until the chocolate is about 75% melted. 
2. Stir, allowing the residual heat in the bowl to melt the chocolate completely. 
3. Set aside the mixture for a few minutes to allow to cool. 
4. Whisk in the egg yolks one at a time, mixing until smooth after each addition. Set aside.
5. In the bowl of a stand mixer, beat the egg whites on medium-high speed until foamy.
6. Add the cream of tartar and beat until soft peaks form. 
7. Gradually beat in 1/4 cup of the sugar and continue beating until stiff peaks form. 
8. Using a spatula, fold the egg white mixture into the chocolate mixture until uniform. Set aside.
9. In a separate bowl, beat the heavy cream on a medium-high speed until it begins to thicken up. 
10. Add the remaining 2 tablespoons of sugar and the vanilla and continue beating until medium 

peaks form.
11. Fold the whipped cream into the chocolate mixture. Be sure it is fully incorporated but don’t mix 

any more than necessary. 
12. Divide the mousse between 6 individual glasses, cover with clingwrap and put in the fridge to chill 

and set for at least 2 hours.
13. Before serving, whip the cream until it begins to thicken up. Add the sugar and whip to medium 

peaks. 
14. Dollop the whipped cream over the mousse and garnish with chocolate shavings.
15. Enjoy!
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 Puddings and hot soufflés 

Hot Chocolate Pudding Cake
Prep time: 5 minutes
Cooking time: 30 minutes
Total time: 35 minutes
Servings: 6

Ingredients
¾ cup all-purpose flour
½ cup sugar
½ cup unsweetened cocoa powder
1½ tsp baking powder
½ cup milk
2 tbsp vegetable oil
1 tsp vanilla

Topping
2/3 cup brown sugar packed
¼ cup cocoa powder
¼ cup miniature semisweet chocolate chips
1¼ cups very hot water
ice cream to serve

Instructions
1. Preheat oven to 180 °C (350 °F). 
2. In a large casserole dish, whisk the flour, white sugar, cocoa powder and baking powder.
3. Add the milk and oil and vanilla. Stir until well mixed.
4. In a small bowl, combine brown sugar, cocoa powder and chocolate chips. Sprinkle over cake batter. 

Do not stir.  
5. Pour hot water over top.
6. Bake for 30-35 minutes or until the top looks cooked. 
7. Serve warm with ice cream. Enjoy!
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