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INTRODUCTION

Who says you need an oven to make delicious cakes, pies, tarts, biscuits, slices, bars and other sweet treats? This book turns baking on its head, with over 100 ingenious recipes that take the oven out of the equation and instead make clever use of your fridge, freezer, food processor and microwave, plus other small kitchen appliances.

No-Bake Baking will get you thinking well and truly outside the baking box. Discover gorgeous cakes made of crepes or cookies; twists on classic refrigerator cakes like tiffin and rocky-road; divine no-bake cheesecakes; cute ice-cream cupcakes; impressive frozen bombes; inventive tart cases and biscuit bases; even surprising creations from your sandwich toaster, slow cooker and bread machine.

Put aside all fears of collapsed cakes, burnt edges or soggy bottoms, as these easy-peasy no-bake recipes promise brilliant results every time and will lure even beginners into the kitchen. They’re convenient too, transforming handy supermarket ingredients (such as marshmallows, popcorn, breakfast cereals and condensed milk) into unique goodies in next to no time. Even those recipes that involve several stages or take a bit of time to set or freeze can be prepared well in advance and broken down into bite-sized steps.
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In other good news, these oven-free treats generally come with the added advantage of a longer shelf life than their ‘best eaten on the day’ baked counterparts. Some, such as ice-cream cakes, last for a few months in the freezer (if they don’t get gobbled up long before then!). And while your cakes might be considered ‘hot stuff’, you and your kitchen will stay nice and cool without the additional heat of an oven, which is especially good if you’re baking in summer or a hot climate (plus you get bonus points for saving energy). One final thumbs-up is that many of these recipes are suitable for coeliacs, vegans and those with a dairy intolerance, particularly in the Biscuits and Slices & Bars chapters.

Most of all, No-Bake Baking is about having fun in the kitchen. Kids will just love to get involved too. So unplug that oven, throw out those baking preconceptions and whisk yourself up into a no-bake frenzy!
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Sesame Snaps

Handy to keep in your bag for a sweet nibble on the run, these are incredibly easy to make so don’t be scared by the mention of a sugar thermometer. If you don’t have one, just watch the colour of the caramel: it will be a rich golden when ready, but don’t let it get too dark or it will taste burnt. If you’d prefer freeform shapes, use a large baking sheet instead of a tin and simply snap into shards.

MAKES 30

Sunflower oil, for greasing

100g sesame seeds

250g caster sugar

½ tsp ground ginger (or ground cinnamon or cardamom instead)

ESSENTIAL KIT:

Baking tin (roughly 18cm × 25cm)

Sugar thermometer (if you have one)

1. Lightly grease the baking tin with oil and line with parchment paper, leaving 5cm excess hanging over the edges.

2. Toast the sesame seeds in a dry, wide frying pan over a medium heat, tossing until evenly golden. Remove and set aside.

3. Gently melt the sugar in a medium saucepan over a medium heat, occasionally swirling the pan but not stirring, until it turns amber in colour. This will take 15–20 minutes.

4. Add the toasted sesame seeds and ginger, swirling the pan to mix them in, and let it bubble until rich and golden in colour (and reading 160°C on a sugar thermometer if you have one).

5. Working fast before it sets, pour the mixture into the lined tin and tip it into the corners. Leave for about 2 minutes to set a little. Use a lightly oiled table knife to score the surface into 3 equal strips down the length and 10 across the width, making 30 rectangles, each about 2.5cm × 6cm. Leave to set for 15–20 minutes. Then lift out, peel the paper off and snap into pieces along the score lines.

6. Layer between parchment paper in an airtight container and store for 3–4 days in a dry cupboard.

For an added twist . . .

* Substitute some of the sesame seeds with desiccated coconut, or use a mix of black and white sesame seeds.

* Dip the bars half or fully in melted chocolate and allow to set.
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Dressed-To-Impress Shortbread Sarnies

These gooey indulgences are filled with dulce de leche, a caramel spread that will have you eating directly from the pot. Chill it in the fridge beforehand to avoid it oozing too much. If you want all your biscuits decorated the same, just double up the quantity of the chocolate or coconut, depending on your preference.

MAKES 12

1 tbsp desiccated coconut

50g dark chocolate (at least 70% cocoa solids)

24 round shortbread biscuits

400g dulce de leche caramel, chilled

1. Line a large tray or baking sheet with parchment paper. Toast the coconut in a dry, wide frying pan over a gentle heat, tossing regularly until golden. Tip onto a small plate and set aside.

2. Snap the chocolate into a small heatproof bowl. Either melt in the microwave in 30-second blasts, stirring between each go, or over a pan of simmering water, shallow enough that the water doesn’t touch the bowl. When melted, remove from the heat and leave to cool to body temperature.

3. Lay 12 of the biscuits on the baking sheet, bottom-side up. Spoon the dulce de leche caramel evenly into the centre of each. Lay another biscuit, bottom-side down, onto each one, gently pressing down to sandwich the filling and ooze it towards the edge.

4. Gently, without squeezing too much, roll the edges of six sandwiches in the toasted coconut, pressing so it sticks to the filling. Return to the tray as you go. Dip the remaining six sandwiches halfway into the melted chocolate, tilting the bowl if necessary. Lay flat on the tray as you go. Chill in the fridge for at least 30 minutes until the filling is firm and the chocolate set.

5. These will keep for a day or two in the fridge, layered between parchment paper in an airtight container.

For an added twist . . .

* Instead of coconut, gently roll the edges in edible sprinkles or toasted chopped nuts. The chocolate-coated ones can also be sprinkled with either of these, before setting.
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Hazelnut & Oat Cookies

The fact that these keep well for up to a whole week means they win hands down in any competition against their baked counterparts. They are delicious with a glass of milk or a steaming mug of tea or coffee, or go well with soft desserts like fruit fool or chocolate mousse.

MAKES 20

25g desiccated coconut

125g whole blanched hazelnuts, roughly chopped

1 × 400g can condensed milk

200g rolled oats

1 tsp vanilla extract

1. Cut a 50cm length of parchment paper, ready for later.

2. In two separate wide, dry frying pans, toast the coconut and hazelnuts over a gentle heat, tossing regularly, until golden. Remove both pans from the heat.

3. Meanwhile, bring the condensed milk just to the boil in a medium saucepan, then remove from the heat. Add 50g of the toasted hazelnuts to the mixture. Stir in the toasted coconut, oats and vanilla extract to give a firm mixture.

4. Spoon into a 30cm-long sausage shape in the centre of the parchment. Roll the paper up to wrap the mixture, shape into a neat sausage, retaining this length, and twist the paper ends to secure. Lift onto a tray and leave for 30–40 minutes to cool completely, then chill in the fridge for at least 3 hours to set firm.

5. Once set, finely chop the remaining hazelnuts and scatter them onto a large baking sheet. Unwrap the cookie sausage and roll it back and forth over the nuts until evenly coated. Use a sharp knife to trim the ends flat and then slice 20 biscuits, about 1.5cm thick.

6. Serve in a pretty pile on a cake stand or in neat overlapping rows on a long platter. These will keep for up to a week layered between parchment paper in an airtight container in the fridge.

For an added twist . . .

* Substitute the hazelnuts with any other nuts such as cashews, pecans or almonds.
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Apple, Cinnamon & Toffee Waffle Melts

These super-simple melts are a perfect recipe for kids to help with, as they involve nothing more than a quick bit of chopping, some enthusiastic stirring and then the satisfying spooning out. Dried apple rings are available from most good supermarkets or health-food stores. If you have trouble finding them or prefer another flavour, use 25g of raisins or chopped dried apricots in their place.

MAKES 8

2 toffee waffle biscuits

200g white chocolate

½ tsp ground cinnamon

4 dried apple rings, roughly chopped

1. Line a large tray or baking sheet with parchment paper.

2. Cut the waffle biscuits into 1cm-wide slices, then cut them in half across the middle. Set aside.

3. Snap the chocolate into a medium heatproof bowl. Either melt in the microwave in 30-second blasts, stirring between each go, or over a pan of simmering water, shallow enough that the water doesn’t touch the bowl. When melted, remove from the heat and stir in the cinnamon, waffle pieces and dried apple pieces until evenly coated.

4. Drop a heaped tablespoonful of the mixture onto the lined tray, pressing down a little to give a 10cm-wide disc. Repeat with the rest of the mixture to make eight discs in total. Leave to cool for 10–15 minutes before chilling in the fridge for at least 30 minutes until set firm.

5. Any that have not been devoured will keep for up to a week layered between parchment paper in an airtight container in the fridge.

For an added twist . . .

* For a Christmassy cookie, use milk or dark chocolate instead of white, and 6 glacé cherries instead of the dried apple.
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Fruit & Nutcase Chocolate Biscuits

These foolproof little treats will have your friends and family thinking you’ve been slaving away in the kitchen for hours. In fact, they couldn’t be quicker to make. The ginger adds a nice fieriness but you can omit if you prefer. If you want to give them as a gift or are just feeling naughty, you can completely coat the finished biscuits in white chocolate.

MAKES 12

100g milk chocolate

100g dark chocolate (at least 70% cocoa solids)

75g rich tea or digestive biscuits

50g whole almonds, finely chopped

50g raisins, finely chopped

25g sultanas, finely chopped

1 piece of stem ginger (from a jar), finely chopped, optional

1. Cut a 30cm length of parchment paper, ready for later.

2. Snap both chocolates into a medium heatproof bowl. Either melt in the microwave in 30-second blasts, stirring between each go, or over a pan of simmering water, shallow enough that the water doesn’t touch the bowl. When melted, remove from the heat.

3. Break the biscuits into small chunks, adding to the melted chocolate as you go. Add the chopped nuts, fruits and stem ginger, if using, and stir until everything is evenly coated.

4. Spoon the mixture into an 18cm-long sausage shape in the centre of the parchment. Roll the paper up to wrap the mixture, shape it into a neat sausage of even thickness, retaining this length, and twist the paper ends to secure. Lift onto a tray and leave to cool for 30 minutes, before chilling in the fridge for 1–2 hours until set firm.

5. Unwrap and slice into 12 biscuits, about 1.5cm thick, using a knife dipped in hot water and then wiped. If it is too crumbly to slice, leave it to come to room temperature and then try cutting again for a cleaner finish.

For an added twist . . .

* Popping candy makes a fun and surprising addition. Add about 2 tablespoons to the melted chocolate with the dry ingredients.

* For a citrusy twist, add the finely grated zest of 1 orange to the melted chocolate with the dry ingredients.
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Cashew Butter Bites

Cashew butter makes a delicious change from the usual peanut version; you'll find it in health-food stores and some supermarkets. This recipe uses both a smooth cashew butter and chopped cashews for melt-in-the-mouth biscuits with a crunch. They're very delicate so leave them in the freezer until just before serving.

MAKES 15

50g unsalted cashew nuts, finely chopped

25g unsalted butter

225g icing sugar

100g condensed milk

75g cashew butter

Seeds scraped from 1 vanilla pod

1. Choose a large baking sheet that will fit in the freezer and line with parchment paper.

2. Toast the chopped cashew nuts in a dry, wide frying pan on a medium heat until lightly golden, tossing occasionally. Tip onto a plate and set aside.

3. Melt the butter in a large saucepan on the hob or in a bowl in the microwave. Sift the icing sugar into the butter and add the condensed milk, cashew butter and vanilla seeds. Beat everything together to give a smooth, soft dough.

4. Divide the dough into 15 even pieces. Between the palms of your hands, roll each piece into a neat ball and flatten into a disc about 4cm wide. Gently press both sides of each disc into the toasted cashews and place in a single layer on the prepared tray. Cover with cling film and freeze for about 2 hours until set firm.

5. Once frozen solid, they can be layered between parchment paper in a lidded container or freezer bag, returned to the freezer (for up to a few months) and removed when required.

6. Remove from the freezer only 10–15 minutes before serving as they defrost and soften quickly. Arrange on a cake stand to serve.

For an added twist . . .

* Before pressing into the chopped nuts, try half-dipping in melted chocolate for a naughty twist! Scatter the nuts over the chocolate and freeze as above.
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INTRODUCTION

Who says you need an oven to make delicious cakes, pies, tarts,
biscuits, slices, bars and other sweet treats? This book turns baking
on its head, with over 100 ingenious recipes that take the oven out
of the equation and instead make clever use of your fridge, freezer,
food processor and microwave, plus other small kitchen appliances.

No-Bake Baking will get you thinking well and truly outside the baking
box. Discover gorgeous cakes made of crepes or cookies; twists on
classic refrigerator cakes like tiffin and rocky-road; divine no-bake
cheesecakes; cute ice-cream cupcakes; impressive frozen bombes;
inventive tart cases and biscuit bases; even surprising creations from
your sandwich toaster, slow cooker and bread machine.

Put aside all fears of collapsed cakes, burnt edges or soggy bottoms,
as these easy-peasy no-bake recipes promise brilliant results

every time and will lure even beginners into the kitchen. They're
convenient too, transforming handy supermarket ingredients (such as
marshmallows, popcorn, breakfast cereals and condensed milk) into
unique goodies in next to no time. Even those recipes that involve
several stages or take a bit of time to set or freeze can be prepared
well in advance and broken down into bite-sized steps.
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In other good news, these oven-free treats generally come with the
added advantage of a longer shelf life than their 'best eaten on the
day' baked counterparts. Some, such as ice-cream cakes, last for a
few months in the freezer (if they don't get gobbled up long before
then!). And while your cakes might be considered ‘hot stuff', you
and your kitchen will stay nice and cool without the additional heat
of an oven, which is especially good if you're baking in summer or a
hot climate (plus you get bonus points for saving energy). One final
thumbs-up is that many of these recipes are suitable for coeliacs,
vegans and those with a dairy intolerance, particularly in the Biscuits
and Slices & Bars chapters.

Most of all, No-Bake Baking is about having fun in the kitchen.
Kids will just love to get involved too. So unplug that oven, throw
out those baking preconceptions and whisk yourself up into a
no-bake frenzy!
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