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Cinnamon holds a special place in the hearts of many, its rich, sweet fragrance evoking memories of cosy kitchens and cherished family recipes. In fact, there are very few things that are as comforting as the aroma of freshly baked cinnamon buns. What is more autumnal than the warm scent of cinnamon, butter and sugar melting together that creates an irresistible invitation to slow down and savour the moment?

Within these pages you’ll discover a collection of mouthwatering cakes, bakes and treats, all with cinnamon at their heart. From the classic, pillowy-soft buns to Spicy Apple Parkins for toasty-warm evenings, these cinnamon-sweet recipes are easy to make and even better to eat. Whether you know your way around the kitchen or are just starting out, the delicious treats you’ll find here will fill your home with the unforgettable aroma of fresh baking and delight you with every sweet, gooey and indulgent bite.

So, gather your spices, roll up your sleeves and start with a Cinnamon-Spiced Hot Chocolate – it’s time to celebrate the warmth and joy of cinnamon, one delicious recipe at a time.
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CINNAMON-SPICED HOT CHOCOLATE

SERVES 2

Prep time 5 minutes
Cook time 10 minutes

125 g (4 oz) coarsely grated dark chocolate, plus extra for sprinkling

500 ml (17 fl oz) milk

1 teaspoon vanilla extract

2 cinnamon sticks

75 ml (3 fl oz) double (heavy) cream

½ tablespoon icing (confectioners’) sugar

½–1 tablespoon caster (superfine) sugar, according to taste

ground cinnamon, for dusting

Place the chocolate, in a large heatproof jug. Heat the milk, vanilla extract and cinnamon sticks in a pan until it is almost simmering.

Meanwhile, whip the double cream with the icing sugar until it forms soft peaks.

Carefully remove the cinnamon sticks and pour about a quarter of the hot milk into the jug, stirring until the chocolate has melted. Add the remaining milk in a steady stream, stirring constantly, and sweeten to taste with the caster sugar.

Pour the hot chocolate into mugs and top with some whipped cream. Sprinkle with a little extra grated chocolate and ground cinnamon to decorate, and serve immediately.
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CINNAMON BUNS

MAKES 4

Prep time 10 minutes
Cook time 20 minutes

4 tablespoons softened butter, plus extra for greasing

250 g (8 oz) can croissant dough

6 tablespoons soft brown sugar

3 teaspoons ground cinnamon

75 g (3 oz) pecan nuts, roughly chopped (optional)

2 tablespoons icing (confectioners’) sugar, for dusting

Lightly grease 2 baking sheets.

Unroll the croissant dough on a chopping board. Place the butter, sugar and cinnamon in a bowl and beat well with a wooden spoon until soft and well blended. Spread the cinnamon butter blend evenly over the croissant dough, right to the edges. Sprinkle over the pecans, if using, and then tightly roll up the dough.

Cut the log into 4 thick pinwheels and place them well apart on the prepared baking sheets. Bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 15–20 minutes until well risen and golden. Serve warm, dusted with icing sugar.



STICKY CINNAMON & PECAN BUNS

MAKES 10

Prep time 45 minutes, plus standing and proving
Cook time 30 minutes

1 tablespoon ground flaxseed

200 ml (7 fl oz) almond milk

15 g (½ oz) fast-action dried yeast

450 g (14½ oz) strong white bread flour, plus extra for dusting

½ teaspoon salt

75 g (3 oz) softened butter, cubed

50 g (2 oz) soft light brown sugar

125 g (4 oz) icing (confectioners’) sugar sunflower oil, for oiling

For the filling

100 g (4 oz) softened butter

8 tablespoons soft light brown sugar

2 teaspoons ground cinnamon

75 g (3 oz) pecan nuts, roughly chopped

6 fresh Medjool dates, stoned and mashed

2 tablespoons maple syrup

Mix the flaxseed with 3 tablespoons of water and set aside. Heat the milk gently in a saucepan until lukewarm, then stir in the yeast and leave to stand for 10 minutes.

Mix the flour and salt in a large bowl, add the butter and combine until the mixture resembles breadcrumbs, then stir in the brown sugar. Combine the flaxseed and yeast mixtures together, then stir into the flour mixture to make a smooth, soft dough. Tip the dough onto a lightly floured surface and knead for about 5 minutes until smooth and elastic. Put it in a clean bowl, cover with clingfilm (plastic wrap) and leave to rise in a warm place for 10 minutes.

Make the filling. Mix the butter, sugar and cinnamon in a bowl until well combined, then add the pecans, dates and maple syrup.

Turn the dough onto a lightly floured surface and knead for 2 minutes until smooth. Roll out to a rectangle about 30 x 45 cm (12 x 18 inches). Spread the filling evenly across it, then roll tightly from one of the longer sides to form a spiral. Slice into 10 even slices, then place well spaced on a baking sheet, cover loosely with lightly oiled clingfilm and leave to prove in a warm place for 30 minutes.

Remove clingfilm and bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 25 minutes until golden. Leave to cool on a wire rack. Put the icing sugar in a bowl, add 2 tablespoons of water, mix until soft and smooth. Drizzle over the cooled buns and leave to set before serving.
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CRISPY CINNAMON FRENCH TOAST

SERVES 4

Prep time 10 minutes
Cook time 10 minutes

3 eggs

50 ml (2 fl oz) skimmed milk

½ teaspoon ground cinnamon

25 g (1 oz) butter

8 slices raisin and cinnamon loaf or 4 low-fat hot cross buns

8 tablespoons demerara or cinnamon sugar

4 scoops of reduced-fat ice cream or frozen yogurt, to serve (optional)

In a large, shallow bowl, beat the eggs with the milk and cinnamon. Melt half the butter in a large, nonstick frying pan over a medium heat.

Dip 4 slices of the bread in the egg mixture and sprinkle both sides with half the sugar. Alternatively, cut the hot cross buns in half horizontally and dip 4 halves in the egg and then sprinkle with the sugar.

Place the coated bread in the pan of melted butter and cook gently for 4–6 minutes, turning once, until golden and crispy. Drain on kitchen paper and keep warm. Repeat the process with the remaining slices of bread.

Serve 2 slices of French toast per person with a scoop of ice cream or frozen yogurt.



TOASTED GINGER SYRUP WAFFLES

SERVES 4

Prep time 5 minutes
Cook time 8 minutes

50 g (2 oz) butter

4 tablespoons double (heavy) cream

2 tablespoons soft dark brown sugar

15 g (½ oz) stem ginger, drained and finely chopped

2 tablespoons stem ginger syrup

8 Belgian-style toasting waffles

good-quality vanilla ice cream, to serve

Place the butter in a small pan with the cream, sugar, stem ginger and syrup. Warm over a low heat for 5–6 minutes, stirring occasionally, until the butter has melted and the sugar dissolved.

Meanwhile, toast the waffles according to the packet instructions and arrange on serving plates. Top with a generous scoop of vanilla ice cream and serve warm, drizzled with the gingery syrup.
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DEEP DISH PUFF APPLE PIE

SERVES 6

Prep time 40 minutes
Cook time 20–25 minutes

1 kg (2 lb) or about 5 cooking apples, peeled, quartered, cored, and thickly sliced

100 g (3½ oz) caster (superfine) sugar, plus extra for sprinkling

grated rind of 1 small orange

½ teaspoon ground mixed spice or ground cinnamon

3 whole cloves

400 g (13 oz) chilled ready-made puff pastry

beaten egg, to glaze

crème fraîche or extra-thick cream, to serve

Mix the sugar with the orange rind, mixed spice or cinnamon and cloves. Put the apples and sugar mixture in a bowl and toss to coat. Fill a 1.2 litre (2 pint) pie dish with the coated apples and set aside.

Roll the pastry out on a lightly floured surface until a little larger than the top of the dish. Cut 2 strips from a long edge, about 1 cm (½ inch) wide. Brush the dish rim with a little beaten egg, press the strips on top, then brush these with egg. Lift the remaining pastry over the dish and press the edges together well.

Trim off the excess pastry with a small knife, then crimp or flute the edges. Reroll the trimmings and cut out small heart shapes or circles with a small biscuit cutter. Brush the top of the pie with beaten egg, add the pastry shapes, then brush these with egg. Sprinkle with a little extra sugar.

Bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 20–25 minutes until the pastry is well risen and golden. Serve warm with generous spoonfuls of crème fraîche or extra-thick cream.
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CINNAMON DOUGHNUTS

MAKES 10

Time 1½–2½ hours, depending on machine, plus shaping, proving
Equipment bread machine

For the dough

1 large egg, beaten 225 ml (7½ fl oz) milk

2 teaspoons vanilla extract

25 g (1 oz) unsalted butter, softened

½ teaspoon salt

450 g (14½ oz) strong white bread flour

50 g (2 oz) caster (superfine) sugar

1¼ teaspoons fast-action dried yeast

To finish

100 g (3½ oz) caster (superfine) sugar

1 teaspoon ground cinnamon

sunflower oil, for deep frying

To serve

strawberry jam (optional)

whipped cream (optional)

Lift the pan out of the bread machine and fit the blade. Put the dough ingredients in the pan, following the order specified in the manual.

Fit the pan into the machine and close the lid. Set to the dough programme.

At the end of the programme, turn the dough out onto a floured surface and cut into 10 equal pieces. Shape each into a ball and space them, well apart, on a large, greased baking sheet. Cover loosely with oiled clingfilm (plastic wrap) and leave to rise in a warm place for about 30–40 minutes, or until almost doubled in size.

Mix together the sugar and cinnamon on a plate. Put 8 cm (3 inches) of oil in a large saucepan and heat until a small piece of bread sizzles on the surface and turns pale golden in about 30 seconds.

Fry the doughnuts, 3–4 at a time, for about 3 minutes, turning them once until golden on both sides. Drain with a slotted spoon onto several sheets of kitchen paper. Cook the remainder. Roll the doughnuts in the cinnamon sugar while still warm. Serve freshly baked with strawberry jam and whipped cream, if liked.



CHURROS

MAKES 12

Prep time 20 minutes
Cook time 6–9 minutes

200 g (7 oz) plain (all-purpose) flour

¼ teaspoon salt

5 tablespoons caster (superfine) sugar

275 ml (9 fl oz) water

1 egg, beaten

1 egg yolk

1 teaspoon vanilla extract

1 litre (1¾ pints) sunflower oil

1 teaspoon ground cinnamon

Mix the flour, salt and 1 tablespoon of the sugar in a bowl. Pour 275 ml (9 fl oz) of water into a saucepan and bring to the boil. Take off the heat, add the flour mixture and beat well. Then return to the heat and stir until the mixture forms a smooth ball that leaves the sides of the pan almost clean. Remove from the heat and leave to cool for 10 minutes.

Gradually beat the whole egg, egg yolk, then the vanilla extract into the flour mixture until smooth. Spoon into a large nylon piping bag fitted with a 1 cm (½ inch) wide plain nozzle.

Pour the oil into a medium saucepan to a depth of 2.5 cm (1 inch). Heat to 170°C (340°F) on a sugar thermometer or pipe a tiny amount of the mixture into the oil. If the oil bubbles instantly it is ready to use. Pipe coils, S-shapes and squiggly lines into the oil, in small batches, cutting the ends off with kitchen scissors. Cook the churros for 2–3 minutes until they float and are golden, turning over if needed to brown evenly.

Lift the churros out of the oil, drain well on kitchen paper, then sprinkle with the remaining sugar mixed with the cinnamon. Continue piping and frying until all the mixture has been used. Serve warm or cold. They are best eaten on the day they are made.



GINGERED TREACLE TART

SERVES 8

Prep time 30 minutes
Cook time 45–70 minutes

680 g (1 lb 6 oz) golden syrup

25 g (1 oz) butter

finely grated rind and juice of 1 lemon

125 g (4 oz) fresh breadcrumbs

50 g (2 oz) glacé or stem ginger, drained and chopped

2 Braeburn apples, cored and coarsely grated

200 g (7 oz) plain (all-purpose) flour

100 g (3½ oz) butter, diced

1 tablespoon milk

clotted cream or vanilla ice cream, to serve

Tip the golden syrup into a saucepan, add the butter and heat gently until melted. Stir in the lemon juice, breadcrumbs, ginger and apples, then leave to cool.

To make the pastry, put the flour, butter and lemon rind into a bowl and rub in the butter until the mixture resembles fine breadcrumbs. Add 2 tablespoons of cold water and mix to a smooth dough, adding a little extra water if necessary. Knead lightly, roll out and use to line a 24 cm (9½ inch) loose-bottomed tart tin. Trim off the excess and reserve.

Pour the syrup mixture into the tart case. Roll out the pastry trimmings thinly, cut narrow strips and arrange in a lattice design, sticking the edges with a little milk. Then glaze all of the strips with milk. Place the tart on a hot baking sheet. Bake in a preheated oven, 190°C (375°F), Gas Mark 5, for 40–50 minutes until golden and the filling has set. Cover the top loosely with foil after 30 minutes, if necessary, to prevent the tart burning. Set aside until required.

When ready to serve, warm the tart
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CHOCOLATE & GINGER TART
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