
CHICKEN, PORCINI & BARLEY SOUP
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Hearty, warming and filling sums up this soup brilliantly – it’s fab on a cold night to warm the cockles. It’s very chunky – almost like a stew – with a slight woody vibe from the porcini, although you can reserve a little chicken stock to thin it out just before serving, if you prefer. The barley adds a fantastic texture along with the poached chicken, plus you can make and serve up this gorgeous, hassle-free soup in just one pan.

READY IN 50 MINUTES

SERVES 4



25g porcini

1 tsp butter

1 onion, peeled and diced

1 large carrot, peeled and chopped into small chunks

2 celery sticks, sliced into small chunks

120g pearl barley

400g chicken breasts, cut into small chunks

500ml chicken stock

1 bay leaf

handful of spinach, torn

handful of chopped flat-leaf parsley, plus extra for sprinkling

salt and pepper

1. Start by putting the porcini into a bowl and pouring over 250ml boiling water. Leave to one side for 25 minutes to soften, then remove the porcini, drain on kitchen paper and slice roughly. Strain the porcini soaking liquid through a sieve a couple of times (to remove any grit). Reserve to use later in the soup.

2. When the porcini have about 15 minutes left to soak, melt the butter in a large saucepan over a medium heat. Add the onion, carrot and celery and season well with salt and pepper. Cook the vegetables, stirring well, until the onions just start to brown at the edges, about 10 minutes.

3. Next tip in the barley and chicken chunks, stirring to coat in the butter, and let them cook for a couple of minutes. Add the chicken stock, bay leaf and the porcini and their liquid, then top with 350ml water. Stir well and bring to a simmer.

4. Put a lid on the saucepan and simmer for 25 minutes until the liquid has reduced down and the barley is nice and puffed up. Add the spinach and parsley for the final 5 minutes of cooking. Remove the bay leaf and taste and adjust the seasoning. Serve in bowls with a fresh sprinkle of parsley – it’s great with some buttered baguette slices.

[image: image] VIRGIN TIP

During the simmering remove the lid a couple of times and stir the bottom of the pan; sometimes some of the barley can settle there so keep it moving. You can also top up with more water if you like a thinner soup – I’m just a fan of it being chunky.


COD NUGGETS WITH KATSU DIP

Forget chicken nuggets – let’s try and give cod nuggets some love! These are a fantastic light treat but can easily be taken up a notch by serving with some rice or couscous for a family meal. Make the sauce ahead and keep in a sealed container in the fridge so it’s ready when you decide to make your nuggets. You can then dunk away to your heart’s content in the gorgeous katsu dip.

READY IN 35 MINUTES

SERVES 4



1 tsp oil

400g chunky cod fillet, cut into bite-size cubes

1 egg, beaten

90g panko breadcrumbs

lime wedges, to serve

FOR THE DIP

2 tsp sesame oil

1 small onion, peeled and finely diced

1 garlic clove, peeled and crushed

4cm piece of fresh ginger, peeled and grated

2 tsp curry powder

1 tsp turmeric

1 tbsp plain flour

350ml vegetable stock

1 tbsp honey

1 tbsp soy sauce

40g creamed coconut

1. Start with the dip. Heat the oil in a saucepan over a low heat, add the diced onion, cover and cook gently for 10 minutes until soft. Add the garlic and ginger and stir for a minute. Stir in the curry powder, turmeric and flour, cook for a minute, then slowly pour in the stock, stirring all the time, until it comes to a simmer. Stir in the honey, soy sauce and creamed coconut and put to one side while you make the nuggets.

2. Preheat the oven to 200°C/180°C fan/400°F/Gas mark 6 and grease a non-stick baking tray with the oil.

3. Line up everything you need on the work surface: a plate with the fish pieces, a shallow bowl of beaten egg and a plate spread with the breadcrumbs. Dip a piece of fish into the egg so it’s covered, then put into the breadcrumbs, toss until fully coated and put on the baking tray. Repeat with all the fish and then bake in the hot oven for 10 minutes until it is cooked through.

4. When the cod is done reheat the sauce. Serve the cod nuggets with lime wedges to squeeze over and the katsu dip for dipping.
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If you don’t finish the sauce, it’s great with a bag of chip shop chips! You can use frozen cod fillets for this recipe; just defrost thoroughly and pat dry with kitchen paper before using.


TOFFEE APPLE PIE

I think the title has probably sold this recipe to you already. This, folks, is a gorgeous apple pie, crammed full of apples and baked with a homemade toffee sauce (keep a little back for drenching slices when it comes to serving time).

READY IN 45 MINUTES

SERVES 8



500g block of ready-made shortcrust pastry (or make your own)

300ml double cream

100g butter

100g soft light brown sugar

5 large Bramley apples, peeled, cored and sliced into small chunks

25g plain flour, plus extra for dusting

1 tbsp ground cinnamon

80g caster sugar, plus extra for dusting (optional)

1 egg, beaten

1. Preheat the oven to 190°C/170°C fan/375°F/Gas mark 5.

2. Divide the pastry into two pieces; you will need roughly two-thirds for the base of the pie and the rest for the lid. Using a floured rolling pin, roll out the larger piece of pastry on a floured work surface to about the thickness of a £1 coin. Lift the pastry into a 25cm pie dish and press into the base and up the sides (leave any overhanging edges for now). Roll out the remaining piece of pastry so it is big enough to form the lid and put to one side.

3. Now for the toffee sauce. Pour the double cream, butter and sugar into a saucepan and place over a low heat, stirring until the ingredients melt and combine together. When they are a consistent toffee colour, remove from the heat and transfer to a jug.

4. Put the chopped apples into a bowl with the flour, cinnamon and caster sugar, stirring until they are all coated, then tip into the pastry-lined pie dish. Be sure to fill all the space as the apples will reduce down when cooked. With the pie filled, pour half of the toffee sauce over the apples. Place the pastry lid on top of the pie and press down to seal the edges. Crimp around the edges, using a fork or your fingers, then cut away any excess pastry. Give the top a brush with the beaten egg and sprinkle on extra sugar if you wish.

5. Put the pie dish on a large baking tray (some of the toffee will try to escape so this will catch any drips) and bake for 35–40 minutes until golden brown on top, but keep your eye on it. Allow to cool for a good 15 minutes before serving warm or, as we prefer it, cold with ice cream and some of the leftover toffee sauce warmed up alongside.
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If you don’t have enough pastry to make a lid you could make a lattice-style topping using woven strips of pastry.


STRAWBERRY & MASCARPONE TARTS
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A deliciously simple dessert that can be ready in a flash. These chocolate-dipped strawberries nestling on a bed of mascarpone and golden puff pastry look pretty flashy too so this is a great one to have up your sleeve.

READY IN 20 MINUTES

SERVES 4



1 x 320g sheet of ready-rolled puff pastry

1 egg, beaten

250g mascarpone

1 tbsp icing sugar, plus extra for dusting

1 tsp vanilla extract

16 strawberries, leafy tops sliced off

100g plain chocolate, melted

1. Preheat the oven to 190°C/170°C fan/375°F/Gas mark 5 and line a baking sheet with baking parchment.

2. Take your sheet of puff pastry and cut it into four rectangles. One at a time score a 1cm border around the edge of each rectangle, leaving enough room to comfortably fit four strawberries. The scored area will become your crusts. Use a fork to prick the area inside the border then give the entire rectangle a brush with the beaten egg wash. Repeat this with all the rectangles.

3. Transfer to the lined baking sheet and bake for 12–15 minutes, or until golden brown. Leave to cool on a wire rack for a few minutes. The middle sections you scored may have risen too; if so use a sharp knife to go over the scored lines again and gently push the middle section down.

4. Meanwhile, in a mixing bowl mix together the mascarpone, sugar and vanilla extract. Spread even amounts of this mixture into the centres of the cooled pastry rectangles, smoothing it out to level off.

5. Dunk the fat ends of the strawberries into the melted chocolate about one-third of the way up and sit inside the pastry pointy side up, four in each tart. Drizzle more melted chocolate with your spoon back and forth over the tarts and give a final dusting of icing sugar. A perfect balance of crunchy pastry, creamy sweetened mascarpone and chocolate-dunked strawberries in one bite!
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The egg wash is optional, but it really does produce a lovely golden brown colour on the top of the pastry. Try mixing this up with other fruit such as bananas, which work well with the chocolate, or an alternative filling could be blueberries tossed with a little lemon zest.


APPLE, RAISIN & OAT COOKIES

These are quite simply some of the nicest cookies I’ve ever made. Eating them while still slightly warm from the oven is the best, the combo of warm, soft and mildly chewy cookies is very comforting indeed.

READY IN 15 MINUTES, PLUS COOLING TIME

MAKES 18



140g unsalted butter, at room temperature

100g soft light brown sugar

50g granulated sugar

1 egg

1 tsp vanilla extract

140g plain flour

½ tsp ground cinnamon

½ tsp nutmeg

½ tsp bicarbonate of soda

150g porridge oats

2 apples, peeled, cored and cut into small pieces

150g raisins

2 tbsp milk

1. Preheat the oven to 180°C/160°C fan/350°F/Gas mark 4 and line a couple of baking sheets with baking parchment.

2. In a mixing bowl cream together the butter and sugars using a hand-held electric whisk until light and fluffy. Whisk in the egg and vanilla extract and then sift in the flour, cinnamon, nutmeg and bicarbonate of soda and fold through until the mixture has thickened slightly and all the flour is incorporated into the mixture.

3. Add the porridge oats, apple pieces and raisins, mixing through well with a spoon to combine. The mixture should be pretty stiff by now, so add the milk and mix through to make it easier to handle.

4. With clean hands roll the cookie dough into golf ball size portions and place on the lined baking sheets, spacing about 2–3cm apart. Bake for 10–12 minutes, or until just starting to brown around the edges. Transfer to a wire rack to cool, although I think these are best when still slightly warm … enjoy!
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Mix these up even more by adding other dried fruits such as cranberries, or other spices such as mixed spice – delicious!


JAFFA WHOOPIE PIES

Whoopie pies, or chocolate burgers as Chloe calls them, are extremely soft, cream-filled cakes that we discovered in Cape Cod. The one we had could have fed the four of us and if you make these you’ll see why. The buttermilk helps to create a delicate soft sponge that when sandwiched together with tangy marmalade and orange buttercream is a winning combo!

READY IN 30 MINUTES

MAKES 8



120g unsalted butter, softened

200g soft light brown sugar

1 large egg, beaten

45g cocoa powder

350g plain flour

1 tsp bicarbonate of soda

250ml buttermilk

FOR THE ORANGE BUTTERCREAM

250g unsalted butter, softened

500g icing sugar

1 tbsp orange extract

zest and juice of ½ orange

TO ASSEMBLE

orange marmalade

1. Preheat the oven to 180°C/160°C fan/350°F/Gas mark 4 and line a couple of baking sheets with baking parchment.

2. Put the butter and sugar into a large bowl and cream together using a hand-held electric whisk until fully incorporated. Add the egg and whisk again. Sift in the cocoa powder, flour and bicarbonate of soda with the buttermilk and mix together really well. You want the batter as smooth as possible so add in batches if you prefer. The batter will be quite thick once ready.

3. Dollop 16 tablespoons of the batter on to the lined baking sheets – well spaced out as they expand considerably! If the tops are a little rough wet your finger and smooth them down. Bake for about 12 minutes; the tops of the pies should still be a little soft and springy (you don’t want a crust on top like when making muffins). Remove from the oven and transfer to a wire rack to cool completely.

4. Meanwhile, make the buttercream by beating together the butter and sugar until smooth. Add the orange extract, orange zest and juice and mix through well to combine. Leave to one side.

5. When the pies are fully cooled take a half for the bottom of a pie (you can press it down a little or take a small slice from the bottom if it does not sit level on a surface), spread a little marmalade on the flat side and then spread some buttercream on top. Grab another half and spread with another thin layer of marmalade, then press lightly on top of the bottom half. Repeat until you have a lovely batch of choco orange pies. Let the buttercream settle before eating. Store in an airtight container for up to 5 days.
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You can mix the batter by hand but you’ll need a fair amount of elbow grease; if you don’t fancy a workout an electric whisk or stand mixer is highly recommended.


VODKA JAFFA CAKES
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Who doesn’t love Jaffa cakes? Making your own from scratch is pretty easy indeedy. We are taking them up a notch here to create an adult treat, using a vodka jelly for the centre. Just remember to keep these away from the kids!

READY IN 30 MINUTES, PLUS CHILLING TIME

MAKES 12



135g orange jelly, broken into cubes

150ml boiling water

50ml cold water

100ml vodka

2 large eggs

60g caster sugar

60g plain flour

1 tsp orange extract (optional)

1 tbsp marmalade

200g plain chocolate, broken into pieces

1. Ideally, make the jelly a few hours ahead or the night before as it needs time to set. Mix the jelly cubes with the boiling water until dissolved, add the cold water (to cool the jelly slightly but maintain the alcohol content) then pour in the vodka, stirring for a moment. Pour the jelly into the bottoms of a muffin tin with 12 very small holes if you have one; if not pour into a small baking tray or dish to a depth of about 1cm. Put in the fridge to set.

2. Preheat the oven to 180°C/160°C fan/350°F/Gas mark 4 and lightly grease the holes of a shallow cupcake tin.

3. Make the sponge by whisking together the eggs with the sugar in a bowl using a hand-held electric whisk until light in colour – this should take a couple of minutes. Add the flour and fold through with a spoon. I like to stir through a little orange extract now, so do this if you want to. Spoon the mixture into the holes of the cupcake tin – you only need to just cover the bottoms as they will rise in the oven slightly. Bake for 10 minutes until cooked through. Allow to cool for a moment, then remove the cakes from the tin and cool fully on a wire rack.

4. While the bases are cooling turn out the jelly circles. If you used a baking tray, cut out circles using a shot glass or do this carefully with a knife.

5. Spoon a tiny quantity of marmalade on the centre of each cake – this is just to give them a little Jaffa boost and to act as a glue to stop the jelly moving. Place a jelly circle on top of each cake and return to the fridge for the moment.

6. Put the chocolate into a heatproof bowl and melt in the microwave in 20-second bursts, stirring until smooth. Let it stand until it is room temperature (test with your finger). You want it manoeuvrable but not so hot that it melts the jelly. Sit the cakes on a wire rack and carefully spoon the chocolate over the tops, letting it drizzle down. Once they are all coated, immediately put in the fridge to firm up. Give them a good hour to set and then get tasting!

[image: image] VIRGIN TIP

You can reduce the strength of these by replacing some of the vodka with cold water (or remove entirely for a kid-friendly version); it’s all about experimentation. You could also add orange extract to the melted chocolate for a further orange boost.


GINGER LOAF WITH LIME ICING

I love a good ginger cake. When I was younger I used to have quite a strong dislike of ginger flavour but I believe a ginger sponge changed that. This recipe makes a lovely dense ginger loaf, using a mix of ground and stem ginger along with some mixed spice. The zingy lime icing on top of the loaf is the perfect contrast. I’m pretty sure this will become a favourite once you try it – hope you like it as much as we do!

READY IN 1½ HOURS

SERVES 10–12



100g unsalted butter

100g soft light brown sugar

100g black treacle

100g golden syrup

225ml milk

200g self-raising flour

1 tsp baking powder

1 tsp ground ginger

1 tsp mixed spice

80g stem ginger, very finely chopped

1 large egg, beaten

FOR THE ICING

50g icing sugar

zest of 1 lime, plus the juice of ½

1. Preheat the oven to 180°C/160°C fan/350°F/Gas mark 4 and grease and line a large 23 x 12cm loaf tin with baking parchment.

2. Put the butter, sugar, treacle, syrup and milk into a saucepan and melt over a low heat until the sugar has dissolved. Remove from the heat and set aside to cool.

3. Combine the flour, baking powder and spices in a large bowl. Pour in the treacle mixture and beat with a spatula until smooth. Add the chopped ginger and stir in the beaten egg. The mixture will be a loose batter.

4. Tip the batter into the prepared tin and bake for 1 hour until a skewer comes out clean. Allow to cool in the tin.

5. Make the icing by combining all the ingredients in a bowl and beating until smooth. Once the cake is cool turn out of the tin, peel off the parchment and drizzle over the icing. If you have a spare lime a little extra zest will give a lovely colour contrast on top.

[image: image] VIRGIN TIP

To make this a bit more special, serve with raspberries marinated in the rest of the lime juice and a teaspoon or two of sugar to taste.


MINTED MILLIONAIRE SHORTBREADS

Millionaire shortbread is something of a classic; with that lovely baked shortbread base, caramel filling and chocolate topping, there’s not much to dislike. But if you are a fan of chocolate and mint, this may just take it up a notch – they look great too!

READY IN 40 MINUTES, PLUS CHILLING TIME

MAKES 16

FOR THE BASE

180g plain flour

60g caster sugar

130g unsalted butter, chilled and diced

FOR THE CARAMEL AND TOPPING

2 tbsp golden syrup

50g caster sugar

130g unsalted butter, cut into cubes

400g tin condensed milk

box of mint flavour Matchmakers, chopped roughly

150g milk chocolate

100g white chocolate

1½ tsp mint extract

1. Preheat the oven to 180°C/160°C fan/350°F/Gas mark 4. Line an 18cm square cake tin with baking parchment, or use a silicone tray if you have one.

2. Make the base by rubbing the butter into the sugar and flour using your fingers. After about 5 minutes it should cling together as a dough. Press into the prepared tin and level with your hands. Bake for about 15 minutes until golden brown. Allow to cool.

3. To make the caramel put the golden syrup, sugar, butter and condensed milk into a heavy-based saucepan and stir over a low heat. Stir constantly until the mixture turns a darker colour and thickens to a custard texture. Do not cook it too long or it will burn; 10 minutes is about right, but keep an eye on it. Carefully tip this mixture over the base; it should level out itself.

4. Let the caramel cool for about 5 minutes. It will firm up as it cools, so sprinkle over half the Matchmakers so they stick to the caramel before it gets too firm but the heat won’t melt them.

5. Meanwhile, melt the chocolates in separate heatproof bowls set over a pan of just simmering water (make sure the bottom of the bowl doesn’t touch the water). Or if you have a microwave, melt it in 20-second bursts, stirring between each one.

6. Stir the mint extract through the milk chocolate then pour over the caramel layer. Let it settle then stick in the remaining Matchmakers. Drizzle the white chocolate over in a zigzag pattern.

7. Put in the fridge for 45 minutes to firm up and set then remove and cut into portions (I’ll leave the size up to you!).
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These are best stored in the fridge – take them out a few minutes before serving and eating.


PEACHES & CREAM ‘TRES LECHES’ BUNDT CAKE
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A ‘tres leches’ cake is essentially a classic sponge soaked in three types of milk – cream, condensed milk and evaporated milk. The technique involves poking holes in the cake and letting it absorb the milky mixture after baking. The Bundt shape gives the perfect opportunity to fill the centre with whatever ingredients you choose; I think peaches work a charm, but you could also use nuts.

READY IN 50 MINUTES, PLUS 2 HOURS CHILLING TIME

SERVES 12



6 large eggs, separated

¼ tsp baking powder

¼ tsp salt

220g caster sugar

115g unsalted butter, melted

150g self-raising flour, sifted

180ml evaporated milk

120ml single cream

180ml condensed milk

TO SERVE

4 ripe peaches, peeled and sliced

1. Preheat the oven to 180°C/160°C fan/350°F/Gas mark 4 and grease a 24cm Bundt tin.

2. Use a hand-held electric whisk to beat the egg whites vigorously in a large bowl. Once they start to stiffen add the baking powder and salt and beat until soft peaks form. Reduce the speed of the mixer and add the egg yolks, one at a time, and sugar. Continue mixing until smooth.

3. Use a spatula to fold in the melted butter then carefully fold in the flour in 3 or 4 batches until the mixture is well combined. Pour the mixture into the prepared tin and bake for 35–40 minutes until it is well risen and springs back when you gently press the top. While the cake is still hot and in its tin, poke lots of holes all over it with a skewer. Make the holes deep and close together.

4. Beat together the evaporated milk, cream and condensed milk. Pour half of the mixture over the cake, little by little, giving it time to sink in before adding more. Put the tin in the fridge for 2 hours to chill.

5. After 2 hours loosen the cake by sliding a palette knife around the edges as far as possible. To turn the cake out, use a chopping board that completely covers the Bundt tin. Hold the board tightly over the tin then invert it and sharply bang the board and tin on the work surface to release the cake. You may need to give it a couple of bangs before the cake drops out. Once the cake is out of the tin transfer it to a wide serving plate with a lipped edge.

6. Poke more holes in the cake and pour over half of the remaining cream mixture. Fill the centre hole of the cake with fresh peach slices; chop the remaining slices into chunks and scatter over the top and around the edges. Chill in the fridge until you’re ready to eat.

7. Drizzle the cake and peaches with the remaining cream and serve.

[image: image] VIRGIN TIP

This cake is great with strawberries too. Hull and quarter them before adding to the cake for a strawberries and cream vibe.


NO-BAKE BOUNTY TART

This is one of the easiest but most impressive looking recipes in the whole book. If you are a fan of Bounty bars (a.k.a. Mounds in the USA) and are after a dessert that will be a hit with very little preparation, this is it. A no-bake biscuit base, Bounty-esque filling and chocolate layer topped with toasted coconut. Simple but dreamy.

READY IN 20 MINUTES, PLUS CHILLING TIME

SERVES 12



250g digestive biscuits

170g unsalted butter, melted

400g tin condensed milk

250g desiccated coconut

200g plain chocolate, broken into pieces

1. Preheat the oven to 170°C/150°C fan/325°F/Gas mark 3 and line a baking sheet with baking paper.

2. Put the digestive biscuits into a sealable bag and bash with a rolling pin until you have fine crumbs. Tip the crumbs into a large bowl, add the melted butter and stir with a spatula to completely coat the crumbs. Press into a 23cm loose-bottomed flan tin, pressing down to make sure the base is smooth and compact and pushing up the sides as well to create a crust.

3. Pour the condensed milk and 200g of the desiccated coconut into a separate bowl and mix well until thickened and combined; it should have a little bit of movement in it. Push the mixture on to the biscuit base and, using a spatula, carefully spread it evenly to the sides all the way round, making sure the top is nice and level. Put in the fridge for the moment.

4. Scatter the remaining coconut on the lined baking sheet and toast for about 8 minutes, but keep your eye on it as it can catch very quickly. Remove from the oven and put to one side to cool.

5. Put the chocolate into a heatproof bowl. Melt it, either by setting the bowl over a pan of just simmering water (a bain marie) or melt in the microwave in 20-second bursts. Stir until smooth. Carefully pour the chocolate mixture over the coconut, again spreading out to the sides to cover the filling. Finish by sprinkling the toasted coconut on top of the chocolate.

6. Put in the fridge for at least 1 hour to firm up before cutting into slices.
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If you prefer you can bake the crust before filling – just use the same recipe and bake in an oven preheated to 170°C/150°C fan/325°F/Gas mark 3 for 8–10 minutes, or until golden brown. You could also use toasted coconut for the filling as well as the topping.


OREO & ROLO BLONDIES

A deliciously naughty treat. Blondies are the lesser-known alternative to brownies, but just as naughty! Here we add some confectionery favourites to the mix: Oreos in the blondie batter and Rolos stuffed inside, oozing a chocolate and caramel layer into the final baked treat! Have one of these, give the rest to friends, then go for a massive run afterwards to make up for it!

READY IN 40 MINUTES, PLUS COOLING TIME

MAKES 12



200g unsalted butter, melted

200g soft light brown sugar

100g caster sugar

2 large eggs, beaten

1 tsp vanilla extract

250g plain flour

½ tsp baking powder

12 Oreos, bashed roughly with a rolling pin in a sealable bag

10 Rolos

1. Preheat the oven to 180°C/160°C fan/350°F/Gas mark 4 and lightly grease an 18cm square cake tin.

2. Cream together the butter, sugars, eggs and vanilla extract in a large bowl until fully combined. Fold through the flour and baking powder, then stir in the Oreo chunks.

3. Pour half of the mixture into the prepared tin, then scatter the Rolos on top. Pour the remaining batter over the top to hide the Rolos. Make sure the mixture is fully levelled out, then bake in the oven for 20–25 minutes, or until the top is lightly browned and a skewer inserted into the middle comes out clean.

4. Remove from the oven to cool before slicing up into blondie blocks and serving. These are also great after being chilled in the fridge so the filling firms up.
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Although it is tempting, do not go over the top by adding more Rolos; too much filling in the middle can merge into the base layer. It’ll still taste great but it won’t be very stable!


CONVERSION CHARTS

DRY WEIGHTS



	METRIC
	IMPERIAL



	5g
	¼oz



	8/10g
	⅓oz



	15g
	½oz



	20g
	¾oz



	25g
	1oz



	30/35g
	1¼oz



	40g
	1½oz



	50g
	2oz



	60/70g
	2½oz



	75/85/90g
	3oz



	100g
	3½oz



	110/120g
	4oz



	125/130g
	4½oz



	135/140/150g
	5oz



	170/175g
	6oz



	200g
	7oz



	225g
	8oz



	250g
	9oz



	265g
	9½oz



	275g
	10oz



	300g
	11oz



	325g
	11½oz



	350g
	12oz



	375g
	13oz



	400g
	14oz



	425g
	15oz



	450g
	1lb



	475g
	1lb 1oz



	500g
	1lb 2oz



	550g
	1lb 3oz



	600g
	1lb 5oz



	625g
	1lb 6oz



	650g
	1lb 7oz



	675g
	1½lb



	700g
	1lb 9oz



	750g
	1lb 10oz



	800g
	1¾lb



	850g
	1lb 14oz



	900g
	2lb



	950g
	2lb 2oz



	1kg
	2lb 3oz



	1.1kg
	2lb 6oz



	1.25kg
	2¾lb



	1.3/1.4kg
	3lb



	1.5kg
	3lb 5oz



	1.75/1.8kg
	4lb



	2kg
	4lb 4oz



	2.25kg
	5lb



	2.5kg
	5½lb



	3kg
	6½lb



	3.5kg
	7¾lb



	4kg
	8¾lb



	4.5kg
	9¾lb



	6.8kg
	15lb



	9kg
	20lb





568ml = 1 UK pint (20fl oz) | 16fl oz = 1 US pint

LIQUID MEASURES



	METRIC
	IMPERIAL
	CUPS



	15ml
	½fl oz
	1 tbsp (level)



	20ml
	¾fl oz
	



	25ml
	1fl oz
	⅛ cup



	30ml
	1¼fl oz
	



	50ml
	2fl oz
	¼ cup



	60ml
	2½fl oz
	



	75ml
	3fl oz
	



	100ml
	3½fl oz
	⅜ cup



	110/120ml
	4fl oz
	½ cup



	125ml
	4½fl oz
	



	150ml
	5fl oz
	⅔ cup



	175ml
	6fl oz
	¾ cup



	200/215ml
	7fl oz
	



	225ml
	8fl oz
	1 cup



	250ml
	9fl oz
	



	275ml
	9½fl oz
	



	300ml
	½ pint
	1¼ cups



	350ml
	12fl oz
	1½ cups



	375ml
	13fl oz
	



	400ml
	14fl oz
	



	425ml
	15fl oz
	



	450ml
	16fl oz
	2 cups



	500ml
	18fl oz
	2¼ cups



	550ml
	19fl oz
	



	600ml
	1 pint
	2½ cups



	700ml
	1¼ pints
	



	750ml
	1⅓ pints
	



	800ml
	1 pint 9fl oz
	



	850ml
	1½ pints
	



	900ml
	1 pint 12fl oz
	3¾ cups



	1 litre
	1¾ pints
	1 quart (4 cups)



	1.2 litres
	2 pints
	1¼ quarts



	1.25 litres
	2¼ pints
	



	1.5 litres
	2½ pints
	3 US pints



	1.75/1.8 litres
	3 pints
	



	2 litres
	3½ pints
	2 quarts



	2.2 litres
	3¾ pints
	



	2.5 litres
	4⅓ pints
	



	3 litres
	5 pints
	



	3.5 litres
	6 pints
	





OVEN TEMPERATURES



	°C
	°F
	GAS MARK
	DESCRIPTION



	110
	225
	¼
	cool



	130
	250
	½
	cool



	140
	275
	1
	very low



	150
	300
	2
	very low



	160/170
	325
	3
	low to moderate



	180
	350
	4
	moderate



	190
	375
	5
	moderately hot



	200
	400
	6
	hot



	220
	425
	7
	hot



	230
	450
	8
	hot



	240
	475
	9
	very hot
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