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 BLUEBERRY SLICE


A simple yet punchy number that is greater than the sum of its parts, with the blueberries, sour cream and lemon all pulling in the same direction. To speed up the cooking time, a cupcake version of this recipe would work for sure.

 TO MAKE THE CAKE

250g (9oz) caster (superfine) sugar, plus 2 tablespoons for sprinkling

4 medium eggs

200ml (7fl oz) sour cream

juice of 1 lemon

100g (3½oz) melted butter

325g (11½oz) plain (all-purpose) flour

2 teaspoons baking powder

1 teaspoon salt

300g (10½oz) fresh blueberries

 TO TOP

icing (confectioners’) sugar, to dust

finely grated zest of 1 lemon

NUT FREE

Pictured.

Preheat the oven to 160°C fan/320°F/gas 4 and line your 22 × 33 × 5cm (8½ × 13 × 2in) baking tray (sheet pan).

You can make the cake by hand or using a stand mixer; either works well. Start by beating together the sugar and eggs until pale and a little frothy, then add the sour cream and lemon juice and mix until well combined. Now add the melted butter and bring it all together slowly.

Sift the flour, baking powder and salt into a bowl and add to the wet mixture a little at a time while mixing slowly. Make sure to scrape down the sides of the bowl with a spatula and then mix again; this will ensure everything is evenly mixed.

Pour the batter into your lined tray and spread it out evenly with a spatula. Scatter the blueberries across the top, then sprinkle the 2 tablespoons of sugar over the blueberries. Bake for 50–55 minutes until the bake is golden, the blueberries are bursting and a knife comes out clean. Leave to cool in the tray, then dust generously with icing (confectioners’) sugar and sprinkle your lemon zest over the top.

Best eaten while still a little warm. This will keep for another couple of days in an airtight container in the fridge.

If blueberries are out of season, you can use frozen ones. Raspberries would also work if you want to try using a different fruit.
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 CHOCOLATE BANANA TRAYBAKE

Stolen from our antipodean relations down under, this is usually baked in a loaf pan, but works brilliantly in a baking tray (sheet pan). The nuts add a really nice element of texture, but if you want to make this nut-free, just slice up an extra banana into coins and use that for the topping instead: a little sprinkling of sugar will add a nice sheen to these slices. This cake has quite a tight crumb, so add a teaspoon of baking powder if you want a lighter sponge. Like all banana breads, it’s a great way of salvaging those last bananas in the fruit bowl that have a few fruit flies buzzing around; if you only have a couple, just unzip them from their skins and tuck them away in the freezer until you have enough to bake with. Make sure they’re defrosted and at room temperature before using.

 TO MAKE THE CAKE

570g (1lb 4oz) soft, ripe, brown bananas (peeled weight)

340g (12oz) caster (superfine) sugar

275ml (9fl oz)/(250g/9oz) sunflower or rapeseed (canola) oil

560g (1lb 3¾oz) self-raising flour

1 teaspoon salt

150g (5¼oz) dark chocolate, broken into pieces

375ml (12¾fl oz) unsweetened soy milk or oat milk

 TO MAKE THE TOPPING

100g (3½oz) pecans

1 tablespoon golden or maple syrup

VEGAN 

Pictured.

Turn on the oven to 160°C fan/320°F/gas 4 and line your 22 × 33 × 5cm (8½ × 13 × 2in) baking tray (sheet pan).

Place the pecans in your lined tray and drizzle with the golden or maple syrup, then pop in the oven while it’s heating up. After 5 minutes, check them, and turn them with a spatula to make sure the syrup has covered all the pecans. Give them 5 minutes more, then turn out on to a sheet of baking parchment and leave to cool. The syrup should be glistening but still runny: you don’t want any caramelization on the nuts at this point, just a nice sheen.

To make the cake, mix the bananas with the sugar in a stand mixer, or a large mixing bowl, to create a sort of paste. Then slowly add the oil, while mixing, until the mixture emulsifies. Sift the flour and salt into a bowl, then add them to the banana mixture, along with the chocolate, and combine until everything is fully incorporated. Finally, add the soy milk and mix a little more until you have a runny batter. Pour the mixture into your tray, top with the syrupy nuts and bake for 50–60 minutes.

This cake is at its best when it’s still warm, but it’s also great cut into slices and toasted. It will keep for a week in an airtight container in the fridge.

If you feel like going the extra mile, check out the Technical Section and add the vegan Coconut Cream Icing.




 LEMON DRIZZLE CAKE

Let’s all just agree that a lemon drizzle cake is probably the best cake in the world. It has an iconic and quintessentially British appeal, from the WI tent at a balmy summer fête, to the gin-and-tonic fuelled garden party. I don’t think I’ve ever turned down a slice of lemon drizzle, and I certainly don’t ever intend to do so. This one is no exception to that rule: it’s perfectly moist, with just the right balance of tart and sweet to keep you interested. The candied lemons are optional, I guess, but you’d be a fool not to add that extra razzle-dazzle to your lemmy drizz.

 TO MAKE THE CAKE

375g (13¼oz) soft butter

500g (1lb 2oz) caster (superfine) sugar

6 medium eggs

finely grated zest of 3 lemons

500g (1lb 2oz) self-raising flour

1 teaspoon salt

180ml (6fl oz) whole milk

 TO MAKE THE SYRUP

150g (5¼oz) caster sugar

50ml (1¾fl oz) water

juice of 1 lemon

 TO MAKE THE ICING

300g (10½oz) icing (confectioners’) sugar

about 75ml (2½fl oz) lemon juice (about 2 lemons’ worth)

 NUT FREE 

Pictured.

Preheat the oven to 160°C fan/320°F/gas 4 and line your 22 × 33 × 5cm (8½ × 13 × 2in) baking tray (sheet pan).

To make the cake, cream the butter and sugar until nice and light, then add the eggs and lightly beat. Now fold in your lemon zest, flour and salt, adding them a bit at a time. If you are using a mixer, do this on the lowest speed and make sure to scrape down the sides of the bowl between additions. Finally, add the milk, pouring it in slowly as you mix. Make sure everything is well combined and that you have scraped the edges and bottom of the bowl before giving it one final mix, then pour the batter into your prepared tray and bake for 45 minutes.

Meanwhile, get started on your syrup. Add the syrup ingredients to a heavy-based saucepan over a medium heat. Give it all a stir to dissolve the sugar, bring to the boil and then set aside. This should still be warm by the time the cake comes out of the oven so it will absorb into the sponge better.

To make the icing, sift the icing (confectioners’) sugar into a bowl and mix in the lemon juice, adding it slowly and just a little at a time. A balloon whisk or even a fork is really good for this, and both will eventually smooth out any of those pesky sugary lumps. You might not want to add all of the juice; you need just enough to give you a thick pouring consistency, like lava, just as it’s cooling down.

Your cake is ready when it has a golden top with a nice dome that springs back when you press it. Take it out of the oven and, using a toothpick or similar, dot little holes all over the top. Allow to cool for 10 minutes, then remove from the tray and transfer to a wire rack or chopping board and evenly pour the syrup over the top. When it has all soaked in, pour over the icing and let it run off the edges of the cake, gently ushering it to the sides with a spatula if you need to.

Best eaten once cool. This will keep for a week in an airtight container in the fridge.

If you’d like to top this cake with candied lemons, see our Quasi Candied Citrus recipe. Just make sure they are cool and the icing is set before you lay them on top, otherwise they will release moisture and slide about.




 SPONGE CAKE

It’s OK to be wearing the white karate belt around your apron right now; before long, you’ll be climbing the ranks. Sponges are a fun starting point for understanding the balance of wet and dry ingredients. They’re also fully adaptable, and can be made with yoghurt, buttermilk or different flours, such as buckwheat or oatmeal. There’s scope for additions like lemon, vanilla and chocolate, and potentially dried or whole fruits too. Using cornflour (cornstarch) can help with sinking fruit or chocolate chips, and too much acidity can send your raising agents out of control, so keep this in mind when using things like lemon juice or even yoghurt. Once you’ve mastered the basic sponge, you’ll have a canvas to become the artist you desire: paint a picture with creams and jams, cover with buttercream icing or chocolate ganache, and finish with sprinklings of nuts and seeds, or even dried or fresh flower petals if that floats your boat.

 TO MAKE THE CAKE

300g (10½oz) soft butter

300g (10½oz) caster (superfine) sugar

6 medium eggs

150g (5¼oz) ground almonds

150g (5¼oz) plain (all-purpose) flour

1 teaspoon baking powder

1 teaspoon salt

 TO MAKE THE TOPPING

400g (14oz) mascarpone

100g (3½oz) sour cream

10ml (2 teaspoons) vanilla extract

50g (1¾oz) icing (confectioners’) sugar, sifted

15–20 fresh strawberries, thinly sliced

Preheat the oven to 160°C fan/320°F/gas 4 and line your 22 × 33 × 5cm (8½ × 13 × 2in) baking tray (sheet pan).

To make the cake, ensure your butter is nice and soft, but not melted. Add it to the mixing bowl and cream together with the sugar, ideally using an electric whisk or stand mixer. The mixture should become paler the more you whisk. Add the eggs, one at a time, and combine until they’ve emulsified and the mixture is smooth and glossy. Add the ground almonds and beat with all your fury. If the mixture has split, fear not: the flour will bring it all together.

Sift in the flour, baking powder and salt, then gently fold it all together, either with a spatula or with the electric whisk or mixer on a very low speed. Pour the batter into your lined tray, level it out and bake for 35 minutes. The sponge should have domed nicely, and you’ll know it’s done if it springs back when you give it a light press. Turn the cake out of the tray, ideally on to a wire rack – if you don’t have one, a chopping board will do.

While it’s cooling, make the topping by whipping together the mascarpone, sour cream and vanilla, then fold in the sifted icing (confectioners’) sugar. Spread this over the cooled sponge using a pallet knife or spatula, then lay the strawberry slices across the top, as neatly or artistically as suits your style.

Alternatively, you can split the mixture between two trays (600g/1lb 5oz in each) and bake for 20–25 minutes, then use the two sheets of sponge to make a sandwich cake, spreading a thin layer of icing over one cake, topping with the other cake, and then finishing with the rest of the icing and the strawberries on top.

Best eaten while still a little warm. This will keep for about 5 days in an airtight container in the fridge.

See the Technical Section for different icings and toppings. This also makes a very good Victoria sponge sandwich, with strawberry jam and buttercream in the middle, and a heavy snowfall of icing sugar on top.




 CARAMELIZED NECTARINE CLAFOUTIS

Some cakes are just so simple, and all the better for it. I like to think of cakes like this as the omelette of the baking world: you can smash it out and use whatever fruit you have in the house, or whatever is going too soft to eat. We’re using nectarines in this recipe, but in a different season you might want to use plums, cherries, rhubarb or mixed berries. You can cook the fruit in a little butter and sugar first, if you like, or in some liquor like kirsch, if you want to get a little boozy. Although it’s a tad difficult to remove the stones, those rock-hard nectarines labelled ‘ripen at home’, which are usually good only for the bin, can serve a purpose in this cake – their sourness is welcome, as is their firmness and juice retention.

 TO MAKE THE CUSTARD

80g (3oz) plain (all-purpose) flour

100g (3½oz) ground almonds

1 teaspoon baking powder

4 medium eggs

80g (3oz) caster (superfine) sugar

100ml (3½fl oz) whole milk

200ml (7fl oz) double (heavy) cream

1 teaspoon vanilla extract

 TO MAKE THE FRUIT FILLING

8 nectarines (stoned and quartered)

100g (3½oz) light brown sugar

a pinch of ground cinnamon

65g (2¼oz) butter

icing (confectioners’) sugar, for dusting

Preheat the oven to 180°C fan/350°F/gas 6 and line your 22 × 33 × 5cm (8½ × 13 × 2in) baking tray (sheet pan).

Start with the custard. Mix together all the ingredients until you have a smooth batter; a stand mixer or a food processor would make life easier for this. It’s a good idea to leave the batter to rest for at least an hour if you can. This helps swell the starch and relax the gluten, which gives a thicker but lighter texture, rather than a denser one.

While that’s resting, prepare your nectarines (or whatever fruit you’re using). Lay the nectarine quarters in your tray and sprinkle over the sugar and cinnamon, then dot over the butter. Pop in the oven for 10 minutes, so the butter and sugar melt together, then gently stir to give the nectarines a good basting of the buttery caramel. Return to the oven for a further 15–20 minutes.

Pour the custard over the fruit: some bits will float up, which is totally fine, and you’ll also see a gorgeous marbled effect as the melted butter meets the batter. Reduce the oven temperature to 160°C fan/320°F/gas 4 and bake for 40–50 minutes until the custard has set and is caramelized. Leave to cool in the tray, then dust with icing (confectioners’) sugar.

Allow to cool before eating. This will keep for 3 days in an airtight container in the fridge.

You can always double the batter recipe; it keeps for a few days in the fridge and makes pretty decent pancakes.





 RASPBERRY & WHITE CHOCOLATE BAKEWELL

Don’t be fooled by the name of this cake; it is merely a nod to the British Bakewell style, and actually has its roots in the rather fancy French friand, a small cake famed for its unusually dense yet somehow light and tender texture. Many years ago, we made them in our café, and somewhere along the line we decided to squeeze all that continental classiness into a traybake, so we bent it to our will and the result is a rather tasty Anglo-French slab of sustenance. Perfect for an end-of-summer picnic with a glass of something crisp and cold, or a flask of tea.

250g (9oz) soft butter

375g (13¼oz) caster (superfine) sugar

8 medium eggs

250g (9oz) ground almonds

210g (7½oz) plain (all-purpose) flour

1 teaspoon salt

200g (7oz) white chocolate chips (see notes)

250g (9oz) fresh raspberries

75g (2½oz) flaked almonds

icing (confectioners’) sugar, for dusting

Preheat the oven to 180°C fan/350°F/gas 6 and line your 22 × 33 × 5cm (8½ × 13 × 2in) baking tray (sheet pan).

Beat the softened butter and sugar together until combined and light in colour. Next, add the eggs and beat until fully combined and emulsified, then add the ground almonds, flour and salt. Mix until fully combined – there’s no need to beat this furiously, just enough to create a nice smooth batter.

Add the white chocolate chips and raspberries to the mixing bowl and fold through so they’re evenly dispersed. Keep mixing until ripples of pink raspberry juice begin to appear, but don’t break up the raspberries too much, as you do want some bigger bursts of fruit.

Pour the mixture into your lined tray and spread it out evenly using a spatula. Finally, sprinkle the flaked almonds evenly across the top and place in the oven. Bake for 45–55 minutes. You’re looking for a lovely light golden caramelization to the cake and the flaked almonds.

Leave to cool in the tray for at least 15 minutes, then remove from the tray and dust with icing (confectioners’) sugar before serving while still a little warm. This will keep for 5 days in an airtight container in the fridge.

There’s no reason why this recipe wouldn’t work with blackberries or other soft fruits of the same ilk.

If you can’t get hold of white chocolate chips, put white chocolate buttons in a food processor and blitz to create little shards: you want the pieces to be relatively small.
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 CARROT CAKE WITH CREAM CHEESE FROSTING

This recipe is a bit of a roller-coaster ride but absolutely worth it, so get strapped in for the best carrot cake of your life. The ingredients list may look a little daunting and there’s a lot going on, but it’s actually an easy cake to make, and when you taste it, there’s balance in all the chaos. The acidity collides with the sweetness to create a firecracker of flavour, then the smoothness of the cream cheese contrasts perfectly with the crunch of walnuts and coconut.

 TO MAKE THE CAKE

300ml (10fl oz)/(270g/9½oz) sunflower oil or rapeseed (canola) oil

350g (12oz) soft light brown sugar

4 medium eggs

100g (3½oz) ground almonds

100g (3½oz) walnut pieces (see note)

100g (3½oz) sultanas (golden raisins)

100g (3½oz) desiccated (dried shredded) coconut

250g (9oz) self-raising flour

2 tablespoons ground mixed (pumpkin pie) spice

1 teaspoon bicarbonate of soda (baking soda)

1 teaspoon salt

400g (14oz) grated carrots

finely grated zest and juice of 1 orange

finely grated zest and juice of 1 lemon

 TO MAKE THE ICING

50g (1¾oz) soft butter

300g (10½oz) cream cheese (Philadelphia is pretty good for this)

juice of ½ lemon

50g (1¾oz) icing (confectioners’) sugar

finely grated zest of 1 lime or some crushed walnuts, to finish (optional)

Preheat the oven to 160°C fan/320°F/gas 4 and line your 22 × 33 × 5cm (8½ × 13 × 2in) baking tray (sheet pan).

To make the cake, combine the oil and sugar in a large mixing bowl, then add the eggs and mix until smooth. Stir in the ground almonds, walnuts, sultanas (golden raisins) and coconut. Sift in the flour, mixed (pumpkin pie) spice, bicarbonate of soda (baking soda) and salt, then fold in gently. Add the grated carrots, along with the zest and juice of the orange and lemon, then mix thoroughly, remembering to scrape down the sides of the bowl. Check the bottom of the mixing bowl, too, as the sugar and oil tend to play hide-and-seek down there.

When all the ingredients are well combined, pour into your lined baking tray and bake for 45–50 minutes. Test to see if the cake is cooked by sticking a knife in the middle; it should come out clean.

Transfer the cake to a wire rack or chopping board and leave to cool, now make the icing. Beat the butter in a stand mixer on a slow speed (or by hand), adding the cream cheese a dollop at a time, then add the lemon juice and keep mixing. Finally, sift in the icing (confectioners’) sugar and mix well. When the cake has fully cooled, spread the icing evenly on top. Keep it simple or decorate with lime zest for a bit of funky colour and extra zing, or some crushed walnuts for added crunch.

This will keep for 5 days in an airtight container in the fridge.

You can try other kinds of icing here, like the Coconut Cream Icing, which would make it a dairy-free cake. Also, it’s a little extra work, but lightly toasting the walnuts beforehand gives them better texture and flavour.
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 RASPBERRY CROISSANT CROWN CAKE

This isn’t where we tell you to hand-make a load of croissants, or to go out and buy them fresh from your local artisan bakery. This recipe is designed to be made from the croissants that are a little stale and are going cheap or about to be binned, so it’s a great way to reduce waste. An end-of-day supermarket dash for the yellow-label rush hour is your best bet for some reduced pastries. You can use almond croissants, pain au chocolat or Danishes with dried fruit, but none will work better than classic original butter croissants.

about 7 pastries (plain croissants are best)

5 medium eggs

390g (13¾oz) caster (superfine) sugar

80g (3oz) plain (all-purpose) flour

520ml (17½fl oz) double (heavy) cream

1 teaspoon vanilla extract

230g (8¼oz) raspberries

icing (confectioners’) sugar, for dusting

 NUT FREE 

Preheat the oven to 180°C fan/350°F/gas 6 and line your 22 × 33 × 5cm (8½ × 13 × 2in) baking tray (sheet pan).

Tear up your old pastries into strips, keeping them quite long and chunky. Lay them gently in the lined baking tray – don’t press them down, as you want them to have a nice height so they stick out at jagged angles.

In a mixing bowl, beat the eggs and sugar until combined, then sift in the flour, a little at a time, mixing well with a whisk between each addition. Finally, pour in the cream and vanilla and mix until smooth.

Decant into a jug and pour this mixture delicately all around the torn croissants. Give the tray a little bang on the surface to get rid of any air bubbles that might be ensnared in the tangle of pastry, then scatter the raspberries evenly over the top.

Bake for around 50 minutes, or until the custard has risen and set slightly.

Leave to cool in the tray, then dust with icing (confectioners’) sugar before serving.

Best eaten on the day it’s made to retain the crunch, but it will keep for a couple of days in an airtight container in the fridge.
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 RHUBARB CRUMBLE CAKE

As far as we know, it’s a crime to make a small crumble. You’d have to be a real piece of work to entertain the idea of making ‘just enough’, and most people get so enthusiastic when it comes to this pudding that they over-cater with wild abandon, leaving crumble on the menu for days afterwards. This recipe takes the crumble into sturdier territory, creating a movable feast that can be eaten anytime, anywhere, but is most likely to be scoffed hot with ice cream after your Sunday roast.

 TO MAKE THE BASE AND TOPPING

400g (14oz) plain (all-purpose) flour

200g (7oz) sugar

100g (3½oz) ground almonds

300g (10½oz) butter, cold and cubed

a pinch of salt

a splash of cold water (20–30ml/1½–2 tablespoons)

100g (3½oz) flaked almonds

 TO MAKE THE FILLING

600g (1lb 5oz) forced rhubarb, chopped

200g (7oz) caster (superfine) sugar

1 teaspoon vanilla extract, or the seeds from 1 pod

finely grated zest and juice of 1 orange

Preheat the oven to 160°C fan/320°F/gas 4 and line your 22 × 33 × 5cm (8½ × 13 × 2in) baking tray (sheet pan).

For this cake, you make the base and topping together in one bowl. Start by adding all the ingredients, except the water and flaked almonds, to a large bowl. Rub together with your hands until you get a breadcrumb-like consistency. Then, remove half the mixture and place it in a separate bowl, mixing in the flaked almonds. Add a splash of cold water to the mixture still in the original bowl and work it into a pastry with your hands until it forms one large clump.

If you like to be precise with your baking, you can roll this out using a rolling pin and then place it in the lined tray, or you can just go for the more rustic approach and press it into the base of the tray with the palms of your hands. Whichever method you use, make sure you get a good even spread. Bake for 30 minutes, or until it begins to colour.

Meanwhile, make the filling by mixing together the rhubarb, sugar, vanilla and orange zest and juice in a heavy-based saucepan over a low heat. Let this stew, stirring occasionally, for 10–15 minutes until the rhubarb starts to relax and soften a little, then turn off the heat.

When the base has finished baking, it should be firm and slightly browned. Remove from the oven and top it with the stewed rhubarb, spreading it out evenly with a spatula. Sprinkle the reserved crumble and flaked almond mixture over the top. Increase the oven temperature to 170°C fan/340°F/gas 5 and bake for a further 35–40 minutes, or until the crumble topping starts to get a little colour.

Best served warm with cold custard, but you can always snack on a cold slice in the middle of the night, standing in your dressing gown.

This will keep for up to a week in an airtight container in the fridge.

This recipe will work with almost any soft fruit, although you might need to adjust the lemon and sugar quantities to balance the acidity and sweetness. Fill the crumble with peaches, plums and apricots, or the classic mix of apple and blackberry. Summer berries, gooseberries, pineapple or mango would also be a welcome change. Herbs like lemon thyme or rosemary can add depth.
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