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ABOUT THE AUTHOR

Eloise Head, known online as Fitwaffle, has amassed a following of more than 13 million across her social media platforms with her fun, simple and indulgent bakes.

A personal trainer, turned food influencer, turned baker, Eloise’s recipes inspire, spread joy and bring people together through the love of delicious food. Eloise has a passion for fitness and nutrition, resisting the idea that you can’t enjoy the foods you love and stay healthy at the same time.

Her first book, Fitwaffle’s Baking It Easy, was a Sunday Times bestseller.

Find her on Instagram @fitwaffle and @fitwafflekitchen and on TikTok, Facebook and YouTube @fitwaffle
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ABOUT THIS BOOK
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I can’t believe I’m here writing a third book!

I just want to start by saying a massive thank you to everyone who has bought my previous books and continues to support me, as this wouldn’t be possible without you.

The best thing about writing these books is seeing the photos of them in your kitchens, seeing what you’ve made from them and all the amazing messages I continue to receive. They always make my day, so thank you.

Now let’s talk about this book, No-Bake Baking! I absolutely love this book. It’s fuss-free, it’s quick, it’s easy and it’s so much fun. That’s really what Fitwaffle is all about. It’s always been my mission to make baking non-intimidating and accessible for people of all ages and baking abilities.

I love a short ingredients list, even now I’m put off when I see a long list of fancy things I need to go to three different shops to get my hands on. This book has over 30 recipes that use 5 ingredients or less, and everything can be found at the supermarket. You’ll find 50 recipes that are favourites from my social media, plus 50 that are brand new and exclusive to the book.

You’ll find lots of different desserts and plenty of flavours from fruity to chocolatey and caramel-y to nutty, plus lots of popular flavours such as cookies and cream, chocolate hazelnut and speculoos.

If you follow me on social media, you will know how much I love a no-bake. I absolutely love making all different kinds of cheesecakes, and just chucking stuff in a bowl or pan, mixing it together, then sticking it in the fridge and letting it work its magic. Plus, not turning on the oven can often save time and energy, and stop you and your kitchen from overheating in the summertime!

This book is packed with creamy desserts that are perfect for summer, such as showstopping cheesecakes, easy ice creams, trifles and milkshakes. It also has warm desserts that can be made in the microwave, such as chocolate brownies and mug cakes, plus lots of easy traymakes, stovetop recipes, small bites and truffles, such as rocky road, fudge, French toast, pancakes and even no-bake slices.

There’s a seasonal chapter where you can let your creativity run wild, plus there’s also a brand-new air fryer chapter, where I have included some fun, easy-to-make savoury recipes by popular request!

Now you may think I’m cheating by adding an air fryer chapter to a no-baking book (especially when you find out I’ve included oven directions for the recipes too), but I wanted to give you an idea of how to bake in the air fryer when you don’t want to turn on the oven.

This book is partly inspired by my childhood years when my mum wouldn’t let me turn the oven on unless it was totally necessary to conserve energy and also because she knew I would probably make a total mess. This would have been the perfect book for younger me, and I hope this books finds a perfect home with you too.

Happy baking everybody!
Eloise x
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FUN & EASY TO MAKE

This chapter is packed with fun, easy-to-make truffles, fudges and even cookies (yes, oven-less cookies!).

Most of these recipes use just a few ingredients, which are easy to find at your local supermarket, such as chocolate, cream cheese and condensed milk. These recipes are some of my favourites, as they’re super simple and a great place to start if you’re a beginner baker. There’s something so satisfying about just throwing things in a bowl or a pan and creating a delicious dessert out of them.

These recipes are perfect for bringing to parties and sharing with friends and family, or when you just want something sweet and small that doesn’t require a fork or a spoon.

If you’ve been following me on social media for a while, you will know how much I love making fudge. There are so many variations and it always tastes amazing. Be sure to try the Vanilla Honey Fudge on page 32 (you won’t find this recipe on my social media, it’s exclusive to this book … sshh).


HERE ARE SOME OF MY TOP TIPS FOR THIS CHAPTER:


	Chocolate in fudge: I tend to use a basic white chocolate as the base in all my fudge recipes, as it’s subtle in flavour and allows the other ingredients to shine through. You can use other chocolates such as milk chocolate or dark chocolate, but please be aware this will change the texture and taste of the fudge, and not all fancy chocolates work well. If using dark or milk chocolate, I recommend reducing the amount by 50g (1.75oz).

	Heat: Keep an eye on the heat of your saucepan and don’t stop stirring. You’re better off starting too low than too high.

	Condensed milk: When using condensed milk in any of my recipes, make sure it’s always full-fat, sweetened condensed milk, not the light version or evaporated milk, as this can stop the recipes from setting properly.
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SPECULOOS TRUFFLES

Makes 10
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These little truffles are perfect if you love a speculoos and white chocolate combo! And for when you fancy something sweet with the flavours of a speculoos cheesecake, but don’t want to spend long in the kitchen.


15 minutes

+ 1 hour chilling


	100g (3.5oz) speculoos biscuits

	60g (4 tbsp) full-fat cream cheese, at room temperature

	40g (3 tbsp) speculoos spread/cookie butter + 20g (1½ tbsp), melted, for the drizzle (I use Biscoff)

	150g (5.25oz) white chocolate, broken into pieces





01 Put the biscuits into a food processor and process until finely crushed. Alternatively, put them into a plastic bag and crush with a rolling pin. Tip the crushed biscuits into a medium bowl.

02 Add the cream cheese and the 40g (3 tablespoons) of speculoos spread (cookie butter) and mix in with a spoon until fully combined.

03 Scoop up about 1 tablespoon of the mixture, then roll into a ball with your hands and place on a freezer-proof plate. Repeat with the remaining mixture to make 10 truffles, then transfer to the freezer and chill for 30 minutes.

04 When ready to coat, set a sheet of baking paper over a large plate or tray, then melt the chocolate (see page 13).

05 Using 2 forks, coat each ball in the melted chocolate, letting any excess drip off, then transfer to the prepared plate or tray and drizzle the melted speculoos spread over the top using a piping bag, spoon or fork.

06 Chill in the refrigerator for 30 minutes, or until set. Carefully remove the truffles from the baking paper and serve. Enjoy!

07 Store in an airtight container in the refrigerator for up to 4 days.
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PEANUT BUTTER TRUFFLES

Makes 20
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Think peanut butter cups, but in truffle form. They’re sweet, peanut buttery and chocolatey. A peanut butter lover’s dream, and they’re so easy to make.


15 minutes

+ 1 hour chilling


	45g (1.5oz) digestive biscuits (or graham crackers)

	125g (generous 1 cup) icing (powdered) sugar

	60g (4 tbsp) unsalted butter, melted

	115g (scant ½ cup) smooth and creamy peanut butter + 50g (5 tbsp) for coating + 20g (2 tbsp) for the drizzle

	150g (5.25oz) milk chocolate, broken into pieces




01 Put the biscuits into a food processor and process until finely crushed. Alternatively, put them into a plastic bag and crush with a rolling pin. Tip the crushed biscuits into a medium bowl.

02 Add the icing (powdered) sugar and melted butter and mix in with a spoon until fully combined. Then add the 115g (scant ½ cup) of peanut butter and mix until combined.

03 Scoop up about 1 tablespoon of the mixture, then roll into a ball with your hands and place on a freezer-proof plate. Repeat with the remaining mixture to make 20 truffles, then transfer to the freezer and chill for 30 minutes.

04 When ready to coat, set a sheet of baking paper over a large plate or tray, then melt the chocolate and the 50g (5 tablespoons) of peanut butter together in the same bowl (see page 13).

05 Using 2 forks, coat each ball in the melted chocolate peanut butter mix, letting any excess drip off, then transfer to the prepared plate or tray and drizzle with the remaining peanut butter using a piping bag, spoon or fork.

06 Chill in the refrigerator for 30 minutes, or until set. Carefully remove the truffles from the baking paper and serve. Enjoy!

07 Store in an airtight container in the refrigerator for up to 4 days.
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WHITE CHOCOLATE CHEESECAKE TRUFFLES

Makes 7
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If you love white chocolate cheesecake, these little truffles are for you. They’re sweet and creamy and perfect for when you want the delicious taste of a cheesecake without the extra ingredients and extra time in the kitchen.


15 minutes

+ 1 hour chilling


	80g (2.75oz) shortcake biscuits

	60g (4 tbsp) full-fat cream cheese, at room temperature

	50g (6½ tbsp) icing (powdered) sugar

	170g (6oz) white chocolate, broken into pieces





01 Put the biscuits into a food processor and process until finely crushed. Alternatively, put them into a plastic bag and crush with a rolling pin. Tip the crushed biscuits into a medium bowl.

02 Add the cream cheese and icing (powdered) sugar and mix with a spoon until fully combined.

03 Scoop up about 1 tablespoon of the mixture, then roll into a ball with your hands and place on a freezer-proof plate. Repeat with the remaining mixture to make 7 truffles, then transfer to the freezer and chill for 30 minutes.

04 When ready to coat, set a sheet of baking paper over a large plate or tray, then melt the chocolate (see page 13).

05 Using 2 forks, coat each ball in the melted chocolate, letting any excess drip off, then transfer to the prepared plate or tray and drizzle any remaining melted chocolate over the top using a piping bag, spoon or fork.

06 Chill in the refrigerator for 30 minutes, or until set. Carefully remove the truffles from the baking paper and serve. Enjoy!

07 Store in an airtight container in the refrigerator for up to 4 days.


[image: ]
WHITE CHOCOLATE CHEESECAKE TRUFFLES

[image: FAN FAVOURITE]

EDIBLE COOKIE DOUGH

Makes about 30 balls
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If you think cookie dough is better than the actual cookie itself, I got you. This cookie dough is so quick and easy to make in just 5 minutes and it’s perfect to use in other no-bake desserts, such as cheesecakes, ice cream (see page 82) or as cake decorations. You could also roll it into little balls and coat them in chocolate!


5 minutes


	55g (3½ tbsp) unsalted butter, softened

	25g (1½ tbsp) granulated sugar

	50g (¼ cup) light brown sugar

	1 tbsp whole or semi-skimmed milk

	½ tsp vanilla extract

	75g (⅔ cup) plain (all-purpose) flour, heat-treated (see page 13)

	½ tsp salt

	70g (5 tbsp) chocolate chips





01 Put the softened butter and both sugars into a medium mixing bowl and cream together using a spoon.

02 Add the milk and vanilla extract and mix until combined. Then add the flour and salt and fold in until there are no streaks of flour left. Fold in the chocolate chips until evenly distributed.

03 Your cookie dough is now ready to eat or use however you wish. My recommendation is to roll it into small balls and store in the freezer. You can add it to ice cream, cheesecakes and other no-bake desserts; you can also use it as cake decorations.

04 Store in an airtight container in the refrigerator for up to 4 days or store in the freezer for up to 3 months.
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CHOCOLATE HAZELNUT FUDGE

Makes 64 pieces

[image: ]

Calling all chocolate lovers! This fudge is so creamy and chocolatey, quick and easy to make with only 2 ingredients and just 10 minutes prep. Perfect if you’re short on time or just want to have some fun in the kitchen.


10 minutes

+ 1 hour chilling


	500g (1lb) milk chocolate, broken into pieces

	420g (1½ cups) chocolate hazelnut spread (I use Nutella), at room temperature





01 Line a 20cm (8in) square tin with nonstick baking paper.

02 Place the milk chocolate into a medium microwave-safe bowl and microwave on medium in 1-minute bursts until melted, then stir gently until smooth.

03 Add the chocolate hazelnut spread and stir in until fully combined.

04 Pour it into your prepared tin and level it out if needed, then chill in the refrigerator for at least 1 hour, or until set.

05 Remove from the refrigerator for around 5–10 minutes before cutting into 64 x 2.5cm (1in) squares.

06 Store in an airtight container in the refrigerator for up to 5 days.
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PEANUT CARAMEL FUDGE

Makes 64 pieces
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This fudge is sweet, caramel-y and nutty. If you love peanuts and caramel, this fudge is for you. It’s super quick and easy to make with just 3 ingredients and it’s perfect to bring to parties or keep in the fridge for a delicious dessert after dinner.


10 minutes

+ 3-4 hours chilling


	1 x 397g (14oz) can ready-made

	caramel (I use Carnation)

	500g (1lb) white chocolate, broken into pieces

	300g (10.5oz) caramel peanut chocolate bars (I use Snickers), chopped into small slices





01 Line a 20cm (8in) square baking tin with nonstick baking paper.

02 Put the caramel and white chocolate into a large saucepan and warm over a low–medium heat, stirring constantly with a wooden spoon or rubber spatula, until the chocolate has melted and the mixture is thick and smooth. It should peel away from the bottom and sides of the pan when you stir the mixture or tilt the pan. If it still looks runny, continue to cook until it thickens.

03 Turn off the heat and add the sliced caramel peanut chocolate bars, reserving around 12–15 slices for the top. Fold in just a few times to avoid completely melting the chocolate, then pour the mixture into your prepared tin and smooth it out to the edges. Press the reserved chocolate slices into the top of the fudge.

04 Chill in the refrigerator for 3–4 hours until set, then cut into 64 x 2.5cm (1in) squares. Enjoy!

05 Store in an airtight container in the refrigerator for up to 5 days.
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VANILLA HONEY FUDGE

Makes 64 pieces
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Vanilla and honey just make the perfect flavour combination. This fudge is one of my favourites in this book. It’s sweet and subtle with the ideal fudgy texture; you’ll definitely be wanting to make it more than once.


10 minutes

+ 3−4 hours chilling


	1 x 397g (14oz) can condensed milk

	120g (8½ tbsp) unsalted butter

	250g (1¼ cups) granulated sugar

	30ml (2 tbsp) honey

	270g (9.5oz) white chocolate, broken into pieces

	2 tsp vanilla extract





01 Line a 20cm (8in) square baking tin with nonstick baking paper.

02 Put the condensed milk, butter, sugar and honey into a large saucepan and warm over a low–medium heat, stirring constantly with a wooden spoon or rubber spatula until everything has melted and the sugar has dissolved. Turn up the heat to medium–high and continue to stir until the mixture bubbles constantly and thickens.

03 Add the white chocolate and vanilla and stir continuously until the chocolate has melted and the mixture is thick and smooth. It should peel away from the bottom and sides of the pan when you stir the mixture or tilt the pan. If it still looks runny, continue to cook until it thickens.

04 Pour the mixture into your prepared tin and smooth it out to the edges, then chill in the refrigerator for 3–4 hours until set. Cut into 64 x 2.5cm (1in) squares and enjoy!

05 Store in an airtight container in the refrigerator for up to 5 days.
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VANILLA HONEY FUDGE

CHOCOLATE OAT COOKIES

Makes 15
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I’m a huge fan of oaty cookies, they have so much texture for the perfect bite. These cookies are packed with peanut butter and chocolate flavours and they taste amazing.


10 minutes

+ 30 minutes setting


	60g (4 tbsp) salted butter

	200g (1 cup) granulated sugar

	60ml (¼ cup) whole or semi-skimmed milk

	15g (2 tbsp) cocoa powder

	60g (6 tbsp) smooth and creamy peanut butter

	2 tsp vanilla extract

	125g (1⅓ cups) rolled oats





01 Put the butter, sugar, milk and cocoa powder into a medium saucepan. Stirring frequently, bring the mixture to a boil, then let it boil constantly for 1 minute without stirring.

02 Turn off the heat, then add the peanut butter and
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BREAKFAST COOKIES

Makes 15







	180g (2¼ cups) rolled oats

	250g (1 cup) smooth and creamy peanut butter

	70ml (4½ tbsp) honey

	50g (3½ tbsp) chocolate chips or add-ins of your choice, such as chopped nuts or dried fruit











[image: ]
BREAKFAST COOKIES




ACKNOWLEDGEMENTS

Whether you’re new here or have made it to book number three without getting bored of me yet, THANK YOU! I appreciate you all so very much, your support is my biggest motivation and, without you, this series of books just wouldn’t be possible.

A special thank you to my online community, some of you have been following me since 2016 and your messages remind me how far I’ve come. You are always there to celebrate the wins and milestones and that means so much to me. Over time the meaning of ‘Fitwaffle’ has adapted various times and the latest meaning is fitting this book on to your book shelves, hopefully alongside books one and two!

I love seeing you all enjoy these recipes, and as much as my husband pesters me to make swanky-looking cakes, I am thankful for you guys encouraging me to keep it simple so everyone can get involved. Keeping it simple and easy has been the at the root of building this community and I appreciate you for joining in on the fun.

Even though this is my third book, I would not know where to start if it wasn’t for my wonderful literary agents Eve White, Ludo Cinelli and Steven Evans. They have carefully guided me through each book with the most incredible patience.

Whilst we are on the topic of patience, not a person in this world has displayed such a high level of patience as my editor Emily Brickell. Thank you for bringing yet another book together, I appreciate my deadline discipline can be a bit shaky, but you make it work every time, thank you so so much!

I have an incredible team that steps in to make sure each book looks worthy of your shelves. Thank you to Faith Mason for making the photos so amazing, as always. Thank you to Katie Marshall and her team for making my recipes look perfect every time, and thank you to Faye Wears for the beautiful props and colours. You’re the best team anyone could ask for and I absolutely love working with you all.

If you’re wondering how these books turn out to be so beautiful each time, it’s not my doing. Thank you so much to Studio Nic&Lou for the gorgeous designs and bringing each book together.

Thank you to Holly and Jon for venturing into my home, to capture me in my natural habitat (minus the dirty sweatpants). Having my photo taken doesn’t come naturally to me, but Holly and Jon make the process so much easier.

Lastly, thank you to Bernie, my wonderful husband and chief recipe taster. His roles are too long to list, but most importantly he stacks a mean dishwasher.

[image: ]




[image: Penguin Random House]

THIS IS JUST THE BEGINNING

Find us online and join the conversation



TWITTER / X
twitter.com/penguinukbooks


FACEBOOK
facebook.com/penguinbooks



INSTAGRAM
instagram.com/penguinukbooks



YOUTUBE
youtube.com/penguinbooks



PINTEREST
pinterest.com/penguinukbooks



LINKEDIN
linkedin.com/company/penguin-random-house-uk



TIKTOK
tiktok.com/@penguinukbooks




For the latest books, recommendations, author interviews and more
Sign up to the Penguin Newsletter

Find out more about the author and discover
your next read at Penguin.co.uk


EPUB/xhtml/prh_core_assets/images/follow_penguin_logo.png






EPUB/images/p029.jpg





EPUB/xhtml/prh_core_assets/images/logo_large.png





EPUB/images/p020_02.png





EPUB/images/p033.jpg





EPUB/images/p007.jpg





EPUB/images/p023.jpg






EPUB/images/p036.jpg





EPUB/images/p020_01.png







EPUB/images/p032.png







EPUB/images/p019.jpg





EPUB/images/p027.png





EPUB/images/p035.jpg





EPUB/images/p006.png





EPUB/images/p026.jpg






EPUB/images/p031.jpg
T ] ,!‘






EPUB/xhtml/prh_core_assets/fonts/avantgarde-regular.otf


EPUB/images/cover.jpg
No-Bake
Baking

EASY OVEN-FREE RECIPES l'lld“ﬂ‘illg/
CHEESECAKES, TRAYBAKES Mﬂl MORE







EPUB/images/p025.jpg





EPUB/images/p021.jpg





EPUB/images/p255.jpg





EPUB/images/p016.png
TRUFFLES and
SMALL BITES

T





EPUB/xhtml/prh_core_assets/fonts/avantgarde-bold.otf


