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BAKEWELL
TART

INGREDIENTS

225 g flour

5 ml salt

120 g butter

56 ml cold water

1 egg white
(beaten)

37,5 ml raspberry
jam

225 g butter

280 ml caster
sugar

4 eggs (beaten)

2 egg yolks
(beaten)

562 ml ground
almonds

Zest from 2 lemons

37,5 ml flaked
almonds

METHOD

Combine the flour and
salt together.

Rub the butter into the
flour mixture.

Add the water and mix
using a knife.

Wrap the pastry in
plastic wrap.

Refrigerate the pastry
for 30 minutes.

Roll the pastry out
onto a floured surface (about 5 mm thickness).

Cut a circle out of the
pastry.

Line a greased tart
dish with the pastry.

Prick the base of the
pastry with a fork.

Cover the tart dish
with plastic wrap.

Refrigerate for 15
minutes.

Place a sheet of
greaseproof paper over the crust and fill with dried beans.

Bake at 170 degrees C
for 15 minutes.

Remove the tart crust
from the oven and remove the dried beans.

Brush the pastry case
with the beaten egg white.

Return to the oven and
bake for a further 5 minutes.

Remove from the
oven.

Spread the raspberry
jam over the base of the pastry case

Allow the pastry to
cool.

Cream the butter and
caster sugar together until light and creamy.

Add the eggs and egg
yolks.

Beat well.

Fold in the ground
almonds and lemon zest.

Pour the filling into
the pastry case.

Bake at 170 degrees C
for 20 minutes.

Remove from the
oven.

Sprinkle the flaked
almonds over the top of the tart.

Return to the oven and
bake for 20 minutes.

Remove form the oven
and leave to cool.


[image: tmp_f5ddfae87e4ac0eb048f311ed0553e3c_2Ayl5D_html_fec8f4e.jpg]


BATTENBURG
CAKE

 INGREDIENTS

3 eggs (separated)

250 ml sugar

50 ml cold water

250 ml self-raising
flour

5 ml vanilla
extract

2 ml salt

Few drops pink food
coloring

Apricot jam
(heated)

Marzipan

Icing sugar for
rolling marzipan

METHOD

Cream the egg yolks and
the sugar together until very light and fluffy.

Mix in the water.

Mix in the self-raising
flour.

Mix in the salt and
vanilla extract.

Whisk the egg whites
until stiff.

Fold the egg whites
into the batter.

Divide the batter into
2 bowls.

Color the one half with
a few drops of pink food coloring.

Pour the batter into 2
greased loaf pans (keep the colors separate).

Bake at 180 degrees C
for 20 minutes.

Remove the cakes from
the oven and allow to cool slightly.

Remove the cakes from
the loaf pans and allow the cakes to cool completely on a wire
rack.

Cut the cake into
halves lengthwise. Trim off the thin outer crust of cake.

Spread heated apricot
jam onto the pieces of cake.

Sandwich the 4 pieces
of cake on top of each other so that the colors are on alternative
sides. The jam must be spread on all the sides so that the pieces
of cake will adhere to each other.

Press the cake
together.

Spread the entire
outside area of the cake with heated apricot jam.

Roll the marzipan on a
smooth surface dusted with icing sugar. Make sure that the
rolled-out marzipan is large enough to cover the entire cake.

Place the cake in the
middle of the rolled-out marzipan.

Fold the marzipan
around the cake.

Press the marzipan onto
the cake.

Make a neat join on the
one side of the cake.

Trim and cut off the
excess marzipan.


BLACK BUN

 INGREDIENTS

225 g flour

2 ml salt

125 g margarine

Cold water

225 g flour
(sifted)

50 g soft brown
sugar

50 g ground
almonds

5 ml mixed spice

5 ml cinnamon

5 ml ground ginger

3 ml cayenne
pepper

3 ml baking soda

3 ml cream of
tartar

450 g currants

450 g raisins

450 g sultanas

175 g mixed candied
peel

50 g almonds
(chopped)

3 eggs (beaten)

Buttermilk

60 ml whisky

1 egg (separated)

METHOD

Sift the flour and salt
together.

Rub in the
margarine.

Add the cold water to
make stiff dough.

Roll out the mixture
into a thin square.

Set aside.

Combine the sifted
flour, brown sugar, almonds, mixed spice, cinnamon, ground ginger,
cayenne pepper, baking soda and the cream of tartar together.

Add the currants,
raisins, sultanas, candied peel and almonds.

Fold in the eggs.

Add enough buttermilk
until the mixture becomes soft and moist.

Add the whisky.

Line a greased baking
pan with 2/3 of the pastry.

Pour the black bun
mixture into the pastry.

Pack the black bun
mixture firmly.

Brush the top with the
egg white.

Cover with the
remaining pastry and seal the edges.

Brush the pastry with
the beaten egg yolk.

Prick the black bun
from the top all the way to the bottom.

Pinch around the edges
to finish off.

Bake at 300 degrees F
for 2 1/2 hours.

Remove from the oven
and allow the black bun to cool.

Turn out from the cake
pan.
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BREAD AND BUTTER
PUDDING

 INGREDIENTS

250 g white bread

1 liter milk

5 large eggs

250 ml sugar

25 ml custard powder

5 ml vanilla extract

Pinch salt

Cinnamon

Dabs of butter

METHOD

Cut the crusts off the bread and soak in the milk
until soft.

Press most of the milk out of the bread and retain
the milk.

Microwave the milk in a microwave-proof bowl for 7 to
8 minutes on 100% power.

Beat the bread, eggs, sugar, custard powder, vanilla
extract and salt together.

Make sure that the bread is mashed fine.

Add to the milk and mix well.

Pour into a greased microwave-proof serving bowl
and place in the microwave on top of an upside-down saucer.

Microwave for 16 to 18 minutes on 70% power.

Stir the pudding after 12 minutes and then
thereafter every 4
minutes.

Sprinkle the cinnamon over the pudding and dot with
dabs of butter after the first 12 minutes.

Allow the pudding to stand before serving, serve
warm.


CHELSEA BUNS

 INGREDIENTS

15 ml dried active
yeast

200 ml warm milk

450 g flour

5 ml salt

80 g butter

2 eggs (beaten)

200 g mixed dried
fruit

100 g soft brown
sugar

500 ml icing sugar

75 ml water

5 ml vanilla
extract

METHOD

Combine the yeast and
warm milk together.

Leave for 15 minutes
until the yeast is frothy.

Combine the flour and
salt together.

Rub 50 g of the butter
into the flour mixture.

Combine the flour
mixture, yeast mixture and eggs together.

Mix well to form
dough.

Knead the dough for 10
minutes on a floured surface.

Cover the dough and
leave in a warm place for 60 minutes.

Knock the dough down
and knead the dough on a floured surface.

Roll the dough into a
rectangle.

Combine the dried fruit
and brown sugar together.

Melt the remaining
butter.

Paint the dough with
the melted butter.

Sprinkle the fruit
mixture over the dough.

Roll the dough up
tightly like a Swiss roll (start at long edge).

Seal the edges.

Cut the roll into
slices.

Arrange the slices cut
side on top in a greased square baking pan.

Cover the baking pan
and leave in a warm place for 30 minutes.

Bake at 190 degrees C
for 30 minutes.

Combine the icing
sugar, water and vanilla extract together.

Mix well.

Pour the glaze over the
Chelsea buns while they are still warm.
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CHORLEY
CAKES

 INGREDIENTS

450g flour

5 ml salt

10 ml baking
powder

220 g butter

Cold water

50 g butter
(melted)

25 ml sugar

3 ml ground nutmeg

50 ml currants

50 ml seedless
raisins

1 egg (beaten)

METHOD

Sift the flour, salt
and baking powder together.

Rub in the butter.

Mix well.

Add enough cold water
to make dough.

Cover the dough in
plastic wrap.

Refrigerate for at
least 15 minutes.

Combine the melted
butter, sugar, nutmeg, currants and raisins together.

Roll the dough out on a
floured surface.

Cut out rounds with a
cookie cutter.

Spoon a little filling
in the centre of each round.

Fold in the edges of
the pastry so that the mixture is covered by the pastry.

Flip the cake over so
that the seal is facing the surface.

Roll the cake until the
currants and raisins start to show through the pastry.

Place the Chorley cakes
onto a greased baking sheet.

Glaze the Chorley cakes
with the beaten egg.

Bake at 200 degrees C
for 10 to 15 minutes.


CLOOTI
DUMPLING

 INGREDIENTS

125 g suet

250 g flour

125 g oatmeal

250 g mixed sultanas
and currants

12,5 ml golden
syrup

75 g sugar

2 eggs (beaten)

5 ml ground ginger

5 ml baking powder

5 ml cinnamon

50 ml milk

Cloth (dunked in
boiling water and sprinkled with 12,5 ml flour)

String

METHOD

Rub the suet into the
flour.

Add the oatmeal, baking
powder, sugar, sultanas and currants, ginger and cinnamon. Blend
well together.

Add the eggs and
syrup.

Blend well.

Add the milk.

Pour the batter into
the middle of the floured cloth and tie the cloth up with some
string.

Leave a bit of space
for the mixture to expand.

Place an upside-down
saucer at the bottom of a saucepan and place the tied-up pudding on
the saucer.

Cover the pudding with
boiling water and simmer for about 3 hours.
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ECCLES CAKES

 INGREDIENTS

112,5 ml butter

2 cinnamon sticks

7,5 ml ground
nutmeg

4 ml ground cloves

Zest from 3 lemons

Zest from 3
oranges

750 ml dried
currants

187 ml golden
raisins

37, 5ml brandy

95 ml lemon juice

1 ½ lb puff pastry
(chilled)

1 egg (beaten)

Sugar

METHOD

Melt the butter in a
saucepan.

Add the cinnamon,
nutmeg and cloves.

Sauté for a minute or 2
in the melted butter.

Add the lemon zest,
orange zest, currants, golden raisins, brandy, and lemon juice.

Simmer for 15
minutes.

Stir occasionally.

Remove from the heat
and leave the mixture to cool.

Refrigerate
overnight.

Roll the puff pastry
out onto a floured surface (approximately 1/8-inch thickness).

Cut out circles with a
cookie cutter.

Spoon a spoonful off
the fruit filling into the centre of each dough circle.

Fold in the pastry
circle in half.

Seal the edges of the
pastry.

Fold the 2 pointy edges
up into the centre.

Flatten out the cake
and roll it into a small circle.

Place the Eccles cakes
onto a parchment lined baking sheet.

Make 2 sashes in the
top of the cakes.

Brush the top of the
cakes with the beaten egg.

Sprinkle sugar on top
of the egg brushed cakes.

Bake at 375 degrees F
for 20 minutes.


EGG CUSTARD
TART

 INGREDIENTS

150 g flour

3 ml salt

80 g butter

37,5 ml cold water

3 eggs (beaten)

2 egg yolks
(beaten)

50 g caster sugar

570 ml cream

2,5 ml vanilla
extract

2 ml ground nutmeg

METHOD

Combine the flour and
salt together.

Rub the butter into the
flour.

Add the water.

Mix using a knife.

Wrap the pastry in
plastic wrap.

Refrigerate the pastry
for 30 minutes.

Roll the pastry out
onto a floured surface.

Cut a circle out of the
pastry.

Line a greased tart
dish with the pastry.

Beat the eggs, egg
yolks and sugar together until light and creamy.

Place the cream into a
saucepan.

Heat the cream
gently.

Pour the egg mixture
slowing into the simmering cream.

Stir constantly.

Do not overheat the
cream or it will curdle the eggs.

Remove from the
heat.

Add the vanilla
extract.

Pour the mixture
through a sieve into the pastry case.

Sprinkle the nutmeg
over the top of the filling.

Place the tart dish
onto a baking sheet.

Bake at 220 degrees C
for 10 minutes.

Lower the temperature
to 180 degrees C.

Bake for a further 20
minutes.
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ENGLISH
CRUMPETS

 INGREDIENTS

4 lbs flour
(sifted)

2 oz yeast

2 oz salt

1 quart milk

1 1/2 quarts water

Butter for serving

Golden syrup for
serving

METHOD

Combine the flour and
salt together.

Dissolve the yeast in
the milk and water.

Add the flour mixture
to the yeast mixture.

Allow mixture to stand
for 1 hour.

Mix well.

Allow the mixture to
stand for another hour.

Heat and grease a pan
or skillet.

Pour batter into
circles on the pan with a spoon.

Once the bottom side is
a golden brown and bubbles form on the top side, turn the crumpet
over and cook the other side.

Serve with butter and
golden syrup.


ENGLISH
FLAPJACKS

 INGREDIENTS

112,5 ml golden
syrup

300 g butter

495 g oats

5 ml salt

83 g desiccated
coconut

METHOD

Combine the golden
syrup and butter together in a saucepan.

Heat until the butter
has melted into the syrup.

Mix well.

Combine the oats, salt,
coconut and butter mixture together.

Mix well.

Pour the mixture into a
greased baking tin.

Smooth the mixture
evenly.

Bake at 180 degrees C
for 25 minutes.

Remove from the oven
while the flapjack is still slightly soft.

Cool the baking pan on
a wire cooling rack.

Cut the flapjack into
squares.

Leave the flapjack
until completely cold before removing the squares from the baking
pan.
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ENGLISH
MUFFINS

 INGREDIENTS

375 ml warm water

187 ml warm milk

15 ml honey

15 ml salt

1500 ml white
flour

15 ml instant
yeast

56 ml butter

Cornmeal

Butter for serving

Jam

METHOD
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