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BANOFFEE CAKE

Banoffee pie is an English invention. Who would have known?! Here, I’ve slightly revamped the amazingly decadent combination of toffee and banana, hiding delicious chunks of fudge in a moist banana sponge. Topped with pillowy whipped cream, this cake has a shorter shelf-life than some of the other sponges – it will last around 3 days in the fridge, if there’s any left! If homemade caramel is intimidating, substitute for shop-bought – just melt it slightly first.
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300g (10½fl oz) sunflower oil, plus extra for greasing

3 ripe bananas (about 360g/12½oz with skins on), peeled and mashed

3 eggs, beaten

2 tsp vanilla bean paste

405g (14¼oz) soft light brown sugar

405g (14¼oz) plain (all-purpose) flour

1½ tsp baking powder

1½ tsp bicarbonate of soda (baking soda)

1 tsp salt

125g (4½oz) fudge, chopped into rough 1cm (½in) pieces

For the toppings

120g (4¼oz) salted butter

120g (4¼oz) soft light brown sugar

480ml (16¼fl oz) double (heavy) cream

1 tsp flaky sea salt

1–2 bananas, sliced

grated chocolate, to decorate (optional)

Preheat the oven to 160°C fan/180°C/350°F/Gas mark 4. Grease and line the base and sides of a 20 × 30cm (8 × 12in) baking tray.

Put the mashed bananas, sunflower oil, eggs and vanilla bean paste into a jug and mix to combine.

Tip the brown sugar into a large bowl and use your fingers to get rid of any lumps (you might even want to sift it). Sift in the flour, baking powder, bicarbonate of soda and salt, then toss through the fudge pieces. Add the banana mixture and use a balloon whisk to combine.

Spoon or pour the mixture into the prepared baking tray and bake for 45 minutes, or until a skewer inserted comes out clean. Leave to cool to room temperature.

Meanwhile, prepare the toppings. To make the caramel, combine the butter and brown sugar in a small saucepan over a low–medium heat and stir gently with a wooden spoon until they have melted together. Increase the heat (do not stir) and bring to the boil, then remove from the heat and carefully add 80ml (2½fl oz) of the cream – it might splutter. Add the flaky sea salt and whisk to combine. Transfer to a bowl and allow to cool to a spreadable consistency. You can put it in the fridge to speed things along, if needed.

When the cake is cool and the caramel is spreadable, whisk the remaining 400ml (14fl oz) cream to soft peaks. Spread half the caramel over the sponge, then top with the whipped cream. Drizzle with the remaining caramel, then arrange the banana slices over the top and scatter with the grated chocolate, if using.
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LEMON DRIZZLE CAKE

My aim with this drizzle cake was to create a lip-smacking citrus kick, and I think I managed it with six lemons! Poking holes all over the surface of the cake is an essential step: the lemony sugar soaks through and the drizzle permeates every last piece.


[image: Image]

225g (8oz) salted butter, at room temperature, plus extra for greasing

300g (10½oz) caster (superfine) sugar

zest of 4 lemons (reserve the juice for the drizzle below)

6 eggs, beaten

275g (9¾oz) self-raising flour

80ml (5 tbsp) double (heavy) cream

pinch of flaky sea salt

For the drizzle

zest of 1 lemon, juice of 6 (about 200ml/7fl oz juice)

270g (9½oz) caster (superfine) sugar

Preheat the oven to 160°C fan/180°C/350°F/Gas mark 4. Grease and line the base and sides of a 20 × 30cm (8 × 12in) baking tray.

Put the sugar into a large mixing bowl, or the bowl of a stand mixer, and add the lemon zest. Mix to combine, then add the butter and beat until light and creamy. Slowly add the eggs and mix until combined. Sift in half the flour, then fold it through, along with the cream and flaky sea salt. Sift in the remaining flour and fold it through until incorporated.

Transfer to the prepared baking tray and smooth the surface. Bake on a middle shelf for 30–35 minutes, or until a skewer inserted comes out clean, then remove from the oven.

Leave to cool in the tin for 20 minutes, then pierce lots of holes in the surface of the cake with a skewer, going straight down to the bottom (don’t be shy about doing about 180 pricks!).

Combine the drizzle ingredients in a bowl, then pour over the surface of the cake, allowing the drizzle to seep through the holes and into the sponge.

Allow to cool completely before slicing into 24 squares and serving.
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BLACK FOREST CAKE

Cherries and chocolate make an undeniably sophisticated combination. I’ve used Amarena cherries, which are grown in Modena and Bologna and preserved in syrup. They’re worth the investment (not least for their gorgeous jar), but if you can’t find them, use tinned cherries instead. In place of the ready-made syrup from the jar, just simmer down the liquid from the tinned cherries with a couple of tablespoons of sugar, then leave to cool, to create your own drizzling syrup.
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110g (3¾oz) salted butter, plus extra for greasing

110g (3¾oz) dark chocolate, broken into pieces

3 tbsp cocoa powder

280ml (9½fl oz) boiling water

140ml (4¾fl oz) buttermilk

290g (10¼oz) plain (all-purpose) flour

2½ tsp bicarbonate of soda (baking soda)

1 tsp salt

340g (12oz) light soft brown sugar

3 eggs, beaten

2 tsp vanilla bean paste

200g (7oz) Amarena cherries (drained weight), plus 8–10 tbsp syrup from the jar, for drizzling

For the buttercream

350g (12oz) icing (confectioners’) sugar

175g (6oz) salted butter, at room temperature

45ml (3 tablespoons) double (heavy) cream

12–15 Amarena cherries and their syrup

Preheat the oven to 160°C fan/180°C/350°F/Gas mark 4. Grease and line a 20 × 30cm (8 × 12in) baking tray.

Combine the butter and chocolate in a small saucepan over a low heat and gently heat until melted (if you prefer, you can do this in short bursts in the microwave, stirring between each one). Set aside to cool slightly.

Sift the cocoa powder into a bowl and add just enough boiling water to form a smooth paste, stirring continuously. Then add the rest of the water and mix to combine. Stir in the buttermilk. Set aside to cool slightly.

Sift the flour, bicarbonate of soda and salt into a large bowl and add the brown sugar. Beat the eggs and vanilla bean paste into the cocoa and water mixture, then slowly add half of this mixture to the bowl of dry ingredients, whisking as you go, to make a smooth batter. Next, add the chocolate and butter mix, then add the remaining cocoa and water mixture. Mix it all together to fully combine.

Pour the batter into the prepared baking tray and evenly scatter the cherries over the top. Bake for 40 minutes, or until a skewer inserted comes out clean. Leave to cool completely.

When cool, carefully flip the cake upside-down on to a board, then drizzle over 8–10 tablespoons of syrup from the cherry jar.

To make the buttercream, sift the icing sugar into a large mixing bowl, or the bowl of a stand mixer, then add the butter and cream. Whisk until light and fluffy, then spread over the sponge. Dot with the cherries and their syrup and serve.
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CHERRY AND ALMOND CAKE

This cake takes its cue from one of my favourite flavour combinations – that of the Bakewell tart. The marzipan melts into sticky pools of intense almondy flavour, in a delicious almond-infused sponge. The buried glacé cherries are my favourite – I’ve been known to eat them straight from the pot.
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250g (9oz) unsalted butter, at room temperature, plus extra for greasing

250g (9oz) caster (superfine) sugar

5 eggs, beaten

175g (6oz) self-raising flour

 ½ tsp baking powder

150g (5½oz) ground almonds

200g (7oz) marzipan

1 tsp almond extract

200g (7oz) glacé cherries, halved

For the topping

60g (2oz) icing (confectioners’) sugar

juice of ½ lemon

10g (½oz) toasted flaked almonds, to decorate

Preheat the oven to 160°C fan/180°C/350°F/Gas mark 4. Grease and line the base and sides of a 20 × 30cm (8 × 12in) baking tray.

Put the butter and caster sugar into a large mixing bowl, or the bowl of a stand mixer, and beat until light and fluffy. Slowly add the eggs and mix until combined, sifting in 1–2 tablespoons of the flour if it starts to split. Sift in the flour and baking powder, then add the ground almonds and fold to incorporate. Make pinches of the marzipan and add these to the mixture, along with the almond extract, then fold everything together.

Spoon half of the batter into the base of the baking tin, then scatter half the cherries on top. Spoon over the remaining cake batter, followed by the rest of the cherries, pushing them down into the mixture with the back of a metal spoon. Bake for 40–45 minutes, or until a skewer inserted comes out clean. Cool in the tin.

To make the icing, sift the icing sugar into a bowl, then add the lemon juice and stir to combine until the mixture has a loose consistency – you want it to be a little thicker than cream. Drizzle this over the cooled cake, then scatter with the almonds before slicing and serving.
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COCONUT AND LIME CAKE

Inspired by the amazing tropical flavours of south Asia, this recipe uses powdered coconut as a substitute for some of the flour. By using a high-speed blender to blitz the coconut, you end up with a fine, flour-like texture. If you don’t have a blender, standard desiccated coconut would work fine – you might just have a slightly coarser crumb.
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150g (5½oz) coconut oil (at room temperature, but not melted), plus extra for greasing

300g (10½oz) caster (superfine) sugar

5 egg whites

220g (8oz) coconut milk

100g (3½oz) soured cream

280g (10oz) self-raising flour

1 tsp fine salt

100g (3½oz) desiccated (dried shredded) coconut, ground to a powder in a high-speed blender

zest of 5 limes (save the juice for the topping below)

For the topping

25g (1oz) desiccated (dried shredded) coconut

200g (7oz) icing (confectioners’) sugar

35–40ml (2–3 tablespoons) lime juice zest of 1 lime

Preheat the oven to 160°C fan/180°C/350°F/Gas mark 4. Grease and line the base and sides of a 20 × 30cm (8 × 12in) baking tray.

Put the coconut oil and caster sugar into a large mixing bowl, or the bowl of a stand mixer. Whisk until combined (it might take about 5 minutes to come together). Gradually add the egg whites, mixing until incorporated. Add the coconut milk and soured cream and whisk again briefly until combined and glossy. Now sift in the flour and salt, then add the ground coconut and lime zest and mix until just combined. Spoon into the prepared baking tray.

Bake for 35–40 minutes, or until a skewer inserted comes out clean. Allow to cool completely in the tin.

Meanwhile, to prepare the topping, spread out the desiccated coconut on a baking tray and bake at 160°C fan/180°C/350°F/Gas mark 4 for 4–5 minutes until golden. Set aside to cool.

Sift the icing sugar into a bowl, then add the lime juice a little at a time until you have a thick but spreadable, honey-like consistency. Spread the icing over the cooled cake and scatter with the toasted coconut and lime zest before slicing and serving.
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