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INTRODUCTION
 

No kitchen should be without a food mixer. There are so many good and useful things to be achieved with this indispensable kitchen accessory. With home cooking back in fashion, a food mixer is just what you need to reduce the initial effort required by many recipes. And your food mixer can also inspire and encourage you to try your hand at all sorts of dishes.

With a large food mixer, home-made cakes and pastries are easy and quick to make, and you can include children in the weighing and decorating. A food mixer means much more control over what you cook, and more control too over the choice and quality of ingredients. So you can, for example, take full advantage of the wide range of flours and sugars now available, and possibly have some extra to freeze.

The recipes in this book use the food mixer’s blades/beaters to best effect, demonstrating their versatility, including their functions to whisk, whip, knead and mix. The recipes also reflect the wide range of basic ingredients available to the home cook.

With more than one hundred recipes to inspire you the coverage is enormous: fluffy mousses, sponge cakes, dough for bread making and home-made pasta, drinks, cake and biscuit mixes, crumb and pastry mixes, a variety of fillings, icings and frostings to finish off cakes and biscuits, a cheese tart, a courgette loaf, and much much more. There are traditional recipes with a new twist, there is sometimes a seasonal element and there are recipes to be used as the basis of novelty cakes and birthday cakes.
 

About the food mixer

The food mixer is supplied with a large bowl, three blades/beaters and detachable protective dust covers which fit on top of each beater. In the recipes I will refer to the blades/beaters as the dough blade, the whisk and the mixer blade. Collectively I call them the beaters.

The food mixer is easy to assemble for use. Move the lifting lever clockwise and lift up the upper housing cover. Put the prepared ingredients into the mixer bowl and turn into place. Attach a blade and dust cover to the blade connector by turning it in a clockwise direction until attached. Close the housing cover by turning the lifting lever clockwise and press down the upper housing cover.

The switch knob is labelled from left to right: ‘P’ – ‘0’ – ‘1’ – ‘2’ – ‘3’ – ‘4’ –‘5’ and ‘6’.

‘P’ is the pulse setting. It can quickly be turned on and off to give a short burst of speed which is very useful to combine ingredients together quickly, but without prolonged mixing. Use for gathering pastry crumbs together, savoury mixes for burgers and stuffing mixtures.

‘0’ is the OFF setting. Always turn the switch knob to the ‘0’ position before unplugging the mixer.

‘1’ – ‘6’ is a range of speed settings from very low through to very high. See the suggested speed settings for each blade/beater below.
 

Important

• The maximum continuous operating/mixing time is about 4 minutes for each use. The food mixer then needs 5–10 minutes’ cooling time before the next use.

• Don’t overfill the mixer bowl otherwise it will overflow during mixing.

• As the ingredients are mixed they move to the sides of the bowl – if necessary scrape back down with a flexible spatula.

• Use eggs and fats at room temperature.
 

The mixer blade

• The maximum quantity of ingredients to be used is 1500 g/3 lb 6 oz.

• Use for mixing sponge cakes, rich fruit cakes, scones, pastries, sweet and savoury fillings, batters, shakes and cocktails.

• Start with speed 1 for 10–15 seconds, increase to speed 2 for another 10–15 seconds (the ingredients will have combined together) and increase to speed 3–4 for 1–3 minutes until the ingredients are mixed together.
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1. Blade connector

2. Mixer blade

3. Mixing bowl

4. Base of mixer

5. Whisk

6. Upper housing cover

7. Motor block

8. Lifting lever

9. Switch knob

10. Protective dust cover

11. Dough blade

The dough blade

• The maximum quantity of ingredients to be used is 1500 g/3 lb 6 oz.

• Use for mixing and kneading heavy mixes such as savoury and sweet bread doughs.

• Low speeds must be used with bread doughs as using a high speed would damage the machine. Start with speed 1 for 10–15 seconds, increase to speed 2 for another 10–15 seconds (the ingredients will have combined together) and increase to speed 3 for 1–3 minutes until the dough is kneaded and smooth.
 

The whisk

• To whisk egg whites for meringues the minimum number required is 4 large egg whites or 5 medium egg whites. There must be sufficient egg to reach the bottom of the whisk.

• Use for whipping eggs, egg whites and cream.

• Whisk egg whites on speed 4, 5 or 6 for up to 4 minutes until they are stiff.

• Whip 250 ml/9 fl oz cream on speed 4, 5 or 6 for up to 2–3 minutes or until the desired thickness is reached.
 

About the recipes

• All the recipes have been designed for using in a large food mixer. The preparation and cooking processes for each recipe are straightforward and easy to follow. To make things even easier, there are plenty of serving suggestions and hints and tips to go with the recipes.

• Many of the recipes can be doubled, but not halved as there needs to be enough mixture in the bowl to reach the blades.

• Save time by batch baking and freezing the excess.

• The recipes are often adaptable, and you can easily substitute interchangeable ingredients as you wish.

• For convenience, the recipe ingredients are listed in the order in which they are used. Though they are given in imperial as well as metric, you will find the metric measurements easier.

• All spoon measures are level unless otherwise stated.

• Some of the recipes can produce extra servings by doubling the quantities of ingredients – but make sure this increased volume still goes into your mixer bowl.

• Soft butter is used in some of the recipes; this is from the fridge.

• Where a recipe calls for boiling water, I have used a kettle and then added the boiling water to the recipe. This not only saves time but can save energy too.

• If you are preparing food for someone who has a food allergy be sure to study the list of ingredients carefully.

• A few recipes contain fresh chillies. Do take care when preparing them and remember to wash your hands thoroughly afterwards. Better still, wear rubber gloves while handling them.

• One or two recipes may contain raw or partly cooked eggs – please remember that it may be advisable to avoid eating these if you are pregnant, elderly, very young or sick.
 

About the ingredients

• I use a mixture of fresh seasonal produce, store-cupboard ingredients and canned or bottled foods, as well as some frozen items.

• My store cupboard always contains canned or bottled tomatoes, passata and a selection of canned beans, and small jars of pastes that are so quick and convenient – garlic, ginger, curry and chilli. Also a wide selection of spices and spice mixes. I prefer to use fresh herbs if possible. I also find it is useful to keep frozen peas and bags of mixed seafood in the freezer.

• Another favourite store-cupboard ingredient is liquid concentrated stock or vegetable bouillon powder. I particularly like using this because it is granular, and you can spoon out as much or as little as you want.

• Salt is kept to a minimum. Instead I prefer to source good quality ingredients that have bags of flavour. Often just a handful of freshly chopped herbs is all you need to boost flavour. Salt is included in some of the recipes, but use with discretion.

• If you are cooking for someone who has a food allergy be sure to study the list of ingredients carefully.
 

Equipment

• Large flexible spatulas are useful for scooping mixtures out of the bowl.

• I use a wide variety of pots and pans to cook my recipes in. In some of the baking recipes I give cake tin (metal) sizes and mention greasing and lining the tin. But if you are using flexible silicone bakeware you may not have to grease it. Look at the instruction leaflet. Remember to stand any flexible bakeware on a solid baking sheet.
 

Care and cleaning

• Read the ‘important safety advice section’ (see below).

• Always unplug the food mixer before cleaning.

• Turn the switch knob to the ‘0’ position.

• Allow the mixer to cool down.

• Clean the exterior of the mixer with a damp cloth and a mild detergent.

• Do not get any water inside the machine. Never submerge the mixer in water.

• Wash the three blades and their protective dust covers by hand in hot water and a mild detergent. Do not put the beaters and dust covers in the dishwasher.

• The mixer bowl is dishwasher safe.

• Do not use any abrasive cleaners or scouring pads.
 

Important safety advice

Much of this advice should be common sense when using any kitchen appliance:
 

• When using a food mixer for the first time read the manufacturer’s instruction manual.

• Important – The maximum continuous operating/mixing time is 4 minutes for each use. The food mixer then needs 5–10 minutes’ cooling time before the next use.

• The maximum quantity of ingredients to be used is 1500 g/3 lb 6 oz.

• Don’t overfill the mixer bowl otherwise it will overflow during mixing.

• The food mixer is very heavy and must be on a flat, stable heatproof surface and not near the edge of work surfaces or near a heat source.

• Keep the surrounding areas clear and free from clutter.

• Never kink or clamp the mains lead.

• Make sure the power cord is not touching anything hot or hanging over the edge of a surface.

• Never leave the food mixer unattended whilst in use.

• Don’t operate the mixer without ingredients in the mixer bowl.

• Use an appropriate speed setting for the lightness or density of the mixture.

• Keep hands away from the moving beaters.

• Switch the machine off when changing the beaters.

• Always unplug the food mixer before cleaning.

• Don’t immerse the food mixer, power cord or electric plug in hot water or place in a dishwasher.

• Do not use out of doors.

• If any faults occur with your food mixer always contact the manufacturer.
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BISCUITS AND COOKIES
 

With biscuits and cookies there is nothing like the real thing. And the real thing is to see your creations set out on baking trays, appetising and still warm, in a variety of shapes and sizes, and then to taste them, with all that anticipation built up since the ingredients first went into your trusty food mixer. The textures, soft or crisp, crunchy or chewy, and the flavours, cheesy, nutty or fruity, will be better than any other cookie or biscuit you can imagine.

Try as many as you fancy from this range of sweet and savoury recipes, including White Chocolate and Sour Cherry Cookies (see page 24), Lavender Shortbread (see page 22) and Sesame and Parmesan Wholemeal Nibbles (see page 27).
 






Apricot and Hazelnut Cookies
 

Use any of your favourite dried fruits and nuts in these mouthwatering cookies.
 

Makes about 20
 

140 g/5 oz dried ready-to-eat apricots

70 g/2½ oz hazelnut pieces

150 g/5½ oz self-raising flour

1 medium egg

½ tsp vanilla extract

115 g/4 oz soft butter

150 g/5½ oz soft light brown sugar
 

1. Attach the mixer blade to the mixer. Line 2–3 baking sheets with baking parchment (the cookies will spread). Preheat the oven to 180°C, Fan 165°C, Gas 4.

2. Roughly chop the apricots and hazelnuts. Sift the flour into a bowl and lightly mix the egg in a cup with the vanilla extract.

3. Put the butter and sugar into the mixer bowl. Mix on speed 1 or 2 for 10–20 seconds then increase the speed to 3–5 and mix until light and fluffy.

4. On a low speed, gradually add the egg to the butter mixture. Add the flour, half at a time, and then mix in the apricots and hazelnuts.

5. Put spoonfuls of the mixture onto the baking sheets leaving plenty of room for them to spread.

6. Put into the hot oven and bake for about 12–15 minutes until light golden brown.

7. Leave to cool on the tray for a minute or two, and then transfer to a wire rack to cool completely.






Spiced Lime Biscuits
 

A simple biscuit which is great for children to decorate, especially on festive occasions – cut into novelty shapes and decorate with icing, sweets, dried fruits and nuts.
 

Makes about 20
 

Oil for greasing

1 lime

350 g/12 oz plain flour

2 tsp ground mixed spice

1 medium egg

125 g/4½ oz soft butter

150 g/5½ oz caster sugar

70 g/2½ oz golden icing sugar
 

1. Attach the mixer blade to the mixer. Lightly grease a baking sheet. Preheat the oven to 180°C, Fan 165°C, Gas 4.

2. Finely grate the rind from the lime, cut in half and squeeze the juice from one half. Sift the flour and mixed spice into a bowl and break the egg into a cup.

3. Put the butter and caster sugar into the mixer bowl. Mix on speed 1 or 2 for 10–20 seconds then increase the speed to 3–5 and mix until light and fluffy.

4. On a low speed, gradually add the egg and grated lime to the butter mixture. Still on a low speed add the flour, half at a time, and use the pulse setting to gather the mixture together.

5. Turn the dough onto a lightly floured surface and gently knead until smooth. Roll out to a thickness of about 5 mm/¼ inch. Cut into rounds or shapes with biscuit cutters and lift onto the baking sheet spaced apart (cook them in batches). Re-roll the trimmings.

6. Put into the hot oven and bake for about 12–15 minutes until pale golden brown.

7. Leave to cool on the tray for a minute or two, and then transfer to
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