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Dedication

This book is dedicated to home bakers everywhere, who bake just for the sheer joy it brings them.
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Bake, eat and talk about cake

A very simple concept, I thought. I was struck by the popularity of Supper Clubs, those secret dining societies that have been popping up all over the world. Wanting to put a twist on the idea, I started my own Secret Tea Room in my living room, which quickly became a big success. But never being one to stop at a good thing, I soon thought of a way to take it even further – why not have a secret gathering, completely about cake, where keen amateur bakers can all come together without a whiff of competition, each bringing a creative, delicious cake inspired by an imaginative event theme, to share with other like-minded cake-lovers? I thought how fun it would be to change the location each time, not letting anyone know where it would be taking place until the very last minute (that’s the ‘Clandestine’ bit!). The only rules: no cupcakes (after all, a small cake’s no good for sharing), no brownies, no cookies or pies.

So, I put the word out on Twitter and on a winter afternoon in December 2010, ten happy bakers and seven irresistible cakes found themselves in a secret Leeds location for our first Clandestine Cake Club meeting. (An inflatable plastic parrot tied to the door ensured that everyone knew they had found the right place!) Our theme was Cake Cornucopia, which called for cakes with an abundance of flavours. Everyone got into the spirit and we shared some wonderful treats with such ingredients as orange, cinnamon, whisky, ginger, pink champagne and Earl Grey. Thus, the Clandestine Cake Club was born.
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Subsequent events soon followed in Leeds … and then something amazing happened. Word of mouth and the excitement across social media sites meant that people beyond Leeds started to hear about our cakey events. People began asking me if I would hold an event near them. Since I couldn’t be in all places at once (much as I try!), I encouraged people to set up their own Clandestine Cake Clubs (CCCs) and gave organisers simple rules and guidelines to follow. Well, who would have suspected how popular this would become?!

Word spread like wildfire, and before long we were featured by national media including the Daily Mail, The One Show and The Alan Titchmarsh Show. Every time we received major press coverage, so many people logged onto the CCC website that it crashed! Now, just two years since our first meeting, over 150 clubs have been established both here and abroad – with yet more being signed up every week.

Nobody is more amazed and impressed than I am by the incredible enthusiasm people have for secret baking! Not to mention the creativity and innovation shown by the club members. In addition to the amazing cakes themselves, Clandestine Cake Club events have been held in a variety of quirky places, including a castle, a cabin in the woods, an old-fashioned train station, an aeronautics club (where attendees could see and hear light aircraft and helicopters taking off in the background), in secret basements of vintage shops, in parks, village halls, coffee houses, espresso bars, restaurants and pubs, and of course in people’s homes. Organisers have devised a whole host of fascinating and inspirational themes, such as ‘Vintage Heaven’, for which club members crafted shabby-chic-style cakes; ‘A Novel Idea’, which saw members bake cakes inspired by books, fairy tales or poems; and ‘Baking with Beverages’, which of course resulted in all kinds of naughty boozy treats.

The themes challenge bakers to be creative and imaginative, and often set members off on a personal quest for perfection; but as ever, the Clandestine Cake Club is not about competition.

That heart-warming community spirit and the incredible passion that members put into their baking were the inspiration behind this book. I put the call out for members to share their best recipes and was delighted when all manner of wonderful cake ideas began to pour in. It was so difficult to choose! But in the end we made our selections, and one thing all the cakes have in common is that none are beyond the reach of the home baker. So, in this book you’ll not only find some of Cake Club’s best recipes, but also tips and variations, information on frosting and icings and even advice on rescuing a dreaded cake wreck…!

I hope you will join me in enjoying these delicious cakes, and perhaps even attend a Cake Club event near you. Or maybe you want to set up your own Clandestine Cake Club? Find out how at www.clandestinecakeclub.co.uk.

Lynn Hill
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Clandestine Cake Club members enjoy trying out unusual and inventive recipes, but we also know that sometimes the oldies are the best. In this chapter you’ll find some of our favourite classic British and American cakes. One thing they all have in common is their deliciousness.

Aside from how moreish they are, these great recipes have earned their status as classics because they are generally quick and easy to make, and will often keep for several days. You just won’t be able to stop yourself going back for another bite!




[image: ]

Banana Bread

LIZ LAIDLAW
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Aromatic and easy, this is the perfect recipe for using up ripe bananas. The cake can be iced and decorated however you like – with buttercream, a more decadent cream cheese frosting (as here), or with a quick glacé icing if you want to keep it simple. This cake will keep for up to five days if stored in an airtight tin and will become even more moist.


Serves 12

100g butter, softened

200g golden caster sugar

2 eggs

250g plain flour, sifted

80ml whole milk

1 tsp lemon juice

1 tsp vanilla extract

3 large ripe bananas, well mashed

1 tsp bicarbonate of soda

pecan nuts, roughly chopped, to decorate (optional)

Cream Cheese Frosting (optional):

50g butter, softened

85g full-fat cream cheese

½ tsp vanilla extract (optional)

50g icing sugar
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Preheat the oven to 180°C/fan 160°C/gas mark 4. Grease and line a 900g loaf tin.

Beat the butter and sugar using a wooden spoon or electric mixer until light and fluffy. Add the eggs one at a time, beating well after each addition, and adding a tablespoon of the flour with the final egg to help prevent curdling.

Combine the milk and lemon juice in a jug, then add this liquid to the mixture along with the vanilla extract and banana. Mix well. Finally fold in the remaining flour and the bicarbonate of soda until thoroughly combined.

Transfer the mixture to the tin, spreading it out evenly. Bake for 50 minutes–1 hour, until a skewer inserted into the centre comes out clean. Leave to cool in the tin for 10 minutes then turn out on to a wire rack to cool.

For the frosting, beat the butter until smooth. Add the cream cheese and vanilla, if using, and mix until combined, then sift in the icing sugar and beat until light and fluffy. Spread over the top of the cooled cake and decorate with pecans if you wish. Store for up to five days in an airtight tin.
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Scrumptious Sticky Toffee Cake

JANE EDGAR
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This is a wonderful take on the classic British sticky toffee pudding. Don’t worry if your cake sinks a little in the middle as this is actually a bonus – the creamy toffee sauce will gather in a delicious puddle. If you want to enjoy it like a pud, double up on the sauce recipe and serve with a big dollop of ice cream.


Serves 8–10

225g dates, chopped

100ml milk

1 tsp bicarbonate of soda

115g butter, softened

170g soft light brown sugar

2 large eggs, beaten

170g self-raising flour

1 tsp vanilla extract

Toffee Sauce:

6 tbsp double cream

85g light muscovado sugar

30g butter
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Preheat the oven to 180°C/fan 160°C/gas mark 4. Grease and line a 20cm round cake tin.

Put the dates into a small pan along with the milk and 100ml water. Bring to a simmer over a low heat and cook until all the liquid has been absorbed by the dates. Remove from the heat and leave to cool slightly, then add the bicarbonate of soda (it will fizz as you add it). Set aside to cool completely.

Beat the butter and sugar using a wooden spoon or electric mixer until light and fluffy. Gradually add the eggs, beating well after each addition. If the mixture looks as if it’s curdling, just add a tablespoon of the flour, then beat in the cooled date mixture and the vanilla extract. Finally sift in the rest of the flour and gently fold in until thoroughly combined.

Spoon the mixture into the cake tin, spreading it evenly. Bake for 45–50 minutes, until firm to the touch. Leave to cool in the tin for a few minutes, then turn out on to a wire rack to cool completely.

Meanwhile, make the toffee sauce. Put all the ingredients into a pan and gently heat until the sugar and butter are completely melted and the sauce has thickened slightly.

Pour the sauce over the cooled cake and allow to run down the sides. It can help to turn the cake over first, as the underneath is often a bit neater and the sauce will run down the sides more easily, but you can leave it the right way up if you want extra sauce to gather in the dip in the middle of the cake (if there is one). Serve immediately with cream, ice cream, custard or just on its own.
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Heavenly Carrot Cake

KIRSTY LLOYD

This classic moist cake has earned Kirsty a lot of fans at the florist’s she works at, where you can often find cake and chrysanthemums side by side! This cake keeps amazingly well (unfrosted) and tastes even better after a day or two stored in an airtight tin. Just ice when you’re ready to serve. With the aroma of spices, nuts and cinnamon, it’s pretty heavenly!


Serves 8–10

85g sultanas

juice of 1 large orange

85g wholemeal flour

85g self-raising flour

1 tsp mixed spice

1 tsp ground cinnamon

1 tsp bicarbonate of soda

½ tsp salt

170g soft light brown sugar

2 large eggs

125ml sunflower oil

170g carrots, peeled and grated

55g walnuts, chopped

Cream Cheese Frosting:

85g full-fat cream cheese

30g butter, softened

230g icing sugar

1 tsp vanilla extract
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Place the sultanas and orange juice in a small bowl and leave to soak overnight. Alternatively, if you don’t have time for this, put the sultanas and juice into a small pan and place over a low heat for 2–3 minutes to encourage the sultanas to soak up the juice.

Preheat the oven to 200°C/fan 180°C/gas mark 6. Grease and line a 20cm round, springform cake tin.

Sift the flours, spices, bicarbonate of soda and salt into a large mixing bowl, then add the sugar and mix well.

Whisk the eggs and combine them with the oil, then add the egg mixture to the dry ingredients and mix well. Fold in the carrot, walnuts and soaked sultanas until evenly distributed.

Spoon the mixture into the tin and spread it out evenly. Bake for 40–45 minutes or until a skewer inserted into the centre comes out clean. Turn out on to a wire rack to cool completely.

Meanwhile, make the cream cheese frosting. Whisk the cheese until soft and fluffy, then beat in the butter, icing sugar and vanilla extract until very smooth. Spread lashings of the frosting over the top of the cooled cake and serve.
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Featherlight Cake

HELEN JONES

This butter-free sponge is light as a feather – its creator, Helen, suggests that ‘air’ ought to be listed as one of the ingredients! A very simple cake, made with just three basic ingredients, it can be sandwiched with your favourite filling and never fails to impress. The key to its success is remembering to fold in the flour as gently as possible, so that you don’t beat out all that lovely air. See photo in next recipe.


Serves 8

4 eggs, separated

115g golden caster sugar

115g plain flour

1 tsp baking powder

icing sugar, to dust (optional)

Filling:

4 tbsp jam or lemon curd

150ml double cream
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Preheat the oven to 180°C/fan 160°C/gas mark 4. Grease and line two 18cm round sandwich tins.

Whisk the egg whites until they form stiff peaks. Add the yolks one by one, whisking continuously. Gradually add the sugar and continue whisking until the mixture is very light and full of air and the whisk leaves a ribbon trail when lifted out.

Sift in the flour and baking powder in two batches and fold in very gently using a metal spoon. Spoon the mixture into the tins and spread out evenly.

Bake for 15–20 minutes, until the sponges are pale golden. Leave to cool in the tins for 10 minutes, then turn out on to a wire rack to cool completely.

To fill the cake, spread the jam or lemon curd over one sponge. Whip the cream until it forms soft peaks, then carefully spoon over the jam. Top with the other sponge, then dust with icing sugar, if you wish.

[image: ]


[image: ]

Curious Victoria Sponge

ANDREW KITE
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The ultimate classic cake has been made even better here, with a delicious boozy filling of berries, crème de cassis, orange extract and Cointreau. The result is a gorgeous treat that everyone will love. Any leftover berry filling can be kept in the fridge for a few days and is great served with your favourite ice cream.


Serves 10–12

225g butter, at room temperature

225g caster sugar

4 eggs

225g self-raising flour

1 tsp vanilla extract

1 tsp orange extract

1 tsp Cointreau

1–2 tbsp milk, if required

1–2 tbsp good-quality berry jam, to fill

2 tbsp icing sugar, to dust

Berry Filling:

200g summer berries (such as blueberries, raspberries, strawberries)

1 tbsp caster sugar

1 tbsp crème de cassis

Cream Filling:

150ml double cream

1 tbsp Cointreau

2–3 drops of orange extract
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Start by making the berry filling. Place the berries, sugar and crème de cassis in a small bowl and mix until the berries are thoroughly coated. Place in the fridge for about 2 hours (or overnight for a deeper flavour), stirring occasionally, to allow the flavours to combine.

Preheat the oven to 190°C/fan 170°C/gas mark 5. Grease and line two 20cm round sandwich tins.

Beat the butter and sugar using a wooden spoon or electric mixer until light and fluffy. Add the eggs one at a time, beating well after each addition, and adding a tablespoon of the flour with the final egg to help prevent curdling. Add the vanilla and orange extracts and the Cointreau.

Slowly sift in the remaining flour and gently fold in until just combined. If the mixture looks a little stiff, add a tablespoon or so of milk to loosen it and reach a dropping consistency. Divide the mixture between the cake tins, spreading it evenly.

Bake for 20–25 minutes or until a skewer inserted into each centre comes out clean and the tops spring back when gently pressed. Remove from the oven and allow to cool in the tins for 5 minutes, then turn out on to a wire rack to cool completely.

For the cream filling, whip the cream with the Cointreau and a few drops of orange extract.

To assemble, spread a layer of jam over one of the cooled sponges. Cover with the berry filling and spread evenly. Pipe or spoon the cream over the berries, then top with the other sponge. Dust with icing sugar.

[image: ]





[image: ]

For an alternative berry filling, try blackberries, loganberries and redcurrants. Fruit compote (available from supermarkets) also works well, but do add the crème de cassis to make it richer.
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Caramel Cake

NELLY RITCHIE
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Nelly baked this cake for her first-ever CCC event, proudly decorating it with caramel buttercream, a dusting of cocoa and glittery chocolate stars. But on her way to the event, disaster struck – the cake tin slipped from her hands and she was left with a brown, streaky cake wreck! Luckily, Nelly managed to rescue her cake with a generous layer of marshmallow fluff and a handful of mini marshmallows. Here she’s given the recipe with the original buttercream coating, but feel free to use marshmallow fluff if you prefer!


Serves 8

175g butter, softened

100g light muscovado sugar

200g canned caramel

1 × 9g sachet vanilla paste or 1 tsp vanilla extract

2 large eggs

175g plain flour

100g ground almonds

2 tsp baking powder

½ tsp ground cinnamon

pinch of ground cloves

pinch of ground ginger

chocolate curls, grated chocolate or glittery chocolate stars, to decorate

Caramel Buttercream:

45g butter, softened

100g canned caramel

300g icing sugar

pinch of cinnamon

1–2 tbsp milk
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Preheat the oven to 200°C/fan 180°C/gas mark 6. Grease and line two 18cm round sandwich tins.

Beat the butter, sugar and caramel using a wooden spoon or electric mixer until light and fluffy, then add the vanilla paste or extract. Add the eggs one at a time, beating well after each addition, and adding a tablespoon of the flour with the final egg to help prevent curdling.

Add the rest of the flour, almonds, baking powder and spices and continue beating until thoroughly combined. Divide the mixture between the tins, spreading it evenly.

Bake the sponges for 25–35 minutes or until a skewer inserted into each centre comes out clean and the tops are springy to the touch. Leave to cool in the tins for a few minutes then turn out on to a wire rack to cool completely.

Meanwhile, make the buttercream. Beat the butter and caramel until creamy, then sift in the icing sugar and cinnamon and beat until smooth. Add the milk, a little at a time, until the mixture has a spreading consistency.

To assemble the cake, spread a layer of buttercream over one of the cooled sponges, then top with the other sponge and cover the top of the cake with the remaining buttercream. Decorate with chocolate curls, grated chocolate, or Nelly’s preference – glittery chocolate stars!
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Pineapple Upside-Down Cake

LYNN HILL
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This retro cake dates back to 1920s America, when canned pineapple first appeared on shop shelves. My version has a lovely caramelised honey and pineapple topping. For a decadent touch, add a tablespoon of rum to the topping mixture. The cake can be kept in the fridge for a couple of days and is lovely served with whipped cream or custard.


Serves 8

125g butter, softened

125g golden caster sugar

scraped seeds of 1 vanilla pod

2 eggs

125g self-raising flour

½ tsp baking powder

1 tbsp pineapple syrup (from the can of rings used for the topping)

Topping:

60g butter, softened

60g golden caster sugar

1 tbsp clear honey

4–5 canned pineapple rings

8 glacé cherries
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Preheat the oven to 190°C/fan 170°C/gas mark 5. Grease and line a 20cm round cake tin (not loose-bottomed).

Start by making the topping. Beat the butter, sugar and honey until creamy and well combined, then spread evenly over the base of the tin.

Place a pineapple ring in the centre of the mixture, then cut the remaining rings in half and arrange around the centre ring, cut-sides facing outwards but not touching the sides of the tin. Place a glacé cherry inside each pineapple hole.

For the sponge, beat the butter and sugar using a wooden spoon or electric mixer until light and fluffy. Add the vanilla seeds, then add the eggs one at a time, beating well after each addition, and adding a tablespoon of the flour with the final egg to help prevent curdling.

Fold in the remaining flour and the baking powder until thoroughly combined, then stir in the pineapple syrup. Spoon the mixture over the pineapple topping, spreading it evenly.

Bake for 25 minutes or until a skewer inserted into the centre comes out clean. Leave to cool in the tin for a few minutes, then turn out on to a serving plate. Serve warm with a dollop of custard or cream, or just on its own.
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Strawberry Shortcake

LYNN HILL
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Strawberry shortcake is an American classic, but here I’ve given it a British twist by adapting a scone recipe from one of my mother’s old recipe books. It’s a perfect summer treat. As with scones, this is best eaten on the day it is made, but it will keep for a day if stored in the fridge. Be generous with the strawberries – why not serve some extra on the side to mop up any leftover cream?


Serves 6–8

280g self-raising flour

1 tsp baking powder

50g caster sugar

85g butter, chilled, cut into small dice

1 large egg

100ml milk

½ tsp vanilla extract or the scraped seeds of 1 vanilla pod

caster sugar, to sprinkle

Filling:

350g strawberries, hulled and chopped in half

1 tbsp icing sugar

300ml whipping cream

½ tsp vanilla extract or the scraped seeds of 1 vanilla pod
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Preheat the oven to 200°C/fan 180°C/gas mark 6. Grease and line a 20cm round, loose-bottomed cake tin.

Sift the flour and baking powder into a mixing bowl and stir in the sugar. Add the butter and use your fingertips to rub together until the mixture resembles breadcrumbs.

Add the egg, milk and vanilla and mix until combined. Do not overwork. The mixture will be quite sticky but do not be tempted to add any more flour.

Put the dough into the tin and use your fingers or the back of a spoon to gently press it to fit the tin. Bake for 20–25 minutes, until a skewer inserted into the centre comes out clean. Remove from the oven and turn out on to a wire rack to cool. Sprinkle over the caster sugar while warm.

Make the filling by mashing half the strawberries with the icing sugar in a small bowl. Cover and leave in the fridge to marinate while the cake cools. Whip the cream until thick, then add the vanilla and whip until soft peaks form.

Once the cake is completely cool, slice in half horizontally and spread the mashed strawberry mixture over the bottom layer, including any juices. Then place the remaining strawberries around the top edge of the cake, cover with the cream, then top with the other cake half. As with most scone mixtures, this is best eaten on the day it’s made.
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