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 Breads, Cakes And Muffins
Baked In Mason Jars
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A Few Tips When
Baking In Glass Jars

 1) Make sure that the glass
jars you are using are oven proof and can handle the heat.

2) Spray the jars with
cooking spray on the inside to make sure that the baked goods don’t
stick in the jars.

3) Make sure that the
cake, bread or muffin is baked through or else the raw dough could
cause food poisoning.

4) The baking times
will depend on the size glass jar that you are using, so use the
baking times I have given as a guide only - make use that it is
baked through.

5) Close the jar while
the cake, bread or muffin is hot so that the jar lid pops and
seals.

6) Do not overfill the
jar – there should be enough space left for the baked goods to
rise.
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Options For
Frosting The Mason Jar Cakes

 1) Seal the cupcake /
cake un-iced while it is hot. This way it will stay fresh longer.
You then ice the cake when you open the jar and want to serve
it.

2) Pour melted
chocolate over the hot cake and seal the lid while the cake is hot.
The chocolate will set once the cake has cooled down.

3) Allow the cupcake
to cool down totally and then ice the cupcake BUT the jar will not
really seal and the cupcake / cake will not last more than a day or
so.

4) You can place
chocolate and / or marshmallows onto the hot cake and it will melt
to form a frosting layer. Nuts, candied fruit, dried fruit, edible
candied flowers and candy (that won’t melt easily) will work to
decorate the Mason jar cakes.

Other types of frosting
and cake decorations are going to melt in the hot jar and look
messy when the jar has cooled down!!

Frosting Ideas:

White melted chocolate,
dried cranberries and chopped macadamia nuts.

Place marshmallows on
top of the hot cake and seal – the marshmallows will melt and form
frosting on the cake!! You can even add edible sprinkles or
glitter; they will melt into the marshmallows and form interesting
patterns.

Dark melted chocolate
with chopped pecans.

Dark melted chocolate
with orange zest or even candied orange slices.

White melted chocolate
flavored with rose
water, and colored pink with food coloring. Use rose petals to
decorate.

White melted chocolate
flavored with lavender extract, and colored purple with food
coloring. Use lavender flowers to decorate.

Melted chocolate
decorated with candied figs and walnuts.
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Apple Spice
Bread

 Ingredients

Cooking spray

500 ml flour

500 ml sugar

500 ml milk

2 eggs

10 ml ground
cinnamon

10 ml ground mixed
spice

10 ml bicarbonate of
soda

25 ml butter

25 ml syrup

1 can pie apples

Method

Spray the inside of the
mason jars with the cooking spray.

Combine the flour,
sugar, milk, eggs, cinnamon, mixed spice, bicarbonate of soda,
butter and syrup together.

Mix well.

Fold in the apples.

Spoon the batter into
the bottom of the greased mason jars (do not overfill the mason
jars - slightly less than the ½ way mark on the jar is fine.

Wipe the mason jars
clean.

Place the mason jars
onto a baking sheet – easier to place in the oven.

Bake at 180 degrees C
for 30 to 35 minutes.

Make sure that the
bread is baked through.

Remove the jars from
the oven.

Seal with ring and lid
and wait for the lids to pop - the bread must still be hot when you
seal them.






Chocolate Banana
Bread

 Ingredients

Cooking spray

62,5 ml chocolate
chips

62,5 ml flour

62,5 ml peanut
butter

25 ml sugar

1 packet Pillsbury
Banana Quick Bread Mix

250 ml water

37,5 ml oil

2 eggs

62,5 ml chocolate
chips

Method

Spray the inside of the
mason jars with the cooking spray.

Combine the chocolate
chips, flour, peanut butter and sugar together.

Blend well.

Set aside

Combine the Pillsbury
Banana Quick Bread Mix, water, oil and eggs together.

Stir until the mixture
has moistened.

Add the chocolate
chips.

Mix well.

Spoon about 50 ml of
the batter into the bottom of the greased mason jars.

Sprinkle a little of
the peanut butter mixture evenly over the batter in the jars.

Add another 50 ml of
batter to cover the peanut mixture.

Wipe the mason jars
clean.

Place the mason jars
onto a baking sheet – easier to place in the oven.

Bake at 180 degrees C
for 30 to 35 minutes.

Make sure that the
bread is baked through.

Remove the jars from
the oven.

Seal with ring and lid
and wait for the lids to pop - the bread must still be hot when you
seal them.






Pumpkin
Bread

 Ingredients

Cooking spray

375 ml flour

125 ml sugar

10 ml baking
powder

3 ml salt

5 ml ground
cinnamon

2 ml ground nutmeg

125 ml milk

125 ml pumpkin
(canned)

5 ml vanilla
extract

62,5 butter
(melted)

1 egg (beaten)

125 ml raisins

Method

Spray the inside of the
mason jars with the cooking spray.

Combine the flour,
sugar, baking powder, salt, cinnamon and nutmeg together.

Add the milk, pumpkin,
vanilla extract, butter and egg.

Mix gently.

Add the raisins and
stir.

Spoon the batter into
the bottom of the greased mason jars (do not overfill the mason
jars - slightly less than the ½ way mark on the jar is fine.

Wipe the mason jars
clean.

Place the mason jars
onto a baking sheet – easier to place in the oven.

Bake at 180 degrees C
for 30 to 35 minutes.

Make sure that the
bread is baked through.

Remove the jars from
the oven.

Seal with ring and lid
and wait for the lids to pop - the breads must still be hot when
you seal them.
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Chocolate Almond
Brownies


Ingredients

Cooking spray

83 ml almonds (sliced
and toasted)

83 ml glace cherries
(chopped)

62,5 ml flour

3 ml baking powder

62,5 dark
chocolate

62,5 butter

125 ml sugar

3 ml vanilla
extract

1 egg

83 ml white chocolate
chips

Method

Spray the inside of the
mason jars with the cooking spray.

Combine the flour,
baking powder and salt together.

Melt the dark chocolate
and butter in a double boiler.

Stir the chocolate
until it has melted and is smooth.

Remove from heat.

Add the sugar and
vanilla extract and stir until well combined.

Whisk in the egg,
almonds, flour mixture, white chocolate chips and cherries.

Mix until just
combined.

Spoon batter into the
bottom of greased mason jars (do not overfill the mason jars -
slightly less than the ½ way mark on the jar is fine.

Wipe the mason jars
clean.

Place the mason jars
onto a baking sheet – easier to place in the oven.

Bake at 170 degrees C
for 25 to 35 minutes.

Be careful not to over
bake, the mixture should be gooey on the inside.

Remove the jars from
the oven.

Seal with ring and lid
and wait for them to pop - the brownies must still be hot when you
seal them.

Allow the jars to cool
completely and then store in the fridge for up to a week.







Chocolate Orange Brownies

Ingredients

Cooking spray

140 g butter (melted
and cooled)

4 large eggs

350 g castor sugar

140 g flour

75 g cocoa powder

200 g dark chocolate
(chopped)

10 ml orange zest

12,5 ml Grand
Marnier

Method

Spray the inside of the
mason jars with the cooking spray.

Beat the eggs and sugar
until light and creamy.

Add the melted
butter.

Sift the flour and
cocoa powder together.

Combine the egg mixture
and the flour mixture together.

Add the orange zest and
Grand Marnier.

Fold in the dark
chocolate pieces.

Spoon batter into the
bottom of greased mason jars (do not overfill the mason jars -
slightly less than the ½ way mark on the jar is fine.

Wipe the mason jars
clean.

Place the mason jars
onto a baking sheet – easier to place in the oven.

Bake at 170 degrees C
for 25 to 35 minutes.

Be careful not to over
bake, the mixture should be gooey on the inside.

Remove the jars from
the oven.

Seal with ring and lid
and wait for them to pop - the brownies must still be hot when you
seal them.

Allow the jars to cool
completely and then store in the fridge for up to a week.






White Chocolate
Pecan Brownies


Ingredients

Cooking spray

140 g butter (melted
and cooled)

4 large eggs

350 g castor sugar

140 g flour

75 g cocoa powder

100 g pecan nuts
(halved)

100 g white chocolate
(chopped)

Method

Spray the inside of the
mason jars with the cooking spray.

Beat the eggs and sugar
until light and creamy.

Add the melted
butter.

Sift the flour and
cocoa powder together.

Combine the egg mixture
and the flour mixture together.

Fold in the pecans and
white chocolate pieces.

Spoon batter into the
bottom of greased mason jars (do not overfill the mason jars -
slightly less than the ½ way mark on the jar is fine.

Wipe the mason jars
clean.

Place the mason jars
onto a baking sheet – easier to place in the oven.

Bake at 170 degrees C
for 25 to 35 minutes.

Be careful not to over
bake, the mixture should be gooey on the inside.

Remove the jars from
the oven.

Seal with ring and lid
and wait for them to pop - the brownies must still be hot when you
seal them.

Allow the jars to cool
completely and then store in the fridge for up to a week.
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Chocolate Mousse
Cupcakes


Ingredients

Cooking spray

150g chocolate, melted

12,5ml brandy
warmed

10g butter

1 egg, separated

100ml double cream,
whipped

250 ml boiling
water

125 ml oil

125 ml cocoa
powder

375 ml sugar

3 eggs

450 ml flour

15 ml baking
powder

1 ml salt

5 ml vanilla
extract

Method

Spray the inside of the
mason jars with the cooking spray.

Combine the chocolate,
brandy, butter and egg-yolk together.

Mix well.

Leave the mixture to
cool.

Whisk the egg-white
until stiff peaks form.

Fold the egg whites,
chocolate mixture and cream together.

Set aside.

Combine the boiling
water, oil and cocoa powder and blend well.

Leave to cool.

Sift the flour, salt
and baking powder together.

Beat the eggs and sugar
until creamy and thick.

Combine the egg
mixture, flour mixture and cocoa mixture together.

Beat well.

Add the vanilla extract
to the mixture.

Spoon batter into the
bottom of greased mason jars (do not overfill the mason jars as the
cupcakes have to rise – slightly less than the ½ way mark on the
jar is fine.

Wipe the mason jars
clean.

Place the mason jars
onto a baking sheet – easier to place in the oven.

Bake at 180 degrees C
for 20 to 30 minutes.

Make sure that the
bread is baked through.

Remove the jars from
the oven.

Immediately spoon some
of the chocolate mousse over the hot cupcake and make sure that the
entire top of the cake is covered by the chocolate mousse.

Seal with ring and lid
and wait for them to pop - the cupcakes must still be hot



Chocolate Peanut
Butter Cupcakes








































Lemon
Cupcakes










































Strawberry
Cheesecake Cupcakes



































Tiramisu
Cupcakes
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Temperature
Conueprsions

Celsius |Fahrenheit
200.00 392.00
190.00 374.00
180.00 356.00
170.00 338.00
160.00 320.00
150.00 302.00

140.00 | 284.00
130.00 | 266.00

120.00 248.00
110.00 230.00
100.00 212.00
90.00 194.00
80.00 176.00
70.00 158.00
60.00 140.00
50.00 122.00
40.00 104.00

30.00 | 86.00
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