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Introduction

Baking tins come in all shapes and sizes. This book takes the six most popular shapes (square, round, traybake, roasting, loaf and muffin) and uses them to create brilliant recipes for every meal.

Our love affair with food and cooking has made us more adventurous, but we’re fast running out of space. From avocado slicers and fairy castle cake pans to pizza scissors or chocolate fountains, kitchen cupboards everywhere are crammed to bursting, with an estimated 65% of people owning gadgets they never use.

The idea for this book came about when we moved back to the UK after ten years away. Packing up, we had to be utterly ruthless about what would make it into the container heading to our new home, and what would be abandoned. Thanks to a decade of children’s parties, we had accumulated mountains of kitchen paraphernalia and not a small amount of junk. And that was even without my vintage baking habit. I’ve always loved scavenging in junk shops for beautiful, classic cookware, fishing for treasures in the shape of unusual old tins and wondering at the stories behind the many bumps and scratches. And because I couldn’t bear to part with my collection, we had boxes and boxes of stuff we never really used.

The impending move was a wake-up call. It was time to think hard and fast about how to cut the clutter, yet still make sure we had everything we needed. Sorting through endless boxes and after many trips to the charity shop, I began to see that apart from the basics and a few sentimental items, like my pretty vintage madeleine tins, I really only used a fraction of my kitchen stuff. A quick vox pop with family and friends revealed the same story. Despite their kitchen cupboards being equally full, when it came down to it, they only used a few trusted favourites. Having more kitchen equipment simply didn’t translate into being a more adventurous cook.

None of this was a surprise to the older generation of my family, who have always been baffled as to why we seemed to need so much. Despite baking regularly long before cupcakes, muffins and brownies appeared in every home cook’s repertoire, when I asked what was in their baking arsenals, the lists were short. A round tin for Christmas and teatime sponge cakes, small square for shortbread and sweets, a shallow mince pie/jam tart tin, large roasting tin for Sunday joints and, of course, a loaf tin for home-baked bread. Anything more complicated, like pastries, wedding cakes or fancy patisserie was generally bought from a bakery.

As our moving date came closer, we went through our inventory and I saw that my essential kitchen list had boiled down to just six hardworking, multi-tasking tins. Interestingly, the collection wasn’t too far removed from that of two generations ago. The round, loaf and roasting tins are still there, the square tin too, although it’s grown in size to accommodate brownies and savoury bakes. The trusty mince pie tin has morphed into a muffin pan that can turn its hand to anything from cupcakes to onion bhajis. The only newcomer is a large traybake tin that has become completely indispensable, thanks to its size and versatility.

Cutting down the clutter turned out to be a surprisingly liberating experience. Once we had moved and finally unpacked, I quickly realised that with a little imagination and a few basic bits of equipment, my slimmed-down collection of kitchen stalwarts could do everything my previous hoard had done – and more.

For example, did you know that a square brownie tin is also the perfect fit for sweetly spiced roast chicken with chorizo or elderflower vodka marshmallows? That a simple loaf tin can make a mean blackberry ripple ice cream and towering spicy sausage and fennel lasagnes, as well as irresistibly tasty bread? Or that a classic traybake tin is the ideal size for an oven-baked chicken and roast garlic risotto or slow-roasted garlic tomatoes, as well as flaky almond and blueberry slices?

What I also discovered was that my cooking was becoming tastier, more adventurous and interesting, despite relying on fewer gadgets. Meals never seemed to pass without someone asking for the recipe. Everyone loved the idea of pushing the boundaries of the basics rather than attempting new creations that needed complicated specialist equipment. The simple fact that they could use their much loved, battered old trays and tins that they felt comfortable with was all the encouragement they needed to take a fresh look at their cooking.

Like most of us, you probably already have everything you need in your kitchen to bring your cooking to life; it just needs to work a little bit harder. From big, colourful breakfasts for crowds, bake sale beauties and gentle suppers, to foodie presents or breezy lunches, no matter who you need to feed, armed with this book and six trusty baking tins, you and your kitchen will be ready. Happy cooking!

Notes and tips

The recipes in this book have been tested by an army of lovely volunteers using their favourite baking tins. They used the specific tin shape stated in the recipe, but rather than a particular size, they used whatever was in their kitchen cupboard. The round tin was the only one that was the same for all the testers – a deep, loose-bottomed round tin, 20cm wide – simply because they all owned the same size. Recommendations on ideal sizes are included where necessary.

If you’re buying new tins, go for the best you can afford. Choose nonstick wherever possible, mainly because life is too short to spend it scraping clammy, cold, food residue off tins that you’ve had to soak overnight.

Greaseproof liners are indispensable in my kitchen. You can buy shaped greaseproof liners from many outlets and while they are a little more expensive than using greaseproof paper, you can often re-use them, especially those used for bread or cakes. Baking parchment can be used instead of greaseproof paper, if that’s what you have to hand. Many recipes begin with an instruction to grease the tin, which helps to prevent food from sticking. Use a pastry brush to coat the tin thoroughly with oil or butter, using a little extra of whichever fat you’re using in the recipe.

Apart from that, it’s a question of following the rules, which we all forget every now and then: make sure you preheat the oven to the right temperature before baking your dish, and check to make sure you are using the right temperature if it’s a fan oven (I’ve lost count of the number of times I have overcooked things by working to the wrong temperature). If you suspect your oven is running a bit hot or cold, invest in an oven thermometer. This will tell you if you need to adjust the oven temperature to get perfect results.

When baking cakes, use a cake tester (or a thin metal skewer) to check that they’re done: insert the cake tester into the centre of the cake and gently pull it out; it should come out clean. You can also check by lightly pressing the top of the cake: if it springs back in a bouncy fashion, it is ready.


Conversion charts



	Weight




	METRIC

	IMPERIAL




	25g

	1oz




	50g

	2oz




	75g

	3oz




	100g

	4oz




	150g

	5oz




	175g

	6oz




	200g

	7oz




	225g

	8oz




	250g

	9oz




	300g

	10oz




	350g

	12oz




	400g

	14oz




	450g

	1lb







	Oven temperatures




	CELSIUS

	FAHRENHEIT




	110ºC

	225ºF




	120ºC

	250ºF




	140ºC

	275ºF




	150ºC

	300ºF




	160ºC

	325ºF




	180ºC

	350ºF




	190ºC

	375ºF




	200ºC

	400ºF




	220ºC

	425ºF




	230ºC

	450ºF




	240ºC

	475ºF







	Liquids




	METRIC

	IMPERIAL

	US CUP




	5ml

	1 tsp

	1 tsp




	15ml

	1 tbsp

	1 tbsp




	50ml

	2fl oz

	3 tbsp




	60ml

	2½fl oz

	¼ cup




	75ml

	3fl oz

	⅓ cup




	100ml

	4fl oz

	scant ½ cup




	125ml

	4½ oz

	½ cup




	150ml

	5fl oz

	⅔ cup




	200ml

	7fl oz

	scant 1 cup




	250ml

	9fl oz

	1 cup




	300ml

	½ pint

	1¼ cups




	350ml

	12fl oz

	1⅓ cups




	400ml

	¾ pint

	1¾ cups




	500ml

	17fl oz

	2 cups




	600ml

	1 pt

	2½ cups







	Measurements




	METRIC

	IMPERIAL




	5cm

	2in




	10cm

	4in




	13cm

	5in




	15cm

	6in




	18cm

	7in




	20cm

	8in




	25cm

	10in




	30cm

	12in






CHAPTER ONE

____

Square tin

The square tin is a multi-tasker that does oven to table with ease, happily turning out everything from chocolate brownies, tarts and caramelised aubergines to pretty spiral pizza rolls.

Square tins are also ideal for making foodie gifts such as crumbly fudge and sugar plum jellies, and there’s no arguing over who gets the biggest piece, as the square shape makes it easy to cut equal portions.

The recipes here range from old-fashioned apple and date cake to a kid-friendly take on the dramatic Cornish star-gazy pie. And if you have mini masterchefs around, try the beginner’s coconut ice, the easiest recipe in the book.

If you’re in the market for a new tin, go for non-stick and deep, so you can pile up the layers in a lasagne or nestle plenty of vegetables around a roast chicken. Some companies also sell square tins with lids, which is especially useful for keeping your brownies gooey.
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Caramelised Aubergines with Spicy Tomatoes & Mozzarella

SQUARE & TRAYBAKE TIN

Aubergines, tomatoes and onions are the base of so many delicious dishes, and here they are mixed with sweet, smoky spices for a moussaka-ish feel, but with a melting mozzarella top. Serve with green beans and crusty bread to mop up the rich sauce.

Serves 4
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4 medium aubergines, cut into round slices, 2cm thick

Salt and pepper

8 tbsp olive oil, plus extra for greasing

Small bulb of garlic, top sliced off so you can see the cloves are just showing

2 red onions, sliced

1 tsp smoked paprika

½ tsp ground cinnamon

½ tsp ground cumin

Good
















Perfect Pizza Rolls

SQUARE TIN


























Smoky Roast Chicken with Chorizo & Harissa

SQUARE TIN



































Smoked Salmon, Dill & Watercress Lasagne

SQUARE TIN































Chicken, Bacon & Spinach Lasagne

SQUARE TIN


































Kid-friendly Star-gazy Pie with Parsley & Saffron Mash

SQUARE TIN





































Goats’ Cheese Tart with Thyme & Walnuts

SQUARE TIN

































Roasted Tamarind & Spicy Tomato Shallots

SQUARE TIN



























Hot Pink Rhubarb, Apple & Ginger Crumble

SQUARE TIN





















Toffee Apple & Date Cake

SQUARE TIN




















Day-glo Fondant Fancies with Natural Fruit Flavours

SQUARE TIN
































Cheap Chocolate Brownies

SQUARE TIN


















Salted Caramel & Pecan Blondies

SQUARE TIN


























Elderflower Vodka Marshmallows

SQUARE TIN






















Ruby Red Spiced Sugar Plum Jellies

SQUARE TIN



















Crumbly Chocolate Fudge

SQUARE TIN

















Rose & Pistachio Coconut Ice

SQUARE TIN
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