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Well lemme tell you something because I first started George’s Bakery after a few months of horizontal ineptitude – a brief sabbatical from responsibilities – in 2015.

It all started when my mother, we call her Lady Jayne, told me to find something I was good at, and baking was the first thing that sprang to mind. You see, I was never a fan of my mum’s meals growing up so at a young age, I started cooking on the weekends, and finding time to bake my favourite recipes from our tatty and crumbling Be-Ro recipe book was always the height of fun. And so my passion for baking was born.

With a relaxed approach to making money but the desire for a stately home, I applied to trade at my local farmers’ market in ‘the other St Ives’ in Cambridgeshire. (The main differences are that St Ives in Cambridgeshire has an even older median age and a less impressive body of water – I implore everybody to voyage on a Great River Ouse Booze Cruise.) After a few years of baking in my parents’ kitchen, I slowly grew (read: was pushed) out into a glorified granny shed where I baked for up to 20 hours a day to create enough stock for two more local farmers’ markets in Ely and Cambridge. I carried on like that until the council wanted to kick me out for being too busy, and then the pandemic hit. This changed how I could run the business, so I made the decision to move into a proper industrial baking unit, hire staff and venture into postal bakes, all the while hosting bake-alongs on Instagram.

Over the last couple of years, I have thoroughly enjoyed creating fun videos on TikTok, Facebook and Instagram, and connecting with all of you lovely lot. I can’t thank you all enough for the support over the years, even when I’ve been insufferable. If every social media ‘like’ was a £1 coin in my bum bag, I could retire in the Virgin Islands, with a nice little cottage on the south coast, a stately home and a butler but, alas, the struggle is real so please keep up the good work.

A lot of the bakes in this book are concepts I’ve come up with myself and made in many different variations over the years. You’ll find fun, rebellious twists on classic treats like the Maple Syrup + Bacon Cake here and a whole host of my much-loved signature bakes like the Salted Caramel Cornflake Crevice here – this book is packed full of fun and interesting flavour combinations to help you get experimenting. There’s so much fun to be had in adapting the recipes, and if you’re inspired to create your own show-stopping variations, that would truly be the best form of flattery. There are recipes in the Back To Basics chapter, plus tips throughout the book, to help you add your own twists to the bakes. You’ll find easy-to-follow, step-by-step instructions for each recipe which will guide you smoothly through the process. I love devising exciting platters brimming with different bakes and treats, so I hope you’ll find this book packed with recipes that speak to you, and inspire you to go wild with baking up mouth-watering treats for friends and family.

Right, I could chunter on to you until the cows come home but to get to the point – happy baking!

George x
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ESSENTIAL TOOLS

I have a confession. I typically never read the basics section at the front of cookbooks but OMG am I wrong – please make sure you read all of the information here, the whole recipes and the tips before even lifting a spatula!

These are my top tips for the best kit that will make your baking experience as easy as possible (and help you decipher what I’m talking about in some of the recipes). Finding the perfect tins, spoon spatulas and palette knives will massively help you along the way.

CAKE TINS

I like to keep it incredibly simple with the cake tins I use – typically, I use the round or square 20cm (8in) tins that are available to buy in most supermarkets or kitchenware stores. You can get them nice and cheap, but just make sure you hand wash them to retain their coating and they’ll last you a long time. Where possible, I always recommend a loose-bottomed tins as you can get your bakes out of them so much more easily than from a fixed-base tin. If you can get your hands on them, my favourite tins are made by Masterclass – they’re nice and deep (at least 7cm/2¾in), which is important as some of these bakes are really tall.

Where possible, avoid using a spring-form tin! They tend to leave an unpleasant rim around the base of whatever has been in them, and I can only assume they’ll be used as belts for robots in the near future. Also try to avoid silicone bakeware – you will find the edges of cakes will form less of a crust, which is important to keep the structure of bakes. Silicone is more useful for moulds to set layers, as you’ll see in some of the tart recipes in this book.

KITCHEN SCALES

For the best accuracy, make sure you weigh out all of your ingredients with a set of scales – I use the metric system throughout. Also, let it be known for anything measured in millilitres in this book, I don’t trust my eyesight or the lines on a jug to measure fluids out. My vision is so bad that half the time I can’t tell a cockapoo from a cockatoo! Just use the millilitre setting on your scales or, alternatively, just measure in grams – the amounts are the same.

For those of you who prefer to bake using the (very grand sounding) imperial system, the conversions are included throughout and there’s also a conversion table here. For consistency, just make sure you use either the metric or the imperial measurements within each recipe – don’t mix and match them.

MEASURING SPOONS

Lots of recipes list ingredient quantities in tsp (teaspoon/5g) or tbsp (tablespoon/15g). If you don’t have access to these, feel free to measure using your scales.

ELECTRIC STAND MIXER

I use a stand mixer to make everything – literally everything! If you’re serious about your home baking, then I highly recommend investing in one. However, you can get great results with a hand-held electric whisk or, if you’re up for the challenge, a wooden spoon and mixing bowl can even do the trick. It’s best to use a paddle attachment for buttercreams and batters, and whisks for anything involving sugar syrups, meringues, and aerating eggs.

MIXING BOWLS

Mixing bowls are an essential bit of kit so you’ll definitely need a couple of them at your disposal. I’m obsessed with the ones that have grips on their base for extra sturdiness. If you’re using one without grips, place a tea towel beneath your bowl to stop it doing the cha-cha slide all over your countertop. Any time you work with egg whites, for instance when making meringues, always use a clean, dry bowl (preferably stainless steel or glass) so that no fat or grease mixes with the whites. Fat stops the protein in the egg whites forming solid bubbles and prevents them from whipping to their fullest, stiffest potential.

Also, avoid pouring large quantities of sugar syrup into small mixing bowls if using a hand whisk (e.g. when making nougat or marshmallows), as the mixture can splatter everywhere and you may easily burn yourself!

BAIN-MARIE

A bain-marie is simply a pan filled with barely simmering water over a low heat. Place a mixing bowl over it to melt ingredients together. Ideally, use a glass bowl. Metal will work, but conducts heat very quickly, meaning you might burn your fingers trying to move it on and off the heat, so take care. Don’t use plastic bowls – they can melt! You also wanna make sure that every now and again, you lift your bowl up if your pan doesn’t have pouring points to allow steam to escape. Remember – steam can burn!

SPATULAS

I detest food waste. I wanna get every last drop outta that mixing bowl, and the best thing I can recommend for this is a silicone spoon spatula. They’re affordable, ridiculously easy to clean and super durable. They’re also great for getting everything off the bottom of your pans.

SIEVE

A standard handheld sieve is all you need to pretend you’re playing the tambourine while knocking lumps out of your mixture. Make sure you don’t use a sieve larger than your mixing bowl otherwise you’ll have particles everywhere.

THERMOMETERS

Sugar thermometer: To accurately measure sugar syrups for meringues and nougat, and to make sure some bakes are cooked just right, a sugar thermometer is essential. Instead of solid ones like a ruler, aim for digital meat thermometers that fold up and give a faster, more accurate reading.

Oven thermometer: At the bakery, we use a fan-assisted oven at all times – it controls the heat regularly, evenly and the temperature’s always gonna be slightly lower than that required for a non-fan-assisted oven. All ovens cook slightly differently though, so I recommend using an oven thermometer for ultimate accuracy. You may find that you need to increase your temperature by 10°C (18°F) or a maximum of 20°C (36°F), so do take the baking times with a pinch of salt and adjust as required.

COOLING RACK

A wire rack is ideal to help bakes cool faster, or you can use trivets that are raised from the countertop.

TURNTABLE

When it comes to icing cakes, I do not care to spend hour upon hour trying to make them look as perfect as can be and much prefer a rustic look. I tend to ice my cakes on pieces of parchment paper and use a turntable to help smooth around the edges (the lazy-susan style spinning action makes it easy to evenly scrape the sides). They’re great for avoiding any awkward angles when smoothing buttercreams or toppings on your cake.
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CAKE BOARD

A cake board is a sturdy foil disc or square that the cake sits on for presentation, support or transportation purposes. If you want to ice your cake on a cake board, use one that’s 2in (5cm) bigger than the tin size you used for your cake. This leaves a 1in (2.5cm) perimeter of board around the entire cake that allows you to carry it easily. Use a little buttercream or meringue to anchor the cake to the board. Alternatively, ice it on a plate or cake stand.

PALETTE KNIFE

A small palette knife with an angled blade is something I take most places with me – it’s handy for far more than just icing cakes, such as smoothing over and levelling out toppings or caramel.

SERRATED KNIFE

Level your cake layers with a serrated knife as much as possible when you’re planning to stack them. This ensures your cake has a fairly flat, level top. Wire cake levellers are also great for this.

CAKE SCRAPER

To get a smooth finish on your iced cakes, you’ll need a cake scraper which is a simple, nifty tool with a straight edge that you glide around the outside of your iced cake for an even surface. That said, I find a dough cutter more efficient – it’s got a nice grip and is more likely to be at least the height of the cake. Running the metal under hot water before scraping the cake makes the finish much smoother.

METAL SKEWER

This is a great tool for testing the readiness of your bakes – sponge cakes in particular. If it comes out clean, your cake is ready.

PIPING BAGS AND NOZZLES

Buying a large roll of piping bags often works out cheaper, and lots of them are reusable (if you can be bothered to wash them!). They’re incredibly handy for filling cookie sandwiches and wagon wheels, decorating and even stacking cakes – pipe the buttercream evenly across the sponge, rather than spreading it and shifting the layers. You don’t even need to use a nozzle – simply snip away the end of the bag – but any basic nozzle set will be versatile enough for any style or technique.

PARCHMENT PAPER

Make sure it’s non-stick and greaseproof (why do they create anything else?) and beware of the some more expensive brands as they can end up sticking to your bakes. Supermarket own brands are probably going to serve you best.

CLING FILM

Another kitchen essential at the bakery! Cling film is great for keeping your bakes fresh and moist when you need to leave them to sit before moving on to the next stage. It’s also a great tool if you’re worried about your cake collapsing while you’re icing it – wrap that thing in cling film like someone has had a facelift and chuck it in the fridge. Leave it to chill for at least half an hour to firm up, then you can assess the damage.

BAKING BEANS

Used with parchment paper, these little ceramic balls stop your tart pastry from puffing up and losing its shape in the oven.

INGREDIENTS

To make all of these bakes exactly as I do, take into account my top tips for ingredients which will really make the difference in the overall quality and end result of your bakes.

BUTTER

Unless stated otherwise, i’ll always be using softened, unsalted butter in my recipes. Where possible, avoid using baking block or margarine – it just ain’t the one and will affect the taste and texture of your bakes. For all of the cake recipes, you’re gonna wanna leave that butter out at room temperature (unless otherwise stated) to soften for the best results.

EGGS

It’s gotta be large and, at the very least, free range – so don’t be using eggs from a caged clucker! Large eggs weigh around 60g (2¼oz) – comprised of roughly 40g (1½oz) of egg white and 20g (¾oz) of yolk – so if you only have medium eggs to hand, you can use this as a rough measurement to guide you.

SUGAR

Caster sugar: This is the most common sugar used throughout the book – I even use it instead of granulated sugar to make syrups as it dissolves much more quickly. As someone who doesn’t see the pleasure in pouring scalding drinks down my oesophagus, I never have granulated in the house!

Brown sugars: These are less refined so contain molasses, which means that if you don’t have any in, you can add black treacle to your caster sugar for the same results.

FLOUR

I’m a fan of self-raising flour for most of my cakes. If you only have plain flour in the cupboard, you can make your own self-raising flour by adding a teaspoon of baking powder for every 100g (3½oz) of plain flour (though this might get costly!). You can also make lots of the cakes gluten free by simply swapping the flour for gluten-free flour and adding two tablespoons of moisture (whether it be a form of flavouring such as lemon juice, alcohol or vanilla, or just milk).

CHOCOLATE

Use the best quality chocolate you can find or even just your favourite brand – it really will make your bakes taste much nicer.

SALT

Whenever I call for salt in my recipes, I am talking salt flakes. I have changed people’s lives by introducing them to Maldon sea salt flakes. You are gonna wanna sprinkle them on every single thing you put in your mouth. I have a very sweet tooth so feel free to turn down the sweetness in any recipe slightly by adding a little sprinkling of salt. I’m talking in cheesecake bases, on the top of a rocky road or sprinkled on a cookie. Go wild.

FOOD COLOURING

The best you can get is Colour Mill oil-based food colouring. They have hundreds of different shades and you can even use a whitener to transform buttercream into a blank, snowy canvas before you start adding colour. These colourings are more expensive than your traditional supermarket food colouring, but the pigment is much stronger and will last you a lot longer, so it’s worth the investment. If you can’t get your hands on Colour Mill, I recommend always opting for another oil-based food colouring where you can.
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VANILLA AND OTHER FLAVOURINGS

I’m a vanilla elitist so, for me, only vanilla bean paste will do! The best substitute for it, however, is vanilla bean extract. The only type of vanilla I would steer clear of is vanilla essence. It’s much cheaper, but is synthetic and won’t taste anywhere near as good as the real thing.

DAIRY

I only use whole milk in bakes, and the cream used is always double cream unless stated otherwise.

BRANDED CONFECTIONARY

I use lots of popular branded chocolate and other sweet treats in my bakes. If you can’t find an exact match, you can get creative with alternatives! The recipes always tell you the weight of the chocolate needed to help you get a great match.

JAMS, JELLIES AND CONSERVES

While super simple to make yourself, there’s no harm in buying these – try to choose a a good quality (or high end) conserve which will be less sweet. It’s best to muddle it (use a spoon to mash it in the jar) to help loosen the consistency and make it easier to spread.

GETTING PREPPED

When getting started on any recipe, a bit of careful preparation will make things so much easier and a lot less stressful (especially if you are baking with children!). Here are a few tips to get the most from your preparations:

• Familiarize yourself with the recipe. Read through all the ingredients and the method carefully – this way you know exactly the ingredients and equipment you’ll need.

• Make ample space on your countertop – even the simplest recipe is even easier when you have space to work.

• Weigh out all your ingredients (see here).

• If required, preheat your oven to the stated temperature.

• Line your tin(s) – see below for guidance.

LINING TINS

The ease of lining a tin depends on its shape and size. I always prefer to use a deep tin, so more parchment paper is gonna be required, and to prevent it from falling into your bakes you’re gonna need to secure it properly. The best tool I have found for this is cheap margarine/spread. While I don’t condone using anything other than butter in the recipes (I repeat – no baking block!) using spread to help line the tins is the easiest way to keep your parchment paper anchored. To do this, use a piece of kitchen roll to scoop up a little bit and smear all over your tins, all the way to the very top. Then push in and stick down a pre-cut sheet of parchment paper.

To line a square tin:

1. Cut a piece of parchment paper that’s larger than your tin by roughly 10cm (4in) either side (assuming your tin is roughly 8cm/3in deep).

2. Use your hands to gently push the sheet into the corners of the tin, then remove and set aside – this will make it easier to slot in once you’ve greased the tin.

3. Grease the tin (sides and base) and push the paper back into the tin. Secure the base first, making sure there are no wrinkles or grooves in the paper.

4. Fold the corners of the paper, ensuring it’s flat against the edges – with any extra paper flopping to the side of the corners. Make an incision down the paper against one corner and fold the paper so it hangs against the adjacent side. Slice this and any excess off while leaving a slight cover so no mixture ends up stuck to the tin. Repeat for the other three corners.

To line a round tin:

5. Grease the sides and base of
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