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Celebrate

For me, a good celebration is, first of all, about the company – if you have great company coming round, it inspires you to bake something really special. The chapters in this book take you through my favourite seasonal bakes, as well as cakes and party food for all year round. They are the recipes I’ve picked up from my travels abroad, ideas inspired by my time inside the Bake Off tent and meals-to-remember shared with friends.

Baking is like a hug, it’s a joy, it’s a little bit indulgent. It’s also a getaway, where you can spend time making something for someone else to show them that you care. I think we should all be looking for an excuse to celebrate as often as we can. So, these are the bakes to make throughout the seasons, to celebrate the important events and people in your life, whatever the time of year.
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Celebrate the Seasons

When I’m baking for celebrations, I like to work with what’s in season. Of course, you can buy almost anything in the supermarket all year round now, but traditionally people baked with whatever was available. I love it when people bake particular things at certain times of the year, so that each event becomes associated with those ingredients, and so we don’t just make the same things all the time. What we feel like baking is very seasonal too. It’s a mood, and we tend to alter what we want to bake as the seasons change.

In spring, when those long, dark, winter months finally give way to brighter days, we start to crave lighter bakes and fresh flavours. You can’t beat a lemon drizzle at this time of year, and I’ve shared my luxury version, layered with lemon buttercream and homemade lemon curd. Around Easter, we also start to see the first crops of fruit and veg appear, and my asparagus tart is perfect for a springtime celebration – or just to celebrate the arrival of spring itself.

In summer, I love to sit outside as much as I can, enjoying the warmer weather – often at a barbecue with friends and family. That’s when I make a lot of flatbreads, like the Mexican gorditas, finishing them off on the grill. It may come as a surprise, but my favourite place to be is actually in my garden, not the kitchen. I think it comes from my Cyprus days. It’s amazing to see how the colours change throughout the year, and it’s reflected in the baking I do too.

There’s an abundance of seasonal ingredients in the summer months and our cooking becomes so much more colourful and varied. Soft fruits – strawberries, raspberries, redcurrants – are the epitome of summer for me and I like to celebrate them in a classic Summer pudding or Eton mess. I’ve also included my recipe for Mojito cupcakes; serve them at your next summer party and no one will be able to resist.

As we head into autumn, stone fruits, apples and pears are ripe for the picking, and we begin to crave more comforting treats. I find people are drawn to the kitchen when someone is cooking and it becomes the glue that holds everyone together in a warm hug. It’s the season I start throwing all those warming spices into my baking – cinnamon, cloves, allspice; think Apple doughnuts, Blackberry lattice pie and Spiced loaf cake. Harvest festival is also celebrated around this time of year, and I often make a Wheatsheaf for our local village church. It’s a real investment of time, but it looks absolutely incredible when it starts to take shape, and it is a fantastic skill to master.

Celebrate other Cultures

But it’s in winter, when it’s cold and dark outside, that baking feels the most seasonal. Christmas pudding, Mince pies and Roscón de Reyes, with rich dried fruits and deep spiced flavours, are the perfect way to mark the end of the year and to welcome in a new one. At this festive time, people once again find themselves gathering in the kitchen, maybe helping to prepare the party snacks… or just with a glass of wine in their hand! I’m here for it all.

As you look through the recipes, you’ll see that I’ve also included lots of international bakes, reflecting all the travel I’ve been lucky enough to do. Wherever I am, people often bring me food to try and it’s definitely one of the perks of my job! We have some fantastic classic bakes here in Britain and I’m very proud of our baking heritage, but there’s a whole world of incredible baking out there for us to try.

In each of the places all over the world that I’ve visited I have learnt something new. Across Europe, and especially around the Mediterranean, I love how they really go to town on their food. The whole family gets together to celebrate whatever is going on in their lives – birthdays, Christenings, promotions, as well as national and local festivals – there might be forty people. And food is right at the centre, with the whole table laden with a huge variety of dishes. Easter is especially important in Europe, and I’ve included two of my favourite Easter recipes: Crostata pasquale, a sweet Sardinian tart from my good friend Nino, and the Greek spiced Easter bread, Tsoureki from my time spent in Cyprus.

Elsewhere, in Norway, I was introduced to the famous ‘sun bun’ – Solboller, which is baked to celebrate the return of lighter, warmer days after the darkness of winter. In Japan, I was shown how to make Shokupan, the lightest, softest bread I’ve ever eaten – you really can teach an old dog new tricks! It’s like a puffy cloud – try it yourself here. While in Miami, I made Key lime pie in the place it was invented and, with its intense lime flavour and crunchy base, I think it might be the perfect dessert for your summer celebration (see here).

That’s what I love most about visiting other countries: seeing how baking is so universal and the way it brings people together. We can learn from each other, experience other cultures and try new things. It’s how we get to widen our taste palate and broaden our horizons.
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Celebrate Each Other

Throughout the year there are, of course, lots of festivals and events with classic bakes associated with them, but I’d love us to find even more occasions to celebrate with the people we care about, and to connect baking with our own special moments. Let’s go big on all the traditional celebrations, but why not make more of the smaller events too? The start of the school summer holidays, Bonfire Night or a regular reunion with old friends. It doesn’t need to be complicated. Start with a traybake like the Cherry marble traybake or for something a bit indulgent, the Brownie bars. Traybakes are such a great way in to baking: they’re hard to get wrong, easy to transport and always a crowd pleaser.

For a more sophisticated occasion, the Hazelnut and orange cake looks incredible, and is flavoured with orange in four different ways, including a secret surprise in the middle. And then there’s a cake that’s been a big feature of my life for the past 10 years: the chocolate cake (pictured opposite). It’s the one that you see in the opening credits to The Great British Bake Off, and it’s still one of the best chocolate cakes you’ll ever taste.

Baking isn’t all about sweet things – although let’s be honest, most of the time that’s what we crave – and there are plenty of savoury recipes to try too. From the Courgette, feta and broad bean quiche, which showcases beautiful seasonal summer veg, to my Savoury autumn roulade or my brand-new twist on a classic hot dog. Anyone who knows me, knows how much I love hot dogs and this recipe takes your classic sausage, onions and ketchup and wraps them up in bread dough, which you then bake all together. It’s so good, and hopefully you’ll be more likely to keep the front of your shirt clean while you eat it!

Whatever the season and whatever the occasion, let’s find the bakes that mean something to us. Feel free to make these recipes your own: personalise them, include your favourite ingredients and decorate them so they have even more meaning to the people in your life. Let’s make more time to be with each other, to celebrate good food and great company, all year round.
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A celebration isn’t a proper celebration without a cake, either as part of an afternoon tea or maybe with a glass of something bubbly. And of all the types of baking, I think cakes probably evoke the most memories, bringing us right back to those first childhood birthday parties. There are cakes in this chapter for every occasion and in every style. From showstoppers guaranteed to impress, like the Rainbow cake with its multi-coloured layers and icing stripes, to the individual Elderflower cupcakes, you’ll find the ideal choice for your next party.

If you’re not sure where to start, traybakes are the perfect entry-level baking. Try making the Cherry marble traybake, which has cherry compote swirls through an almond sponge, or the Coconut and passion fruit traybake with mascarpone and fresh passion fruit icing on top. They’re simple to make and everyone will love them.

Chocolate cake is an easy win too, and I’ve included two of them in this chapter for you to choose from. The Chocolate fudge cake is so versatile you can serve it up for a low-key get-together or a more sophisticated party. Decorate it however you like, depending on who you’re making it for. If you want to keep things simple, just cover it with buttercream, then stick as many candles as possible on the top. Or, straight from the Bake Off tent, is my chocolate cake. If you don’t already know the story, there’s a raspberry missing from the decoration – I don’t know how it happened but it winds me up even today! So if you want to be authentic to that version, decorate it with perfect raspberry spirals – and then deliberately take one out.

Baking is such a simple way to make any occasion feel extra special, so let’s start baking more cakes to create even more of those happy memories.

Chocolate Fudge Cake

I’m a big fan of chocolate cake, and this one is simple and elegant – perfect for every day but special enough for a birthday too. Change up the decorations to turn it into a showstopper – it looks great drizzled with melted white chocolate.

10 slices

175g soft margarine, plus extra to grease

225g soft light brown sugar

200g caster sugar

3 large eggs, at room temperature

1 tsp vanilla extract

250g self-raising flour

125g cocoa powder

½ tsp baking powder

½ tsp fine salt

375ml soured cream

2 tbsp milk

Chocolate icing

200g dark chocolate, broken into small pieces

65g cocoa powder

120ml boiling water

300g unsalted butter, softened

120g icing sugar

To finish

3 packets assorted coated chocolate balls (including gold, bronze effect), in different sizes


	Heat your oven to 180°C/160°C Fan/Gas 4. Grease 3 x 20cm loose-bottomed sandwich tins and line the bases with baking paper.

	Using a stand mixer fitted with the whisk attachment, beat the margarine and both sugars together until the mixture is pale and fluffy. Scrape down the sides of the bowl with a spatula and whisk again.

	In a separate bowl, beat the eggs with the vanilla extract. With the mixer still running on a low speed, slowly pour in the beaten egg mix.

	Sift the flour with the cocoa powder, baking powder and salt. Add a large spoonful to the whisked mixture and stir in, then mix in a large spoonful of the soured cream. Repeat until all the flour and soured cream are incorporated, adding the milk with the final addition. Beat until you have a smooth batter.

	Divide the mixture equally between the prepared tins. Bake in the oven for 20–25 minutes until the cakes are risen and slightly shrunk away from the sides of the tin.

	Leave the cakes to cool in the tins for 5 minutes before removing and transferring to wire racks to cool completely.

	To make the chocolate icing, melt the chocolate in a heatproof bowl set over a pan of simmering water. Stir until smooth and set aside to cool. In another bowl, mix the cocoa powder with the boiling water to make a smooth, thick paste. In a large bowl, beat the butter until soft then add the icing sugar and whisk until pale and fluffy. Add the melted chocolate and cocoa paste and beat until smooth.

	To assemble, place one cake layer on your serving plate or cake stand and spread with one-quarter of the icing. Place a second cake layer on top and spread with another quarter of the icing. Sit the final cake layer on top and cover the top and sides with the remaining icing.

	Use a serrated-edge cake side scraper around the side of the cake to create a decorative effect. Arrange the assorted chocolate balls on top of the cake to finish.




[image: ]


Drip Cake

The ‘drip’ decorating technique is now really popular and I think it looks incredible. You can use it with ganache, icing or melted chocolate, on all kinds of cakes. The trick is to get the consistency just right.

10–12 slices

Madeira cake

340g self-raising flour

230g caster sugar

230g soft margarine,

plus extra to grease

4 medium eggs, at room temperature

2 tbsp milk

Vanilla buttercream

200g unsalted butter, softened

400g icing sugar, sifted

1 tsp vanilla extract

To assemble

8 tbsp raspberry jam

To decorate

125g white chocolate, broken into small pieces

½ tsp vegetable oil

Red food gel colouring

Red summer fruits (raspberries, redcurrants, cherries etc)


	Heat your oven to 150°C/130°C Fan/Gas 2. Grease 2 deep 18cm loose-bottomed round cake tins and line with baking paper.

	To make the cake, put all the cake ingredients into a stand mixer fitted with the paddle attachment. Mix on low speed until smoothly combined then increase the speed to medium and beat for 1 minute.

	Divide the mixture evenly between the prepared cake tins and gently smooth the tops to level. Place on the middle shelf of the oven and bake for 1–1¼ hours until the cakes are golden brown and a skewer inserted into the middle comes out clean.

	Leave the cakes to cool in the tins for 10 minutes, then remove and transfer to a wire rack. Leave to cool completely.

	To make the vanilla buttercream, in a bowl using a hand-held electric whisk, beat the butter until very soft. Add the icing sugar a heaped spoonful at a time, whisking until fully incorporated after each addition. Continue to beat until the buttercream is light and fluffy. Finally, beat in the vanilla extract.

	To assemble, trim a fine slice off the top of each cake to level if necessary. Slice each cake in half horizontally so you have 4 layers in total. Place one base layer in the centre of a thin cake board.

	Spread half of the raspberry jam on the bottom layer, being careful not to go right to the edge, then cover with another cake layer. Spread with about a third of the vanilla buttercream and place another cake layer on top. Spread with the remaining jam and cover with the final cake layer. Trim the outside edge of the cakes so they are level.

	Transfer the cake to an icing turntable. Spread a thin layer of vanilla buttercream around the side of the cake, then hold a plain cake scraper against the side of the cake and revolve the turntable with the other hand to create an even finish. Spread a thin layer of buttercream on top of the cake and level it, using a palette knife.

	Place the cake in the fridge to allow the buttercream covering to firm up for at least 30 minutes.

	For the drip topping, put the white chocolate and vegetable oil into a small heatproof bowl and melt over a pan of simmering water (or carefully in short bursts in the microwave, stirring well in between). Remove from the heat and stir until smooth then stir through a little red gel colouring to achieve the desired colour.

	Leave the red drip topping to cool slightly and thicken to the required consistency: it needs to have some substance so it cools and sets as it drips down the side of your cake. If too thin it will run straight down.

	Transfer the cake to a cake stand or flat serving plate. Spoon a third of the red drip topping into a paper piping bag and snip off the tip. Pipe around the edge of the cake and allow it to slowly trickle over the side to create a drip pattern. Carefully spread the rest of the red topping on top of the cake.

	Place the cake in the fridge for another 30 minutes to allow the drip topping to set.

	Decorate the top of the cake with fresh red fruits just before serving.



Decorating tip

To get a really smooth finish to the buttercream around the side of the cake, you need to use an icing turntable (easily obtainable and inexpensive). I suggest you leave the cake on the cake board when you transfer it to your serving plate or cake stand, unless you have a cake lifter to help you move it to and from the turntable.
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Japanese Cheesecake

Also known as ‘cotton cheesecake’, this is much softer and lighter than a traditional New York style cheesecake. It is so airy and fluffy, it’s almost soufflé-like. I first ate it when I was in Japan and was blown away.

6–8 slices

55g unsalted butter, plus extra to grease

50g caster sugar, plus 3 tbsp

210g cream cheese

1½ tbsp yuzu juice

120ml whole milk

5 medium eggs, separated

35g plain flour, sifted

20g cornflour, sifted

¼ tsp cream of tartar


	Grease a 20cm deep round cake tin (not loose-bottomed) and line with baking paper, making sure the paper comes at least 5cm above the rim of the tin. Wrap foil around the outside of the tin.

	Put the butter, 3 tbsp caster sugar, the cream cheese, yuzu juice and milk into a saucepan over a low heat and stir until the sugar is dissolved and the mixture is completely smooth. Transfer to a large bowl and leave to cool.

	Heat your oven to 160°C (no fan)/Gas 3.

	Add the egg yolks to the cooled mixture, one at a time, mixing well after each addition. Sift the flour and cornflour together over the mixture, then fold in using a large metal spoon, until well combined and smooth.

	In another large, very clean bowl, using a hand-held electric whisk, beat the egg whites with the cream of tartar until soft peaks form. Add the 50g caster sugar, a heaped tablespoonful at a time, whisking well after each addition. Once all the sugar is incorporated you should have a silky meringue.

	Using a large metal spoon, stir a spoonful of meringue into the cake batter. Now gently fold in the rest of the meringue, a spoonful at a time. When it is all incorporated, the mixture should still be fluffy. Pour the cake batter into the prepared tin.

	Pour enough boiling water into a roasting tin to come halfway up the sides. Sit the cake tin in the water bath and carefully transfer to the middle shelf of the oven. Bake in the oven for 25 minutes.

	Lower the oven setting to 120°C (no fan)/Gas ½ and bake for a further hour. Now turn the oven off and leave the cheesecake inside with the door slightly open to cool for an hour.

	Lift the cake tin out of the water bath. Carefully remove the cheesecake from the tin and transfer to a serving plate.
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Cherry Traybake Marble

Cherries work really well in baked sponges as they bring a bit of sharpness, and their intense colour is perfect for marbling. The secret to successful marbling is less is more. Work slowly in a spiral and don’t overdo it – you’re not mixing them together.

12 slices

225g unsalted butter, softened, plus extra to grease

225g caster sugar

225g self-raising flour

1 tsp baking powder





	Heat your oven to 180°C/160°C Fan/Gas 4. Grease a 30 x 23cm baking tin, 5cm deep, and line with baking paper.

	Put the butter, sugar, flour, baking powder, ground almonds and eggs into a bowl and beat together with a hand-held electric whisk for 2–3 minutes, until the mixture is light and fluffy.

	Spoon half the cake mixture into the prepared tin and dollop half of the cherry compote over the surface. Cover with the remaining cake mixture and dollop the remaining compote on top. Using a skewer, lightly swirl the cherry compote through the mixture. Gently level the surface with the back of a spoon.

	Bake in the oven for 40 minutes or until risen, golden and firm to the touch. Leave the traybake to cool in the tin before cutting into slices to serve.





Coconut Passion Traybake Fruit and


















	Heat your oven to 180°C/160°C Fan/Gas 4. Grease a 30 x 23cm baking tin, 5cm deep, and line with baking paper.

	In a large bowl, beat the butter, sugar and lime zest together, using a hand-held electric whisk, until light and fluffy. Gradually add the beaten eggs, beating well after each addition and adding a spoonful of flour halfway through. Add the vanilla extract and stir in.

	Using a spatula or large metal spoon, carefully fold in the rest of the flour and the desiccated coconut. Finally, incorporate the milk until smoothly combined.

	Transfer the mixture to the prepared tin and gently smooth the surface to level. Bake in the oven for 25–30 minutes until risen and springy to the touch.

	Leave the sponge to cool in the tin for 10 minutes then carefully turn out onto a wire rack and leave to cool completely.

	For the topping, in a bowl, mix the mascarpone with the icing sugar and lime juice. Cut each passion fruit in half and scoop out the seeds and juice into a small bowl. Add half of the passion fruit pulp to the mascarpone and stir to mix; save the rest for decoration.

	Spread the mascarpone over the top of the cooled sponge, using a palette knife. Trickle over the remaining passion fruit pulp and sprinkle with the toasted coconut flakes and grated lime zest to finish. Cut into squares to serve.




Hazelnut and Orange Cake























	First prepare the dehydrated orange slices for the decoration. Heat your oven to 120°C/100°C Fan/Gas ½. Line 2 or 3 baking trays with baking paper. Finely slice the oranges into 2mm thick slices and lay on the prepared baking trays. Place in the oven for 45 minutes–1 hour until the orange slices are completely dried out. Transfer them to wire racks to cool.

	Heat your oven to 180°C/160°C Fan/Gas 4. Grease 4 x 15cm round cake tins and line with baking paper (or you can use 2 tins and bake in batches, re-greasing and lining the tins between bakes).

	Using a stand mixer fitted with a paddle attachment, beat the butter and sugar together on medium speed for 5–7 minutes until pale and fluffy. Add the orange zest and juice and mix until incorporated. Slowly add the beaten eggs, mixing well between each addition and adding a spoonful of the flour halfway through.

	In a separate bowl, mix the rest of the flour, ground hazelnuts and baking powder together. Carefully fold into the whisked mixture using a spatula or large metal spoon until just incorporated; do not over-mix.

	Divide the mixture evenly between the prepared tins and gently spread to level. Bake in the oven for 20–25 minutes until risen and golden brown.

	When you remove the sponges from the oven, leave them to cool in the tins for 5 minutes and then turn them out onto wire racks and leave to cool completely.

	To make the orange buttercream, put the egg whites, sugar and salt into the bowl of a stand mixer and mix to combine, then sit the bowl over a pan of simmering water, making sure the base of the bowl is not in direct contact with the water. Heat, stirring occasionally, until the mixture is at 71–72°C (check with a cook’s thermometer). Then place the bowl on your stand mixer, fit the whisk attachment and whisk the meringue as it cools down until it forms stiff peaks; this will take at least 10 minutes.

	Now, with the mixer on a low speed, slowly add the soft butter, 1–2 tbsp at a time. Don’t worry if the mixture starts to split; once all the butter is incorporated it will suddenly come together to form a thick, silky buttercream. Finally add the orange zest and juice and mix to combine.

	To assemble the cake, place one cake layer on a thin cake board. Spread about one-fifth of the buttercream on top and work it out towards the edges to leave a crater in the centre. Fill this crater with marmalade. Position a second cake layer on top and then repeat the orange buttercream/marmalade layer. Repeat these layers once more and then place the final cake layer on top.

	Transfer the cake to an icing turntable. Put a third of the remaining buttercream into a piping bag fitted with a 2cm plain nozzle; set aside.

	Spread a thin layer of buttercream around the side of the cake, then hold a plain cake scraper against the side of the cake and revolve the turntable with the other hand to create an even finish. Now spread a thin layer of buttercream on top of the cake and level using a palette knife as neatly as you can. Carefully transfer the cake to a cake stand or flat serving plate (see decorating tip).

	Blitz 40g of the roasted hazelnuts in a blender to chop roughly and press around the base of the cake. Pipe a buttercream border around the top of the cake and decorate with the dried orange slices and remaining roasted hazelnuts.





Rainbow Cake


















	Heat your oven to 180°C/160°C Fan/Gas 4. Grease 5 x 20cm sandwich tins and line the bases with baking paper (or you can use 2 or 3 tins and bake in batches, re-greasing and lining the tins between bakes).

	Using a stand mixer fitted with the paddle attachment, beat the margarine and sugar together on medium speed until light and fluffy. Add the eggs, one at a time, mixing until just incorporated and adding a spoonful of flour with each egg.

	Sift the remaining flour and baking powder together over the mixture and then fold in on a low speed. Finally, add the vanilla extract and milk and mix for 2 minutes.

	Divide the cake mixture evenly between 5 bowls – to ensure they are equal you can weigh the mixture into the bowls. (Simply weigh the mixture and divide the quantity by 5, then weigh out each portion.) Colour each portion a different hue of the rainbow, adding a small amount of colouring on the end of a cocktail stick (once baked the colour will become more intense).

	Spoon the cake mixture into the prepared tins and gently level the surface. Bake in the oven for 20–25 minutes until risen and golden. Leave in the tins to cool for 10 minutes then transfer to a wire rack to cool completely.

	Meanwhile, make the buttercream. Using a stand mixer fitted with the whisk attachment, beat the butter until very soft, then add the icing sugar a little at a time until it is all incorporated. Add the milk and mix for a couple of minutes until light and fluffy.

	If necessary, trim a fine slice off the top of the each cake to level it, and trim the sides so there are no crisp edges. Place the first layer (ideally purple) on a 25cm round cake board. Spread a thin layer of buttercream on top, keeping it level. Repeat to sandwich all the cake layers together with a thin layer of buttercream in between. Carefully transfer the cake to a turntable.

	Spread a thin layer of buttercream around the sides, using a plain cake scraper to smooth it and remove any excess. Spread a thin layer of buttercream on top of the cake and smooth out evenly with a wet palette knife. Now, keeping the scraper vertical against the side of the cake, revolve the turntable with the other hand to even the thin buttercream layer. Place the cake in the fridge for at least 10 minutes.

	Divide the remaining buttercream between 5 bowls. Using a cocktail stick, add a gel colouring sparingly to each bowl to achieve the desired shade and beat well until evenly incorporated.

	Put the coloured buttercream into 5 separate paper piping bags. Snip the end off each bag so that when you come to pipe the opening is almost half the depth of each cake layer. Pipe 2 bands of the base layer colour (I used purple) around the bottom layer. Repeat around the other layers using the corresponding coloured buttercream, working from bottom to top.

	Hold the cleaned scraper vertically against the side and turn the turntable with the other hand to neaten the sides. Repeat until smooth. On the final turn, dampen the scraper with water to achieve a very smooth finish. Carefully transfer the cake to a cake stand or flat serving plate (see decorating tip). Decorate the top edge of the cake with a border of rainbow sprinkles.







Elderflower Cupcakes

















	Heat your oven to 180°C/160°C Fan/Gas 4. Line a 12-hole muffin tray with paper muffin cases.

	Using a stand mixer fitted with the paddle attachment, beat the butter, sugar and lime zest together until the mixture is pale and fluffy. Scrape down the sides of the bowl with a spatula and mix again.

	In a separate bowl, beat the eggs with the elderflower cordial. With the mixer running on a low speed, gradually pour in the beaten egg mix. Stop the mixer as soon as the mixture is smoothly combined.

	Sift the flour over the mixture and fold in, using a large spatula or metal spoon, until thoroughly combined.

	Divide the mixture evenly between the paper muffin cases. Bake in the oven for 20–25 minutes until the cupcakes are risen and golden, and spring back when lightly touched. Transfer to a wire rack to cool.

	To make the icing, put the butter and half the icing sugar into a bowl with the lime zest and beat using a hand-held electric whisk until light and fluffy. Add the remaining icing sugar and beat until smoothly combined. Mix in the elderflower cordial to make a smooth icing.

	Spread or pipe the icing on top of the cupcakes and decorate with edible flowers.




Paul’s Chocolate Cake




























	Heat your oven to 180°C/160°C Fan/Gas 4. Grease 3 x 20cm loose-bottomed sandwich tins and line the bases with baking paper.

	Using a stand mixer fitted with the whisk attachment, beat the butter, margarine and both sugars together until light and fluffy. Scrape down the sides of the bowl with a spatula and whisk again. With the mixer on a low speed, slowly pour in the beaten eggs, then incorporate the vanilla extract and soured cream.

	Sift the flour with the cocoa, baking powder and salt. Add a large spoonful to the whisked mixture and mix in on a low speed, then repeat to incorporate the rest and make a smooth batter. Finally, using a spatula, fold through the frozen raspberries.

	Divide the mixture evenly between the prepared tins and bake in the oven for 25 minutes until the cakes are risen and slightly shrunk from the side of the tin. Leave the cakes in the tins for 5 minutes then remove and transfer to wire racks to cool completely.

	For the frosting, melt the chocolate in a heatproof bowl over a pan of simmering water; set aside to cool slightly. In another bowl, mix the cocoa and boiling water to a thick paste. In a large bowl, beat the butter until very soft then whisk in the icing sugar until pale and fluffy. Add the melted chocolate and cocoa paste and beat until smooth.

	To assemble, place one cake layer on a stand, spread with a third of the chocolate frosting and cover with a second cake layer. Spread with half of the remaining frosting and top with the final cake layer. Spread the rest of the frosting over the top and around the side of the cake in an even, thin layer. Leave to set for about 1 hour.

	For the ganache, melt the chocolate in a heatproof bowl over a pan of simmering water. Remove from the heat, add the cream and mix until evenly combined. Add the softened butter and beat until smooth.

	Pour the ganache over the top of the cake and encourage it to run down the sides. Leave to cool slightly and then clean the cake stand. Arrange the fresh raspberries around the top of the cake to serve.





Spiced Maple Bundt Cake




















	Heat your oven to 180°C/160°C Fan/Gas 4. Grease a 25cm bundt tin with butter (or spray it with cake release spray).

	Using a stand mixer fitted with the paddle attachment, beat the butter, sugar and orange zest together on medium speed for 3–5 minutes until light and fluffy, stopping to scrape down the sides of the bowl a couple of times. Add the eggs, one at a time, beating well between each addition and adding a spoonful of flour with the last two.

	Sift the flour, cinnamon and ginger together over the mixture and beat on a medium-low speed until combined. Add the maple syrup and yoghurt and mix to a thick dropping consistency.

	Spoon the mixture into the prepared tin and, using a spatula, push it slightly up the sides of the tin – this helps the sponge to rise evenly. Tap the tin on the work surface a few times, to release any air bubbles.

	Bake in the oven for 50–60 minutes, until a skewer inserted deep into the cake comes out clean. Leave it to cool in the tin for 10 minutes then turn out and place on a wire rack. Leave to cool completely.

	To make the maple icing, mix the ingredients together in a bowl until smooth, adding a little more maple syrup if necessary to achieve a thick pouring consistency.

	Spoon the maple icing on top of the cake, allowing it to drip slightly down the sides, then sprinkle the crushed popcorn on top. Leave the icing to set for around 15 minutes before slicing the cake to serve.
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