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How to use this ebook



Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.



Alternatively, jump to the index to browse recipes by ingredient.



Look out for linked text (which is underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.


[image: Illustration]



Introduction

When you crave something sweet but you’ve no time to bake, treat yourself to a mug cake, the latest craze in quick cooking. Mixed, baked, and eaten from the same mug, they’re ready to eat in a matter of minutes. The ingredients are minimal, there are no special pans required, and no wasteful leftovers that tempt you to eat more than you need.



Mug cakes will be appreciated by people of all ages, but they have particular appeal to students and teenagers who can whip up a quick treat that will sustain them for hours. Kids love them as well and it’s a great way to get children involved in cooking without the hazards of hot ovens and pans to impede their fun.



Once you’ve made a few of the recipes in this book, why not try creating your own flavor combinations? Mug cakes don’t require very many ingredients, so there’s little waste if you don’t get it right first time.

CHOOSING A MUG

Before you begin you need to check that the mug you choose is suitable to be used in the microwave. A mug that gets intensely hot before the heat has got to the cake mixture will not cook the cake and may damage the mug. To check that the mug is suitable, fill it with cold water and microwave on full power for 30 seconds. If the mug remains cool but the water has started to heat up, it’s probably suitable and you can heat it for a little longer to check that the water gets really hot. If the mug has heated up but the water is still cold or blood heat, the mug won’t give good results. Be aware that mugs with metallic edging or decoration usually can’t be microwaved.



The recipes in this book use two different mug sizes: 7 fl oz (200 ml) and 12 fl oz (350 ml). The smaller size is good for kids’ cakes and richer mixtures. You can use the larger mug for any cake but don’t be tempted to use the smaller one in place of the larger one as the mixture is likely to spill over the top and down the side of the mug.



The shape of the mug doesn’t really matter, but a sponge cake that will be turned out and sandwiched with filling, such as a Mini Victoria Sponge Cake, looks best if the base of the mug is flat, while a pudding-style cake, such as Sticky Syrup Pudding, will look better if the base of the mug is rounded, so that the cake has a domed top when turned out.

COOKING TIMES

Microwave cooking times will vary slightly depending on the wattage of the microwave. This can be anything between 600 and 1200 watts. The recipes in this book are designed for a microwave of average wattage, so if your microwave is less powerful then you might need to extend the cooking time fractionally; if higher then slightly reduce the cooking time. Some microwaves don’t have an accurate minute timer so you may find it easier to use the stopwatch on your cell phone or a kitchen timer.





Baking Tips

LITTLE CAN GO WRONG IF YOU FOLLOW THESE SIMPLE TIPS


Butter must be really soft so that it’s easy to mix with the other ingredients. If you forget to take it out of the refrigerator in time, microwave the measured amount in the mug at medium power in short bursts until the butter is very soft, then add the other ingredients.

•

There’s no need to grease the mug or line it with parchment paper. If you’re turning the cake out to serve, loosen the edges of the cake with a sharp knife, then place the serving plate face down on top of the mug, invert the mug and plate, and tap the base of the mug to release the cake.

•

Spelt flour can be used instead of regular flour. If the recipe specifies self-rising flour, add a generous pinch of baking powder per tablespoon of spelt flour.

•

The only essential piece of equipment you need is a set of measuring spoons. A very small wire whisk is useful for mixing, though this can also be done with a teaspoon, slim wooden spoon or fork. A toothpick is useful for testing whether a sponge is baked at the end of the cooking time.

•

Follow the recipe and add the ingredients to the mug in the correct order. Often it’s best to add the liquids first so that the dry ingredients don’t settle in the edges of the mug, which makes them harder to blend.

•

Unlike traditional baking, there’s no lengthy beating or whisking. It’s simply a case of blending the ingredients until smooth and lump free. When using a whole egg, as most of the recipes do, make sure it’s thoroughly blended into the other ingredients so there are no strands of egg white in the finished cake.

•

Because of their short cooking time, it’s very easy to overcook mug cakes, which can make them dry and tough. Follow the suggested cooking times until you become familiar with your own microwave.

•

Ideally, mug cakes are best left for a few minutes after cooking before you eat them. Like all cooked recipes, mug cakes have more flavor when they’ve cooled a little. Some very sweet ingredients, such as chocolate, fudge, marshmallows, and preserves, are extremely hot when they come out of the microwave so don’t bite into cakes straightaway.

•

Although mug cakes are designed as a treat just for one, you can make a few in quick succession for family or friends. Simply line up your mugs and measuring spoons with the ingredients and off you go.






Pistachio and Raspberry Sponge

SERVES 1 • PREPARATION TIME 3 MINUTES • COOKING TIME 2 MINUTES


2 tablespoons pistachio nuts

3 tablespoons (40 g) unsalted butter, very soft

3 tablespoons superfine sugar

4 tablespoons self-rising flour

1 egg

10 raspberries


Roughly chop the pistachio nuts.


Put the butter, sugar, flour, egg, and chopped nuts in a 12 fl oz (350 ml) microwave-safe mug and beat together until well mixed. Stir in the raspberries.


Microwave on full power for 2 minutes or until the surface feels just firm to touch and a toothpick inserted into the center comes out clean.
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Mini Victoria Sponge Cake

SERVES 1 • PREPARATION TIME 3 MINUTES • COOKING TIME 1½ MINUTES


3 tablespoons (40 g) slightly salted butter, very soft

2 tablespoons superfine sugar, plus extra for sprinkling

1 egg yolk

4 tablespoons self-rising flour

¼ teaspoon vanilla extract

1 tablespoon strawberry preserve


Beat together the butter and sugar in a 12 fl oz (350 ml) microwave-safe mug. Add the egg yolk, flour, and vanilla extract and beat together until smooth.


Microwave on full power for 1½ minutes or until the surface feels just firm to touch and a toothpick inserted into the center comes out clean.


Loosen the edges of the cake with a sharp knife and turn out onto a plate. Cut the cake in half horizontally, sandwich the layers together with the preserve, and sprinkle generously with sugar.
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Fig Frangipane Cake with Orange Drizzle

SERVES 1 • PREPARATION TIME 5 MINUTES • COOKING TIME 2 MINUTES


2 tablespoons (25 g) unsalted butter, very soft

2 tablespoons superfine sugar

¼ cup (25 g) ground almonds

¼ teaspoon almond extract

1 egg yolk

Finely grated zest of ¼ orange

1 tablespoon self-rising flour

1 fresh fig

2 teaspoons orange juice

1 teaspoon honey

Light cream, to serve (optional)


Put the butter, sugar, ground almonds, almond extract, egg yolk, orange zest, and flour in a 7 fl oz (200 ml) microwave-safe mug and beat together until well mixed.


Cut the fig in half. Roughly chop one half of the fig. Slice the other half of the fig into two pieces and set aside. Stir the chopped fig into the mixture.


Microwave on full power for 1 minute, then place the remaining pieces of fig on top of the sponge and microwave on full power for 1 minute more or until just firm to touch. Drizzle the orange juice and honey over the cake. Serve with cream, if liked.






Blueberry, Oat, and Honey Crumble

SERVES 1 • PREPARATION TIME 2 MINUTES • COOKING TIME 2½ MINUTES


1 tablespoon unsalted butter

½ cup (50 g) rolled oats

1 tablespoon light brown sugar

2 teaspoons honey

Generous pinch of ground cinnamon

⅓ cup (50 g) blueberries

Greek yogurt, to serve


Put the butter in a 7 fl oz (200 ml) microwave-safe mug and microwave on full power for 30 seconds or until melted.


Stir in the oats, sugar, honey, and cinnamon and microwave on full power for 1 minute. Mix well, then stir in the blueberries and microwave for 1 minute more until the blueberry juices start to run. Serve with yogurt.
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Poppy Seed and Lemon Cake

SERVES 1 • PREPARATION TIME 2 MINUTES • COOKING TIME 2 MINUTES


1 egg

1 tablespoon vegetable or canola oil

4 tablespoons lemon curd, plus extra to serve

1 tablespoon superfine sugar

1 teaspoon poppy seeds

Finely grated zest of ¼ lemon

4 tablespoons self-rising flour

Sifted confectioners’ sugar, for dusting


Beat the egg in a 12 fl oz (350 ml) microwave-safe mug. Beat in the oil, lemon curd, sugar, poppy seeds, and lemon zest until thoroughly mixed, then stir in the flour.


Microwave on full power for 2 minutes or until a toothpick inserted into the center comes out clean. Serve topped with extra lemon curd and dusted with a little sifted confectioners’ sugar.
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Rich Chocolate Honeycomb Cake

SERVES 1 • PREPARATION TIME 3 MINUTES • COOKING TIME 2¾–3 MINUTES


1¾ oz (50 g) bittersweet or milk chocolate

2 tablespoons (25 g) unsalted butter

3 tablespoons self-rising flour

1 tablespoon dark brown sugar

1 tablespoon cocoa powder

1 egg

1½ oz (40 g) bag chocolate-coated honeycomb candies


Break the chocolate into a 12 fl oz (350 ml) microwave-safe mug and microwave on medium power for 1–1¼ minutes until melted. Add the butter and stir to make a smooth sauce.


Add the flour, sugar, cocoa powder, and egg and beat until smooth. Microwave on full power for 45 seconds.


Using a rolling pin, lightly crush the honeycomb candies in the bag. Scatter three-quarters of the crushed honeycomb over the sponge and lightly stir in. Microwave for 1 minute more or until just firm to touch. Serve sprinkled with the remaining crushed honeycomb.
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Chocolate Marble Cake

SERVES 1 • PREPARATION TIME 3 MINUTES • COOKING TIME 1¾ MINUTES


3 tablespoons (40 g) unsalted butter, very soft

3 tablespoons superfine sugar

1 egg

¼ teaspoon vanilla extract

3 tablespoons self-rising flour

2 tablespoons bittersweet or milk chocolate chips

Sifted confectioners’ sugar, for dusting


Beat together the butter and sugar in a 12 fl oz (350 ml) microwave-safe mug. Add the egg, vanilla extract, and flour and beat until smooth.


Microwave on full power for about 45 seconds until the mixture is just beginning to set. Scatter half the chocolate chips over the sponge and stir once or twice. Scatter over the remaining chocolate chips and stir again. Microwave for 1 minute more or until just firm to touch. Serve dusted with a little sifted confectioners’ sugar.
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Coconut and Lime Cake

SERVES 1 • PREPARATION TIME 4 MINUTES • COOKING TIME 2 MINUTES


1 tablespoon coconut oil

1 teaspoon creamed coconut

Finely grated zest of 1 lime

2 teaspoons lime juice

3 tablespoons confectioners’ sugar

1 egg white

3 tablespoons self-rising flour


For the frosting:

2 tablespoons cream cheese

1 teaspoon confectioners’ sugar

½ teaspoon lime juice


Put









Apple Butterscotch Cake





















Peanut Butter and Jelly Muffin






















Upside-down Mango and Coconut Cake























Strawberry Pimm’s Cake


























Winter Warmer Cake
























Pumpkin and Ginger Cake






















Chocolate Crackle Cake















Spicy Banana Bread



















Molten Chocolate Mallow Cake




















Juicy Fruity Cake

















Ricotta and Pine Nut Cake

















Vegan Chai Tea Cake





















Vegan Apricot and Almond Cake



















Red Velvet Cake



















Gluten-free Black Currant Polenta Cake


















Low-sugar Spiced Passion Cake




















No Added Sugar Date, Cardamom, and Banana Cake



















Hot Cranberry and Apple Trifle

















Cherry Chocolate Brownie Pudding




















Softly Set Raspberry Cheesecake


















	

Sticky Syrup Pudding




















Hot White Chocolate and Rose Mousse



















Vanilla Shortbread Creme Anglaise


















Pear and Gingerbread Pudding





















Salted Fudge and Golden Raisin Pudding




















Five-minute Arctic Pudding


















Cherry and White Chocolate Clafoutis
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