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    Emma Goss-Custard launched Honeybuns in 1998, in the city of Oxford. Emma and her husband Matt now run the award-winning bakery from Naish Farm in Dorset, where they continually develop new cakes and bakes with the help of their team. Their gluten-free cakes, brownies, traybakes and biscuits are sold in supermarkets, shops and cafes throughout the UK and into Europe, and are available from Honeybuns online shop:

    www.honeybuns.co.uk
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    This book is dedicated to Matt, Mal and Rak – for everything, my darlings
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    Notes


    All of the recipes in this book use unsalted butter. We recommend using free-range eggs in all recipes. Recipes are based on large eggs unless otherwise stated. Duck eggs can be used for a richer result, but they are quite a bit bigger, so you may need to reduce the number.
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    The story of Honeybuns


    [image: image] Honeybuns started with just yours truly and an old Post Office bicycle in the beautiful city of Oxford. Necessity was the mother of invention. I was a scatty, over-anxious English graduate who, it’s fair to say, was proving rather ‘weak at interview’. Things were starting to look bleak as my contemporaries secured jobs and made their way in the world. I was beginning to wonder what the future might hold. Daydreaming through an English degree, I had been in my element. Real life revealed me as a hopeless romantic, ill-equipped for the cut and thrust of the real world. I was terrified.


    Amidst all this self-doubt, I had happy memories of my student holiday jobs working in small bakeries. I’d also baked cakes throughout my studies. I couldn’t type, but had set up a bartering system, exchanging lemon cakes for professionally presented essays. Would it be such a crazy idea to start my own cake delivery round? I had nothing to lose, and being able to look to my lifelong hobby of baking was, if not a ‘eureka’ moment, certainly a ‘Doh! Why didn’t I think of that sooner?’ one.


    Once I’d bought my bike and borrowed my gran’s trusty old mixer I was off, wobbling but independent, and Honeybuns was born. I was lucky to have been given some lovely recipes by my gran, who had been influenced by Northern Italian baking. They featured indigenous ingredients, including polenta, ground almonds and ground hazelnuts, and were naturally light on wheat flour. I realized quite quickly that, with careful modification, the wheat flour and ‘hidden’ gluten present in other ingredients could be avoided altogether. The resulting cakes tasted gorgeous and were naturally gluten-free.


    After a couple of years of baking in a chaotic, shared student house, I moved to Guildford, where my future husband was working. The move gave me additional markets to grow into, and I could easily hop on the train to London to present to buyers. By this time there were 5 of us at Honeybuns doing everything from baking to packing to delivering. An ongoing order for Spicy cat cookies (see here) for Virgin Trains resulted in hectic days, but helped us to afford a bigger oven and ultimately the move to Dorset. So thank you Sir Richard Branson – you helped us take the plunge and get a little more business-minded.


    We moved to Naish Farm in Dorset in 2002 to get closer to nature, our suppliers and the rural life we wanted. Over the last 10 years, the old dairy farm has been gently adapted and converted to a house the bakery. Today, Honeybuns employs 25 people and supplies cakes, cookies and other baked goodies to shops, cafés and online customers throughout the UK and abroad. Naish Farm is also home to our collection of rescue animals and pets, and is surrounded by our nature reserve. Our charming Bee Shack café is housed in one of the old chicken sheds, and has become a bit of a cult hit. This is possibly the least commercial café in the UK – it’s open to visitors just once a month. But it gives us a great opportunity to get some face-to-face feedback on new flavour combinations. Our customers soon let us know if we’ve lost the culinary plot. We also eat together as a team in the café 3 times a week. We try out new recipes, and if it doesn’t taste amazing, it’s back to the mixing bowl. My feeling is that this non-laboratory approach is what keeps Honeybuns products genuine.


    We have many archived recipes, and it’s a pleasure to share some of them via this book. There are recipes that we enjoy in our Bee Shack café too. We also wanted to do our bit to demystify gluten-free baking. The recipes are generally easy to follow: we’re definitely of the ‘pop it in a single bowl and mix’ school of baking.


    It is true that baking is more exact than other methods of cooking, but there is still much scope for adventure, fun and experimentation. With any baking recipe, even if you follow it to the letter, you will come up against such variables as egg sizes, the moisture content of your butter, humidity levels, and the mood of your oven on the day. In other words, every baking recipe, gluten-free or not, will have your own unique interpretation, conscious or otherwise. In our view any mistakes may result in a delicious new invention.


    Our cakes are intended to be indulgent treats, using the very best of ingredients and celebrating Mother Nature, seasonality and artisan food production. They just happen to be gluten-free, too.


    Our recipes are biased towards the rustic. Your sugar-craft skills will not be called on. We love taking inspiration from what can be found in the garden or window box. Far better to use up whatever soft fruits you have around than to go out and buy strawberries for the Strawberry cobbler (see here) – blueberries, loganberries, raspberries or blackberries would do just as well and you will feel all the more creative.


    Please don’t be deterred by the occasional long ingredients list. Once you have got your storecupboard stocked and have explored a few recipes, you’ll soon be comfortably cooking gluten-free. If you have fun choosing when you want to follow the recipes and when you’d prefer to go creatively solo, then we will be happy. We’ll be over-the-moon-happy if you enjoy eating the results.


    We’d love to hear your thoughts and comments on our recipes. Please email us atthebee@honeybuns.co.uk or post a comment on:

    



    www.facebook.com/HoneybunsBakery


    www.twitter.com/HoneybunsBakery


    www.youtube.com/HoneybunsBakery


    We really hope you enjoy baking with Honeybuns.
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    Emma Goss-Custard
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    Gluten-free baking


    At Honeybuns we believe gluten-free cooking can be exciting and creative, and the results utterly gorgeous. Just like any other cooking, in fact. Some of the ingredients in this book may sound strange at first, but once you get to know them you’ll be able to take our recipes and run with them.


    Over the years we have road-tested lots of combinations of ingredients and learnt which work best for us. Our recipe development is a continual process as there are new foods coming onto the market all the time.


    We always focus on what can be done – brilliantly – with the resources available. We don’t worry about being able to ‘translate’ traditional recipes to gluten-free precisely… down this path disappointment and vexation lie. For example, what baking book would be complete without a scone recipe? A traditional wheatflour scone would contain milk. Instead, our recipe (see here) uses ground almonds and almond oil. Not a purist’s approach, but it results in an amazingly light texture and the scones keep well for up to 3 days.


    Buying ingredients


    Thank goodness for the internet. There are numerous online purveyors of gluten-free ingredients that would otherwise be tricky to track down. Specialist importers offer gluten-free essentials such as tapioca and sorghum flours. Until recently, some of our favoured ingredients were only available to ‘trade’, but online suppliers increasingly offer ‘professional’ brands to everyone. It sometimes means having to order slightly bigger amounts than you’d like to – but many ingredients can be frozen. We have listed a number of our tried-and-tested suppliers here. Supermarkets have also expanded their ‘free from’ ranges in recent years. Independent delis, farm shops and health food shops remain great places to seek out ingredients and specialist knowledge.


    Gluten-free ingredients


    We often use polenta, and toasted and ground nuts such as almonds, pistachios and hazelnuts. We’ve taken inspiration from northern Italy, where these ingredients are commonly used. Ground nuts have a softer texture and higher moisture content than rice flours and typical gluten-free flour mixes. We sometimes use rice flour, but only in combination with other flours. We need our cakes to last longer than just a day or two wherever possible, and the natural oiliness of ground nuts helps keep them moist.


    We are mindful, however, that nut prices have risen dramatically in recent years. Ground flax seed (linseed) is less expensive and can be used to replace some or all of the nuts. Flax has a naturally nutty flavour and a sweetness, and behaves in much the same way as ground almonds in cooking.


    Sorghum flour and tapioca flour are soft and absorbent, resulting in light, fluffy cakes. We steer clear of potato-derived flours as they can be heavy, and we use chickpea flour (gram flour) sparingly as it can have a slightly sour taste. Gluten-free oats and oat flour are great for adding texture, but check that they are certified gluten-free, as this is not always the case.


    For binding and thickening we prefer guar gum to xanthan gum. Guar gum is a wholly natural product made from a type of bean, while xanthan gum is cornbased and more highly processed. It can result in a slightly heavier texture in some recipes.


    Nuts and seeds


    Many of the recipes in this book call for nuts or seeds, which are used whole, chopped or ground. We recommend buying whole nuts in their skins for most recipes, but ready-ground nuts are usually more finely ground than they can be in a food processor, which results in a lighter-textured cake. If you are grinding your own nuts you can toast them first to add flavour.


    To toast nuts, coconut chips or seeds, preheat the oven to 180°C/350°F/Gas 4. Spread the nuts or seeds out on a baking sheet and toast in the oven for 5 minutes. If any are slightly overdone or blackened, discard them as they will taste bitter.


    Leave the nuts to cool, and then chop or grind them as required. We use the following terms:


    •roughly chopped – use a knife or give a brief burst in a food processor to chop the nuts into pieces about 1–2 cm/½–¾ in


    •chopped – use a knife or give a brief burst in a food processor to chop the nuts into pieces about the size of dried lentils (about 5 mm/¼ in)


    •ground – blitz the nuts in a food processor until the pieces are as fine as you can make them, like fine breadcrumbs


    If you want to keep a stock of toasted nuts, freezing them is a great way to preserve freshness and flavour.


    Adapting recipes


    We hope you will be inspired to cook our recipes again and again, making changes to suit your tastes and using fruits and vegetables that are in season. If you are going to adapt a recipe, it is wise to swap one ingredient at a time. A lot of our chosen flours and ground nuts are interchangeable.


    You will also see how we adapt mixtures for different uses: for example, the shortbread that you make and then chill and roll out thinly for the little Iced gems (see here) is also used as the base for Strawberry cobbler (see here). With a bit of tweaking – perhaps by adding an egg – this dough could become a more versatile pastry.


    Plenty of delicious new products have been born of ‘mistakes’ in our test kitchen. I’ve forgotten to pop eggs in a muffin mixture on more than one occasion. The resulting ‘muffettes’ can happily be frozen and then used in a trifle (see here) or sweet tian (see here). Similarly, you can make gluten-free crumbs from any spare cookies, cakes or muffins. Crumbs can be frozen and then toasted for sprinkling over baked fruits or trifles.


    Tips and techniques


    Gluten lends stretch and ‘glue’ to a mixture. In certain cake recipes, the lack of gluten is not so critical. For example, you can achieve a wonderfully textured brownie using ground almonds in place of wheat flour. Pastry, however, is more of a challenge to create without gluten (see the notes on pastry, opposite).


    When making cakes, brownies and other beaten mixtures, ensure your ingredients are at room temperature and not straight from the fridge. If you add anything too hot or too cold it can cause the mixture to shrink during cooking.


    If your mixture includes beaten eggs, be careful not to pour warm melted butter or chocolate directly onto the eggs, as the heat may cause them to scramble.


    If baking powder comes into contact with anything acidic, it may react and cause the mixture to separate, so it’s a good idea to keep it insulated from acidic ingredients such as lemon or orange juice, zest or oil, rhubarb or other acidic fruit. When adding ingredients to a mixing bowl, always ‘sandwich’ the baking powder between other dry ingredients, such as flours or sugar.


    Pastry


    In our experience, pastry dough without gluten requires a little TLC. For instance, the pastry used in the Blackcurrant flummery pie see here is quite prone to breaking up. This is not an issue as long as you are happy to use your fingers to squidge the pastry into shape. Each of our pastry recipes can bear a little handmoulding – but it’s best to work quickly and run your hands under cold water to avoid getting the pastry too warm.


    All of our pastries are easier to handle if chilled for an hour or so before rolling out. Using a liberal dusting of tapioca flour and rolling pastry mixes between sheets of silicone paper are nifty tricks. With butter-based pastries and crusts you need to work with chilled and cubed or grated butter.


    In warmer weather you’ll often end up with a stickier dough and in colder weather you may need to mix it for longer and hand-mould it into something workable. You just need the confidence to manually handle it and swiftly squidge it into shape.


    Sometimes you may need to add a little milk or egg yolk as a binder; this is detailed in each pastry recipe where relevant. Pastry is more vulnerable to variables than other forms of baking: room temperature, moisture levels and your body temperature all have an effect. Once you’ve made the mixtures a couple of times you’ll get a feel for what to adjust.


    Sometimes the recipe asks you to bake the pastry blind; this works well without a need for baking beans or parchment paper. We aim to keep things simple where there is no adverse effect on taste or texture.


    Cinnamon sugar, vanilla sugar


    For cinnamon sugar, mix ground cinnamon with an equal weight of light brown sugar and pour it into a dredger. This can be made ahead of time and stored in the larder, but only make up a small amount as the flavour of ground cinnamon (and all ground spices) diminishes quickly. We keep ground spices in sealed sandwich bags in the freezer to prolong their life.


    For vanilla sugar, fill a 500 g or 1 lb kilner jar with granulated sugar (or light brown sugar) and add 2 vanilla pods. It’ll take a couple of weeks for the vanilla flavour to infuse the sugar, after which you can decant it into a dredger or sprinkle it from the jar.


    Melting chocolate


    Many of the recipes require melted butter, melted chocolate, or a mixture of both of these. We suggest using either a bain-marie or microwave to melt chocolate. The microwave has speed and convenience in its favour, but you have to be a little more careful not to overheat the mixture.


    Chocolate should be chopped into roughly equalsized chunks, for even melting. Chocolate ‘callets’ (chocolate drops) are an alternative used by professional cooks and increasingly available to the domestic cook (see here).


    We usually melt chocolate with either butter or oil. This gives a gloss to the chocolate and makes the melted mixture smoother and more spreadable. It also results in a softer set chocolate, so if you are making a chocolate coating and want a more brittle set, melt the chocolate on its own.


    •Microwave – use a low power setting until you are familiar with how long your microwave takes to melt without overheating. After that you can use medium or high power for melting larger quantities. Make sure the bowl and spoon are dry, as any moisture can cause melted chocolate to go grainy and there’s no guaranteed way to reverse this. A metal spoon or rubber spatula are better than a wooden spoon, as it’s easier to be sure they are completely dry. Also, make sure the bowl is microwaveable and won’t overheat. When melting the ingredients, check every 30 seconds and stir to ensure even melting. With practice, you will get used to mixtures that can be left a little longer between stirs. White chocolate burns particularly easily, so take extra care with this.


    •Bain-marie – Place the ingredients to be melted in a heatproof glass bowl. Using a saucepan that is slightly smaller than the bowl, pour in water to a depth of 2 cm/¾ in and bring to simmering point. Place the bowl on top of the saucepan; the bowl should rest on the pan without coming into contact with the water. Simmer, but be sure not to allow water or steam to come into contact with the mixture. Stir with a rubber spatula. Remove from the heat just before it is fully melted and then stir until it is evenly melted – this helps avoid overheating the mixture.


    Zesting and juicing citrus fruit


    To zest fruit, we use a fine hand-held grater. The fruit can then be cut in half and juiced with a hand juicer. Recipes usually call for the juice of 1 or 2 fruit; larger quantities are listed in ml/fl oz, so you can measure from a carton of fresh juice. If you’ve zested a lemon or orange but don’t need the juice, the fruit can be frozen for use in another recipe.


    Equipment


    All baking must be done in a preheated oven. The oven temperature and baking times are given in each recipe. Many of our recipes begin by lining the baking tin with baking parchment – it’s fantastic stuff and allows your cakes, cookies and pastries to slide easily out of their tins. It is also sold as silicone paper or non-stick baking paper. Pre-shaped silicone paper loaf tin and cake tin liners in various sizes are available from specialist cookware shops or online (try www.lakeland.co.uk).


    Where the recipe mentions a food processor, a hand-held blender is an alternative, particularly when working with small quantities. Some types of baking tins must always be put into the oven on a rigid metal baking tray for safety. These are:


    •loose-bottomed tart tins


    •springform tins


    •bendy silicone muffin pans and individual bun/


    cake cases


    When making muffins and small cakes, we use either paper cake cases in a rigid muffin tin, or a bendy silicone muffin pan. The choice depends on how sticky the baked muffins are (silicone is best for sticky) and whether we want the muffins to be more portable (when paper cases are best).


    When icing and decorating cakes, we use a lazy susan – a rotating turntable that makes it easy to turn the cake as you ice.
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    Gooseberry fool cake


    This gooseberry-laden sponge marries brilliantly with the light-as-a-feather elderflower topping. Its high fruit content means that it’s a good source of vitamins A and C. This cake is best made with the really tart, early season green gooseberries. You can use red or yellow varieties, but they are quite a lot sweeter. If fresh gooseberries are hard to find, you can use frozen ones. As it is so moist, this cake needs to be kept in the fridge. The icing will wilt after a day or 2 – simply re-fluff it with a fork.


    makes: 1 x 23 cm/9 in round cake


    health: gluten-free


    cook: 45 minutes


    store: 3 days in fridge. Freezes well without the icing


    compost: eggshells, gooseberry trimmings


    150 g/5½ oz/⅔ cup butter, melted, plus extra for brushing


    tapioca flour, for dusting


    5 eggs


    200 g/7 oz/1 cup light brown sugar


    200 g/7 oz/2 cups ground almonds


    100 g/3½ oz sorghum flour


    1½ tsp gluten-free baking powder


    1½ tsp guar gum


    1 tsp vanilla extract


    pinch of salt


    450 g/1 lb green gooseberries, topped, tailed, rinsed and dried


    FROSTED BERRIES


    7 whole gooseberries, topped, tailed, rinsed and dried


    1 tbsp pasteurized liquid egg white


    1–2 tbsp caster (superfine) sugar


    ELDERFLOWER CREAM


    200 ml/7 fl oz double (heavy) cream


    2 tbsp elderflower cordial


    40 g/1½ oz/⅓ cup icing (confectioners’) sugar, sifted


    Preheat the oven to 180°C/350°F/Gas 4. Line a 23 cm/9 in round springform tin with a disc of baking parchment, then brush with melted butter and dust with tapioca flour.


    Crack the eggs into a large mixing bowl and beat with an electric mixer on high speed. Add the melted butter and beat again. Add the sugar, almonds, sorghum flour, baking powder, guar gum, vanilla and salt, then beat until creamy. Stir in the gooseberries using a rubber spatula. Be gentle: you want to keep them intact.


    Spoon the mixture into the tin and bang the tin firmly on a work surface to get rid of air pockets. Bake for 45 minutes, until firm and springy to the touch. A flat cake skewer will come out clean when the cake is ready.


    Leave the cake in its tin for 10–15 minutes, then turn it out, right way up, onto a rack covered with baking parchment. Leave to cool , then peel off the parchment.


    For the frosted berries, wash the gooseberries and pat them dry. Brush them lightly with egg white, then roll them in caster sugar. Place the coated berries on a piece of baking parchment and leave to dry.


    For the elderflower cream topping, whisk the cream with the cordial and icing sugar until it forms stiff peaks. Spread the cream over the cake with a palette knife: we like a rough peaked finish, but you could go super sleek. Decorate


    Make the most of your freezer


    If you have a glut of gooseberries, make a batch of cakes and freeze them; apply the icing after they’ve thawed.
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    Bumble Barrow fruit cake


    This name is a play on words in honour of an amazing corner of Dorset properly known as Bulbarrow Hill. We can see Bulbarrow from our café windows and we’ve had many a happy hike up to the top. This robust yet moist cake was dreamt up with such adventures in mind. Soaking the fruit in tea adds even more moisture and depth of flavour. I’d also suggest trying a slice of this with a chunk of proper farmhouse Cheddar.


    makes: 1 x 18 cm/7 in round cake


    health: gluten-free


    cook: 60–70 minutes


    store: 7 days in airtight tin, freezes well


    compost: eggshells, tea bags, orange



    1 good-quality tea bag


    50 g/1¾ oz/5 tbsp plump raisins


    50 g/1¾ oz natural colour glacé (candied) cherries, chopped


    40 g/1½ oz soft dried apricots, chopped


    175 g/6 oz/¾ cup butter, plus extra, melted, for brushing


    tapioca flour, for dusting


    grated zest and juice of 1 orange


    ½ tsp orange oil


    100 g/3½ oz Amondi cookies (see here)


    25 g/1 oz stem ginger in syrup (drained weight)


    2 eggs


    150 g/5½ oz/¾ cup light brown sugar, plus 1 tbsp for topping


    100 g/3½ oz/generous ½ cup glutinous rice flour


    1 tsp gluten-free baking powder


    100 g/3½ oz/1 cup walnuts, toasted, ground


    50 g/1¾ oz/scant ½ cup polenta


    50 g/1¾ oz/⅓ cup almonds, toasted, chopped


    25 g/1 oz good-quality mixed (candied) peel


    ½ tsp mixed spice


    1 tsp vanilla extract


    The day before you plan to make your cake, soak the fruit. Pour 100 ml/3½ fl oz boiling water over the tea bag, then leave to cool for 30 minutes. Put the raisins, cherries and
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