


[image: Cover image: One Bake, Two Ways by Ruby Bhogal]





[image: Title page image: One Bake, Two Ways by Ruby Bhogal, Pavilion logo]











Copyright

Pavilion

An imprint of HarperCollinsPublishers Ltd

1 London Bridge Street

London SE1 9GF

First published in Great Britain by HQ

An imprint of HarperCollinsPublishers Ltd 2023

Copyright © Pavilion 2024

Text © Ruby Bhogal 2024

Ruby Bhogal asserts the moral right to be identified as the author of this work. A catalogue record for this book is available from the British Library.

Hardback ISBN: 9780008603823

eBook ISBN: 9780008603816

Version date: 2024-04-18

All rights reserved. No part of this publication may be reproduced, stored in a retrieval system, or transmitted, in any form or by any means, electronic, mechanical, photocopying, recording or otherwise, without the prior permission of the publishers.






Note to Readers

This ebook contains the following accessibility features which, if supported by your device, can be accessed via your ereader/accessibility settings:


	Change of font size and line height

	Change of background and font colours

	Change of font

	Change justification

	Text to speech

	Page numbers taken from the following print edition: ISBN 9780008603823








The Contents


Title Page



Copyright



Note to Readers



The Concept





Oh Crumbs



Coconut Cake with Whipped Ricotta and Mango Cream



Plant-Based Coconut Cake with Whipped Ricotta and Mango Cream



Victoria Sponge Loaf with Roasted Strawberries and Mint



Plant-Based Victoria Sponge Loaf with Roasted Strawberries and Mint



Sticky Jamaican Ginger Cake with Butterscotch Sauce and Orange Cream



Plant-Based Sticky Jamaican Ginger Cake with Butterscotch Sauce and Orange Cream



Chocolate Fudge Sponge with Milk Chocolate Fudge Frosting



Plant-Based Chocolate Fudge Sponge with Milk Chocolate Fudge Frosting



Lemon and Thyme Drizzle Loaf with Lemon Custard Cream



Plant-Based Lemon and Thyme Drizzle Loaf with Lemon Curd Cream



Spiced Carrot Cake with Orange Cream Cheese Frosting



Plant-Based Spiced Carrot Cake with Orange Cream Cheese Frosting



Banana, Choc and Butterscotch Traybake with Whipped Coconut Cream and Ginger Crumb



Plant-Based Banana, Choc and Butterscotch Traybake with Whipped Coconut Cream and Ginger Crumb



Cardamom and Raspberry Cake with White Chocolate and Pistachio



Plant-Based Cardamom and Raspberry Cake with White Chocolate and Pistachio



Self-saucing Sticky Toffee Pud Tray-Cake with Stem Ginger and Chocolate



Plant-Based Self-saucing Sticky Toffee Pud Tray-Cake with Stem Ginger and Chocolate



Breaking Bread



Cinnamon Rolls with Cream Cheese Frosting



Plant-Based Cinnamon Rolls with Cream Cheese Frosting



Malt Choco-Nut Babka with Streusel Top



Plant-Based Malt Choco-Nut Babka with Streusel Top



Salted Caramel Doughnuts with Orange and Cinnamon



Plant-Based Salted Caramel Doughnuts with Orange and Cinnamon



Lemon Skoleboller with Almond Pastry Cream and Raspberry Jam



Plant-Based Lemon Skoleboller with Almond Pastry Cream and Raspberry Jam



Fruited Focaccia with Plums, Cherries and Lemon Thyme



Cranberry, Apricot and Almond Couronne with Apricot Glaze



Plant-Based Cranberry, Apricot and Almond Couronne with Apricot Glaze



Carrot Halwa and Chai Chelsea Buns with Medjool Dates, Raisins and Dark Chocolate



Plant-Based Carrot Halwa and Chai Chelsea Buns with Medjool Dates, Raisins and Dark Chocolate



Banoffee Monkey Bread with Salted Peanuts and Toffee Sauce



Plant-Based Banoffee Monkey Bread with Salted Peanuts and Toffee Sauce



Cherry and Chocolate Maritozzi



Plant-Based Cherry and Chocolate Maritozzi



Easy as Pie



Peach and Lime Crostata with Whipped Basil Yoghurt



Plant-Based Peach and Lime Crostata with Whipped Basil Yoghurt



Spiced Apple and Stem Ginger Tart with Macadamia Streusel



Plant-Based Spiced Apple and Stem Ginger Tart with Macadamia Streusel



Cherry and Almond Pie



Plant-Based Cherry and Almond Pie



Dark Chocolate Velvet Tart with Dulce de Leche, Strawberries and Macadamia Nuts



Plant-Based Dark Chocolate Velvet Tart with Dulce de Leche, Strawberries and Macadamia Nuts



Sweet Samosas with Medjool Date and Orange



Plant-Based Sweet Samosas with Medjool Date and Orange



PB and J Millefeuille Cake with Peanut Butter Crème Pâtissière and White Chocolate Whipped Cream



Plant-Based PB and J Millefeuille Cake with Peanut Butter Crème Pâtissière and White Chocolate Whipped Cream



Banana and Pecan Tarte Tatin with Cinnamon and Rum Ice Cream



Plant-Based Banana and Pecan Tarte Tatin with Cinnamon and Rum Ice Cream



Taking the Biscuit



Stem Ginger, Cardamom and Orange Gingerbread



Chocolate Wagon Wheels with Raspberry Jam and Hazelnut Biscuit



Plant-Based Chocolate Wagon Wheels with Raspberry Jam and Hazelnut Biscuit



Shortest Shortbread You’ll Ever Eat



Chai Custard Creams



Plant-Based Chai Custard Creams



Spiced Linzer Cookies with Blueberry Jam



Plant-Based Spiced Linzer Cookies with Blueberry Jam



Passion Fruit Viennese Fingers with White Chocolate and Coconut Ganache



Plant-Based Passion Fruit Viennese Fingers with White Chocolate and Coconut Ganache



Chocolate Alfajores with Dulce de Leche



Plant-Based Chocolate Alfajores with Dulce de Leche



She’s the Cookie Queen



Plant-Based She’s the Cookie Queen



Sweeter Things



Lemon Meringue Traybake with Coconut and Cardamom



Plant-Based Lemon Meringue Traybake with Coconut and Cardamom



Tropical Trifle with Ginger Sponge, Mango Custard and Pomegranate Jelly



Plant-Based Tropical Trifle with Ginger Sponge, Mango Custard and Pomegranate Jelly



Any Berry Crumble Bars with Almond Shortbread and Vanilla Custard



Plant-Based Any Berry Crumble Bars with Almond Shortbread and Vanilla Custard



Nectarine and Blackberry Pavlova with Basil Crème Diplomat



Plant-Based Nectarine and Blackberry Pavlova with Basil Crème Diplomat



Salted Caramel Basque Cheesecake with Raspberries and Pistachios



Plant-Based Salted Caramel Basque Cheesecake with Raspberries and Pistachios



Peach and Amaretto Cheesecake with Pistachio Kataifi



Plant-Based Peach and Amaretto Cheesecake with Pistachio Kataifi



Piña Colada Meringue Roulade with Roasted Pineapple



Plant-Based Piña Colada Roulade with Roasted Pineapple



Plum, Pistachio and Cardamom Crumble with Almond Crème Anglaise



Plant-Based Plum, Pistachio and Cardamom Crumble with Almond Crème Anglaise



Malt Tiramisu with Milk Chocolate



Plant-Based Malt Tiramisu with Milk Chocolate



Keeping it Saucy



Butterscotch Sauce



Plant Based Butterscotch Sauce



Classic Vanilla Crème Anglaise



Plant-Based Classic Vanilla Crème Anglaise



Chocolate Ganache Three Ways: Glazed, Whipped and Piped



Homemade Nutella



Wet and Dry Caramel



Salted Caramel Sauce



Dry Caramel



Wet Caramel



Pralines, Brittles and Nougatine



Salted Peanut Brittle



Praline



Nougatine



Coulis, Compotes and Jams



Coulis



Compote



Jam



Every Type of Curd You Curd Ever Want



Plant-Based Every Type of Curd You Curd Ever Want



Unsweetened Apple Sauce



Sugar Syrups



Royal and Water Icing



Water Icing



Royal Icing



Plant-Based Royal Icing





The Essentials



List of Searchable Terms



Acknowledgements



About the Publisher








The Concept
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If I bake for you, just know you ain’t special, as I do it, quite literally, at the drop of a hat.



But DO KNOW that we’re about to demolish a slice, share a few knowing, goofy-smiled glances and be bonded by warm, fuzzy feelings of happiness that cake will always bring. Now that, for me, is special.




I’m Rubes and I was a finalist on The Great British Bake Off in 2018. I can just hear you thinking right now, ‘How the bleeding heck did that happen?!’ Trust me, I asked myself this every single week I stayed in the competition. There’s no doubt about it, I truly was the cat with nine lives, so THANK GOD the show lasted only ten weeks.

I found baking during a time where I hadn’t expected life to take me. A time of unemployment. Which, sure, doesn’t sound totally horrendous, but after studying for what seemed like an eternity getting my master’s degree in architecture – I thought I’d land a job immediately after. That’s why we were all sold that big uni dream, wasn’t it? I studied hard, worked hard, moved back from Liverpool to London after ten years and just thought I would land on my feet. Sounds naive, but that’s how 27-year-old Rubes was.

Turns out, that series of events I had pre-planned in my head didn’t quite go to schedule and it took ten months of living at my parents’ house, staying in my pajamas until midday, applying for every job under the sun, and watching far too many episodes of Bargain Hunt, for my life to regain some order. One day, in amongst redrafting my CV for the millionth time, I found a baking book gathering dust on my parents’ shelves, written by none other than the steely blue-eyed Paul Hollywood. Lord knows why that book was even there. Baking was never a thing when I was growing up – sure Mum would make a few fairy cakes here and there, but let me tell you, I have seen pancakes with more rise than those bad boys. I would look for recipes that would take hours to make, just so whenever anyone asked me what I was doing with my day, I FINALLY had a productive answer. Now my days were filled with sourdough starters and carby, buttery delights. During a dark period of time, I found baking. I found happiness: for my soul, for those around me. I found me.

Two words: Vegan Week. Let’s take a little trip down memory lane to week seven on Bake Off, which was the very first vegan week they have ever had on the show. Sure, doesn’t sound like a big deal, but plant-based food has come on a LONG WAY since 2018. Now we are spoilt for choice when it comes to like-for-like substitutes, but back then it was xanthan gum what? Agar agar who? Aquafaba, huh?

I’ve grown up in an Indian household, where we really only ate meat on a Saturday. Eating a mostly vegetarian diet is so easy when you’re growing up with Indian food. Spices can transform any basic vegetable and before you know it, garam masala has given an aubergine the glow up of its life. The one thing that Indian food doesn’t do too well is desserts. It’s all about sugar and it’s all about overload. What I am trying to say is, I had to learn all about plant-based baking literally days before we filmed vegan week. Mad googling, crazy amounts of skim-reading, and all I had really nailed was understanding that if you whisk the hell out of chickpea water, you can make meringue – *MIND BLOWN*.

The long and short of it was this: my vegan week showstopper cake, which I toiled over for four hours, toppled over right as I walked out of the tent as the challenge finished. I mean the audacity of that cake – to wait for everyone to leave the tent and steal the limelight – is quite outrageous really. The slow-mo fall of that cake still haunts me. Millions of people watched it. A sh*t ton of people tweeted about it. It got made into a GIF and I still get tagged in it often. The most common meme to go alongside it is: ‘How my week is going’. And honestly, I can’t be mad about it.

Since my almighty baking collapse, I thought vegan baking would never be my thing, but over time, I’ve gradually veered back towards the diet I grew up with. A conscious and unconscious choice. I’ve started to pay more attention to understanding the impact of our food choices on not just the planet, but on ourselves, too. I am not someone who identifies as plant-based. Nor do I identify as a meat-eater. Both feel too extreme for my liking, so here I am, sitting on the fence in between the two, like the true Libra I am.
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This book, my friends, is a book in the middle ground. A book for those who don’t like to be cornered and who like to dip their toes in plant-based food, but also still enjoy the comforts of their familiar diet. I’m sure I am not the only flexi-queen out here trying to live my best life. Maybe you’re a parent who enjoys nothing more than a full-trimmings, slap-up Sunday roast, but has a kid who has just gone vegan? Or maybe you are someone who wants to make a birthday cake for their plant-based best bud, but has no clue where to start? Or maybe you are just someone who wants to enjoy a bit of both. This book finds that sweet-spot middle ground for those looking to make changes in their diet, but who also don’t quite want to go the whole hog just yet. I mean this just screams of commitment issues doesn’t it?

This book gives you like-for-like recipes, offering fifty mouthwatering, drool-worthy bakes with a plant-based and non-plant based version. This isn’t a book where the vegan recipes are shoved at the back or added last-minute for tokenism, or, more often than not, where plant-based = boring. I am SO over those books. This is a book where both sides of the diet are celebrated and not one where anyone misses out – the choice of what to delight your belly with is abundant. No one misses out, not on my watch. You get a cake, they get a cake, EVERYONE GETS CAKE!

I often diminish the achievement of making it to the Bake Off final by saying I winged it. ‘Ohhhh you know, it was pure luck. I was kept in as the class clown who clearly didn’t know what she was doing.’ I think that us Brits are pretty terrible at championing our successes. Was I ever going to let myself be defeated by a toppling cake? Yeah, sure, for a few years, but now I am ready to make plant-based baking my b*tch. And now, yours too.

As much as I have made this book for me, make this book YOURS. I want this baking book to be super efficient and easy for you to navigate, so I’ve put the plant-based recipes on green pages and the classic versions on orange. Write down your scribbles, doodle, add preferences – whatever ya wanna do. Be bold, be brave, get adventurous, mix and match different parts of each recipe, and muddle your way through the deliciousness. The most important part of baking (eating aside, obvs) is the learning. Treat each mistake as a blessing and just know you’re a step closer to perfection. Devour and savour every page, share the good stuff and fall in love with the power of baking. It changed my life, and I hope it does the same for you, too.

Remember: If they let this mug into the tent with very little experience but a huge hunger to learn, then you’re gonna do just fine.
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I secretly used to LOVE IT when someone would quit work because it meant cake in the office.

Heartbreak? Cake.

Bad news? Cup of tea and cake.

Drama at a family event?

Slice of cake and a good seat.

Every cloud has a plate of cake, I am telling you.
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Oh Crumbs
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Your basic cakes, everyday cakes, celebration cakes, and all the different sorts of cakes in between.










Coconut Cake with Whipped Ricotta and Mango Cream

This cake tastes of summer, looks like a dream and goes down a treat. You’ve got a coconut sponge drenched in coconut syrup and sandwiched between whipped ricotta and mango cream and layers of mango purée. A holiday for your mouth. Does that sound weird? It feels weird. It’s gotten awkward now hasn’t it? Sorry.

Moving on, this sponge is a great one as a stacker for a tiered number if you are going all out. I’ve added an alternative recipe for a more stable cream, which is the only buttercream I will ever use when it comes to cake. Swiss meringue buttercream is a dream to work with; it’s sturdy, takes on colour and flavour well, and is super reliable. Once you have nailed how to make the base of the recipe, you can add whatever flavourings you wish and use with any of the sponges in this chapter.

The quantity listed below will make a little more than needed for this recipe, however, it stores well in the freezer. Just transfer it into an airtight container, pop it in the freezer and you’re good for up to 4 months.
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Coconut Cake with Whipped Ricotta and Mango Cream

Serves: 12



For the Coconut Sponge

325 g unsalted butter or baking margarine, room temp

325 g light soft brown sugar

1½ tsp vanilla bean paste

5 large eggs, room temp

300 g self-raising flour

100 g desiccated coconut

70 g crème fraîche

For the Coconut Syrup

200 ml water

150 g caster sugar

25 g desiccated coconut

For the Mango Whipped Cream

375 g ricotta

1½ tsp vanilla bean paste

45 g caster sugar

525 ml double cream

120 ml mango purée or pulp

For the Mango Swiss Meringue Buttercream

250 ml egg whites, room temp (don’t use the sort in a carton)

550 g caster sugar

500 g unsalted butter, cold and diced

500 g unsalted butter, room temp and diced

1 tsp vanilla bean paste

100 ml mango purée or pulp

For the Filling

90 g mango purée or pulp

To Decorate

dried flowers and fruits of your choice

3 × 18-cm/7-in. cake tins, greased and lined (base and sides)

Preheat the oven to 150°C fan/170°C/gas mark 3.

Place the butter, sugar, and vanilla bean paste into the bowl and mix until light and fluffy. Next, add the eggs, mixing well between each addition. Make sure you give each addition sufficient time to emulsify and combine with the mixture.

Sift one-third of the flour into the bowl, before mixing. Sift in the remaining flour and desiccated coconut and fold in with a rubber spatula.

Finish the batter by adding the crème fraîche, lightly folding through to help loosen the mix. Divide the batter amongst the three tins and smooth using the back of the spoon, tapping the tins lightly on the work surface to remove any large air bubbles. Bake for 32–34 minutes until the sponge starts coming away from the edges.

Remove the tins from the oven and leave to sit for 5 minutes before turning out onto a cooling rack. Once the sponges have cooled for 30 minutes at room temp, wrap the sponges in clingfilm and leave to cool completely. If you are making these the day before, layer the wrapped sponges on top of each other and let gravity do its thing. Remember to change the sponges around every so often so the top isn’t the only domed loser. Doing this should save you from having to cut off any unlevelled tops.

Meanwhile, make the coconut syrup by adding all the ingredients to a pan. Gently stir before bringing to the boil over a medium heat for 15 minutes until reduced and thickened.

Once you are ready to construct, make your cream of choice. If you are making the easier whipped cream, make it just before needed to keep fresh and stable. Add the ricotta, vanilla bean paste and sugar to a bowl and mix until smooth. Add the cream and mix until it begins to thicken to medium peaks, before pouring in the mango purée. Keep mixing until you have a thickened, spreadable consistency.

If you are making the Swiss meringue buttercream, you can make this a day or two in advance. Just mix it well before using. First, add the egg whites and caster sugar to a bowl. Whisk the two together until the sugar begins to dissolve and the mixture begins to thicken slightly. Place the bowl on top of a pan of simmering water. Cook out the whites and ensure the sugar has dissolved, so keep the heat low–medium and stir using a balloon whisk to avoid any sugar crystals forming. It should take about 10 minutes for the whites to come up to temperature – you want this to be at least 65–67°C before removing from the heat. Patiently whisk until stiff peaks form.

Gently mix once again. Begin to add the cold butter to the bowl, bit by bit, to help lower the meringue’s temperature. Next, go in with the room temp butter. It may begin to look curdled or too loose, but whisk quicker and it will begin to come together. Add the vanilla bean paste and mango purée and mix well.

Before you construct, cut off any domed tops on the sponges using a serrated knife, before liberally brushing over the coconut syrup. We want them generously coated – but not drowning in syrup, as we don’t want to compromise the sponges’ stability. Spread or pipe a generous layer of mango cream onto one sponge. Make a dip in the cream in the middle using the back of a spoon, leaving a dam around the outside, before adding one-third of the mango purée to it. Stack and repeat for all sponges. Use the remaining cream to crumb-coat, then place in the fridge for 30 minutes. Add the final coat of cream and decorate as you wish. I used dried petals and physalis (which, I’ll be honest, tastes weird, but looks pretty).

Make sure you refrigerate this baby to set completely before serving.








Plant-Based Coconut Cake with Whipped Ricotta and Mango Cream
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Serves: 12



For the Coconut Sponge

300 ml coconut milk

1 tsp apple cider vinegar

325 g self-raising flour, sifted

150 g desiccated coconut

½ tsp bicarbonate of soda, sifted

½ tsp baking powder, sifted

285 g golden caster sugar

115 ml vegetable oil

35 g plant-based unsalted butter, melted

2 tsp vanilla bean paste

For the Coconut Syrup

200 ml water

150 g caster sugar

25 g desiccated coconut

For the Mango Cream

100 g plant-based cream cheese

1½ tsp vanilla bean paste

45 g icing sugar, sifted

650 ml plant-based double cream

120 ml mango purée or pulp

For the Filling

90 g mango purée or pulp

To Decorate

dried flowers and fruits of your choice

3 × 18-cm/7-in. cake tins, greased with coconut oil and lined (base and sides)

Let’s start by preheating the oven to 150°C Fan/170°C/gas mark 3.

Let’s get cracking with a super easy cake batter, which is like music to your ears, I know. Get the coconut milk and apple cider vinegar into a bowl and give it a mix. Let it sit on the side for 10 minutes to lightly curdle.

In the meantime, add all the dry ingredients to a bowl and give it a good stir to combine.

Once the coconut milk has lightly curdled, add all the remaining wet ingredients. Mix well before pouring into the dry ingredients. Use a balloon whisk to combine until smooth (don’t go nuts on the overmixing here – stop once there are no visible streaks of flour).

Now evenly divide the batter amongst the three tins. Being pedantic and weighing each tin to make sure they hold the same batter is worth it – this way you know all three sponges will bake and cook all at the same time.

Smooth out the cake batter using the back of the spoon, tapping the tin lightly on the work surface to remove any large air bubbles. Pop in the oven and bake for 28–30 minutes until the sides of the sponge have started coming away from the tins and a cocktail stick poked into the middle comes out clean.

Remove cakes from the oven and leave the sponges to sit in the tins for about 5 minutes before turning out onto a cooling rack. Leaving them will a) continue heating the sponge slightly and most importantly b) make sure you don’t burn the living crap out of your fingertips.

Once the sponges have cooled for about 30 minutes at room temp, wrap the sponges in clingfilm and leave to completely cool. If you are making these the day before, a nice trick to even out any lightly domed sponges is layering the wrapped sponges on top of each other and letting gravity do its thing. Remember to change the sponges around so the top isn’t the only domed loser, but this should save you from having to cut away any sponge to level out.

While the sponges are cooling, you can get on with making the coconut syrup by adding all the ingredients to a pan. Gently stir before bringing to the boil over a medium heat. We want this syrup to have reduced and thickened – about 15 minutes should do the trick.

Once you are ready to construct, then make the mango cream to keep it fresh and stable. Add the cream cheese, vanilla bean paste and icing sugar to the stand mixer bowl and mix until smooth using the whisk attachment.

Add the double cream and mix until it begins to thicken to medium peaks before pouring in the mango purée. This will take the cream from a white to a gloriously golden colour. Keep mixing until you have a thickened, spreadable consistency. Remember this will be used to stack the cakes, so you will have to take this quite far and give it time to do its thing.

Cut off any domed tops on the sponges using a serrated knife before liberally brushing the cocunut syrup over each sponge. We want them generously coated – but not drowning in syrup, as that would compromise the sponges’ stability. Spread or pipe a generous layer of mango cream onto one sponge. Make a dip in the cream in the middle using the back of a spoon, leaving a dam around the outside, before adding one-third of the mango purée to it. Stack and repeat for all sponges. Use the remaining cream to crumb-coat, then place in the fridge for 30 minutes. Add the final coat of cream and decorate as you wish. I used dried petals and physalis. Chill the cake before serving.








Victoria Sponge Loaf with Roasted Strawberries and Mint

I couldn’t not include a recipe for a classic like this, could I? Not everyone wants a stack of 3 sponges to plough through – which is why we have sacked off the layered sponge and turned it into a loaf instead.

To top it all off, the crumb on this cake is giving real madeira sponge vibes – think denser texture, but with an almond hint. It is crazy how moist this sponge stays, even days after it is made. We aren’t sandwiching the cream and strawberries in this, instead we are topping the loaf with a vanilla-laden whipped clotted cream and copious amounts of roasted strawberries. It’s a real classic, but all glowed up.
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Victoria Sponge Loaf with Roasted Strawberries and Mint

Serves: 6



For the Sponge

160 g unsalted butter or baking margarine, room temp

170 g caster sugar

2 tsp vanilla bean paste

2 large eggs, room temp

40 ml vegetable oil

150 g self-raising flour, sifted

115 g ground almonds

½ tsp baking powder, sifted

55 g natural yoghurt

For the Roasted Strawberry Topping

300 g strawberries, hulled and halved

15 ml maple syrup

5–6 mint leaves, finely chopped

For the Whipped Clotted Cream

300 ml double cream

125 g clotted cream

40 g icing sugar

1½ tsp vanilla bean paste

For the Sugar Syrup

1 quantity simple vanilla syrup

To Decorate

micro mint shoots or chopped mint leaves

deep 2-kg/900-g loaf tin, greased and lined (allow the paper to come up over the sides)

Preheat the oven to 150°C fan/170°C/gas mark 3.

Add the butter, sugar and vanilla bean paste to the bowl of a stand mixer and mix using the paddle attachment on a medium speed until light and fluffy; this will take about 5 minutes. Alternatively, feel free to do this step with an electric hand whisk – you’ll get the same results, it will just take a bit more time and a little more effort from you. Next, add the eggs, one by one, mixing well for a minute or two between each addition to ensure they are fully incorporated. Add the oil and mix well. You want to make sure all the fats have emulsified before moving on. Add the flour, ground almonds and baking powder and give this a quick mix until the dry ingredients have mostly incorporated to the wet. Before fully mixing, go in with the yoghurt and give it a good mix to help loosen the batter. Now mix it all well. Pour or scoop the batter into your lined loaf tin and pop it in the oven to bake for 60–65 minutes. I always tend to go lower on timings to keep the sponge super moist, even if slightly under-baked in the middle, as that mildly gooey softness is just a *dream*.

Once the loaf has baked, remove it from the oven and leave to sit in the tin for a few minutes before lifting out. Allow to cool at room temperature for about 30 minutes, then wrap in clingfilm until fully cooled. This will keep the sponge super-fresh, even if you’re using it the next day.

Crank that oven temp up to 180°C fan/200°C/gas mark 6 to get it nice and toasty to roast our strawberries.

Place the strawberries into an ovenproof dish. Pour over the maple syrup and use a spoon to mix, ensuring all the strawberries are coated before popping in the oven for 10 minutes. Give them a quick stir and then roast again for a further 10 minutes. Leave the strawbs to cool completely, then mix in the chopped mint.

Make the whipped clotted cream once everything is cool, and about an hour before you are ready to serve. This will keep it fresh and stable. Add all the cream ingredients to a bowl and whisk to medium peaks. We want a spreadable but firm consistency, so if the cream is still a little too loose, I would recommend finishing it by hand to judge the consistency. Trust me, you blink and a stand mixer has taken it waaaayyy too far. Don’t live with that disappointment. Once done, leave to one side.

Let’s get this loaf cake made up and eaten. Use a pastry brush to liberally brush over the sugar syrup on the loaf top and sides, so it’s glistening and looks glorious. Dollop the whipped clotted cream on top and use the back of a spoon or a small palette knife to swirl (not imperative but feels and looks satisfying).

Strain the strawberries (but keep the juice to drizzle on top) and add a generous layer of the roasted strawberries on top. Let the juice trickle down, let the strawbs overflow, let the magic just be magic. Drizzle a little bit of the strained juice on top and finish with a few micro mint shoots or chopped mint leaves for a bit of jazz. Keep in the fridge until serving.
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Plant-Based Victoria Sponge Loaf with Roasted Strawberries and Mint
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Serves: 6



For the Sponge

275 g self-raising flour, sifted

75 g ground almonds

1 tsp bicarbonate of soda, sifted

½ tsp baking powder, sifted

235 g caster sugar

300 ml almond milk

115 ml sunflower oil

35 g golden syrup

1½ tsp vanilla bean paste

1 tsp apple cider vinegar

For the Roasted Strawberry Topping

300 g strawberries, hulled and halved

15 ml maple syrup

5–6 mint leaves

For the Cream

60 g plant-based cream cheese

20 g icing sugar, sifted

150 ml plant-based double cream

1 tsp vanilla bean paste

For the Sugar Syrup

1 quantity simple vanilla syrup

To Decorate

micro mint shoots or chopped mint leaves

deep 2-kg/900-g loaf tin, greased with coconut oil and lined (allow the paper to come up over the sides)

Preheat the oven to 160°C fan/180°C/gas mark 4.

The good news is: the mix for this cake is super easy. In a large bowl, add all the dry ingredients and use a balloon whisk to mix. In another bowl, add all the wet ingredients, leaving the apple cider vinegar until last. Add the wet mix into the dry, and use a balloon whisk to mix until smooth.

Pour the batter into the prepared loaf tin and pop it in the oven to bake for 58–60 minutes. I always tend to go lower on timings to keep the sponge moist.

Leave it to sit in the tin for a few minutes before lifting out. After allowing to cool at room temperature for about 30 minutes, wrap in clingfilm until fully cooled. This will keep the sponge super fresh, even if you’re using it the next day.

Crank that oven temp up to 180°C fan/200°C/gas mark 6 to get it nice and toasty to roast our strawberries.

Place the strawberries into an ovenproof dish. Pour over the maple syrup and use a spoon to mix, ensuring all the strawberries are coated before popping in the oven for 10 minutes. Give them a quick stir and then roast again for a further 10 minutes. Leave the strawbs to cool completely, then mix in the chopped mint.

Make the cream once everything is cool, and about an hour before you are ready to serve. This will keep it fresh and stable. Add the cream cheese and icing sugar to a bowl and mix until smooth. Go in with the double cream and vanilla bean paste and whisk to medium peaks. We want a spreadable but firm consistency, so if the cream is still a little too loose, I would recommend finishing it by hand to judge the consistency. Once done, leave to one side.

Use a pastry brush to brush the sugar syrup liberally over the loaf top and sides of the cake, so it’s glistening and looks glorious. Dollop the whipped cream on top and use the back of a spoon or a small palette knife to swirl (not imperative but feels and looks satisfying).

Strain the strawberries (but keep the juice to drizzle on top) and add a generous layer of the roasted strawberries on top. Let the juice trickle down, let the strawbs overflow, it’s all magic. Drizzle a little bit of the strained juice on top and finish with a few micro mint shoots or chopped mint leaves. Keep in the fridge until serving.








Sticky Jamaican Ginger Cake with Butterscotch Sauce and Orange Cream

I made a similar version to this cake while on the show. One judge said it was a little too boozy and the other said it was a little too un-gingery, but the only feedback I could see was that they couldn’t stop eating it – and that, for me, is the best feedback anyone can get. Since then, I’ve tweaked and played around to make this the best it can be. Sticky and spicy, the right amount of sweetness, gloriously indulgent, an unexpected hit of zing from the orange – and no booze.

This truly is an ideal cake for anyone who’s not mad on chocolate (crazy talk, I know) but still wants their sugary taste buds screaming with joy.

If a stacked cake is too much of a task, go ahead and convert this into a traybake. Timings will need to be increased ever so slightly, but it turns something quite fancy into a little more relaxed affair, which makes it my idea of a perfect Sunday lunch pud.
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Sticky Jamaican Ginger Cake with Butterscotch Sauce and Orange Cream

Serves: 10–12



For the Sponge

260 g unsalted butter or baking margarine, room temp

210 g dark brown sugar

100 g golden syrup

75 g black treacle

4 large eggs, room temp

260 g self-raising flour, sifted

1½ tbsp ground cinnamon

2½ tbsp ground ginger

1½ tsp vanilla bean paste

45 g soured cream, room temp

5 pieces preserved stem ginger, finely diced, plus some syrup from the jar for brushing

For the Butterscotch Filling

150 ml double cream

75 g light soft brown sugar

40 g salted butter, room temp and diced

pinch of sea salt

For the Whipped Cream Cheese Frosting

200 g mascarpone cheese

100 g cream cheese

1½ tsp vanilla bean paste

50 g caster sugar

grated zest of 3 large oranges

400 ml double cream

3 × 18-cm/7-in. cake tins, greased and lined (base and sides)

Preheat the oven to 150°C fan/170°C/gas mark 3.

Add the butter, sugar, golden syrup and treacle to a stand mixer bowl and mix on a medium speed using the paddle attachment until light and fluffy. Make sure you give this a few minutes to really work some air into the mixture. Add the eggs one by one (you want each egg to emulsify fully before adding the next).

In a separate bowl, combine the flour, cinnamon and ground ginger with a fork or balloon whisk before adding one-third to the stand mixer bowl. Mix well before removing the mixer bowl.

Use a rubber spatula or large metal spoon to fold in another one-third of dry ingredients with the vanilla bean paste, before adding the remaining dry mixture alongside the soured cream and finely diced stem ginger. Keep the folding light to make sure you keep as much air in the batter as possible.

Divide the cake batter evenly amongst the three prepared tins. Pop in the oven and bake for 32–35 minutes until the sponge is coming away from the sides of the tins and a cocktail stick poked into the middle comes out clean.

Leave in the tins for 5 minutes before turning out onto a cooling rack. Leave to cool for 30 minutes before wrapping in clingfilm to cool completely.

While the cakes are cooling, make the butterscotch filling. In a saucepan, add the cream, light brown sugar and butter. Cook over a gentle medium heat until the sugar has dissolved, the butter has melted, and the liquid begins to bubble. Take off the heat, add the sea salt (just a tiny pinch!) and give it a mix before transferring to a bowl to cool. Once cooled, pop the bowl into the fridge to firm up, which makes it easier when stacking the sponges.

Let’s get the frosting made. Into the bowl of a stand mixer, add the mascarpone, cream cheese, vanilla bean paste, sugar and orange zest. Mix using the whisk attachment until smooth. Pour in the double cream and mix on a slow–medium speed until the cream nearly hits stiff peaks – don’t go over, as you don’t want your mix to curdle. If in doubt, stop mixing early and work the rest of the mixture by hand to achieve that firm-but-pipeable consistency. Transfer to a piping bag.

Once the sponges have cooled, use a serrated knife to trim off any domed tops, before using a pastry brush to brush the top of each sponge with the syrup from the stem ginger jar.

When you are ready to construct the cake, place one sponge onto your serving board (you can use some cream here to glue the sponge to your serving plate). Pipe an even layer of cream over the sponge before using the back of a spoon to create a dip in the middle to add a generous slathering of the butterscotch filling. Repeat with the remaining sponges before covering the entire cake with the remaining cream. You can go as fancy as you like with the decoration, or opt for a naked finish.

I’d recommend serving up a slice alongside a cup of tea and a good drizzle of any remaining butterscotch sauce. Unbuckle your belt and then go and help yourself to another serving.








Plant-Based Sticky Jamaican Ginger Cake with Butterscotch Sauce and Orange Cream

[image: Image of]

The major change in this recipe is the egg replacement (shocking news, there is none) and substituting the soured cream. For that, I have offered up a suggestion that will give you that dense, incredibly moist and tender crumb. The best thing about this sponge is you still get that same sticky texture and spiced flavour, but without all the faff of having to work the air into the butter and sugar. Work smarter, not harder.



Serves: 10–12



For the Sponge

200 ml soy milk

1 tbsp cider vinegar

260 g plant-based unsalted butter

210 g dark soft brown sugar

100 g golden syrup

100 g black treacle

1½ tsp vanilla bean paste

4 pieces preserved stem ginger, finely diced, plus some syrup from the jar for brushing

400 g self-raising flour, sifted

¼ tsp bicarbonate of soda

2 tbsp ground ginger

1½ tbsp ground cinnamon

For the Butterscotch Filling

150 ml plant-based double cream

75 g light soft brown sugar

40 g plant-based salted butter, cubed

1 tsp cornflour, sifted

pinch of sea salt

For the Whipped Cream Cheese Frosting

250 g plant-based cream cheese

50 g caster sugar

1½ tsp vanilla bean paste

grated zest of 3 large oranges

400 ml plant-based double cream

3 × 18-cm/7-in. cake tins, greased with coconut oil and lined (base and sides)

Preheat the oven to 150°C fan/170°C/gas mark 3.

Add the soy milk and cider vinegar to a bowl and leave to sit for 10 minutes until lightly curdled.

In the meantime, add the butter, sugar, golden syrup, treacle and vanilla bean paste to a saucepan and gently heat until the butter has melted and the sugar has dissolved. We don’t want this boiled, so take it low and slow. Remove from the heat and add the stem ginger. Give it all a good mix and set aside to cool.

In a large bowl, combine the dry ingredients with a balloon whisk. Pour in the cooled butter mix and the curdled soy milk, and mix until smooth.

Divide the cake batter evenly amongst the three prepared tins. Pop in the oven and bake for 26–28 minutes until the sponge is coming away from the sides of the tins and a cocktail stick poked into the middle comes out clean.

Leave in the tins for 5 minutes before turning out onto a cooling rack. Leave to cool for 30 minutes before wrapping in clingfilm to cool completely.

While the cakes are cooling, make the butterscotch filling. In a saucepan, add the cream, light brown sugar, butter and cornflour. Cook over a gentle medium heat until the sugar has dissolved, the butter has melted, and the liquid begins to bubble. Take off the heat, add the sea salt (just a tiny pinch!) and give it a mix before transferring to a bowl to cool. Once cooled, pop the bowl into the fridge to firm up, which makes it easier when stacking the sponges.

Let’s get the frosting made. Into the bowl of a stand mixer, add the cream cheese, vanilla bean paste, sugar and orange zest. Mix using the whisk attachment until smooth. Pour in the double cream and mix on a slow–medium speed until the cream nearly hits stiff peaks. Transfer to a piping bag and place in the fridge for at least 30–45 minutes before using.

Once the sponges are cool, trim off any domed tops with a serrated knife before using a pastry brush to brush the tops of each sponge with syrup from the stem ginger jar.

Now it’s time to construct the cake by placing one sponge onto your serving board (you can use some cream here to glue the sponge to your serving plate). Pipe an even layer of cream over the sponge before using the back of a spoon to create a dip in the middle to add a generous slathering of the butterscotch filling. Repeat with the remaining sponges before covering the entire cake with the remaining cream. You can go as fancy as you like with the decoration or opt for a naked finish.

Place the cake in the fridge to set for at least an hour before slicing and serving with a good drizzle of any remaining butterscotch sauce.








Chocolate Fudge Sponge with Milk Chocolate Fudge Frosting

Everyone needs a killer chocolate cake recipe in their back pocket.

This cake pays homage to the Bruce Bogtrotter Cake, inspired by the fictional dessert from Roald Dahl’s Matilda. In the story, Bruce Bogtrotter defies the tyrannical headmistress, Miss Trunchbull, by consuming an entire chocolate cake meant for the school assembly. The cake itself is described as enormous, rich and decadent – a formidable challenge to eat due to its size and indulgent nature. Despite Miss Trunchbull’s attempts to humiliate Bruce, he successfully finishes the WHOLE cake, defying her authority and becoming a hero in the eyes of his classmates.

The Bruce Bogtrotter cake symbolises indulgence, rebellion and triumph – and made me so envious that I have worked on this chocolate cake recipe for YEARS. It’s rich, smooth, moist, deep, intense and incredibly moreish – all those yummy, scrummy adjectives that you know for certain will make this the best chocolate cake you’ll ever eat. Purposefully under-baked, but perfectly set.
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