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WELCOME

Welcome to Crumbs & Doilies! This might be just a recipe book to you right now, but to me it is an extension of our bakery and shop and I’m so happy you’re stopping by for something delicious.



Maybe this is your first time here. Maybe you’ve been here a few times and can’t stop coming back. Maybe you’ve been dying to visit for ages and it’s finally happening. Either way, I hope you’re going to enjoy yourself! You might be at the beginning of your baking journey with only a handful of bakes under your belt, or a frequent baker, who already has some skills and wants to try something new. Whatever your story, you’ll find loads in this book for you, from the basics and fundamentals all the way up to epic project cakes and everything in between. We’ve filled it with our favourite bakes: some are unforgettable, unmistakable Crumbs & Doilies classics, and many of them are brand spanking new, just for you. Whatever you decide to bake, you can be sure that it is going to work, it’s going to be fun and it’s going to taste amazing!

Let’s start at the beginning … I developed a sweet tooth at a very early age, but I was always happy for my treats to come in packets and wrappers until an impromptu stab at baking while travelling in Australia piqued my interest. When I came home, I began baking at every chance I got. I loved the process of baking: the precision, the variety, the opportunity to be creative with flavour and decoration. Most of all, I loved to share the experience of a great bake with others. I’d only ever worked in hospitality until then and giving people a great experience was my thing! Baking and sharing cakes felt like a truer, purer and more personal version of this. Seeing people’s faces light up mid-way through a bite of something I’d made satisfied me on a whole new level, so it felt like the most natural move in the world to quit my job and start selling cakes.
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Crumbs & Doilies began as a market stall on Brick Lane in April 2006. I’d spent months and countless hours testing, tweaking and perfecting my cupcakes and brownies and I was ready! I packed up my old banger of a car (a blue Ford Fiesta with a hole in the floor, which meant my feet got wet when it rained) and schlepped over to the market stall to sell my wares, having frantically but lovingly baked them the previous day. By closing time I’d sold out and, despite having sore feet, I was beaming!

Over time, my customers began to ask me to bake for their parties, weddings and events. I would scribble my number down on little paper doilies to give to people and it wasn’t long before I was baking every day between market days to keep up with the orders. Sam, my partner at the time, had been helping out on the stall and in the kitchen, and in his spare time he built a website so that I could start selling cupcakes online. Soon the orders flooded in, so much so that Sam quit his job and came to work at Crumbs & Doilies full time.

Four years later, we’d outgrown our home operation and having cupcake paraphernalia bursting out of every drawer or cupboard in our tiny flat became intolerable, so we moved to a commercial space in Wandsworth and built the bakery – a 1,200-square-foot space that we rattled around in at first. It was a terrifyingly big move, but Sam and I were determined to grow our little cake stall into a proper business. We worked long hours, developed countless new recipes and grew our tiny team to help with our burgeoning workload. Using the best ingredients and baking in small batches, we would never let anything leave the bakery unless it was perfect. Slowly but surely, our menu – and our reputation – began to grow.

Sam had begun a Crumbs & Doilies blog a few years earlier. Social media was still relatively new, but we soon gained an international following of fellow baking enthusiasts, and people who simply enjoyed seeing what we were working on. We were slap bang in the middle of a lovely global community, largely made up of people who loved what we did, despite often never having seen, let alone eaten, one of our cakes in real life. When I was approached by Jamie Oliver to start a YouTube channel under his Food Tube umbrella in 2013, having met him a couple of years earlier, I had no idea how much that community would grow. But uploading my weekly recipe tutorials really seemed to touch a lot of people and it wasn’t long before the Cupcake Jemma channel had over a million subscribers. Growing and being part of this worldwide baking community quickly overshadowed any reservations we’d had about sharing our secrets with the world and we were thrilled to see people making our recipes, sharing their bakes with friends and tagging us in their photos.

Opening a shop had always been our dream. It wasn’t just the appeal of a space that we could sell our cupcakes from, that wasn’t a freezing cold or rainy market stall. We desperately wanted somewhere to call home, a permanent space that was totally us, where people could come and try our bakes (in the warm), enjoy a coffee and hang out with us! After years of baking, saving and searching, we were ready, and took the lease on a tiny shop tucked away on a cobbled side-alley in the heart of Soho. We transformed this once-shabby, poky nail bar into a perfectly formed cake shop, with a mini bakery upstairs in which we could bake everything fresh each day for our customers. In December 2015, we threw open the door, and since then it’s become a destination for people who make short and sometimes very long trips to meet the gang and try our cupcakes, cookies, brownies and bakes.

These days, Crumbs & Doilies has grown from just me and Sam to a family of wonderful, talented and devoted individuals, who work tirelessly across our HQ bakery, the Soho shop and, more recently, the Cupcake Jemma studio. Many have been with us for years, like Sally, Nikki, Dane, Rosie and Kevin, and the bakers, the front of house gang, office peeps and delivery drivers, both past and present, have all played a huge part in making Crumbs & Doilies the success it is today. The wheels keep turning thanks to the relentless efforts of Sam, helped enormously by our long-suffering but endlessly hard-working friend and colleague, Sally. You may also know these two to be a huge part of the Cupcake Jemma channel, with Sam being the one behind the camera and Sally often being in front of it with me! We have grown through sheer determination and hard work, despite me having no formal training in baking, neither Sam nor I having any experience of running a business, and with no bank loans or investment at all.

I hope our story encourages you, not only to bake, but also to push on and follow your passions, even if you think you don’t have the credentials. At the very least, I hope you have fun baking from our book, are inspired to take what you learn and trust yourself to experiment with new ideas, and that it encourages you to connect with people through your baking. You are now part of our community and it’s the friendliest, tastiest place on earth!
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ESSENTIAL KIT

If you’re a seasoned baker, there is a good chance you already have some, if not all, of the following. It may seem like a lot of stuff, but much of it is affordable and can have a huge impact on your baking. Here are our essentials that we use almost every day in the bakery and couldn’t do without.



STAND MIXER

A stand mixer will save you a lot of time and effort. If you’re someone who bakes often, it’s a worthy investment. Look for a heavy, sturdy machine with at least the paddle and balloon whisk attachments.

ELECTRIC HAND MIXER

At the very least you need an inexpensive electric hand mixer, the kind that plugs in and has two pronged beaters. Even if you have a stand mixer, you will still find one useful for mixing up small quantities of things like buttercream and cream.

FOOD PROCESSOR

Pulverising, chopping, whizzing and wazzing … a food processor is an investment, for sure, but you can also get away with using some of the smaller machines, like Nutribullets and blenders.

MIXING BOWLS

Get lots of bowls: one or two quite big mixing bowls, a couple of medium-sized ones and loads of small ones for prepping ingredients.

DIGITAL SCALES

For me, these are non-negotiable! I don’t do cup measures as there is so much room for error when you measure your ingredients by volume. I weigh pretty much everything, even liquids!

SPOON MEASURES

There’s a time and a place for volumes. Get a proper set of measuring spoons, which include: 1 tablespoon, 1 teaspoon, ½ teaspoon and ¼ teaspoon measures. All spoon measurements in this book are ‘level’, unless otherwise instructed.

20CM/8IN SANDWICH TINS

We bake our four-layer cakes in four separate sandwich tins, for a shorter baking time, a more even bake and less crusty bits. Try to get four identical tins, either solid or loose-bottomed.

LOOSE-BOTTOMED SQUARE TIN

All the brownie recipes in this book are for a 20cm/8in square tin, which we find the perfect size for home baking. A loose-bottomed one makes removing your bakes easier and less stressful. Look for a high-sided tin with square corners, to ensure a neat finish.

12-HOLE CUPCAKE TIN

One or two cupcake tins should be plenty for the home-baker. Look for cupcake tins specifically, not ‘muffin pans’, which can be much deeper, or ‘fairy cake’ pans, which are usually a lot shallower.

PAPER CASES

Look for cases that fit your cupcake tin snugly. Foil cases tend to make your cupcakes crispy round the edges and ‘novelty’ ones can end up looking greasy. We prefer to use simple white paper cases.

OVEN GLOVES

A good set of oven gloves is so much safer than using a tea towel! Make sure you get ones that are thick but flexible, so you can curve your hands around the edges of tins and baking trays without any mishaps.

SAUCEPANS

A set of well-made, heavy-based pans will give the best heat distribution and last a lifetime. Avoid ones with a non-stick coating, if possible.

BAIN-MARIE

A glass or metal bowl set over a saucepan of simmering water will provide a gentle heat, perfect for melting chocolate or making curd. Make sure your water doesn’t touch the bottom of the bowl.

BAKING TRAYS

Two good-quality, sturdy baking trays with a small rim around the edge will be useful. Always line your trays with greaseproof paper for easy removal and clean-up.

OVEN THERMOMETER

Every oven bakes differently and can vary by up to 20°C from the dial temperature. An oven thermometer will tell you if you need to adjust your settings as well as helping to identify any hot spots.

DIGITAL TIMER

A digital timer is accurate, easy to use and easy to read. Get one with a loud beep!

SUGAR THERMOMETER

A sugar thermometer is essential for tempering chocolate or making caramels. Make sure when you’re using one that it’s making contact with the hot liquid, rather than the bottom of the pan.

SIEVE

Sifting flour will make your bakes lighter and lump-free. One regular sieve is plenty, but an extra-fine sieve for straining and a tiny one for dusting will also be useful.

WHISK

Look for a whisk with strong metal loops with a good connection to the handle. Get a mini whisk too, for whisking smaller amounts of liquid.

ROLLING PIN

I’m a big fan of wooden rolling pins but they can also be made from marble (great for pastry as they stay cool) and plastic (these are usually non-stick). I’d recommend getting two: one regular rolling pin and one mini for fiddlier jobs.

RUBBER SPATULAS

A flexy rubber spatula is just the thing for scraping, stirring and scooping. Try to get yourself a mix of sizes, preferably heatproof.

WOODEN SPOON

Wooden spoons are sturdy, lightweight and perfect for all sorts of stirring. Make sure you get a couple, and at least one with a nice long handle for making caramel.

SHARP KNIVES

Make sure you have one 20–25cm/8–10in chef’s knife, a medium 13–15cm/5–6in knife, a paring knife and a serrated bread knife.

MICROPLANE GRATER

A Microplane is so much sharper and faster to use than a regular grater. Get a fine one, which will be perfect for zesting fruit, shaving chocolate and grating nutmeg.

GREASEPROOF PAPER & SILPATS

The various types of baking paper do pretty much the same thing, but do take the time to cut it to the right size for your tin and use scissors! Silpats are great for cookies and brittles but not so great for meringues.

COOLING RACK

This will speed up the cooling of your cakes and bakes and prevent them getting soggy or stuck in their tins. It will also help ensure a crispy bottom on a cookie stays crisp.

AIRTIGHT CONTAINERS

Get a wide variety of different airtight containers, so you can store cakes, cookies and leftovers. The stacking kind are great as they take up less room in your cupboards.

CAKE LEVELLER

This wire suspended between a thin metal rod is unmatched for the job of levelling and splitting sponges. It can be adjusted to create different thicknesses and is essential if you want to end up with a perfectly straight cake.

CAKE RINGS/COOKIE CUTTERS

We recommend getting a good set of nesting cookie cutters ranging from a couple of inches in diameter up to 18cm/7in, for jobs such as cake trimming and cookie chomping!

TURNTABLE

For a lovely smooth, straight-sided finish on the top and sides of your cakes, a turntable will make it a whole lot easier to achieve.

APPLE CORER

The perfect tool for making holes in your cupcakes for filling.

PIPING BAGS

Large 35–40cm/14–16in piping bags are great for distributing cake batter and buttercream. Smaller 20–25cm/8–10in ones are perfect for dripping ganache and filling cupcakes with goo. Reusable bags are sturdy enough to be used again and again. Get a few of each size.

PIPING NOZZLES

There are hundreds of kinds of nozzles. The ones we use the most are a large round one (16mm diameter) and a 6-point open star of a similar size for decorating cupcakes and applying small blobs, stars and ruffles to the tops of cakes. See the QR code on page 72 to learn more about them.

PALETTE KNIVES

A small offset (cranked) palette knife stops your knuckles dragging through icing as you decorate. A large, straight palette knife is brilliant for applying larger amounts of icing onto cakes for quick, even crumb-coats and topcoats. I recommend you get one of each.

CAKE SCRAPER

We prefer plastic scrapers with a straight edge to smooth out the icing on the sides and tops of layer cakes. Check out the QR code on page 210 to see this in action.

KITCHEN BLOWTORCH

For a professional finish to Italian meringue. They are also useful for heating your knife before you cut into bakes, for super-clean slices. Check that your target is on a heatproof surface and there are no tea towels or kitchen roll nearby.
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ESSENTIAL INGREDIENTS

With supermarkets selling almost every variation of every kind of food out there, it can be tricky to know where to start when you shop for baking ingredients. However, there are some things that you should just always have in your cupboard if you like to get your bake on. Here are the ones we couldn’t do without.



UNSALTED BUTTER

I love butter. There’s very little I won’t put it on or in. The only butter we would ever bake with is unsalted butter, with a fat content of 82–84%. The lack of salt means you get to control the flavour and add salt as you see fit and the high fat content ensures the butter acts in the best interest of your bakes. Butter is NOT the same as margarine or spreadable butter and I might not forgive you if you are using these instead. Buy the best butter you can afford. Better Butter Begets Better Baking!

SUGAR

There are so many different types of sugar, which are all useful for different things. Here are the ones we use most in the bakery and what they do:

Caster Sugar: A white sugar with a fine grain. Not to be confused with granulated sugar, which has a bigger grain and therefore doesn’t dissolve easily. It adds sweetness but not flavour and dissolves quickly, so it’s perfect for sponges, meringues and caramel.

Icing Sugar: A super-fine, white powdered sugar. Sometimes called confectioners’ sugar, it dissolves almost instantaneously when mixed with liquid, making it great for glazes, and is an essential ingredient in light, fluffy buttercream. Always sift icing sugar before working with it as there are often lumps in the packets. If you find that your buttercream is a little grainy no matter how long you beat it for, try a different brand with a different anti-caking agent.

Soft Brown Sugar: Slightly moist sugar with a medium grain. Soft light and dark brown sugars are rich, slightly sticky sugars with a pleasing caramel flavour, which add a gooey, chewy texture to cookies. It’s a good idea to sieve brown sugar first, as sometimes it can be a little clumpy straight out of the packet.

Muscovado Sugar: An unrefined sugar with a medium grain and a sticky texture. Both light and dark muscovado sugars still contain most of or all their molasses, giving them the most intensely rich, treacly caramel flavour that is perfect in recipes like sticky toffee sauce.

Demerara Sugar: A very coarse grain, granulated brown sugar. Demerara is best used to add texture and crunch. It has a pleasing, light molasses flavour and is great sprinkled on cookies and muffins before baking and even on top of cupcakes as a decoration.

FLOUR

There are lots of different kinds of flours available. The ones we use in the bakery are plain and self-raising wheat flour. Plain flour, also known as all-purpose flour, is a finely milled wheat flour which produces light bakes. Self-raising flour is essentially plain flour with a raising agent added to help bakes to rise. If you find self-raising flour difficult to get where you are, you can make a version of it yourself by adding 2 tsp baking powder for every 150g of plain flour. This can add a slightly bitter, salty flavour though, so if a recipe calls for self-raising flour, do try to use it.

RAISING AGENTS

There are two main ingredients that we use to create a bit of lift in our bakes when we aren’t relying solely on beating air into the batter. The first is bicarbonate of soda, which is best used when there is some acidity in the bake, as it reacts and fizzes when mixed with any kind of acid. Things like milk, buttermilk, lemon, vinegar, and even chocolate and cocoa powder, will have enough acidity to allow the bicarb to do its thing. The second is baking powder, which is simply bicarb with a little bit of acid built in. This is good for those bakes that don’t have any or much acidity in the rest of the ingredients. You often need to use quite a bit of baking powder compared to bicarb to get a good lift, so we occasionally combine the two.

EGGS

We use large, free-range, organic eggs for our recipes and I hope you will too. You will notice the difference in the quality of flavour, colour and texture when you bake with eggs from happier hens, instead of their unfortunate, battery-housed relatives. All mentions of egg in this book are large eggs. If you can only get your hands on medium or small eggs, don’t worry. A large egg (out of its shell) weighs around 60g, so tot up the amount of eggs you need for a recipe (e.g. 3 eggs = 180g) and weigh your small or medium eggs into a bowl to get the correct total egg weight (whisking them first will make this a lot easier).

SEA SALT

We make sweet food, but we often add salt to our bakes. This might seem counterintuitive, but adding salt, particularly sea salt, will enhance the flavours of your ingredients and make them sing. Beware of using table salt, as its higher sodium level will simply add saltiness, whereas the lower sodium and retained minerals in sea salt will carry more flavour to your taste buds.

MILK & CREAM

When baking with dairy, always try to use products with the highest fat content, rather than low-fat versions. Butter, milk, cream and cream cheese are at their very best in all their full-fat glory and have enough fat in them to do what you need them to do in a bake, such as whipping up to be light and fluffy. They also have the added benefit of tasting better!

GLUTEN-FREE FLOUR

Many of the recipes in this book can be made using a gluten-free flour blend, such as the ones made by Doves Farm. It works well when replacing the flour in cupcakes and cakes, but you may need to add a little xanthan gum to help bind the batter and give it a little more ‘bounce’. If substituting flour for gluten-free flour, use ¼ tsp xanthan gum for the cupcake recipes in this book and 1 tsp for the cake recipes.

COFFEE

It might sound crazy but putting coffee into chocolate cake makes it taste even chocolatier. I urge you to put aside any scepticism and just use the coffee! It’s always best to use brewed, cooled coffee in your sponge, but you can also use instant, if that’s all you have. But when a recipe calls for espresso, use espresso! In the likely event that you don’t own an espresso machine, nip to your local coffee shop and pick up some shots to take away.

COCOA POWDER

We use Dutch-processed cocoa powder in the bakery. This is cocoa that has been alkalised and therefore has a less acidic, bitter flavour than its ‘natural’ counterpart. It’s much darker in colour with a more mellow and well-rounded flavour. If you like a super-dark chocolate bake though, get your mitts on some black cocoa powder. It’s gone through even more Dutch processing and is therefore way darker and more intense than any other cocoa out there. We use it in our Double Chocolate NY Cookies for a bit more chocolatey drama.

VANILLA

If you want your bakes to taste next-level delicious, use a good-quality vanilla extract. We use a glucose-based extract that is packed full of vanilla seeds, rather than a thin alcohol-based one, as the flavour is far superior. Avoid vanilla essence at all costs!

FOOD COLOURING

These days, there’s lots of choice and variety in food colourings as well as hundreds of colours to choose from. However, avoid the liquid stuff. It’s not concentrated enough to achieve vibrant colours in your bakes and icings – you need so much of it that it would change the consistency and flavour of your bakes. There are only two you should be using:

Gel/paste colour: (Sugarflair and AmeriColor do a great range of colours) These can be used for anything from colouring sponges and buttercreams to adding to meringues and marshmallows.

Oil-based colour: (AmeriColor and Colour Mill are our faves) Can be used to colour white chocolate as well as sponges and buttercreams, but don’t work at all for meringues.

CHOCOLATE

Good-quality chocolate can come at a price, but you won’t regret spending the extra pennies when you eat your bakes. A great chocolate can transform a decent brownie into an exceptional one! We use four different kinds of base chocolate in the bakery, all with a different percentage of cocoa solids.

Dark (70% cocoa solids): This has an intense, slightly bitter, unmistakably chocolatey flavour. It’s brilliant for adding to brownies, cake batter and buttercream when you want a strong chocolate hit without any added sweetness.

Dark (50–65% cocoa solids): Still has the intensity of dark chocolate, but is smoother and less bitter, making it our go-to for ganache and chocolate chips in cookies.

Milk (30–34% cocoa solids): Great for dipping cookies in, using as chocolate chips, or in a ganache that will give you a sweet, creamy flavour and probably remind you of your childhood.

White chocolate (25–30% cocoa butter): Sweet, often vanilla-enhanced and creamy, this makes a great addition as chocolate chips, but also is the base for one of our favourite inclusions: Caramelised White Chocolate (see page 54).

TEMPERING CHOCOLATE

Taking the time to temper your chocolate, rather than shoving it in the microwave just to get hot and runny, will result in a chocolate that sets at room temperature. Untempered chocolate will go cloudy or bloom over time and, when you need to coat a cookie, cupcake or cake ball, it will stay soft and sticky at room temperature, resulting in very messy fingers. Tempered chocolate will also have a pleasing crack when you break it or bite into it. There are a few ways to temper chocolate and it can be quite technical, but I’ve given you two ways of doing it here. The proper way using a bain-marie, ice bath and thermometer, and the cheat’s way, where you just use your wits (this technically isn’t tempering but with a bit of practice can produce brilliant results!).

The proper way
Prepare a bain-marie (see page 13) and also an ice bath by filling a larger bowl with ice. Measure your chocolate chips. Remove a third from the bowl, chop these up finely and set aside. Heat the remaining chocolate in the bain-marie, stirring occasionally. Use a thermometer to help you get it to the first temperature noted in the range above right. Remove from the heat and stir in the reserved chocolate chips until they have melted completely. Place this bowl into the ice bath and stir constantly, checking with the thermometer, until you reach the second temperature in the range. Once you hit that, return the bowl to the pan of simmering water and heat gently, stirring constantly until you reach the third and final temperature.

Dark chocolate: 1st – 50–55°C; 2nd – 28°C; 3rd – 31°C

Milk chocolate: 1st – 45–50°C; 2nd – 27°C; 3rd – 29°C

White chocolate: 1st – 45–50°C; 2nd – 26°C; 3rd – 28°C

The cheat’s way
Measure your chocolate chips. Remove a third of them and chop these a bit finer, then set aside. In a bain-marie over a low heat, or in the microwave in 10-second bursts, stirring in between, melt the larger amount of chocolate until it is almost melted but has a few small nuggets still knocking about. Remove from the heat or microwave and add the chopped chocolate chips, then stir, stir, stir, stir, STIR until all of the chips have melted completely.




KITCHEN RULES

Your kitchen – your rules … buuuut, if you want to get set up for success, I highly recommend you follow a few of ours. We’ve been at this for a long time. Some of our bakers are classically trained, some are self-taught like me, but we can all agree that the following rules are essential to a smooth-running and happy kitchen.



READ THE RECIPE

Read the whole recipe before you begin, to avoid unwanted surprises. You don’t want to realise you haven’t got everything you need, or enough time to complete the process, when you’re midway through.

GET PREPPED

There’s a fancy term for this – ‘mise en place’. Sorting, weighing and measuring your ingredients before you begin baking will save you time and prevent mistakes. Finding out you haven’t got enough flour halfway through baking a cake, or filling your house with smoke because your caramel is burning as you find and measure out your cream, is less than ideal. Get prepped!

WORK CLEAN

Keeping your workstation clean and tidy can transform the experience of baking from kind of stressful and haphazard to enjoyable and mindful. Wash up as you go, keep a clean cloth nearby so that you can wipe your work surface whenever required, and wash your hands regularly rather than simply wiping them on your apron (or your clothes!). A tidy kitchen = a tidy mind.

TASTE AS YOU GO

Taste your buttercreams, bakes, caramels (once they’re cool) or goos and use your judgement. If you think your bakes need more salt, add

DON’T BE AFRAID TO EXPERIMENT


I SAID EXPERIMENT, NOT DESTROY!


MAKE NOTES


SOFTEN YOUR BUTTER


GET TO KNOW YOUR OVEN


WHEN TO REMOVE YOUR SPONGES


SCALING RECIPES UP AND DOWN


KEEP YOUR LEFTOVERS
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