

[image: Image]



[image: Image]



For Ernest & Kingsley

Quadrille, Penguin Random House UK, One Embassy Gardens, 8 Viaduct Gardens, London SW11 7BW

Quadrille Publishing Limited is part of the Penguin Random House group of companies whose addresses can be found at global.penguinrandomhouse.com

[image: Image]

Text © Thomas Oxford & Oliver Coysh 2025

Photography © Sam A Harris 2025

Illustrations © Ailsa Johnson 2022

Design and layout © Quadrille 2025

Thomas Oxford and Oliver Coysh have asserted their right to be identified as the author(s) of this Work in accordance with the Copyright, Designs and Patents Act 1988

Penguin Random House values and supports copyright. Copyright fuels creativity, encourages diverse voices, promotes freedom of expression and supports a vibrant culture. Thank you for purchasing an authorized edition of this book and for respecting intellectual property laws by not reproducing, scanning or distributing any part of it by any means without permission. You are supporting authors and enabling Penguin Random House to continue to publish books for everyone. No part of this book may be used or reproduced in any manner for the purpose of training artificial intelligence technologies or systems. In accordance with Article 4(3) of the DSM Directive 2019/790, Penguin Random House expressly reserves this work from the text and data mining exception.

Published by Quadrille in 2025

www.penguin.co.uk

A CIP catalogue record for this book is available from the British Library

eISBN 978 1 83783 261 3

The authorised representative in the EEA is Penguin Random House Ireland, Morrison Chambers, 32 Nassau Street, Dublin D02 YH68.

Penguin Random House is committed to a sustainable future for our business, our readers and our planet. This book is made from Forest Stewardship Council® certified paper.

Managing Director Sarah Lavelle

Senior Commissioning Editor Stacey Cleworth

Assistant Editor Sofie Shearman

Designer Katy Everett

Photographer Sam A Harris

Photographer’s Assistant Matt Hague

Brand Consultant Will Perrens

Illustrator Ailsa Johnson

Props Stylist Max Robinson

Food Stylist Becks Wilkinson

Food Stylist Assistant Valeria Russo

Head of Production Stephen Lang

Production Manager Sabeena Atchia




COPYRIGHT PAGE

INTRODUCTION

ABOUT THIS BOOK

LET’S INTRODUCE THE TINS

HOW TO LINE THE TINS

OTHER EQUIPMENT

INGREDIENTS

EASY WINS

REAL CAKE, REAL QUICK

STORE CUPBOARD HEROES

SEASONAL

RETRO BAKES

LESS IS MORE

BAKE TO THE FUTURE

EASY EXTRAS

INDEX

ACKNOWLEDGEMENTS




INTRODUCTION

SWEET TIMES

When we got the nod to write our second baking book, we were both excited and a little apprehensive. We’d put so much into the first book, Bake It. Slice It. Eat It., that we thought we might have used up all our ideas. This proved to be completely untrue. Once we got down to business, we realised there was loads more creative batter left in the bowl, along with plenty of spare baking knowledge to throw into the mix.

If you read our first book, then welcome back. If you didn’t, we’re not annoyed, just disappointed. Disappointed you didn’t get to try all of the tasty treats it had to offer! In this book, we go a little slower – taking it easy. Sticking to our belief that baking should always be fun, accessible and enjoyably unpredictable, we’ve stripped things back, flung the kitchen doors wide open and invited everyone to join the party. So, whether you’re a kitchen newbie or a veteran oven jockey, we’re here to gently rock your baking world. We embrace the imperfections, celebrate the substitutions and hail the glorious mess that is home baking. We’re trading stiff peaks for easy beats, and whipping up a storm that’s about taste, not waste. We’re advocating for ingredients that don’t cost the earth, metaphorically and literally, ensuring you won’t have to sell a kidney to afford a slice of delicious cake.

This book is bursting with ideas that’ll have you rifling through your cupboards in a rush to get your bake on. This book is a celebration of real cake that exists to be devoured, that tastes like home and conjures memories of sticky fingers and licked spoons. Cake that doesn’t demand a dedicated baking room, but lives and thrives in the heart of your home, or even the great outdoors. There’s no need for precision or perfection here. All you need is a hankering for good cake and a desire to have fun. It’s time to crank up your oven, don your apron and Bake It Easy.

A LITTLE ABOUT US

We’re Tom and Ollie, and we started the Exploding Bakery all the way back in 2011. Built on a love of cake, an idea of how it should be made and some seriously low-budget equipment, the Exploding Bakery burst into life in the form of a tiny cafe in Devon.

Remembering the early days keeps us in touch with the values we started with, which were to always bring an element of fun to baking, keep things as simple as possible and concentrate on the ingredients, flavour and texture, so the cakes can speak for themselves. Thinking back also reminds us how much our business has grown and evolved: our cakes are now stocked in Fortnum & Mason, we have a flourishing online cake shop and on the wholesale side of the business, we are hand-making millions of slices to supply to other cafes, delis and farm shops across the country. Seeing how far we’ve come is a reminder of the most important lesson for any small business – how to survive and thrive.

We’re still the best of friends and see this friendship as the beating heart of the Exploding Bakery – maybe that’s because we can regress a little at work and bring some of that schoolyard playfulness into what we do every day.

SOME WORDS FROM OLIVER

Sometimes I feel like I’m in a toxic relationship with cake. After we finished the first book, I needed a break. I’d put on quite a bit of weight and lost my appetite for all things sweet. During recipe testing I’d have to eat five or six slices of cake – I’d forgo lunch and sometimes dinner. It felt like this passion for cake was now eating me from the inside out and I needed a bit of space to truly rekindle my love for baking.

There’s something surreal about falling out of love with a creation as perfect as cake. The kitchen that was once my sanctuary started to feel like a battleground, littered with the casualties of empty flour sacks on the floor and the splatter of cake mix up the wall. I would stand there, whisk in hand, feeling more like a soldier than a baker. But, as with all great loves, absence made the heart grow fonder. The break I took wasn’t just necessary; it was transformative. It allowed me to rediscover myself beyond the oven mitts and baking trays.

This time round I’ve really got my sweet tooth back, with a crazed look in my eye like the cookie monster, devouring everything that comes out of the oven like there’s no tomorrow. The clatter of the whisk against the bowl was no longer a battle cry but a symphony for good things to come. The oven’s warmth returned as a comforting embrace, and the scent of fresh bakes made my heart flutter once more.

SOME WORDS FROM TOM

When our first book was done and dusted, I found myself abruptly catapulted back into the daily grind of running our bakery and cafe. It was like coming down from a sugar high, only to face a barrage of practicalities: fixing broken freezers, wrestling with giant new ovens and staring down the barrel of marketing meetings and spreadsheet marathons. The glitz of book signings quickly faded into the background noise of small business survival.

Then, out of the blue, came the call for a second book. Adjusting my mindset wasn’t a walk in the park. Amidst the chaos of daily operations, carving out time to write another one seemed borderline insane. Yet, there was an undeniable thrill to it, and it injected a fresh vitality into how we see our cakes.

We decided to break free from our trusty rectangular tin, which had faithfully served us for 14 years. This new book became our ticket to explore uncharted baking territories, with curvaceous springforms and towering loaf tins as our vessels. The recipes we created for this book inspired us to reimagine our cake range. New cakes for wholesale and, yes, even the audacious debut of round cakes.

When it came to putting pen to paper, or rather, buttery fingers to keyboard, Oliver and I slipped effortlessly back into our writing groove. Our recipe testing sailed smoothly, buoyed by a shiny new test kitchen and the invaluable addition of Beth, a baking virtuoso who joined our team at precisely the right moment. We owe much of our success to her steady hand and creative flair.

In the end, writing our second book wasn’t just about recipes, it was about rediscovering the joy of creation amidst the flour clouds and chaos, and realizing that sometimes, the sweetest surprises come when you dare to break the familiar cake moulds.

WHY ‘THE EXPLODING BAKERY’?

It’s all about the energy, the colliding of ingredients and flavours and the reaction of those with heat, moisture and acid. We wanted our name to conjure visuals, much like the Big Bang – you can’t help but think about the universe and all the energy that brought it into being. Well, we might not be anywhere near that explosive, but it’s our own little Big Bang bakery and we’re ever-expanding, just like our amazing universe. Whatever it makes you think of, we’re probably a bit of that.
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ABOUT THIS BOOK

This is a baking book that strips away the intricacies and saves you time, so that you can sit back, bake it easy and scoff the fruits of your labour. We want people to love baking at home, so we’ve continued our mission to demystify it, making it accessible and enjoyable for everyone. We follow the ethos of our first book, Bake It. Slice It. Eat It., and bring you a fresh collection of recipes that are lighter on your bank balance and a little easier on your schedule.

The following are the foundations we laid when we set out to write a recipe book that made baking easy, affordable and a joy, without losing what makes baking special – the fun and the flavour.

AFFORDABLE

This is not always achievable when it comes to buying baking ingredients, as cream, butter, chocolate, nuts and vanilla will often set you back a good chunk of your disposable income. For this book, however, we’ve deliberately not chosen the luxury ingredients, as we believe you can almost always find an ingredient or alternative to meet your budget. We’ve also tried to work our recipes around standard packet sizes, so you’re not left with half a tub of something that will sit in the fridge for weeks before getting chucked in the bin. If you can’t afford the best ingredients, we feel you should still have a go at baking. Learn some skills, enjoy the process and perhaps one day, when you’re a seasoned baker, you might be able to afford some Valrhona chocolate for your brownies.

ACCESSIBILITY

All the recipes in this book have been made with ingredients bought from the supermarket. Professional kitchens and bakeries have access to a very wide range of ingredients to help them on their way to consistency, glossy perfection, prolonged shelf life and all the other important parts of commercial baking. We deliberately wanted to avoid using these things, which are bought from wholesale suppliers and specialist shops, instead baking from your perspective, in the real world. That’s why you won’t find citric acid, stabilisers, emulsifiers or any other gunk in this book. These recipes are designed the Exploding Bakery way – ‘cake without the cack’. It’s time we all moved away from ultra-processed foods and with home baking, you can control what goes in your food and what goes in your gut.

TIME-SAVING

Each recipe is designed to take up no more than 30 hands-on minutes to get oven ready. These 30 minutes will sometimes be spread over a longer time frame where you dip in and out of the process – you might leave something in the fridge for a few hours or even overnight. In any case, there’s more time for you to put your feet up and dream about making all the other recipes in this book.

FEWER INGREDIENTS

We wanted to keep our recipes simple yet packed with flavour, avoiding endless ingredients lists. We believe that simple, honest baking works best if you allow the core ingredients to stand out and shine, meaning you don’t always need to add that extra flourish. The fewer ingredients you use, the more you can enjoy the process and get to know the ones you have.

STORE CUPBOARD

We’re championing those forgotten ingredients that lurk deep in your cupboards or stuck to the back of your freezer. We’re not just talking about the baking staples such as flour, sugar and eggs here; we’re talking about the purgatory of the pantry. That spare jar of cardamom pods gathering dust on the spice rack, the preserve you gamely bought from the Women’s Institute stall at a village fête. These are the types of ingredients we want you to lift up like baby Simba on Pride Rock in The Lion King. This is their moment.

In this book, we double down on our philosophy of simple, fuss-free baking. We focus instead on the pure pleasure of creating delicious treats. There’s no need for a kitchen filled with unused gadgets and gizmos. Instead, we bring you recipes that celebrate the beauty of humble ingredients, transformed into extraordinary flavours and textures.

Let this book be your trusty companion in the kitchen. Its pages will hopefully become a tapestry of memories – smudged with chocolate, dotted with flour and lovingly worn. We urge you to add your personal touch to these recipes, adapting them to your taste and making each bake a unique expression of your creativity. Scribble some notes if you wish. We’d love this book to be truly yours, so take ownership of your favourite recipe and dash across the spongy plains of the cake frontier, planting your very own baking flag.

We hope this book also showcases the humour and easy nature of our friendship, which has spanned more than a quarter of a century and means we are able to inject some of that levity into our baking, writing and day-to-day work. Reading between the lines, we hope it also captures a glimpse of our journey with the Exploding Bakery, and a peek behind the curtain from our humble beginnings in 2011 to a beacon of the cake revolution, teaching us the importance of sticking to our roots while continually innovating and improving.

Bake It Easy is hopefully more than just a collection of recipes; it’s a reflection of our growth and our unwavering belief in the power of good, honest baking. It’s about returning to basics, appreciating the simplicity of good ingredients and understanding that, sometimes, the simplest things bring the greatest joy.

The title, Bake It Easy, encapsulates our approach to baking and to life, especially when you’re spending too much time in the fast lane. It’s our philosophy that baking doesn’t have to be complicated to be rewarding. We chose this title to convey the ease and pleasure that can be found in the kitchen, encouraging both novice and experienced bakers to embrace the joy of creating something beautiful and delicious without the stress. Even for us, baking at home can be like a busman’s holiday and it sometimes feels as though we’re bringing work home. We’re much more likely to bake in our own kitchens when we take a more relaxed approach, so we hope you find that in this book too. Let’s have fun, one easy bake at a time.




LET’S INTRODUCE THE TINS

Each of the recipes is geared towards a certain shape of tin. There’s also a handy little illustration next to each one as a quick guide to the suggested tin: square, round or loaf.

SQUARE
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20cm x 20cm (8in x 8in). This is usually 5cm (2in) deep and is sometimes referred to as a brownie tin. Easy to find and to use, this is one of the most popular baking tins in the world. We’d recommend getting two tins for ease of lining and baking, though you may find they don’t stack too well.

We like the Tala Performance 20cm (8in) square tin – it’s made from carbon steel so gives an even bake every time.

ROUND
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20cm (8in) loose base, fixed base and/or springform. This should ideally be a minimum of 7cm (2¾in) deep, and can be up to 8cm (3¼in) deep. We’d always recommend using the deeper ones. There are also a few different types, some with loose bases, some without, and the ever-useful springform, which we would recommend if you only have space for one. We use a 20cm (8in) Tala springform cake tin that’s 7cm (2¾in) deep, and made of carbon steel for reliable, consistent results.

LOAF
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2lb (900g) and approx. 25cm x 15cm x 7.5cm deep (10in x 6in x 3in). We’ve made everything in a carbon steel Tala 2lb loaf tin.

There really is no standardization on this volume of loaf tin. This is down to the
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