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New York Cheesecake- Serves 12 
 

Ingredients 

● 150g digestive biscuits 
● 75g butter, plus extra for greasing 
● 900g full-fat cream cheese 
● 200g caster sugar 
● 200ml soured cream 
● 3 tbsp plain flour 
● 3 eggs, plus 1 egg yolk, lightly beaten 
● 2 tsp vanilla extract 

 

Method 

1. Preheat the oven to 180C/350F/Gas 4. Grease and line the base of a 23cm/9in spring 
form cake tin. 

2. Place the biscuits in a plastic bag and crush with a rolling pin to fine crumbs. 
3. Melt the butter and add the biscuit crumbs, stir to combine. Place in the base of the 

cake tin and spread in an even layer, then flatten (use your fingers or a potato masher). 
4. Bake in the oven for 10 minutes until golden. Remove and leave to cool while you 

prepare the filling.  
5. Reduce the oven to 160C/315F/Gas 2.  
6. In a large bowl, beat together the cream cheese and sugar until smooth then add the 

sour cream and flour and beat again. Gradually add the eggs and vanilla essence 
beating well between each addition (beat in rather than whisk as you don’t want to 
incorporate too much air as this will affect the smooth surface of the cheesecake). 

7. Pour the cream cheese mix on to the biscuit base then bake in the oven for 45 minutes. 
The cheesecake should be just set with a slight wobble and should still be cream on top 
with just a slight golden hint around the edges. 

8. Once the cheesecake is cooked, turn off the oven and prop open the door so that it is 
slightly ajar and leave the cheesecake to cool in the oven – this prevents the top from 
cracking. 

9. Once the oven is cool you can remove the cheesecake to cool completely before 
removing from the tin. 



 

 Chocolate Brownies- Makes 20 
 

Ingredients 

● 375g butter 
● 375g dark chocolate 
● 6 eggs 
● 350g caster sugar 
● 1 tbsp vanilla extract 
● 225g plain flour 
● 1 tsp salt 
● 250g white chocolate, chopped 
● 2 tsp icing sugar, to decorate (optional) 

 

Method 

1. Preheat the oven to 180C/170C fan/Gas 4. 
2. Line the sides and base of a 33x23x5.5cm/13x9x2in baking tin with baking paper. 
3. Place the butter and chocolate into a heatproof bowl. Place the bowl over a saucepan 

of barely simmering water (do not let the base of the bowl touch the simmering water) 
and allow to melt. 

4. Put the eggs, sugar and vanilla extract in a clean bowl and whisk together. 
5. Once the chocolate and butter have melted, set aside and allow to cool slightly. Add the 

egg mixture and whisk to combine. 
6. Sift the flour and salt together then fold into the chocolate mixture. Add the white 

chocolate pieces and mix to combine. 
7. Pour the mixture into the baking tin and bake for 25 minutes. Remove from the oven 

and allow to cool a little in the tin. 
8. To serve, remove from the baking tin and cut into squares while still warm. Sprinkle 

with icing sugar, if using. 



 

 

Victoria Sponge Cake- Serves 10 
 

Ingredients 
 

● 160g unsalted butter, softened 
● 160g self-raising flour, sifted 
● 160g caster sugar 
● 3 large eggs, lightly beaten 
● 1 tsp vanilla extract 
● 100ml double cream 
● 125g strawberry jam 
● 1 tbsp icing sugar, for dusting 

 

Method 

1. Pre-heat the oven to gas 3, 170°C, fan 150°C. Grease and line 2 x 8 inch (20cm) 
springform cake tins with nonstick baking paper. 

2. In a large mixing bowl, cream together the butter, vanilla extract and sugar using an 
electric hand held whisk until light and fluffy. Add the lightly beaten egg a tablespoon 
at a time, beating well between additions, until fully incorporated. Carefully fold the 
flour in using a large metal spoon and spoon the batter evenly into the two prepared 
cake tins. 

3. Bake for 25-30 minutes until springy to the touch and a cake tester comes out clean 
when inserted into the centre of the cakes. Remove and allow the tins to cool on a wire 
rack for 5 minutes before turning out and peeling away the non stick baking paper. 

4. Whip the cream to soft peaks as the cakes cool, then spread the bottom half of the cake 
with the cream in an even layer. Spread the strawberry jam evenly and carefully on 
top of the cream. Sandwich the cake with the other half of the cake and transfer it 
carefully to a serving plate. Dust with the icing sugar and serve. 



 

Chocolate Chip Cookies- Makes 20 
 

Ingredients 

● 275g unsalted butter, softened 
● 275g soft light brown sugar 
● 225g granulated sugar 
● 2 large eggs 
● 1 tbsp vanilla extract 
● 475g plain flour 
● 2 tsp baking powder 
● 300g milk chocolate, chopped roughly into chunks 

 

Method 

1. Put the butter and sugars into a large mixing bowl. Beat together with an electric 
hand whisk until smooth and light in colour.  

2. Break in the eggs one at a time, mixing as you break in each egg. Once the eggs are 
combined, add the vanilla extract. 

3. Sift in the flour and baking powder and mix in with a wooden spoon until completely 
incorporated. Add the chocolate chunks and mix in until thoroughly combined. Divide 
the dough in half.  

4. Place each half onto a large sheet of cling film. Roll the dough into a wide sausage 
shape and wrap in the cling film, twisting the ends to seal. Each sausage will make ten 
large cookies (but you can roll them smaller and make more). The dough sausages can be 
frozen at this point. However if you wish to bake them straight away, chill the dough 
in the fridge for 30 minutes before use. 

5. Once ready to use the cookie dough, remove from the freezer and allow to warm up 
enough to slice. Preheat the oven to 180C/350F/Gas 4. 

6. Slice the dough sausage into ten discs and place onto a non-stick baking tray or a tray 
that has been lined with baking parchment.  

7. Sprinkle each cookie with a tiny pinch of salt and bake in the preheated oven for 20 
minutes, or until they are golden-brown on the edge and slightly paler in the centre. 

8. Remove from the oven and transfer to a wire rack to cool before serving. 



 

Lemon Drizzle Loaf- Serves 10 
 

Ingredients 

● 225g unsalted butter, softened, plus extra for greasing 
● 225g caster sugar 
● 4 eggs 
● 225g self-raising flour 
● 1 unwaxed lemon, zest and juice 
● 85g icing sugar 

 

Method 

1. Preheat the oven to 180C/160C Fan/Gas 4. Grease a 900g/2lb loaf tin with a little butter and 
line with baking paper. 

2. Tip the remaining butter and caster sugar into a food processor and blend for a few seconds. 
Add the eggs one at a time, blending after each addition. Add the flour and lemon zest and 
blend until smooth. 

3. Pour the batter into the lined baking tin, flatten the top with the back of a spoon and bake for 
50–55 minutes.  

4. Meanwhile, stir together the lemon juice and icing sugar. When the cake has cooled a little, 
poke holes in the top using a skewer, chopstick or a piece of raw spaghetti. Drizzle over the 
icing, set aside for a few minutes, and serve. 



 

 

Caramel Fudge- Makes 24  
 

Ingredients 

● 125 g of butter 
● 390 g tin of condensed milk 
● 2 tablespoons of golden syrup 
● 220 g of brown sugar 
● 200 g of white chocolate - broken into pieces 

 
 
 

Instructions 

1. Break the white chocolate into pieces and chop. Set aside until needed. 
2. Line the base and sides of a 28cm x 18cm slice tin with baking paper and set aside 

until needed. 
3. Add the butter, golden syrup, condensed milk and brown sugar to a medium sized 

saucepan and cook over a low heat for approximately 10 minutes until the fudge 
mixture has started to thicken and the colour of the ingredients has turned a lovely 
golden brown. 

4. Remove the saucepan from the heat and add the chopped white chocolate and 
quickly stir to combine. 

5. Quickly pour the Caramel Fudge into your prepared tin and gently smooth the 
surface. 

6. Place the Caramel Fudge into the fridge for 6 hours (preferably overnight) to set 
before cutting into small pieces to enjoy. 

 



 

Banana Loaf- Serves 10 
 

Ingredients 

● 3 very ripe medium bananas 
● 3 large eggs 
● 100g soft light brown sugar 
● 150ml sunflower or vegetable oil 
● 275g white self-raising flour 
● 1 tsp ground mixed spice 
● 1 tsp baking powder 

 
Method 

1. Preheat the oven to 180C/160C Fan/Gas 4 and grease and line a 900g/2lb loaf tin with 
baking parchment or use a loaf tin liner. 

2. Peel the bananas and mash with a fork. Tip into a large mixing bowl and add the eggs, 
sugar and oil. Use a fork or whisk to combine. 

3. Add the flour, spice and baking powder and whisk together until thoroughly combined. 
Pour into the prepared tin. Bake for 40 minutes, or until the cake is well risen and a 
skewer inserted into the centre comes out clean. 

4. Cool in the tin for 10 minutes, then turn out onto a wire rack. Serve warm or cold in 
slices. Spread with butter if you like 

 



 

Shortbread- Makes 24 
 
 

Ingredients 

● 125g butter 
● 55g caster sugar, plus extra to finish 
● 180g plain flour 

 
 

Method 

1. Heat the oven to 190C/375F/Gas 5. 
2. Beat the butter and the sugar together until smooth. 
3. Stir in the flour to get a smooth paste. Turn on to a work surface and gently roll out 

until the paste is 1cm/½in thick. 
4. Cut into rounds or fingers and place onto a baking tray. Sprinkle with caster sugar and 

chill in the fridge for 20 minutes. 
5. Bake in the oven for 15-20 minutes, or until pale golden-brown. Set aside to cool on a 

wire rack. 



 

Chocolate Mug Cake- Serves 1 
 
 

Ingredients 
● 4 tablespoons flour 
● 3 tablespoons sugar 
● 2 tablespoons cocoa powder 
● ½ teaspoon baking powder 
● 3 tablespoons milk 
● 1 tablespoon oil, vegetable or canola 
● 1 teaspoon vanilla extract 
● 1 tablespoon chocolate hazelnut spread, plus more for topping 
● powdered sugar, for topping, optional 

 
Preparation 

1. In a 375 ml mug or larger, mix all ingredients (except the chocolate hazelnut spread) 
until just combined. 

2. Once combined, spoon the chocolate hazelnut spread on top of the batter. 
3. Microwave on high for 90 seconds to 2 minutes, watching to make sure it doesn’t spill 

over (depending on the size of the mug). 
4. Let cool one minute before eating. Top with additional chocolate hazelnut spread and 

powdered sugar (optional). 
 



 

Chocolate Cake-Serves 12 
 

Ingredients 

For the cake 
● 225g plain flour 
● 350g caster sugar 
● 85g cocoa powder 
● 1½ tsp baking powder 
● 1½ tsp bicarbonate of soda 
● 2  eggs 
● 250ml milk 
● 125ml vegetable oil 
● 2 tsp vanilla extract 
● 250ml boiling water 

For the chocolate icing 
● 200g plain chocolate 
● 200ml double cream 

 
Method 

1. Preheat the oven to 180C/160C Fan/Gas 4. Grease and line two 20cm/8in sandwich tins. 
2. For the cake, place all of the cake ingredients, except the boiling water, into a large mixing 

bowl. Using a wooden spoon, or electric whisk, beat the mixture until smooth and well combined.  
3. Add the boiling water to the mixture, a little at a time, until smooth. (The cake mixture will now 

be very liquid.) 
4. Divide the cake batter between the sandwich tins and bake in the oven for 25–35 minutes, or 

until the top is firm to the touch and a skewer inserted into the centre of the cake comes out 
clean. 

5. Remove the cakes from the oven and allow to cool completely, still in their tins, before icing. 
6. For the chocolate icing, heat the chocolate and cream in a saucepan over a low heat until the 

chocolate melts. Remove the pan from the heat and whisk the mixture until smooth, glossy and 
thickened. Set aside to cool for 1–2 hours, or until thick enough to spread over the cake. 

7. To assemble the cake, run a round-bladed knife around the inside of the cake tins to loosen the 
cakes. Carefully remove the cakes from the tins. 

8. Spread a little chocolate icing over the top of one of the chocolate cakes, then carefully top 
with the other cake. 

9. Transfer the cake to a serving plate and ice the cake all over with the chocolate icing, using a 
palette knife. 



 

Carrot Cake-Serves 8 
 

Ingredients 

For the carrot cake 
● 450ml vegetable oil 
● 400g plain flour 
● 2 tsp bicarbonate of soda 
● 550g sugar 
● 5  eggs 
● ½ tsp salt 
● 2½ tsp ground cinnamon 
● 525g carrots, grated 
● 150 shelled walnuts, chopped 

For the icing 
● 200g cream cheese 
● 150g caster sugar 
● 100g butter, softened 

 
Method 

1. For the carrot cake, preheat the oven to 180C/160C Fan/Gas 4. Grease and line a 
26cm/10in springform cake tin. 

2. Mix all of the ingredients for the carrot cake, except the carrots and walnuts, together 
in a bowl until well combined. Stir in the carrots and walnuts.  

3. Spoon the mixture into the cake tin and bake for 1 hour 15 minutes, or until a skewer 
inserted into the middle comes out clean. Remove the cake from the oven and set aside 
to cool for 10 minutes, then carefully remove the cake from the tin and set aside to cool 
completely on a cooling rack. 

4. Meanwhile, for the icing, beat the cream cheese, caster sugar and butter together in a 
bowl until fluffy. Spread the icing over the top of the cake with a palette knife. 



 

 

Vanilla Cupcakes-Makes 12 
 

Ingredients 

● 200g unsalted butter, softened 

● 200g golden caster sugar 

● 3 medium free range eggs 

● 2 tsp vanilla extract 

● 200g self-raising flour 

● 1-2 tbsp milk 

For the icing 

● 160g unsalted butter, softened 

● 300g icing sugar 

● 1 tbsp milk 

● 1 tsp vanilla extract 

 
Method 

1. Preheat the oven to gas 4, 180°C, fan 160°C. Line a 12-hole cupcake tin with paper cases. Put the 

butter and sugar in a large mixing bowl and beat with an electric whisk (or by hand with a 

wooden spoon) for 2-3 mins until pale and fluffy. 

2. Add the eggs one at a time, beating well after each addition. Add the vanilla extract and beat 

briefly to combine. Gently fold in the flour and just enough milk to make a smooth batter that 

drops easily off the spoon. 

3. Divide the batter between the cases, then bake for 20-25 mins or until a skewer inserted into 

the middle comes out clean. Transfer the cakes to a wire rack and leave to cool completely. 

4. Meanwhile, make the buttercream icing. Put all the ingredients in a large mixing bowl and beat 

with an electric whisk for 4-5 mins until pale and fluffy. 

5. Swirl the icing over the cooled cupcakes to serve. Store in an airtight container for up to 3 

days. 

 



 

Flapjacks-Makes 16 

 
Ingredients 

● 90g salted butter 

● 90g golden syrup 

● 90g light muscovado sugar 

● 150g oats 

● 50g sunflower seeds 

● 25g sesame seeds 

● 75g dried apricot pieces, finely chopped 

● 75g sultanas 

 

Method 

1. Preheat the oven to gas 4, 180°C, fan 160°C.  
2. Line a 20cm square baking tin with nonstick baking paper. 
3. Put the butter, golden syrup and sugar into a medium pan over a medium-low heat. 

Heat gently, stirring occasionally, until the sugar has dissolved. Remove from the heat 
and stir in all the remaining ingredients. 

4. Press the mixture into the tin. Cook for 20 mins until golden brown. Mark the flapjack 
into 16 squares while still hot. Cool slightly, then turn the flapjack out onto a chopping 
board. Cut into squares and leave to cool. 



 

 

 

 
 

 
 

 


