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Baking hasies

Grreasing & lining tins & trays

For dreasing, dip a paper towel into softened butter or %eq’tlng hutter do sugar

cooking of. Rub it over the inside of the tn or tray. 1 Pust the sugar and butter in a hig boud.
T e i o tray Cir them todether with a wooden gpoon,

m::mrfw 2 beatery quicklywith the : Breaking eggs
. it. Cut ut the shape. Put i hake kit | Cracl the egé sharply on

it in the tin or on the tray. ispale and Ruffy the edge of a cup or boud. ’w: .
3 IFit’s hard to beat, pour : Pullthe shel apar, so the ’ =
hat water into 2 fregh bowl. : white and yoll slide into the 6@Pq{qtin8 eggs ;e
Pour it out, dry the bowl, then trangfer dp boul. Pick out any ¥
the misture 2t and try adein : bits of shel. T breck the ege(seo v, but ot the - -

: : white and yolk slide onto a gmall plate. -

L Sib Beaking e .
9 QS[‘ths E)itth m’i jﬁi 2 Cover the yolk with an :
o e yolk and white egd cup. Mold the esg

1 z::d\‘f:o:j:d;ﬁs lFa: Z:::;'eve, Mg;;frk l:"’ mix thern cup. Hold the plate
sa the ingrediente fall through, together well overa W'.TIP’ ®
the white glides in.

Mixing gently, or Felding’ Peating egg whites

1Uee'§9pefuia 1 Beat the esd white very quickly
2, IF there are lumps left in the sieve, or abig mef:ql with a whisk, until it becomes
squash them through with the gpoon. Move it very thick and foamy.
back of 2 gpoon. Sently throush A
theminture, 2, Ui up the whisle
making the shape . IF the foarn stays in
of a number 8. a Nloppy point, you
have whisked enough.
2»S’top ag soon ag everything Keep on whisking
is mixed todether, until it does.
* 0
X )
N v




Checelate Wh@)@p‘ie pies

Jngredients:

758 (50z) butter

1 larde eg4

1608 (oz) caster sugar
150ml (% pint) soured cream
2 teaspoons vanilla esgence
3 tablegpoons mill:

9054 (8oz) plain flour

50& (20z) cocoa powder

% teaspoon bicarbonate of soda
gome ice cream, For filling

You will algo need @ baking trays.
Pakes arsund 15

ZI’ Add the melted butter, sour
eream, vanilla and mille. Mix
them in dently using a big
metal spoon, moving it in the
shape of an 8.
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This recipe ig for chocolate whoopie pies filled with ice
cream. I you prefer, you could fill your pies with vanilla
buttercream by following the recipe on the previous
page — or you could try the other fillinge mentioned on
the opposite page.

'I Heat the oven to 180°C, 350°F or gag mark 4. Put the baking
trays on some haking parchment. Draw around them. Cut out
the shapes and put them on the trays.

@

2‘ Put the butter in a small
pan. Heat gently until the
butter just melte. Take the
pan off the heat.

5 Qift the flour, cocoa and

bicarbonate of soda over the

mixture. Mix thern in gently,

still moving the spoon in the
shape of a number 8.

9 Bireal: the edg into a large
bowl. Add the sugar, Whick
for 9-3 minutes, until the
hixture i thick and pale.

Use another spean

C Put teaspoonfule of the
mixture on the trays, making
sure the blobg are well spaced
out. Bake for 10-10 minutes,
or unt just firm.

?’ Leave on the trays for 5 minutes.
Then, put them on 9 wire racks
to cool. Don't fill the pies until
they are completely cold

8 Tofill a pie, spread some ice
cream on the flat gide of a
gponge. Prese another sponge on
top. Whap the pie in plastic food
wrap and put it in the freezer,
Do the same with the others.

8 Leave the pies in the freezer for 1 hour,
or loner if you prefer. When youwant
to eat one, put it in the fridge for 10
Thintstes, to soften a little.

Other fillings

For chocolate buttercream, you will need gog (20z)
softened butter or mardarine, 754 (30z) icing sugar,
a5 (10z) cocoa powder, 1 teaspoon vanilla essence
and 1 teaspoon mill or water. To make it, follow the
ingtructions on page 376.

Use different flavey, g e
cream .
e mu%{ﬂn‘ effert.

For white chocolate ganache, you will
need 200 (7oz) white chocolate and
100ml (3%Hoz) double cream. To make
it, follow the instructions for ganache
on page 381.
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Heme-made bread

Theres nothing like home-made bread, fresh from the
oven. lIt's not difficult to make: you just need to leave
gome time for the dough to rige. This recipe shows
you how to make one loaf or 19 rollg.

Jngredients:
I
e
1 teaspoon salt
2 teaspoons easy-blend dried yeast
9 tablespoong olive oil
a little mill, for brushing (aptional)

“Tou will alge need a baking tray.

Makes 1 loaf or 12 rells 1 Qift the flour and salt into 2 Stir until it comes together. Put

a big boud. Stir in the yeast.
Measure 3ooml (X pint)
° warm water into a jug. Add

the dough on a surface dusted
with flour and knead it for 10
ministes (gee page 574), or until

fo Ve

g IF you're in & hurry, gkip to

step . If you're not, put the

dough in a bowl, cover with
a tea towel and leave ina
s warm place to rige.

210

the oil. Pour into the bowl,

it ig srnooth and springy.

21’ Leave for around 1%-0 hours, 5 Chape it into one big ball or 12

or until the dough hag doubled arnall balle. Greage the baking
in gize. Put it en a floury tray. Put the dough on it. Cover
surface. Knead it gently, to with a tea towel. Leave ina
squash out any air bubbles. warm place.

. G Wit until the dough doubles in
WS e, Thic may take 40 minutes
to 2 hours. Then, heat the oven
t0220°C, 425°F or gas mark 7.

?o Byrush with mille, IF you're
making one loaf, bake for 30
minutes. For rolls, bake for
19-16 minutes,

' WS
\ &

8 The bread is cooked when the
crust i brown and it sounds
hollow when you tap the
bottom. When it's cooked, put

it on @ wire rack to cool.

Whelemeal hread

Thig recipe algo works if you uge strong whelemeal
bread flour, or & mixture of half white and half
wholemeal bread flour.

Seeded bread

For seeded bread, stir fos (90z) poppy seeds, sesame
seeds or sunflower seeds into the flour at step 1. Sprinkle
an extra tablespoon of seeds over the bread at step 5.
Qeeds may not be suitable for those with nut allergies.

@ther bread ideas

Homemade bread tastes delicious eaten warmn,
spread with a little butter, jam or lemon curd. Tou
cold male your eum lemon curd, following the
recipe on pages 252-953. IF your bread gets a little
stale, you could eat it ag toast.
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