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Banana Cake

A very tasty cake with a really nice texture and lots of flavour that
goes down really well with the children. If your bananas are going a
bit black it’s the perfect time to make this cake.
Summary
Prep.Time: 20 minutes
Cook.Time: 90 minutes
Difficulty: Easy
Serves: Lots of Slices

Tools
Saucepan
20cm / 8" High Sided Cake Tin
Wooden Spoon
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Ingredients
175g / 6oz Butter or Spread
225g / 7.5oz Castor sugar
275g / 10oz Self-Raising Flour
3 Eggs
½ tsp Bicarbonate of Soda
½ tsp Vanilla Extract
3 Ripe Bananas
Method
Pre-heat oven to 170°c / Gas Mark 3.
Grease and flour cake tin.
Melt butter and sugar together in a saucepan over a low heat.
Mash bananas with vanilla, beat eggs and add to bananas.
Stir well then add to saucepan.
Remove from heat.
Sieve flour and bicarbonate of soda into saucepan.
Stir well then pour into prepared cake tin.
Place on middle shelf in oven and bake for 1½ hours.
Remove from oven and press gently on top of cake, if top springs back the
cake is cooked (if finger indent remains, replace in oven for further 10 minutes,
repeat until cake is done).
Allow to cool slightly before turning out onto a wire rack.
Keep in an airtight container.
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Chocolate Chip Fairy Cakes
Very simple cakes to make, that are hard to stop eating once you start

as they’re so yummy. For the amount of cakes you get for the ingredients also very cheap to make and a big hit in this household.
Summary
Prep.Time: 10 minutes
Cook.Time: 15 minutes
Difficulty: Easy
Serves: 24 Cakes

Tools
Mixing Bowl
Wooden Spoon
24 Cake Cases
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Ingredients
100g / 4oz Butter or Spread
100g / 4oz Self Raising Flour
100g / 4oz Caster Sugar
50g / 2oz Dark Choc. Chips
2 Eggs

Method
Pre-heat oven to 180°c /Gas Mark 4.
Cream butter and sugar together until it is light and fluffy.
Beat in the eggs one at a time.
Fold in the flour in two batches.
Fold in the chocolate chips.
Spoon a little mixture into each cake case.
Bake in the oven on a high shelf but not the top for 15 minutes until
golden brown.
You may need to do this in two batches.
Cool on a wire rack when done.
Store in an airtight container.

198

Chocolate Marble Cake
Delicious with a lovely chocolate coating.

Tools
2 Mixing Bowls
Wooden Spoon
18cm/7" Cake Tin
Skewer

Summary
Prep.Time: 15 minutes
Cook.Time: 55-60 minutes
Difficulty: Easy
Serves: Lots of Slices
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Ingredients
175g/6oz Self Raising Flour
175g/6oz Caster Sugar
175g/6oz Butter or Spread
3 Large Eggs
½ tsp Vanilla Extract

1 Tbsp Cocoa Powder
1 Tbsp Milk (warmed)
For the Topping
90g/2oz Dark Chocolate
15g/½oz Butter or Spread

Method
Pre-heat oven to 190°c /Gas Mark 5.
Grease and flour cake tin.
Cream together the butter and sugar until it is light and fluffy.
Beat in the eggs one at a time.
Beat in the flour a little at a time.
Put half of the batter into another mixing bowl.
Mix vanilla extract into one half.
Mix the cocoa powder with the warmed milk and stir into the other half of the batter.
Alternately, place blobs of the two mixtures into the cake tin.
Add layers until all the batter is used up.
Now take the skewer and swirl the mixture in a few figure of eights to make a
marble pattern.
Place the tin in the centre of the oven and bake for 45 minutes.
After this time, remove the cake from the oven and push a skewer through the centre
of the cake.
If the skewer comes out clean the cake is done, if not, put the cake back in the oven
for 5 minutes then check again.
Repeat until the cake is cooked.
Allow the cake to cool slightly before turning it out onto a wire rack.
Melt the chocolate and butter in a small bowl over a saucepan of hot water.
When totally melted spread the chocolate over the top of the cake.
Allow to cool and harden.
Store in an airtight container.
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Fruit Cake
Fruit cake always reminds us of our childhoods and there was
always a slice in the
cake tin to eat back
then. We still love
this cake today and
its lovely to have a
slice with a cup of
tea to give you a little boost and bring a
smile to the face.
This recipe is quite
simple and fairly easy to make with few ingredients so it
won’t put a hole in the budget or your time.
Summary
Prep.Time: 15 minutes
Cook.Time: 45-55 minutes
Difficulty: Easy
Serves: Lots of Slices

Tools
2 Mixing Bowls
18-20cm/7-8" Cake Tin
Wooden Spoon
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Ingredients
100g / 3.5oz Butter or Spread
100g / 3.5oz Caster sugar
225g / 8oz Self-Raising Flour
175g / 6oz Mixed Dried Fruit
2 Eggs
2 Tbsp Milk
Method
Pre-heat oven to 180°c / Gas Mark 4.
Rub flour and butter together until they resemble fine breadcrumbs.
Stir in the fruit and sugar.
In a separate bowl, beat the eggs and milk together.
Pour this into the flour and butter mixture and stir well to a soft batter.
Line cake tin with baking paper and pour batter into it.
Bake in centre of oven for 45 minutes.
Remove from oven and insert a skewer into the centre of the cake.
Remove skewer from cake and if it comes out clean, the cake is cooked,
if not, return to oven for a further 5 minutes.
Check again and repeat until the cake is done.
Leave to cool for a few minutes then turn out onto a wire rack to cool
completely.
Store in an airtight container.

202

Fruit Loaf
This cake has a lovely flavour and texture and because of the
shape is very easy to slice. Perfect for a summer tea party.

Summary
Prep.Time: 15 minutes
Cook.Time: 60 minutes
Difficulty: Easy
Serves: 10-12 Slices

Tools
Mixing Bowls
Loaf Tin
Wooden Spoon
Skewer
203

Ingredients
200g / 7oz Self Raising Flour
100g / 4oz Butter or Spread
100g / 4oz Caster Sugar
150g / 6oz Dried Mixed Fruit
2 Eggs
8 Tbsp Milk
Method
Pre-heat oven to 190°c / Gas Mark 5.
Grease and flour loaf tin.
Rub flour and butter together until they resemble fine breadcrumbs.
Mix in sugar and fruit.
Beat the egg and add to the bowl with the milk.
Pour into greased loaf tin.
Bake in the centre of the oven for 50 minutes.
After 50 minutes remove from oven and insert a skewer into the centre
of the cake
If the skewer comes out clean, the cake is cooked, if not, return to oven
for a further 5 minutes then check again.
Repeat until done.
Allow to cool slightly before turning out onto a wire rack.
Store in an airtight container.
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Rock Buns

These cakes have a lovely crunchy outside and a very light centre
which combine to make a very satisfying eating experience.
Summary
Prep.Time: 15 minutes
Cook.Time: 20-25 minutes
Difficulty: Easy
Serves: Lots of Cakes

Tools
Mixing Bowl
Baking Sheet/Tray
Baking Paper
Wooden Spoon
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Ingredients
175g / 6oz Self Raising Flour
75g / 3oz Butter or Spread
50g / 2oz Caster Sugar
50g / 2oz Sultanas
½ tsp Ground Mixed Spice
1 Egg
A little milk to mix

Method
Pre-heat oven to 200°c / Gas Mark 6.
Rub flour and butter together until they resemble fine breadcrumbs.
Mix in sugar, spice, and sultanas.
Beat the egg and add to the bowl and mix together with a fork.
If the mixture is a little dry, add milk until you get a nice consistency.
The mixture should be sticky and not at all runny.
Place small piles on the lined baking tray.
Place on a high shelf (not the top) in the oven.
Bake for 20-25 minutes or until golden brown.
When done, remove to a wire rack to cool completely.
Store in an airtight container.
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Cinnamon Swirls
We love the cinnamon taste of these pastries. A favourite of the children and we like them too.

Summary
Prep.Time: 15 minutes
Cook.Time: 15-20 minutes
Difficulty: Easy
Serves: 10-12 Swirls

Tools
Mixing Bowl
Sharp Knife
Rolling Pin
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Ingredients
200g / 8oz Self Raising Flour
50g / 2oz Butter or Spread
50g/2oz Sultanas
150ml / 5 fl oz Milk
2 Tbsp Soft Brown Sugar
1 tsp Cinnamon

Method
Pre-heat the oven to 210°c / Gas Mark 6-7.
Rub the flour and half of the butter together until they resemble fine
breadcrumbs.
Gradually add the milk until you get a smooth dough.
Roll out dough to 25x40cm / 10x16" rectangle.
Spread the remaining butter over the pastry.
Sprinkle the sugar, sultanas, and cinnamon over the buttered pastry.
Now roll up the pastry lengthways so that you have a 40cm/16" roll.
Cut the roll at 2cm/1" intervals.
Place, cut side down on a baking sheet.
Place in high oven but not the top and bake for 15-20 minutes.
When golden brown remove from oven, sprinkle with a little more sugar
and allow to cool on a wire rack.
Store in an airtight container.

208

Crispy Oat Biscuits
Light sweet yummy biscuits with a really nice crunchy texture.
Lovely with a cup of tea.

Tools
Saucepan
Mixing Bowl
Wooden Spoon
Baking Tray
(approx 20x30cm/8"x12")

Summary
Prep.Time: 10 minutes
Cook.Time: 15 minutes
Difficulty: Easy
Serves: 20-24 Biscuits
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Ingredients
175g/6oz Porridge Oats
125g/4½oz Soft Brown Sugar
175g/6oz Butter or Spread

Method
Pre-heat the oven to 190°c / Gas Mark 5.
Grease the baking tray.
Melt the butter gently in the saucepan.
Remove from heat and all the remaining ingredients.
Pour mixture into prepared tray.
Bake in the centre of the oven for 15 minutes or until golden brown.
Remove from oven and cut into portions.
Remove from baking tray when cold and crispy.
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Eccles Cakes
Not the simplest pastries to make but we think the effort is well

rewarded by these light, sweet and lovely textured Eccles cakes. They
don’t last very long in our house because they are so delectable.
Tools
Mixing Bowl
Saucepan
Plate
Small Bowl
Cling Film
Small Spoon
Rolling Pin
Pastry Brush
Round Ended Knife

Summary
Prep.Time: 60 minutes
Cook.Time: 25-30 minutes
Difficulty: Medium
Serves: 14-16 Cakes
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Ingredients
Flaky Pastry
80g / 3oz Butter or Spread
80g / 3oz Lard or Vegetable Oil Block
225g / 8oz Plain Flour
100ml / 4floz Water

Filling
50g / 2oz Butter or Spread
125g / 5oz Sultanas
25g / 1oz Soft Brown Sugar
A little Milk
A little Caster Sugar

Method
Mix fats together well and divide into four.
Rub one portion of fat into flour in a mixing bowl until they resemble fine breadcrumbs.
Gradually add water until you get a smooth dough.
Roll out pastry to a rectangle.
Using the round ended knife place little 1cm piles of fat from one portion over two thirds of
the pastry.
Fold the end without fat over to the middle and then fold the other end over that.
Turn the pastry around so that the folds are to the left and right and roll again.
Repeat the above steps until you have used all the fat.
Fold over again without fat. Place on a plate, cover with cling film and refrigerate for 1 hour.
Pre-heat the oven to 230°c / Gas Mark 8.
Melt the butter in the saucepan and add sultanas and soft brown sugar.
Pour into a small bowl and allow to cool.
After the hour is up roll the pastry to ½cm/¼" thick then cut into 14-16 9cm/3½" rounds.
Spoon a small amount of filling into the centre of each pastry round.
Fold the edges up and over the filling, ensuring it is covered.
Turn over and place on a baking tray join downwards.
Press each one down to flatten a little.
Brush with milk and sprinkle caster sugar over.
Make a few cuts in each to expose the filling.
Place in high oven but not the top and bake for 22-25 minutes.
When done, sprinkle with more sugar and leave to cool on a wire rack.
Store in an airtight container.
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Flapjacks

These are deliciously sweet with lots of crunch and taste. Perfect for the children's lunchboxes or a little treat when your
feeling a bit peckish. It’s hard to just eat one at a time
though because they are delicious.
Summary
Prep.Time: 10 minutes
Cook.Time: 30 minutes
Difficulty: Easy
Serves: 24 Slices

Tools
Saucepan
Baking Tin
Wooden Spoon
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Ingredients
200g / 7oz Butter or Spread
300g / 11oz Porridge Oats
50g / 2oz Pumpkin Seeds
50g / 2oz Sunflower Seeds
5 Tbsp Golden Syrup
2 Tbsp Sugar

Method
Pre-heat oven to 170°c / Gas Mark 3.
Put butter, sugar, and syrup into saucepan and melt together over a
medium heat.
Add oats, and seeds and stir well.
Pour into baking tin lined with baking paper.
Bake in top half of oven for 30-40 minutes or until golden brown.
Remove from oven and cut into slices while warm.
Leave in tray to cool.
Store in an airtight container.
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Fruit Scones
These scones are lovely and light and delicious served with a jam of
your choice and whipped double cream.

Summary
Prep.Time: 15 minutes
Cook.Time: 15-20 minutes
Difficulty: Easy
Serves: 10-12 Scones

Tools
Mixing Bowl
Pastry Brush
Rolling Pin
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Ingredients
200g/8oz Self Raising Flour
25g/1oz Butter or Spread
150ml/5floz Milk
50g/2oz Sultanas

Method
Pre-heat oven to 210°c / Gas Mark 6-7.
Rub the flour and butter together until they resemble fine breadcrumbs.
Add the sultanas and mix well.
Gradually add the milk until you get a smooth dough.
Roll out dough to 1cm / ½" thick.
Cut 5cm / 2" rounds.
Reroll pastry and cut more until pastry is used up.
Put on a baking sheet and brush with a little milk.
Place in high oven but not the top and bake for 15-20 minutes.
When golden brown remove from oven and allow to cool on a wire rack.
Store in an airtight container.
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Shrewsbury Biscuits
These biscuits have a lovely crunchy bite to them and the children prefer

these to shop bought biscuits which are generally very soft. Have a
couple with a cup of tea, we are sure you will love them
Summary
Prep.Time: 20 minutes
Cook.Time: 30 minutes
Difficulty: Easy
Serves: Lots of biscuits

Tools
Rolling Pin
Mixing Bowl
Baking Sheet
Biscuit/Cookie Cutter
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Optional
50g / 1½oz of
Pumpkin Seeds or
Sunflower Seeds or
Dried Fruit or
Chocolate Chips

Ingredients
100g /3oz Butter or Spread
100g / 3oz Caster sugar
300g / 10oz Plain Flour
1 Egg
½ tsp Mixed Spice
Little bit of milk if required

Method
Pre-heat oven to 170°c / Gas Mark 3.
Rub flour and butter together in a mixing bowl until they look like fine
breadcrumbs.
Mix in sugar, mixed spice and any optional filling if required.
Fold in beaten egg.
If the mixture does not come to a firm dough, add a little milk until it does.
Roll out on a floured surface to 5-7mm / 1/8" thickness.
Cut out using cookie cutter and place on a baking sheet covered with baking
paper.
Keep rolling and cutting until all the dough is used up.
Place on a high shelf in oven and bake for 20-30 minutes or until golden
brown.
Cool on a wire rack.
Keep in an airtight container.
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