RECIPES

Lemon Drizzle Cake

225g Butter

225g Caster Sugar

3 lemons zested & juiced

4 eggs

200g self-raising flour

1 tsp Baking Powder

Icing sugar

Almonds

1. Heat oven to 180oC.  Grease tin.  Beat butter and sugar until pale and creamy.  Add lemon zest (most) and mix and gradually whisk eggs into mix (may curdle, that’s OK)

2. Sift flour and baking powder and fold into mix.  Add ¾ of lemon juice and fold.  Spoon into tin and bake for 1 ¼ hours
3. Cool for 10 mins and mix together remaining juice with enough icing sugar (quite a lot!) until a bit thicker and pour over cake.  Cool for an additional 30 mins
Triple Chocolate Brownies

185g Butter

185g Dark Chocolate

85g Plain Flour

40g Cocoa Powder

50g White Chocolate

50g Milk Chocolate

3 Large Eggs

275g Caster Sugar

1. Melt cubed butter and dark chocolate together in bowl covered with cling film for 2 mins at high heat, mix and leave to cool to room temperature.

2. Heat oven to 160oC and line tray with baking parchment.  Sieve cocoa and flour together in a separate bowl

3. Cut milk & white chocolate into rough chunks and whisk eggs and sugar together until pale and creamy.  Then slowly fold in cooled chocolate to egg mousse until mottled brown.

4. Sieve cocoa and flour and fold into mixture and then add chocolate chunks

5. Pour into tray and bake for 25mins or until top is shiny and doesn’t wobble when shaken

6. Leave in tray until cool and cut into about 16squares.  Can freeze and eat for up to 1 month!

Pancakes

110g Plain Flour

Pinch of Salt

2 Eggs

200mls Milk

75mls Water

50g Butter

1. Sift salt and flour into large bowl.  Make a central hole and break eggs into it and whisk

2. Gradually add the milk and water (after they have been mixed together) while whisking until thin and creamy.  Melt butter in pan and whisk 2 tbsp into mixture and reserve the rest for lubrication

3. Pour 2 tbsp worth of mixture into the pan and move side-to-side to evenly distribute the mixture.  It should take 30 seconds on 1 side and a few seconds on the other

Bailey’s Cheesecake

100g Unsalted Butter

250g of Crushed Digestive Biscuits

450g Philadelphia

25ml of Baileys (Use more, ie. 50 – 100!)
100g Icing Sugar

200ml Double Cream

60g Chocolate

1. Gently melt butter in pan and add biscuit until butter has been absorbed

2. While still warm, remove mixture and press into the bottom of a tin and cool in fridge for 1 hour

3. Grate chocolate and whip cream until stiff peaks and leave both aside

4. Beat cheese until soft and beat in icing sugar and baileys.  Fold in cream and ¾ of chocolate and when smooth, add on top of base

5. Refrigerate for >2 hours (overnight is good!) and then remove and decorate

Carrot Cake

Either make the full amount, or 2/3rds for a smaller cake (the size at Tribe of Frog) - amounts in brackets


9 oz plain flour (6)
6 oz raw sugar, muscovado or similar (4)
6 oz brown sugar (4)
3 eggs (2)
6 fl oz vegetable oil (4)
2 fl oz soured cream or creme fraiche (1 1/4)
2 tsp vanilla essence (1 1/4)
1 tsp nutmeg
2 tsp cinammon
1 tsp mixed spice
seeds of 2 cardomoms
rind half orange
1 tsp bicarbonate of soda
shake of salt
11 oz grated carrots (7 3/4)
3oz dessicated coconut or mixed fruit or nut

Icing


3 oz soft cream cheese (2)
3 oz softened unsalted butter (2)
6 oz sieved icing sugar (4)
1 tsp orange juice (1/2)
rind of half an orange


Gas mark 2-3, 150-170 degrees

1. Sieve sugars with flour to ensure no lumps


2. Add dry ingredients

3. Mix wet ingredients together, then stir into mix

4. Pour into a rectangular brownie tin, greased and lined (or floured if you don't want to line a tin)

5. Bake 1 hour on middle shelf or until done - test with a skewer

6. Leave in tin until cool then tip out, carefully

7. Cream cheese and butter together

8. Stir in icing sugar, orange juice and rind.  Add juice a bit at a time to ensure it doesn't get too runny

9. Spread on cake and refrigerate to set

Yum!
Chocolate Biscuits

350g un-sifted flour

1tsp salt

1tsp bicarbonate of soda

225g butter

175g Caster sugar

175g brown sugar

1tsp vanilla

2 eggs

350g chocolate 

1. Preheat oven to 190oC

2. In bowl, combine flour, baking powder and salt

3. In different bowl, combine butter, sugars and vanilla.  Beat in eggs.  Gradually beat in flour mix.  Stir in chocolate

4. Split the dough into 2 halves, rolling into sausage shapes ~5cm in diameter.  Wrap in cling film and refrigerate for a couple of hours

5. When ready to bake, cut the log into slices ~2cm thick and lay on a baking tray.  Bake for 9 – 11 mins

6. Serve (
Lemon Meringue

Partially blind baked pie crust 

(or crushed digestives)

3tbsp. caster sugar

3 separated eggs

1 can of condensed milk

2-3 lemons

1. Mix zest of 1 lemon with ½ cup of lemon juice and tin of condensed milk

2. Blend in 3 egg yolks

3. Transfer mixture to pie crust

4. Bake in pre-heated oven (160oC) for 20mins

5. Whip egg whites, whilst gradually adding caster sugar, until stiff

6. Transfer to pie and bake for a further 20mins

7. Serve (
Ben’s Brownies
100g butter

175g caster sugar

75g brown sugar

125g dark chocolate

1tbsp. golden syrup

2 eggs

1tsp. vanilla extract

100g plain flour

2 tbsp. cocoa powder

½ tsp. baking powder

1. Pre-heat oven to 180oC

2. Line tin with baking paper and lightly grease

3. Heat in a saucepan gently together the butter, caster sugar, brown sugar, dark chocolate and golden syrup, stirring until the mixture is well blended and smooth

4. Remove from heat and leave to cool

5. Beat together the eggs and vanilla extract

6. Beat this into the cooling mixture

7. Sieve the flour, cocoa powder and baking powder into the mixture and fold

8. Spoon the mixture into the tin

9. Place in oven for 25mins until top is crispy and edge shrinks away from the tin

10. Leave to cool completely 

Apple Crumble

6 medium apples

100g self-raising flour

75g oats

75g butter

1 tsp. cinnamon

1 tsp. ground ginger

50g brown sugar
Serves 4-5

1. Peel and slice apples

2. Add 25g of sugar and 1 tsp. of ginger and small amount of water and leave to soften in a bowl in the microwave or on a pan
3. Mix the flour and butter by hand until resembling breadcrumbs

4. Add oats, remaining sugar and ginger, and cinnamon

5. When apples are soft, strain juice and place in a shallow dish then cover with crumble topping

6. Bake at 180oC for 30mins or until top is golden
