
RECIPE 1 - DARK CHOCOLATE & ORANGE CAKE
          1 Large orange/ 3 Eggs                           For the Ganache:
           280g/10ozs Caster sugar                           200g/8ozs Dark chocolate
           240ml/8½fl ozs Sunflower oil                   225ml/8fl ozs Double cream
           100g/4ozs Dark chocolate                         Candied Orange peel in strips
           25g/1oz Cocoa, sifted                                to decorate
          250g/9ozs Plain flour 
           + 1½tsp Baking powder, sifted  

Method
1.     Pre-heat the oven to 180°C/160°C for fan oven/Gas 4.
2.     Grease and line a 23cm/9” round cake tin.
3.     Break the chocolate into pieces and melt over hot water. Pierce the 
       orange with a skewer (right through). Cook in boiling water for 
       30 mins. Remove from water and whizz the orange in a food 
       processor. Discard pips and cool.
4.     Lightly beat eggs sugar and oil. Gradually beat in orange and 
       chocolate
5.     Add the sifted flour, baking powder and cocoa, mixing well 
6.     Bake for 55/60 minutes. Cool for 10 minutes. Turn out onto wire 
       tray.
7.     For the Ganache: Break chocolate into pieces in a heatproof bowl.
8.     Boil the cream in a pan. Pour over the chocolate. Leave for 2 mins 
       then stir until smooth. Cool for 1½ hours until firm. Spread over 
       cake and decorate with peel.

RECIPE 2 - MOIST APPLE & DATE CAKE

        2 Dessert Apples, finely chopped          240g Caster Sugar
        150g Chopped dates                                185 g Butter, diced
        ½ tsp Bicarbonate of soda                       1 Egg
        ½ pint Boiling water                                300g Plain flour, sifted
Method
1.     Pre-heat the oven to 180°C/160°C for fan oven/Gas 4. Grease a 
       23cm square slab tin. Line base and sides with greaseproof paper.
2.     Combine apples, dates, bicarbonate of soda and water in bowl.
       Cover and cool.
3.     Cream butter and sugar until fluffy. Beat in egg.
4.     Stir in flour and apple mixture. Pour into prepared tin.
5.     Bake for 65-75 minutes.  Stand for 5 minutes before turning onto
       a wire rack to cool. Cut into squares.



RECIPE 3 - SHORTBREAD ROUNDS 

225g/9ozs Butter 250g/10ozs Plain flour
100g/4ozs Caster sugar 75g/3ozs Cornflour
3 drops Vanilla essence Caster sugar for finishing

Method
1. Pre-heat the oven to 170°C/150°C for fan oven/gas 3. 

Lightly grease a baking tray.
2. Butter to be at room temperature and work it until soft but not 

runny. Mix the sugar and vanilla essence. Do not beat too much. 
3. Mix flour and cornflour together and add to mixture gradually 

but do not mix too much. It must remain crumbly and firm like 
shortcrust pastry.

4. Leave to rest in the fridge until a little firmer and easy to roll. 
Knead lightly on a floured board until free of cracks.

5. Roll out to 1cm thick, stamp out rounds using a 3” approx.  
cutter. Place on baking tray and prick surface with a fork.

6. Bake for 15-20 minutes or until pale golden and just firm to the 
touch.  Cool on a wire rack.  Dredge with caster sugar.

RECIPE 4 - VEGAN BANANA BREAD

3 Large black bananas 1½tsp Mixed spice
75g Vegetable/Sunflower oil 50g Sultanas
100g Soft brown sugar 225g Plain flour
3 heaped tsps. baking powder

Method
1. Pre-heat the oven to 200°C/180°C for fan oven/Gas 6. Grease and 

line a 2lb loaf tin. 
2. Mash the peeled bananas with a fork, then mix well with 75g (by 

weight) of vegetable or sunflower oil and the soft brown sugar.
3. Add the plain flour, baking powder and mixed spice and combine 

well.  Add the sultanas.  
4. Bake for 40 minutes or until a skewer comes out clean.
5. Cool on a wire rack.



RECIPE 5 - YUMMY SCRUMMY CARROT CAKE
MEN ONLY!

175g/6ozs Light muscovado sugar 175ml/6 fl.oz Sunflower oil
140g/5ozs Grated carrots (about 3 medium)
3 Large eggs, lightly beaten 100g/4ozs Raisins
Grated zest of 1 large orange 175g/6ozs Self raising flour
1 tsp Bicarbonate of soda 1 tsp Ground cinnamon
½ tsp Grated nutmeg

For the frosting:
175g/6ozs Icing sugar 1½ - 2tsp Orange juice

Method
1. Pre-heat oven to 180C/160C for fan oven, gas 4. Oil and line base 

and sides of an 18cm/7” square cake tin.
2. Tip sugar into a large mixing bowl, pour in oil and add eggs. 

Lightly mix, then stir in grated carrots, raisins and orange zest.
3. Mix flour, bicarbonate of soda and spices, then sift into the bowl. 

Lightly mix all ingredients.
4. Pour mixture into prepared tin and bake for 40-45 minutes until it 

feels firm and springy when you press it in the centre. Cool in the 
tin for 5 minutes, then turn out, peel off paper and cool on a wire rack.

5. Beat together frosting ingredients until smooth.  Set cake on a 
serving plate and drizzle icing over the top. Leave to set and cut 
into pieces.

RECIPE 6 - OATMEAL COOKIES
CHILDREN ONLY! - 14 AND UNDER

150g Butter, room temperature 2tbsp Milk
150g Caster sugar 250g Self raising flour
1 Egg ½tsp Salt
1tsp Vanilla essence 120g Oats

Method
1. Pre-heat oven to 190C/170C for fan oven/Gas 5. Grease a baking tray.
2. Mix together the butter and sugar. Add the egg, vanilla and milk.
3. Sift the flour and salt and gradually add to the mixture, stirring 

until smooth after each addition. Stir in the oats.
4. Roll out on a lightly floured surface to ½cm thick. Cut out 5cm rounds.
5. Bake for 8-10 minutes until golden on edges. (The recipe makes 

about 36 biscuits).


