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Straight out of the oven...Baked.com April 2012

What you’ve 
been baking...

We asked you...
When you’re trying to eat healthily, what’s your favourite little treat?

Wine 30%
Chocolate 28%

Cheese 10%
Takeaway 6% Crisps 6%

Cake 5% Ice Cream 5%
Biscuits 2%

We always 
somehow end up 
spontaneously 
midnight bak-
ing and this time 
round, we made 
mini-egg custard 
tarts. Everything 
definitely tastes 
better miniature 
sized.

Vickie Wan, Waichi Cheung
and Natalie Yau, all from Tonyrefail

I’ve managed 
to knock-up the 
perfect batch of 
double chocolate 
cookies after 
many years of 
trial and error, 
shame I’m only 
left with one 
cookie.

Thomas Ballinger, from Wrexham

My naughty little 
three-year-old 
daughter, Chloe, 
and I are making 
forest-fruits cup-
cakes and when 
I’m not looking 
she’s sneaking all 
the flour into her 
mouth!

Catherine Davis, from Pontypridd

Look at the 
concerntration  
on Caitlyn, 
four, with her 
nutty muffins. 
Caitlyn and I 
had great fun 
baking on a 
rainy Sunday 
afternoon. 
Eventhough, 

Caitlyn bossed me about and wouldn’t 
let me touch anything!

Bethan Phillips, from Beddau

Want to show off your baking skills here?
Send us your photos at baked.com

Hot and fresh out the kitchen, 
ready for you lovely readers is the 
spring/summer issue of Baked. 

This month we’ve hunted down the best 
summer foodie festivals all over britain, 
so you don’t have to. (page 10) Speaking 
of summer, we’ve also packed the most 
refreshing summer bakes and treats 
to ensure you have the most delicious 
summer ever. (page 12) We’ve also got 
the latest baking news from Joanna Page 
(star of Gavin and Stacey) launching 
the new Mr. Kipling range to our charity 
news special. (page 3)

Or, if you’re feeling adventurous, 
expand your horizons with your own bak-
ing business. (page 22) With simple and 
easy tips and hints in starting up your 

own business. You never know you might end up being the next big thing! Want to 
get your mitts on £500 worth of baking goodies? Well, get your thinking caps on and 
enter our quiz and you could be in a chance of winning. (Page 32) Good Luck!

Have a great summer and happy baking! Peace, love and cake.

One Sweet Ad: London Bill-
board Gives Commuters Cake

Outdoor advertising just got a whole 
lot more delicious. Joanna Page, star 

of BBC comedy Gavin and Stacey, has 
launched Mr Kipling’s latest campaign, 
which aims to cheer up the nation with 
free cake. She launched the first Mr 
Kipling Cake-To-Go dispenser on Totten-
ham Court Road in London, this week, 
with another 18 dispensers planned to 
pop up across the UK.

The dispenser is an installation board, 
which dispenses free Mr Kipling Angel 
Slices at the push off a button, as well 
as wafting out the smell of the cakes. It 
will be giving away free cake until Sun-
day 1st April. The Cake-To-Go dispensers 
will also appear on streets in Birming-
ham, Glasgow, Manchester, Nottingham 
and Sheffield.

Joanna Page fronts bus shelter cake dispenser 
initiative

Photo Source:
Mr Kipling/
101 Agency

Farmhouse pudding set to 
break world record

Lancashire-based Farmhouse Fare are 
aiming to beat the Guinness World Re-

cord on 17th March. The current record 
stands at just over 200kg.

The record attempt is being supported 
by supermarket chain Booths, which will 
serve the giant sticky toffee pudding in 
two of its Lancashire stores on 24th and 
25th March. Consumers will be asked 
to make a small donation for a piece of 
cake to the Macmillan Cancer Support 
charity. Nigel Parrott, group market-
ing director at Farmhouse Fare, said: 
“Our record attempt will remind brand 
loyalists that Farmhouse Fare is truly the 
master of puddings.”

National Bakery School 
searches for students

The National Bakery School is holding 
an open day on 21st March, encour-

aging people of all ages and backgrounds 
to train for a career in baking.
Tutors and lecturers from the training 
establishment, part of London South 
Bank University, will be on-hand to of-
fer advice and information on its range 
of professional bakery courses. These 
include the school’s Foundation Degree 
in Baking Technology Management, BSc 
(Hons) in Baking Technology Manage-
ment, and its Food and Drinks Qualifica-
tions (FDQ) Diploma in Craft Studies.
The school’s training offers a range of 
skills, including management, research 
and development, health and safety, 
bakery food science and production.

The School will be looking to take on 
students for its next intake on 17th 
September.

For more information on the open day, 
visit: www.lsbu.ac.uk/openday

Inside this issue...
2 Baking news Extra! Extra! Bake all about it

6 TV baking We tell you exactly why Britain has gone TV baking mad 

8 Cheryliscious Cakes Cheryl Morris tells us her baking journey

10 Delicious days out There’s no excuse to be bored this summer

12 Summer recipes Try our delicious new summer recipes

14 It’s all about the cake Clandestine Cake club is no ordinary club

15 Lookbook Cookbook Models and baking shouldn’t mix, but they 

certainly do in this case

16 National baking week Time to get those oven mitts out!

18 Bake a trip back in time Once upon a time, there was a cake...

20 Little Bakers Keep those little monsters busy with our little bakers recipes

22 Baking in the big bucks Turn your baking passion into cash

24 Should we ignore sell-by dates? Nothing wrong with a bit of mould...

25 Health and hygiene Get those marigolds out, it’s time to keep clean

26 The intolerant foodie Diane Tapscot shares her food intolerance story

27 Diabetes Sugar-free success with Kelsie Cantello, a long-term diabetic 
28 Agony aunt It’s five o’clock and it can only mean one thing... Jin o’clock!

30 Cyber bytes Be inspired by our top ten food blogs.

31 10 minutes with... Nikki Vivian food blogger extraordinaire.

32 Baking quiz Bag yourself a delicious £500 worth of baking goodies.

Angela Hui, Editor

6 TV Baking

22 Bake your own dough

32 Quiz Time!



4  baked.com baked.com  5

Some people really do go out of their way in the name of raising money for 
charity. There are plenty of ways to fundraise, some more extreme than 
others such as skydiving, bungee jumping or running a marathon. These all 

seem a tad over the top and a bit too extreme, now I’m not saying that’s a bad 
thing. Fundraising is a wonderful thing, but do we really need to go all out when, 
simple fundraising can be done at the comfort of our own homes? 

One simple and tasty way to raise some money for charity is just simply baking. 
Holding bake sales or perhaps starting up your own baking business. With a pinch 
of creativity and a dash of cooking expertise, your bake sale can be a success for 
your charity or cause. 

Baking is a won-
derful thing. It’s a 
simple and tasty 
way to bring to 
joy to someone, 

so why not bring a 
smile to someone’s 
face, it’s all for a 
good cause too. - 
Bernadette Murphy, 
Bake a Difference

Photo Source: Great Cardiff Cake Off

Charity baking specialStraight out of the oven...

Little Bakes

Amy Baldwin leads by 
example with her 

newly established baking 
business with a purpose; 
‘Amy’s Little Bakes’ which 
was only set-up late last 
year. Created in her late 
aunt Annette’s honour, 
raising money for the char-
ity ‘Breast Cancer Trust.’ 

Amy says: “I love baking, 
I decided to take a plunge 
and sell my goods. I set up 
this small home business 
to make me more confi-
dent in what I do and also to help raise 
money for charity, more specifically in 
honour of my Aunt, who was sadly taken 
away after battling with breast can-
cer for almost two years. 25% of each 
sale goes directly to this cause and the 
money will be spent on breast and ovar-
ian cancer genetics research study.” 

Her aim is raise £2000 for her chosen 
charity. Offering the finest bakes to 
her clients, where locals and regulars 

On your marks, 
get set, cake off!

Another woman who 
is no stranger to bak-

ing and charity work is 
Jade Jones, the direc-
tor of Forever Vintage. 
Forever Vintage Events 
is a vintage tea party 
hire business, based in 
Cardiff. Jade has already 
done plenty of previous 
fundraising work for many 
different charities such 
as Scope and Tenovus. 
This time round Jade is organising one 
of Cardiff’s biggest baking competitions, 
which is inspired by the success of the 
hit BBC show, coincidentally also called 
‘The Great Cardiff Cake Off.’ Forever 
Vintage is hosting the very first Cake 
Off to raise money and awareness for 

Photo Source: amyslittlebakes.co.uk

are welcome at any time. “Hopefully 
though, I will expand my business bigger 
and have the option to purchase items 
on my website soon. But for now, I will 
be at home doing my thing or at Splott 
Market in Cardiff.” Amy added.

If you’ve like to place an order or for 
other enquiries please visit Amy’s Little 
Bakes: www.amyslittlebakes.co.uk

the Tŷ Hafan Children’s Hospice. The 
baking event encourages all amateur 
bakers to showcase their talents under 
the watchful eye of a panel of experts 
and a guest celebrity judge. Which, will 
be announced later. Jade says, “I’ve 
always been hugely supportive of the 

valuable work that Tŷ Hafan does. Since 
having my two children I’ve had such 
admiration for the support they offer to 
life-limited children, young people and 
their families.” 

The overwhelming popularity of The 
Great Cardiff Cake Off and the high 
volume of applicants has resulted in 
the competition be split into smaller 
heats. There are 6 different heats from 
cupcakes to scones; entries from each 
category will need to bring their home-
made cakes along with their recipe to 
the different heats. These will be tasted 
and judged by the panel of judges. The 
grand finale of the Cake Off will take 
place at the Coal Exchange, Cardiff on 
19th May, where the winner from each 
category will be invited to bake their 
masterpieces. This will be done in a pro-
fessional kitchen and under the watchful 
eye of our panel of judges. Prizes will be 
given to 3rd, 2nd, 1st place and the win-
ner will be crowned Cardiff’s Cake-Off 
Champion 2012.

“There’s been a huge trend in baking 
for pleasure recently and the success 
of recent bake themed TV programmes 
have highlighted this. Only a week after 
we started spreading the word via social 
networking we already had almost 1000 
followers on Twitter and almost 250 
confirm on our Facebook event page, 
which just shows how many people are 
interested in this type of event. I’m re-
ally hoping these people and more will 
join us to raise much-needed funds for 
the great cause that is.” “People can 
also register their vote via Facebook 
or twitter and then bring along their 
masterpieces on the different days to 
be showcased and judged by a panel of 

local experts and maybe even a well-
known personality.” Jade added.

The mass Cardiff baking competi-
tion isn’t just limited to baking and 
cakes; there are plenty of other activi-
ties across the different events. From 
auctions, raffles, choirs, vintage photo 
booths to celebrity appearances and 
much more. In the weeks running up 
to the events, there will also be pop-
up tea parties in and around Cardiff to 
raise awareness and some extra money. 
All the proceeds earned from every-
thing; from food, drink, raffles, even 
the competition fees and event tickets 
will be donated to Tŷ Hafan charity. 
“If baking’s not your thing, come down 
for the events anyway. With lots of live 
music, dancing, children’s activities and 
even a pop up tea party to keep you 
entertained, you’re guaranteed to have 
a splendid day! Spread the cake love 
Cardiff, we need your support for such 
an amazing cause.” Jade added

Sadly, Tŷ Hafan is not part of the 
health service and in 2010/11 received 
just 13% statutory funding towards more 
than £3 million needed to provide care 
and support to life-limited families in 
Wales. To continue to offer its unique 
service to families, it relies heavily on 
the generosity of the public, its corpo-
rate sponsors and volunteers. 

Frank Ady, from Tŷ Hafan says that: 
“Tŷ Hafan provide invaluable care and 
support to life-limited children and 
young people, and are dedicated to im-
proving the quality of life for the whole 
family. With the increasing popularity 
of food and cookery programmes I think 
the Great Cardiff Cake Off is a fantas-
tic idea and I would like to thank Jade 
for choosing Tŷ Hafan to benefit from 
what is destined to be a great event for 
Cardiff.”

Due to the overwhelming popularity, 
‘The Great Cardiff Cake Off’ will now be 
held as an annual event, with different 
on-going themes every year. This year’s 
theme is vintage tea party. “I’m just 
so shocked with the amazing response 
we’ve had to all our events and I never 
expected it to become so popular. I’m 
also so stoked that it has now turned 
into an annual event, which is a brilliant 
because now every year, everyone can 
do their bit in helping others in need.”

If you’re interested in taking part in 
the Great Cardiff Cake Off, you can 
enter at 

www.thegreatcardiffcakeoff.co.uk

Bake a difference

Bake a Difference is a great way to 
get family, friends and colleagues to-

gether to help raise vital funds for Con-
cern.Here’s how it works. They’re asking 
people to bake their favourite goodies, 
sell them and donate the money to 
Concern Worldwide’s life-saving food 
programmes. Concern Worldwide is an 
international humanitarian organisation 
dedicated to tackling poverty and suf-
fering in the world’s poorest countries. 
Their goal is to raise £100,000. 

The great thing about Bake a Dif-
ference is that it’s up to you how you 
fundraise. You could have a cake sale 
in your living room, school or office. Or, 
you can get your community involved. By 
taking part in Bake a Difference, you will 
help to transform the lives of the world’s 
poorest people. However much you 
raise, large or small, you’ll be helping to 
provide families around the world with 
lasting solutions to poverty and hunger. 
Last year alone, Concern helped over 
nine million people living in extreme 
poverty. 

All you have to do is bake something 
delicious, sell your delicious something 
and return that money to Concern 
Worldwide. Firstly, register and Bake 
a Difference will get in touch with you 
when registrations open. 

Don’t worry if you can’t bake – your 
event doesn’t have to involve cake! Any 
community event that raises money will 
work. Organise a quiz, a collection, or 
just get your students, family, friends or 
col-
leagues 
togeth-
er for 
a cake 
sale, 
gather-
ing do-
nations 
for the 
treats.

When 
all the 
baking 
and fun-
draising 
is done, 
all you have to do is return the money to 
Concern.

Register your interest now by emailing 
bakeadifference@concern.net

Jade Jones, director of Forever Vintage

Eat cake, wear red

At the Cardiff School of Creative and 
Cultural Industries raised over £570 

for the Immy Finds her Feet appeal 
with a cake sale. Administrative staff 
at the ATRiuM campus organised the Six 
Nations Rugby themed event to coincide 
with Wales’ match against England in 
the tournament.

The event, named Eat Cake, Wear Red 
raised the money towards a life chang-
ing operation for 6 year old cerebral 
palsy sufferer Imogen Hurrell. Imogen is 
the daughter of Bruce Hurrell, head of 
Administration at the University’s Fac-
ulty of Advanced Technology. Imogen’s 
family are attempting to raise a total of 
£40000 to pay for a procedure which if 
successful will result in a dramatic im-
provement in mobility for Imogen. The 
surgery is not currently funded by the 
NHS in Cardiff, but is available in the 
United States. The Immy Finds her Feet 
appeal is well on the way to its target, 
having raised over £39,000.

“Thank you so much to all the staff 
and students that helped, whether they 
bought, baked or helped to sell cakes” 
said Programmes Officer Delyth Jones 
who helped organise the event. “It was 
a really fun day and a great opportunity 
to raise money for a worthy cause.”

To make a donation or for more in-
formation please visit: http://www.
immyfindsherfeet.com

Photo Source: Delyth Jones

We have already been 
overwhelmed by so 
many people offering 
to fundraise for us, and 
help in so many ways! 

Glamorgan University 
are doing tonnes to help 
us. We’re very grateful. 
- Sue Hurrel, Imogen’s 
Mother.

“

“
“

“
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Why has baking become       such a television feast?

Everywhere you look, you just 
can’t escape cooking and baking 
shows on TV, go into a shop with-

out a display of kitsch baking equip-
ment or walk down the street without 
spotting a new cake shop. Across the 
nation all of our television sets have 
been constantly bombarded with cook-
ing and baking programmes recently. 
So just why exactly has Britain gone 
baking mad? With the country’s ap-
petite for onscreen baking showing no 
sign of satiation it’s no wonder televi-
sion shows such as ‘The Great British 
Bake Off’, ‘Masterchef’, ‘The Fabulous 
Baker Brothers’ and lots more. Have 
got us all on the edge of our seats and 
wanting more, but why the sudden 
interest in these types of cookery 
programmes? Here at Baked we inves-
tigate just why TV baking has become 
so popular and are home baked goods 
better than shop-bought?

Television shows that have baking 
themes or incorporate some form of 
cooking have received a massive boost 
in ratings. Take BBC’s Great British Bake 
Off for example. The grand-finale of last 
year’s series of the cookery show pre-
sented by Mel Giedroyc and Sue Perkins 

averaged four million viewers, and final-
ly rising like a soufflé to peak with five 
million in its last 15 minutes*. This just 
proves that our passion for home baking 
continues to grow relentlessly, with the 
home-baking business now worth around 
£320m a year. 

This current baking craze is not just 
purely popular in the older genera-
tion; it seems that it is just as popular 
among younger people. The days where 
students solely lived on beans on toast 
for weeks on end are now gone. A recent 
survey* revealed 15-24-year-olds are 
six times more likely to bake something 
from scratch every day than any other 
age group. But just why is it enjoying 
such a revival? Is it that we don’t want 
to fork out for delicious but pricey shop 
cakes when, with the help of a recipe, 
we can bake from scratch for consider-
ably less money? Do we feel happier 
knowing exactly what ingredients are in 
that big slice of cake? Or in these finan-
cially challenging times, are we chasing 
after the retro comfort of something 
that reminds us of a time when our 
mothers baked and, well, everything 
just seemed a little bit safer? 

One person who agrees with the results 

is Rachel Ann Evans who is a 22 year old 
student studying Early years Education, 
in Cardiff, said: “I completely agree 
with the results it’s true. Ever since I 
watched cookery programmes when I 
was younger it really inspired me to 
want get my hands dirty and get stuck 
in. I just love baking it, it’s such a great 
hobby and a fantastic way to venture 
into the kitchen and get creative. I’ve 
now even dedicated my Sunday as my 
‘baking day!’ And all my friends are now 
hooked on baking too; we swap recipes, 
tips and proudly present our baking 
creations online. I don’t understand 
why some people would go out and buy 
expensive shop-bought bakes, when 
home-made cakes are a lot cheaper 
than buying them and it’s ideal for us 
students, who don’t have much dispos-
able income.”

This was not always the case during 
the days of broadcast television.  Many 
people used to find these shows unexcit-
ing and boring. They were often biased 
and steered towards the female sex. 
However, in recent years, the boom of 
television channels has made it possible 
for more exciting baking themed fare to 
hit the airwaves. This change in tone has 
supercharged the popularity of the bak-
ing genre. Convincing viewers that they 
all want to be become better bakers or 
cooks and the programmes have wid-
ened their target audiences influencing 
home-bakers, that they can achieve the 
same results at home. Provoking a ‘If I 
can do this, you can do this at home’ at-
titude to its audiences. Eating is a basic 
human function, the tastier the food, 
the better and the baking-mad nation 
enjoys the visuals as well as the con-
sumption. Viewers like to watch tutorials 
on how to replicate tasty-looking dishes. 
Which is what makes these particular 
shows so popular and they often have 
the tendency to include real-life and 
average people making it easily relat-
able to the public. And it appears that 
viewers are taking these programmes 
to heart, rather than watching someone 
else cook. The baking crazy public are 

now eager to attempt their own crea-
tions and nowadays, you can cook along 
to your favourite cooking shows. (Like 
Gordon Ramsey: Cook along live.)

 The baking sensation has also appar-
ently prompted viewers to return to the 
kitchen. Supermarkets report that sales 
of cake tins and muffin trays have risen 
by 15%*, and cookie cutters and cake 
stands by 10%, and baking ingredients 
have rocketed recently.  

Gaynor Jones, who started up her own 
cake baking business since 2006, she said 
“Baking has reinvented itself, it used to 
be a bit plain, but since the introduction 
of new and exciting baking programmes. 
It’s suddenly catapulted its way back 
into our lives, in a big way. But another 
contributing factor to the rising trend 
of home baking is the recent recession. 
Everything is just so expensive these 
days, so people are looking after the 
pennies. Baking is a cheap alternative 
for an activity, not just for you, but also 
for the children. It’s very cheap, and you 
could teach them a thing or two (or the 
other way round!) and you can have a 
lovely slice of cake to eat afterwards.” 

Because of the credit crunch people 
are baking at home much more because 
it is cheaper. As well as, the fact that 

people are becoming more concerned 
about their health due to heart disease 
and obesity. After the boom of masses 
of baking programmes there has been 
a massive renewed interest in home 
cooking.

So, home bakers I think it’s time to 
jump on that baking bandwagon (unless 
you already have gotten on it) and start 
getting your oven mitts out, because 
baking has stormed its way onto our tel-
evision sets and into our kitchens, and it 
looks like baking’s here to stay.

*All TV Ratings and figures are from 
www.barb.co.uk (Broadcasters Audience 
Research Board)
*All Survey Results and Figures are from 
www.djsresearch.co.uk
*All Baking Figures Results are from 
www.fmi.org

Home baking has always 
been popular, although 
as each generation 
matures, they tend 
to ‘discover’ baking 

for themselves. - Gaynor 
Jones, professional baker

“ “
All photo sources: 
TV stills from BBC, 
ITV and Channel 4

Home baked products 
are significantly less ex-
pensive than store-
bought equivalents, 
and generally taste 

far better. - Rachel Ann 
Evans, amateur baker

“ “
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Baking your dreams 
come true
Cheryl Elaine Morris is the 

founder of Cheryliscious Cakes, 
a Rhondda Cynon Taff based 

start-up. Former Chef and home-baker, 
Cheryl sure is making her mark in the 
baking industry with more than 1500 
fans of her baking business on Face-
book and with previous experience of 
being a chef and certificates for food 
hygiene, food preparation and cooking.  

What started off only as a hobby has 
now become Cheryl’s full-time dream 
job. Cheryl has been making cakes since 
her children were small. When her 
daughters were two years old; Cheryl 
wanted to make their birthday cake 
and that’s when she knew, she wanted 
to dedicate herself to baking. At the 
age of twelve Cheryl has always enjoyed 
baking, she remembers fondly that her 
mother taught her how to make a tra-
ditional Sunday lunch and she made the 
apple pie for dessert and that’s when 
she knew baking was her calling. “It 
feels just like yesterday, when I baked 
for the very first time even though it’s 
been more than 36 years. What made 
me fall in love with baking was that 
proud feeling I got when I had created 
something with my bare hands. And of 
course the beautiful aroma of baking, it 
feels so rustic and homely.”

She then developed her skills and 
started making cakes for friends and 
family. “To start out in the baking indus-
try, you’ve got build your way up, start 
selling your bakes to friends and family. 
Get yourself out there; it may be hard 
at first, but with the right help and sup-
port, you’ll find your way. It’s also good 
to have that something special. That one up from everybody else because I used 

to be a chef I’ve got an advantage. 
So knowing all the cooking and baking 

techniques already were very essential.” 
With more than just friends and family 
enjoying her cakes now, and strong fan 
base at hand, Cheryl is well on her way 
in creating a sturdy well-known baking 
business. Cheryl advises other entre-
preneurs just starting out to think it’s 
important to test out big ideas in small-
scale ways when possible. “I funded 
Cherlyiscious myself, it meant that I had 
to think about every decision and every 
investment extremely carefully, and it 

I pride myself on using the 
best quality ingredients, 
cooking from scratch and 
a friendly service, 
listening to all the clients’ 

requirements and building a 
relationship with them every 
step of the way until they 
receive their cake.

helped me focus the concept into some-
thing manageable.” She advised.

Unusually the name, logo, slogan of 
Cheryl’s business was actually chosen by 
Cheryl’s fans on Facebook - she asked 
for ideas and gave a box of cupcakes to 
the winner, and that was the birth of 
Cheryliscious Cakes. “I thought it would 
be fun, getting all my fans involved to 
show them that I do appreciate all their 
support and it’s a different twist having 
someone else to name your entire busi-
ness.”

Cheryl’s normal day would usually start 
with the preparation all the decora-

All Photo Sources: 
Cheryl’s Website

tion in advance at her leisure and then 
constructing the cake the day before 
collection order, so that the cakes are 
still fresh. No baking order is too weird 
or too big for Cheryl as the oddest order 
she’s ever had was a man’s private 
parts. Her favourite cake orders to fulfil 
is the ‘Tatty Teddy’ cakes as she loves 
decorating them, but claims she loves 
baking everything. “I remember being 
asked to create a man’s genitals cake, at 
first I laughed and thought it was a com-
plete joke! But no cake is too strange 
for me and 
an order is an 
order, and I 
got straight to 
it.” 

Every time 
Cheryl bakes 
she feels she 
gets a chance 
to fulfil all her 
baking dreams 
through her cli-
ent’s requests, 
but she loves it when she gets a new 
challenge and her slogan for her business 
is: ‘Your cake design is only limited by 
your imagination! I love a challenge so 
let your imagination run wild and allow 
me to create your special cake.’

 After securing her dream job, it has 
not all been plain sailing for Cheryl. 
There were some hurdles in getting to 
where she is today; she had to set up 

The face behind the cakes: Cheryl 
Elaine Morris Owner of Cherylicious 

the website and operations up and run-
ning in time to meet demand early on. 
She was also forced to stop working due 
to ill health and making cakes was the 
only thing that didn’t put a strain on her 
physically, so she limited myself to a few 
orders per week. “It was very frustrating 
that I couldn’t work to my full potential, 
and there was only so much I could do. 
Although the most rewarding thing about 
this job is that I love being my own boss 
and just can’t believe I’m earning money 
for doing something I adore.”

Although, 
Cheryliscious 
Cakes may 
still be 
establishing, 
what makes 

her baking 
business 
so unique 
is that 
not only 
does she 
offer her 

baking goods; she provides a service 
to people, giving tips and hints and 
frequently organises giveaways. She 
likes to give something back to her fans 
and customers for always being there for 
her. Cheryl’s price range for her cakes 
depends on size and design of the cake, 
but she makes sure that all her pricing 
is fair and affordable. “I pride myself on 
using the best quality ingredients, cook-

“
”

Just some of Cheryl’s creations

ing from scratch and a friendly service, 
listening to all the clients’ requirements 
and building a relationship with them 
every step of the way until they receive 
their cake.” These are Cheryl’s golden 
rules that she swears by, and having that 
special relationship with her fan base 
really brings out the best in her business 
and gives her that edge from competi-
tors.

Although her baking business is still 
small she has come a long way, because 
of her health she still limits herself to 
four – five orders per week. She is con-
tent with her business size and doesn’t 
want to expand at the moment, but 
hopefully one day in the future. Her 
ultimate dream for Cheryliscious Cakes 
is to open her own cake shop and go via 
online bakery. “Currently, I’m utilising 
social media sites to build a strong fan 
base, and I’m starting to do live ‘bake 
sale’ events and promotions to give 
more people the chance to sample my 
products. It would mean the world to 
me to be able to open my very own little 
shop, but because of how I am, I doubt 
that dream will ever come true. But I’m 
more than happy with my current busi-
ness and my achievements now.”

If you’ve like to place an order or for 
other enquiries please visit Cheryliscious 
Cakes on: http://www.facebook.com/
cherylisciouscakes

To start out in the baking 
industry, you’ve got to have that 
something special and that one 
up from everybody else because 
I used to be a chef I’ve got 

a head-start. So knowing all the 
cooking and baking techniques 
already was very essential.

“ ”
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Delicious 
days out...
June July

August

Thursday 7th June -  Saturday 9th 
June Great Welsh Beer and Cider 
Fesitval @ Motorpoint Arena, Cardiff

The Great Welsh Beer & Cider Festival 
is the premier real ale event in Wales 
and includes the Champion Beer of 
Wales competition which is held on the 
Friday. There are now around 35 real 
ale breweries in Wales and we hope to 
present beers from them all, as well as 
real ale from across the UK. Altogether 
the festival will feature over 150 differ-
ent real ales and more than 40 ciders 
as well as an unbeatable selection of 
foreign beers.

Saturday 23rd June - Sunday 1st July
Pembrokeshire Fish Week
@ Pembrokeshire, West Wales

A celebration of local fresh fish sees 
more than 250 events of various loca-
tions in the area. Amongst them there 
will be opportunities for cooks to learn 
how to get the best out of their fish and 
shellfish, with masterclasses, work-
shops and speciliaty cooking classes 
with celebrity chef appearances from 
Bryn Williams and Mitch Tonks, as they 
demonstrate delicious fish and shellfish 
recipes. There’s also guided island and 
beach walks, eco-fishing adventures, 
and even a chance to windsurf.

summer

Sunday 8th July - Tuesday 10th July 
The Cardiff International Food & Drink 
Festival @ Roald Dahl Plass, Cardiff Bay

The Cardiff International Food & Drink 
Festival returns to Cardiff Bay, with a 
glorious spread of farmhouse cheese, 
handmade chocolates, specialist liqueurs 
and much, much more to tempt the 
taste buds. Shop at the Producers Fayre 
or Farmers Market; relax on the Food 
Piazza or popular Champagne Bar on the 
water edge. With music and entertain-
ment for all the family this is one of the 
capital’s favourite summer dishes. While 
visiting the Farmers Market on Harbour 
Drive why not drop into the beautifully 
refurbished Norwegian Church? Sample 
traditional Norwegian Waffles in the new 
café Norsk or enjoy a Pimms as you take 
in the view from the stunning waterside 
terrace.

Cardiff’s free food and drink fesitval is back once again and this time it’s bigger and better. 
With music, food demonstrations, farmer’s market and a champagne bar. 

Friday 1st - Tuesday 5th June 
The World Street Food Festival @  
Southbank Centre, London

Street food is going through a revolu-
tion as the greasy sausage merchants 
of yesterday are replaced by vendors of 
affordable, fresh, well sourced and truly 
exciting food. The Real Food Festival 
team brought together the very best of 
this new generation of authentic vendors 
to Southbank Centre for the first Real 
Street Food Festival, which created a 
street party with food fit for a future 
king for the Royal Wedding last year 
and we’re coming back bigger and more 
mouth-watering than before for the 
Queen’s Jubilee weekend this June.

Cooked in front of you while you wait, 
street food is not about snobbery, fine 
dining and pretension but about afford-
able, great value, exciting, ‘fresh as you 
can get’ food and the huge variety on 
display meant that every possible taste 
will be catered for.

Friday 15th - Sunday 17th June
Cehltenham Food and Drink Festival @ 
Montpellier Gardens, Cheltenham

This event sees live music, street thea-
tre and regional food, real ales, cider 
and champagne. Entertainment goes 
on into the evening on Saturday. All the 
proceeds from this festival goes to char-
ity. Adult tickets cost just £3 for Friday 
and £6 for Saturday or Sunday.

You will be able to eat the world during a 
wonderful exciting weekend on the banks of 
the River Thames.

Monday 25th - Wednesday 27th June
Foodie Festival @ Harbourside, 
Brighton

This huge festival will be touring the 
UK with other dates including London, 
Manchester and Edinburgh. Visitors are 
given the chance to sample and buy 
a range of fine foods and drinks, food 
masterclasses and kids cookery thea-
tres.

Sunday 1st - Tuesday 31st July 
Hampshire Fare Food, Drink and Crafts 
Festival @ Various Locations, Hamp-
shire

A month-long extravaganza of local pro-
duce which sees events spanning from 
farm opne days and walks, vineyards 
tours, butchery and fish filleting demos, 
cookery classes, jam, chocolate and 
cheese making and baking. Foraging, 
beekeeping and cookery competitions. 
A highlight of the festival will be that 
Anthony Worrall Thompson’s demonstra-
tion using Hampshire produce at The 
Festival Place Food Event in Basingstoke 
on the 16th and 17th July. This festival 
will also be hosted by TV presenter and 
wine expert Olly Smith.

Saturday 7th - Sunday 8th July 
Dorest Seafood Festival @ Weymouth 
Harbour, Dorset

The festival hosts a huge number of fish 
filleting, cooking and wine tasting dem-
onstrations, as well as samples of food 
from local restaurants, including Thati, 
paella and oysters.

Saturday 14th - Sunday 15th July 
Glynd Food and English Wine Festival @ 
Glynd Place, East Sussex

This festival is a giant glorious garden 
party in a glorious setting. With appear-
ance from John Torode and headlining 
the Chef Demonstration stage once 
again together with Dhruv Baker and Tim 
Anderson, both Masterchef Champions. 
There will also be tutored wine tastings 
and the Kitchen Academy will be pre-
senting children’s cookery sessions. 

Thursday 21st - Wednesday 27th July
Whitstable Oyster Festival, @ Various 
locations, Whitstable, Kent

Celebrating the local oysters is the 
theme for this festival, with the shelled 
fish even being blessed and delivered 
through the town of an oyster parade. A 
must for lovers of our mollusc friend.

Monday 25th July
Nantwich International Cheese Show @ 
Dorfold Hall Park, Nantwich

This show has been running for more 
than 100 years and is now thw biggest 
cheese show in the world. The Inter-
national Cheese Award attracts exhib-
tors from all over the world and you 
can discuss the skills of cheese making 
and sample some of the world’s finest 
cheese. An adult ticket costs £13.
Friday 27th July - Sunday 29th July
The Big Cheese Festival @ Caerphilly 
Playing Fields, Caerphilly

Another big cheese festival, the focus 
here is less on the yellow stuff and 
more on the entertainment. Organisers 
expect crowds of 80,000 this year, with 
a programme including a race around 
Caerphilly castle’s grounds, street enter-
tainers and historicial reenactments. To 
top it all off it’s completely free.

Tuesday 7th - Saturday 11th August
Great British Beer Festival @ Olympia, 
London

This is britian’s biggest beer festival 
with over 700 beers from around the 
world will be showcased at this event. 
The 7th of August sees the return of the 
bizarre ‘Hat Day’, where attendees are 
encouraged to wear wacky and home-
made hats, with a trophy available for 
the most outlandish. There’s plenty to 
do aside from beer; there’s auctions and 
book signings too. An adult for any day 
costs £10 on the door.

Monday 13th - Tuesday 14th August
The Lakes Chilli Fest @ Levens Hall, 
Cumbria 

A must-see for lovers of all things spicy, 
this event is set in the picturesque 
grounds of Levens Hall country home. 
Stalls will offer chilli-related goods, in-
cluding james, jellies, chocolate, sweets 
and even ice-cream weirdly enough. 
There will also be clothing stalls, 
cookery demonstrations and talks will 
provie entertainment. Entry for adults is 
£10, which includes entry into the halls’ 
world-famous topiary gardens.

Saturday 18th - Sunday 19th August
Isle of Wight Garlic Festival @ Fighting 
Cocks Crossroad, Newchurch, Isle of 
Wight

This is the island’s biggest foodie sum-
mer show. Although the focus of the 
event is on garlic the event promises to 
feature a wide range of other local pro-
duce and live music. Previous acts have 
included The Wurzels. Adult tickets are 
£8, there are family tickets available. 
Dogs are also welcome at this festival, 
as long as they’re kept on their leads.

Saturday 4th August 
Clitheroe Food Festival @ Clitheroe, 
Lancashire

Visit this event in Lancashire’s food 
capital and you will be treated to a day 
packed with brilliant Lancashire-only 
produce, Ribble Valley’s top chefs and 
food activies for everyone. Clitheroe is 
also a Fairtrade town and hosts the re-
nowned Ribble Valley Food Trail. What’s 
best of all this festival is free!

Britain’s biggest beer festival is back once 
again brought together a wide range of real 
ales, ciders, perries and international beers.

Saturday 18th - Sunday 19th August
The Derbyshire Craft and Food Fair @ 
Kedleston Hall, Derby

Set in the stunning parkland in front of 
historic Kedleston Hall , National Trust 
owned but still occupied by the de-
scendants of ‘Clive of India’ fame, this 
is a large Food Craft and Drink show, 
celebrating all good things. Adult tickets 
are only £5.

Sunday 26th August 
Audlem Food and Drink Festival @ 
Buerton House, Buerton

Situated on the playing, the Food and 
Drink Festival will showcase the best of 
local, national and international food 
and drink. Approximately 75 specialty 
food and drink stalls will be selling a 
range of different specialty food types 
including breads, meats, dairy produce, 
confectionery, snacks, oils and sauces.
The centrepiece of the festival will be a 
series of cooking demonstrations by re-
nowned local chefs thus attracting visi-
tors to return to the event throughout 
the day. This event is free to the public.

All photo sources: 
Rex Features & 
Flickr
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New recipes 
this week

With Easter and summer hot 
on our trails. We’ve chosen 

the crèeme de la crème of recipes 
this week, from the traditional hot 
crosès buns to the fruity summer 
berry mousse cake. 

Summer berry mousse cake

Easter eggs muffins 

1. Put the biscuits in a plastic food bag 
and crush using a rolling pin. Melt the 
butter in a medium pan, then stir in the 
biscuits. Tip this mixture into a loose-
bottomed 24cm round cake tin, about 
5cm deep and press down evenly. Chill. 

2. Make the mousse: submerge the gela-
tine leaves in a large bowl of cold water 
and leave to soak for 5 minutes. Heat 
the single cream in a small pan until it 
just comes to the boil. Take off the heat. 
Lift the gelatine leaves out of the water 
and give them a good squeeze to get rid 
of the water. Stir into the hot cream one 
by one - they will dissolve immediately. 
Leave to cool slightly.

3. Beat together the fromage frais, 
sugar, orange zest and juice with a whisk 
or wooden spoon. Stir in the cooled 
cream and gelatine mixture and the of 

 Preparation time: 45 minutes 
(including chilling time) | Serves: 8

For the biscuit base:
200g Digestive biscuit                                                          
100g Butter

For the mousse cake:
4 Sheet leaf gelatine
142ml Carton single cream
500g Fromage frais
140g Golden caster sugar
Finely grated zet 1 small orange

For the sauce:
250g Mixture of strawberries (chopped)
3 tbsp Orange juice
2 tbsp Golden caster sugar

Decoration:
Mixture of strawberries (some halved) 
Blueberries and raspberries
Icing sugar (for dusting)

the raspberries against the sides of the 
bowl and stir again to ripple through, 
leaving most whole.
4. Whip the double cream lightly to soft 
peaks, then fold it into the raspberry 
mixture. Pour into the cake tin and 
leave to chill for at least 3 hours, or 
overnight, until set. 
5. To make the sauce, blitz all the in-
gredients in a food processor or blender. 
Chill until ready to serve. (The sauce 
and the mousse can be made up to a day 
ahead).
6. To serve, run a knife between the 
mousse and the tin, lift it out of the tin 
and take it off its base. Put on a serving 
plate and pile a mixture of fruits on top 
to decorate. Dust with icing sugar and 
serve with the sauce.

 Preparation time: 20 minutes             
(including 3 hours proving time) 
 Baking Time: 25 minutes

        Serves: 15-20

PER SERVING
607 kcalories, protein 10g, 
carbohydrates 53g, fat 41 g, 
saturated fat 24g, fibre 3g, 
sugar 28g, salt 0.76 g

Hot cross buns

For the bun:                                            
500g Strong bread flour   
1 & ½tsp Salt
75g Caster sugar
7g Sachet dried yeast 
300ml Mixed milk and water
150g Sultanas
Zest of 2 oranges
80g Mixed peel
2tsp Ground cinnamon
75g Plain flour
For the glaze:
50g Sugar
50ml Water

For the crosses:
75g plain flour
2 tbsp of cold water

For the topping:
2 tbsp plain flour
1 tbsp golden syrup, for glazing

2. Incorporate the sultanas, mixed 
peel, orange zest and cinnamon into the 
dough and leave to rise for another hour. 
3. Lightly grease a baking sheet. Divide 
the dough into 75g/15 individual pieces 
and roll each into a ball. Put them on a 
baking tray and leave to rest for 1 hour. 
4. Set the oven to 220°C/gas 8. Pipe the 
crosses onto the buns, then bake the 
buns for 25 minutes until golden brown. 
5. Glaze the buns by brushing on golden 
syrup. 

1. Sieve the flour, salt and ground mixed 
spice into a large mixing bowl, then 
rub in the butter using your fingertips. 
Slowly add enough of the milk and water 
mix to achieve pliable dough. Tip out 
onto a lightly floured surface and knead 
well for 5 minutes, then put the dough 
back into the bowl, and cover with a 
clean tea towel and leave to rise for an 
hour.

Per Serving
374 kcalories, protein 10g, 
carbohydrates 71g, fat 8 g, 
saturated fat 4g, fibre 3g, 
sugar 25g, salt 0.49 g

  Preparation time: 45 minutes   
  Baking Time: 25 minutes  
  Serves: 12

For the muffin:
250g Mixed dried fruits
Zest and juice 1 medium orange
175g Softened butter
175g Golden caster sugar
3 Eggs , beaten
300g Self-raising flour
1tsp Mixed spice
½tsp Freshly grated nutmeg
5tbsp Milk
175g Marzipan

Decoration:
200g Icing sugar
2 tbsp Orange juice for mixing
Mini eggs

1.Tip the fruit into a bowl, add the zest 
and juice and microwave on medium for 
2 minutes (or leave to soak for 1 hour). 
Line 12 deep muffin tins with paper 
muffin cases.

2. Preheat the oven to fan 180C/ 160C/
gas 4. Beat together the butter, sugar, 
eggs, flour, spices and milk until light 
and fluffy (about 3-5 minutes) - use a 
wooden spoon or hand held mixer. Stir 
the fruit in well.
3. Half fill the muffin cases with the 
mixture. Divide the marzipan into 12 
equal pieces, roll into balls, then flatten 
with your thumb to the size of the muf-
fin cases. Put 
one into each 
muffin case 
and spoon 
the rest of 
the mixture 
over it. Bake 
for 25-30 
minutes, until 
risen, golden 
and firm to 
the touch. 
Leave to cool.
4. Beat 
together the 
icing sugar 
and orange 
juice to make 
icing thick 
enough to 
coat the back 
of a wooden 

spoon. Drizzle over the muffins and top 
with a cluster of eggs. Leave to set. Best 
eaten within a day of making.

PER SERVING
465 kcalories, protein 6g, carbohydrates 
79g, fat 17g, saturated fat 8g, fibre 2g, 
sugar 42g, salt 0.61 g

These mini easter egg muffins are 
a new twist on a traditional recipe. 

Eggcellent! 

All Recipes are from, 
tried and tested by 
Angela Hui and Jin Hui

All Photo sources: Rex 
Features & Flickr
Edited By: Angela Hui
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It’s all about cake
tion and the different people attending 
is what makes it so intriguing.” Lynn 
added.

Clandestine Cake Club has grown dra-
matically since it first started in the 
summer of 2010. There are now over 35 
clubs up and running all over the UK and 
including some in France and Spain. Lynn 
says: “I’m just so shocked that Clan-
destine Cake Club has grown so quickly 
and I’m so grateful that other people 
share the same passion for cakes like I 
do.”  The most recent branch to open 
its doors is right here in heart of Wales’s 
capital city, Cardiff. David Le Masurier 
is the Cardiff branch organiser; David 
sure knows a thing or two about cakes, 
having a popular baking blog ‘I Want To 
Bake Free’ with over 1500 fans and with 
future plans to set up his own tearoom. 
“His baking skills are perfect for a Cake 
Club like ours. I’m sure all the bakers 
and guests will pick up some great bak-
ing tips from David.” Lynn added.
The first welsh event takes place on 
Thursday 23rd February and the theme 
is showstopper cakes, so think big and 
dramatic. David says: “I’m so excited to 
be part of the Clandestine Cake Club, 
I’ve always had a passion for baking and 
been a fan of Lynn’s idea of a secret 

You love baking? We Love bak-
ing. Everybody loves baking! But, 
there’s only so much you can do 

with it and baking is limited. But, not 
for one individual who has thought 
outside the box, Lynn Hill, the founder 
of ‘Clandestine Cake Club.’ The club’s 
motto: ‘Bake, Eat and Talk about cake.’ 
and that’s exactly what the club does, 
but admittedly Lynn says: “Originally, it 
had nothing to do with a resurgence in 
baking, neither was it because of any 
popularity in baking programs, it was 
purely a need in getting more people 
together over tea and cake, without 
having to do all the baking myself. The 
people can do the baking and they can 
invite a guest. I wanted to create op-
portunities and a new social gathering. 
Thus, Clandestine Cake Club was born. It 
was that simple.” 

This is not just any old baking club 
there is a twist, members of the cake 
club bake their themed cakes at home 
and then bring it along to a planned 
secret location. Then meeting with other 
complete strangers, where the creative 
talents of members will be on display 
and shared, eaten and enjoyed with 
others and this form of guerilla baking 
is what makes Clandestine Cake Club so 
unique. “The mystique of a secret loca-

cake club. I even attended a cake club 
in Bristol and thought ‘why isn’t there 
one in Cardiff?’ and now it’s finally come 
true.” 

However, there are a few rules within 
the clubs; cupcakes, muffins, brownies, 
pies or tarts are strictly banned and are 
not allowed. Each cake must be large 
enough to slice into around 8 – 12 good 
slices. “It’s all about the cake, other 
different types of bakes just don’t quite 
live up to it. Plus, it’s easier to share 
with cakes.” said David. The strictly 
cake only club does allow you to be free 
and creative in what cake you bake. 
There will be fun in seeing what oth-
ers have created from the different set 
themes from ravenous rock ‘n’ roll to 
the big and mighty cakes. Each secret 
venue will be different, both in size and 
location. 
“The events are not a competition, it’s 
not about competing against each other, 
so don’t get hung up about what your 
cake looks or tastes like. Also, it’s vital 
to bring some Tupperware as there is 
always leftover cakes.” David added.

If you’d like to attend to one of these 
baking club events or for more informa-
tion please visit: 
http://www.clandestinecakeclub.co.uk

All Photo 
Sources:
Clandestine 
Cake Club

Food meets fashion
When you think of baking; surely 

models and fashion would be 
one of the last things to be 

associated on the list? But not for one 
individual, that’s Jessica Milan. 

Her blog Lookbook Cookbook stands out 
in the crowd of foodie blogs. They’ve 
got a bundle of saliva-inducing vegan 
recipes, trendy duds, bold makeup and 
jewellery, and memorable girls that 
prove that models can stay fit and still 
eat what they want. Baker, photogra-
pher and former model Jessica Milan 
from Montreal, makes natural vegan and 
gluten-free treats that she lets some 
really lucky models taste while shooting 
them in super cute clothes. 

“My ‘day job’ is a photographer, I shoot 
fashion for the most part. So when I 
decided I wanted to start a food blog, I 
just thought it would be a really unique 
and playful twist to involve models in 
each photo.” Jess says.

“Food and fashion are my two

All photo sources: Lookbookcookbook.com

favourite things, as well as for 
many other people I know, 
and I think Lookbook 
Cookbook is among 
a small handful of 
sites to really 
merge the 
two, 
making 
it a lot 
different 
than your 
average 
recipe 
site. 
The motto for the blog is ‘Natu-
ral, fun baking. Gluten-free, 
dairy-free, and soy-free. But 
never boring.’ Meaning that ve-
gan foods don’t have to be bor-
ing. It features all vegan recipes, 
because I am one myself, and it’s 
just something I feel a lot better 
about promoting. I also want to 
prove to even the skeptics that 
vegan food can taste 

just as good as the real thing! ” Jess 
added.

Jess who’s been a vegan for over 
6 years now started developing her 
cooking and baking skills since she was 
young. She teaches us all how to afford 
delicious sweets without getting fat. In 
addition to wanting to debunk the myth 
that models do not eat. 
“Why just choose the right cake,” she 

says. And with those ‘right’ means all 
natural healthy ones because not only 
suitable for vegans and gluten free. Each 
recipe is accompanied by her lovely im-
ages depicting beautiful girls biting all 
sorts of baked goodies from 
cupcakes, tarts to 

pancakes with banana, and strawberry 
mousse. 
They are all professional models with 

whom Jessica has worked in the past. 
Food and fashion were always Jess’s 

first passions, she was always consider-
ing creating a food blog for a while. 
When the idea struck her that she should 
include models in each photo. “It is a lit-
tle more creative and fun for me to work 
on, and the girls are much more inter-
esting to look at than a simple plate of 
food. I thought it would be fun if in each 
photo there was a hand or a mouth, and 
it kept progressing from there,” Jess   

     says of the site’s concept. As the        
  idea grew, so did the blog. The      
      reaction has been really 
          positive, because it’s    
            unique, and the models   
             get excited because  
              they get to eat the           
              treats!” Among her 
              favourite recipes are  
              peppermint patties and      
             pecan pie. Lookbook  
             Cookbook only features  
            dessert recipes at the 
           moment, and though  
          her recipes she still  
         wouldn’t call them entirely 
         healthy, they are made 
         with all natural and or
         ganic ingredients, making 
         them a much better option 
         than the ones available to 
         buy at the shops and 
         they’re just as tasty. Jess  
           posts a new recipe and  
              image roughly every 
                 three days. 

                                 Check out her   
                                   unique blog for  
                                      some delicious 
                                        vegan treats    
                                           at: www.     
                                            lookbook
                                            cookbook.
                                                     com 
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ach and chicken quorn pesto 
pastry to the classic lemon 
drizzle cake. Amateur bakers 
used National Baking Week as 
a platform to promote their 
own baking businesses as 
well. There were also many 
giveaways and competitions 
organised by National Bak-
ing Week including: Baking 
goodies, a baking lesson with 
Ruth Clemens, baking utensils 
and many more. There was a 
unique competition open to 
everyone, where members of 
public had to guess the amount 
of cupcake cases in boxes, to 
the nearest 10,000. The First 
prize-winner gets a Kenwood 
Handmixer, second prizes are 
2 x sets of Pyrex, with runners 
up getting a box of cupcake cases each.

The final day of the baking week, 
everyone’s baking efforts were not let-
ting up as this was the last day for one 
final baking hurrah. With more compe-
titions and last-minute recipe sharing 

National Baking Week may have 
already been and gone, but it’s 
no excuse to stop. So indulge 

yourself and create a cake, or two. 
So, what exactly is National Baking 
Week? It’s about getting Britain into 
the kitchen and baking, but that’s not 
all. It’s where people all over Britain 
get together and share their creations, 
their recipes and ideas with the people 
around the UK. National Baking Week 
in the UK and one to celebrate. British 
Baking is back BIG TIME, we love it, it 
makes us feel good, and it is good for 
us - you can’t be in a bad mood and 
bake a cake. 

Baking makes people happy: it conjures 
up images of families in the kitchen deli-
cious smells throughout the house and 
shared treats when they come out of 
the oven. Baking with children is great 
family fun and one of the best activities 
to be shared by all ages, from toddlers 
through to pensioners. Finally what can 
be healthier than baking? Pop a recipe 
load of healthy ingredients together in 
the oven and they retain their goodness 

and bake into a delicious meal. If baking 
is happiness then we think it is time to 
share it around. 

That’s why National Baking Week has 
been encouraging the whole of Britain 
to ‘Bake and Share’! This year National 
Baking Week had a real school focus. 
Schools were packed with ideas on how 
you and your school could celebrate 
National Baking Week. With Key Stage 1 
and Key Stage 2 teaching packs, covering 
many areas of the National Curriculum 
and bringing baking, learning and fun 
together in the classroom.

Here at Baked, we’ll tell you exactly 
what, who, when, why and how it went 
down at National Baking Week. It was 
an extremely busy week for everyone 
involved, not just people at the event 
itself, but people all over the UK. There 
was everything going on from live dem-
onstrations to competitions where you 
could’ve got your hands on 6000 cupcake 
cases. The first day of National Baking 
Week visitors to St Pancras International  
(why wasn’t this held at Baker Street 
Station?!) had a sweet surprise as a giant 
cake mapping out the London Under-

ground system in tasty treats 
was unveiled within the Arcade. 
London’s tube map had been 
transformed into baked bohemia. Face 
of National Baking Week and ‘BBC Great 
British Bake Off’ Finalist Ruth Clemens 
revealed the cake in a ceremony which 
launched a wider schedule of cooking 
events. The cake, which measured a 
whopping 2m by 2m, featured a number 
of well known Underground stations 
renamed with a baking twist. St Pancras 
International featured as St Pancake 
alongside Bethnal Cream, Puddington, 

Swiss Roll Cottage, Victoria Sponge and 
Wimbledon Parkin all lovingly recreated 
in edible form. Sadly, you couldn’t take 
a bite. 

The first day was the most hectic: Eve-
rybody rolled up their sleeves and got 
stuck in to bake, with many bakers from 
home sharing their recipes and photos 
of their creations on the National Baking 
Week’s Facebook and Twitter pages. 
Ruth Clemens reported live for National 
Baking Week and did live Q&A via Twit-
ter, where people could ask her any 
baking-related questions. The National 
Baking Week was gaining maximum 
coverage with appearances on the Alan 
Titchmarsh Show and Live with Gabby, 
Hello magazine, Time Out London and 
The Chris Evans Breakfast Show. Promot-
ing the awareness of National Baking 
Week.

With baking going on constantly 
throughout the entire week, people 
from all over the UK were baking their 
socks off. Still sharing tips, hints and 
recipes from the weird tomato, spin-

from all different home bakers and 
major companies such as; Yeo Valley, 
Great British Chefs and there was even 
vegetarian bakes from Veggie 4 Life. 
There was even a separate bake sale in 
aid of Sports Relief, which was held at 
The Central Library in Islington. All the 
favourite past Great British Bake Off 
contestants attended and sold some of 
their own cakes and breads. Some of 
London’s best Bakeries and Cake Shops 
were also selling cakes all in the name 
of Sport Relief. For more information 
please visit:
www.sportrelief.com

As baking week was ending, people 
all over the UK started to reminisce on 
which was the best bakes?  And which 
were not so great? Even though National 
Baking Week had finished, and most 
of us are probably all baked out. But 
remember, baking is for all year round so 
keep on baking. Plus, it’s only 6 months 
away til the next one. So get practicing!

For more information and recipes about 
National Baking Week please visit:
www.nationalbakingweek.co.uk

“

”

Competition time: How many cupcake cases 
are there in these boxes? All photo sources: nationalbakingweek.com

Ruth Clemens; Great British Bake Off winner

I think National Baking 
Week is a wonderful idea 
and it’s great that Britain 
are getting into the spirit 
of baking together, sharing 

recipes and tips. I even made 
a special vanilla cookie recipe 
for this occasion!” - Ruth 
Clemens, 2010 Great 
British Bake Off winner.



A taste for the past

Today’s baking market 
there is always a never-

ending supply of delicious 
variety from tarts to pastries, 
which is both pleasing to the 
palette and the eyes. We have 
grown so used to this diverse 
range, we ask just how they 
came into existence and 
where does baking actually 
originate from? And how did 
it become so popular? Luckily 
were here to tell you all about 
the A-Z of baking. 

‘Baking’ is a term that we all 
familiar with, but what does it 
actually mean?  And what is the 
difference between baking and 
cooking? A person who knows all 
about food and baking is Lynne 
Olver from the Food Timeline.  
She says that: “Food and baking 
go hand-in-hand, since I am a 
reference librarian by day and a 

passionate baker by night, it’s in my na-
ture to love and know everything about 
baking. Food history presents a fascinat-
ing buffet of popular lore and contradic-
tory facts.” “I set up the foodtimeline in 
1999, the foodtimeline is not one single 
website, but a collection of related web 
pages. I created the website to archive 
all foods that’s ever been created. Some 
experts say it’s impossible to express 
this topic in exact timeline format. They 
are correct. Most foods are not invent-
ed; they evolve.”

The term baking means the use of heat 
in an oven to convert flour, water, yeast, 
sugar and such, into baked goods. It is 
mainly used for preparation of bread, 
cakes, pastries, pies, tarts, quiches 
and cookies. Baking is a technique of 
preparing food by the process of conduc-
tion, generally in a closed oven. In the 
process of baking, starch content in 
the food is processed usually decreased 
that provides the food a brown colour, 
which lends it an attractive and appe-
tising look. Baked goods last typically 
longer than normal cooked foods, and 
doesn’t stale as easy because it contains 

less moisture. Also when baked foods 
are fully cooked, they are usually light 
golden brown to a deep golden brown. 
Everything has to be perfect or the 
product being made won’t come out the 
way it is suppose to be. Cooking is much 
more different. It isn’t measured just 
added by eye or to the taste. 

Baking has come a long, long way and it 
all happened way back in the Egyptians 
era in 2600-2100 B.C. The first evidence 
of baking occurred when the Egyptians 
took wild grass grains, soaked them in 
water, and combined everything to-
gether, then mashing all the ingredients 
together to form a paste. This paste 
was then cooked on a hot and flat rock, 
which resulted in a bread-like substance 
and this was the first recorded history 
of anything relevant to baking. Later, 
this bread substance was roasted on 
hot embers, which made bread making 
quicker and easier, as it could now be 
made anytime fire was created; this was 
a skill which was believed to be learnt 

from the Babylonians. Representing 
the royal bakery of Ramses, some of 
these breads were shaped in form of 
animals and often used for sacri-
fices.

Since then, baking has developed 
further from cooking on a hot rock 
and really flourished during the 
Roman Empire during 300 B.C.  
The occupation of a pastry cook 
was created during this period 
especially for the Romans. This 
profession quickly grew popular 
and became very respected, 
because baking was consid-
ered as a higher class and 
often associated with the 
rich, cakes and pastries 
were covetable and often 
described as decadent. The 
Romans loved festivity and 
celebration, and typically 
there were all different kinds 
of bakes. Pastries were always cooked in 
large batches and specifically for large 
banquets. If any pastry cook was able 
to invent any new type of bakes, he or 
she was highly prized. Lynne says that: 
“Being a pastry chef, back in the Roman 
Empire was a very hostile time. If they 
didn’t achieve near-perfection or per-
fection, it would mean death for these 
poor bakers. But because of this unbear-
able amount of pressure, this forced 
chefs to produce some of the best bakes 
today such as cookies.”  

Around 1 AD, there were more than 
three hundred pastry 
chefs in Rome, and 
baking started to really 
thrive from here on 
out because of those 
foods. Roman’s baked 
goods were unique and 
had such a wide range, 
with many different 
variations, different 
ingredients, and varied patterns, were 
often found at banquets and dining 
halls. The Romans baked their produce 
in an oven with its own chimney, and 
had mills to grind grain into flour; some 
still exist to this very day. Overtime, 
because of Rome, the art of baking had 
started to spread globally becoming 
more and popular throughout parts of 
Europe, and then eventually this spread 
to the eastern parts of Asia. 

In places all over the 
world, they inherited the skills and 
knowledge of baking passed on by the 
Romans. Adjusting and altering differ-
ent techniques and methods to create 
newly baked goods, which are now 
unique to their own countries. As time 
went on, baking wasn’t just confined 
to the kitchen and as an occupation; it 
started to develop into people’s homes 
and was often sold on streets. Places 
such as London was well known for hav-
ing their pastry chefs selling their goods 
from handcarts and small stalls on the 
streets. From here on, this developed 

into a system 
of delivery of 
baked goods 
to households, 
and the demand 
increased greatly 
as a result. 

Many people 
also make the 
stereotypical 

mistake of Paris being the creators of 
baking, simply because France is famed 
for many of their pastry doughs. They 
have invented a numerous amount dif-
ferent pastries and bakes. The French 
are the ones responsible for creating 
some of the most famous bakes we have 
today such as: Puff Pastries, Croissants, 
Crepes, Tarte Tartin and an endless 
amount more. Not only are the French 
inventors of copious amounts of baked 

A history in the baking:

goods, they were also 
the first to have an open-air 
café of baked goods was de-
veloped, and baking became 
an established art through-
out the entire world. “A lot 
of people actually mistake 
the Romans and the French 
for the discovery of baking, 
because that’s the era when 
baking really developed and 
became popular overshadow-
ing the real discoverers the 
Egyptians.” added Lynne. 

Baking has been invented, 
adjusted and developed all 
around the world and over-
time, the cooking technique 
has spread globally and differ-
ent methods are still being 
invented to this day. Baking 
has come a long, long way 
since its first discovery of be-
ing cooked on hot stones. It is 
now, one of the most popular 
past-times and occupations, 
and still growing steadily in 
popularity.

For more information and 
facts about baking please 
visit: http://www.foodtime-
line.org

Most foods are 
not invented; 

they evolve.

“
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What is baking?

Baking back in time

Photo Source: Flickr Edited by: Angela 
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Baking all over the world
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Fruity frozen smoothie lollies

We know kids can be little 
monsters, so keep them busy 

with these delicious bakes.Little bakers
5 Minute microwave cake

Got that cake craving 
and need that quick-

fix? Then this is the 
perfect recipe for you!

Chocolate cake pops

Cake pops are the new way to en-
joy cake, coated in chocolate and 

stuck on a lollipop stick. Heavenly!

Preparation Time: 2 Hours 
Baking Time: 25 minutes 
Makes: 15-20

1. To make the sponge, put the flour, 
cocoa powder, sugar, baking powder, salt 
and butter in a freestanding mixer with 
the paddle attachment or in a bowl and 
mix with an electric mixer until you get 
a sandy consistency. Preheat the oven to 
170°C/Gas 3 and line a muffin tin with 
12 paper cases. 
2. Whisk the milk, egg and vanilla 
extract in a jug then slowly add to the 
flour mixture and beat until smooth and 
well mixed. 
3. Spoon the mixture into the paper 
cases and bake in the oven for 20-25 
minutes, until the sponge bounces back 
when touched. 
4. Cool on a wire rack, leave in the 
fridge overnight to stale. 
5. To make the frosting, put the butter 
in a large bowl and cream using a hand 
held electric whisk, then add the icing 
sugar a bit at a time mixing in between. 
Add the milk and vanilla extract then 
whisk until light and fluffy. 
6. Remove the cakes from the fridge and 
crumble into a large bowl until it resem-
bles fine breadcrumbs, then mix in some 
of the frosting until the mixture can be 
formed into small balls. 

7. Make balls of the mixture by rolling 
between your hands and place on a bak-
ing tray. 
8. Dip a lollipop stick into your choice of 
melted chocolate, then place into the 
cake ball. Once you have put sticks in 
every ball, dip each one into the choco-
late to entirely cover the ball. Then 
either leave plain or add the sprinkle of 
your choice. 
9. Leave to set 

Tips:
o Instead of a plain sponge, try doubling 
up on the chocolate and have a choco-
late centre aswell. Perfect for all you 
chocoholics out there.
o Try your own combinations –  our fa-
vourites are: Nuts, nuts and more nuts! 
Just add peanut butter for the filling and 
try almonds, peanuts, pecans, walnuts 
and any other nuts you can think of! Try 
sneaking some fruit into some of these 
cake pops, your kids will never know. 

PER SERVING
145 Kcalories, protein 1g, carbohydrates 
21.7g, fat 6g, saturated fat 2g, fibre 
0.1g, sugar 18.5g, salt 1.1g

For the sponge:
100g Plain white flour                                          
20g Cocoa powder
140g Golden caster sugar
1 & ½tsp Baking powder
40g Butter unsalted, softened  
120ml Whole Milk
1 Egg
¼tsp Vanilla extract

For the buttercream:
125g Butter unsalted, softened
1 tsp Vanilla extract
300g Icing sugar
2 tsp Whole milk

You will also need:
Bamboo skewers/lollipop stick

 Preparation time: 5 minutes 
 Freezing time: 4 hours or over-
night | Makes: 8

For the lolly:
200g Condensed milk         
275g Fresh fruit, such as strawberries
100ml Fruit juice, such as cranberry 
juice

You will also need:
Ice lolly mould

Optional Ingredients:
40g milk or white chocolate
2 tbsp sugar sprinkles

1. Whiz the smoothie ingredients in a 
blender until completely smooth.
2. Pour into the ice lolly moulds.
3. Freeze until solid.
4. To finish, melt the chocolate, un-
mould the lollies by dipping the tray 
briefly in hot water and dip each lolly in 
the melted chocolate and then into the 
sugar sprinkles. Serve immediately or 
keep in the freezer for about 1 week.

Tips:
o Add more fruit juice to this recipe 
and chill down for a luscious drinkable 
smoothie!
o Try different combinations –  our fa-
vourites are: Cranberry juice with fresh 
raspberries and/or strawberries, Orange 
juice with fresh mango and pineapple 
and apple juice with blackberries
o You can also make layered lollies – try 
freezing one flavour first then top up 
with another flavour! Add the sticks with 
the second layer.
o For non-dairy smoothies, substitute 1 
cup rice milk for the milk and yogurt. Or, 
use soy yogurt or milk instead of dairy.

PER SERVING
124 Kcalories, protein 0.6g, 
carbohydrates 11g, fat 1.6g, 
saturated fat 0.9g, fibre 3.5g, 
sugar 22.6g, salt 0.1g

 Preparation Time: 2                                           
 minutes  
 Baking Time: 3 minutes          

        Makes: 1                                     

Optional Ingredients:
Chocolate pieces/chocolate chips
Toffee/fudge sauce
Peanut butter

1. Put it all the ingredients together in 
a mug and mix together until smooth 
consistency
2. Microwave for 3 minutes until it rises 
and et voila! Eustein we have cake.                

Tips:
o Use a bigger mug so that the contents 
don’t spill out when it rises
o Try adding in extra chocolate pieces/
chips for all you chocoholics out there!

PER SERVING
154 Kcalories, protein 2.8g, carbohy-
drates 30g, fat 3g, saturated fat 0.6g, 
fibre 0.5g, sugar 16g, salt 0.1g

For the cake:
4tbsp Flour
4tbsp Sugar            
2tbsp Cocoa powder
1 Egg                                                  
3tbsp Milk
3tbsp oil    

You will also need:
One large mug

All Photo sources: Rex 
Features & Flickr
Edited By: Angela Hui
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Starting a Baking Business 

With a recession in full swing, many 
avid bakers are turning to their hobby 
in an attempt to boost their income, or 
even change career path completely. 
But just how do you go about setting 
up your own baking business? 

Before starting anything you need 
near-perfect cupcake baking skills. Then 
turning them near-perfect skills into 
perfect, by joining night classes at a 
college, an independent baking course, 
or by practicing every day. Try different 
recipes until you have a reliable one 
which works 
well every 
single time, 
even when it 
is multiplied 
or divided 
to fit dif-
ferent batch 
sizes. Start-
ing a baking 
business may already sound like a lot of 
hard work, but it can make you a neat 
profit while you are spending time doing 
something that you both enjoy and are 
good at. If you enjoy baking often, then 
starting a home baking business that 
revolves around making these delicacies 
is a great way to make money out of 
something you love doing.

Carly Westwood, owner of ‘Wish 
upon a Cupcake’, is a well established 
Cupcake business with over 4500 fans 
on Facebook, she says “It is an essential 
to research the market, there’s a lot of 
competition out there, but you’ve got 
to be able to stand out in this business.” 
As with any business, it is important to 
find out what is already available in your 
area and then adapt your plans accord-
ingly. She adds, “Find your own unique 
selling point. It’s just not enough to 
match your competition, or worse, copy 
them. You have to do something more 
and something different. What I try to 
do to stand out from the crowd is that 

I specialise 
in cupcakes. 
Having that 
specific tar-
get market 
is important, 
because you 
can perfect 
and focus 
your skills to 

that particular area. Although I special-
ise in cupcakes, I still don’t believe that 
I’ve perfected them. I know my own 
faults and I always want to do better, 
there’s always room for improvement.” 
If there is a particular delicacy that you 
are talented with making, you should 
consider making this the cornerstone 
when starting your bakery business.  

What Does Starting A Baking 
Business Entail?

 Once you have researched your market 
and your idea, you will need to organise 
your baking space and ensure you have 
a steady supply of business. As well as 
practicalities in terms of your kitchen, 
the environmental health service of your 
local food standards agency need to be 
informed at least 28 days before open-
ing. This is free but it is more than likely 
you will need to adapt your workspace to 
suit legal food requirements.
Purchase your ingredients and equip-
ment. If you want to earn a living out 
of this it is important to evaluate costs 
from the start. You will need to calculate 
everything thoroughly from a single cup-
cake to a big order like wedding cakes, 
by adding up the cost of ingredients in 
a typical batch and dividing it up by the 
number of cupcakes it produces. 
It is important to get the pricing right; 
you need to know how much you are 
going to charge. The average cupcake 
price for small retailers is £1 - £1.50 per 
cake, but this can be higher for more 
artistic and fancy cakes. Think about how 
big of a batch you can manage at a time. 
“Pricing is vital in this industry, price 
too high and you’ll scare the customers 
away and price too low you might as well 
give them away for free.” Says Matthew 

Find your own unique selling 
point. It’s not enough to 
match your competition.
 - Carly Westwood, Wish 
upon a cupcake

“ “

Baking in the big bucks

All photo 
sources: Flickr 
Edited by: 
Angela Hui

Reardon owner of Cup and Cake Bakery, 
a newly established bakery based in 
Llanishen, Cardiff. He also adds that: 
“Cup and Cake Bakery may be a new 
and small business to the area, but I’ve 
been in the baking business for many 
years, so I know this industry inside and 
out. I personally handcraft the cupcakes 
using only the finest local ingredients 
and each cupcake is baked fresh in small 
batches early every morning. That’s why 
my products are priced higher than the 
average prices, but my customers know 
exactly what they 
are paying that lit-
tle bit extra for.

 One of the best 
things about 
starting a baking 
business is that you 
can begin small.  You should not have to 
invest in any major pieces of equipment 
at first, as you will be making items 
which you are already experienced with.  
The only cost to begin your business 
will come in the form of the supplies 
that you need to bake the items them-
selves. Starting out small is one of the 
best ways to go about starting a baking 
business.  Many people will begin their 
baking business from their own home, 
making treats, which have already 
become popular from their own kitchen.  

Cookies are a common baked good, 
although cakes and pies are also popular 
bakery items.  Brownies, Danishes and 
Croissants are just a few of the many 
forms of baked items can often come 
from a home. 

Carly adds: “Starting off small is the 
best way, then working your way up, 
I may sound like a broken record but 
determination and hard work really 
does pay off. I still wouldn’t see Wish 
Upon a Cupcake as a big company; I still 

consider my business as small as I’m still 
baking from home, but I’d say that I’ve 
definitely come a long way. The orders 
for Wish upon a Cupcake are always 
flooding in; I have four weddings cakes 
booked in for next year already. It’s 
amazing; I never expected such a huge 
reaction from customers.”

Expanding a Baking Business

As your business grows, you can begin 
to branch out from the goods that you 

are selling.  The better you are with 
making each of these items, the more 
people will start to make purchases 
from you. Once you have a few batches 
made of your goods, you can begin to 
sell them to interested individuals.  By 
taking samples into various places, you 
may get them interested in your goods 
and convince them that they should 
buy a few batches from you.  This way, 
you can get both individuals and larger 
organisations to buy some of your baked 
items. 

After providing sam-
ples, you may be able 
to get larger retail-
ers, such as grocery 
stores; to start selling 
some baked goods for 
you.  They are looking 
for more reasons to 

have people come into their shop and 
buy items and, as long as they do not 
have their own bakery section, they may 
be happy to help you with starting a 
home baking business by selling some of 
your items on commission. Market your 
product not only through word-of-mouth 
but by attending food events and setting 
up a stall, speak to people in local office 
buildings to try and establish a deal, and 
make yourself known at county fairs and 
food festivals.

 Create your brand identity; brand-
ing is very important, invent your own 
company name and logo, you need to 
establish yourself by creating familiarity 
with the public. Get leaflets or business 
cards printed to give out, create social 
networking sites such as; Twitter or 
Facebook and make sure to update them 
regularly. 

Carly also says that: “It is also key to 
invest in a good website, websites are 
of paramount importance in such digital 
days. Be prepared for some seriously 
hard work. It’s one thing baking for a 
hobby but to make a living from it can 
be high pressured than people realise.” 
But rest assured, more and more baking 
businesses are opening all of the time, 
many which are thriving. Follow our 
steps and tips mentioned earlier, and 
there is no reason why your baking busi-
ness shouldn’t be a success.

If you start to become successful at 
a baking business, you could consider 
expanding your company even further.  
This could mean anything from selling 
other types of baked goods to taking 
mail or specialty orders. You may want 
to expand to include cakes, or you may 
wish to make special batches of bakes 
as specified by interested customers. It 
could even lead to opening up your very 
own baking shop like Mathew Reardon. 
Either way, your business can start to 
grow and flourish based on the skills that 
you bring to the table with your baking.  

Pricing is vital in this industry, price too high 
and you’ll scare the customers away and price 
too low you might as well give them away for 
free. - Matthew Reardon, Cup and cake bakery

““
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Health, safety and food hygiene should 
be the top priorities for any food 

business, especially in the cake baking 
business.  

New food hygiene regulations were 
brought in on 1 January 2006 in the UK. 
The Food Hygiene (England) Regulations 
2006 require that, under EU legislation, 
the majority of food businesses register 
their premises with their local authority. 
These regulations apply to, amongst oth-
ers, caterers, manufacturers, distribu-
tors and retailers. Any businesses related 
to food, this includes cake-baking busi-
ness, is certain to be affected. As a food 
related business, you are liable to being 
visited by the Food Standards Agency. In 
addition, you will undergo a compulsory 
inspection by an environmental health 
officer from your local authority. Be 
aware that they can visit you randomly, 
without warning. Food Standards Agency 
hygiene inspector James Moore says 
that: “The Food Standards Agency aren’t 
here to deliberately close food busi-
nesses down, that’s what a lot of people 
think. Our jobs are to simply to inspect 
food businesses, to make sure they 
maintain their standards.”

The new legislation have brought in 
some new changes, which now includes 
a requirement of a documented Food 
Safety Management system based on 
the principles of ‘HACCP’. HACCP stands 
for Hazard Analysis and Critical Control 
Point. Meaning that food-related busi-
ness owners are now required to write 
down and keep on file, a list of the 
consequent measures in terms of food 
safety and also carry out a more general 
risk assessment of the work premises 
and keep records of that assessment. In 
carrying out these measures, there must 
be notes of any checks made. You should 
record any hazards that arise and detail 

how you mitigate them. Remember that 
you are liable to being inspected by a 
health and safety executive and that 
they may ask to see the records of your 
risk assessment. This written procedure 
is a legal requirement. This allows busi-
ness owners to pinpoint and document 
factors that could make their food a 
risk to customers.  ”These new food 
guidelines have been put in place so that 
customers and businesses can learn what 
is considered satisfactory and what isn’t. 
We have recently put in a new system 
where customers can compare the 
cleanliness and hygiene of competing 
restaurants online.” Added James

Working within the food industry and 
especially all those in the cake baking 
business, you are likely to be handling 
with a number of ingredients that some 
individuals may be al-
lergic to. Labelling rules 
in European Directives 
such as the 2003/89/
EC and 2006/142/EC. 
These rules have been 
put in place as a legal 
requirement to ensure 
that consumers know 
exactly what is in their 
food. Customers should 
have access to full 
ingredient information 
for products, helping 
them to avoid foods 
that could prove dan-
gerous to their personal 
health. These rules 
apply for pre-packaged 
foods, which must high-
light the main fourteen 
food allergens that, 
if used as an ingredi-
ent, must be clearly 

indicated on food packaging. The list 
includes cereals containing gluten, eggs, 
peanuts, nuts, milk and sesame, all of 
which are frequently used in cake bak-
ing. Some unpackaged and pre-packaged 
foods don’t apply to these rules such as; 
certain vegetables, fruits, salt and sugar, 
but it is still very important to clearly 
label to consumers, which of your prod-
ucts contain allergens. It is also recom-
mended that all staff keep a full list of 
product ingredients at hand in order to 
assist customers with their particular 
dietary needs.

Take action and ensure that your busi-
ness complies with all the regulations 
outlined above in order to protect your 
customers, your employees and your 
business. For more information please 
visit: http://www.food.gov.uk

Health & Hygiene
We all love our foods, but just how 

do we know when our food is 
fresh or safe to eat? Ask someone in 
southern Europe, and the reply would 
probably be: use your nose and eyes. 
But for many people in northern Eu-
rope, where sales of packaged and pro-
cessed foods are higher, the answer is 
likely to be: check the label. But how 
reliable are these labels? For starters, 
labels cover both food safety and opti-
mum freshness – the two are different, 
but can be confused. ‘Best Before’, for 
instance, is merely a recommendation 
by the manufacturer that the food is 
in its best condition before the date in-
dicated. But after the date it may still 
be fine to eat.

A ‘Use by’ date, on the other hand, 
stamped on perishable foods such as 
poultry, is an instruction: eat after that 
date and you risk food poisoning. This is 
the date label that really matters, one 
that producers must add by law. When 
setting it, they are extremely conserva-
tive, but it’s a guide.

There are more date marks too, includ-
ing ‘Display until’ or ‘Sell by’. These are 
not for our benefit, but for the super-

market to aid stock rotation. 
For the shopper or cook, 
however, the plethora of 
labels can be mystifying, so 
we throw food out, just in 
case.

Pressure on supermarkets
The Government says that 
confusion over labeling is 
responsible for an estimated 
£750m of the £12bn food, 
which gets wasted every 
year, and wants Display-until 
and Sell-By dates scrapped. 
“Products that have several 
dates on them, including 
Display until, aren’t actu-
ally that relevant at all, 
the labels are confusing to 
people.” Says Environment 
Secretary Caroline Spelman 
“I can understand when 
people look at these dates 
and say: “I’m not sure I’d 
better throw this away”’ As 
the Government’s call for 
the abolition of Display-until 
dates is not mandatory, it 
remains to be seen whether 
supermarkets will comply. 
According to a spokesman 
for one, retailers are cur-
rently investigating whether 
they can indicate Display-
until dates in such a way 
that they are invisible, or 
less visible to consumers.

Five ways to cut food 

waste:

o Make a shopping list and stick 

to it.

o Aim to buy little and often, 

rather doing a big weekly shop.

o Be realistic about ‘Buy one get 

on free’ offers – will you really 

use both packs?

o Buy British-grown produce in 

season. It will be fresher than 

imported items, which have 

travelled long distances.

o Use up all your leftovers – 

stale bread is good in stuffings 

or for breadcrumbs and turn 

vegetables into a soup.

Display Until/Sell By
Not a legal require-
ment; used by su-
permarkets for stock 
control.

What Those Labels mean
Use By
Consider this a com-mand, not a recom-mendation. It is used on foods that go off quickly, such as fresh meat and fish, where there’s a real risk if consumed after this date. It is an offence for retailers to sell after its Use-by-date.
Best BeforeThis is a recom-mendation about quality rather than safety. There are some items that are exempt – sugar, salt, wine, bread, fresh fruit and veg, includ-ing potatoes.

Radical changes demanded
Some argue that the whole system 

needs an overhaul. Critics say best 
before dates are dictated more by com-
merce than by any exact science. And 
they question why some foods carry 
Best-before while others – including fruit 
and veg, whose freshness is key for both 
nutrition and taste – don’t. Often we’ve 
no idea how old our food is; if we’re 
concerned about freshness, shouldn’t 
we demand labels indicating when our 
fruit was picked, or our fish caught? 
Fruit is frequently kept in cold stores in 
a special modified atmosphere contain-
ing carbon dioxide and nitrogen for up 
to a year before reaching supermarket 
shelves. Supermarkets’ centralized 
buying systems – whereby produce is 

sent to a central depot, then distributed 
to individual stores – means perishable 
items like lettuce or milk can be several 
days old by the time they reach stores. Of 
course, the most effective way to avoid 
confusing labels and waste, and to get 
food that’s fresh, is to grow it, or buy it 
at local markets or farm shops. 
Kath Delmeny from Food Campaigning 

Charity says that “The best way to ensure 
good food is to buy just what you need, 
buy it from places where you know it’s 
been freshly picked and stored sensibly.”
“Don’t buy more than you need, it’s 
wasteful. Just because there’s an offer on 
at the supermarket doesn’t always mean 
it’s cheaper. It’s just a ploy that super-
markets use to making people believe it’s 
better for you.”

Should we ignore 
sell-by dates?



breads, cakes and other baked prod-
ucts. It was only on further inspection, 
and with a lot of trial and error. I found 
specific products that allowed me to 
cook my own delicious baked goodies. 
Fortunately, as both the awareness and 
number of food intolerance sufferers 

increases, so does 
the range of small, 
artisan companies 
producing delicious 
breads and cakes 
for multiple food 

intolerances.” Diane overcame her dif-
ficulties by experimenting in her own 
kitchen, baking with ingredients that 
varied from specific free-from products 
(such as sunflower spread or egg replac-
er) to naturally allergen-free grains and 
flours (such as quinoa, potato and rice). 
She discovered a simple understanding 
of how certain ingredients needed to 
work together. It was more than possible 
to cook gorgeous cakes, breads, pastries 
and biscuits that tasted just as good as 
the ‘real’ thing. 

“I originally set up my blog to record 
experiences and as a dairy log, but now I 
want try and help others who are in the 
same situation as me and raise aware-
ness. Cooking for food intolerances can 
seem daunting, but with a little bit of 
experience and help from those in the 
know, you can create a whole host of 
lovely dishes that both taste delicious 
and are better for you.”
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Sugar-free success

Diabetes is a common life-long 
health condition, which causes 
the person to have high blood 

sugar levels, because the body doesn’t 
produce enough insulin, or because 
cells do not respond to the insulin that 
is produced. In the UK alone, there are 
over 2.9 million people diagnosed with 
diabetes and an estimated 850,000 
people who have the condition, but 
don’t know they have it. 

For one individual, Kelsie Cantello, her 
life completely, when she found out she 
was diabetic. She was diagnosed with 
diabetes at the young age of 15. Kelsie 
remembers that she was diagnosed with 
Type 1, insulin dependent diabetes when 
I was 15. 

“I even remember the exact date: 15 
June 2005. I was visiting the opticians 
for a general check-up, but the opti-
cian could not see the back of my eyes, 
because they were so blurred.  She ad-
vised me to book an emergency Doctor’s 
appointment. By the following day, I was 
learning how to inject myself and having 
consultations with the diabetic paedi-
atric department from the Royal Gwent 

Hospital. My eyes were the 
issue with my diabetes.  
There are pictures of my 
eyes in Doctor’s magazines 
and even exam papers 
across the world.  This 
is because no specialist 
could understand how my 
eyes had been affected so 
badly, after only recent 
diagnosis.  Subsequently, 
I was informed that I’d 
probably had diabetes a 
lot longer than realised.  
This was due to the count-
less viruses I suffered from 
as a child.” Kelsie adds

Elaine Hibbert-Jones, 
British Diabetic Association 
says that “There are al-
ternatives and because of 
the controlled sugar levels 
in their diets, diabetics 
must watch what they eat. 
There are sugar-free, re-
duced sugar and no-sugar-
added baked products out 
there and those products 
are enjoying a greater 
market share due to grow-
ing national awareness 
of diabetes.”Both adult 
Type 2 and juvenile, and 
the related obesity issue. 

But many sugar-free or reduced sugar 
options can create an aftertaste or have 
textural issues.

 Baking without sugar poses chal-
lenges. The rising process is inhibited 
by the lack of sugar, and must be made 
up for through an increase of leavening 
ingredients. There is definitely room for 
diabetic bakers, even there though is no 
sugar involved. There are ways around 
this. When the sugar is removed, your 
quality of the finished goods will be 
compromised because of the loss of the 
sweetener. Sugar is responsible for: the 
moisture level or moistness of baked 
goods comes from the sweetener, helps 
to thicken and gel liquid fillings. So 
without any form of sugar, usually your 
finished diabetic baking will end up dry, 
crumbly, bland, flat and pale.

Sugar-free treats are dry and crum-
bly: you will always need some type of 
sugar for good even browning and good 
texture. An easy way is to keep two 
tablespoons of brown sugar to add mois-
ture and then replace the remainder of 
sugars with sweeteners. Or using agave 
nectar as a replacement (reduce the 
quantity though asked for in the recipe 

by ¼ the recommended amount) often 
will give you a desired result. Remember 
though, agave nectar does still con-
tain the same calories as sugar and is a 
carbohydrate. The advantage though is 
agave nectar is a low glycemic sweeten-
er so it does not spike your blood sugars 
so high and out of control like excessive 
quantities of normal sugar.

Elaine Hibbert-Jones, British Diabetic 
Association says “In regards to food for 
Type 1 diabetics, if you are a carbohy-
drate counter, then it is important to eat 
foods that contain healthy carbs, like 
rice, pasta, bread, and potatoes.” That 
probably sounds like a nightmare to any 
non-diabetic health obsessed individu-
als, but diabetics rely on carbohydrate 
to regulate our insulin intake. Kelsie 
says: “Healthy eating is recommended 
and if there’s a meal you absolutely 
love, there are diabetic cookbooks. I use 
digital weighing scales that show you the 
nutritional values in the food you place 
on there, definitely worth investing in.” 

Snacking is a great way to keep energy 
levels high throughout the day. Since 
snacking can keep a person’s blood 
sugar levels stable or quickly boost 
blood sugar. Try snacks such as; popcorn, 
crackers, fruits and frozen yoghurts. 
Some great diabetic treats are defi-
nitely almond cookies (with sweeteners 
of course), fat-free or sugar free ice 
cream and of course you can definitely 
enjoy chocolate. Sometimes if you just 
want a taste of the ‘real thing.’ Try 
dark chocolate, it has more antioxidants 
and less saturated fat than regular milk 
chocolate. Pharmacies and supermarkets 
sell ‘diabetic chocolate’, but it is more 
expensive and the bars are simply a lot 
smaller than regular chocolate. 

“If you have a sweet tooth, like me, 
it is recommended to choose a choco-
late bar, such as Aero or Milky Way, that 
contains less sugared carbohydrate.  This 
way, you’re opting for the safest and 
most reasonable treat.” Kelsie added.

For more information and facts about 
diabetes please visit: 
www.diabetes.org.uk

I do still like chocolate 
every once in a while, or 
a biscuit with a cup of 
tea.  Though I ensure I 
only have one biscuit, not 
the whole pack! -Kelsie 
Cantello, diabetic

“ ”
The intolerent foodie
Baking may be all sugar, spice and 

everything nice to some of us, but 
for some people it’s deadly serious. 
Sadly not everyone can enjoy all the 
foods they want and it’s a way of life 
that they’re stuck with. Take food blog-
ger Diane Tapscott for example, she is 
known as ‘The Intolerant Foodie.’ She 
set up her blog, with her whole intoler-
ant family to prove that cooking and 
baking for intolerants doesn’t have to be 
a chore and that there are ways around 
this hurdle. Diane, who lives in London 
with her husband and two daughters, 
has been cooking and writing her own 
recipes since the age of eleven. “I suffer 
from the whole spectrum of intolerances 
from gluten, wheat, diary, soya, eggs, 
yeast and I have a celiac gene to boot. 
You name it, I’m intolerant to it.” said 
Diane. 

Food Allergies VS Food Intolerances
Food allergies and food intolerances 

are often confused for one another and 
many people also mistake it for be-
ing the same thing. However, actually 
neither is too pleasant, yet they are dra-
matically different. The differences are 
basically food allergies are an opposing 
reaction to particular foods or particu-
lar ingredients that occurs every time 
food is eaten, but particularly if larger 
quantities are consumed. Whereas, the 
difference with food intolerances is 
that the immune 
system isn’t 
activated and 
are varied 
physiological 
responses as-
sociated with a 
particular food, or compound found in 
a range of foods. Another difference 
among the two is that food allergies are 
much easier to spot than food intoler-
ances, and can take less than an hour 
for an allergic reaction to take place, 
with side effects just as bad as intol-
erances such as skin rashes, vomiting 
and diarrhoea. On the other hand, it is 
much harder to spot food intolerances’ 
effects, as it can take days for it to re-
ally develop. Some common symptoms 
include bloating, abdominal pain and 
diarrhoea. “Dr. Johan du Plessis, from-
British Diabetic Association stated that: 
As a result, around 45% of the UK may 
suffer from such food allergies and intol-
erances to what they eat at some time 
and most are still completely oblivious 
to it.” 

This is exactly what happened to Di-
ane; she was unaware that she had any 
intolerances at all. Originally she only 

suspected that her 
partner, Ernie was 
suffering from gluten 
issues and only did 
the intolerance 
tests to accompany 
her husband. Diane 
admitted that: “I re-
member opening the 
email and scanning 
the results. Wow, 
poor Ernie I thought. 
But wait, these 
were my results. I 
didn’t have digestive 
symptoms like he 
did. I thought I was 
wasting money, that 
my results would be 
negative across the 
board. I was only 
doing the test to get 
him to do it.” So how 
does a woman adjust 
to living without 
some of the most 
basic ingredients — 
wheat, gluten, dairy, 
eggs, yeast and soy?

“Each person reacts differently to food 
and food intolerance can affect anyone 
at any age. Symptoms can often first 
start appearing some time after the food 
has been eaten making it difficult to 
determine the offending food without 

advanced laboratory testing” added Dr. 
Johan du Plessis.

 Diane’s relationship with food and how 
she eats has had to change. She says: 
“I haven’t lost my passion for food, but 
the choices I make now come with a 
raft of consequences I was not aware 
of. I want to fix the damage that’s been 
done and prevent more in the future. I 
want to get to a healthier place but still 
enjoy really good food, despite the food 
intolerances.” 

The Birth of The Intolerant Foodie
The Intolerant Foodie has been cooking 

for almost 50 years and she over-turned 
not only her life, but her family’s as 
well. Diane confesses that: “Initially 
I was entirely lost as to what I could 
and couldn’t eat. It seemed that nearly 
every product available contained at 
least one of my intolerance foods and 
this remains true for most ready-made 

The Intolerent foodie herself, Diane Tapscott

All photo 
sources: 
Diane 
Tapscott

“ If you have recently been diagnosed with food intolerances, 
don’t worry it’s not the end of the world. It may be difficult to 
come to terms with it at first, but you’ll learn to live with it.

” 
All photo sources: Kelsie Cantello 



It’s Jin O’clock!
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Baking is all about getting everything spot-on, and it is 
sometimes difficult to get that just right. But never fear. 
Our Baked guru Jin Hui is back once again with her baking 
words of wisdom. The baking veteran is here to solve all 
your baking and cooking-related needs and problems. 

I can never get my cake sponge 
to be perfect or ‘just right’ it al-
ways turns out a mess. It’s either 

completely runny in the centre or too 
hard; do you have any tips for this? – 
Laura Hawkins, Carmarthen

The reason for your cakes sponges 
being either too stiff or thin is that 
there is either too much or too little 

water in your cake mixture. The prob-
lem definitely lies within your measure-
ments, measuring the requirements for 
baking is essential. I know it seems like 
such a hassle weighing everything before 
you actually 
even do any-
thing.
 I’d suggest in 
investing in 
some digital 
scales, they 
are invaluable. 
They make 
cooking much 
simpler, and 
believe it or 
not, they save up on washing up too. 
For example, if I’m making an all-in-one 
cake, I put the mixing bowl on the scales 
and keep piling on the different ingre-
dients returning to zero after each ad-
dition. If I have to add milk, I don’t get 
out a measuring jug. I switch from grams 
to millilitres with a push of a button. 

New on the marker is Stellar’s Slimline 
digital Scale, £33. IT comes with a two-
year guarantee, is made from durable, 
wipe-clean stainless steel and can weigh 
up to 5kg. 

Available from good cook shops nation-
wide; www.stellarcookware.co.uk

Got a food query or looking for the
latest advice? 
Send us your baking problems in at 
baked.com

Q

A

Do different brands of ingredients 
make a difference when it comes 
to baking? Or is there no differ-

ence at all? 
– Thomas Davies, Rochester

Q

A Absolutely! Different brands have 
different results. I once had prob-
lems, when I was baking bread and 

they discontinued my usual brand of 
strong flour, and figured using a differ-
ent brand wouldn’t affect the outcome 
too much. But, I learnt this the hard way 
and the bread that I had worked so hard 
on was rock-solid. Which meant all that 

time and effort was wasted. So, 
make sure you check your brands 
carefully and choose which ones 
suit you best. It’s all a matter of 
trial and error.

Does the type of mixing 
bowl really matter when 
whipping egg whites? – 

Kerry Francis, London

When whipping egg whites, use 
either a deep copper or stainless 
steel bowls with straight sides. 

The mixing bowl to my stand mixer is 
perfect whether whipping with a stand 

or hand-held mixer. The compo-
sition of the bowl in which you 
beat egg whites can make a big 
difference. A copper bowl reacts 
chemically with egg whites to 
form fluffy, high-rise whites. The 
same result can be obtained us-
ing stainless steel or glass bowls 
with the addition of cream of 
tartar. However, I don’t use a 
glass bowl because I have found 

that when using it, its naturally slick 
surface doesn’t give much traction for 
the egg whites to climb the bowl. Avoid 
plastic or wooden bowls because of their 
naturally porous surface, which attracts 
grease because of its porous surface; 
grease or fat, deflates egg whites.

Q

A

Q

Q

QA

A

Hints and Tips

o To keep loaf cakes fresher longer, cut slices from the middle rather than from 

the end. When you're finished slicing, firmly push the two leftover sections together 

to reform a loaf. This way, you eliminate leaving an exposed, quick-to-dry-out "end" 

slice.

o If your oven bakes unevenly on one side, do not pick up the pan, but rotate it 

about 2/3 into the baking time.

o Cakes will spring back when touched, when they are done. The sides will shrink 

slightly away from the pan and a cake tester or toothpick inserted into the centre 

comes out clean.

o Breads and pies bake best and will have the best crust when baked in a dark 

colored pan that absorbs heat well. Cookies, biscuits and cakes do better in a shiny 

pan that reflects the heat for a more delicate browning of the crust.

o When frosting a cake, chill the cake before spreading filling and/or frosting. (Cake 

will be much easier to work with.) Also, apply a thin layer of frosting to the cake and 

then refrigerate until it is set before applying the final, heavier layer of frosting. This 

will seal in the crumbs and ensure a clean final appearance.

o To keep cookie dough from sticking to cookie cutters, chill the dough thoroughly 

before you roll it out. Dip each cookie cutter in oil before pressing into the dough 

and the cookies will cut cleanly. This treatment is wonderful when using cutters with 

intricate designs or cutters made of plastic. You can also spray the cutters with oil 

spray.

o Make only enough to last 3 or 4 days, your bakes will start to go stale afterwards.

When you run out of something, 
what do you do? Can you be able 
to substitute an ingredient called 

for in a recipe with another one? 
– Natalie Jones, High Wycome

Of course you can, there are plenty 
of ingredients to substitute for. 
Sometimes substitution is the only 

answers take people with intolerances 
for example. They had to completely cut 
out some foods out of their diets. For 
example, instead of using eggs in your 
baking there a number of methods: you 
can use a 
more ‘con-
ventional’ 
egg replacer 
available 
in health 
food stores 
or unsweet-
ened apple 

puree works well in fruity puddings, but 
my personal favourite is to use ground 
flax seeds. The flax binds your baking 
together just as an egg would (although 
it cannot help rise) while adding a 
lovely, subtle malty flavour and nutri-
tional content to your food. Proportions 
are key when using ground flax; my rule 
of thumb for baking with it is to use 2 
tablespoons of ground flax seed plus ⅛ 
of a teaspoon of gluten free baking pow-
der, blended with 3 tablespoons of water 
for each egg that you want to replace. 
Mix the three things together until you 
have a liquid paste and then leave for 
a moment or two. In that time the flax 
will suck up most of the moisture and 
become very thick and dense, it is now 
ready to use. Another great substitution 
I know is instead of using buttermilk try 
using freshly squeezed lemon juice or 
distilled white wine vinegar (it doesn’t 
add flavour to baked goods) then add in 
milk, and let stand for 15 minutes until 
it looks like it is beginning to curdle or 
slightly curdled. Or you can try non-fat 
or low-fat yoghurt and milk instead. 
Finally, my best tip would be to feel con-
fident about experimenting, as substitu-
tions are great when you don’t have the 
exact same ingredients, but with a little 
bit of experience and help from those in 
the know, you can create a whole host 
of lovely dishes that both taste delicious 
and are better for you. However, you 
must also keep in mind that sometimes 
it doesn’t always turn out the same or 
similar.

How full should a pan be filled 
with batter?
 – James Thomas, Pontyclun

There are different measurements 
for each different type of baked 
goods. For cakes the mixture should 

be at least halfway, but never more 

than 2/3. Deep pans should be filled 
only ½ full. Cupcakes should only be ½ 
to sometimes ¾ full; quick breads and 
muffins should usually be filled to 2/3 
full. Most people don’t know that pies 
can be filled to almost to the rim of the 
pan. This always depends on what type 
of recipe you’re using. Be careful substi-
tuting a pan when the recipe indicates 
that a tube pan should be used, such as 
an angel food cake pan or a bundt pan. 
Generally the recipe requires this type 
of pan so the heat is distributed prop-
erly. This is necessary for the food to get 
be fully cooked. If you choose to scale a 
cake recipe, in general, I don’t recom-
mend adjusting the oven temperature, 
unless you are prepared to throw out a 
lot of recipes.

Is there some sort of trick to not 
make the heavier ingredients 
such as; nuts and raisins in the 

mixture not sink? 
– Shirley Lau, Uxbridge

The 
reason 
for nuts 

and fruits 
sinking in 
your mix-
ture is be-
cause these 
ingredients 
are heavier 
and they 

will sink. One way to to prevent nuts 
and fruits from sinking to the bottom of 
a cake during baking, is to warm them a 
bit in the oven and toss them with flour. 
Shake off excess flour before mixing 
them into the batter.

Can brown sugar be substituted 
for granulated sugar in recipes? – 
Claire Williams, Swansea

You can use 
it, but it will 
distort how 

much it rises, the 
sweetness and the 
texture. White 
sugar is absorbed 
and does little to 
the mixture but 
change the taste, 

when brown sugar melts it becomes a 
liquid in it’s own right. Depending upon 
what recipe you’re doing this with will 
have different results, it’s if just some 
cookie then go for it.

Why does my chocolate look 
white? Can I still use it? 
– Yaingy Chan, Miskin

The whitening on the surface of 
chocolate is called bloom. There 
are two types of bloom both appear 

similar with very fine white crystals that 
appear on the surface of chocolate. This 
is due to exposure 
of varying tempera-
tures and humidity 
during distribution 
and storage. Bloom-
ing is not related 
to the age of the 
chocolate and 
there are no spoil-
age concerns with 
chocolate that has bloomed although the 
texture can be slightly course. Bloomed 
chocolate can still be melted or used 
in cooking as the cooking process helps 
reincorporate the crystals into the 
chocolate.
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Is there a difference, and if so, 
what is the difference between 
Baking powder and Baking soda?

 – Lauren Gelsei, Pontypridd

Both 
baking 
soda 

and baking 
powder are 
leavening 
agents, 
which 
means they 
are added 
to baked goods before 
cooking to produce carbon dioxide and 
cause them to ‘rise’. Baking powder 
contains baking soda, but the two sub-
stances are used under different condi-
tions. Baking soda is pure sodium bicar-
bonate. When baking soda is combined 
with moisture and an acidic ingredient 
(e.g., yogurt, chocolate, buttermilk, 
honey), the resulting chemical reac-
tion produces bubbles of carbon dioxide 
that expand under oven temperatures, 
causing baked goods to rise. It will also 
help to lighten the colour of most cakes. 
The reaction begins immediately upon 
mixing the ingredients, so you need 
to bake recipes, which call for baking 
soda immediately, or else they will fall 
flat! Baking powder contains sodium 
bicarbonate, but it includes the acidi-
fying agent already and also a drying 
agent (usually starch). Baking powder is 
available as single-acting baking powder 
and as double-acting baking powder. 
Single-acting powders are activated by 
moisture, so you must bake recipes, 
which include this product immediately 
after mixing. Double-acting powders 
react in two phases and can stand for a 
while before baking. With double-acting 
powder, some gas is released at room 
temperature when the powder is added 
to dough, but the majority of the gas is 
released after the temperature of the 
dough increases in the oven.
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When did you start up your blog? 
And how did it come about? And 

how long have you been in blogging 

now?

I started my blog (then called Eat Out 
Cardiff) in January 2011. It was the first 
time I had ever done any blogging and 
I wasn’t really sure what to expect. I 
wanted to write a blog and I decided 
to write about food because it’s some-
thing I enjoy and therefore something I 
thought I could give an informed opinion 
on. I enjoy eating out and I like to try 
and find a bargain so I decided I would 
try and eat somewhere new every week 
and blog about it including any deals I 
could find to make things a bit easier on 
the wallet. 

This format worked really well and I 
started to get quite a lot of interest. I 
set up a Facebook profile and a Twit-
ter profile and gained lots of followers 
that way. It kind of grew from there and 
restaurants started inviting me along so 
I was lucky enough to be eating out for 
free a lot of the time. 
Due to this, I changed the format of my 
blog slightly by giving a proper rating to 
the places I visited. I changed the name 

of the blog to ‘Your Last 
Mouthful’ and I now award 
either a red, orange or 
green spoon (gold in 
exceptional cases) to 
the places I visit. This 
format has been popu-
lar and I am now set-
ting up a new website 
along the same lines 
to turn my hobby 
into a business.

There are a lot of other blogs out 
there, what makes your blog so unique 

and special?

I think that there are lots of food blogs 
out there and I don’t know if mine is 
special or unique, but I would like to 
think it’s a bit different as many blog-
gers end up taking on the air of a critic. 
Many have very high standards and hav-
ing tasted exceptional food, hold every-
thing to account if it doesn’t live up to a 
Michelin star experience. I try to judge 
each establishment on what it is offer-
ing. If it markets itself as fine dining, I 
will expect it to be but if it is an eat all 
you can buffet, I would not expect the 
same standard.

My reviews are honest and I am just an 
ordinary member of the public who likes 
good food and I think people can relate 
to that. I’m not pretending to be an 
authority on food, I just enjoy it. 

How did you come up with the name, 

logo and slogan of your blog?

I love my food and I always save the 
best part of a meal until last. My last 
mouthful is always a combination of the 
best food on my plate. I think that fel-
low foodies will know what I mean  and 
that’s how Your Last Mouthful was born. 

Foodie Blogger Nikki Vivian recently turned her hobby 
into a business. Her blog Your Last Mouthful now has 
more than 1200 followers on Twitter and more than 
250 views a day on her blog. Nikki who used to live in 
Rustington, West Sussex is now currently residing in 
Cardiff. She shares her food blogging journey with 
us...

It’s also a good way for me to end my 
posts by stating what my ‘last mouthful’ 
was, i.e. the best part of the meal. My 
husband designed the logo for me. He is 
also very much into his food.

If you had the chance to blog about 
absolutely anything you wanted what 
would you blog?

Food! And I do. I also love travelling so if 
I could travel the world eating and writ-
ing about it, that would be amazing! 

If someone was starting up their own 
blog, what would your advice be to 
start them off?

I would say write about something 
you love and that will give you a good 
amount of content as you will need to 
post regularly to keep people’s interest. 
I would also set up a Twitter account as 
it is a great way of signposting people to 
your blog. 

What does the future hold for ‘Your 
Last Mouthful?’

Like I said earlier I am in the middle of 
creating my new website for ‘Your Last 
Mouthful, which I can’t reveal too much 
about sadly. But expect to see better 
and more frequent reviews, a better 
design and layout, and well better eve-
rything really! So stay tuned.

Thank you Nikki we look foward to your 
new blog and good luck with everything!

if you have any recommendations or 
have found any good deals or if you 
would like to be a guest contributor to 
Your Last Mouthful.
Please visit: http://yourlastmouthful-
blog.com

10 minutes with...
With foodie blogs springing up all over the place, the majority of these are just personal food journeys of 

bloggers. We’ve compiled our top ten inspirational blogs for baking ideas, recipes and ideas.

1. Ex-pastry chef David food blog (www.
davidlebovitz.com) sees up to 25,000 
visitors a day. Under the recipe tab 
dishes are categorised for easy naviga-
tion, with a focus on sweet treats. These 
vary from the delicious, such as the 
chocolate and dulce de leche brownies: 
to the bizarre ketchup macaroons.

2. Yummy mummy of two Christi’s blog 
(www.lovefromtheoven.com) really 
takes the guesswork out and shares 
some pretty fantastic recipes! Tried and 
true (not just posted) with great hi-
quality photos. Her blog is attractive and 
packed with bright colours.

3. (www.cupcakeproject.com) is the 
place for the weirdest and wonderful 
recipes you can ever think of! From the 
strange combination of beer and cheese 
cupcakes to the even stranger tomato 
cupcakes. Stef set up her experimental 
baking blog in 2007 and has received 
countless recognition and awards for her 
blog including NY Times, People Maga-
zine and Cupcake Project has a rank of 
9.0 on www.blogged.com. It is ranked 

10th in the category of cooking blogs 
and 2nd in the category of baking and 
dessert blogs.

4. Samantha Love may only 18 years 
old, but what she lacks in age she makes 
up  a lot in her baking blog (www.sweet-
treatsbakingblog.blogspot.com). Each 
post is as detailed as the last and her 
giant photos just makes you want to lick 
your screen.  

5. The oh so cute (www.cakespy.
com) just makes you want to ‘awww’ 
out loud. With beautiful illustra-
tions throughout the blog and endless 
amounts of recipes, Jessie Oleson the 
creator of the blog is an illustrator and 
freelance writer whose writing ap-
pears on www.dailycandy.com, and has 
a weekly column on Serious Eats, and 
who has illustrated for various compa-
nies including Microsoft and is a regular 
contributor to Taste of Home. Jessie has 
also recently opened up her own retail 
Cakespy shop for the sweetest art and 
gifts around! Oh and a Cakespy book 
coming out soon too! Phew, talk about 
accomplishments much?

6. (www.savorysweet-
life.com) has such a 
homely and comfort-
ing feel to the blog 
and not just because 
Alice Currah is a 
mother. Her approach-
able everyday recipes 
are accompanied 
by beautiful step by 
step photos, not only 
does her blog just 
have recipes there’s 
frequent giveaways. 
Her blog have been 
featured online at 
Martha Stewart, Real 
Simple and much more 

7. Love anything and 
everything cupcakes? 
Then welcome to 
(www.cupcakesta-
kethecake.blogspot.
com) Rachel Kramer 
Bussel the founding 
editor has gathered a 
team of cupcake-mad 

people and produced a blog all about 
cupcakes, from classic cupcake recipes 
to cupcake stickers. (I have definitely 
said cupcakes too many times!)

8. (http://www.bakeorbreak.com) 
have the best close-up photos of all the 
delicious baking goodies ever. (You can 
stop drooling now.)  Jennifer Lawrence 
McHenry started her baking only last 
year and she prides herself in being an 
amateur baker. This blog is also cho-
sen in Martha Stewart’s circle of blog 
networks.

9. Particia Scarpin’s blog (www.techni-
colorkitcheninenglish.blogspot.com) is a 
must-see for home bakers, offering not 
only irresistible recipes like the brown 
sugar cake with mixed toffee nuts, but 
a whole page of handing baking tips and 
advice.

10. What started off as only preg-
nancy cravings Vera’s blog (http://www.
bakingobsession.com) has now achieved 
the ‘Good Looking Blog’ Award. The blog 
is clean and crisp looking with super or-
ganised categories from tarts to yeasted 
sweets.

Photo Source: Flickr Edited by: Angela Hui
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Baking quiz So, you think you can bake? Well, it’s time 
to put your money where your mouth is and 

you could be within a chance of winning our 
delicious prize of £500 worth of baking good-
ies. What are you waiting for get stuck in!

1Baking fashions come and go, and this 
year it’s the year of the macaroons, 

dubbed the new cupcake. But which one 
of these is actually a macaroon?

a. Shell-shaped

b. Colourful 
cakes

c. Cream-filled

d. Little wings

c

2 Baking is an exact science. If a recipe 
calls for 100g butter, 100g sugar and 

100g flour, what’s that in ounces?

a. About 2oz of 
each

b. About 4oz 
each

c. About 6oz 
each

d. About 8oz 
each

4      What does the term ‘blind baking’ refer 
to?

a. Cooking a 
pastry case 
before adding 
filling

b. Boiling, then 
baking bagels 
to form a dis-
tinctive crust

c. Method for 
Baked Alaska - 
Meringue-coat-
ed ice cream 
cooked in a hot 
oven

d. Guessing all 
the measure-
ments for the 
ingredients

Send us your answers at Baked.com and 
you will be automically entered in our 
draw to win £500 of baked goodies.

b

a

d

3 Ganache is...?

b. A French pastry

d. A mixture of 
cream, chocolate 
and sometimes 
butter

a. An egg-rich custard

c. A method for en-
training air into cake 
and dessert batters to 
make them lighter

3The following may make cookies hard:

a. Too much 
flour or flour 
measured im-
properly

b. Not enough 
liquid

c. Not enough 
shortening

d. All of the 
above

5 Self rising flour is wheat flour that:

a. Is enriched 
with nutrients

b. Has salt 
added

c. Has baking 
powder added

d. All of the 
above

6 Which leaving agent is typically used 
with buttermilk:

a. Baking soda b. Baking powder

d. Cream of tartarc. Yeast

7 Sugar in cookies may affect:

a. How much 
they spread

b. How quickly 
they brown

c. How they stick 
to pans

d. All of the 
above

8 A sponge cake:

a. Is made with egg 
whites and no yolks

b. Is made with 
whole eggs.

c. Relies on baking 
powder for leavening.

d. Relies on short-
ening for a tender-
iser.

9 When making meringues, the following 
is true:

a. A little fat such as 
egg yolk or butter will 
make the meringue 

b. Egg whites will 
foam better at 
room temperature

c. A mild acid such 
as a little lemon juice 
or cream of tartar 

d. All of the above

Which of the following will help 
avoid soggy bottom crusts in fruit 
pies:

10
a. Using a silver or 
light color pan to 
reflect the heat away 
from the crust.

b. Baking the pie 
high in the oven 
to allow the air to 
circulate beneath 
the pie.

c. Pouring the fruit 
filling into the pie 
shell while it is still 
hot.

d. None of the 
above.

a

b

c

d


