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Sue Simkins works as a recipe developer and writes recipe columns for several monthly magazines including Best of British, Country Smallholding and the Countryman. Her recipes cover the whole range of wholesome home cooking with plenty of baking. They are the kind of recipes that novice and experienced cooks will all enjoy: simple and delicious with helpful tips and explanations. Sue lives in Dorset with her family.
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Introduction

Helpful Equipment

Here are the most useful sizes of baking tins, most of which are used in this book. Heavier, better quality baking tins conduct heat more efficiently than anything thin and flimsy. They also have a longer life.

Large baking tray

A baking tray that just fits comfortably inside your oven can be used for all kinds of bread and biscuits and scones.

Standard 20cm (8in) square brownie tin

This is a really useful size and shape for brownies and small tray bakes.

12-cup muffin tin

As well as muffins this is perfect for buns, rolls, fairy cakes and deep-filled tarts.

12-cup mini-muffin tin

A couple of these are useful for tiny cakes and tarts.

12-cup tart tins

It’s useful to have a couple of these for tarts, mince pies and small quiches.

Loose-bottomed cake, sandwich and flan tins

It’s handy to have the following sizes:

18cm (7in) cake tin; pair of 18cm (7in) sandwich tins; 20cm (8in) cake tin; 20cm (8in) flan tin; 23cm (9in) cake tin – particularly if you make your own Christmas cake.

Loose-bottomed 10cm (4in) tartlet tins

Often sold in packs of six, these are perfect for elegant individual fruit tarts and also for individual quiches and savoury flans.

Mini loaf tins

Often sold in packs of four, these are brilliant for sweet, dinky, little loaves of bread and bar cakes. It’s useful to have 12, but they’re not cheap so it’s worth knowing they hold the same amount of mix as the cup of a 12-cup muffin tin – enabling you to make a mixed batch.

Look after them carefully to keep them in good condition: instead of scrubbing them in hot soapy water or throwing them in the dishwasher, it’s usually possible to clean them perfectly well by wiping with kitchen paper.

Ceramic baking beans

Treat yourself to some proper ceramic baking beans: two tubs would be ideal. Ceramic baking beans conduct the heat more efficiently than dried peas or beans when baking pastry flan cases blind. They help to conduct heat to the inside of the pastry case as well as weighing it down and supporting the sides.

Oven Temperature Conversions

 



	Mark 1

	275ºF

	140°C




	Mark 2

	300ºF

	160°C




	Mark 3

	332ºF

	170°C




	Mark 4

	350ºF

	180°C




	Mark 5

	375ºF

	200°C




	Mark 6

	400ºF

	220°C




	Mark 7

	425ºF

	230°C




	Mark 8

	450ºF

	230°C




	Please be aware that individual oven performance varies greatly.





Measurements

Both metric and imperial measurements are given for the recipes. Follow one set of measurements, not a mixture of both, as they are not interchangeable.
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