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Diana Peacock has been making sweets and treats for her family or to give away as presents for nearly 30 years. She is also the author of Everyday Family Favourites, Good Home Baking, Traditional Country Preserving and co-author of Grandma’s Ways for Modern Days.

Rebecca Peacock is a professional designer and keen cook. She is the author of Make & Mend: A Guide to Recycling Clothes and Fabrics.
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