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A NOTE FROM PAUL

______

In many ways, the last year, as we’ve come in and out of lockdowns, has given us a slower pace of life. For those of us who were asked to work from home, or were furloughed, there was more time to bake and to cook in general. This meant more time to think about what we’re eating, how far our produce has travelled to reach us, and whether or not we’re eating it at the ‘right’ time of year. Talking to friends and family, I’ve noticed a frequently repeated theme of how the last year has taught us to appreciate more of what we have available immediately around us and how to use fresh, local ingredients to show off their best. All that makes a Great British Bake Off homage to seasonal baking a timely addition to the world of cook books.

My favourite time of year will always be Christmas. The months of November to January are a time when, if I’m baking, I love to bake sponge puddings with custard and of course mince pies, using traditional ingredients that are evocative of the cosiness of the season. That said, summer runs a close second – a time when it’s a joy to be able to sit outside on a warm, sunny morning to indulge in a freshly made strawberry Danish.

This year, our fabulous bakers have again offered up some of their favourite family recipes, each with a seasonal lilt, and each offering a window into the bakers’ private worlds. It’s a privilege to get to know the bakers over their time in the tent and to see first-hand how much they appreciate flavour and texture in their bakes – and how intuitive they are about seasonality and the importance of buying fresh, local produce. These instincts are reflected throughout the recipes in this book – whether from Prue or me, the team behind Bake Off, or the bakers themselves. Whatever the time of year, choose something timely, bake it with love and enjoy it with friends – whether that’s in the garden in summer, beside a roaring fire in winter, or anywhere in between.
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A NOTE FROM PRUE

______

Seasonal produce has always been at the heart of my approach to cooking. If you use really fresh seasonal ingredients, you’ll really taste the difference. And if your food hasn’t had to travel half way across the world, it will not only put less strain on the environment, but it’s also bound to taste better.

Each season brings its own culinary joys – warming pies in winter, spicy plum and ginger cakes in autumn and the bright colours of a delicious rhubarb tart in spring. But for me, summer trumps them all. The sheer abundance of fresh summer fruit and veg is an inspiration for the keen cook or baker. The recipes in the summer section of the book are perfect for a jubilant summer picnic or garden party with friends and family. After so long living under Covid restrictions, don’t we all need just such a celebration?

One of the few benefits of this horrific pandemic has been the boost it has given to baking. People who have never baked anything before have got stuck in and had the satisfaction of producing really good cakes, biscuits, pies and puddings. And keen cooks and bakers have upped their game to make Bake Off-worthy creations.

This year we spent six weeks of summer in the Bake Off tent, and it was wonderful to get to know the bakers as the weeks went by. Every year I learn so much from them, and every year I come home with a clutch of recipes. They are all so creative and talented, so open to new ideas and so knowledgeable about what is happening in the baking world. They always come up with new approaches to baking, original and delicious flavour combinations, and exciting ingredients I’ve barely heard of.

The recipes in this book celebrate the talent of the bakers, my own enthusiasm and Paul’s too, and favourite bakes of the wider Bake Off team. This is a book packed full of deliciousness to take you through the whole year. Happy baking.




INTRODUCTION

Welcome to The Great British Bake Off: A Bake for all Seasons, a collection of sweet and savoury bakes from Paul, Prue and the team behind the show – as well as, of course, from our wonderful 2021 bakers themselves.

______

Modern life enables us – mostly – to use any ingredients in our cooking at any time in any place. Supermarkets provide us with strawberries in winter or blood oranges in spring. The joy of seeing the first of the year’s asparagus appear in May has been lost over time – bunches of those delicious, aromatic green spears now appear all year round on supermarket shelves.

Of course, there is much to recommend the freedom of being able to bake and eat whatever we fancy whenever we fancy it, but any chef will tell you that a tomato only really tastes as glorious as a tomato can taste if you eat it in summer, picked from vines that have grown in soil best suited to the plant and kissed by the warmth of the warmest sun. Furthermore, seasonal produce – grown, harvested and eaten as Nature intended – generally has a far smaller carbon footprint than equivalent produce that may have ripened under artificial lamps or been flown thousands of miles in order to land on our plates at the ‘wrong’ time of year.

In 2020, demand for baking ingredients was up 3,400 per cent. Faced with a directive to minimise our trips outdoors, and with more time on our hands, we turned to making for ourselves staples – bread, cakes, biscuits – that we so casually drop into our shopping trolley in a ‘normal’ week. We began to realise – or perhaps, to remember – the great pleasure in starting from scratch. As a happy consequence, we began to select for our cooking and baking produce that was readily and easily available. As we avoided busier, out-of-town supermarkets with their long queues, we stayed closer to home, shopping at our local greengrocer and farmers’ markets with their displays of cheerful, bountiful fruits and vegetables that were inevitably far more in line with what the season had to offer there and then than we might find at the supermarket. At the same time, long weekend walks not only provided escape, but also brought into sharp focus the abundance of food in our countryside (elderflowers, blackberries, wild garlic and more) and the layby signs inviting us to take armfuls of apples and leave a donation in the honesty box. We became unexpected foragers and we felt inspired to make sure the glut of windfalls didn’t go to waste – there are jams and pickles to be made!

It’s in this spirit of Nature’s bounty that, a year on, the team from The Great British Bake Off has created A Bake for All Seasons. This book both celebrates our bakers of 2021 and, more mindful than ever of the responsibility we all share for our environment, honours abundance as Nature intended.

Of course, seasonality is not just about what’s on the trees or in the earth – time, celebrations and mood mark the seasons as much as an orange in winter or a gooseberry in summer. Celebrations such as Easter and Purim herald springtime, along with the sense of growth and new beginnings; summer talks of sunshine and holidays, picnics and fêtes, not to mention berries in abundance; autumn brings us the harvest, yes, but also Thanksgiving, which reminds us all, wherever we live, to be grateful for everything we have – a sense of belonging, togetherness and home, especially as the evenings draw in. And so to winter with its host of festivities – Christmas, of course, but also both western and eastern New Year celebrations, and – in spirit and mood – a sense of hunkering down with warm fires, cosy blankets and convivial cheer.

We’ve tried to capture all these elements of the seasons in this book – ingredients, but also the changing physical and emotional landscape of the year, bringing us back in touch with the natural rhythms of both land and mood.

USING THIS BOOK

Throughout the book you’ll find coloured GF and Vg symbols on some recipes. These flag the gluten-free and vegan bakes (our vegan wedding cake on page 123 is to die for). Even if you aren’t specifically looking for a free-from idea, we really encourage you to try these recipes – they have been developed with every tastebud and diet in mind, and are so full of flavour and texture, we think none of your guests will be able to tell the difference.

Remember, too, that there are lots of fruits and vegetables that are easily swapped when their season ends. The Strawberry & Clotted Cream Cake (see Summer, page 120), for example, would be equally delicious topped with blackberries in autumn; the Vegetable Samosas (see Autumn, page 181) can quickly become a springtime treat simply by substituting the squash and sweet potato for new potatoes and the spring greens or Brussels sprouts for the first, sweetest peas, fresh from their pods. Feel free to experiment with what you see appearing locally around you – these seasonal recipes are just the beginning.

Finally, we recognise that sometimes baking is about more than responding to the time of year. Who hasn’t felt the call of a Beef & Potato Pies (see page 241) having been swept by a biting, wintry wind on an apparently springtime walk, or wanted an indulgent Mini Hummingbird Cake (see page 68) with a friend on an autumn afternoon huddled around the kitchen table? At the end of the book, then, as well as a standard index, we’ve provided a thematic index to group together the recipes according to their type. We hope this will inspire you to use the book creatively and intuitively and in as many fun and fulfilling ways as possible.

SEASONAL HARVESTS

This table provides a guide to vegetables and fruits in the recipes that are native to or widely grown in the UK, and gives the broad months of the year when they are at their best. If you’re growing your own, where in the UK you live, the direction your garden faces, and even small fluctuations in daylight hours, sunshine and rainfall can shift the perfect time to harvest.
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AMANDA, 56

London

Met Police Detective

Raised in London with Greek-Cypriot heritage, Amanda studied graphic design at college and worked in advertising before moving to the Metropolitan Police to train as a detective. As a child she baked with her mum, and she learned specifically about Greek baking from her paternal Auntie Julie. She put her knowledge to good use, baking favourite dishes for her father. Her style is generous and creative with Greek and Middle Eastern influences. She loves painting directly on to her cakes, often giving them a pretty, feminine aesthetic that’s inspired by her two daughters. Whatever the season, Amanda loves to start her day with an outdoor swim – the colder, the better!
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CHIGS, 40

Leicestershire

Sales Manager

Despite a lifelong love of food, Chigs is relatively new to baking, only seriously embarking on his baking journey at the start of lockdown in 2020. Through the careful study of online videos, he managed to teach himself how to produce complex bakes and intricate chocolate work. When it comes to baking, he has no fear of being thrown in at the deep end – which is a pretty accurate reflection of his life! A thrill-seeker, he relishes high-octane activities such as bouldering, skydiving and trekking. He has already smashed the Three Peaks Challenge in Yorkshire and now has his sights set on conquering Kilimanjaro. When he’s not baking or climbing, you’ll find him spending time with his nephews, whom he adores.
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CRYSTELLE, 26

London

Client Relationship Manager

Quadrilingual Crystelle is a baker who brings her wonderfully diverse heritage – born in northwest London to Kenyan-born, Portuguese-Goan parents – to the flavours in her baking. The youngest of three daughters (and definitely the naughty one!), she was also the chief taster as she helped her mother prepare their family meals. When she travels with friends, it’s her job to make a list of the best restaurants and bakeries in the cities they visit. She began baking seriously only three years ago and loves blending spices from the places she’s visited into her bakes – a fougasse infused with turmeric, curry powder and spring onion is a favourite. Crystelle is also an enthusiastic singer, having kept herself busy over lockdown with an online choir.
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FREYA, 19

North Yorkshire

Student

Freya has been dreaming of entering Bake Off since the first series, when she was nine and saw the tent in Bakewell. Studying for a psychology degree, Freya lives at home with her parents so that she can continue to care for her horse, Winnie, while she’s at university. Her passion for horses and baking are the result of spending lots of time, as she was growing up, with her grandma. Five years ago, Freya began making plant-based versions of classic bakes for her dad – now it’s her goal to bake so that no one can tell the results are vegan. She likes to be ‘unexpected’ with her baking, and enjoys creating intricate designs… and usually makes a lot of mess in the process!
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GEORGE, 34

London

Shared Lives Co-ordinator

Londoner George grew up in a close-knit Greek-Cypriot family where food was always a big part of family life. Now married to his childhood sweetheart (they met when George was just 16), he has three children and a house full of animals, including a dancing Japanese Spitz, called Eli. His mum taught him to bake (a legacy he’s now passing on to his own children), and he loves all the Greek classics. His flavours often include home-grown herbs and he likes to give his bakes a touch of class with a shabby-chic, vintage vibe. He has a keen eye for detail, looking for perfection in the finished presentation. When George isn’t baking, gardening or looking after his miniature zoo, he’ll be in the great outdoors with his family, on bike rides and walks.
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GIUSEPPE, 45

Bristol

Chief Engineer

Originally from Italy, Giuseppe now lives in the UK with his wife and their three young (and noisy!) sons. His love for baking comes from his father, a professional chef who did all the cooking at home as Giuseppe was growing up, including making a cake every Sunday. Inspired by this Italian heritage, Giuseppe loves using Italian flavours in his bakes, while also bringing his engineer’s precision to the results. A self-confessed food snob, he is determined to feed his children homemade confectionery, rather than anything that’s been mass-produced. When he’s not baking, Giuseppe loves indulging his passion for design and architecture, and with his wife has renovated their family home. He also loves gardening.
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JAIRZENO, 51

London

Finance

For Trinidadian-born Jairzeno ‘baking is like breathing’! He started baking in 2014, after becoming disillusioned with delicious-looking bakes that just didn’t deliver on flavour – and now, in his own baking, he obsesses over flavour combinations (guava and chocolate is a firm favourite), using lots of Caribbean spices, and aiming for the perfect pâtisserie finish. Jairzeno moved to the UK from Trinidad & Tobago 15 years ago and now lives in London. He has completed multiple half marathons across Europe, and ran the London Marathon in 2012. When he’s not baking or running, he and his partner can be found cooking up a storm in their kitchen, or on walks, looking for shapes in nature to inspire Jairzeno’s next bake.
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JÜRGEN, 56

Sussex

IT Professional

Originally from the Black Forest in Germany, Jürgen moved to the UK in 2005 and now lives with his wife and son overlooking the sea. Unable to find traditional German bread in his adopted home, Jürgen decided to bake his own – and his passion for baking has grown ever since. He is particularly well-known for his Jewish challah bread, and for the celebration cakes that he loves to bake for friends and family. He approaches baking like the physicist he is – making calculations that help to ensure the utmost precision and perfect results. Jürgen is also an accomplished jazz trombonist – a talent that he is proud to have passed on to his son.

[image: Illustration]

LIZZIE, 28

Lancashire

Car Production Operative

Lizzie and her partner live with their dog, Prudence, in an annexe in Lizzie’s parents’ garden. A baker who prefers simple presentation and believes in flavour and quantity over precision, Lizzie may look on the outside like she’s frantic and messy, but she is usually calm and collected within. Her baking comfort zone is cake, but she loves experimenting with flavour and is generally prepared to give anything a go… as long as it doesn’t involve putting cheese in bread, which she thinks can only spell disaster. When she’s not baking, Lizzie can be found on the dance floor, doing the samba in a suitably jazzy costume; or investigating the lives of serial killers – a fascination she developed during her study for her criminology degree.
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MAGGIE, 70

Dorset

Retired Nurse & Midwife

Having grown up surrounded by family who constantly cooked and baked, Maggie finds that baking comes naturally to her. She has an impressive collection of classic recipe books and loves recreating traditional bakes while at the same time experimenting with flavour. Her favourite thing to bake is bread – it never occurs to her to buy a loaf (or a cake). A retired midwife, Maggie believes the excitement of delivering a baby can only be excellent preparation for taking part in Bake Off! She loves canoeing, kayaking and sailing (a passion inherited from her father), and regularly takes off in her campervan, heading for adventure. When she’s not baking or thrill-seeking, Maggie loves spending time with her great nieces and great nephews.
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ROCHICA, 27

Birmingham

HR Advisor

With a big Jamaican family on both sides, Rochica bakes in a way that reflects her Caribbean heritage: with flavour, passion and love. She is always especially proud when her nan and aunties tell her she has baked a cake that reminds them of the treats they grew up with. A dancer from the age of two, Rochica developed an interest in baking while she recovered from an injury that left her unable to walk, let alone dance, for months. Although she has started dancing again, she still finds plenty of time and reasons to bake – her nephew expects biscuits when she collects him from nursery, and she particularly loved the challenge of baking a birthday cake to live up to her niece’s vivid imagination.
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TOM, 28

Kent

Software Developer

Although he proudly remembers his place as the only boy in his primary school baking club, Tom discovered his true passion for baking a mere four years ago, when he made his dad a sticky toffee pudding cake. Now he bakes several times a week, rustling up everything from pies and quiches to bread. His mum describes him as the ‘midnight baker’ – before Tom moved out of the family home, his mum would often wake up in the morning to a sweet treat… and a pile of washing up! Tom likes to take the foundations of a recipe and then make the details his own, creating bakes that are fun and often follow a theme. Away from his stand mixer, Tom works for the family software company and loves singing and amateur dramatics. He is also a keen runner.




A BAKER’S KITCHEN

You don’t need a lot to be able to bake. With an oven, scales, a bowl and a baking sheet you can bake bread, biscuits, scones… add a couple of cake tins and a wooden spoon and you can whip up a cake. So, although the following list seems long, please don’t feel overwhelmed – build up your kitchen gradually, as you build up your skills.

______

BAKING BEANS

An essential to keep the base of a pastry case flat and the side upright while you blind bake (that is, bake it without its filling). Ceramic baking beans intended for this purpose are handy and reusable, but uncooked dried beans, lentils or rice will work well multiple times, too. Just make sure you store them in a labelled jar afterwards as, once baked, they won’t be suitable for eating.

BAKING PAPER AND LINERS

These help prevent sticking. Choose non-stick baking paper (sometimes called parchment). Greaseproof is less sturdy and has a waxy coating that doesn’t stand up as well to the heat of the oven. Reusable silicone liners are more expensive, but are easy to use, can be cut to fit your tins and trays (or buy them ready-cut) and can be wiped clean. With proper care they can last for life.

BAKING SHEETS AND TRAYS

A baking sheet is flat with only one raised edge for gripping, making it good for bakes (such as biscuits and pavlovas) that you might want to slide to another surface. A baking tray has a rim or shallow edge all the way around. Aim to have at least one heavy-duty baking sheet, and two or three trays or lightweight sheets.

BAKING TINS

Always use the baking tin that’s specified in the recipe as the quantities and baking time have been calculated accordingly. (See the ‘You Will Need’ lists at the end of each set of ingredients.) A really solid, good-quality tin will withstand repeated baking without scorching or losing its shape. Clean and dry your tins thoroughly after you’ve used them. Occasionally, a recipe will call for a specialist tin or mould, but in general the following will see you through nicely:

Loaf tins are essential for neat, brick-shaped breads and cakes. They’re available in a variety of sizes, but the most-used sizes are 450g (measuring about 19 x 12.5 x 7.5cm and also sold as 1lb loaf tins) and 900g (measuring about 26 x 12.5 x 7.5cm, and also sold as 2lb loaf tins). Heavy-duty loaf tins won’t dent or warp and will give you a better crust than equivalent silicone versions.

Muffin or cupcake tins are what you need for small bakes. They are usually 6- or 12-hole. Non-stick and silicone versions will produce equally good results (although metal is best for the Cruffins on page 147), so choose what suits you best.

Pudding moulds (mini ones) are a bit of a luxury, but handy for making individual dessert bakes, such as individual chocolate fondants and sponge puddings.

Sandwich (or sponge) tins are essential. Aim to own two 20cm-diameter sandwich tins, each 4–5cm deep. A third tin is useful for baking American-style layer cakes.

Springform (or springclip) tins are deep metal tins with a spring release. Use them for cakes, tortes, pies, cheesecakes and pull-apart bread rolls because they won’t damage the side of a fragile bake as you remove it.

Swiss roll tins are rectangular (usually 20 x 30cm or 23 x 33cm) and about 2cm deep.

Tart and tartlet tins, available with fluted and straight sides, give the most professional results when made from sturdy metal, such as anodised aluminium. Choose non-stick, loose-bottomed versions for the best results.

Traybake tins are square or rectangular and about 4cm deep, and are used for brownies, shortbread and all traybakes. Buy loose-bottomed tins to help free your bakes easily.

BOWLS

For versatility, sturdiness and durability, heatproof glass and stainless steel bowls are good choices for mixing and whisking, and glass or ceramic are best for melting ingredients over hot water, although plastic bowls are cheaper. (Note, too, that ceramic bowls look pretty but can be heavy.) A very large bowl with a snap-on lid is useful for mixing and rising bread doughs. Incidentally, make your bowls non-slip by resting them on a damp cloth as you mix.

CAKE-DECORATING TURNTABLE

Although not essential, a cake-decorating turntable makes easy work of smoothing out buttercreams or ganache around the sides of a cake. It’s especially handy if you’re going for a semi-naked effect (such as in the Pear & Walnut Cake on page 161) or perhaps an ombre.

COOLING/WIRE RACKS

A large wire rack with legs allows air to circulate around and underneath a bake as it cools, avoiding any sogginess. A clean wire grill-pan rack makes a good improvisation, if necessary.

DOUGH SCRAPER

One of the cheapest and most useful pieces of equipment, the dough scraper helps to scoop, scrape and divide bread dough, and makes easy work of cleaning bowls and worktops.

ELECTRIC STAND MIXERS, PROCESSORS AND WHISKS

Lots of the recipes in the book call for a helping hand from an electric gadget, such as a stand mixer. Although these can make life easier, if you’re new to baking, don’t feel you have to rush out and buy one. Most of the recipes in the book can be made with muscle power – just remember to keep going (with a hand whisk, a wooden spoon, or your bare hands), until you reach the consistency described in the method.

A large-capacity stand mixer is a good investment if you do a lot of baking. Use the whisk attachment for meringues, buttercreams and light sponge mixtures; the paddle or beater attachment for heavier mixtures, such as richer cakes, choux pastry, and savarin-type enriched doughs; and the dough hook for mixing, then kneading bread doughs. A spare bowl will help with multi-element sponges.

An electric hand whisk is a good, versatile choice if you want to make whisked mixtures, creamed sponges, meringues, buttercreams or batter, or mixtures whisked over heat.

A hand-held stick blender (often with a whisk attachment, too) is good for smoothing out fruit sauces and crème pâtissière.

A food processor makes light work of blending fat and flour to make pastry. Use the ‘pulse’ button to avoid any overworking. It’s also good for finely chopping nuts and herbs (try a mini version for small quantities).

HAND OR BALLOON WHISK

A wire hand whisk can be balloon-shaped or flat; a hand-held rotary whisk consists of a pair of beaters in a metal frame. Any of these is essential, even if you have an electric version.

KNIVES

The better the knife, the better your knife skills. Stainless steel knives are easy to keep clean, but need to be sharpened regularly; carbon-steel knives are more expensive, but easier to keep sharp. Gather a medium knife, about 20cm long; a small knife (useful for pastry work, trimming edges, and making decorations); and a good-quality serrated bread knife (for sawing through crusts).

LAME

A lame is useful for scoring bread – it’s like a double-sided razor blade on a handle.

MEASURING EQUIPMENT

Baking is a science and, for perfect results, precision is essential. The following pieces of measuring equipment are must-haves for guaranteed success.

Digital scales are particularly useful. As well as weighing tiny ingredients and switching easily between units, you can ‘zero’ ingredients you’ve already weighed, then add further ingredients to the same bowl, weighing each as you go.

Measuring jugs, even if you have digital scales, are a must. Pick a heat-resistant and microwave-safe jug that starts at 50ml (ideally) or 100ml, and goes up to 2 litres.

Measuring spoons do a far better job than everyday spoons (teaspoons, dessert spoons, tablespoons), which will give inconsistent results. Spoon measures in this book are level, not heaped or rounded, unless specified.

METAL SPOON

A large, long metal spoon is invaluable for folding wet ingredients into dry.

OVEN THERMOMETER

Built-in oven thermostats can be inconsistent between brands and will become less efficient with age, so an oven thermometer is a good way to make sure your oven reaches the right temperature before you bake, as well as to identify the hot and cool spots to avoid uneven bakes. If you don’t have a thermometer, get to know your oven, then increase or decrease the temperature or baking time accordingly to get the right results.

PALETTE KNIFE

An offset palette knife (with a kink near the handle) is useful for spreading icings and delicate mixtures where you need a smooth, precise result. A straight palette knife is good for lifting and moving bakes from one surface to another.

PASTRY BRUSH

Opt for a heat- and dishwasher-proof, medium pastry brush. It’s a must-have you’ll use not only for glazing pastry and bread, but for tasks such as brushing down sugar crystals from the side of a pan as you make caramel.

PASTRY CUTTERS

Pick a double-sided (plain on one side, fluted on the other) nest of metal cutters. A pizza wheel-cutter is handy for cutting straight lines. Shaped cutters are infinite and lovely, too.

PIPING BAGS AND NOZZLES

The recipes in this book use both reusable and paper piping bags in various sizes. Piping nozzles, made from metal or plastic, range from wide, round tips for piping choux pastry and meringue, to star-shaped for icings, to small writing tips for delicate work. Set the nozzle in the bag, stand it in a jug, tall glass or a mug for support, then fill. Twist the top before you pipe to stop the contents of the bag escaping the wrong way.

PROVING BAGS

Although not strictly necessary (covering with oiled cling film will do), proving bags (ideally two) are reusable, which makes them kinder to the environment. Slide your dough inside on a baking tray and inflate the bag a little to stop the dough sticking to it as it rises.

ROLLING PIN

A fairly heavy wooden pin about 6–7cm in diameter and without handles will make the easiest work of rolling out pastry.

RUBBER SPATULA

A strong and flexible spatula is useful for mixing, folding and scraping with ease.

SIEVE

Every baker needs a sieve – to combine flour with raising agents; remove lumps from icing and sugars; and for straining and puréeing. Go for a large metal sieve that will sit over your largest mixing bowl for sifting tasks, and a smaller, tea-strainer-sized one for dusting.

SUGAR THERMOMETER/COOKING THERMOMETER

Essential for sugar work (and deep-frying), a sugar thermometer will ensure your sugar reaches the correct temperature if, for example, you’re making caramel or nougat, or tempering chocolate – among other baking tasks. Pick one that’s easy to read and can clip on to the side of the pan. A thermometer with a probe will help you to measure the internal temperatures of your bakes for doneness, too.

TIMER

A digital kitchen timer with seconds as well as minutes (and a loud bell) is essential baking equipment – don’t rely on just your oven timer. Set the timer for a minute or two less than the suggested time in your recipe (especially if you’re uncertain of your oven) – you can always increase the time your bake is in the oven if it’s not quite done yet.

WOODEN SPOON

Cheap, heat-resistant, and safe on non-stick pans, a wooden spoon mixes, beats, creams and stirs – the essentials of good baking. (You can even use the handle to shape brandy snaps and tuiles.) Store your savoury and sweet spoons separately, as wood can absorb strong flavours.

ZESTER

A long-handled zester is the best and quickest way to remove the zest from citrus fruits (use unwaxed citrus fruits for zesting). Pick one that’s sturdy and easy to hold.
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