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Mima Sinclair is a food writer who has cooked, tested, written and developed recipes for numerous cookbooks, food magazines and worked with a number of top chefs. This is her third book with Kyle Books, following the bestselling Mug Cakes and Gingerbread Wonderland, which have sold over half a million copies worldwide!



[image: Illustration]


CONTENTS

INTRODUCTION

TIPS & TECHNIQUES

WHOLE CAKES

SMALL BAKES

BISCUITS & COOKIES

SWEETS & DESSERTS

INDEX

ACKNOWLEDGEMENTS

[image: Illustration]


HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.

You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


INTRODUCTION
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You know how you have always been told not to play with your food? Well forget it all! I give you permission to paint your kitchen and your food with the colours of the rainbow.

Adding a little colour pop to your bakes is a fantastic way to show personality and style in the most delicious way possible. Whether you want jaws to drop when your cake is revealed, to hear a chorus of ‘ooh’ when you slice into it, or to be asked ‘how did you do that!?’ Now is the time to get colour obsessed – I promise you tea time will never be the same again.

Vibrant and playful recipes have become so popular in recent years that since the explosion of the first rainbow cake it seems we can’t get enough of eye-popping layered bakes, brightly swirled bagels and even rainbow cheese toasties! When people see their first rainbow cake it mentally goes down on their baking bucket list! And I have a few more to add to your must bake-and-devour list, so whether you’re after a tiny rainbow treat or an indulgent six-layered extravaganza, you’ve come to the right place.

Baking can be a lot of fun and experimenting in the kitchen can lead to incredible creations to show off to friends and family. What isn’t so fun is when it goes wrong and you can’t work out why. The two common factors which can cause a rainbow meltdown are food colouring and sprinkles, but fear not I’ve included some great tips to make sure your rainbows come out perfectly.

So what are you waiting for? Taste the rainbow today!
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TIPS & TECHNIQUES

RAINBOW SPRINKLES

There are so many different rainbow sprinkles available the main problem is trying not to buy all of them!

Nonpareils/hundreds and thousands – tiny spherical balls

Jumbo sprinkles – a larger version of nonpareils

Vermicelli/strands – small strands

Jimmies – a large thicker version of vermicelli

Confetti – small flat round discs

SPRINKLES FOR DECORATING

You can use whatever takes your fancy! There are no rules here, just have fun.

SPRINKLES FOR BAKING

Before you embark on a funfetti baking extravaganza please take note. It might seem like a simple task – just fold through some rainbow sprinkles and voilà! However, not all rainbow sprinkles can withstand the baking process.

Firstly, the best and brightest results come from artificially coloured sprinkles, their naturally coloured sprinkle counterparts struggle to be bright enough and loose their colour while baking.

Secondly, you must use nice big, fat rainbow sprinkles, also known as jimmies or confetti sprinkles. Buy the most vibrant colour selection you can find as they will produce the most impressive of rainbow flecks in your bakes. Any kind of nonpareils tend to be too small and the colour will be lost long before the bake is out of the oven.

FOOD COLOURING

Liquid food colouring used to be the only choice available but now we are spoilt for choice with pastes, gels and powdered versions. However, these can all create dramatically different outcomes. I like to use gels and pastes, because they produce vibrant colours and you only require a small amount. Good brands to look out for are Wilton, Sugarflair and Americolor. I find that some of the liquid colourings can require a large volume to reach my desired shade and therefore can upset the liquid content of my bake. They can also have an odd flavour which lingers even after baking.

LIQUID

These water-based dyes are readily available in the baking aisle of almost all supermarkets. They tend to come in little bottles which allow you to drip the dye, drop by drop, into your mixture. They are the least intense so can be good for pastel shades, but when you require a bolder tone these dyes can let you down. You can end up using a significant amount to try to achieve your desired colour, so much so the extra liquid can upset the ingredient ratios.
Good for – icing & pastel sponge

GEL

These thick gel-type liquids are available in the baking aisle of large supermarkets, cook shops or online. They typically come in small squeezy bottles that allow you to drop a drip at a time into your mixture. The colour is more concentrated than the liquid colouring so a smaller amount will impart a more vivid colour, great when you want to minimize the amount of liquid added.
Good for – icing, sponge & dough

PASTE

A very thick, super concentrated version of a gel colour, these are available in cook stores and online. These pastes come in little pots and you can dip a toothpick or knife tip in to scoop out the tiniest bit of paste. A very small amount will produce a lovely intense, saturated colour. Great for recipes where minimal liquid is desired. These pastes do, however, require more mixing to blend the colour to avoid a marbled, uneven effect, which can cause over-mixing in certain recipes i.e. biscuits and doughs.
Good for – confectionary, icing & sponge

POWDER

A powder form of food dye. Trickier to get hold of but available in some cook shops and online. It comes in small pots and this dry mix is ideal for colouring when no moisture is desired. It can be difficult to combine into thick doughs or batters but very successful for colouring bakes where sensitivity to liquid is high.
Good for – macaroons & meringues

NATURAL FOOD COLOURING

A water-based colour derived from natural and plant sources i.e. turmeric and beetroot. They come in little bottles which allow you to drip the dye, drop by drop, into your mixture. These are healthier than the synthetic colourings. Available in health food stores they will achieve muted shades, but will struggle with the vibrant tones required to make rainbow layer cake.
Good for – allergy sufferers
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