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INTRODUCTION

A birthday is surely one of, if not THE most important day in any child’s year. Quite aside from the serious business of being one year older, there’s the party to consider and the cake and treats to dream about. If you’ve been inspired by The Great British Bake Off and want to try your hand at some impressive bakes then this is the book to teach you how to pull off a showstopping birthday party using simple tips and techniques.

The cake is the centrepiece of most children’s parties and one that your child will take great pleasure in choosing themselves, leaving you the simple task of baking it! In this book you’ll find over 30 large birthday cakes for boys and girls, ranging in skill from the Space Rocket on here to the Lemon Sherbet Cake (here) in the Simple Cakes chapter, where you’ll find delicious sponge recipes that require a little less decorative skill.

It’s party time and the bakes in this book are designed with fun in mind and for the home baker. The equipment required is widely available and you won’t need expensive tins that will only be used once. A stand mixer will make light work of cake mixes and buttercreams, but is not essential; a hand-held electric whisk is a good second option and good old-fashioned muscle power with a mixing bowl and wooden spoon will do almost as well.

But a party is not just about the showstopping big cake. There are small cakes and biscuits to consider and savoury snacks to keep everyone happy. Cupcakes are a perennial favourite for children of all ages and can be baked in a variety of sizes to suit hands small and large. Everyone will enjoy Jam Tarts (here) and retro Iced Gems (here), and older children will take delight in S’mores Cupcakes (here) and Blueberry Bakewell Slices (here). And there’s surely no one who can resist a Doughnut (here) or a Chocolate Swiss Roll (here).

Savoury food for parties is all about small bites with maximum flavour and nibbles that can be eaten in the hand – especially when there are important games to be played and prizes to be won! Herby Sausage Rolls (here) are classic party food and Cheese Straws (here) are a sure-fire hit, but have you ever tried Hidden Hot Dogz (here)?

Baking for a child’s party is the perfect opportunity for really letting loose with the piping bags and edible sprinkles – there’s no such thing as too much in this instance. Fantastic cake decorations are now available in most supermarkets and the selection online is amazing, with sprinkles in shapes and colours to suit every theme and budget.

Where possible, the bakes in this book are decorated with edible goodies such as shortbread biscuits iced to look like sailboats, flowers and puppy dogs. Children will love to help with the decorations where they can, whether it’s making chocolate jazzies for a Secret Centre Cake (here), spooning icing over Lemon Sprinkle Cakes (here) or scattering sprinkles liberally over just about anything.

Some Bake Off alumni have also contributed their favourite children’s party recipes. You’ll find large cakes from Holly Bell (here), Miranda Gore Browne (here) and Ian Cumming (here), biscuits from Cathryn Dresser (here) and Richard Burr (here), and savoury treats from Chetna Makan (here) and Luis Troyano (here).
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