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INTRODUCTION

For many of us baking is a relaxing pastime – something that we do to wind down and to get a bit creative (usually with a delicious end result). But anybody who has ever picked up a whisk knows that baking is certainly not always a piece of cake.

The kitchen can become a minefield of problems: you run out of a vital ingredient; your cake burns; you get eggshell (yet again) in the bowl; you don’t have the right-shaped tin. When the baking stress sets in, what started out as something beautiful becomes the stuff of nightmares.

But it doesn’t have to be this way. Enter Baking Hacks, the agony aunt of the baking world, brimming with clever tricks and tips to make life in the kitchen that little bit easier. Within these pages are over 130 hacks to help you beat that heart-sinking feeling and make sure that you never feel crumby about baking again.
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