April 2020

Welcome to Food Glorious Food.....the baking
edition. Fun to make, sweet treats for all the
family.

Links and contact details all correct at time of publication.

Keep up to date with NHS advise here
https://www.nhs.uk/conditions/coronavirus-covid-19/

Get ready for the bank holiday
weekend with these tasty recipes.
https://www.bbcgoodfood.com/recipes/collection/easter-kids

Cupcakes, biscuits, brownies, pancakes something
for every sweet tooth.

Something a little different
Sweet shop bark
What you will need:
400g dark or milk chocolate
100g white chocolate
Assortment of Easter treats

Melt the choloate and pour onto a
lined baking sheet, make swirls of
white chocolate using a skewer.
Top with an assortment of your
favourite sweets
A great way to use up all those Easter eggs,
for full details click here.

https://www.bbcgoodfood.com/recipes/sweet-shop-bark

Butter biscuits....simple and yummy.
Ingredients:
250g butter (cut into small pieces, softened)
140g caster sugar
300g sifted plain flour
1 egg yolk
2tsp vanilla extract
Make the butter biscuits dough:
Mix the butter and sugar together until its really light and fluffy looking.Break the egg and separate the
yolk and white, keeping the yolk and adding it to the butter and sugar mix.Mix in the vanilla extract.Add
half the flour and mix well, then add the rest and mix slowly until you’ve got a nice dough that’s not too
wet.Knead the dough into a ball. Leave it in the bowl and put it in the fridge for half an hour to chill.
Make biscuit shapes:
Roll out the dough to about the thickness of a pound coin.Cut circles with the rim of a clean glass or use
cookie cutters to make shapes.If you want to make more complicated shapes, you’ll find this kind of dough
easy to cut however you want, with a small sharp knife.
Bake your butter biscuits:
Grease a baking tray and lay out the biscuits with a little gap between each.Bake in a preheated oven at
180°C (gas mark 4) for 1215 minutes.Don’t forget that they will harden more when they’re cooling so take
them out of the oven when they are still a little bit soft.Carefully slide them off the tray and cook on a
rack.Decorate them with writing icing and store in an airtight box... if you don’t end up eating them all
straight away!

Fairy Cakes
Fairy cakes are a great way to introduce the
kids to baking.

Method
Preheat the oven to 170°C (fan 150°C, gas mark 3).
Line a muffin tray with 10-12 paper cases.
Beat together the butter and sugar, then add in the eggs one at a time
mixing between each addition. Add the vanilla extract.
Carefully fold in the flour until just incorporated.
Spoon the mixture into the paper cases and bake for 15-20 minutes until
golden on top.
Insert the tip of a knife into the cases to check that they are baked
throughout.
If they are ready the knife should be clean when removed from the
sponge.
Allow to cool on a rack.
To make the icing, add a few drops of water to the icing sugar until the
consistency becomes smooth and glossy.
Add more water if needed, or if the icing becomes too runny add a touch
more icing sugar to thicken.
Spoon the icing on to each cake and decorate with a handful of coloured
sprinkles.

What to do with all those
Easter eggs.....
Kids got given a little more chocolate than you bargained for? Help them make a little
dent in their stash with our scrumptious and very shareable leftover Easter chocolate
recipes

Using up Easter chocolate with kids
https://www.bbcgoodfood.com/howto/guide/usingeaster-chocolate-kids

It's a bank holiday but not as we know it so grab your
ingredients and equipment and lets do one big FAMILY
bake along!

Search for GoBakeNotts on Facebook
https://www.facebook.com/events/258415348507647/

Search for The Kids' Kitchen on Facebook
or you tube
https://www.youtube.com/channel/UCl3uq7Il
MAgHPdHysMoL-ag

Ready, Steady, Bake!

