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Thomas’ Tip:

To check if your cake is properly cooked insert a metal
skewer and remove it should come out clean. If not then
it probably needs a few more minutes




Thomas’ Tip:

When cooking the dough its important the oven is hot
enough and the cookies have plenty of space on the tray
as they spread as they cook
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Thomas’ Tip:

The secret to a good choc brownie is not to overcook it,
they should be very moist and slightly stick. If you do
over cook them just soak them with a little syrup

(100mls water 50g sugar and boil) this will moisten them
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Thomas’ Tip:

| love flap jacks - easy peasy to make! For a slight
variation you can add some nuts and dried fruit and even
coat one half in chocolate.




Thomas’ Tip:

To ensure your fruit doesn’t sink, make sure when you
are beating the sugar and eggs that they are light and
fluffy and continue beating until all the eggs have added
again ensuring they are fluffy. Also ensure that the oven
Is hot enough and that you please the cake into the oven
As quickly as possible.
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Thomas’ Tip:
Be careful not to overwork the dough when
kneading as it will make the scones too tough
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Thomas’ Tip:

When baking the most important things to remember are
The two T's — Time and Temperature, perfect these and
you will be a star baker in no time!




Thomas’ Tip:

To ensure your sponge has the lovely Zesty taste of
Lemon rather than the acidity use the grated rind for the
sponge mix and a little juice in the topping — the
different flavours will compliment each other!




Thomas’ Tip:

These are so versatile and a simply magical way for the
Kids to get involved — | know mine often spend hours on
wet miserable day decorating them! To get creative
remember that you can add almost any flavour to the
frosting and if you find its too wet add more icing sugar
or just place in the fridge to chill a little. And don’ forget
hundreds and thousands, jelly tots, smarties & grated
chocolate are all great for decorating.




Method:

*Sieve the dry ingredients into a bowl

*Add the buttermilk and mix through until even
You may need a little more or less buttermilk
than the amount stated - The consistency
should be soft but not too wet

sLightly sprinkle a little flour on the counter and
knead the dough untill you form nice round

shape

*Flatten the dough slighly, brush with a little
Ingredients: milk and dust with flour

*Cut a cross in the top - This allows the bread
4549 self raising flour to cook a little more evenly
1 tsp bread soda -
1 tsp salt *Cook at 160 degrees in pre heated oven for
1tsp sugar 25-30 mins
300-350 mls buttermilk
1-2 tbap sunflower oil —this is optional but will *To check if your soda bread is ready simply
keep it a little more moist for longer tap the base of the bread - it should have a

hollow sound if fully cooked

Thomas’ Tip: «Cool the bread on a wire rack and Enjoy!!
Similar to making scones do not over mix the bread, you

want it to be light in texture so work the dough as little as
possible. Also add the dry ingredients and fats first - this
allows dry ingredients and fats to be well mixed before

adding the liquids. Add the buttermilk last and quickly



Thomas’ Tip:

When mixing be careful not to crush the rice krispies.
As a serving suggestion why not melt some extra
chocolate and drizzle it in a zig zag design over your
bar to add some extra ‘yumminess’ to your treat.
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Thomas’ Tip:

When you are cutting the shortbread into slices make
sure they are very well chilled - this will make it much
easier to work with the dough
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Thomas’ Tip:

Be careful not to over mix the egg whites as this will
cause them to separate and flop on you.

Also be sure to keep an eye that the temperature is not
too high as this will cause the meringue to brown
(Don’t worry though — it will still taste yummy?!)
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