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THE belgian bakery
Name: Grace Blake

Bakery name: The Belgian Bakery

Location: Castle Hill

Orders: Contact link on the website, or Facebook -  
corporate orders via belgianbakery@outlook.com

 @belgianbakeryuk

   @belgianbakeryuk

Tell us about your bakes you’re providing for this event

I’ve really tried to celebrate the fruits and herbs EDC is 
giving away by incorporating them in my bakes. There 
are damson plum sausage rolls (and a veggieversion), 
lavender shortbreads (v), rosemary & blackberry brownies 
(v), orange & rosemary cupcakes (v), I will also be giving 
away lavender lemon curd pots, and doing some live 
demonstrations on 5 and 12 March.

How did you get into baking?

I’ve always enjoyed giving my food to friends & family. 
During the first lockdown in 2020 I decided to start a 
business from home, and I’ve been trying to grow it ever 
since. I started off doing traditional Belgian biscuits but 
have now gone into cakes, afternoon tea & picnic boxes, 
pastries and fresh breads.

How would you describe your baking in one sentence?

See what happens! I’m quite experimental and like having a 
go at new ideas just to see what happens. It’s either a new 
addition to my repertoire, or a lesson learned!

Who’s your favourite celebrity baker and why?

Reynold Poernomo and Kirsten Tibballs for their beautiful 
desserts which are iconic, and I’d love to open an afternoon 
tea venue with similar treats one day. But most of my bakes 
were learned from Belgian pastry chef Stefan Elias.

What’s your favourite bake?

I don’t think you can beat good croissant dough. I grew up 
dipping a plain croissant in a milky coffee, and now I use 
it to wrap around sausage rolls. It’s so versatile and really 
comforting.

www.thebelgianbakery.co.uk

ebbsfleetgardencity
ebbsfleet garden city 
ebbsfleetdc 

Share your bakes 
and tag us on
social media



@ebbsfleetgardencity
ebbsfleet garden city 
ebbsfleetdc 

GET IN TOUCH
contactebbsfleetdc@ebbsfleetdc.org.uk 

The Observatory, Castle Hill Drive, Castle Hill, Ebbsfleet Valley, DA10 1EE

0303 444 2586                  ebbsfleetdc.org.uk 
Scan here to read more about the trees and the initiative, or 

go to ebbsfleetdc.org.uk/greening-the-garden-city

We are holding several community events to give away free 
trees and plants to encourage Ebbsfleet residents to ‘green’ 
the city. Provender Nurseries are supplying these. The 
recipes include bakes, syrups and jams using the following 
items;

Lavender, Rosemary, Crab apple and Damson

The local Bakers will be at our events demonstrating a range 
of processes using these ingredients and showing us some of 
these tasty seasonal bakes.

Ebbsfleet Development Corporation

Visit our website for more info on this initiative and other 
health and wellbeing initiatives.

We hope you enjoy our recipes and the tasty bakes you can create with them!

Welcome to the Green Your Garden 
City recipe book. It contains a selection 
of delicious recipes from local bakers 
using the ingredients from the trees and 
plants we are giving away for free to 
residents. This big giveaway celebrates 
the Queen’s Green Canopy - part of the 
Queen’s Jubilee celebrations in 2022.



Lavender is a fantastically fragrant herb that works well in a 
variety of baked goods, puddings and drinks. There are many 
wild and variegated varieties of Lavender, but here are some 
ideas for working with “Lavendula x intermedia Grosso”

“Lavendula x intermedia Grosso”
This variety bears long lasting large purple flower heads. It 
makes an excellent hedge or herbaceous border. Grow in 
well-drained soil in full sun. Cut back the flower stalks after 
they have finished, then trim plants in April, if necessary.

Lavender shortbread
Ingredients:  
100g Caster sugar  

200g Soft unsalted butter (or plant-based)

300g Flour (sifted)  

1 tsp Vanilla paste

1tsp Dried lavender

1.  Cream the butter, vanilla and sugar together. Stir in the flour 
and lavender, mix into a dough. Wrap in cling film, chill in 
the fridge for at least 30min

2.  Preheat the oven to 160C / 140C fan and line a baking tray 
with parchment paper. Roll out the dough to approx. ½ cm 
thickness and cut into shapes.

3.  Place on the baking sheet, sprinkle with a little sugar and 
bake for 12-15min until golden brown at the edges, turning 
halfway for even baking.

4.  Leave to cool for at least 10min before serving or decorating 
with plain/lemon icing.

LAVENDERcooking with



Lavender simple syrup
Ingredients:  
100g Caster sugar 

120ml Water

2 tsp Dried lavender

In a small saucepan over medium-high heat, bring 
the sugar and water to aboil. Reduce the heat 
to low and add the lavender. Simmer for 10 min, 
then remove from heat & steep until cool. Strain 
through a fine-mesh sieve over a bowl and discard 
the lavender.

Keeps at room temperature for 2 days in a sealed 
container. Can be used in cocktails, mocktails and 
baking, or simply poured over fruit.

Lavender milk
Ingredients:  
240ml Whole milk  

2 tsp Dried lavender

In a small saucepan over low heat, bring milk to a 
simmer. Remove from heat and immediately add 
the lavender. Set aside to steep for 20 minutes, 
then strain through a fine-mesh sieve over a bowl 
and discard the lavender.

Keeps in the fridge for 2 days in a sealed container. 
Can be used in flan, cakes, panna cotta, crème 
brulee, icing and buttercream, or milk-based 
cocktails.

Lavender Earl Grey cookies
Ingredients:  
270g Flour (sifted)  

1 tbsp Ground earl grey tea

½ tsp Ground lavender 

½ tsp Baking powder

¼ tsp Baking soda 

½ tsp Salt

250g Caster sugar  

227g Soft unsalted butter (or plant-based)

1 Large egg  

2 tsp Vanilla extract

1.  Whisk together the flour, tea, lavender,  
baking powder, baking soda, salt.

2.  Cream the butter, vanilla and sugar together 
until fluffy and doubled in volume. Add the 
egg and beat until just combined. Scrape down 
the bowl.

3.  Gradually add the dry ingredients and beat 
until just combined. Scrape down the bowl and 
beat on low for an additional 30 seconds.

4.  Turn the dough into balls and place 3 inches 
apart on a lined baking tray.  Sprinkle with a 
little more sugar and bake for 12min or until 
the edges have set but the centre is still gooey. 
Cool the cookies on the pan for 20 min and 
serve warm or room temperature.

Lavender blackberry cake
Ingredients:  

60g SOur cream, at room temperature 

½ tsp Salt

295g Flour (sifted)    

1 tbsp Baking powder

300g Caster sugar    

4 Eggs, room temperature

230g Soft unsalted butter (or plant-based)  

1½ tsp Vanilla extract

240ml Lavender milk **   

Lavender simple syrup **

1.  Preheat the oven to 175C; grease and line 
three 8-inch cake pans.

2.  Stir the sour cream and lavender milk together 
until combined. Set aside.

3.  Add flour, sugar, baking powder and salt a 
bowl and beat with the paddle attachment 
on low speed for a few seconds to gently 
combine. Add butter, vanilla, half the lavender 
milk/sour cream mixture. Mix on medium 
speed until dry ingredients are moistened, 
then scrape down the bowl.

4.  Whisk the eggs into the remaining milk 
mixture and add to the other bowl, in 3 
parts whilst mixing on medium speed until 
combined. Do not over-mix.

5.  Pour evenly into cake pans and bake 20-22 
minutes or until baked through. Allow to cool 
completely before removing from cake tins, 
brushing with lavender syrup and decorating 
with buttercream.



Rosemary honey simple syrup
Ingredients:

1 Cup honey 

1 Cup water 

3-4 Sprigs fresh rosemary

Add everything in a heavy bottom pan and bring to the boil. Lower the heat 
and simmer for 15 minutes. Cool completely, remove the rosemary, store in 
a glass airtight jar in the fridge. 

Add to fruit salads, cocktails (bourbon, gin, rum, vodka), drizzle on a sponge 
cake, pancakes or waffles, or add to a glass of water / lemonade / iced tea.

Rosemary is a versatile herb that lends itself well to both sweet 
and savoury cooking, as well as a herbal base note for spirits such 
as gin.

Common Rosemary
This sun-loving shrub is best grown in a pot that is moved inside 
for the winter as it wouldn’t survive freezing temperatures. It can 
be picked all year round and  tea made by infusing chopped leaves 
in boiling water is said to help digestion.

ROSEMARYcooking with



Rosemary & lemon cake
Ingredients:

280g Flour

6 Egg yolks

3 Egg white

343g Caster sugar

3 tbsp Vegetable oil

237ml Buttermilk (room temp)

140g Unsalted butter (melted) 

1.  Preheat the oven to 175C; grease and line two 
8-inch cake pans.

2.  Whisk together flour, baking powder, baking 
soda, salt, and  about 80% of the sugar.

3.  In another bowl whisk together the melted 
butter, buttermilk, oil, vanilla, lemon zest, 
rosemary and egg yolks.

4.  In the bowl of your stand mixer fitted with 
whisk attachment, beat egg whites at medium 
speed until foamy. With machine running, 
slowly stream in the remaining sugar. Beat at 
high speed until stiff peaks form and set aside.

5.  Gradually pour the butter mixture into the 
flour mixture whilst whisking and mix for 
about 10 seconds. Thoroughly scrape down 
the bowl, then mix again on medium for 20 
seconds just until combined.

6.  Gently fold in 1/2 of the egg whites just until 
incorporated. Then fold in the rest. Be very 
gentle to not deflate the air in the egg whites. 
You will have a few white streaks in the batter. 
Divide batter evenly between your cake tins.

7.  Place tins on the centre rack in the oven and 
bake for 20-25 minutes, rotating halfway 
through. When done, the cakes will begin 
pulling away from the sides and will no longer 
jiggle in the centre.

8.  Cool in tins for 20 minutes before inverting on 
a greased wire rack. Allow to cool completely 
before frosting.

This recipe is just as good with orange zest instead 
of lemon.

For best results, frost with lemon / orange cream 
cheese frosting. You can also use lemon / orange 
buttercream. For some extra sweetness, add 
some honey to your frosting or buttercream.
Decorate with sugared rosemary sprigs.

Rosemary & sage brine
Ingredients:

3l Water

300g Salt

150g Sugar

3 Bay leaves

2 Sprigs of sage

Place the salt, sugar, vinegar, spices and herbs in a 
pan with 1l of water and bring to the boil. Stir to 
dissolve the salt and sugar then take off the heat 
and add the other 2l of water. Ensure the brine is 
completely cold before using.

Pairs well with pork, turkey and chicken. Brining 
not only infuses the meat with additional flavour; 
it seasons it and ensures moister meat once 
cooked.

Sugared rosemary
Ingredients:  

300g Sugar 

120ml Water 

42g Fresh rosemary sprigs

1.  Add 100g sugar and the water in a medium 
pot over medium heat. Stir until sugar is 
dissolved. Do not boil. Then add the rosemary 
and stir to coat (work in batches if desired). 
Remove the rosemary from the syrup and 
place on a cooling rack.

2.  Let the rosemary sit for one hour. They will no 
longer be wet but will be sticky.

3.  Using a fork to separate, roll the rosemary in 
the remaining sugar to fully coat.

Store in an airtight container for up to 3 days in 
the fridge. If the rosemary starts to lose the sugar 
coating over time, they can be re-coated in sugar. 
Use the syrup in desserts and cocktails!

50ml Apple cider vinegar

2 Garlic cloves 

1 tsp Black peppercorn

3 Sprigs of rosemary

5g Baking powder 

2g Baking soda 

4g Salt 

2 tsp Vanilla extract

1 tbsp Minced rosemary

1 tbsp Lemon zest



Crab apples get a bad rap as most people don’t 
know how to use them. Why not give these easy 
options a go?

Slow Cooker Apple Butter
Ingredients:  

½ kg Crab apples   

710ml Water  

Juice of 2 lemons

2 tsp Cinnamon  

210g Sugar (white/brown)

Quarter and core the apples, add to slow cooker with water, 
sugar, and lemon juice. 

Cook on high for about 2 hours, until the apples begin to 
break down. 

Use an immersion blender to blitz it up, then cook for 
another 5-6 hours on high, until thickened and golden brown. 

Add cinnamon to taste. 

Store in the fridge for up to a month or freeze for up to  
6 months.

CRAB APPLEScooking with



Crab apple jelly
Ingredients:  

1½ kg Crab apples 

Approximately 450g caster sugar 

Zest of 1 lemon  

Juice of ½ lemon

1.  Wash and halve the apples, then add to a large heavy-based 
saucepan with an equal quantity of water and the lemon zest. Bring 
to the boil, then reduce the heat and simmer for 20-25 mins until 
the apples are pulpy. Stir occasionally using the back of a wooden 
spoon to help break down the fruit.

2.  Remove from the heat and allow to cool a little. Place the fruit pulp 
in a jelly bag / jam strainer and allow the juice to drip through into 
a large bowl (this will take several hours or overnight). If you force 
the fruit through, this will create a cloudy jelly.

3.  Put two small saucers in the freezer – you will use these to test the 
setting point

4.  Weigh the fruity liquid and return to a large saucepan. Weigh out 
¾ of sugar to your total liquid amount. Add the sugar to the juice 
with the lemon juice and stir over a medium heat until completely 
dissolved. 

5.  Turn up the heat and bring the fruit to the boil. Stir occasionally 
and allow to boil hard for about 8 mins, removing any scum with 
a spoon. If using a thermometer, you’re looking to reach 105C. If 
not, check the setting point of the liquid after 8 mins by removing a 
saucer from the freezer and adding a teaspoon of the liquid to the 
plate. Allow to sit for a minute, then push your finger through the 
liquid. If it starts to wrinkle, the jelly is ready. If not, return to the 
boil and try again after another minute.

6.  Pour into sterilised jars and allow to cool completely. Store in a cool, 
dark place.

You can add chili or port to your jelly to your liking.



Stewed and cooled damsons go well in a fool, eton mess, or 
alongside a cheese board. You can add them to a beef hotpot  
or in a cobbler, or try steeping them in gin in airtight bottle  
n the fridge! 

Here is a base damson jam recipe, and some ways to  
“pimp” it up for any occasion.

Damson jam
Ingredients:  

1½ kg Damson plums

450ml Water 

1.8 kg Granulated Sugar

1.  Put two small saucers in the freezer – you will use these to test the 
setting point

2.  Wash, then halve or pit the damsons and cook them in a preserving pan 
/ stock pot with the water gently for 20 minutes, stirring occasionally.

3.  Add the sugar. Heat slowly until all the sugar has dissolved, stirring with 
a wooden spoon.

4.  Bring to the boil slowly and then time a rolling boil for 13 minutes (stir 
with a wooden spoon regularly to stop it catching and burning).

5.  Take off the heat and test the setting point: Remove a saucer from the 
freezer and add a teaspoon of the liquid to the plate. Allow to sit for a 
minute, then push your finger through the liquid. If it starts to wrinkle, 
the jelly is ready. If not, boil for 2 more minutes at a time, repeating the 
test.

6.  Once ready, pot up into sterilised jars and put on a clean lid. Store in a 
cool, dark place.

DAMSON PLUMScooking with



Sterilise jars by washing or dishwashing, filling with boiling water, 
emptying and then placing in oven for 20 minutes at 140C, then leave 
in oven until jam is ready. Wash the lids, sterilise with boiling water 
and then leave to drain.

Sterilising jam jars

If you don’t want to fish the pits out of the jam after cooking, 
you can pit them before cooking using a cherry/olive pitter. 
However, a lot of flesh will stay behind on the pit. To resolve, 
simmer the stones separately with 20 ml water at the same 
time as Step 2, strain through a sieve, then add the sieved 
liquid to the rest of the plums before moving onto step 3.

Always cut your damson plums in half even if not pitting 
them. If your plum is overripe and brown on the inside, it 
will spoil the jam.

Use this jam straight up to fill baked doughnuts for a semi-
healthy take on this treat. Add to your meat cooking juices 
with some port for a luxury sauce. Simply add a spoonful 
into your gravy granules for an easy Sunday roast. Spread 
on toast with a slice of Brie. Or make an incredible salad 
dressing by blending up 5 tbsp jam, ¼ cup white-wine 
vinegar, 1 tbsp Dijon mustard, 1 cup rapeseed or olive oil.

Pimp 
it up Damsons are so full of pectin 

they don’t need any other 
fruit or lemon juice to set.

Fun Fact

Tip 

Tip 



Delahomebakes 
Name: Dela Oresanwo 

Bakery name: Delahomebakes 

Location: Castle Hill

Orders: Celebration Cakes, Treatboxes,  
Cupcakes, Brownies & Cookies

 @delahomebakes 

   @delahomebakes

Tell us about your bakes you’re providing for this event

I am baking cherry bakewell cupcakes which are almond 
cupcakes filled with cherry jam and topped with almond 
buttercream and toasted almonds 

An apple crumble mini loaf cake, which is a vanilla loaf cake 
with diced apples topped with spiced crumble topping, 
chocolate brownies with chocolate chips, a vegan chocolate 
brownie topped with chocolate oreo biscuits, and rosemary, 
sun dried tomatoes and parmesan cheese twists.

 

How did you get into baking?

As a young child, I spent a lot of time watching my mother 
bake and I have since inherited that flair for baking. As 
a young woman, I always enjoyed making variety of 
baked treats for friends and loved ones. I love creating 
my own recipes and find baking and cake decorating very 
therapeutic. It has seen me through some difficult times 
and continues to do so. 

How would you describe your baking in one sentence?

Hug-filled bakes

Who’s your favourite celebrity baker and why?

Nadiya Hussain

What’s your favourite bake?

Blackforest cake

ebbsfleetgardencity
ebbsfleet garden city 
ebbsfleetdc 

Share your bakes 
and tag us on
social media



Ingredients: 

1 Sheet Jus-Rol puff pastry 

1 Large egg 

1 tsp Milk 

½ tsp Onion powder 

⅛  tsp Garlic powder 

⅛  tsp Black pepper 

2 oz Fresh grated parmesan 

4 tsp Minced fresh rosemary 

3 tbsp Finely chopped sun-dried tomatoes

1.  Preheat the oven to 180°c. Prepare 
2 baking sheets by lining them with 
parchment paper. 

2.  Dust a large cutting board or pastry mat 
with flour. Place the puff pastry on top 
and lightly dust the top of the pastry 
with flour. Roll the puff pastry out into a 
10- to 12-inch rectangle. 

3.  Whisk together the egg, milk, onion 
powder, garlic powder, and pepper in a 
small bowl. Using a pastry brush, brush 
the puff pastry with the egg wash. 

4.  Sprinkle an even layer of parmesan, 
minced rosemary, and sun-dried 
tomatoes over the puff pastry. Cover the 
puff pastry with a sheet of parchment 
paper and lightly roll with a rolling pin 
to press the toppings into the pastry. 

5.  Using a sharp knife, slice the puff pastry 
crosswise into 1/2-inch-wide strips. 
Twist each strip into a spiral and transfer 
to the parchment-lined pans. Be sure 
to leave about 1 inch of space between 
each strip.  

6.  Bake for 10-15 minutes, or until the 
straws are puffed and golden brown. 
Turn the straws over, and bake for 
another 3-5 minutes to brown the other 
side. Serve immediately or allow to cool 
for a more crispy texture. 

Store in an airtight container for 1 day

ROSEMARYcooking with

Rosemary, sundried tomatoes and parmesan twists  



Cherry bakewell cupcakes 
Ingredients: 

For the Cupcakes

175g Butter/baking spread 

175g Caster sugar 

3 Eggs large 

½ tsp Almond extract 

½ tsp Vanilla extract 

175g All-purpose flour 

1 tsp Baking powder

For the filling 

185g Cherry jam 

For buttercream 

200g Butter/baking spread 

400g Icing sugar 

1 tsp Almond extract 

For the decoration 

2 tbsp Toasted flaked almonds (Crushed) 

6 Glacé cherries (Cut in halves) 

1.  Pre-heat your oven to 160C Fan/180C/350F/
Gas Mark 4, and line a cupcake tin with 
cupcake cases 

2.  To make the sponge, mix together the butter 
and sugar, using a  wooden spoon or hand 
mixer, until smooth 

3. Add the eggs one at a time and whisk well 

4. Add the vanila extract, then fold in the flour 

5.  Divide the mixture between your 12 cupcake 
cases 

6.  Bake in the oven for  20-25 minutes or until 
they are golden brown and a skewer inserted 
in the centre of the cupcakes comes out clean. 

7.  Leave on a cooling rack to cool completely. 
Once cool, use a cupcake corer or a knife to 
make a hole in the middle of each cupcake 

10.  Using a spoon or  a small piping bag, Fill the 
holes with the cherry jam. 

11.  Using a wooden spoon  or an electric whisk, 
Make your buttercream by mixing together 
the butter and icing sugar, add the almond 
extract and mix till smooth. Add a tablespoon 
or 2 of milk if the buttercream is too stiff.

12.  Using a piping bag fitted with a nozzle, pipe 
the buttercream onto each cupcake. 

13.  Place half a glace cherry to the middle of each 
cupcake, then sprinkle some flaked almonds 
around it 

Store your Cupcakes in an airtight container in a 
cool place, eat leftovers within 3 days

CHERRIEScooking with



Apple crumble mini loaf cakes 
Ingredients:

150g All-purpose flour 

150g Caster sugar 

185g Unsalted butter, softened 

³ 44  tsp Baking powder 

¼ tsp Salt 

3 Large eggs 

3 tbsp Milk (skim, low fat, or whole) 

1-1½ tsp Vanilla extract 

2 Large apples (Crab apples/ Gala or Granny Smith) 

cored, skinned and chopped into small cubes 

For the Crumble 

40g All Purpose Flour

10g Light brown sugar

½ tsp Cinnamon 

Pinch of Nutmeg

Pinch of Mixed spice

1 tbsp Butter

1 tbsp Rolled oats 

 
1.  Preheat the oven to 160°c. Lightly grease an 12 

mini loaf pan with butter or non-stick cooking 
spray or dust with flour and shake off any 
excess. 

2.  For the crumble - mix all the dry 
ingredients for the crumble (except 
the oats) into a bowl. Add the butter 
and work the mix lightly with your 
finger tips. Add the oats and set 
aside. 

3.  In a medium bowl, whisk together 
the milk, eggs, and vanilla until just 
combined. 

4.  In the bowl of a hand mixer - place 
the flour, sugar, baking powder, and 
salt. Mix on low speed for about 30 
seconds or until blended. Add the 
butter and half of the egg mixture. 
Mix on low speed until the dry 
ingredients are moistened. Increase 
the mixer speed to medium (high 
speed if using a hand mixer) and beat 
for one minute. Scrape down the sides of the 
bowl. Add the remaining egg mixture, in 2 
separate additions, beating about 30 seconds 
after each addition to combine. Do not over-
mix. (The batter may have a slightly curdled or 
grainy appearance -- but that is okay.)

5.  Add your chopped apples to the cake mix (do 
not over mix) 

6.  Scrape the batter into the prepared mini loaf 
pan with a tablespoon or an ice-cream scoop.
Only fill your tins ³ 44 full.  

7.  Sprinkle your crumble mix equally over each of 
the mini loaf cakes 

8.  Bake for 15 to 20 minutes, or until the cake is 
golden brown and a thin wooden skewer or 
toothpick inserted into the center of the cake 
comes out clean. 

Place the cakes on a wire rack to cool for about 10 
minutes. Then remove the cake from the pan and 
cool completely on a wire rack. 

Store in an airtight plastic container for up to  
2 days

APPLEScooking with



Sweet Berry Bakery
Name: Kadie Jones-Lewis 

Bakery name: Sweet Berry Bakery 

Location: Castle Hill

Orders: 

 @sweetberrybakeryuk 

   @sweetberrybakeryuk 

Tell us about your bakes you’re providing for this event

I’m making cinnamon cupcakes filled with a plum jam 
and topped with a burnt butter buttercream and vanilla 
cupcakes filled with apples and topped with a honeycomb 
and burnt butter buttercream.

I will also be making fondant covered decorated biscuits 
that celebrate the occasion.

How did you get into baking?

I was in my university dorm room flicking through tv and 
saw a programme called Cake Boss which piqued my 
interest. One day I thought “hey I want to try to bake” and 
I baked a banana cake which all of my friends loved. I tried 
out different recipes and made decorations out of icing. 
Every birthday I offered to bake family and friends a cake 
and just kept working on it. 

How would you describe your baking in one sentence?

 Bakes that makes your soul smile and your belly happy

Who’s your favourite celebrity baker and why?

Buddy Valstro. It was his tv programme that started my 
interest in baking and I love his personality.

What’s your favourite bake?

 

ebbsfleetgardencity
ebbsfleet garden city 
ebbsfleetdc 

Share your bakes 
and tag us on
social media
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Plum and Cinnamon Cupcake 
Ingredients:

125g Self raising flour

125g Caster sugar

¼ tsp Bicarbonate of soda

½ tbsp Cinnamon

125g Soft unsalted butter

2 Large eggs

1½ tbsp Whole milk

¼ tsp Vanilla extract

Buttercream

200g Burnt butter

450g Icing sugar

2 tbsp Whole milk

½ tsp Vanilla extract

Plum filling

4 Plums washed and cut into small chunks

3 tbsp Caster sugar

2 tbsp Water

 
1.  Preheat oven to 170 degrees and line a cupcake 

tray with 12 cases

2.  In a mixing bowl sieve the flour, sugar, 
bicarbonate of soda and cinnamon. Mix 
together to combine

3. Add the butter and two large eggs

4.  With a hand held whisk or stand mixer on a 
low speed, mix everything together until just 

combined then turn the mixer up to medium-
high and mix for 1 minute

5.  Turn the mixer or hand held whisk down to low 
speed and add the milk and vanilla

6.  Turn the mixer or hand whisk up to medium-
high and further mix for around 30 seconds

7.  Stop the mixer or hand held whisk. Scrape 
down the sides with a spoon or spatula making 
sure all the mixture at the bottom and sides is 
all incorporated.

8.    Using two spoons, scoop the batter evenly into 
the cupcake cases

9.  Bake for 15-20 minutes. The top should be 
golden and a skewer should come out clean 
when inserted into the cupcake

10.  Leave in the tray for 5-10 minutes and then 
transfer to a wire rack

Makes 12 cupcakes

Buttercream

1.  To make burnt butter, put all the butter in a 
saucepan on a medium-high heat whisking 
occasionally. 

2.  Once butter is melted, it will start to foam. 
Watch the pan carefully as the butter with start 
to brown and form little brown specs.

3.  You will know the butter is “burnt” when it 
smells nutty and is a auburn colour 

4.  Pour the butter into a heat proof dish and 
allow to cool at room temperature until it has 

become a soft butter texture 

5.  Once the butter has cooled completely and has 
become soft butter again, using a handheld 
whisk or stand mixer, mix the butter for high 
speed for 5-10 minutes

6.  Stop the mixer and add the icing sugar. Mix 
the icing sugar and butter with a spoon until 
combined

7.  With a handheld whisk or mixer, beat the 
mixture on medium speed for 1 minute

8.  Put the mixer on low speed and add the milk 
and vanilla

9.  Put the mixer on high speed and mix for a 
further 30 seconds until creamy in texture

10. Cover bowl with cling film until ready to use

Plum filling

1.  Put chunks of plum and water in a saucepan 
and bring to up to boil making sure to stir 
occasionally

2.  Pour in caster sugar and allow to boil for 
a further 3 minutes making sure to stir 
occasionally so the bottom of the pan doesn’t 
burn

3.  Turn the heat down and leave the mixture to 
simmer until it becomes thicker in texture, 
similar to a chunky jam

4.  Take off the heat and pour into a heat proof 
dish and allow to cool completely before filling 
the cupcakes.
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Apple and Vanilla Cupcakes 
Ingredients:

125g Self raising flour

125g Caster sugar

¼ tsp Bicarbonate of soda

125g Soft unsalted butter

2 Large eggs

1½ tbsp Whole milk

¼ tsp Vanilla extract

Buttercream

200g Burnt butter

450g Icing sugar

2 tbsp Whole milk

½ tsp Vanilla extract

Apple filling

3 tbsp Granulated sugar

3 Medium apples, cored, peeled and diced small

1 tbsp Fresh lemon juice

½ tsp Cinnamon

¼ tsp Salt

2 tbsp Unsalted butter

2 tsp Plain flour

 
1.  Preheat oven to 170 degrees and line a cupcake 

tray with 12 cases

2.  In a mixing bowl sieve the flour, sugar, 
bicarbonate of soda and cinnamon. Mix 
together to combine

3. Add the butter and two large eggs

4.  With a hand held whisk or stand mixer on a 
low speed, mix everything together until just 
combined then turn the mixer up to medium-
high and mix for 1 minute

5.  Turn the mixer or hand held whisk down to low 
speed and add the milk and vanilla

6.  Turn the mixer or hand whisk up to medium-
high and further mix for around 30 seconds

7.  Stop the mixer or hand held whisk. Scrape 
down the sides with a spoon or spatula making 
sure all the mixture at the bottom and sides is 
all incorporated.

8.    Using two spoons, scoop the batter evenly into 
the cupcake cases

9.  Bake for 15-20 minutes. The top should be 
golden and a skewer should come out clean 
when inserted into the cupcake

10.  Leave in the tray for 5-10 minutes and then 
transfer to a wire rack

Makes 12 cupcakes

Buttercream

1.  To make burnt butter, put all the butter in a 
saucepan on a medium-high heat whisking 
occasionally. 

2.  Once butter is melted, it will start to foam. 
Watch the pan carefully as the butter with start 
to brown and form little brown specs.

3.  You will know the butter is “burnt” when it 
smells nutty and is a auburn colour 

4.  Pour the butter into a heat proof dish and 

allow to cool at room temperature until it has 
become a soft butter texture 

5.  Once the butter has cooled completely and has 
become soft butter again, using a handheld 
whisk or stand mixer, mix the butter for high 
speed for 5-10 minutes

6.  Stop the mixer and add the icing sugar. Mix 
the icing sugar and butter with a spoon until 
combined

7.  With a handheld whisk or mixer, beat the 
mixture on medium speed for 1 minute

8.  Put the mixer on low speed and add the milk 
and vanilla

9.  Put the mixer on high speed and mix for a 
further 30 seconds until creamy in texture

10. Cover bowl with cling film until ready to use

Plum filling

1.  Put chunks of plum and water in a saucepan 
and bring to up to boil making sure to stir 
occasionally

2.  Pour in caster sugar and allow to boil for 
a further 3 minutes making sure to stir 
occasionally so the bottom of the pan doesn’t 
burn

3.  Turn the heat down and leave the mixture to 
simmer until it becomes thicker in texture, 
similar to a chunky jam

4.  Take off the heat and pour into a heat proof 
dish and allow to cool completely before filling 
the cupcakes.
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