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Introduction
My love for baking started at a young age as I sat crosslegged on my mom’s kitchen table, licking away at the bowl
of delicious batter!
Baking is an exact science and, although it is often
challenging, it is certainly not daunting. These recipes, from
the most simple to the more complicated, will fill you with
pride once you have prepared them.

Five different sugars were used:
White sugar
Golden brown sugar (light yellow in colour)
Caramel brown sugar (dark brown in colour)
Castor sugar
Icing sugar

Jumbo eggs at room temperature were used in the testing
process.

I particularly enjoy baking because:
•
•
•
•
•

The kitchen remains ‘clean’ – there is nothing that gets
really dirty or greasy!
The ingredients are easy to acquire and most
economical – a bag of cake flour goes a long way!
I find it very necessary to concentrate whilst baking,
hence nobody may interrupt me!
The home-baked product always tastes so much better
than the store-bought version.
Your home is filled with the heavenly aroma of sweet,
baked goodies ….

Baking Techniques
The recipes in this book were tested in an electric thermo
fan oven.
None of the recipes are suitable for baking in a microwave or
microwave/convection oven.
The oven rack and cake tins were positioned so that the
top of the baked product was more or less in the centre of
the oven.
All the dry ingredients were accurately weighed on a gram
scale. For ease of reference, however, measurements in
millilitres have also been included in brackets in some
instances. Measurements are always level.
Butter or hard baking margarine was used in the testing
process. If baking with margarine, you will trade the
distinctive flavour that only butter provides!
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Unless otherwise specified, water at room temperature was
used in the recipes.

All baking tins, irrespective of specified preparation, should
be sprayed with cooking spray.

loaf tins

French flan, sifter

cutters

wire rack, madeleine, tube tin
mixing bowl, balloon whisk

food mixer

Bundt tins, swiss roll tin

scale, baking beans

square tin, springform tin
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tart tin, round cake tin

piping bag and nozzles

grater

metal spoon, spatula, palette knife
wooden spoon,
rolling pin, pastry brush
food processor

baking tray, giant muffin tin
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measuring cups and spoons

rectangular and brioche tins

Preparing Baking Tins

1

2

3

4

Step-by-step to lining a deep square tin with baking paper
1

Place the tin in the centre of

2

Cut a strip of baking paper the same

a square of baking paper and,

depth as the sides of the tin and long

using a sharp knife or the blade of

enough to cover all four sides.

a pair of scissors, draw around the
base. Cut out as marked.

3

4

Position the strip around the inside
of the tin.

Place the square of paper in the base
of the tin.

Lining round tins with baking paper
Place the tin on a square of baking paper, draw around it using a sharp knife and cut out as marked. Place in the base of the tin. Cut a strip
of baking paper the same depth as the side of the tin and long enough to cover the inside. Position the strip around the inside of the tin.
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Preparing Pastry Tins
Step-by-step to lining a French flan tin with pastry
1

Roll out the pastry to a circle 4 cm

5

wider than the diameter of the tin.

2

3

Using the rolling pin, lift the pastry,

1
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6

Using a fork, prick the base in

centre it over the tin and ease it

several places to release any trapped

into place.

air and to help prevent rising

Working from the centre outwards,

during cooking.

press the pastry into the flan tin so

4

Press around the rim and into the
fluted sides with the fingertips.

7

Place in the freezer for 10 minutes,

that it fits snugly into the bottom

then remove. This will make the

edge and up the sides.

pastry firmer.

Roll the rolling pin across the rim of
the tin to remove excess pastry.

3

4

5

6

Step-by-step to baking blind
1

Cut a circle of baking paper about

6

Carefully lift out the baking paper

10 cm larger than the diameter of

and beans. If the pastry is ‘soggy’

the baking tin.

to the touch, bake for an extra

2

Place the baking paper circle in the

5 minutes without the paper

pastry-lined tin.

and beans.

3

Weigh the baking paper down with
a layer of uncooked dried beans or
uncooked rice.

4
5

1

Place the tin on a baking sheet.
Bake in a preheated oven at
200 °C for 10 minutes. Remove
from the oven.

3

6
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On the

Rise

These crusty creations will keep you satisfied throughout the day.

Working with Yeast
Tips for Yeast Baking
•

•

Yeast Basics
•

•
•

•

•
•
•
•

•

Read the recipe thoroughly before starting to bake,
and weigh and measure all the ingredients accurately.
Ensure all equipment and ingredients are on hand.
25 g fresh yeast is equivalent to 10 g instant dry yeast.
Always use the specified flour. Cake flour is the most
refined flour and white bread flour is most commonly
used for all types of white bread. Brown bread flour gives
the same texture as white bread flour, but the colour
is different because of the amount of bran present.
Wholewheat flour produces a coarser and darker baked
product owing to the high percentage of bran and wheat
germ in the flour.
All liquids used in bread making must be lukewarm.
If the liquid is cold the yeast activity will be slow and, if
the liquid is too hot, the yeast cells will be destroyed.
Salt in yeast baking improves the flavour.
Sugar acts as a source of food for the yeast and sweetens
the baked product.
Butter or margarine enhances the flavour of the baked
product and increases the elasticity of the dough.
Eggs are added in yeast baking for a richer flavour
and colour, and also to enhance the texture of the
baked product.
If fruit is added, do so after the first rising and before
shaping the dough.
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•

•

•

•

•

•

Fresh yeast becomes active in the presence of moisture

(lukewarm water), food (sugar) and warmth. Once the
yeast is active, carbon dioxide is produced and acts as
the raising agent. When the fresh yeast becomes active
add it to the dry ingredients and the remaining liquid,
and mix until a soft but not sticky dough is formed.
If the dough is too sticky, add a little extra flour.
Instant dry yeast needs no hydration and is mixed directly
into the dry ingredients. The liquid is added to form
a dough.
Never cut short the kneading time, as it will affect the
texture of the bread. Kneading is essential to distribute
the yeast and to develop the gluten in the flour. Knead
for at least 10 minutes by hand or for 5 minutes if using
a food mixer fitted with the dough hook.
Once the dough has been kneaded, set aside in a large
bowl covered with clingfilm and leave in a warm place
to rise until doubled in size. Fresh yeast will take about
45 minutes while instant dry yeast will take 20–25
minutes to activate.
Once the dough has risen, knock down the dough to
release all the carbon dioxide produced by the yeast. For
a finer texture leave the dough to rise for a second time
and then knock down again.
Shape the dough as per the recipe instruction, cover
with clingfilm and set aside at room temperature
to prove until doubled in size. Proving time takes
20–45 minutes.
Prepare the dough for baking as per the recipe
instruction. Once the bread is baked, test for doneness
by tapping the base of the bread with the knuckles – the
bread must sound hollow – or until a skewer inserted
into the centre comes out clean.
Remove from the oven and leave to cool in the tin for
10 minutes. Turn out onto a wire rack to cool.
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Step-by-Step

Traditional White Bread
Makes 1 loaf
400 ml lukewarm water

Preheat the oven to 200 °C.

9

Shape the dough into the prepared
tin, cover with clingfilm and set

1 x 10 g packet instant dry yeast
5 ml sugar

Coat a 28 x 11 cm loaf tin with cooking

700 g (5 x 250 ml) white bread flour

spray and set aside.

15 ml salt

1

Pour the 400 ml water into a bowl,

25 ml butter or margarine

sprinkle the yeast and sugar over and

30 ml water

set aside for 10 minutes until frothy.

aside in a warm place to prove.

10 Remove the clingfilm and brush
the top of the dough with the
30 ml water.

11 Bake for 45 minutes or until a skewer

2

Sift the flour and salt into a large

inserted into the centre comes out

mixing bowl.

clean and the bread sounds hollow

3

Rub in the butter or margarine until

when tapped with the knuckles.

the mixture resembles breadcrumbs.

4

12 Remove from the oven and leave to

Make a well in the centre of the

cool in the tin for 10 minutes. Turn

mixture and pour in the yeast liquid.

out onto a wire rack to cool.

Using a wooden spoon, draw the

5

6

flour into the liquid to form

Handy hint

a dough. Mix thoroughly.

If the dough is too dry, it can be

Turn the dough out onto a lightly

a problem adding more water at the

floured surface and knead for

end of mixing. To avoid this, wet the

10 minutes or until the dough

hands frequently during the first

is smooth and pliable.

stages of kneading.

Shape the dough into a ball, place
into a large bowl, cover with
clingfilm and set aside in a warm
place to rise until the dough has
doubled in size.

7

Turn the dough out onto a lightly
floured surface and punch down
to remove any air bubbles.

8

Return the dough to the bowl, cover
with clingfilm again and set aside
in a warm place to rise until doubled
in size.

Traditional Brown Bread
Traditional Brown Bread is made in exactly the same way as Traditional White Bread.
Simply substitute the 700 g white bread flour with 700 g brown bread flour and add an extra 25 ml butter or margarine.
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Moist Wholewheat Bread
Makes 1 loaf
375 ml water

80 g (250 ml) oats

80 ml golden syrup

30 g (250 ml) digestive bran

80 g butter or margarine

1 x 10 g packet instant dry yeast

280 g (500 ml) cake flour

25 ml milk

10 ml salt

50 ml raw linseeds

280 g wholewheat flour
Preheat the oven to 180 °C.
Coat a 28 x 11 cm loaf tin (or two smaller tins) with cooking spray and set aside. Heat the

water, syrup and butter or margarine in the microwave at 100% power for 90 seconds and

set aside to cool until lukewarm. Sift the cake flour and salt into a large mixing bowl. Add the
wholewheat flour, oats and bran, and mix. Make a well in the centre and add the yeast and

the water mixture. Mix thoroughly and spoon into the prepared tin. Cover with clingfilm

and set aside in a warm place to prove. Remove the clingfilm, brush the top of the dough

with the milk and sprinkle with the linseeds. Bake for 55 minutes until golden brown in

colour or until a skewer inserted into the centre comes out clean. Remove from the oven and
leave to cool in the tin for 10 minutes. Turn out onto a wire rack to cool.

Special Wholewheat Bread
Makes 2 loaves
400 ml lukewarm water

20 ml salt

100 ml honey

60 g (100 ml) sunflower seeds

2 x 10 g packets instant dry yeast

70 g (100 ml) raw linseeds or sesame seeds

1 kg wholewheat flour

600 ml lukewarm water

Preheat the oven to 200 °C.

Coat two 28 x 11 cm loaf tins with cooking spray and set aside. Combine the 400 ml water

and honey in a bowl, sprinkle the yeast over and set aside for 10 minutes until frothy. Mix
the flour, salt and seeds in a large mixing bowl and pour in the yeast mixture and 600 ml

water. Using a wooden spoon, draw the flour into the yeast liquid to form a dough. Mix

thoroughly until the dough is soft and sticky. Spoon the dough into the prepared tins, cover
with clingfilm and set aside in a warm place to prove. Remove the clingfilm and bake for
45 minutes or until a skewer inserted into the centre comes out clean and the loaves sound
hollow when tapped with the knuckles. Remove from the oven and leave to cool in the tins
for 10 minutes, then turn out onto a wire rack to cool.
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Step-by-Step

French Bread
Makes 2 loaves
Preheat the oven to 220 °C.

900 g cake flour

8

Divide the dough into two equal
pieces and shape into loaves.

20 ml salt
15 ml sugar

Coat two baking sheets with cooking

Place onto the prepared sheets and

1 x 10 g packet instant dry yeast

spray and set aside.

make diagonal cuts along the top of

25 ml butter or margarine

1

each loaf.

Mix the flour, salt and sugar in

600 ml lukewarm water

a large mixing bowl and stir in

50 ml water

the yeast.

2

Rub in the butter or margarine with

3

Add the 600 ml water and mix

9

10 Remove the clingfilm and brush the

the fingertips.

4

top of each loaf with the 50 ml water.

11 Bake for 25 minutes or until a skewer

thoroughly to form a soft dough.

inserted into the centre comes out

Knead the dough in the bowl until

clean and the bread sounds hollow

smooth and pliable.

5

6

7

Cover with clingfilm and set aside in
a warm place to prove.

Turn the dough out onto a lightly

when tapped with the knuckles.

12 Remove from the oven and leave

floured surface and knead for

to cool on the baking sheets for

10 minutes or until the dough

10 minutes, then place onto a cooling

is smooth and elastic.

rack to cool.

Shape the dough into a ball, place
into a large bowl, cover with

Handy hint

clingfilm and set aside in a warm

To ensure a crisp crust, fill a roasting

place to rise until the dough has

pan with boiling water and place it on

doubled in size.

the floor of the oven prior to baking

Turn the dough out onto the lightly

the bread.

floured surface again and punch
down to remove any air bubbles.

1

20 On the Rise

2

3

4

6

8

10

12

On the Rise 21

Rye Bread
Makes 2 loaves
400 g brown rye flour

Preheat the oven to 200 °C.

600 g white bread flour
20 ml salt

Coat two baking sheets with cooking spray and set aside. Sift the flours and salt into a large

25 ml caraway seeds

mixing bowl, stir in the seeds and the yeast, and mix. Rub in the butter or margarine, then

1 x 10 g packet instant dry yeast

add the molasses, glucose and water, and mix thoroughly to form a soft dough. Knead

40 ml butter or margarine

the dough in the bowl until smooth and pliable. Turn the dough out onto a lightly floured

20 ml molasses

surface and knead for 10 minutes or until the dough is even more smooth and pliable. Shape

15 ml liquid glucose

the dough into a ball, place into a large bowl, cover with clingfilm and set aside in a warm

600 ml lukewarm water

place to rise until the dough has doubled in size. Turn the dough out onto the lightly floured
surface again and punch down to remove any air bubbles.

Divide the dough into two equal pieces and shape into two round or torpedo-shaped
loaves. Place the loaves onto the prepared sheets and make a few diagonal cuts along the

top of each loaf. Cover with clingfilm and set aside in a warm place to prove. Remove the

clingfilm and bake for 35 minutes or until a skewer inserted into the centre comes out clean
and the bread sounds hollow when tapped with the knuckles. Remove from the oven and
leave to cool on the baking sheets for 10 minutes. Place onto a wire rack to cool.
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