
RASPBERRY AND ROSE
JELLY CHEESECAKE

      SERVES 8-12 INGREDIENTS

METHOD

Butter, for greasing

250g plain
digestive biscuits, 
crushed

100g unsalted 
butter, melted

1 x 135g pack 
Hartley’s raspberry 
jelly cut into chunks

1 x 410g can 
evaporated milk

200g soft cream 
cheese

2 tsp rose essence
A handful of fresh 
raspberries

A few clean rose 
petals to decorate

Heavily grease the base and sides of 
a 20cm spring form tin.
In a bowl, mix together the crushed 
biscuits and the melted butter and 
press evenly into the bottom of the tin. 
Pop in the fridge to set.
Dissolve the jelly in 100ml boiling 
water and set aside.
In another bowl, whisk the evaporated 
milk until thickened and then whisk in 
the soft cheese until thick and creamy.

Add the rose essence to the jelly 
mixture and then fold into the 
whisked evaporated milk and cheese.
Pour over the digestive base and 
refrigerate for at least 2 hours
 until firm.
To decorate, place some rose petals 
around the rim of the cake and top 
with an upside-down raspberry.
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OREO CUPCAKES
      SERVES 12 INGREDIENTS

WHAT’S THERE TO SAY? OREOS IN A CUPCAKE. HEAVENLY. LOVED BY YOUNG AND OLD.

40g unsalted butter
100g plain flour
20g good-quality 
cocoa powder
140g caster sugar
1 tsp baking 
powder
120ml milk
1 egg

1 tsp vanilla paste
18 Oreo biscuits
FOR THE ICING
160g unsalted 
butter
360g icing sugar
8 Oreo biscuits, 
crushed into
fine crumbs

Preheat the oven to 170°C/150°C 
fan/Gas mark 3.
In a bowl, add the butter, flour, cocoa 
powder, caster sugar and baking 
powder and use an electric whisk to 
beat until allthe butter is incorporated 
and you have a sand-like texture.
In a separate bowl, mix together the 
milk, egg and vanilla paste and slowly 
add to the dry mixture, mixing until 
you have a batter.
Put 1 whole Oreo in the bottom of 
each paper case and add a heaped 
tablespoon of the cupcake batter. 
Bake in the centre of the oven for 

15–20 minutes or until springy to
the touch.

Remove from the oven and allow to 
rest for 5 minutes and then turn out 
onto a wire rack to cool completely.
To make the icing, whisk together the 
butter and icing sugar for a couple of 
minutes until smooth and then stir in 
the crushed Oreos. Put in the fridge 
to set until firm.
Ice the cupcakes and cut the 
remaining 6 Oreos in half.
Stand half an Oreo in the icing on 
top of each cupcake. 

METHOD12-hole cupcake or muffin tin lined
with 12 paper cases
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LEMON AND RASPBERRY
VICKY SPONGE

    SERVES 8-10 INGREDIENTS

METHOD

115g soft unsalted butter, 
plus extra for greasing

115g self-raising flour, 
plus extra for dusting

115g caster sugar

2 eggs, beaten

1 tsp vanilla paste or 
extract

Zest of 1 unwaxed lemon

FOR THE 
BUTTERCREAM
100g unsalted butter

3 tsp soured cream
150g icing sugar, plus 
extra for dusting

2 heaped tbsp good-
quality raspberry jam

fresh strawberries, to 
decorate

Preheat the oven to 180°C/160°C fan/
Gas mark 4. Grease the cake tins with 
butter and then dust with flour until 
they’re fully coated. 

Cut 2 strips of greaseproof paper and
line each tin with a strip going across the 
middle. This helps when you come to lift 
the sponges from the tins once cooked.

Pop the butter into a bowl and, using 
an electric whisk, beatthe butter on the 
slowest setting until it turns pale in colour.

Add the caster sugar and whisk until light, 
soft and creamy.

Gradually add the eggs and continue to 
beat, then add the vanilla paste and half 
the lemon zest. 

Once fully combined, sift in the four and 
use a metal spoon to gently fold it in until 

incorporated and you have a thick batter.

Divide the cake mixture between the two 
tins and bake in the centre of the oven for 
20–25 minutes until golden brown and the 
sponge is springy to the touch.

Allow the cakes to sit in their tins for 5 
minutes beforeturning out onto a wire 
rack. Allow to cool completely.

Meanwhile, make the buttercream. Whisk 
together the butter, soured cream and 
icing sugar until smooth.

Stir the jam to loosen and add the 
remaining lemon zest.

Spread onto one half of the cake. Spread 
the buttercream over the other half and 
sandwich the two together. Dust with 
icing sugar, decorate with the strawberries 
and serve!

 2 x 20cm sandwich tins and an electric whisk 
(the whisk isn’t essential but makes the job easier)
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