
Flour (21.9%) (Wheat), (Eggs), Butter (7.1%) (Milk), Dried eggs (4.7%), Vanilla essence (1.2%)], Pineapple Coconut & White Chocolate Cookie
(21.9%) [Flour (31.7%) (Wheat), Butter (23.8%) (Milk), Sugar (15.8%), Milk Chocolate Flavoured Drops (15.8%) Milk Chocolate (7.9%) [Sugar,

Vegetable Oil (Palm), Whey Powder (Milk), Wheat Flour (with Calcium, Iron, Thiamin (B1), Niacin (B3)), Fat Reduced Cocoa Powder (6%),  Dried
pineapple (4%) (Sulphites), Baking powder (0.63%), Ground cinnamon (0.32%)], Kids bread Box (13.9%) [Flour (62.5%) (Wheat), Dried fruit (30%)

(Sulphites), Rapeseed oil (3.8%), Bakers yeast (2.5%) (Wheat), Salt (1.3%)], Chocolate Crunchy Road Slice (13.5%) [Chocolate (33.3%) (Milk),
Cornflakes (20.5%) (Wheat), Butter (15.4%) (Milk), Digestive biscuits (15.4%) (Wheat), Coconut flakes (2.6%), Roasted Peanuts (2.6%), Dried

cranberries (2.6%), Sultanas (2.6%) (Sulphites), Sprinkles (2.6%) (Gluten), Mini Marshmallows Pink and White 1kg (2.6%) 

STORING YOUR BOX 
Please keep filling, pastes and frostings in the fudge so they remain in tip top condition ready for our Jrn bakers to create
some yummy treats.  Please keep them in the fridge, the best way to store this box are in the original unopened packets and
bottles in a cool dry pantry, at a constant temperature and away from heat sources. This product will have a short shelf life  is
kept in a humid environment or at high altitudes. Humid environments affect many different foods while high altitudes seem
to especially pick on baked goods.

ALLERGENS Before your kids start to bake, please check to make sure they are not allergic to any of the ingredients
listed below. Please check you have all the ingredients you need, every provided almost everything you need, with the
exception of  Eggs & Water. You will need about 5 eggs, . This box is not suitable for Vegans or those with a Nut allergy 

DO NOT LET YOUR CHILDREN BAKE WITHOUT SUPERVISION 
It is recommended that you do not let your children bake unsupervised at any time and do not let them use shape knives
and please once used remove all plastic bags. We recommend that you provide you child with oven mitts and an apron. 
 This box is recommended for children from the ages of 5 to 12 years of age  

DIGITAL RECIPE CARDS  & CERTIFICATES 
For a digital copy of the recipes please visit our website www.britainlovesbaking.com/blog/recipes and a digital copy of
the certificate that goes with this baking course please email the production@britianlovesbaking,com 



A Bottle Rapeseed Oil      
Bag of Soft Brown Sugar       
Bag of Chocolate Cookie Mix       
Bag of Rocky Rd Mix       

Double Chocolate Rocky Rd Cookies    

      
      
You Need 2 flat baking sheets non stick, 1 mixing spoon, 1 handheld mixer or
whisk, I glass bowl, 1 tablespoon      
Preheat the oven to 180c/170 Fan Assisted or Gas 4      
Step 1       
Mix the oil and the sugar in a bowl and whisk with handheld mixer or whisk for about 3 mins
Step 2       
Add the egg and mix for 1 min       
Step 3      
Add the cookie mix and stir for about 2 mins until its all combined        
Step 4       
Mix in  the Rocky Road and stir until its combined       
Using your tablespoon, scoop out 6 portions of the mix and place them on the tray 4cm apart
       
You may need to do this twice if you only have 1 tray      
Step 5       
Bake in the oven for 12-14 mins until well risen but a bit soft in the middle       
Step 6       
Place on a wire rack and wait to cool - then eat as many as you can before everyone else
does       
      

COOKIES  & BISCUITS BAKING COURSE 



A Bottle Rapeseed Oil      
Bag of Soft Brown Sugar       
Oaty, nutty, fruity cookie mix 

White Chocolate Pineapple, Coconut  Cookies   

      
You Need 2 flat baking sheets non stick, 1 mixing spoon, 1 handheld
mixer or whisk, I glass bowl, 1 tablespoon      
Preheat the oven to 180c/170 Fan Assisted or Gas 4      
Step 1       
Mix the oil and the sugar in a bowl and whisk with handheld mixer or whisk for about 3 mins   
Step 2       
Add the egg and mix for 1 min       
Step 3      
Add the cookie mix and stir for about 2 mins until its all combined, the stir in the bag of
pineapple, coconut & chocolate bits and mix until combined     
Step 4        
Using your tablespoon, scoop out 6 portions of the mix and place them on the tray 4cm apart       
You may need to do this twice if you only have 1 tray      
Step 5       
Bake in the oven for 12-14 mins until well risen but a bit soft in the middle       
Step 6       
Place on a wire rack and wait to cool - then eat as many as you can before everyone else does       
      

CHUNKY  NUTTY OATY  FRUITY  COOKIES 



 A Bottle Rapeseed Oil      
Bag of Soft Brown Sugar       
A bag of brownies mix 
A bag of chocolate drops 
A bags of orange choc bits     
Tiny bottle of orange extract 

You Need  Your square brownie pan,  1 mixing spoon, 1 handheld mixer or
whisk, 2 mixing bowls and measuring spoon     

Preheat the oven to 180c/170 Fan Assisted or Gas 4      
Step 1       
Mix the brown sugar, orange extract and 2 eggs in a mixer until light and fluffy
Step 2       
Mix the chocolate and the oil in a bowl and place in the Microwave. Heat in bursts of 30 seconds at a
time and until the chocolate starts to melt. Take it out and stir it wiht a spoon until its all melted 
Step 3      
Add the brownie mix to the eggs and sugar and mix on a very low speed until the its all combined. Then
pour in your chocolate and oil and mix for about 2 mins until its all combined. 
Step 4        
Tip it all into a lined baking tray, then open the last bag of orange chocolate bits and sprinkle them on
top and bake for 25-30 mins. You want the bake to a slight wobble and if you test it with a cake tester
and it comes out clean then you have over cooked your brownies.  Check them every 2 mins after 25
mins. 
Step 5       
Take out the the oven leave them in the pan for 20 mins then turn them out and leave for an hour if you
can. Ask mum or dad to cut them up for you and share them with your friends and family - do not eat
the lot yourself !!!!  
      

Orange Chocolate Brownie's 


