
 

 

MENU 

AUTUMN / WINTER 2020/21 
To order: 

01273 858656 

info@atasteofdreams.co.uk 

 

With cooler weather and the evenings drawing in, now is the time 
to mix things up with some amazing new recipes. We’ve been hard 
at work this summer creating seasonal cakes and bakes designed 
to be comforting, warming and indulgent. We hope you and your 
customers will enjoy them. 

 

Cakes… 

Classic Recipe 

Lemon Cake 

An absolute staple for every counter, the classic Lemon Drizzle cake. Made with real lemon juice and 

decorated with buttercream and candied peel 

Chocolate Orange Cake 

A rich chocolate sponge made with Belgian chocolate, cocoa and orange extract. Decorated with an 

orange buttercream and vibrant safflower petals 

  



 
 

Caramel Apple Cake  

Inspired by this seasonal fruit treat, this cake is made with Bramley apples and is decorated with a 

caramel buttercream scattered with apple pieces. 

Chocolate Beetroot & White Chocolate Cake  

Beetroot makes for a smooth, decadent and earthy compliment to the chocolate flavour and keeps 

this cake moist. Made with the finest white chocolate chunks, and decorated with a white chocolate 

buttercream 

Parsnip & Maple Cake 

Sweet parsnips and a glug of maple syrup, together with sultanas and spices make this a real 

Autumnal winner. Decorated with a maple buttercream and pecan nuts. 

Carrot Cake 

An absolute must-have for any counter, our Carrot cake is packed with rough grated carrot and 

nuts, topped with a soft orange buttercream and decorated with even more nuts. 

 

Gluten Free 

White Forest Cake 

A lightly spiced sponge with cranberries soaked in brandy and white chocolate chips, decorated with 

cranberries and white chocolate and a dusting of icing sugar for a wintry look. 

 

Gluten & Dairy Free 

Spotted Dick & Custard Cake 

We couldn’t resist this childhood classic combination of flavours, all in a light sponge dotted with 

sultanas and finished with a custard frosting and more sultanas. 

Lemon, Ginger & Turmeric Cake       

A citrus sponge with a real zing of colour from the Turmeric and a gentle back note of ginger, all 

topped with a soft frosting and candied peel. 

Honey & Mixed Spice Cake        

This gently spiced sponge is drizzled in honey and decorated with seeds and nuts for a lovely 

textural contrast. A firm favourite with all the team! 

Blackcurrant Cake  

This light sponge is drenched in blackcurrant juice, and topped with a soft frosting and 

blackcurrants, all of which provide a gentle sharpness to balance the sugar. 

Snowball Cake       

Inspired by this seasonal cocktail, our Snowball cake is a soft brandy and lemon sponge decorated 

with icing, coconut and cherries. 

 

 



 
 

Coffee, Hazelnut & Chocolate Cake  

This moreish creation balances all these classic flavours through a light sponge and is decorated 

with a chocolate icing and crushed, roasted hazelnuts. 

 

Gluten Free & Vegan 

Toffee Apple Cake  

An oldie but a goody. Our twice baked Toffee Apple cake is made with Bramley apples and 

sweetened with dates, topped with mixed nuts in toffee. Works extremely well as a dessert option 

too. 

Dark Berry Midnight Cake     

A new twist on our classic Midnight cake, this dense and sticky sponge is topped with a berry mix set 

on a bramble jelly glaze. The berry flavours make a nice contrast to the sweet chocolate, and can 

also be used as a dessert option. 

 

Vegan 

Peanut Butter, Chocolate and Banana Cake   

My personal favourite for a balance of sweet and salt – a rich chocolate sponge decorated with a 

soft chocolate frosting, crushed peanuts and banana pieces. 

Tunis Cake           

One of the many new creations to make the final cut this season, our Tunis cake blends lemon and 

chocolate in perfect harmony. Finished with icing and chocolate pieces 

 

Trays… 

 

Classic Recipe 

Caramel Apple Blondie        

Simple but simply delicious. A real autumn dessert favourite conveniently re-created as a traybake. 

Finished with caramel and apple pieces. 

 

Gluten Free 

Gingerbread Tray Cake    

What says Autumn better than the warming character of a great Ginger cake. This sticky, luxurious 

traycake is made with treacle, Belgian Chocolate, ginger and spices. 

White Chocolate, Fruit & Nut  

The title says it all! Packed with gluten-free oats and finished with fruit, nuts and seeds set in white 

chocolate. 



 
 

Turtle Bar           

We couldn’t resist a really nutty traybake made with butter, brown sugar and whole chunks of 

chocolate, and this is the result. 

Brownies           

Our famous brownies are made with butter and fine dark Belgian chocolate for what we believe is 

the ultimate in chocolate brownies! Choose between Plain or Sticky Toffee. 

 

Gluten & Dairy Free 

Coconut Macaroon   

A huge Macaroon for you to cut and portion as you prefer, with sweet, soft coconut, raspberry jam 

and hand drizzled with melted Belgian Chocolate. 

 

Gluten Free & Vegan 

Apple Oat Slice         

Our Oat slices are ever popular, and new for this season is this one - made with Bramley Apples, 

sandwiched between a lovely Gluten Free oat crumble and walnuts for textural contrast. 

Granola           

Our deep-fill, oat-based Granola is packed with nuts, seeds, fruit and a little spice to make a hearty 

snack at any time of day. 

  



 
 

 

Delivery 

Delivery is free on orders over £75. Smaller orders are available for collection from our bakery 

 

Dietary requirements… 

We are best known as a producer of cakes and bakes for different dietary requirements. All our 

products are taste-tested to make sure that they are first and foremost delicious cakes that 

customers will love and enjoy time and again. That many of our products are suitable for those 

following certain elective diets or with allergies or intolerances is a great added benefit for those 

offering our cakes to their customers. 

 

A quick word on why our cakes are special… 

We really care about what we do, and we are committed to delivering the best cakes and bakes with 

service to match. You may be interested to know that as part of our quality commitment: 

• We only use fresh, locally sourced, organic, free-range eggs. 

• We do not use artificial colourings, flavourings or preservatives. 

• Our gluten free cakes are made in a separate production environment and we have an 

independent laboratory testing regime to ensure the legal requirements for being sold as 

gluten free are met. We guarantee less than 20ppm wheat gluten (we test to less than 5ppm) 

and less than 2.5ppm gliadin. 

• Wheat flour cakes use British, stone ground, organic flour from one of only two remaining 

grower / millers in the UK. They are produced in a dedicated separate production 

environment from the gluten free items. We also insist on using fresh butter (not margarine) 

for any butter cream fillings and frostings in these products. 

• Our dark chocolate is minimum 70% cocoa solid imported Belgian chocolate. 

• We only use certified gluten free, organic oats.  

• All our products are handmade in small batches by our dedicated, employed team. 

• Wrapped retail products use biodegradable or recyclable packaging and wrapping. 

• All products are suitable for freezing – there is no reason to waste a slice of cake! 

This is our standard menu. We are very happy to discuss individual requirements and special 

commissions. We manufacture own brand items for several customers and many cakes can be 

produced as traybakes or adjusted to bespoke recipes if required. If you need something different then 

please ask. 


