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H ello and welcome to April’s edition of Bake It.  
Here at Baked In HQ we have a definite spring  
in our step as we bounce towards Easter.

If, like us, you’re planning on spending time over the long 
bank holiday weekend baking, then our bumper feature  
on pages 10-13 has some tasty ideas and you might just 
discover your new favourite pudding – you can thank us 
later! We have a great lamb recipe too if you don’t fancy 
Jana’s ham feast that starred in the March issue!

Staying with the Easter theme, there’s a cute selection 
of egg-cellent (sorry!) gift ideas on pages 14-15. 

It’s not all about Easter with Graphic Designer Sarah’s 
turn to share her special meal on pages 16-17. Plus, in 

honour of the Queen’s jubilee, we’ve planned an amazing 
new launch that we know you’ll love – see pages 6-7 for more. 

Have a great Easter!
 
JOE MUNNS 
MD, BAKED IN

WELCOME

THIS MONTH, I’VE BEEN… 

ENJOYING… setting up an Easter egg hunt for my 

niece and nephew. 

EXCITED… about the longer evenings and cooking 

the first barbecue of the year!

EATING… my own body weight in hot cross buns 

and Easter eggs!
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Time 
for

Afternoon tea is 
one of life’s simple 
pleasures and perfect 
for a celebration

What better way to celebrate Queen 
Elizabeth’s Platinum Jubilee than by 
getting together with family and friends 

and enjoying a mouthwatering selection of 
quintessentially British bakes, all washed down with 
that most British of drinks, a good old cup of tea?

The Baked In Jubilee Hamper Box contains  
all the dry ingredients you need to make a 
sensational Victoria sponge cake, some light, 
tangy lemon Viennese whirls and a truly 
British batch of scones, complete with 
strawberry jam, lemon curd and a 
special box of English breakfast tea. 
All packaged in a reusable cardboard 
hamper box and designed to serve 
10 hungry revellers. 

FIND OUT MORE!
Scan the QR code 
for more about  
the Afternoon Tea 
Baking Hamper

 
FUN FACT

US BRITS DRINK  

AROUND 100 MILLION  

CUPS OF TEA EVERY 

SINGLE DAY!

tea
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SCONE TODAY
No afternoon tea is complete 
without a plumptious, classically 

British batch of 
light, buttery 
scones. Serve 
slightly warm  
with rich clotted 
cream and a 
dollop of jam. 

JAM-TASTIC
Sweet, sticky and 
sumptuously spreadable, 
this scrumptious strawberry jam, 

specially made in 
Britain, is bursting 
with fruit and is the 
perfect addition to 
the Baked In Jubilee 
Hamper Box.

WHEN LIFE GIVES  
YOU LEMONS
This sweet, tangy, vibrant 
topping, our lemon curd is 
utterly gorgeous sandwiched  
in the Viennese whirls, spread  

on the Victoria 
sponge for an 
unusual twist  
or dolloped on  
a warm, freshly 
baked scone. 

IT'S TEA TIME
We have collaborated with Tea 
People, a local speciality tea 
company, to create a bespoke 
Baked In tea: The Baked In Blend. 
This is a fragrant fusion of 
Indian tea, Assam, a rich malty 

tea, and Darjeeling, 
a lighter, floral 
scented tea. This 
creates a rich 
golden-brown  
tea that can be 
enjoyed with or 
without milk.

CLASSIC CAKE
A truly classic addition to any 
afternoon tea, a Victoria sponge 
cake is a jubilee must. Two light 
sponges, generously sandwiched 

together with  
a layer of fruity 
strawberry jam 
and silky whipped 
cream, topped 
with a dusting  
of icing sugar. 

GO FOR A WHIRL
A true old-fashioned British 

biscuit favourite, Viennese 
whirls are given a 

refreshing twist with  
the addition of a zesty 

lemon curd. Two light, 
buttery biscuits are 

sandwiched 
together 
with smooth 
buttercream 
and a layer 
of bright 
lemon curd.

What's in the box?



STEW IT
Put 500g chopped 
rhubarb in a pan with 
the zest and juice of 1 
orange, 100g caster sugar 
and 2 tbsp water and 
bring to the boil, then 
simmer for 8 mins or until 
rhubarb is cooked but 
holding its shape. Serve 
as a dessert topping or 
with whipped cream 
between shortbread.

with paper cases.
l  Mix the flour, sugar, baking 

powder, cinnamon, bicarbonate 
of soda and salt. Make a well  
in the centre and set aside.

l  In a separate bowl, whisk 
together the sour cream, 
butter, eggs and vanilla, pour 
into well in dry ingredients and 
mix until just combined. Fold  
in the rhubarb and pistachios.

l  Spoon the mixture into each of 
the muffin cases and sprinkle 
tops with extra sugar.

l  Bake for 20 minutes or until  
the muffins spring back when 
touched, are golden brown 
and a skewer inserted into  
the centre comes out clean.

pink
Pretty in

Rhubarb isn’t around for long, so here’s 
how to make the most of it, but be quick!

WHAT'S IN SEASON?
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What do I need?
250g plain flour
150g sugar
2½ tsp baking powder
1 tsp cinnamon 
½ tsp bicarbonate of soda
½ tsp salt 
225g sour cream
112g unsalted butter, melted
2 large eggs
1 tsp vanilla
170g rhubarb, diced
75g pistachios, chopped
sugar, for sprinkling

How do I make them?
l  Preheat the oven to 200˚C/ 

180˚C fan, gas mark 6. Grease 
a 12-hole muffin tin or line 

Rhubarb &
pistachio muffins



What do I need?
450g rhubarb, cut into 3cm slices
350g apples (Bramley or Granny Smith work 
well), peeled and cut into 3cm chunks
1 vanilla pod, split open or 1 tsp vanilla paste 
or extract 
120g golden caster sugar
200g plain flour
1 tsp ground ginger 
100g cold salted butter, chopped 
70g light soft brown sugar

How do I make it?
l Preheat oven to 200˚C/180˚C fan, gas mark 6. 
l  Toss the rhubarb, apples, vanilla and sugar 

together in an ovenproof dish and roast  
for 10 minutes. 

l  Mix the flour and ginger together. Rub in  
the butter with your fingertips to create  
a chunky breadcrumb-textured mixture.  
Stir through the sugar. 

l  Sprinkle the crumble topping over fruit and 
cook for a further 30-35 minutes or until the 
topping is lightly golden brown. Delicious 
served with ice cream or custard. 

RHUBARB SYRUP
Heat some chopped rhubarb,  
sugar and water in a pan – flavour  
it with cinnamon, nutmeg, ginger  
or vanilla if you like. Simmer for 15 
minutes until syrupy, then strain  
out the rhubarb and chill. Mix with 
just soda water or add a splash  
of cream and you’ve got cream 
soda. Add to champagne or 
prosecco for a refreshing Bellini.

Rhubarb &
apple crumble

RHUBARB, MINT & LIME MOJITO
Put 120ml of the rhubarb syrup and 4 fresh 
mint leaves in a cocktail shaker. Squeeze 
in the juice of quarter of a lime and add  
a crushed lime wedge. Fill with ice, pour  
in 60ml white rum and shake really, really 
well. Pour into a tall glass and top with  
a splash of soda water if needed.
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EASTER BAKING
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Easter baking is so much fun and  
we’re brimming with brilliant bake  
ideas and an easy Easter lunch

It’s tricky to decide which 
of the two big baking 
occasions of the year 

we get most excited about 
here at Baked In. Christmas 
or Easter, Christmas or 
Easter, hmm. To be honest, 
we love them both equally! 

There are so many 
delicious Easter bakes to 
get creative with in the 
kitchen – and an extra-long 
weekend to spend having 
fun baking – from the 
traditional to the not-so 
traditional. So get baking!

What do I need?
FOR THE BROWNIE BASE
56g unsalted butter
56g chocolate
50g granulated sugar
1 large egg
½ tsp vanilla extract
40g plain flour
¼ tsp salt

FOR THE CHEESECAKE FILLING
226g cream cheese, at room 
temperature
50g granulated sugar
1 large egg
½ tsp vanilla extract
3 tbsp sour cream
chocolate mini eggs and 
chocolate flakes, to decorate 

hooray!
How do I make them?
l  Preheat oven to 180˚C/160˚C 

fan, gas mark 4. Line 2 12-hole 
muffin tins with paper cases.

l  For the brownie base, put the 
butter and chocolate in a 
microwave-safe bowl. Heat  
at half power in 30-second 
blasts until the butter and 
chocolate melt. Stir well and 
set aside to cool slightly.

l  Combine the sugar, egg  
and vanilla and mix into  
the cooled chocolate mixture. 
Add the flour and salt and  
stir until just combined.

l  Divide the batter evenly 
among paper cases, using 
about 2 tsp per case. Bake for 

Hop, hop

Chocolate
bundt cake
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6-8 minutes, or until just set. 
l  To make cheesecake batter, 

beat the cream cheese, sugar, 
egg and vanilla with an electric 
mixer until smooth. Mix in the 
sour cream. 

l  Divide the cheesecake batter 
evenly among the paper cases, 
using about 1 tbsp per case. 
Bake for 12-15 minutes, or until 
the cheesecakes are set.

l  Cool in the tray on a wire rack, 
then refrigerate for at least  
2 hours before serving.

l  Sprinkle over broken-up pieces 
of chocolate flake and top with 
a few eggs. If they don’t all get 
eaten in one go, keep them in 
the fridge!

How do I make it?
l  Preheat the oven to 

180˚C/160˚C fan, gas mark 4.
l  Grease a Kugelhopf or bundt 

tin and leave to one side.
l  In a large mixing bowl, sift the 

flour, then add all of the other 
dry ingredients into the same 
bowl – sugar, cocoa powder, 
baking powder, bicarbonate 
of soda and salt.

l  Add in eggs, melted butter, 
buttermilk, oil and vanilla 
extract. Whisk together until 
everything is fully combined.

l  Pour batter into bundt tin 
and bake for about 50 
minutes or until a skewer 
inserted comes out clean. 

What do I need?
205g plain flour
300g granulated sugar
75g cocoa powder
1 tsp baking powder
1 tsp bicarbonate of soda
½ tsp salt
2 eggs
280g unsalted butter, melted
180g buttermilk
60ml vegetable oil
1 tsp vanilla extract
200ml double cream
200g dark chocolate
chocolate sprinkles

Mini chocolate brownie
cheesecake birds’ nests

Let the cake cool in the tin 
for 15 minutes before turning 
out and leaving to cool on  
a wire rack completely. 

l  Make the ganache by 
putting the cream in a 
saucepan over a medium 
heat. Heat the cream until  
it just comes to the boil. 
Remove from the heat and 
pour the cream over the 
chocolate. Leave for a couple 
of minutes before mixing 
everything together until 
smooth and glossy. Pour  
the ganache over the bundt 
cake and top with your 
favourite chocolate sprinkles.

Use the QR code left to buy 
our bundt tin at 
bakedin.co.uk



EASTER BAKING

What do I need?
280g unsalted butter, 
softened 
400g caster sugar
3 eggs
225ml buttermilk
85ml vegetable oil
1 tsp vanilla extract 

How do I make it?
l  Preheat the oven to 180˚C/160˚C 

fan, gas mark 4.
l  Grease the bundt tin with a 

cake release spray and leave 
 to one side.

l  In a large bowl, cream  
together the butter with 
the caster sugar until light 
and creamy. Add the eggs,  
one at a time, mixing well 
between each addition.

l  In a jug or medium bowl,  
mix together the buttermilk, 
vegetable oil and vanilla extract. 

l  Add the baking powder, 
bicarbonate of soda and salt 
to the creamed mixture and 
one third of the plain flour.  
Mix together and then add  
one third of the buttermilk 
mixture and mix. Repeat  
with the remaining flour and 
buttermilk mixture, mixing  
until just combined.

l  Pour the batter into the 
greased bundt tin – you  
don’t want to fill it more  
than two thirds full.

l  Bake in the oven for 50-60 
minutes, or until a skewer 
inserted into the centre of  
the cake comes out clean.

l  Leave to cool in the tin for  
15 minutes, then remove  
and leave to cool completely  
on a wire rack.

l  Decorate with melted white 
chocolate and mini eggs.

Use the QR code 
above to buy our 
Kugelhopf tin at 

bakedin.co.uk

Vanilla
bundt cake

1 tsp baking powder
1 tsp bicarbonate of soda
½ tsp salt
450g plain flour
300g white chocolate,  
melted
mini chocolate eggs

12
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One-pan lambWhat do I need?
1 leg of lamb, about 2kg
2 garlic bulbs
15 sprigs rosemary
15 sprigs thyme
1.7kg medium-size 
potatoes (Maris Piper work 
well), no need to peel!
14 bay leaves
4 tbsp olive oil
1 lemon, juiced

How do I make it?
l  Make at least 30 small, deep 

incisions all over the lamb. 
l  Halve garlic bulbs 

horizontally and put the 
bases of the two garlic 
bulbs to one side. Remove 
the cloves from the top 
halves of the garlic, peel 
and slice them so that you 
have 30 pieces of garlic. 

l  With a pair of scissors, cut 
each of the rosemary and 
thyme sprigs into three or 
four. Push a slice of garlic, 
one sprig of rosemary and 
one sprig of thyme into each 
of the slits on the lamb. This 
can be done a day ahead, 
then cover lamb and chill. 
Remove from the fridge  
1 hour before roasting.

l  Preheat oven to 210˚C/190˚C 
fan, gas mark 7. 

l  Cut each potato widthways 
at 3mm intervals, being 
careful not to slice all the 

way through. Slot a bay leaf 
into the middle slit of each 
potato. Tip the potatoes into 
a large roasting tin along 
with the two remaining garlic 
bases and any remaining 
rosemary and thyme. Drizzle 
with half the oil and season, 
toss to coat, then turn the 
potatoes so they’re all 
cut-side up. 

l  Nestle the lamb in the  
middle of the tin, pushing  
the potatoes to the outside, 
then rub the lamb with the 
remaining oil and the lemon 
juice. Season generously with 
salt and pepper. 

l  Roast for 1 hour 30 minutes, 
basting the potatoes and 
shaking the tin occasionally, 
until the lamb is dark brown 
and the potatoes are crisp 
and golden. 

l  The lamb should be pink in 
the middle but cooked. For 
rare, cook for 10 minutes  
less and for well done,  
15 minutes more. 

l  Remove the lamb from  
the tin and leave to rest  
for 15 minutes, putting  
the potatoes back in the  
oven if necessary  
for a crunchy  
finish.



INSPIRATION
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Have a cracking Easter with our round-up of the prettiest 
spring accessories for your home – which will you choose?

Easter
egg-stravaganza

Easter  
egg plate, 
Homesense, 
£9.99

White rabbit bowl, 
TK Maxx, £9.99

Glass egg vase  
with moss and  

micro lights, 
Lights4fun, £21.99

Bunny serving board,  
Blue Brontide, £25.99

Mug, Sophie 
Allport, £13.50

Easter wooden 
decorations,  
Gisela Graham,  
£2.50 for three

Easter bunny 
basket, 

Poundland, £1



Easter seed token 
letterbox gifts,  
Plant A Bloomer, £25

Egg cups, John Lewis, 
£4.50 each

Canvas 
bunny  
tote, 

Gyrofish, 
£9.50

Mini Easter 
egg tins, 
Emma 
Bridgewater, 
£11.95

15

Egg wreath, 
Homesense, 

£19.99

Enjoy Easter 
baking with 

the Hot Cross 
Buns baking 

kit from  
Baked In  



16

perfectionVeggie 

Sarah, Graphic Designer,  
is never happier than when 
creating tasty vegetarian 
dishes, including this 
delicious three-course menu 

MAIN

 I love the rich, earthy sweetness of 
beetroot and, of course, how it turns 

everything a fab shade of pink! I stumbled 
across this recipe when I was trying to find a 
simple and appetising dish to give to a group 
of friends after university. It was a hit and 
remains my go-to for a quick and impressive 
main, especially when topped with scallops.” 

STARTER

 I first had this after a 
long day hiking in the 

Austrian Alps. The charred 
sweetness of the butternut 
squash, sweetcorn and sweet 
potato rosti with the runny 
poached egg and salad was 
perfect and I knew I had to 
recreate the dish as soon  
as I got home.” 
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To download 
Sarah’s recipes, 
scan the QR code 
above or visit 
bakedin.co.uk/
sarah-recipe

DESSERT

 Well, what can I say 
about this dish? After 

being ill with flu and totally 
off my food, an amazing 
friend made a huge batch of 
this vegetarian banoffee pie 
and brought it over. I was  
a huge fan of banoffee pie 
anyway, but this recipe 
topped any I’d had before. 
Despite being ill, I wolfed it 
down with delight and could 
have eaten the whole tray!”

MY FAVOURITE MEAL
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ALL ABOUT YOU

Spotlight on
Your creations this month are amazing and we love seeing 
the whole family getting involved… and a little special guest! 

Scan the  
QR code  
to check out  
our Facebook 
community 

‘Not bad for a  
first attempt!’

‘Made to celebrate  
a birthday’ ‘I'm rather proud of 

how this turned out’

‘Our little chef  

baking his first box’

‘Amazing fresh 
lunch today!’

‘Went down very  

well at work today’

‘Banana caramel 
muffins, of course’

‘A weekend of  
baking well spent’

‘Can’t wait to cut  
into it later!’ ‘Tiger rolls!’

‘Look who  
arrived today’

‘They were a huge  

hit with the family’

‘A little bit pleased 
with herself!’



100% Recyclable

Made from >50% 
Recycled PET

CGA Out of Home data, Oct 2019, total Plain Water
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