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H  ello and welcome to a fantastically festive issue  
of Bake It, the final one of the year! 

Christmas is nearly here and we are SO excited  
at Baked In HQ! We’re busy packing up all your orders  
and if you’re looking for gift inspiration, head to our 
last-minute gifting feature on pages 10-11 – you  
can order right up until 16 December for guaranteed 
delivery for Christmas. 

Few things shout Christmas more than mince pies,  
so we look at ways to jazz them up on pages 6-7. 

One of our favourite ‘jobs’ leading up to the big day is 
dressing the table and we share our ideas on pages 14-15.

Not forgetting New Year’s Eve, of course, there’s food 
and drink ideas for throwing the best party on pages 16-17.

Wishing you all a Merry Christmas and Happy New Year! 
     

JOE MUNNS 
MD, BAKED IN

THIS MONTH, I’VE BEEN… 

ENJOYING… the buzz of the Baked In dispatch 

warehouse; it’s like Santa’s workshop. 

BAKING… a caramel yule log is a  

must in my family. 

EMBRACING… Sky Cinema;   

I just can’t get enough  

of Christmas movies!

WELCOME
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MINCE PIES
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pies!
You won’t 
believe your

GO 
TOGETHER 
LIKE…
Make your mince 
pies taste even 
more amazing by 
serving with hot 
chocolate, tawny port, 
strong Christmas ale or 
beer, or sherry – the 
traditional choice and 
possibly Father 
Christmas’s favourite! 

Line a muffin tin with squares of filo pastry, 
scrunching the edges slightly, and bake for  
6-7 minutes at 200˚C. Grate an apple and 
squeeze out the juice, then mix with mincemeat 
and a little brandy and divide between the 
cases. Bake as they are or cut stars out of 
marzipan, pop one on top of each pie and 
bake for 5-6 minutes until marzipan is golden.

Filo pastry

PIMP UP  

YOUR PIES

Serve them with brandy 

cream, orange crème fraiche, 

grated lemon zest, even 

cheddar cheeseMince pies that is. You really 
know Christmas is coming 

when these spicy-sweet treats 
come out. Why not mix it up 
this festive season and try 
these different ideas?



RECIPE DEVELOPER PAULA SAYS 

 Buy some ready-made 
pastry and a jar of 

mincemeat to make semi-
home-made mince pies – 
they look rustic and imply 
hours of hard work but only 
take 10 minutes to assemble.”

Beat together 
90g butter, 90g 
sugar, 90g 
ground almonds, 
30g plain flour,  
1 egg and 1 tbsp 
amaretto. Line muffin tins with pastry rounds. 
Spoon mincemeat into each, top with 2 tsp of 
bakewell topping and sprinkle with flaked 
almonds. Bake for 35 minutes at 180˚C until 
golden. When cool, dust with icing sugar.

Roll out puff pastry to the thickness of a £1 
coin and cut out two large squares. On one  
of the squares put 18, evenly spaced, piles of 
mincemeat (roughly 2 tsp each), then dampen 
round each mound with water. Top with the 
other sheet of pastry to create ravioli-shaped 
parcels. Cut in straight lines between the 
parcels. Crimp edges and snip two holes in  
the top of each. Brush with egg, sprinkle with 
sugar, place on lined baking trays and bake 
for 20 minutes at 190˚C until puffed and golden.

Puff pastry

Bakewell
mince pies

Make your own…
… mincemeat. Soak 250g raisins and 
375g currants in 100ml brandy and juice 
of half a lemon for 1 hour until plumped 
up, then drain but keep the brandy and 
set it aside. Mix the zest of 1 lemon, 300g 
shredded suet, 250g dark brown sugar, 
85g chopped mixed peel, half a small 
nutmeg, grated, and 1 large peeled and 
grated Bramley apple in that order, then 
pour in the brandy when everything else 
is well mixed. Spoon and press into 
sterilised jars to exclude any air (the 
easiest way to sterilise jars is to run 
them through a dishwasher on its 
hottest setting). Cover and leave for at 
least a fortnight. Will keep in the fridge 
for up to 6 months.

This makes about 2kg. The longer you 
leave it once made, the more time the 
flavours have to mature.
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Pears are in their 
element right now 
and there’s a chance 
you’ll be surprised  
by how much you  
can do with them

SHAKEN NOT 
STIRRED

Pear & elderflower 
martini

Pour 50ml vodka, 65ml 
pear juice, 1 tbsp lemon 

juice and 1 tbsp 
elderflower cordial into 

a cocktail shaker or 
lidded jar, add ice 

cubes and shake well. 
Strain into two martini 

glasses and serve 
garnished with a slice 

of fresh pear.

What do I need?
200g unsalted butter
100g caster sugar
100g soft brown sugar
2 large eggs, beaten
1 tsp vanilla extract
200g self-raising flour
1 tsp baking powder
2 balls stem ginger in syrup, 
drained and chopped
2 pears, peeled, cored and 
roughly chopped

Pear
custard pie

How do I make it?
l  Preheat oven to fan 140˚C. 
l  Grease and line the base 

and sides of a 900g loaf tin, 
ensuring the baking paper 
is 2cm above the tin’s top. 

l  Beat the butter and sugars 
together until pale, then 
gradually stir in the eggs 
and vanilla. Fold in the flour, 
baking powder and a pinch 
of salt, then stir through the 
ginger and pears. 

l  Pour into the loaf tin and 
bake for 1 hour or until a 
skewer inserted in the 
centre comes out clean. 
Leave to cool in the tin.

pear!

This is a make-any-time-you-have-pears bake and  
a great one for children to get involved in making.

What a
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WHAT’S IN SEASON?
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MATCH MADE  
IN HEAVEN
Pear and caramel sauce  
is a match made in heaven. 
Drizzle poached pears with 
caramel sauce for a decadent 
dinner party dessert or pour 
over pears and top with a 
crumble topping lightly 
spiced with ginger and 
cinnamon for a pud that’s 
perfect on chilly winter days.

What do I need?
FOR THE PEARS
6 small ripe pears (roughly 
600g), peeled, cored and 
quartered 
25g butter, melted
30g caster sugar

FOR THE SPONGE
60g cocoa powder
190g salted butter, softened 
2 tbsp vegetable or 
sunflower oil 
100g low-fat natural yogurt
1 tsp vanilla extract 
200g caster sugar
100g light soft brown sugar 
225g self-raising flour
1½ tsp baking powder 
3 eggs

How do I make it?
l  Preheat the oven to fan 160˚C. 
l  Put the pears in a baking 

dish with the melted butter 
and sugar and toss to coat. 

l  Bake for 25 minutes or until 
just tender. Remove and  
set aside until cool enough 
to handle.

l  Grease a 20cm round 
springform cake tin and  
line the base with non-stick 
baking paper. Arrange the 
pears in a tight circle over 
the base, with the thin ends 
in the centre. Drizzle over 
any juices from the dish.

l  Beat the cocoa powder  
with 100ml boiling water  
until smooth. 

l  Using an electric whisk, beat 
the butter, oil, yogurt, cocoa 
powder mix, vanilla, sugars, 
flour and baking powder 
until smooth and fluffy, then 
beat in the eggs one at a 
time. Pour over the pears 
and shake to level out.

l  Bake for around 1 hour or 
until a skewer inserted into 
the centre comes out clean. 
Leave to cool for 10 minutes 
in the tin before turning out, 
pears facing up. 

l  Serve warm with cream 
drizzled over or leave to  
cool completely.

Chocolate 
upside-down cake

When using whole pears 
in recipes, leave the stem 
on, then use a vegetable 

peeler to peel down 
along their length

Top



GIFT IDEAS

10

W e say it’s never too 
late to get a gift  
for your baking-

loving friends and family  
when you can shop at 
bakedin.co.uk. 

GIFT SUBSCRIPTIONS
Our line-up of Baked In gift 
subscriptions are perfect.  
The kits are always a surprise, 
delivered mid-month in a 
letterbox-friendly box, each 
one containing a step-by-
step recipe card with all the 
dry ingredients needed, plus 
a few extras too, meaning 
fuss-free baking with no  
food waste.

 You can choose from 
Junior Baking Club, Bread 
Baking Club and the original  
Baking Club.  

DON’T BE A MUG!
Our mug mix kits are the 
ideal stocking filler. Choose 
from chocolate brownie, 
chocolate cookie, sticky 
toffee, gingerbread and 
Christmas pudding, 
which all include three 
separately packed 
baking mixes. 

For chocolate 
lovers, we have a 
complete Chocolate 
Brownie Mug Gift Set too. 

SUPER-SIMPLE
If you can’t decide, then  
a Baked In gift card  
is the answer, available in 
denominations from £10.

Or try our ideas (opposite) 
for delicious home-made 
gifts with a special touch.

Gifts 
You can tick last-minute present  
buying off your list as we have  

it all wrapped up right here

galore
Monthly kits

Gift subscriptions  
start from £33 for  

three months,  
£57 for six months and 

£99 for 12 months
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… EASY FUDGE
Line a small baking tray with baking paper. Break 
500g milk chocolate into pieces into a bowl, pour 
over 400g tin condensed milk and mix well. 
Microwave in short bursts of 30 seconds, stirring 
between each burst, until the chocolate has melted. 
Be careful not to overheat. Beat well with a wooden 
spoon until it all comes together smoothly. Tip into 
the tin and spread to an even layer and smooth. Chill 
until set, then cut into chunks and pop into gift bags.

Filling ideas
Chopped nuts, marshmallows, chunks of white  
or dark chocolate, popping candy, Maltesers.

Smash 200g amaretti or 
shortbread biscuits in a bag 
until a mix of different-size 
pieces. Melt 135g butter with 
200g dark or milk chocolate 
and 2-3 tbsp golden syrup, 
then leave to cool. Stir the 
biscuits, 50g candy canes  

or jelly sweets, 100g mini 
marshmallows and 100g  
total of raisins, cherries or 
dried cranberries into the 
chocolate until covered. Tip 
into a tin, spread out and 
chill for at least 2 hours. Cut 
into chunks ready to gift.

… CHOCOLATE BARK

… FESTIVE ROCKY ROAD

Melt 100g each of milk and 
dark chocolate in short 

bursts in a microwave, 
stirring every 20 seconds, until 
smooth. Spoon on to a baking 
tray lined with baking paper 
and smooth out to make a 

layer about 35x20cm. Then 
add toppings and chill until 
solid. For neat slices, leave 
for a minute to reach room 

temperature and then slice or 
simply snap straight from the 
fridge for shards. Pop into clear 
cellophane bags and tie with  
a festive ribbon ready to gift.

Topping ideas
Dried fruit, honeycomb, candy 
cane pieces, or pretzel halves, 
red Smarties and mini mallows 
to make reindeer faces.

Make your own gifts…
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Christmas in the Munns 
household follows a  
tried-and-tested routine, 

which includes a posh 
breakfast of smoked salmon, 
eggs and buck’s fizz, hours  

The Munns’
Food is 100% the star of the Munns’ Christmas. Here MD Joe 
and Sales Director Patrick share their favourite festive menu

of food prep, a festive feast, 
competitive board games 
and listening to Grandad 
Munns snoring on the sofa. 

The feast part is without 
doubt the most important 

part. I mean, it’s nice to 
express your love for friends 
and family, but let’s be 
honest, is that more 
important than perfectly 
cooked pigs in blankets?

ultimate festive feast



OUR CHRISTMAS MEAL
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MAIN

 The amount of different dishes we serve 
up is ridiculous. Turkey, pigs in blankets 

x 1,000, roast potatoes, roast parsnips, parsnips 
Molly Parkin (Google it, then thank us), 
yorkshire puddings, stuffing balls, stuffing 
wrapped in bacon, stuffing in the turkey, nut 
roast, gravy, brussels sprouts pan-fried with 
bacon and chestnuts, garlic, honey and 
orange roasted carrots, cranberry sauce, 
salmon fillet, peas and bread sauce. Everyone 
is responsible for different dishes, so debates 
over oven time can get heated, but everyone 
works together like a finely tuned machine.”

DESSERT

 Aunty Del always brings three desserts 
and it’s always a surprise to see which 

home-made masterpieces she’ll bring. No one 
knows what would happen if her much-loved 
bakewell tart didn’t make an appearance, but 
Christmas would definitely be ruined and 
tables probably flipped.” 

STARTER

 There’s always a choice of 
melon and parma ham or 

prawn cocktail. We only eat prawn 
cocktail at Christmas, but there’s 
something about this slightly 
tongue-in-cheek retro classic that’s 
hard to beat. Parma ham paired  
with perfectly ripe cantaloupe melon 
is a simple but luxurious starter.”
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I f you’re playing host this 
Christmas, make your 
table as memorable  

as your menu. But where to 
start we hear you cry. The 
centrepiece is where it begins.

Decide on your theme – 
traditional or modern – and 
bear in mind your room decor 
when choosing colours. Start 
with a table runner as a base, 
then layer up with plates, 
linens and decorations of 
different heights for impact. 

TRADITIONAL
If you like the traditional look, 
tartan is made for the job. 
Arrange green foliage 
garlands around red and 
green candles and warm 
white fairy lights. Poinsettias 
are the ultimate Christmas 
flower and one or two dotted 
among the greenery will add 
a welcome splash of colour. 

Make your Christmas 
table look as amazing 
as the food you serve

 Use fresh holly and 
foliage cuttings from 
your garden to attach 
to napkin rings.
 A white table runner  
will look like snow.
 Lay two tablecloths 
alongside each other 
in different colours.

 Print out mini menus with 
‘Merry Christmas!’ on.
 If you have a Scrabble 
set, use the letters to 
make placecards.
 Got leftover gift tags? 
Attach them to napkin 
rings or mini baubles  
to make place settings.

impress
Dress to

Top

TABLE DECORATING
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Christmas joy 
kitchen textiles 

set, £11.50;  
apron, £8,  

both Habitat

Diamond shaped 
crackers, George 
Home, £8

Evergreen  
6 pack placecard 
holders, Matalan, £5If you want to stay classic 

but not keen on red and 
green, go for midnight jewel 
tones, such as purple and teal.

MODERN
For a more modern, elegant 
vision, go gold and white. 
Mixed metals, such as copper 
and gold, on the table with 
cutlery and candlesticks have 
a perfect winter feel. Add 
white roses and gold foliage 
for a simple but wonderfully 
fresh table. 

Don’t forget your chairs. 
Add a cushion or tie a posy  
of flowers and foliage with 
ribbon to chair backs.

Once your table is set, all  
it takes is a few small tweaks 
– replacing fresh flowers or 
changing the colour of the 
runner or napkins, for 
example – and it’s ready to  
go for New Year celebrations.

Add a little something 
to your table!

Gold cutlery 
12-piece set, 
Homesense, 
£16.99

Festive field small 
tabletop pine cone 
bush pot red; 
stick tree red 
bauble and 
star, John 
Lewis, both £10

Enchanted  
2 pack 
snowflake 

napkin rings, 
Matalan,  
£6

Snowflake silver 
placemats, Wilko, £5

Napkins, 
Wilko, £4



PARTY FOOD
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party!
Ready to

See this year out 
and the new year in 

with a bang with 
these effortless but 
sophisticated party 

food and drink ideas

SAVOURY 
PROFITEROLES 
Fill choux buns  
with a goat’s cheese 
and whipped double 
cream mix topped  
with caramelised onion 
chutney, salad leaf and 
a cherry tomato chunk.

PIGS IN BLANKETS
Dress up pigs in blankets for the occasion  
by swapping chipolatas for a spicy thick 
sausage, roll in puff pastry, slice into roughly 
1.5cm pieces and bake until golden and 
sizzling. Serve with a spiced apricot chutney.

PROSCIUTTO &  
MOZZARELLA SKEWERS
Fold small pieces of 
prosciutto on to a mini 
wooden skewer, add a small 
mozzarella ball and one 
wrapped in a fresh basil  
leaf, half a cherry tomato 
and an olive, then drizzle 
with balsamic vinegar.

Peppermint 
meringue bites
Squeeze three 
evenly spaced 

lines of red food 
colouring inside 

a piping bag, 
carefully add 
spoonfuls of 
peppermint-

flavoured 
meringue 

mixture and 
pipe on to lined 

baking trays. 
Bake, then leave 
in the turned-off 
oven for about 

90 minutes  
to dry.

Try this!



17

party!
What do I need?
165g unsalted butter, at room temperature
450g extra mature cheddar, grated 
2 tsp finely chopped fresh rosemary
½ tsp salt and freshly ground black 
pepper
250g plain flour
1 tbsp cold water

How do I make them?
l  Beat butter and cheese until combined. 

Add rosemary, salt and pepper and beat 
to combine. Gradually beat in flour, then 
1 tbsp cold water, mixing until just 
incorporated (add an additional tbsp 
water, 1 tsp at a time, if needed). 

l  Roll dough between two sheets of baking 
paper to about ½cm thick. Chill until firm, 
or for at least 1 hour or up to 3 days. 

l  Preheat oven to 190˚C. Line two baking 
trays with baking paper.

l  Using shaped cutters, cut out pastry 
and transfer to the prepared baking 
trays, spacing them 2.5cm apart. 

l  Bake for 8-10 minutes, until firm and 
lightly golden around the edges.  
Leave to cool on a wire rack.

Cheesy 
cheddar bites

RASPBERRY 
MIMOSA
Pour raspberry 
liqueur with 
champagne, 
prosecco or 
sparkling red wine 
over ice, stir and 
serve. Add a sugar 
rim and fresh 
raspberry for a 
finishing touch.

SNOWY MARTINI 
Add white 

chocolate liqueur, 
vanilla vodka  

and cream to a 
cocktail shaker,  
fill with ice and 

shake well. Strain 
into glasses  

and serve.

STRAWBERRY FIZZ
Put strawberries, vanilla 
extract and lemon juice 
in a blender and pour 
into a flute. Top up  
with non-alcoholic 
sparkling wine.

BLACKBERRY SPARKLE
Muddle blackberries with 
lemon juice, vanilla extract, 
honey and a splash of 
sparkling water. Press 
through a strainer, transfer 
to a stemmed glass filled 
with ice and top up with 
sparkling water. Garnish 
with a blackberry and fresh  
mint leaves.
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ALL ABOUT YOU

Your bakes
All the seasonal feels with your glorious bakes this month! 

We’ve had a blast looking through them all

Scan the  
QR code  
to check out  
our Facebook 
community 

‘Looking forward to 
the next challenge’

‘Pretty chuffed with 
how this turned out!’ ‘Never baked  

one before’

‘Definitely one I’ll 

make again!’

‘Just hope it tastes 
as well as it looks!’

‘Think the picture 

says it all!’

‘Can’t wait to try it 
with a cheeseboard’

‘They were  
very yummy’

‘Loved how 
seasonal this was’ ‘He absolutely loved 

making them!’

‘My olive  
bread!’

‘Super-proud and 

they taste scrummy!’

‘A fun start to  
half term!’








