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WELCOME

THIS MONTH, I’VE BEEN… 

ENJOYING… Finally, after lots of setbacks, getting 

the outdoor kitchen finished. 

DISCOVERING… Meditation for Sleep on the 

Headspace app. 

EATING… Popcorn Kitchen Salted Caramel, just 

perfect for a movie night!

H ello and welcome to the latest issue of Bake It, 
created just for our Baked In family.

In this issue you can go flipping crazy with  
our guide to the ultimate pancakes. Whether you like 
yours flat as a… er, crepe, or prefer them thick and  
fluffy, pages 10-13 are bursting with tips and toppings 
to help you celebrate one of our favourite days  
of the year – Pancake Day! 

We’re also approaching half term and 
if you’re looking for baking ideas, our 
Junior Baking Club is a hit with mini bakers. 
Just turn to pages 16-17 to check out our half term ideas.

Here at Baked In we love it when you share your 
mouthwatering bakes. On pages 6-7 find out how  
you can become a Baked In Ambassador and earn 
rewards for spreading the word!

JOE MUNNS 
MD, BAKED IN
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SPREAD THE WORD
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Our Baked In 
Ambassador 
programme 

launched in October 
and it’s already flying. 
We’ve had an 
overwhelming response 
and now have more 
than 100 Ambassadors, 
but we’re always looking 
for more brilliant bakers 
to help spread the word 
about Baked In and our 
Baking, Bread and 
Junior Club kits.

Could you be a Baked In Ambassador? Share your 
bakes online and you’ll receive perks galore, such 
as exclusive discounts, the chance to earn money 

and early access to products and merchandise

Theicingon 
the

l Earn money doing 
something you love 

– you can earn up to 
£20 every time someone in 
your network signs up for an 
auto-renewing subscription.
l 11% off all non-subscription 
products in our Bake Shop.
l Be the first to know about 
new products.

l Exclusive discounts.
l Access to the  
Ambassador community.
l Enjoy online training 
sessions.
l One-to-one coaching 
sessions.
l Access to Ambassador- 
only products and  
Baked In merchandise.

cake



It’s so simple, just visit 
bakedin.co.uk/ambassador 
or scan the QR code below.

Once approved, you’ll 
gain access to a unique 
tracking link. Share your 
Baked In content online 
and when someone joins 
using your link or 
personalised discount 

code, you 
receive 
money into 
your bank 
account. 
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What is a  
blood orange?  
Slightly smaller 

than other types of 
oranges, blood 
oranges are gloriously 
sweet with beautiful 
dark pink, maroon or 
scarlet flesh. The rich 
colour develops when 
the fruits ripen during 
warm days and cooler 
nights. In addition to 
their gorgeous colour, 
blood oranges also 
have a unique 
raspberry-like flavour. 
Simply divine.

The most delicious 
topping for cakes, 
trifles, tarts, 
cheesecakes, even 
porridge or 
yogurt. You can 
caramelise blood 
oranges ahead  
of time; just pop 
them and the 
syrup in a tub in 
the fridge for up 
to four days.

What do I need? 
200g caster sugar
120ml water
2-3 blood oranges, finely sliced 
and seeds removed

How do I make them? 
l  Put the sugar and water in a pan 

over a medium heat and stir to 
dissolve the sugar. Add the blood 
orange slices, bring to a simmer, 
then bubble for 15 minutes until 
the rinds begin to turn 
translucent. Remove  
from the heat  
to cool.

It’s not just their vibrant colour that gives blood oranges  
the wow factor, their sensational sweetness  

means they’re a hit with bakers too

beautifu
lBright and

Caramelised
blood oranges
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What do I need? 
caramelised blood orange 
slices and syrup (see recipe 
above left)
180g plain flour, plus extra  
for dusting
2 tsp baking powder
zest of 1 blood orange
10g fresh rosemary, leaves 
picked and finely chopped
¼ tsp fine salt
180g unsalted butter, at room 
temperature, plus extra for 
greasing
180g caster sugar
3 large eggs
4 tbsp milk
 

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

fan 160˚C. Grease and line a 
23cm round cake tin before 
placing on a baking tray. 

l  Arrange the caramelised 
orange slices in the bottom 
of the tin to overlap slightly, 
starting in the middle and 
working your way out. 
Drizzle over 2 tbsp of the 
caramelised orange syrup 
and set aside.

l  Mix the flour, baking powder, 
orange zest, rosemary and 
salt in a bowl and set aside. 
Beat the butter and sugar 
with an electric whisk for  
5 minutes until pale and 

creamy. Add the eggs, one 
at a time, and gently fold  
in the flour mix until just 
combined, being careful  
not to overmix. Stir through 
the milk.

l   Pour the batter into the 
cake tin over the orange 
slices and smooth the top. 
Bake for 40 minutes until 
the cake springs back when 
pressed. Leave to cool in 
the tin for 5 minutes, then 
run a knife around the edge 
to loosen. Transfer to a wire 
rack, peel off the paper and 
drizzle with another 2 tbsp 
of the orange syrup. Leave 
to cool and serve. 

Blood orange
upside down cake

WHAT’S IN SEASON?



FLIPPING  FANTASTIC
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It’s one of Baked In’s 
favourite days of the year, 

so here’s our guide to all 
things pancake to help you 

celebrate in style

What do I need? 
150g plain flour
pinch of salt
450ml milk
3 medium eggs
oil for frying

How do I make them? 
l  Put the plain flour and  

salt in a large bowl, add  
the milk and eggs and 
whisk until the batter  
is smooth and runny.

l  Put a large frying pan  

Day

or crepe pan on a medium 
heat. Lightly brush the pan 
with a small amount of oil. 
Fill a ladle with the batter 
mix, pour into the pan and 
swirl to the edges.

l  Cook for around 1 minute 
or until small bubbles 
appear on top and it is 

golden underneath. 
l  Flip or use a spatula to 

turn the crepe over and 
cook for a further minute 
until golden on both sides.

l  Repeat the second step, 
ensuring the pan is oiled 
each time, until you have  
12 crepes.

Crepes

Pancake
1 March 
2022



STRAPLINE
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What do I need?
225g self-raising flour
25g caster sugar
pinch of salt
1 medium egg
40g butter, melted
200ml milk
oil for frying

How do I make them? 
l  Add the self-raising flour, 

caster sugar and salt to  
a large bowl. 

l  Make a well in the middle 
and add the egg and 
melted butter. 

l  Mix together, gradually 
adding the milk until the 
batter is smooth and thick.

l  Put a large frying pan on  
a high heat and brush with 

RECIPE DEVELOPER 
LIV SAYS 

 When it comes to 
flipping, cook the 

pancake on one side – it’s 
cooked when it comes 
away from the pan when 
you give it a shake – tip  
to the edge of the pan 
and one, two, three… flip! 
Use the same 
action you’d use 
for a stir-fry; a 
quick flick of the 
wrist. Cook on 
the other side  
and ta dah 
– you’re done!

oil before turning down the 
heat to medium. Add 2 tbsp 
of batter, one on top of the 
other, to the pan to form 
each pancake. 

l  Cook for 1-2 minutes until 
small bubbles appear on 
the surface.

l  Using a spatula, turn the 
pancake and cook for a 
further minute, until golden 
brown and puffed up.

l  Repeat, ensuring the pan  
is oiled each time, until you 
have 12 pancakes.

Fluffy 
American pancakes

What do I need? 
150g light brown soft sugar
100g butter
100ml double cream
2 drops of vanilla extract

pinch of sea salt

How do I make it? 
l Put all the 

ingredients into a pan 
and melt while stirring. 

Simmer for 1-2 minutes until 
combined and glossy, then 
drizzle over pancakes. 

Salted
caramel sauce



FLIPPING FANTASTIC

What do I need? 
400g strawberries, hulled
150g self-raising flour
2 tsp baking powder
3 tbsp light brown soft sugar
250g ricotta
2 large eggs, separated
2 tbsp milk
15g butter
sunflower oil, for frying

How do I make them? 
l  Chop six of the 

strawberries into small 
pieces and set aside. 

l  Sift the flour and baking 
powder into a large bowl, 
then stir in the sugar. Make 
a well in the centre.

l  In a separate bowl, beat 
the ricotta, egg yolks and 
milk together using an 
electric whisk. Pour into the 
dry ingredients along with 
the chopped strawberries 
and whisk.

l  In a clean bowl, whisk the 
egg whites to soft peaks, 
then fold them into the 
pancake batter. 

l  Melt a knob of butter in a 
frying pan with 1 tbsp of oil. 
Using 2-3 tbsp of batter 
per pancake, cook the 
pancakes in batches over  
a medium heat for 2-3 
minutes on each side. 
Transfer each of them to  
a plate and keep warm.

l  Layer 2-3 pancakes with 
the remaining sliced 
strawberries and serve.

RECIPE DEVELOPER 
HOLLIE SAYS 

 If you want the 
lightest, fluffiest 

pancakes, don’t overmix 
your batter. The 
more you mix, the 
more gluten 
develops and 
the chewier 
your pancakes 
will become.” 
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Strawberry
ricotta pancakes



CARAMELISED 
BANANA
Slice bananas into 
rounds and roll in 
sugar. Spray a 
non-stick pan with 
oil and heat banana 
pieces until golden, 
then flip over and 
repeat. Pop on 
crepes and add a 
drizzle of our salted 
caramel sauce. 

HONEY, YOGURT 
AND BLUEBERRIES
Tick off one of  
your five a day by 
combining Greek 
yogurt, honey and 
blueberries on top 
of your pancake 
stack. Holy moly, 
healthy and 
delicious! 

PEACHES AND  
ICE CREAM
Embrace old-school 
style by serving 
crepes with sweet 
tinned peaches and 
a scoop of creamy 
vanilla ice cream. So 
simple but so good.

Our top toppings

CHOCOLATE 
POPCORN
Combine cream 
cheese with 
chocolate hazelnut 
spread and dollop 
between thick, fluffy 
pancakes, leaving 
some to spread on 
top, then sprinkle 
with toffee popcorn 
and drizzle over 
some melted dark 
chocolate. Yum.

Sweet Savoury

MAPLE SYRUP 
AND CRISPY 
BACON
This sweet and salty 
dream combo on 
fluffy American 
pancakes simply 
can’t be beaten. It’s a 
classic for a reason.

CHEESE AND HAM 
Once you’ve flipped 
your crepe, add 
grated mature 
cheddar, small 
chunks of ham and 
a twist of black 
pepper on to the 
crepe and cook  
until the cheese  
has melted. Fold and 
serve. 

TEX MEX 
Scatter some 
chopped red pepper, 
red Leicester cheese, 
a few chilli flakes, a 
pinch of cumin and 
fresh coriander over  
a crepe while in  
the pan, then cover 
with another to make 
a quesadilla-style 
sandwich. Turn  
once more to seal  
and serve with 
guacamole, sour 
cream and  
salsa. 

CHICKEN AND 
MUSHROOM 
Cook a handful of 
chestnut mushrooms 
in butter with a little 
garlic, Dijon mustard, 
mushroom ketchup 
and a dollop of 
crème fraiche. Add 
some cooked, 
shredded chicken 
and stir while it heats 
through. Add to the 
thinnest crepe, 
fold and 
serve. 
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MY FAVOURITE MEAL
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date night dinner
ultimate
The

To download 
Caroline’s recipes, 
scan the QR code 
or visit bakedin.
co.uk/caroline-
recipe

Celebrate 
Valentine’s Day  
in style with 
Office Manager 
Caroline’s 
indulgent 
romantic  
menu for two 
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 When I had a young family and 
babysitters were few and far between, 

my husband and I would have a date night 
every month, even if it was spent at home. This 
delicious menu was one of our favourites as it 
had the luxury feel of a restaurant meal but we 
could create it in our own kitchen. Pair it with a 
good glass of red wine and hey presto, you 
have the perfect romantic evening for two!” 

STARTER

 The combination of fresh scallops and 
slices of spicy chorizo is a delight. Fry 

the chorizo slices in a dry pan until cooked 
through, then set to one side before using the 
delicious oil left from the chorizo to cook the 
scallops. Serve with a light rocket salad and  
a drizzle of balsamic. Simple but so gorgeous.” 

MAIN COURSE 

 My homemade plum sauce elevates  
this dish from wonderful to wow. 

Teaming the sauce with sliced duck breast and 
the creamiest, cheesiest dauphinoise potatoes 
means this meal really packs a flavour punch. 
Serve with steamed, tender long-stem broccoli 
and get ready to bask in its glory.”

DESSERT

 What could be better than a light, zesty 
dessert? My key lime pie pairs a rich 

crushed chocolate Hobnobs base with the 
citrus filling, which combines the juice and 
zest of four limes, condensed milk and egg 
yolks, topped with whipped double cream.” 



HOLIDAY BAKING
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N o, we can’t believe it 
either, but it’s almost 
half term and if you’re 

faced with keeping little ones 
entertained and happy while 
they’re off school, then you’re 
in luck as Baked In’s range of 
baking kits is here to help! 

Let’s be honest – mess and 
mayhem may well be the 

Your  
half-termhero

Entertain your little ones this half 
term with our baking kits

buzzwords of a morning 
spent in the kitchen, but 
you’re also 
making 
memories and 
teaching them 
invaluable skills. 

Here’s our guide to 
help you get creative in 
the kitchen.

Junior Baking Club Kit
From cupcakes to cookies, slices to muffins, each kit 
contains pre-weighed, bagged ingredients, simple 
instructions and all the extras to 
complete the bake – perfect for 
boosting your child’s confidence in 
the kitchen. Visit bakedin.co.uk/
pages/junior-baking-club or scan 
the QR code for more info.

1 PICK YOUR MOMENT
Find a time when you’re not 

against the clock and accept 
that every process will take a 
little longer than if you were 
baking alone. 

2 HAVE EVERYTHING 
READY

This is where our baking  
kits come into their own.  
All the dry ingredients are 
individually bagged, there’s 
no messy measuring or 
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Who wants  
a baking 
buddy?

Our cuddly Crumb is the 
perfect gift for your 

budding baker. Don’t 
forget to tag @crumb.
at.bakedin so we can 
share their exciting 

adventures!

weighing and your little ones 
can just get stuck into the bit 
they love best – stirring and 
mixing! Just have your wet 
ingredients ready and all the 
equipment you need, plus 
spare spoons in case 
someone can’t resist a taste! 

3 SKILL UP
While you have a captive 

audience, teach children the 
difference between beating, 
mixing, stirring and folding. 

Demonstrate it and let them 
copy, making shapes in the 
mix. Teach them to hold on to 
the bowl with one hand while 
mixing with the other to stop 
enthusiastic stirring sending 
your ingredients flying across 
the kitchen. 

4 LET THEM DO IT
The Junior Baking Club 

Kit is carefully designed to 
allow younger bakers to get 
creative, so step back and let 

them take over where they 
can. Encourage their 
creativity with a Cake Factory 
Kit where they can choose 
everything from the colour 
and flavour of the cake layers 
to the sprinkles on top.  

5  VISIT THE BAKE SHOP
Protect their clothes with 

their own apron. Our Bake 
Shop is bursting with 
fabulous designs to suit  
your little ones. 
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ALL ABOUT YOU

Star bakers
We love it when you share your bakes. From bars to breads, 

cakes to slices, here’s just a few of our favourites

Scan the  
QR code  
to check out  
our Facebook 
community 

‘Olive & thyme loaf 
was fantastic’

‘Pecan slices.  
Taste delicious’ ‘Cake tasted 

amazing’

‘Making gingerbread 

with my junior baker’

‘We did it together. 
Not too shabby!’

‘I'm so happy  
with it’

‘Perfect for my 
birthday tea’

‘Made the challah 
bread. Glorious!’

‘Finally made the 
mocha swiss roll!’ ‘Pane bianco came 

out really tasty!’

‘My daughter made 
apple crumble bars’

‘Soft breadsticks.  

Garlic salt a favourite’

‘So pleased with my 
Cake Factory cake’








