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H ello and welcome to the first issue of Bake It for  
the new year. How on earth is it 2022 already?

January can be a tough month for our mental 
health with cold, dark nights and the feeling that spring  
is a long way away, so we look at how baking can give  
you those essential feel-good vibes and boost your 
wellbeing on pages 6-7. After all, at Baked In we know  
that happiness is homemade! 

This month is also Veganuary and this issue is  
bursting with inspiration to help you embrace a  
plant-based diet. Check out pages 12-15 for recipes,  
ideas and some simple swaps to turn dishes into 
delicious vegan delights, including our own  
Baked In baking kits. 

Have a great start to the brand-new year and 
happy baking!     

JOE MUNNS 
MD, BAKED IN

WELCOME

THIS MONTH, I’VE BEEN… 

ENJOYING… cold, crisp mornings on the  

golf course with my new clubs from Santa. 

DISCOVERING… Smashed Pale from Drynks,  

which is getting me through dry January.  

EATING… vegan sticky toffee pudding  

using Oggs. Seriously yum!



100% Recyclable

Made from >50% 
Recycled PET

CGA Out of Home data, Oct 2019, total Plain Water
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MINDFUL BAKING
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It’s no surprise that  
when we first went into 
lockdown, baking quickly 

became the nation’s passion. 
From sourdough to banana 
bread, the UK couldn’t get 
enough of the baking 
feel-good factor. After all, 
stressed spelt backwards  
is desserts…

SO HOW DOES IT WORK? 
When you bake, you need to 
give it your full attention. The 

very art of baking – reading a 
recipe, following instructions 
and getting creative – takes 
up all of your concentration, 
giving your brain, and your 
worries, a rest. By doing  
this, you’re embracing 
mindfulness, which is proven 
to lower stress hormones.  
This improves your sleep, 
blood pressure and immunity 
levels, so it’s a bonus for your 
physical health too. 

And, there’s a lot to be said 

for keeping your hands busy 
beating, whisking, stirring and 
icing to prevent you scrolling 
or checking your phone. 

TRANSFORMATION
There’s something wonderful 
about turning a set of 
ingredients into a fabulous 
creation. The step-by-step 
recipe cards that come in 
every Baked In kit mean it’s  
far from daunting to get 
started and it’s the perfect 

winter 
blues

Refuse to let January get you down 
by taking to the kitchen. Proven to 

boost your mood, this is how to 
bake your way to happiness 

Beat the
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way to give your self-esteem  
a boost when you see the 
incredible result. 

There’s a long-established 
link between creativity and 
improving your happiness. 
Baking is a great way to 
unleash your creativity and 
discover a skill you didn’t 
realise you had. Tapping into 
this type of creativity can  
also lead to accessing and 
understanding your emotions 
a little better as well. 

Not only that but the 
traditional smells of baking – 
vanilla, spices or warm bread 
– provide an instant comfort 
hit and make your mouth 
water at the same time. 

COME TOGETHER
Baking is also a great way  
to bond with others. Creating 
delicious home-baked treats 
for family, friends, colleagues 
and neighbours tells them 
that you care in ways a 

shop-bought product just 
simply can’t. 

It’s a great icebreaker too  
– talking to others about  
your latest creation is a 
fantastic way to bond and  
as a member of Baked In  
you can join the Baked In 
Facebook group, which is 
bursting with like-minded 
bakers, all full of ideas, 
suggestions and support. 

Come on in, you won’t 
regret it! 

Scan the QR  
code or visit  
bit.ly/3xATe9t to check 
out our Facebook 
community 



GOODNESS ME!  
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Get
Help your 
body fight 
off germs 
this winter 
with our 
guide to 
health-
boosting 
super fruits

What do I need?
200ml coconut milk
4 tbsp coconut milk yogurt
1 banana
120g frozen mango chunks

How do I make it?
l  Blend until smooth and serve. 

Mango &
coconut smoothie

fruity

KIWI FRUIT
Bursting with vitamin C, 
potassium and antioxidants,  
this exotic little fruit will help 
boost your immune system.  
The combination of 
folates, magnesium 
and B vitamins 
also help lower 
blood pressure. 
SERVE Sliced into  
a fruit salad.

We’re all looking for 
ways to fight off 
winter coughs, colds 

and bugs and what could be 
simpler than boosting your 
immune system by upping 
your fruit intake? Whether 
you use fresh or frozen, 
adding more fruit into your 
diet will benefit your body 
and your mind, and not 
just for winter. 
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What do I need?
500g strawberries, hulled and halved
1 lemon, zested and juiced
100g caster sugar
150ml mascarpone cheese
300ml double cream
1 tsp vanilla extract

How do I make it?
l  Put the strawberries, lemon juice, sugar 

and 2 tbsp water in a pan over a medium 
heat and simmer for 5 minutes until the 
fruit is soft. Leave to cool, then tip the 
mixture into a blender, blitz until smooth 
and sieve into a jug. 

l  Whisk the mascarpone in a bowl to soften, 
add the cream, vanilla and lemon zest 
and whisk until it starts to thicken. Fold  
in the blended strawberry mixture or swirl 
through to make layers. 

l  Spoon or pipe into dishes and serve.

BANANAS
If you want help to reduce fatigue, 
depression and stress, the banana 

should be your fruit of choice. 
Packed with potassium, 
vitamin B6, vitamin C and 
magnesium, bananas 

are high in prebiotics 
too, so promote the 
growth of beneficial 
bacteria in the gut. 
SERVE Baked in their skin with a dollop 
of crème fraîche and chocolate flakes.

BLUEBERRIES
Blueberries are known to have incredible 
antioxidant and anti-inflammatory properties, 
which means these little berries are a 
powerhouse for keeping you healthy.
SERVE Added to porridge oats or yogurt, but 
let’s not forget the 
ultimate serving 
suggestion, 
delicious 
blueberry 
muffins! 

STRAWBERRIES
The sweet strawberry is highly nutritious, 

low in carbs and loaded with vitamin 
C, folate and manganese. Best of 

all, it’s super-versatile.
SERVE The ultimate topping  
as a flavour-packed coulis.

Super-easy
strawberry mousse

MANGO
An excellent source of potassium, 

folate, fibre and vitamins (A, C, 
B6, E and K, if you’re asking), 
it’s no surprise the mango is 

known as the king of fruits. 
SERVE Made into 

sorbet, a 
smoothie  
or sliced  
in a salad.



MY FAVOURITE MEAL
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STARTER

 Dumplings are always a family 
favourite. We make them together 

and we all fight for the last one! You  
can steam or pan-fry your dumplings, 
although I personally like them pan-fried 
as it gives them a crispy bottom. They are 
absolutely delicious with my sesame and 
soy vinaigrette.” 

MAIN 

 This was one of the first 
foods I gave my son when 

he was weaning and it remains 
his favourite dish. Cook the rice 
with chicken broth and the result 
is the most fragrant bowl of rice. 
Dip each piece of chicken in the 
sauces and your taste buds will 
be delighted with spicy, sweet or 
gingery yumminess.” 

Tuesday 1st February marks Chinese New Year 
and Wing, Head of Digital Marketing, shares his 
family favourites past and present to celebrate

Wing’s Chinese New Year 
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DESSERT

 I had this for the first 
time on holiday in 

Japan and I’ve spent around 
five years trying to recreate it. 
Melon pans are sweet buns 
made of enriched dough, 
covered in a thin layer of 
crisp cookie dough. The Just 
One Cookbook of Japanese 
recipes has an amazing 
melon pan recipe and I pair it 
with my favourite ice cream. 
It’s messy but worth it!”

feastChinese New Year 

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



vegan?
PLANT-BASED SWAPS

Is it time 
to go 

Adopting a vegan diet doesn’t mean the end of your happy 
baking days, far from it. A few easy swaps is all it takes

How do I make it? 
l  Preheat the oven to 

180˚C and line a baking 
tray with baking paper.

l  Whisk together the 
sugar, brown sugar, salt 
and coconut oil before 
adding the non-dairy 
milk and vanilla until all 
the sugar has 
dissolved.

l  Sift in the flour and 
baking soda, then fold 
the mixture carefully.

l  Fold in the chocolate 
chunks and chill for 30 
minutes.

l  Scoop the dough (see 
page 17 for our top 
tips) onto the tray and 
bake for 12–15 mins, 
before cooling.

impact on the environment. 
If you’ve ever thought 

about switching to a plant- 
based diet but worried about 
how you’d continue your 
passion for baking, trust us, 
there’s plenty of ways you  
can adapt tried-and-tested 
family favourites without 
compromising on taste. 

Start by trying these 
delicious recipes.

Increasing numbers of  
us are embracing a 
plant-based diet and as 

January is now synonymous 
with Veganuary, what better 
time is there to ditch animal 
products for a month or  
even longer? 

While the health benefits of 
veganism are well reported, it’s 
also recognised as the single 
biggest way to reduce your 

Vegan chocolate
 chip cookies

RECIPE DEVELOPER 
HOLLIE SAYS 

 Vegan baking  
is all about 

experimenting. When 
making swaps, it 
may take a few 
times to get the 
right substitute 
for a bake, but 
it will definitely 
be worth it.” 

What do I need? 
100g sugar 
165g dark brown sugar
1 tsp salt
120g refined coconut oil, melted
60ml non-dairy milk
1 tsp vanilla extract
185g flour
1/2 tsp baking soda 
115g vegan semi-sweet chocolate chunks
115g vegan dark chocolate chunks

12
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What do I need? 
200g dark chocolate 
100g vegan baking block 
150g plain flour
50g cocoa powder
1 tsp baking powder
200g caster sugar
3 tbsp ground or milled flaxseeds 
1 tsp vanilla extract
150ml almond milk 

How do I make them? 

Vegan
brownies

l  Melt the chocolate and 
vegan baking block 
together in a bowl set 
over a pan of simmering 
water. Leave to cool to 
room temperature.

l  Preheat the oven to 160˚C 
fan. Line a 23cm x 23cm 
brownie tin with baking 
paper.

l  In a separate bowl, 
combine the flour, cocoa 
powder, baking powder 
and a pinch of salt.

l  Whisk the caster sugar 

Our Iced Cinnamon Bun 
Baking Kit and Sticky Toffee 
Cake Baking Kit are both 
suitable for plant-based diets.  
All the dry ingredients are 
already vegan, so with some 
simple swaps for the wet 
ingredients, you’ll have easy, 
delicious vegan bakes.

BAKED IN  
MAKES IT EASY

TOTALLY VEGAN
Our Bagel Baking Kit is also 
100% 
plant-
based, so 
ticks the 
box for 
vegan 
bakers. 

into the chocolate 
mixture until smooth. Add 
the flaxseeds, vanilla and 
almond milk and stir. Fold 
in the dry ingredients 
until just combined. 

l  Pour the batter into the 
prepared tin. Smooth the 
top, pop in the oven and 
bake for 25 minutes or 
until the top is cracked 
but the middle set. 

l  Cool completely, then 
turn out and slice into 
squares. 



SWAP CHOCOLATE FOR… 
DARK CHOCOLATE. Yep,  
you read that right. Most 
good-quality dark chocolate 
can be used in vegan baking. 
However, as it’s manufactured 
where milk solids are present, 
it means it can’t officially be 
classed as vegan. 

SWAP MILK FOR… 
You’re spoilt for choice  
when it comes to dairy-free 
alternatives in baking.  
OAT MILK is naturally  
sweet, which makes it a  
great option for cakes,  
while ALMOND MILK  

is incredibly versatile. 
SOY AND CASHEW 
MILKS are both 
creamy, ideal for 
baking.
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PLANT-BASED SWAPS

SWAP DAIRY BUTTER WITH…
NUT BUTTERS are delicious 
and packed with minerals  
and  fibre. They are incredibly 
versatile and you could use 
almond, peanut, pistachio, 
walnut, hazelnut, coconut  
or cashew. 
VEGAN BAKING BLOCK  
(or baking fat) behaves like 
butter, working wonderfully in 
laminated pastry doughs such 
as croissants and pastries.

SWAP EGGS WITH… 
PSYLLIUM HUSK has a 
bread-like texture and is  
a great substitute for eggs  
in baking, especially as  
it is naturally gluten-free. 
CHIA SEEDS, when added  
to water, can recreate an 
egg-like consistency.
AQUAFABA is made from the 
water leftover after boiling 
chickpeas and is great  

for lighter  
bakes.

Here’s our guide to 
some simple ingredient 
switches to transform 
your creative bakes 
into plant-based 
delights for all to enjoy

RECIPE DEVELOPER HOLLIE SAYS 

 Aquafaba is an amazing egg 
replacement. You can whisk the liquid  

up and it whips up like egg whites, which is 
perfect for bakes such as meringue or lighter 
bakes where egg whites are folded into the  
mix. We love Oggs (loveoggs.com)!

If aquafaba isn’t right for your bake,  
try flaxseeds, chia seeds or mashed  
bananas instead.”
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l  Preheat the oven to 180˚C 
fan. Grease and line a 1lb 
loaf tin with baking paper. 

l  Mix the flour, sugar, baking 
powder, poppy seeds and 
lemon zest together, then 
add the oil, half the lemon 
juice and the cold water.  
Mix until smooth.

l  Pour into the prepared loaf 

tin and bake in the oven  
for 30 minutes. 

l  Cool in the tin for 10 
minutes, then turn out  
and cool on a wire rack.

l  Sieve the icing sugar into a 
bowl and mix with enough of 
the remaining lemon juice to 
make an icing thick enough 
to pour over the loaf. 

Vegan
lemon cake

What do I need? 
275g self-raising flour
200g caster sugar
1 tsp baking powder
1 tbsp poppy seeds
1 lemon, zested and juiced
100ml vegetable oil, plus 
extra to grease the tin
170ml cold water
150g icing sugar

How do I make it? 



Love the
mix.

TWO FLAVOURS IN ONE,WITH ADDED CRUNCH!

D O N ’ T  H O L D  B A C K



baking success

EXPERT HACKS
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4 Use an ice cream  
scoop for measuring  
out cookie dough  

or cupcake batter  
to achieve perfect 
portions – simple 
but effective. 

Recipe Developers Hollie and Liv share 
their top tips with you for the perfect 

results every time you bake

1 Measuring properly 
has to be the most 
important rule of 

baking! It’s all too  
easy to relax and let 
measurements slip but 
a little too much of one 
ingredient and your 
bake could be a 
disaster. Use a digital 
scale and be precise. 
Trust us, it’s worth it!

Red electronic scales, 
bakedin.co.uk, 
£16

2 If a recipe calls for room 
temperature eggs or 
butter, don’t think you 

can use them straight from 
the fridge. Butter that’s too 
cold is impossible to cream, 
while eggs that are too cold 
can curdle a batter. 

3 Stop dried fruit and 
chocolate chips sinking 
to the bottom of your 

bakes by coating  
them in flour  
before adding  
them to  
your mix.

5 When making cookies, chill 
your dough for at least 30 
minutes. This concentrates the 

flavours and allows the fats to cool 
and solidify, which means the 
cookies will expand slowly and 
hold on to their texture.

Liv
Hollie

Simple steps to

Ice  
cream  

cone scoop, 
bakedin.co.uk, £7

Taken from 
website. Please 
supply hi-res
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ALL ABOUT YOU

Baking joy
This time we got to enjoy snaps of your        most excellent 

sweet and savoury bakes and your fave products too

Scan the  
QR code  
to check out  
our Facebook 
community 

‘Was desperate to  
try my new apron!’

‘Someone is very 
proud of her cookies’ ‘Made with oregano 

from my garden’

‘Decided to jazz up 

the toffee apple cake’

‘Great for soaking 
up casserole juices!’

‘We decided on 

seven giant cookies’

‘Quite pleased with  
my toffee apple cake’

‘AMAZING!!!’

‘Can’t wait to  
get stuck in!’ ‘Baked In Millionaire 

Shortbread’

‘These are 
amazing!’

‘My grandson with 

his birthday cookies!’

‘My lovely Mason 
Cash mixing bowl’





Easy Peasy
Vegan Cheezy

Discover Kerrymaid Vegan Slices, a truly tasty 
and fully functional, slice-on-slice that melts 
magnificently and binds brilliantly. 
Learn more at Kerrymaid.comLearn more at Kerrymaid.com

Easy  Easy  
to peelto peel

Easy  Easy  
to meltto melt

Easy  Easy  
to loveto love
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