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H ello and welcome to Bake It by Baked In, a brand-new 
monthly magazine for you, our amazing Baked In 
family. Each month we’ll share our latest news, as  

well as giving you a glimpse behind the scenes here  
at Baked In HQ and revealing the Bakes of the Month. 
     In this issue, you’ll meet the Baked In team of  
cake fiends, plus there’s a fantastic Golden Ticket  
up for grabs. Find out more on page 9.

What’s in season? explores how you can get creative with 
fresh cherries and tantalise your taste buds, while Sales 
Director Patrick shares his favourite feast on page 16. 

We’re also delighted to be launching an all-new  
Junior Baking Club – just turn to page 14 for all the info.

And, now summer’s here, we have a guide to elevating  
the humble packed lunch to the perfect picnic. For  
our expert tips, head to page 18.

JOE MUNNS 
MD, BAKED IN

WELCOME

THIS MONTH, I’VE BEEN… 

ENJOYING… I’m loving this summer of sport. 

COOKING… I’ve finally mastered the perfect scone! 

It’s only taken me 30(ish) years. 

EMBRACING… dining al fresco! This summer I’m 

using my Ooni pizza oven, which has inspired 

me to design my own outdoor kitchen.
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MEET THE TEAM

Well hello!
We’d like to introduce you, our fabulous Baked In family,      to the incredible, creative, passionate team here at Baked In 
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We love cake just as 
much as you do.  
In fact, we may even 

love it a tiny bit more.
We’re a diverse, energetic 

team of 40, made up of 11 
different nationalities and 

we’re proud to create almost 
everything in-house, including 
recipe development, sales, 
marketing and graphic  
design. We even have our own 
production team making your 
delicious kits each month.

Our favourite time of the 
month is Baking Club reveal 
day. We love seeing everyone’s 
photos, so please keep 
sharing. If you haven’t already, 
why not join the Baked In 
community on Facebook?  

We’d like to introduce you, our fabulous Baked In family,      to the incredible, creative, passionate team here at Baked In 

Scan the  
QR code to 
check out  
our Facebook 
community 
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GIVEAWAY

One of you lucky bakers is 
in for a real treat. Check 
this month’s recipe box 

carefully because it could 
contain a Golden Ticket. 

And, if it does, you’ll be 
delighted to know that the 
prize is so much tastier than 
a trip to a chocolate factory… 
you’ll win £500 to spend on 
KitchenAid products!

From statement stand 
mixers in a variety of beautiful 

Have your own Charlie and the Chocolate Factory 
moment courtesy of our brand-new giveaway

sherbet shades to blenders, 
toasters, kettles and coffee 
machines, you can be sure 
there will be an appliance 
that’s perfect for you and 
your kitchen. 

If you weren’t in luck this 
month, don’t worry – we’re 
running the Golden Ticket 
giveaway for another 11 
months. Just keep a close  
eye on your recipe boxes 
when they arrive.

? 
Have you found the

WIN!  
£500 OF 

KITCHENAID 
PRODUCTS



SHOP

Use discount code 

SUMMER10 for 10% OFF
at the Radnor online shop 

Valid until 30th Dec 2021

STOCKISTS

Zero Calories  |  Sugar Free  |  All Natural

Lightly sparkling water and delicate flavours

Infusions is crafted in the ancient county of 
Radnorshire using our own Welsh Spring Water 

with a gentle sparkle, delicately infused with 
all-natural flavours and extracts



WHAT’S IN SEASON?

When it comes to delicious summer 
fruit, you simply can’t beat the sweet 
and tart taste of fresh cherries

What do I need?
140g pitted cherries
1 banana, cut into chunks
½ lemon, juiced
125ml Greek-style yogurt
6 ice cubes

How do I make it?
l  Place the cherries, banana, 

lemon juice, yogurt and ice 
cubes into a blender. 

l Puree until smooth.
l Pour into glasses to serve.

Cherry & 
banana smoothie

DAZZLE WITH A DRIZZLE

Cherries are in season 
June to July but you 
can bake with them  
all year round. Frozen 
cherries make bakes 
moist and 
sticky. Dried 
cherries add  
a sweet, chewy 
texture, while 
tinned make a 
dream topping. 

Bring 450g stoned and halved 
cherries, 4 tbsp water, 3 tbsp sugar 

and 2 tsp lemon juice to the  
boil in a pan. Cook for around  
5 minutes until the cherries are 

soft. Blend to make a puree 
and strain through a sieve.

Delicious drizzled 
over ice cream,  

a cheesecake 
or even Eton 

mess.

Cherries!
SHORT & SWEET

10% OFF
Radnor online shop 

All you need is a chopstick and  
a wine bottle. Place the cherry  

on the opening of the bottle 
with the stem hole facing up. 
Push the pointiest end of 

the chopstick straight 
down through the 
stem hole, driving the 
stone out and into 

the bottle. 

WANT TO DESTONE A CHERRY?
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Top
tip!



JULY’S BAKING CLUBS
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month’s
Get ready to wow with 
July’s creative bakes. 

Irresistible melt-in-
the-mouth sticky 

toffee cookies and 
decidedly moreish 

multigrain bread rolls 
will take your picnic 

to the next levelbakes
This

STICKY TOFFEE 
COOKIES
This recipe is a whole new 
take on the classic cookie, 
combining it with a rich, 
sweet toffee sauce. Perfect 
with morning coffee, 
afternoon tea, a glass of 
something sparkling or, 
well, anything at all really. 
Talk about the ultimate 
all-rounder, you’ll come 
back to this recipe again 
and again. 
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MULTIGRAIN 
ROLLS
Whether you opt to fill 
with cheese and pickle, 
ham and mustard or egg 
mayo and watercress, 
these delicious rolls are 
guaranteed to make your 
mouth water. Soft and 
tasty with healthy grains, 
what could be better? 
Just casually mention 
they’re home-made at 
your next picnic and 
you’re bound to impress. 

If you’re not a member of both clubs,  

join now using the promo codes below  

to get your first box for £3.99. 

Baking Club use code BCMAG399

Bread Club use code BREADMAG399

Join both clu
bs



14

BAKING CLUB FOR KIDS

We’re always looking  
for ways to bring you 
new and exciting 

bake ideas. Last year we 
introduced the Bread Baking 
Club and hot on its heels, 
we’re now launching a Junior 
Baking Club.

Perfect for the budding 
baker, the recipes are 
aimed at 5-11 year olds 
and are slightly easier 

Our latest recipe boxes will delight the younger bakers in 
your family and teach them skills to last a lifetime

bakes than the green boxes 
but are just as delicious! 

SKILLS FOR LIFE
As well as encouraging 
children to get creative  
in the kitchen, the Junior 
Baking Club enables younger 

bakers to gain confidence 
with ingredients and 

learn skills to last 
them a lifetime.

FIND OUT FIRST!
To be the first to know 
when it launches and 
grab an exclusive 
introductory offer,  
visit bakedin.co.uk/
juniorclublaunch or 
scan the QR code here.

Baking Club
Junior 

is coming





MY FAVOURITE MEAL
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Feastyour 
eyes

When we interview 
potential team 

members, we always ask 
them what three-course 

meal they’d cook to 
impress us. The answers 

can range from 
hilarious to mouth-
wateringly delicious. 
This month, we catch  
up with Sales Director 

Patrick to discover  
what three dishes  
would get his vote

Crème brûlée

Pasta alla Norma
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STARTER

 A starter should be 
a treat and crispy 
panko-encrusted 

king prawns are a touch of 
luxury. Serve with a rich aioli 
and a zingy chilli sauce  
for the perfect balance of 
delicate and punchy flavours.”

DESSERT

 Then for dessert, 
what could be 
better than a 

crème brûlée? Yes, it’s 
essentially just a bowl of 
custard, but somehow the 
combination of textures and 
the satisfying crack of the 
caramelised sugar elevates 
these humble ingredients to 
the greatest-ever dessert.”

MAIN COURSE

 Pasta alla Norma is 
one of my favourite 
dishes. Easy 

enough to rustle up mid-week 
but when the best ingredients 
are used, it delivers an 
incredibly delicious dinner 
party centrepiece. I must 
admit, I use parmesan rather 
than the traditional ricotta 
salata and I change my pasta 
shapes, both of which would 
get me a sharp smack on the head with a wooden spoon by an 
Italian nonna, but this dish really packs some flavour.”

Simply scan  
the QR code  
to find my  
recipes

Pasta alla Norma

Crispy panko-encrusted king prawns
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ALL YOU NEED FOR… A PICNIC

The joy of picnics is you 
can enjoy them anywhere 
you can throw a rug 

down, although probably  
best to avoid fields of cows! 

Picnics can be as simple or 
as gourmet as you like and the 
best thing is your fare doesn’t 
need to be fussy and time-
consuming. The best picnic 
food is quick and easy dishes 
you can make in advance and 
then just pop into the cool  
bag when you’re ready to go. 

Picnic season is 
here – hurrah! 

You’ve gathered 
your blanket, your 
cool bag and ice 

packs and all 
that’s needed  

now is amazing 
food and drink

GOT TO HAVE
It’s not a picnic without 
sandwiches! Try tasty combos 
such as pear and goat’s 
cheese or pastrami, egg, 
Emmental and dill pickle. 
Experiment with different 
breads too, such as  
sourdough, walnut or lightly 
salted focaccia. Revisit your 
recent Baked In Bread Baking 
Club recipes for inspiration 
and whip up July’s multigrain 
rolls for a super-tasty choice.

No self-respecting picnic  
is complete without cocktail 
sausages and Scotch eggs. 
Load up with some of these 
suggestions too:
l  selection of cured meats 

and cheeses
l  new potato salad with eggs
l  home-made slaw
l  chicken drumsticks
l  mini apple pies
l  mini chocolate 

chip sandwich   
cookies. 

 
THE FINISHING 

TOUCHES 

Head to bakedin.co.uk for sweet 

treat kits, from strawberry daiquiri 

cupcakes and prosecco & 

strawberry cake to double 

choc browniespPerfect
  icnics



RASPBERRY &  
ROSÉ SPARKLER

Muddle handfuls of 
fresh raspberries with 
lemon juice and a little 
sugar to taste. Transfer 
to a portable container 

and add to the cool bag. 
Once you’re ready to 

drink, simply pour into  
a glass, top up with  

your favourite sparkling 
rosé and enjoy!

PICNIC IN STYLE
The once lowly picnic has now become 
quite the occasion and that means the 

food, drink and accessories have all 
ramped up in the style stakes
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Lemi picnic rug, 
Oliver Bonas, £32.50

Set of four perfect 
picnic melamine 
beakers, Joe 
Browns, £15

Tropical palm 
stainless steel bottle, 
Daisy Park, £20

Kreafunk 
aglow 

bluetooth 
speaker, 

cuckooland.
com, £129

Green bamboo cutlery set, 
National Trust Shop, £4

Four-person picnic 
hamper, Next, £55

Palm leaf plate, 
Homesense, £3.99

Drink
idea



Love the
mix.

TWO FLAVOURS IN ONE,WITH ADDED CRUNCH!

D O N ’ T  H O L D  B A C K
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BAKING SKILLS

CREAM OF  
THE CROP
Mixing butter and sugar, or 
creaming, is an important 
first step in creating perfect 
bakes. It’s done for two 
reasons: one, to dissolve 
the sugar into the butter so 
it’s spread evenly through 
the batter and two, to add 
air to the butter, which 
creates that light-as-air 
texture for the bake.

The mixture is thick and 
lumpy at first but then 
magically transforms  
as more air is beaten in  
and becomes creamier  
and paler – then it’s ready!

Whether it’s your first kit        or you’re a home-baking 
hero, it helps to get back to basics for perfect bakes

KNEAD  
TO KNOW
Sprinkle your 
worksurface with 
flour and add the dough. 

Using the heel of your 
hands, knead the dough, 
pushing it down and then 
outwards. 

Fold the dough in half 
towards you and press 
down. Push down and 
outwards again as this will 
lengthen and stretch the 
strands of gluten and 
dough fibres. 

Turn the dough 45 
degrees and knead again. 
Continue until it feels 
smooth and supple.

NEATLY FOLDED
Folding is a delicate 
technique that works to 
keep as many air bubbles 
in the mixture as possible. 
The best way to fold is by 
taking a whisk down the 
middle of the batter to the 
bottom of the bowl and 
sweeping right back up in 
a circle, folding over the 
surface. Repeat and twist 
the bowl a half turn each 
time until completely mixed.

technique
All   in the

LIV, BAKED IN RECIPE DEVELOPMENT, SAYS

 Adding too much flour when 
kneading can lead to a crumbly 

dough. If you think you’ve added 
enough, leave it for five minutes to sit.”
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Your
It makes our day when we see your creations. Here’s some of 
our favourites from the past few months – keep ’em coming! 

Scan the  
QR code to 
check out  
our Facebook 
community 

beautiful bakes

ALL ABOUT YOU





THE KITCHENAID CORDLESS COLLECTION 

Unplug and unleash your creativity. The KitchenAid Cordless Collection 
packs all the power you expect without the cord, giving you the freedom 
to chop, blend and mix anywhere in the kitchen. 

Discover the collection at www.kitchenaid.eu

© 2021 KitchenAid. All rights reserved.

GOING WHERE 
INSPIRATION 
TAKES YOU

THAT’S 
THE MARK 
OF A MAKER
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