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H ello and welcome to March’s issue of Bake It –  
how is it March already?!

This month Jana Saunders, our Head of Brand,  
is celebrating St Patrick’s Day and reveals the favourite 
recipes she used to enjoy baking with her granny –  
well maybe not the baby Guinness! – on pages 16-17.

We focus on all those special mums and carers out  
there on pages 14-15 with great ideas for Mother’s Day  

gifts – they’re sure to love our brand-new Bottle Cookie Mixes  
too (check them out on pages 6-7). And on the theme of 
celebrating strong and inspiring women, we asked a  
selection of our Baked In Ambassadors what’s the best  
piece of advice they’ve been given by another woman.  
Find out what they had to say on pages 10-11. 

Jana’s been busy this month, she’s on pages 12-13 as  
well, telling us all about her favourite meal – it’s a corker!

    JOE MUNNS 
MD, BAKED IN

WELCOME

THIS MONTH, I'VE BEEN… 

ENJOYING… it’s my birthday month, so I’ve booked 

a meal at L’Ortolan in Reading with my family. 

EXCITED… can’t wait for the release of Gran 

Turismo 7 for the PS5 and The Batman.

EATING… mastering stromboli on the  

outdoor pizza oven. 

100% Recyclable

Made from >50% 
Recycled PET

CGA Out of Home data, Oct 2019, total Plain Water
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EXCITING NEW LAUNCH
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W e’re excited to 
announce our  
brand-new Bottle 

Cookie Mixes!
The range includes three 

classic cookie mix flavours, 
which are Milk Chocolate, 
Oatmeal & Raisin and Triple 
Chocolate. Made with both 
light and dark brown sugar 
for the perfect cookie taste 
and texture, each mix is 
crammed with ingredients  
for a flavour explosion. 

Each bottle makes  
16 delightfully moreish 
American-style cookies 
that are rich, chewy 
and packed with 
flavour. They’re ideal  

Always with a finger on the pulse and a 
dedication to bringing you the next big thing, 
our new additions will delight everyone

for a teatime treat and 
guaranteed to delight 
everyone – trust us! 

Presented in reusable  
glass bottles and suitable for 
vegetarians, these beautiful 
bottle mixes make the perfect 
gift for just about anyone – 
baking beginners and pro 
chefs alike.

Bottling 
up the fun!

Scan the QR code 
to find the Bottle 
Cookie Mixes 
range online at 
bakedin.co.uk



fun!
Woodland print 

adult apron, 
£17.50

Our Mug Baking Mixes are 
the ideal gift for a cake  

fan as they’re ready  
in seconds! 

Available in 
three flavours 

and just  
£3.99 each

There are plenty of goodies just waiting  
to be discovered in our Bake Shop – 

simply visit bakedin.co.uk 

Mason Cash set of 
three cake tins, £28

Bees 
knees 

tea 
towels 

– set of 2, 
£12

AND DON'T FORGET...
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Wild&fresh

WHAT'S IN SEASON?

What do I need?
2kg Maris Piper potatoes, 
peeled and cut into wedges
5 tbsp olive oil
5 cloves fresh garlic, crushed
2-3 sprigs fresh rosemary
salt and black pepper 

How do I make them?
l  Preheat oven to 230˚C, 210˚C 

fan. Line a large baking tray 
with baking paper. 

l  Cook the wedges in a pan 
of salted boiling water.

l  Meanwhile, heat the oil in  

Enjoy trying these delicious ideas using 
fragrant wild garlic and rosemary

a pan and add the garlic, 
rosemary and black pepper 
to taste. Sauté until garlic 
begins to brown, only about 
1 minute – be careful not to 
let it burn. Pour through a 
sieve over a bowl; keep the 

Crispy garlic & 
rosemary potato wedges

oil and set the crispy garlic 
and rosemary aside.

l  When the potatoes can be 
easily pierced with a knife, 
gently drain and put in a 
large bowl. Add the oil and 
gently toss. 

l  Put the wedges in a single 
layer on the prepared 
baking tray. Bake for 20 
minutes, turn over and bake 
for another 20-30 minutes 
until crispy. 

l  Remove from oven and toss 
with the crispy garlic and 
rosemary, plus salt to taste. 
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WILD GARLIC PESTO
Rinse and roughly chop 150g wild garlic leaves. In a food 
processor blitz the wild garlic leaves, 50g parmesan,  
1 clove finely chopped garlic, zest of ½ lemon and  
50g pine nuts to form a rough paste. Season and,  
with the motor running slowly, add 140ml rapeseed oil. 
Season and add a few squeezes of lemon juice to 
taste. Transfer the pesto to a clean jar and top with  
10ml rapeseed oil. This will keep in the fridge for 2 weeks.

What do I need?
200g self-raising flour
¼ tsp salt
½ tsp paprika
40g butter, cubed
60g cheddar, grated
25g wild garlic, finely diced
110ml milk

How do I make them? 
l  Preheat oven to 200˚C, 180˚C 

fan. Line a baking tray with 
non-stick baking paper.

l  Put the flour, salt and 
paprika in a large bowl. Add 
the butter and rub into the 
flour with your fingertips.

ROSEMARY & 
GRAPEFRUIT 
MOCKTAIL
One for the whole family!
Add 200g sugar, 240ml 
water, 120ml fresh grapefruit 
juice, 2 sprigs fresh 
rosemary, 4 slices fresh 
ginger and 1 tbsp 
grapefruit zest to a pan 
and bring to the boil. 
Reduce heat and simmer 
for 10 minutes. Leave the 
syrup to steep and cool for 
about 1 hour. Pour syrup 
and 30ml grapefruit juice 
into a tall glass over ice. 
Top with sparkling water 
and garnish with sprigs of 
fresh rosemary and slices 
of grapefruit.

Cheesy wild
garlic scones

l  Stir in the grated cheddar 
and wild garlic. Slowly pour 
in the milk, stirring with a 
knife, until it begins to clump 
together into a dough. You 
may not need all the milk.

l  Turn the dough out on to  
a floured work surface and 
knead for about 30 seconds.

l  Flatten the dough with your 
hands until about 2cm thick, 
then cut out the scones. 

l  Put the scones on the 
baking tray and bake for  
15 minutes until golden. 
Delicious with soup or on 
their own with butter.

 
WILD GARLIC…

… grows in woodland and 

forests in clumps. The leaves and 

flowers are edible. Leaves appear in 

March and are eaten raw or cooked. 

Flowers bloom from April and are 

delicious in salads and 

sandwiches.
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INTERNATIONAL WOMEN’S DAY

10

Tuesday 8 March marks International 
Women’s Day when, traditionally, 

women campaigned for equality and 
women’s rights. It has evolved to 

become a day to celebrate the 
achievements of women, recognise 

the progress that has been made 
and to call for change 

To celebrate the strong 
women we have the 
pleasure of knowing  

and to inspire our wonderful 
Baked In family, we caught  
up with some of our amazing 
Baked In Ambassadors to find 
out the best piece of advice 
another woman has ever 
given them. These are real 
gems to share far and wide.

world?
Who  
run the

8 March 
2022



11

 Someone once said to me, ‘It’s better 

to learn from mistakes than to never 

make them’. I find this very fitting with 

baking as more often than not it doesn’t 

turn out how we planned, but that’s the 

beauty of baking – we can try again and 

every time we make something, we have 

learned something new every time”

FRANCESCA PANNULLO

 My grandma told me once (actually probably more than once) to, ‘Just try’. If you get it wrong or mess it up, then  it can be sorted, but at least you tried and each time you’ll be a little better”ZOË LEGGE

 My favourite ever piece of advice 
was given to me by my mum. She 

died in 2012 and I still miss her to this 
day. She lives on through me and 
literally hundreds of people who I’ve 
passed this advice on to. ‘Whatever you 
wear on the bottom, hang from the top, 
whatever you wear on the top, hang 
from the bottom.’ Follow this mantra 
when hanging your washing out on  
the washing line and you won’t go far  
wrong in life!”

SALLY RACHAEL

 One of the best pieces of advice 

was from my mom: ‘When you are 

facing something you think is too hard 

or too painful, think of it like a wave. 

Waves don’t carry on getting higher  

and higher, eventually they go down.  

Go with the pain as it rises and 

eventually it will come down again.’  

That advice has helped me immensely 

through things I’ve gone through that  

I thought I didn’t have the strength to 

cope with. I often tell myself, ‘think of it 

as a wave, eventually it will get easier’.  

I didn’t think that when my mom gave 

me that advice it would help me when 

she passed away”

PETRA POINTER

 A friend wrote on a Post-it when I 

was finding things very difficult, ‘Let 

your smile change the world, don’t let the 

world change your smile’. I still have it and 

it has come with me to every job I’ve had”

SCARLETT MURPHY



MY FAVOURITE MEAL

12

Head of Brand 
Jana Saunders 
shares her love  

of ham, and her 
idea of the perfect 
three-course meal

perfect
My

roast
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STARTER 
Gazpacho is a recipe that I totally fell in love with 
about 10 years ago. I tried it while on holiday in 

Ibiza in a restaurant called The Wild Asparagus. It was 
a really hot evening and I thought it might cool me 
down. The flavour was incredible and I couldn’t believe 
it had passed me by all these years. It also feels quite 
healthy and easy to store in the fridge for a quick 
lunch on a hot summer’s day.”

DESSERT 
Anything crumbly is a 
winner for me. I can’t 

really see past apple and 
blackberry crumble; delicious 
with ice cream in the summer 
months and custard during 
the winter. The flavours work 
perfectly together and if you 
can’t finish it all because  
you are so full from ham,  
you can eat it cold later!”

MAIN 
I love ham, like completely obsessed. I’ve 
only got mad at Joe once at Baked In 

and it was because I thought he had eaten my 
ham sandwich (he hadn’t, it just got moved to 
the back of the fridge). For last year’s secret 
Santa at work someone bought me eight 
packets of ham and I was utterly delighted –  
it kept me going for about three days. Straight 
out of the packet is my preferred way of 
eating! For my feast I had to share with you all 
my famous roast marmalade ham, plus all the 
trimmings. The perfect main for Easter and 
the best bit is you can eat all the cold ham 
after – it doesn’t last long in my house though.”

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



Show how much you care about 
the special women in your life with 
these creative bakes for Mother’s Day

How do I make them?
l  Preheat oven to 180˚C, 160˚C 

fan. Line baking trays with 
non-stick baking paper.

l  Mix 220g unsalted butter 
and 200g caster sugar in a 
large bowl with an electric 
whisk for 2 minutes or until 
creamy and smooth. 

l  Add 1 egg and whisk until 
combined. 

l  Add 2 tsp vanilla extract 
and 400g plain flour and 
mix with a wooden spoon to 
form a smooth dough. 

l  Cover the bowl with 
clingfilm and chill 
for 10 minutes.  

l  Roll out the dough 
on a lightly floured 

loved
DECORATING IDEAS
l  Dip half a biscuit 

halfway into melted 
dark or white chocolate 
and sprinkle the 
chocolate-coated side 
with coloured strands. 

l  Cover each biscuit in 
pink icing and sprinkles.
l  Ice and use writing 

icing to write 
special 
messages on 
each biscuit.
l Cut out heart 

shapes from 
fondant icing and 

pipe on spots and a  
face to make a ladybird.

ones
Sweetheart cookies

surface to about 2mm 
thick. Cut out using a 6cm 
heart-shaped cutter (or 
shapes of your choice). 

l  Place the biscuits on the 
baking trays and bake  
for 12-15 minutes until  
pale golden. 

l  Cool on a wire rack, then 
decorate.
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For

27 March 
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MOTHER'S DAY

What do I need?
250g self-raising flour
200g granulated sugar
2 tsp baking powder 
¼ tsp salt
1½ tsp vanilla extract
2 large eggs
160ml light cream
6 tbsp butter, melted
325g fresh strawberries, 
rinsed, hulled, chopped
40g plain flour
3 tbsp brown sugar 
3 tbsp softened butter
pinch of salt
½ tsp ground cinnamon

 
How do I make them?
l  Preheat oven to 190˚C,  

170˚C fan. Line a muffin  
tin with paper cases. 

l  Combine the self-raising 

flour, granulated sugar, 
baking powder and  
salt and mix well.

l  Whisk together the vanilla, 
eggs and cream. Add to 
the dry ingredients along 
with the melted butter and 
stir until just combined.

l  Fold in the strawberries 
and fill each paper case  
to about two-thirds full.

l  Combine the plain flour, 
brown sugar, butter, salt 
and cinnamon until the  
mixture is crumbly.  
Sprinkle a little over  
the top of each muffin.

l  Bake for about 20-25 
minutes, until set and  
a skewer inserted in  
the centre of a muffin 
comes out clean. Enjoy!

GORGEOUS 
GIFTS

Strawberry &
cream muffins

Our Baking Club Kit
What could be better for anyone 
special than baking from 
scratch made easy? Our Baking 
Club subscription makes the 

perfect gift. 
Just scan the 
QR code or 
visit bakedin.
co.uk to find 
out more.
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Personalised bag, 
bellybambino.com, £45

Lavender and sea salt everyday 
candle, chilliwinter.co.uk, £14

Mother’s  
Day gift  
sets,  
avainnes.com, 
£40



AN IRISH-STYLE FEAST
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Jana has been baking 
with her Granny Madden 
since she was a tiny 
little ‘leprechaun’  
and wanted to share 
her top St Patrick’s 
Day recipes

Potato bread

What do I need?
4 medium potatoes, peeled 

and halved
32g all-purpose flour, plus 
extra for dusting

1 pinch salt
1 tbsp melted butter

This Irish potato bread, or farls, 
recipe is courtesy of Belly 
Rumbles. It’s so simple to make,  
using only four ingredients. 

Delicious just as they are but 
why not liven them up by adding 
ingredients to the dough such as 
grated cheese,  spinach, chopped 
bacon or herbs? Or for those 
with a sweet tooth, sprinkle them 
with cinnamon sugar at the end.

DaySt Patrick’s

17 March 
2022



17

What do I need?
15 digestive biscuits, crushed
15 marshmallows
15 glacé cherries, halved
200ml condensed milk
100g dessicated coconut

How do I make them?
l  Put the crushed biscuits in a large 

mixing bowl. Chop each marshmallow 
into 4 pieces and add to the bowl 
with the cherries and 175ml of the 
condensed milk. Mix until the 
ingredients are well-combined  
and you have a sticky mixture. If  
it’s too dry, just add a splash more 
condensed milk.

l  Sprinkle most of the coconut over  
a large piece of clingfilm (or foil). Tip 
the mixture on to the coconut and 
shape into a long sausage, about 
30cm x 5cm. Sprinkle more coconut 
over the top of it and wrap the 
clingfilm tightly around, twisting the 
ends together. Chill for 4-6 hours, 
then cut into 15 slices and serve. Will 
keep in the fridge for up to 1 week 
wrapped in clingfilm.

FILL A SHOT 
GLASS ALMOST 
TO THE TOP 
WITH 30ML TIA 
MARIA. TOP 
OFF WITH 15ML 
BAILEYS – IT 
SHOULD FLOAT 
PERFECTLY ON 
TOP MAKING 
THE ‘HEAD’ OF 
YOUR SHOT 

Fifteens

JANA SAYS 

 I’m not a big 
fan of actual 

Guinness, so this 
little potent shot is 
right up my street 
and it’ll have you 
dancing the night 
away… to be sure!”

Baby 
Guinness

How do I make it?
l  Cover potatoes with water in a pan  

and bring to a boil. Simmer until the 
potatoes are tender, about 20 minutes. 
Turn off the heat, drain, return potatoes 
to pan and allow to completely dry out, 
then mash until smooth.

l  Place the mashed potato in a bowl  
and stir in flour, salt and melted butter. 
Mix lightly until a dough forms.

l  On a well-floured surface, knead the 
dough lightly – it will be sticky. Use a 
floured rolling pin to roll into a 20cm 
circle about 1/4cm thick. Cut into 
quarters using a floured knife.

l  Sprinkle a little flour over the base  
of a frying pan and cook the farls for  
3 minutes each side or until browned. 
Season with a little salt and serve.
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ALL ABOUT YOU

Fame at last
It’s a joy to see how much all of you enjoy creating in the 

kitchen and we love to share your achievements right here 

Scan the  
QR code  
to check out  
our Facebook 
community 

‘A little thank you to 
the NHS workers’

‘My daughter baked 
these. So proud!’ ‘Our daughter loved 

making Rudolph!’

‘Had so much fun 

making this!’

‘Daddy & daughter 
made the yule log’

‘My son’s first box – 

junkyard blondies’

‘Such an  
enjoyable bake!’

‘English muffins –  
they are amazing!’

‘Baked this with  
my nephews’ ‘I'm very happy with 

my bakes today’

‘Here’s my attempt 
at the garland!’

‘Fancy birthday cake 

for my daughter’

‘It was delicious, 
thank you’





*Customers must make an online purchase on the Milk & More website between 14th March 2022 to 14th April 2022 using promo code BAKED25
when they check out  on their first online order. This Promotion is only available to new Milk & More customers that sign up to a Milk & More account. 
Full T&Cs apply, see www.milkandmore.co.uk/baked-tacs. 

Get 25% off* your fi rst order

USE CODE: BAKED25

Sign up today at milkandmore.co.uk 

Wake Up
 to fresh milk in returnable glass bottles. 

Juice, award-winning eggs, cheese, fruit and more 
delivered to your doorstep in time for breakfast!
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