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And…
ICE, ICE BABY
Perfect those 
finishing touches 

TRICK OR TREAT?  
This Halloween, we’re 
all about treats

PERFECT 
PUMPKINS
Embrace autumn’s 
spookiest veg!
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FROM BAKED IN

Bursting with autumn flavours, this bake 
will be a firm favourite all year round

Inside this issue…

TOFFEE 
APPLE 
CAKE
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all-natural flavours and extracts
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Hello and welcome to the latest issue of Bake It, the 
monthly magazine for our wonderful Baked In family! 

This issue is bursting at the seams with ideas and 
inspiration as we fast approach the spookiest day in the 
calendar – Halloween. On pages 10-11 is a round-up of 
sensational, scary and silly bits and pieces our team 
have spotted, while on pages 16-19 there’s plenty of 

things to create and bake if you’re planning on 
seeing friends and family and want to get into 

the spirit. We even have some suggestions for how 
to get creative with pumpkins! 
As always, our amazing Bakes of the Month are revealed 

and on pages 6-7 find out how you can become 
one of our brand-new Baked In ambassadors. 
What are you waiting for?  
     

JOE MUNNS 
MD, BAKED IN

WELCOME

THIS MONTH, I’VE BEEN… 

ENJOYING… welcoming the first set of ambassadors 

to the Baked In family. 

BAKING… perfecting the ultimate croissant. 

EMBRACING… walking 12,000 steps a day so I’m 

ready for all the Christmas feasting!

SHOP

Use discount code 

SUMMER10 for 10% OFF
at the Radnor online shop 

Valid until 30th Dec 2021
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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
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BRAND AMBASSADORS

We’re very excited to 
announce our brand-new 
Baked In Ambassador 
programme, which could 
earn you cash as you bake  
– what’s not to love?

W
e’re calling all baking 
fans to join our exclusive 
network of Baked In 
ambassadors. If you love 

baking, love Baked In and want to 
spread some Baked In happiness, 
we want to hear from you! 
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ambassador?
As a Baked In ambassador, you’ll receive 
plenty of perks, including:
l access to a private ambassador group
l exclusive offers on all our products
l events
l exposure on our socials
l access to new products first
l free merchandise.
 

… And you can earn cash 
every time someone in 
your network joins 
Baked In! 

Could you be a Baked In 
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Terms and conditions apply

SO HOW DO I APPLY? 
Getting involved is as easy as 1,2,3. 

1 Visit bakedin.co.uk/ambassador  
or scan the QR code 

(right).

2 Once approved,  
you will gain  

access to your  
new tracking link. 

3 Share your Baked In 
content online and when someone in 

your network joins, you’ll receive money 
straight into your bank account.

MONEY TALKS… 
If someone in your network joins,  
you could earn up to £20.

WHAT’S THE DIFFERENCE  
BETWEEN REFER A FRIEND AND  
THE AMBASSADOR PROGRAMME?
With Refer a Friend you get Brownie Points 
to spend online on the Baked In website, 
whereas you get cash straight into your 
bank account with the Ambassador 
programme.AM I ELIGIBLE?

All we ask is that you need to be an 
existing Baked In Baking Club member  
or have a relevant social media following.
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WHAT'S IN SEASON?

These delicious squashes aren’t just  
for decoration once a year. Oh no.  
The humble pumpkin is bursting with 
flavour and is super-versatile too 

SUPERHERO SEEDS
They may be small but pumpkin seeds really 
pack a punch when it comes to nutrition. 
Bursting with zinc, protein, fibre and iron, 
these tiny superheroes make a tasty, healthy 
snack and can be added to salads, granola 
and even flapjacks and muffins. 

Just give them a gentle wash to remove any 
pumpkin flesh and pat dry. Place in a bowl, 
coat in a little olive oil and spread on a lined 
baking tray. Bake for 8-12 minutes at 180˚C until 
browning and crisp – keep an eye on them as 
they cook quickly! 

You could even get creative by adding 
flavouring; think about chilli flakes, rosemary, 
sea salt, black pepper or garlic granules.  
Just add with the oil before baking. 

The foundation of so many 
pumpkin dishes, here’s our 
super-simple guide to the 
ultimate puree.

Preheat the oven to 200˚C 
and line a baking tray with 
baking paper. Rinse and pat 
dry your pumpkin and cut 
into two (see our top tip, 
right). Scoop out the seeds 
and the stringy bits and 
lightly season what’s left. 
Place cut-side down on the 
baking tray and bake for 
around 45-60 minutes until  
it can easily be pierced with  
a knife. 

When cool, scoop the soft 
flesh into a food processor 
and process until very 
smooth and bingo, that’s 
your puree!

powerPumpkin
Pumpkin

puree



When cutting a pumpkin, 
don’t try to cut through the 
stem; it’s far too tough. Cut 
one side from the stem to 
the bottom, then do the 
same on the opposite side. 
You should then be able to 
use your hands to separate 
the two halves. Easy peasy! 
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pancakes 
What do I need?
250g pumpkin puree (see our recipe, left)
2 eggs
3 tbsp light brown soft sugar
25g butter, melted
125g buttermilk or whole milk with a small squeeze of lemon
200g plain flour
2 ½ tsp baking powder
Drizzle of flavourless oil, such as sunflower oil

How do I make them?
l  Add the puree to the other ingredients (except the oil)  

and whizz in a blender until you have a smooth, thick batter. 
l  Heat a knob of butter and the oil in a frying pan and pour 

2-3 tbsp of batter into the pan, leaving space between them  
as they’ll spread. 

l  Cook over a low-medium heat and don’t touch until you see  
a few bubbles appearing on the surface. Take a peek 
underneath and if they’re golden, flip them over and 
cook for another 2 minutes. 

l  Keep warm until all the batter is used 
and then top with ice cream, crème 
fraîche or yogurt and a delicious 
toffee sauce (see our recipe, right).

Combine 300ml double 
cream, 85g diced  
butter and 100g light 
muscovado sugar in  
a pan and melt. Let it 
bubble, while stirring, 
until toffee-coloured. 
Add a generous pinch 
of sea salt flakes to 
taste and serve on 
pumpkin pancakes  
(see recipe, left). 

Top

 
FACT

Uncut pumpkins can 
last up to three months 

in a cool, dark place

Pumpkin

Toffee sauce



spiritHalloween doesn’t have to 
be just about things that 
go bump in the night 

Get into the

Trick or treat 
bucket, Emma 
Bridgewater, £6

Velvet pumpkins, 
Beaumonde, £15

Pumpkin, £15;  
bat, £15; both  
Jellycat.com

Autumn 
Halloween 

bouquet, The  
Real Flower 

Company, 
£48

Mini LED orange 
glass pumpkins, 
Lights4Fun, £24.99 

Doggy bowtie,  
Wren & Rye, £7
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Personalised doormat, 
Gettingpersonal.co.uk, 
£26.99



PRODUCTS THEY'LL LOVE
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Spooky cuties, 
Iamfy, £33

Neon sign, Lights4Fun, 
£59.99

Pumpkin decoration, 
Homesense, £9.99

Black cat doll, 
BOKUNOshop, 

etsy.com, £28

Day of the  
dead wreath,  
Homesense,  

£14.99

Cushion, 
Wayfair, £26.99

Pumpkin 
outfit, TK 
Maxx, £9.99
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Sweet, savoury or 
both, this month’s 
bakes make the 
perfect centrepiece 
for any Halloween 
celebration

TOFFEE APPLE CAKE
Get ready to impress with  
this three-tiered spiced  
apple sponge cake with 
buttercream and a drizzle  
of toffee sauce between each 
layer. Pipe toffee sauce 
around the edge of the cake 
to form the drip, then spread 
more on the top and finish 
with a sprinkle of caramel 
curls. Just wow!

OCTOBER'S BAKING CLUBS
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OLIVE AND THYME LOAF
This delicious crusty loaf is 
light and airy when it’s cut 
open. Dotted with dried black 
olives and dried thyme 
throughout, the bread is 
shaped into a boule. Serve 
warm with salted butter – 
simply delicious.

CHOCOLATE  
ORANGE COOKIES

What could be better than a 
gooey chocolate cookie with 
a hint of orange? Easy – a 
gooey chocolate cookie with 
a hint of orange and a 
Halloween theme! Decorate 
them with orange, purple and 
green Halloween sprinkles or 
use the white chocolate to 
make your own designs. 



MY FAVOURITE MEAL
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simple
Keep things When it comes to 

her favourite menu 
to cook for friends, 
Recipe Developer 
Hollie loves to get 
creative with simple 
ingredients and let 
the flavours shine

These pesto and 
stilton stuffed 

mushrooms are bursting 
with strong flavour and are 
a real family favourite. This 
starter is inspired by a dish 
I had in a restaurant as  
I’d never thought to add 
pesto to cheese-stuffed 
mushrooms before. It adds 
a little freshness to balance 
the earthiness of the 
mushrooms and saltiness 
of the stilton.” 

STARTER
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I made prawn linguine 
one summer evening 

from ingredients I had in the 
kitchen and everyone loved it. 
Since then, I’ve recreated it again 
and again, often adding a splash 
of wine or a pinch of chilli flakes, 
which elevate the dish further. It 
may not be a groundbreaking 
discovery but this dish celebrates 
keeping things simple.”

MAIN

Cheesecake is the dessert I just  
never say no to. A delicious vanilla 

cheesecake is so versatile and you can 
change it dramatically by mixing up the 
toppings, such as fresh fruit, caramel sauce 
or a fruit coulis. The New York Cheesecake 
recipe from The Hummingbird Bakery 
cookbook is my go-to, served with a home-
made raspberry coulis. Heavenly!” 

DESSERT

To download 
Hollie's recipes, 
scan the QR code 
or visit bakedin.
co.uk/hollie-recipe



HALLOWEEN BAKING

With so many delicious 
Halloween-themed goodies  
to make and indulge in, it’s  
no shock that the answer is a 
resounding treat, treat, treat

W 
hen it comes to creating frightful 
feasts this Halloween, we’ve got  
you covered. Embrace the spooky 
season with your monsters, big  

and small, and get creative in the kitchen.
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or
Trick

treat?

CAKE POPS
Cake pops are a great way to get into the 
spirit of Halloween baking. Whether you 
attempt bats, black cats, witches or 
pumpkins, themed cakes on a stick  
will always deliver the wow factor.

l  Grease your cake 
pop mould well.

l  Don’t overfill the 
mould with batter.

l  Allow the cake pops to cool in 
the mould.

l  Dip the sticks into melted 
chocolate to help secure them 
to the cake ball.

l  When decorating, use a 
polystyrene base to hold  
the cake pops upright.

l  If using sprinkles, add  
them before the icing dries.

Top tips for the
      perfect cake pops



What do I need?
200g unsalted butter, softened
140g golden caster sugar
1 large egg yolk
1 tsp vanilla extract
¼ tsp of salt
300g plain flour

How do I make them?
l  Preheat oven to 180˚C and line two large baking trays with 

baking paper.
l  Place butter, sugar, egg yolk, vanilla and salt into a bowl 

and beat until smooth (use a wooden spoon if you can).
l  Stir in the flour to make a stiff dough, then shape into two 

discs. Cover them with clingfilm and chill for 10 minutes.
l  Sprinkle extra flour on the work surface and roll a batch 

of dough to the thickness of a £1 coin. 
l  Using cutters, cut out as many cookies as you can and 

place on the baking tray. Repeat with the other batch.
l  Bake for 15 minutes until pale golden and then cool for  

2 minutes before lifting on to a wire rack.
l  Once cooled, get creative with buttercream, or  

royal or fondant icing!  

COOKIE MONSTERS
These easy-to-whip-up cookies make the 
perfect base for Halloween decorations.
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HALLOWEEN BAKING
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MARVELLOUS MUMMIES
There’s no rule that Halloween treats have to 
be sweet. Go savoury with these super-easy 
and decidedly moreish snacks.

What do I need?
Pack of ready-rolled puff pastry
Frankfurters or sausages
1 egg, lightly beaten
Soft cheese and black olives (for decoration)

How do I make them?
l  Preheat the oven to 200˚C. Line a baking  

tray with baking paper. 
l  Lightly roll out the pastry and cut vertically 

to make 0.5cm thin strips.
l  Wrap the strips around each sausage to 

create the effect of mummy bandages. 
l  Brush with egg and bake for 18-20 minutes 

until the pastry is puffed and golden and the 
sausages are cooked through.

l  Use blobs of soft cheese and a small piece 
of olive for the eyes.

Scan for 

free  
shipping  

(use code  

BFCFFS01) 

or visit bakedin.co.uk/

august-mag

Spooktacular offer

With more than  
1 million colour 
combinations possible, our 
impossibly easy-to-make Cake Factory Kit  
is the perfect statement cake for Halloween.

You can choose from nine different colours  
for each of the four layers and then go wild with 
the icing and sprinkles. Best of all, it arrives in 
pre-portioned mixes, ready to bake (just add 
butter, eggs and milk) and it easily feeds 12 
hungry adults or 24 children, so it’s the perfect 
choice for any Halloween get-together.

centrepiece
Sensational



What do I need?
4 large egg whites
225g caster sugar
1 tsp cornflour
1 tsp white wine vinegar
Handful of chocolate chips

How do I make them?
l  Preheat the oven to 140˚C and line two large 

baking trays with baking paper. 
l  Put the egg whites in a clean, dry bowl and 

use an electric whisk to create stiff peaks. 
l  Add 1 tbsp of the sugar and whisk back up to 

stiff peaks before adding the rest of the sugar 
in the same way until the mix is firm and 
glossy. Fold in the cornflour and vinegar.

l  Spoon into a piping bag fitted with a 2cm 
round nozzle and twist the end of the bag. 
Holding the bag upright over the tray, 
squeeze while pulling the bag slowly upwards 
to create a meringue of 8-10cm high with a 
peak at the top. 

l  Space them out carefully and add two 
chocolate chips for eyes.

l  Bake for 1 hour, then leave 
inside the oven to cool 
with the door closed. 

l  Melt the rest of the 
chocolate chips and 
use to paint a ghostly  
mouth on to  
each meringue with  
a paintbrush.

GHOSTLY MERINGUES
One of the simplest  
of Halloween creations,  
these meringue ghosts are 
guaranteed to delight.

Ssssh... 
  don't forget

Halloween isn’t just for the kids. 
Deliver a real treat with this tangy 
blood orange martini.
 
Mix together 1 measure of lemon 
vodka with a half measure of triple 
sec and 1 measure of blood orange 
juice. Shake with ice and then strain 
into a martini glass and serve. You 
can garnish with a slice of fresh 
orange if you like.
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Use a little dot of the 
meringue mixture in each 

corner of the baking 
paper to secure it to the 

baking tray



ICING TECHNIQUES
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baby!
Ice,   ice

Who knew there were so many different 
types of icing? Follow our guide and 
perfect those finishing touches

ROYAL ICING
Quite literally the queen of icings. It’s pure 
white and dries to a smooth, hard finish. 
Traditionally made with egg whites and 
icing sugar, it’s commonly used to decorate 
Christmas cakes and to make artistic 
decorations as it hardens when dried. It’s 
also great for piping detail and messages. 
You can colour it if you so wish and by 
adding glycerine, you soften it too… and 
protect your teeth!

BUTTERCREAM
The experts’ go-to for swirls on 
cupcakes. Cream cheese icing 
is a popular choice for carrot 
and red velvet cakes, it just 
uses cream cheese instead  
of, or as well as, butter.

The basics to get you 
started are all available from 
bakedin.co.uk
l  Turntable – allows you to decorate whole 

cakes with ease.
l  Cake leveller – to cut the cake so you 

have a level surface to work from.
l  Serrated knife – so you can cut cakes 

into the shape and size you need.
l  Palette knife – makes icing cakes  

much easier as it has a raised handle.
l  Fondant spreader – evenly spread  

the fondant icing out on your cake.
l  Piping bags and nozzles – for piping 

shapes and letters, etc, choose from 
reusable and disposable ones.

l  Rolling pin – for rolling out fondant  
and usually made from silicone or 
plastic as they need to be non-stick.  

What you need. . .



FONDANT ICING
Called a variety of different 
names, including sugar paste, 
this mostly gets used to 
drape over whole cakes for 
an elegant finish, hence being 
used on wedding and 
occasion cakes. It’s great for icing 
cupcakes and for topping biscuits  
as you can mould it, cut it out and 
stamp it to get the detail you want. 

To make life easier, it’s available 
ready-made in a range of colours 
or you can create your own shade 
by mixing white icing with pastes 
or gels. 

GLACE ICING
The nostalgic icing – who 
didn’t spend their childhood 
mixing icing sugar and water 
carefully together to get it not 
too runny and not too thick 
to create decorated 
masterpieces? It’s great fun 
for drizzling on cakes and 
bakes and dipping. Try 
flavouring it! 

GANACHE
Chocolate and double cream combine to make the most decadently 
rich covering and filling. It firms as it sets, so pour over cakes for a 
smooth, shiny finish, swirl on top of cupcakes or cool and then whisk 
for a buttercream alternative to fill and crumb coat cakes. 

Royal icing
icing sugar + egg white

Ganache
chocolate + double cream

Buttercream
icing sugar + fat

Glace icing
icing sugar + water

Fondant
icing sugar + water + 

glucose syrup
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Liv's  
guide to  

making icing
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ALL ABOUT YOU

Your bakes
Every month it’s a real treat for us at Baked In to see your 

creations and read your comments. Keep ’em coming! 

Scan the QR 
code to check 
out our 
Facebook 
community 

‘We went foraging  
for blackberries’

‘Happiness is  
home-made’ ‘Yet another  

tasty bake’

‘They tasted 

amazing!’

‘Tried pineapple 
for a tropical vibe’

‘He loved doing 

this today!’

‘Well these are 
just lovely!’

‘My 6 year old  
loves her box!’

‘Can’t wait for what 
Crumb sends next!’

‘Delicious with 
chicken lasagne’

‘Will definitely 
make them again’

‘My efforts at this 
month’s bake’

‘Another awesome 
bread recipe!’
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