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H ello and head this way for the third issue of Bake It 
by Baked In, the monthly magazine for you, our 
fantastic Baked In family!

How is it September already?! With a change in the 
seasons on the horizon, we get autumnal with this 
month’s delicious Baking Club bakes and tomatoes  
are the focus of our seasonal feature on page 8.

For the budding mini bakers in the family, flick to  
page 6 to find out all you need to know about our  
brilliant new Junior Baking Club.

Our Recipe Developer Liv shares her favourite feast on 
pages 14-15, and who knows, you may want to try it yourself 
– by scanning the QR code, all the recipes are yours!

Now the kids are back at school you deserve  
some me-time and we have the perfect  

suggestion on pages 16-18.   
     

JOE MUNNS 
MD, BAKED IN

WELCOME

THIS MONTH, I’VE BEEN… 

ENJOYING… socialising in the garden now the  

outside kitchen is finished. 

COOKING… I’ve loved trying Gousto’s range of dishes. 

EMBRACING… The Baked In team  

have been TikTokking!  

Check out our channel.
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If your kids are 
keen beans in the 
kitchen, then our 
Junior Baking 
Club is right up 
their street

Baking has got to be one 
of the most fun family 
things to do. It’s all about 

getting messy, licking fingers 
and smiley faces. And then 
you all get to eat the creation 
– how cool is that?

Our new monthly 
subscription boxes are aimed 
at budding bakers aged 
between 5 and 11 years. 
They’ve been specially 
developed for a younger 
audience with a selection of 
child-friendly, easy-to-follow 
and fun-fuelled recipes. 

The Junior Baking Club will 
teach kids new techniques 
every month as they navigate 
making their very own bakes. 
Each kit is designed to 
stimulate creativity and 
curiosity, as well as help 
develop basic culinary skills 
that should last a lifetime. We 

has arrived!



STRAPLINE

Don't delay!

so if the resulting bake proves 
a hit, their masterpiece can 
be baked time and time again.

WHAT WILL IT BE?
From cupcakes and slices 
through to cookies and 
muffins, it’s a complete 
surprise as to what will  
be in the letter-box friendly 
delivery, giving youngsters 
something to look forward  

to every month.
Junior Baking Club prices 

start from £7.50 a month for 
an annual subscription, while 
the three-month subscription 
at £30 is the perfect gift. 

 And that’s not all… for 
every box we send out we 
plant a tree, so you can enjoy 
your boxes knowing you’ve 
done some good for the 
planet as well.

believe baking is a mindful 
activity that helps boost 
confidence and encourages 
family time, both from sharing 
the baking experience and 
enjoying the results together!

 
ALL THEY NEED
Just like the Baking and  
Bread Clubs, kits are delivered 
mid-month and include  
a step-by-step recipe card 
and all the dry ingredients 
perfectly weighed out, plus a 
few handy extras too, meaning 
fuss-free baking with minimal 
food waste (and making it a 
breeze for older kids to just 
crack on with). Every junior 
baker will also receive a folder 
to store their recipes in and 
some collectable stickers.

All parents will need to 
bring to the kitchen table  
is the fresh ingredients,  
for example, milk, butter 
or eggs. The recipe card 
lists all the ingredient 
weights and measurements, 

Join today and get  

a first box for £3.99. 

Simply use code 

JBCMAG399 or scan 

the QR code here
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WHAT'S IN SEASON

Deep red, juicy and bursting with 
flavour, tomatoes are in their prime 
right now. Try out some of these ideas 
that make this little scarlet fruit the  
star of the show

Grab a tomato and a box grater. 
Hold the stem end in your hand 
and grate the bloom end (AKA 
the other end) quickly over a 
bowl or plate, using the large 
holes of the grater. Then, voila  
– you have fresh tomato purée!

Top
tomato

TAKE CARE OF YOUR PANS!
It’s unlikely you would but never use 
anything aluminium, such as pans, 
when cooking tomatoes as their 
acidity reacts with the soft metal and 
can make the tomatoes taste bitter. 
And they can wreck your pan!

Try this.. .
WANT TO PEEL  
A TOMATO?
Plunge into a bowl of hot 
water for a few minutes 
and then the skin will 
come straight off, no fuss!

Fresh is best with this tasty 
salsa that can be used as a 
topping on bruschetta, a dip, 
with salad… the options are 
endless! Simply combine 4-6 
medium peeled and finely 
chopped tomatoes with ½  
a finely chopped red onion,  
1 chopped small garlic clove, 
small splash of white wine 
vinegar, juice from ½ a lime 
and ½ a bunch of roughly 
chopped coriander in a bowl. 
Stir, then chill in the fridge 
until you want to eat it.

Salsa time

08
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Tomato 
ketchup 

What do I need?
1.5kg ripe fresh tomatoes, roughly chopped
60ml apple cider vinegar
½ tsp salt
2 tbsp sugar
1 tsp mustard powder
½ tsp Worcestershire sauce
¼ tsp fresh black pepper
40g onion, diced (or 1 tbsp onion powder)
1 clove garlic, minced (or 1 tsp garlic powder)

How do I make it?
l Cook all ingredients in a large pan until the mixture begins  
to bubble. Simmer, constantly stirring and mashing, until it’s  
the consistency of ketchup – about 30 minutes. Leave to cool.
l Blend in a blender or food processor until all ingredients  
are completely combined.
l This will keep in your fridge for up to 2 weeks, or freeze it.

Combine 250ml vodka 
with about 30g black 
peppercorns in a jar, 
shake well, cover and 
refrigerate overnight. 
Strain and chuck the 
peppercorns. In a 
cocktail shaker, muddle  
4 halved cherry tomatoes 
with ½ tbsp lemon juice, 
½ tbsp sugar syrup and  
a pinch of salt. Add 55ml 
of the vodka and plenty 
of ice. Shake well, strain 
into a glass and serve!

Tomatoes are best 
eaten straightaway but 
will last longer kept in 
the fridge. Take them 
out about half an hour 
before you want to use 
them to get the most 
out of their flavour.

Tomatoes are so incredibly versatile. 
But have you thought of putting 
them in a dessert? No? Well throw a 
couple in when making your own ice 
cream or sorbet. Add little chunks 
to a fruit salad or to fruit topping a 
tartlet. They mingle well with berries, 
pineapple, pears and melon, topped 
off with fresh basil or mint.

Try this.. .

Enjoy a
Tomatini
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Brightand beautiful
Our round-up of some of the 
prettiest additions for a pop 
of colour in your kitchen

Biscuit tin,  
Annabel James, £15.95

Wooden mixer set, 
Cuckooland, £33.95

Salad bowl, Micucci 
International, £76

Storage tins,  
Rex, £6.95 for 2

Mason Cash powder 
pink mixing bowl, 

bakedin.co.uk, £21

Salt & 
pepper  
set, Yellow 
Octopus, 
£6.45



LIFESTYLE
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From mixing bowls, palette  
knives and turntables to those 
all-important baking kits, you can 
take advantage of a whopping  
20% off Baked In products.  
Simply use the code MAGSEP20

BAG A BAKED IN BARGAIN! 

Artisan stand mixer, KitchenAid, £529

Cake toppers, 
Ginger Ray, £4.90

Mug, Sophie Allport, 
£12.50

Paper plates, 
Talking Tables, £4.25

Bees and flowers food 
cover, Gisela 

Graham, 
£10.50



SEPTEMBER'S BAKING CLUBS
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You simply can’t  
fail to impress with 
this star line-up of 
delicious chocolate 
orange jaffa loaf, the 
classic English muffin 
and utterly yummy 
junkyard blondies

CHOCOLATE  
ORANGE JAFFA LOAF
Who can resist the dreamy 
combination of chocolate 
and orange? This light, 
delicate loaf is generously 
drizzled with a fruity orange 
syrup and topped with a rich 
chocolate glaze, decorated 
with candied orange peel.
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JUNKYARD BLONDIES
This yummy tray of squidgy 

blondies practically oozes 
with tasty, crunchy bits and 
bobs including malt balls, 
chocolate beans and 
chocolate jazzies. While this 
may be a bake for the kids,  
it’s one that’s guaranteed to 
tickle everyone’s taste buds.

ENGLISH MUFFINS
Our classic English muffins are the 
perfect breakfast or teatime treat and 
a sure-fire winner on taste. Although 
this is a relatively straightforward 
bake, these light, floury muffins really 
deliver on flavour and versatility. 
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When it comes to  
putting on a spread,  
Recipe Developer  
Liv has perfected  
the ultimate and 
indulgent three-
course crowd-pleaser

Go big 
or go home

For all of  
Liv’s recipes, 
simply scan 
the QR code



There are no small portions here for my 
dream meal. Light, crisp calamari, a 

jaw-dropping roast beef, followed by a creamy, 
indulgent tiramisu make the perfect three 
courses and worth every single calorie!

STARTER
Follow my recipe for calamari and pair 
with a home-made lemon and garlic 

mayo for a real wow factor. Combine 75g 
full-fat mayo with a clove of minced garlic and 
the juice of half a lemon and bingo – the most 
delicious starter!”
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MAIN COURSE
Nothing can beat a roast beef dinner, 
medium rare and pink in the middle. 

When it comes to the trimmings, more is more! 
Crispy roast potatoes, roasted carrots and 
parsnips, home-made cauliflower cheese, 
sausage meat stuffing, steamed tenderstem 
broccoli and the all-essential Yorkshire pud 
and gravy.”

Roasting potatoes 
in goose fat will 

give a crispy crunch on the 
outside and a fluffy centre

DESSERT
Boozy desserts are a perfect way to 
finish any meal and tiramisu is the best. 

Nigella Lawson makes an incredible one with 
Baileys Irish Cream Liqueur and it’s the best I 
have tasted. You can find the recipe at nigella.
com/recipes/irish-cream-tiramisu. Delicious!”

MY FAVOURITE MEAL



TIME FOR TEA

We all need a little me-time 
now and then, and what 
better way to indulge than 
with afternoon tea?

If you’re anything like us, we love a good 
afternoon tea – it’s got to be one of the 
best food ideas ever! It’s a delicious way  

to treat yourself and others and can be as 
simple or as extravagant as you want. 

Any afternoon tea needs sandwiches,  
from the classics to gourmet ones. But let’s  
be honest, it’s all about the bakes really, so 
here’s a few suggestions for different styles of 
afternoon tea. And why not revisit your past 
Baking Club and Bread Club recipes too?

OLDIE BUT GOODIE
l Scone with jam and clotted cream
l Lemon drizzle cake
l Mini chocolate eclair
l All-butter shortbread
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BAKES OF  

THE MONTH

September’s bakes are 

chocolate orange jaffa loaf 

and English muffins – both 

perfect for afternoon 

tea!

time



SAVOURY TASTES
l  Sage and apple  

sausage rolls
l  Cheddar, chive and   
 Marmite scones
l  Tomato and pesto tart
l  Sea salt focaccia

Pimm’s with a fruit scone, 
strawberry jam and  

clotted cream

Earl grey tea with 
madeleines, shortbread 

and lemon drizzle

Chamomile tea with  
fruity treats

A glass of 
fizz... with 
anything!

Perfect partners

Darjeeling or lemon iced 
tea with savoury bites

Peppermint tea with 
anything chocolatey
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TIME FOR TEA

MODERN
l Strawberry and cream  
 jelly – the 80s kids’ party  
 favourite is back!
l Bakewell tart
l Ginger drizzle traybake
l Chocolate mousse pot
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So refreshing and super-easy to make,  
this goes brilliantly with savoury bites.

Put 6 black tea bags, 60ml freshly 
squeezed lemon juice and 150g sugar  
in a large jug and pour over 720ml boiling 
water. Stir until the sugar dissolves and 
then leave to brew for 5-10 minutes, 
depending on how strong you want it. 
Taste and add more lemon juice or sugar 
if you like. Add ½ tsp bicarbonate of soda 
and stir, then add 720ml cold water and 
stir again. Serve over lemon slices and ice.

Lemon
iced tea

Spoil someone special with 

a subscription to The 

Baking Club, The Bread 

Club or the Junior Baking 

Club. Or all three!

The gift of baking

SUPER-SPECIAL: THROW 
EVERYTHING AT IT!
l Honey & orange madeleines
l Macarons
l Lime meringue pie choux bun
l Mini white chocolate and   
 raspberry cheesecake



When putting on the 'Ritz' for afternoon 
tea, you’ve got to have china teacups  
and stylish cake stands, plus all the 

accessories to enjoy the bakes

19

Wildflower 
teaspoons,  
Oliver Bonas, 
£22.50

PRODUCTS THEY'LL LOVE

Settingthe scene

Round marble 
2-tier cake stand, 
Oliver Bonas, £69.50

Pip Studio blushing birds yellow 
rectangular cake tray, £22; 17cm 
pastry plate, £10; both Daisy Park

Cake forks, Homesense, £7.99

Pip Studio La 
Majorelle teapot, 
Daisy Park, £52

Pip Studio blushing birds 
yellow cup and saucer, 
Daisy Park, £15

Serving knife and cake slice, H
om

esense, £12.99

Long-stemmed 
cake stand, 
Homesense,  

£7.99

Fabulous floral set of 4 teacups  
and saucers, Joe Browns, £25

Vintage cake stand, 
TK Maxx, £9.99
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BAKING TRUTHS

Myth?
Just a

We asked Recipe Developer 
Holly (left) if she could share 
her baking wisdom and 
confirm whether these 

baking myths are fact or fiction

the best result. And it’s worth 
knowing that kitchen scales 
tend to give more accurate 
results than measuring 

Baking is an art but it’s 
also a science and that’s 
why you need to do 

certain things as explained  
in recipes. But then there are 
some things we’re told to do, 
or not as the case may be, 
that make us think, ‘really?’. 
That’s where we come in – to 
help bust those myths. Are 
you ready? Here we go!

Myth
You don’t need to bother 
being too accurate when 
measuring ingredients –  
a little guesswork is OK.
TRUTH   You really do and  

 no it’s not! It’s one of THE 
most important things about 
baking to make sure you get 

spoons and cups, though 
these can be pretty and  
cute to use!

Myth
You should mix wet and dry 
ingredients at the same time.
TRUTH   No, you shouldn’t! 

Ingredients blend faster and 
easier when you mix them 
separately. And you’ll get  
a better batter as the 



STRAPLINE
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ingredients break up and 
spread out more evenly.

Myth
Opening the oven door 
during cooking ruins  
the bake.
TRUTH   A little peek won’t 

hurt but it’s important to keep 
the temperature stable, so 
don’t go throwing the door 
open and leaving it there 
while you have a good look 
inside – you’ll let too much 
heat out and that may well 
damage your masterpiece.

Myth
Baking powder and soda  
live forever.
TRUTH   These are really 

important ingredients in 
baking and have a use-by 
limit too, usually a year for 
powder, soda will last longer. 
Their efficiency then reduces, 
though a good trick to test if 
it’s still OK to use is to mix a 
spoonful in a glass of water 

and if you see bubbles, it 
should be fine.

Myth
It’s fine to mix cold 
ingredients with ones at  
room temperature.
TRUTH   If your recipe says it’s 

fine to, then go for it. If it doesn’t, 
then it means it, so rein in any 
impatience if you want the best 
bakes. There’s a good reason 
you should get them all to  
the same temperature before 
mixing and that is they’ll 
combine more easily and  
you’ll get the perfect texture.

Myth
All sugar does is make  
food sweet.
TRUTH   Yes, sugar  

adds sweetness but it  
also gives cakes and  
bakes their golden 
colour and 
irresistible aroma. 
It also helps with 
making cakes rise.
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ALL ABOUT YOU

You shared
We love scrolling through and seeing your creations and 

reading your comments. Please keep telling us about them!

Scan the QR 
code to check 
out our 
Facebook 
community 

‘My beautiful bakers 
of the month’

‘They smell  
delicious!’ ‘My 13-year-old 

loved helping!’

‘I think they  

turned out well!’

‘Me and Jess 
loved this bake’

‘Can't wait until 

these cool’

‘They are lush!’

‘Just couldn’t  
wait…’

‘Absolutely loved 
making these’ ‘Another  

delicious bake’

‘What timing for 
BBQ weather’

‘Delicious!’

‘These turned  
out really well!’
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