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Happy Holidays!

With Christmas quickly approaching, you may be 
stuck for ideas with your annual holiday baking - or 
maybe you’d like to try something new! Whatever 
you’re in the mood for, the generous people behind the 
wonderful accounts in this little community have you 
covered! Enjoy the smell of freshly baked goods, time 
with your family and a warm holiday season.

Much Love,

The BiBADO Team x

Introduction

Join Our Tribe
Follow us for fun activities, creative recipes,  

honest advice, new product launches and much more!

bibado.co.uk



Baby Friendly Mince Pies
You Will Need Method
• 1 cup blueberries

• 1 cup sultanas

• 1/4 cup coconut oil - 
melted

• 2 tablespoons apple 
or orange juice

• 6 dried pitted dates 
- diced

• 6 dried apricots - 
diced

• 6 dried apple rings 
- diced (or 1/2 small 
grated apple)

• 1/2 teaspoon 
ground cloves

• 1/2 teaspoon 
cinnamon

• 1/2 teaspoon Ginger

• 1/2 teaspoon 
nutmeg

• 1 pack of ready 
rolled puff pastry

1) Preheat the oven to 210c/gas mark 7

2) Line a baking tray with baking paper (or use 
the paper the pastry was rolled in)

3) Unroll the puff pastry and stamp out stars, 
place into the prepped tray. Allow space for them 
to expand during cooking.

4) Place teaspoons of mincemeat onto each 
pastry star. 

5) Top with a plain star

6) Press the edges together using the back of a 
fork.

7) Brush with milk or beaten egg and cut a slit in 
the top of each pastry.

8) Bake for 14-16 minutes

Will keep in the fridge for 3 days or can be frozen 
for 1 month.

@startingsolids
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Tried this?
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Banana & Chocolate Loaf
You Will Need Method
• 140g unsalted butter

• 100g caster sugar

• 50g light brown sugar

• 2 eggs

• 150g SR flour

• 1 mashed banana 
(ripe)

• 1 tbsp cocoa powder 
mixed with 1 tbsp 
hot water

• Handful of cacao nibs

1) Preheat oven to 160 fan and set out a mini loaf 
cases/tins

2) Whisk together the butter and sugar until 
smooth,

3) Add in whisked eggs and flour and whisk 
together until just combined,

4) Separate Into 2 bowls equally, add mashed 
banana to one, and cocoa powder mixed with 
water to the other and whisk both bowls until just 
combined (but don’t over mix)

5) Gently stir cacao nibs to the chocolate mixture

6) Dollop spoonfuls of each amount into individual 
mini loafs cases and use a toothpick to swirl 
mixture around so it looks mottled.

7) Place in oven for 20 minutes,

8) Check with a toothpick that the mixture come 
out clean and leave on a baking rack to cool.
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Oat and Raisin Cookies
You Will Need Method
• 85g unsalted butter

• 55g soft brown sugar

• 75g porridge oats

• 75g raisins

• 40g mixed seeds 
(sunflower, pumpkin, 
flax)

• 50g plain flour

• 1 egg, beaten

• 1/4 tsp bicarbonate 
of soda

1) Preheat oven to 180

2) Cream together the sugar and butter

3) Add rest of ingredients and mix well 

4) Roll into little balls and place on a lined baking 
sheet and press down with hands

5) Bake for 13-15 mins until golden brown. Leave 
to cool if you have the patience!

Pop Tarts
You Will Need Method
• Mashed banana

• Shortcrust pastry

• Almond butter

• Jam

• Peanut butter or 
other filling

• Cream cheese

• Greek yoghurt

1) Cut some shortcrust pastry into rectangles and 
add some mashed banana and almond butter, 
jam, peanut butter or any filling you like

2) I milk washed and cooked on 180 for 15 
minutes

3) I got the idea of the ‘icing’ from the lovely  
@feedingarcher: it’s one half cream cheese 
mixed with half Greek yogurt. Super simple and 
tasty!

 

@cooking_for_cody
Thank you to:
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Banana Bread Pudding
You Will Need Method
• 2 pcs overripe 

banana 

• ½ cup sugar 

• 1 pack  All Purpose 
Cream 125ml 

• ¼ cup Fresh Milk 

• 2 eggs 

• 1 tsp vanilla extract 

• 3 pcs white bread, 
cut into cubes 

1) Mash banana with sugar. Stir in All Purpose 
Cream, Fresh Milk, eggs and vanilla extract. 

2) Mix in bread and set aside for 10 mins.  

3) Brush lyanera with butter. Pour mixture and 
bake in a 350°F oven and bake for 25 minutes or 
until a toothpick comes out clean when inserted 
in the middle of the pudding.  

4) Set aside to cool completely. Remove from the 
lyanera and serve warm. 

Note: Pudding may be cooked using a steamer 
for 35 minutes. Cover the lid of the steamer with 
cloth to catch steam and prevent condensation. 

Tag us @bibado, we love 
seeing what you’ve made!

Tried this?

@feeding_marcuz
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Pumpkin Soup
You Will Need Method
• 1 Large Cooking 

Pumpkin 

• 2 Tbsp Olive Oil

• 2 Tbsp Curry Powder 
(we used @schwartz.
uk Korma Blend) 

• 200g Carrots

• 1 Onion 

• 2 Garlic Cloves

• 2L Low Salt Veggie 
Stalk 

1) Scoop out the Pumpkin, cut into wedges

2) Rub wedges with 1 tbsp of oil, 1 tbsp of curry 
powder (salt and pepper if using) , and into the oven 
at 180° for 1 Hour 

3) Chop up Carrots, Onion and Garlic and sauté until 
tender with remaining oil and curry powder, then 
add stock 

4) Remove Pumpkin from oven, skin, and into the 
pot with everything else! 

5) Simmer for 10 minutes, then blend it up! 

Tag us @bibado, we love 
seeing what you’ve made!

Tried this?



Mini Meringue Cookies
You Will Need Method
• 4 egg whites

• 1/2 cup castor sugar

• 1/2 cup icing sugar

• Vanilla extract

• Food colouring

1) Preheat your oven to 230 F

2) Prepare baking trays by lining it with 
parchment

3) Add 4 egg whites in a mixing bowl

4) Whisk only the egg whites with an electrical 
whisk before adding the sugar

5) Whisk the egg whites until it is stiff

6) Add vanilla extract and castor sugar

7) Whisk until all the castor sugar is completely 
dissolved

8) Add the icing sugar and whisk more

9) If you want to make multiple colors, divide 
each color you want to make in a separate bowl 
and add food coloring.

10) Place the meringue (each color separately) in 
a piping bag with a suitable tip

11) Create your meringues

12) Bake for an hour

@bright_little_brains
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Apple and Cheese Loaf
You Will Need Method
• Grated cheese

• 1 or 2 grated apple

• 210g of self raising 
flour

• 2 eggs

• 50ml of milk

• Extra virgin olive oil

Mix all the ingredients in a mixing bowl and place 
in a grease proof tin and bake for 25 (ish) mins! 

So yummy and easy! 



Taco Tuesday
You Will Need Method
      For the slow cooker 

bolognaise:

• 1kg Lamb or Beef 
mince 

• 2 diced onions 

• 3 tbls minced garlic

• 1 tbls dried basil 

• 1 tbls italian herbs 

• 1 tbls smoked 
paprika 

• 1 jar passata sauce 
 
For the remaining 
filling:

• Makes 8 pockets

• 2 cups of sauce 

• 3 cups of cooked 
macaroni

• 1 cup shredded 
mozzarella

• 1/2 cup Parmesan

1) Add together the slow cooker ingredients and 
cook on low for 8 hours or high for 4 stirring 
every so often.

2) Combine filling & fill cups 

3) Bake in airfryer (180) for 5 minutes or oven 
(200c) for 5 minutes to melt the cheese.

Tip: rub the inside of the pockets with garlic butter 
before filling.

I used foil bunched up to raise the cups. You can 
use a toast rack or a deep cake tin as well.

I cut one in half to make a mini pocket for my 
daughter and added veggies to her filling.

@livvysplatesandsensoryfun
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French Toast Lollipops
You Will Need Method
• 2 slices of bread

• peanut butter

• 1 beaten egg

• splash of milk

1) Cut the crusts off your bread

2) Spread peanut butter along the inside 
then roll up like a lollipop

3) Dip in the egg with a splash of milk

4) Fry for a few minutes each side

5) Once cooked push your lolly stick in

6) Add sprinkles and enjoy!
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Chia Jam Pastries
You Will Need Method
• 2 cups fresh 

strawberries

• 2 tablespoons chia 
seeds

• 1 tablespoon 
squeezed lemon juice

• 1-2 tablespoons 
honey

• Puff pastry

1) Cut pastry into circles and make a hole in the 
centre of half

2) Place one circle on top of the other and egg 
wash

3) Place into the oven at 180c for 15 mins or until 
golden

4) Heat the strawberries in a saucepan over a 
medium high heat

5) Stir occasionally until the fruit is heated through 
& begins to break down & bubble

6) Use a spoon to mash the fruit

7) Stir in the Chia seeds and lemon juice until 
combined

8) Remove from heat and leave to cool for 5 
minutes (to thicken up)

9) Give the jam a good stir before popping into the 
pastry cases
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Chilli Pasta Bake
You Will Need Method
• 125g lean beef 

mince

• half an onion

• half a small red 
pepper

• 1 stick or celery

• half a carrot

• quarter of a 
courgette

• 100g of cooked 
penne pasta

• tomato purée

• 1/2 tin of chopped 
tomatoes

• 1garlic clove

• oregano

• smoked praprika

• cheddar cheese

• 1/2 tin of mixed 
beans

1) Fry off beef mince until cooked through and 
set aside

2) Next dice all the veg and fry off until soft

3) Add beef, spices and garlic back into pan and 
fry for a further couple of minutes

4) Stir in mixed beans, tomato purée and then 
chopped tomatoes and allow to simmer

5) Next add your cooked pasta and stir before 
adding your cheese

6) Pop your chilli pasta into an oven proof dish or 
divide into a cupcake tray

7) Sprinkle with some more cheese on top and 
pop into the oven at 160 degrees for 15 minutes

8) Pull out bake from oven and allow to cool!

Tip: I put some portions in a cupcake mould to 
make extra portions easy to freeze/store and it 
worked a treat!

@whatoweneats
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Tag us @bibado, we love 
seeing what you’ve made!

Thank you to:

Tried this?

Zucchini Brownies
You Will Need Method
• 2 & 1/4 cup shredded 

zucchini

• 1 cup brown sugar or 
1/2 Cup brown & 1/2 cup 
of coconut sugar

• 1 & 1/3 cup plain or 
vanilla Greek yoghurt 
or unsweetened 
applesauce

• 2 eggs

• 2 tspns pure vanilla 
extract

• 2/3 cup all-purpose flour

• 1 cup cocoa powder

• 2 tspns baking soda

• 1 & 1/2 tspns baking 
powder

• 1/2 tspns cinnamon

• 1/2 cup chocolate chips 
 
For the frosting:

• 1/4 cups plain or vanilla 
Greek yoghurt

• 1/4 cup cream cheese

• 1/4 cup powdered sugar

• 1/2 tspns vanilla extract

• 1/4 cup cocoa powder

1) Preheat the oven to 350F or 180C

2) Mix wet ingredients in one bowl and dry 
ingredients in a separate bowl (excluding 
chocolate chips)

3) Bake for 55 minutes

4) Make the frosting while the brownies cool by 
mixing ingredients with an electric hand mixer 
until smooth

5) Top brownies with frosting once cooled and 
add optional toppings

@mamaledlife
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@mamaledlife
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Hedgehog Buns
You Will Need Method
• 275g White Bread 

Flour, plus extra for 
kneading

• 1/2 level tsp Mixed 
Spice

• 25g butter, cold from 
the fridge

• 7g pack Easy Bake 
Yeast

• 75g caster sugar

• 1 medium free-range 
egg, lightly beaten

• 125ml semi-skimmed 
milk, at room 
temperature

1) Grease a baking tray. Pre-heat the oven to 
220C/200C Fan/Gas 7. 

2) Sift together the flour, spice, and a pinch of salt

3) Rub in the butter using your fingers until it’s like 
breadcrumbs.

4) Stir in the yeast and 50g sugar.

5) Add the egg and milk to the flour and mix into a 
sticky dough using your hands

6) Dust a work surface and your hands with the 
flour. Knead the dough for 10 minutes – hold it 
with one hand and push it away with your other. 
Fold it over, turn it around and push away again. 
Repeat for 10 minutes.

7) Cut into 8 even-size pieces and shape into balls 
on the floured surface. Shape into hedgehogs, 
pulling out one end to make noses. Snip all over 
with scissors to create spines.

8) Press in currants for eyes and noses, then 
place the buns on the baking tray. 9) Lay a sheet 
of greased cling film on top and leave in a warm 
place to double in size. Remove film and bake for 
12 minutes or until golden brown.

*For the glaze, heat 25g sugar and 3 tbsp milk in 
a pan, simmer for 2 minutes. Brush over the buns 
as soon as they come out of the oven. Cool on a 
wire rack.*



Mild Chilli
You Will Need Method
• 1 tbsp olive oil

• 1 onion , diced

• 1 bell pepper

• 500g beef mince

• 1 tsp mild chilli

• 4 tsp paprika 
powder

• 5 tsp cumin powder

• 2 tsp garlic powder

• 2 tsp onion powder

• 2 tsp oregano

• 3 tbsp tomato paste

• 2 tins chopped 
tomatoes

• 1 tin red kidney 
beans drained

• 1 tin butter beans 
drained

• 1 tin cannellini 
beans drained

• 4 beef oxo low salt 
cubes crushed

• 1.5 - 2 cups water

1) Heat a pan with the olive oil in it. Add the 
onions and bell pepper and cook it until it’s soft 
and start to brown

2) Add mince and cook it through until starts to 
brown.

3) Add in all the spices and cook it for a couple 
of minutes so all the flavours come out of the 
spices nicely.

4) Add all the remaining ingredients and cook it 
on low without a lid on for about 1.5-2 hours.

@wean_and_live_with_livi
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Fig Pie
You Will Need Method
      Crust:

• 200 g medjool dates 
(pitted)

• 150g raw walnuts 
(or sub raw almonds 
or rolled oats) 
 
Filling:

• 200g raw cashews 
(soaked in very hot 
water for 1 hour)

• 1 tsp vanilla extract

• Juice and zest of 2 
lemons

• 1/4 cup melted 
coconut oil

• 1/4 cup maple syrup 
(use less for a more 
tart cheesecake 
and more for more 
sweetness)

• 200g coconut 
yoghurt (I like  
@coyo_uk ) 
 
For Serving

• 2 cm Slices of fresh 
figs

1) Prepare a cake pan by lining with parchment 
paper. (I prefer a springform one, but round cake 
pans or loaf pans work as well.) Set aside.

2) Prepare crust by adding dates to a food 
processor and blitzing until small bits remain and 
it forms into a ball. Remove and set aside.

3) To the food processor, add the walnuts and 
process into a rough flour. Then add dates back 
in and blend until a loose dough forms - it should 
stick together when you squeeze it between your 
fingers. If it’s too dry, add a few more dates while 
processing.

4) Add crust to the cake pan and press with 
fingers to distribute. To pack it down, use a small 
glass wrapped in parchment paper and really 
press it down, allowing the crust to come up the 
sides. Set in freezer for 10-20 mins to firm up.

5) Blend all filling ingredients until very smooth 
- up to 2 minutes. If it won’t come together or 
appears chunky, add a touch more lemon juice, 
coconut yogurt, or maple syrup, as the liquid will 
help it blend better.

6) Scrape down sides as needed and blend until 
very creamy and smooth.

7) Add filling to the chilled crust and tap a few 
times to release any air bubbles. Top with the 
figs.

8) Freeze until firm - about 6 hours or overnight.

9) Before slicing and serving, let thaw slightly for 
about 20-30 minutes.

Store in the fridge for up to 5 days and in the 
freezer for a month 

@rachiepu
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Banana & Chocolate Loaf
You Will Need Method
• 140g unsalted butter

• 100g caster sugar

• 50g light brown sugar

• 2 eggs

• 150g SR flour

• 1 mashed banana 
(ripe)

• 1 tbsp cocoa powder 
mixed with 1 tbsp 
hot water

• Handful of cacao nibs

1) Preheat oven to 160 fan and set out a mini loaf 
cases/tins

2) Whisk together the butter and sugar until 
smooth,

3) Add in whisked eggs and flour and whisk 
together until just combined,

4) Separate Into 2 bowls equally, add mashed 
banana to one, and cocoa powder mixed with 
water to the other and whisk both bowls until just 
combined (but don’t over mix)

5) Gently stir cacao nibs to the chocolate mixture

6) Dollop spoonfuls of each amount into individual 
mini loafs cases and use a toothpick to swirl 
mixture around so it looks mottled.

7) Place in oven for 20 minutes,

8) Check with a toothpick that the mixture come 
out clean and leave on a baking rack to cool.
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Carrot and Banana Muffins
You Will Need Method
• 3/4 Cups Plain Flour

• 1/2 Cup Sweet Freedom 
Light Syrup

• 1 Medium Carrot

• 2 Ripe Bananas

• 1 Tsp Baking Powder

• 1 Tsp Bicarbonate  
of Soda

• 1 Medium Egg

• 1 Tsp Nutmeg & Allspice

1) Preheat your oven to 180c (Gas mark 4 / 350F)

2) Grate the carrot, mash the banana and mix the 
two together

3) Add the light syrup, egg, nutmeg and allspice 
and mix thoroughly.

4) Fold in the plain flour, baking powder and 
bicarbonate of soda.

5) Portion the mixture out into silicone moulds 
and place in the oven for 25-30 minutes

6) Leave to cool before popping the muffins out of 
the moulds.

7) Serve and enjoy! (Moulds from EasyTots.)

Blueberry and Milky Bar 
Sheet Pancake
You Will Need Method
• 200g Self Raising 

Flour (we use 
pre-sieved)

• 2 heaped tsp 
Baking Powder 

• 1 Large Egg (we 
used a Duck Egg) 

• 1 tsp vanilla 

• 150ml Whole Milk

• 1 Mashed Banana 

1) Mix dry ingredients together. 

2) Whisk egg, milk and vanilla together, add to 
dry mix

3) Mix everything together, mix in mashed 
banana and any extras 

(Today we added in frozen blueberries and chopped 
milky bar) 

4) Pour mixture into greased tray (we used a 
8inch silicon mould and a covering of butter) 

5) 20 - 25 minutes in the oven @ 180° Fan 

 Will keep in the fridge for 4-5 days in an airtight 
container or upto 3 months in the freezer 

 @Ollies_food_adventure
Thank you to:



Italian Cornetti
You Will Need Method
      Makes 8:

• 1 tbsp of dried yeast

• 60ml water (warm)

• 1 tsp sugar

• 250g all purpose 
flour

• 1 egg

• 1/4 cup sugar

• pinch of salt

• 1 1/2 tbsp butter

• 1 tsp vanilla extract

• 1 egg+2 tbsp milk 
(for wash)

1) Add yeast in the warm water and stand for 5 
minutes until frothy.

2) In the meantime put 3/4 of the flour in a bowl 
and and pour in the water with yeast and mix it. 
(You can use a standing mixer or your hands.)

3) Add the egg and mix well, then add the rest of 
the ingredients (except the 1 egg+2tbsp milk) and 
mix, knead the dough for at least 5-6 minutes. It 
the dough is too sticky add 1-2 tbsp of flour, but 
not more.

4) Place the dough into an oiled bowl and cover 
it with a clean kitchen towel and rest for 30 
minutes. After the time, take the dough out, 
stretch it into a rectangle and fold it into itself. 
Place it back in the bowl, cover and rest it for 30 
minutes then repeat it.

5) Put it back in the bowl, cover and allow to rise 
at room temperature for 1 hour or until doubled 
in size. (The longer you can leave it better)

6) Flour your surface and roll the dough out into 
a circle shape. Use a knife to cut the circle into 4 
sections then each section into half. You should 
get 8 “pizza” slices.

7) Roll each triangle onto itself starting from the 
base. Tuck the thinner tip under the belly of your 
crescent to make sure they don’t open up during 
baking.

8) Lay them onto a tray lined with baking sheet, 
beat the egg with 2 tbsp of milk and egg and 
brush it over and bake at 180C for 15-20 minutes 
or until golden brown.

You can keep them in an airtight container and 
they should last for 4-6 days or freeze them and use 
within 3 months.

@throughmyeyes
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Banana & Chocolate Loaf
You Will Need Method
• 140g unsalted butter

• 100g caster sugar

• 50g light brown sugar

• 2 eggs

• 150g SR flour

• 1 mashed banana 
(ripe)

• 1 tbsp cocoa powder 
mixed with 1 tbsp 
hot water

• Handful of cacao nibs

1) Preheat oven to 160 fan and set out a mini loaf 
cases/tins

2) Whisk together the butter and sugar until 
smooth,

3) Add in whisked eggs and flour and whisk 
together until just combined,

4) Separate Into 2 bowls equally, add mashed 
banana to one, and cocoa powder mixed with 
water to the other and whisk both bowls until just 
combined (but don’t over mix)

5) Gently stir cacao nibs to the chocolate mixture

6) Dollop spoonfuls of each amount into individual 
mini loafs cases and use a toothpick to swirl 
mixture around so it looks mottled.

7) Place in oven for 20 minutes,

8) Check with a toothpick that the mixture come 
out clean and leave on a baking rack to cool.
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Blueberry Pancakes
You Will Need Method
• 225g Plain Flour

• 200ml Milk (of your 
choice)

• 2 Eggs (or ‘flax eggs’)

• 1 Banana

• 2 Tbsp Coconut Oil

• 1-2 Tbsp Maple Syrup

• 1 Tsp Baking Powder

• 1 Tsp Vanilla Extract

• 150-200g Mixed Frozen 
Berries

1) Mash the banana in a bowl.

2) Melt the coconut oil in the microwave and mix 
with the banana.

3) Add the milk, eggs, maple syrup and vanilla 
extract and whisk until well combined.

4) Add flour and baking powder and whisk again 
until thoroughly combined. 

5) Gently stir the berries into the batter.

6) Cook the pancakes in a non-stick pan over a 
medium heat for around 1 minute each side.

7) If you have a Christmas tree pan then cook 
the pancakes in this and then top with natural 
yoghurt and berries to give it that festive look! 
Alternatively, use a shape cutter or knife to create 
triangles to combine into a tree yoursel

Orange Raisin Mini Muffin
You Will Need Method
• 1 cup unbleached flour

• 1 tsp baking powder

• A pinch of salt

• 20 g unsalted butter

• 1 tbsp natural honey

• 1 chicken egg

• 1 tsp vanilla essence

• 2 tbsp fresh orange juice

• 1 tbsp orange zest

• 1/2 cup fresh milk

• 1/2 tbsp chia seeds

• 2 tbsp Black raisins

• Unsweetened chocolate 
chips

1) Pre-heat oven at 180C

2) In a bowl, mix all dry ingredients until 
combined

3) Blend in soften butter until crumbles

4) Stir in all wet ingredients until it form  
a smooth batter

5) Put in chia seeds & raisin

6) Give a final stir

7) Scoop into 12 well mini muffin tray

8) Topped with chocolate chips 

9) Bake at 180C for 15mins

10) Let cool before serving

@anis_hagumi
Thank you to:

Tag us @bibado, we love 
seeing what you’ve made!

Tried this?



Cranberry Scones
You Will Need Method
• 1 cup sugar,divided

• 2 1/2 cups flour

• 2 1/2 tspns baking 
powder

• 1/2 tspns baking 
soda

• 3/4 cup chilled 
butter, sliced

• 1 cup dried 
cranberries

• 1 cup buttermilk, 
divided

1) Combine 2/3 cups sugar,flour, baking powder, 
and baking soda in a large mixing bowl

2) Cut in the butter until the mixture resembles 
breadcrumbs

3) Fold in the cranberries

4) Stir in 3/4 cup buttermilk until just moistened.

5) Turn dough into a lightly floured surface and 
knead 6-8 times.

6) Divide the dough in half

7) Pat each half into an 8 inch circle on an 
ungreased cookie sheet lined with parchment 
paper.

8) Cut each circle into 8 wedges (do not seperate)

9) Brush tops with remaining buttermilk, sprinkle 
with remaining sugar and bake at 350 degrees 
for 15 minutes or until golden.

To make a glaze

Mix 2/3 powdered sugar, 1 tbsp warm water,  
1/4 tsp vanilla extract and pour over the top.

@whimsyhomecreations
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Banana & Chocolate Loaf
You Will Need Method
• 140g unsalted butter

• 100g caster sugar

• 50g light brown sugar

• 2 eggs

• 150g SR flour

• 1 mashed banana 
(ripe)

• 1 tbsp cocoa powder 
mixed with 1 tbsp 
hot water

• Handful of cacao nibs

1) Preheat oven to 160 fan and set out a mini loaf 
cases/tins

2) Whisk together the butter and sugar until 
smooth,

3) Add in whisked eggs and flour and whisk 
together until just combined,

4) Separate Into 2 bowls equally, add mashed 
banana to one, and cocoa powder mixed with 
water to the other and whisk both bowls until just 
combined (but don’t over mix)

5) Gently stir cacao nibs to the chocolate mixture

6) Dollop spoonfuls of each amount into individual 
mini loafs cases and use a toothpick to swirl 
mixture around so it looks mottled.

7) Place in oven for 20 minutes,

8) Check with a toothpick that the mixture come 
out clean and leave on a baking rack to cool.
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Avocado and Almond Truffle 
You Will Need Method
• 1 smaller avocado 

• 2 tbsp carob powder/
unsweetened cacao 

• 2-3 unseeded dates 

• 1 tsp vanilla

• 0.5 tsp cinnamon 

• 50 g finely ground 
unsalted almond 

1) Put all ingredients into the blender until you 
get a really soft texture, cool it in the fridge for at 
least an hour.

2) Roll the balls with your hands and they can 
be coated with cacao/carob powder, dessicated 
coconut, or a drop of sea salt on top of them.

Hint: the amount of almond depends on the size of 
avocado, feel free to add more, if needed

@mamacooksforbaby
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Strawberry Roulade
You Will Need Method
• 80g of flour

• 80g of Sugar

• A pinch of salt

• 1 tbsp of warm water

• 8-10 Strawberries

• Strawberry Jam

• Icing sugar for 
dusting

1) Pre-heat over to gas mark 5. Grease and line a 
23 x 33 cm tin/roasting tin.

2) Beat the eggs and sugar with an electric whisk 
until foamy and fluffy.

3) With a metal spoon gently mix in the water (this 
helps the sponge to not crack when rolling).

4) Sift the flour and salt into the mix and fold 
gently until combined.

5) Pour the mixture into the prepared tin and 
level. Bake for 10-15 minutes until the sponge has 
shrunk a little and feels springy to touch.

6) Remove from oven and after a few minutes 
dust with icing sugar and turn out onto a tea 
towel. Remove the grease proof paper and whilst 
still warm roll with the help of the tea towel into 
shape and leave it to cool.

7) Once cooled, gently unfold and spread jam and 
sliced strawberries and roll back up again. Finally 
dust with icing sugar and decorate with fresh 
strawberries.



Tag us @bibado, we love 
seeing what you’ve made!

Tried this?

@landwculinaryadventures 

BiBADO Festive Recipe Book

Thank you to:

BiBADO Festive Recipe Book

Chocolate Sheet Cake (Vegan)
You Will Need Method
• 300ml of Coconut 

Milk

• Juice of Lime

• 150g of Vegan Butter

• 3 Tbsp of Sweet 
Freedom chocolate 
shot

• 2 Tbsp of agave 
Nectar

• 25g Castor Sugar

• 175g of Plain Flour

• 4tbsp of Cocoa 
powder

• 3Tbsps of Baking 
powder

1) Add the juice of the lime to the coconut milk 
and leave to thicken and curdle (you can use 
buttermilk as an alternative)

2) Sieve all the dry ingredients then add the sugar

3) Heat on the stove, the but, chocolate shot and 
agave nectar, then allow to cool

4) Add all the wet ingredients to the dry 
ingredients and whick together

5) Pour into a rectangulat backing tray and bake 
on 180c for 25 minutes
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Strawberry Santas
You Will Need Method
• fresh double cream

• strawberries 

• chocolate chips 

• optional - icing 
sugar for decoration 

1) Whip the double cream until it’s thick (so it’s 
able to stand on its own)

2) Chop the strawberries to size (bigger 
strawberries work better)

3) Fill each strawberry with the double cream 
and decorate with chocolate chips

@adasappetite
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Banana & Chocolate Loaf
You Will Need Method
• 140g unsalted butter

• 100g caster sugar

• 50g light brown sugar

• 2 eggs

• 150g SR flour

• 1 mashed banana 
(ripe)

• 1 tbsp cocoa powder 
mixed with 1 tbsp 
hot water

• Handful of cacao nibs

1) Preheat oven to 160 fan and set out a mini loaf 
cases/tins

2) Whisk together the butter and sugar until 
smooth,

3) Add in whisked eggs and flour and whisk 
together until just combined,

4) Separate Into 2 bowls equally, add mashed 
banana to one, and cocoa powder mixed with 
water to the other and whisk both bowls until just 
combined (but don’t over mix)

5) Gently stir cacao nibs to the chocolate mixture

6) Dollop spoonfuls of each amount into individual 
mini loafs cases and use a toothpick to swirl 
mixture around so it looks mottled.

7) Place in oven for 20 minutes,

8) Check with a toothpick that the mixture come 
out clean and leave on a baking rack to cool.
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Rudolph Banana Porridge
You Will Need Method
• 60g rolled oats

• 1 ½ cups of milk of your 
choice

• 1 banana

• 1 tbsp honey (optional, 
sub for maple syrup if 
under 12 months)

• 2 strawberries 

• 2 blueberries 
 
Serves 2

1) Stir the oats into the milk.

2) Mash the banana and add into the oat mixture.

3) Heat in a saucepan over a medium heat for 
4-5 minutes. Alternatively you can microwave for 
approximately 2-3 minutes, allowing an additional 
20-30 seconds at a time.

4) Whilst the porridge is cooking, cut two slices 
from one strawberry, and use the remaining part 
to cut out two V shaped pieces to use as antlers.

5) Take off the heat, allow to cool for a couple of 
minutes and stir through the honey (or maple).

6) Transfer the porridge into your child’s bowl, use 
the whole strawberry to decorate as Rudolph’s 
nose, the blueberries as eyes, the slices of 
strawberry as ears, and the V shaped strawberry 
pieces as antlers.

Serve and enjoy!

Croissant French Toast Cups
You Will Need Method
• 3 croissants 

• 1 egg

• sugar (to taste)

• 1/4 cup milk

• cinnamon (optional)

• handful of berries/
chocolate chips 
 
Serves 6

1) Tear 1/2 a croissant into each muffin tin hole 
which has been lightly greased 

2) Whisk 1 egg with sugar and 1/4 cup milk 
(optional to add cinnamon)

3) Pour the mix over the croissants and top with 
berries and chocolate chips

4) Bake for 10 min  until golden brown

Serve with whipped cream or a dusting of icing 
sugar with your morning cuppa.

@mina_and_baby
Thank you to:

Tag us @bibado, we love 
seeing what you’ve made!
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Whole Wheat Flour Banana 
Chocolate Cake
You Will Need Method
• 2 ripe bananas

• 1/2 cup jaggery powder

• 1/4 cup melted butter

• 1/2 cup curd

• 1 cup whole wheat flour

• 1tsp baking powder

• 1/2 tsp baking soda

• 1/2 cup milk

• Vanilla essence

• Chocolate chips

1) Grind bananas, jaggery powder, melted butter 
and curd until it makes a paste.

2) Mix whole wheat flour, baking powder, baking 
soda. 

3) Add milk and mix it well 

4) Mix in the banana paste, vanilla essence and 
some chocolate chips . 

5) Bake in a preheated oven  at 180°c for  
25 minutes.

Croissant French Toast Cups
You Will Need Method
• 3 croissants 

• 1 egg

• sugar (to taste)

• 1/4 cup milk

• cinnamon (optional)

• handful of berries/
chocolate chips 
 
Serves 6

1) Tear 1/2 a croissant into each muffin tin hole 
which has been lightly greased 

2) Whisk 1 egg with sugar and 1/4 cup milk 
(optional to add cinnamon)

3) Pour the mix over the croissants and top with 
berries and chocolate chips

4) Bake for 10 min  until golden brown

Serve with whipped cream or a dusting of icing 
sugar with your morning cuppa.

@mina_and_baby
Thank you to:

Tag us @bibado, we love 
seeing what you’ve made!

Tried this?
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Cinnamon Roll Pancakes
You Will Need Method
      For the Batter

• 2 large eggs ( vegan 
alternative 1 tblspn 
ground flat to 3 
tblspn water or 2 
tblspn white vinegar 
+ 2 tspns baking 
powder)

• 3 tblspn Olive oil

• 1 tblspn coconut 
sugar

• 1/4 cup plant milk or 
buttermilk

• 1/2 tspns pure 
vanilla extract

• 1 cup all purpose or 
whole-wheat flour

• 2 tspns baking soda

     For the Filling

• 4 tblspn nut butter 
(I used powdered 
all natural peanut 
butter) or melted 
coconut oil

• 2 tblspn pure Maple 
syrup, agave nectar 
or honey

• 2 tspns cinnamon

• water (if needed to 
think it out a bit- 
use sparingly)

1) Preheat your frying pan or griddle

2 Make the filling by whisking the but butter, 
syrup,agave or honey and cinnamon together in 
a small bowl and set aside

3) Make the pancake batter by mixing the dry 
and wet ingredients seperately,then adding the 
wet to the dry and mixing until smooth

4) Add the filling mixture to a small baggie with 
the corner cut off or a piping bag

5) Spray your pan to avoid sticking and add 
about 1/4 cup of batter for each pancake

6) Immediately after, start adding the filling 
to each pancake by swirling it around with 
the piping bag (start in the middle and swirl 
outwards)

7) Flip the pancakes after about 4 minutes and 
cook for another 2-3 minutes

@mamaledlife
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Banana & Chocolate Loaf
You Will Need Method
• 140g unsalted butter

• 100g caster sugar

• 50g light brown sugar

• 2 eggs

• 150g SR flour

• 1 mashed banana 
(ripe)

• 1 tbsp cocoa powder 
mixed with 1 tbsp 
hot water

• Handful of cacao nibs

1) Preheat oven to 160 fan and set out a mini loaf 
cases/tins

2) Whisk together the butter and sugar until 
smooth,

3) Add in whisked eggs and flour and whisk 
together until just combined,

4) Separate Into 2 bowls equally, add mashed 
banana to one, and cocoa powder mixed with 
water to the other and whisk both bowls until just 
combined (but don’t over mix)

5) Gently stir cacao nibs to the chocolate mixture

6) Dollop spoonfuls of each amount into individual 
mini loafs cases and use a toothpick to swirl 
mixture around so it looks mottled.

7) Place in oven for 20 minutes,

8) Check with a toothpick that the mixture come 
out clean and leave on a baking rack to cool.
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Join Our Tribe
Follow us for fun activities, creative recipes,  

honest advice, new product launches and much more!

bibado.co.uk


