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Introduction 

 
March 2020, we all found ourselves working from home and looking 

for new ways to engage and support the people we work with. After 

settling in and resolving IT issues, we decided to use ZOOM for 

individual / group work and baking was suggested. Many participants 

had never baked before. We started week 1 with a Madeira cake and 

discovered some people did not have weighing scales, tins, ingredients, 

poor internet connections and had ovens that performed very 

differently. The challenge was set! As the weeks progressed the issues 

were resolved, baking materials delivered, as well as scales and we all 

found a way to make it work. 3 months in we have a regular baking 

day each week and we have learnt together how to make cakes, pies, 

pastry and bread remotely. Everyone wanted the recipes, so this BBO 

baking book was born as well! But more than this, it has helped people 

feel connected and given a structure to their week, especially if living 

alone and shielding. This is a quote from one of our regular customers: 

 

‘ BBO has given me something to look forward to,  with the baking 

workshops especially. If gives me contact and communication with others 

and a routine for the week. I would have gone crazy without it over the last 3 

months living alone. Baking relaxes me, I switch off from what is going on 

and my worries. I have to concentrate on what I am doing, shop and prepare 

for it. I really enjoy it.  Less time to stress. Other services have closed that I 

thought would support me or just haven’t been in contact. I don’t know what 

I would have done without Hvoss. ‘ 

 

  



 

1. Rose’s Super Soda Bread 

Ingredients: 

125g plain wholemeal flour (1 cup/ 4.5 oz)) and 275g plain white flour (2.2 cups/ 9.5oz) 

You can substitute oats for some of the flour or have all wholemeal, the choice is yours. 

1 teaspoon of Bicarbonate of Soda (not baking powder) and 1 teaspoon of salt 

500g of plain natural yoghurt. 

Method: 

Heat oven to 200 degrees Centigrade or Gas mark 6 

Prepare a baking sheet dusted with plenty of flour or baking paper. 

Put all the Flour, Salt and Bicarbonate of Soda into a large mixing bowl and mix well. 

Add all the yoghurt and stir well, it makes a sticky dough! 

Tip out onto a floured surface and knead lightly, bringing the dough together, adding a 

little more flour if necessary, until you can shape it into a ball. 

Place the dough onto the baking sheet and flatten it out a little with your hand. It should 

be about 5cm thick. Score deeply, but not completely through the dough, in a cross. 

Dust with flour or oats and put in the oven for 35/ 40 minutes or until golden brown and 

eat whilst it is still warm. Lovely with butter and jam or cheese! 

 



 

2. Mandy’s Madeira Cake 
 

Ingredients: 
200 g plain white flour (  1.5 cups/ 4.5 oz) 

100g self raising flour ( ¾ cup/ 3.4 oz) 

3 large eggs 

240 g of soft unsalted butter ( yes that’s nearly a whole pack!) 

200g caster sugar (1 cup/ 7 oz) 

1 large lemon- juice and zest. 

 

Method: 
Preheat oven to 170 degrees centigrade/ Gas mark 3. Prepare a large buttered and 

lined Bread Tin.  

Mix the Butter and Sugar in a large bowl, making sure it is creamy and add the lemon 

zest. 

Add 1 egg and 1 large spoon of plain and self raising flour.  Mix.  

Repeat the above until you have used all the eggs and then add the rest of the flour 

and mix well. Lastly, add the lemon juice and mix madly again. 

Spoon the mixture into the prepared Bread Tin and sprinkle with sugar.  

Cook for 1 hour. 

The cake should be split down the middle and golden brown.  

Take out of the tin and leave to cool on a wire rack, best eaten still warm! 

  

 



 

3. Easy Chocolate brownies 

 
Ingredients: 
175g Unsalted butter (3/4 of a pack) 

65g Cocoa powder ( ½  cup/ 2.25 oz) 

340g caster sugar (1 ½ cups/ 10oz) 

2 eggs 

100 g Plain flour ( ¾ cup/ 3.4 oz) 

 

Method: 
Preheat oven to 180 degrees Centigrade/ Gas mark 4 

Grease and line a small square tin with baking paper.  

 

Melt Butter in a saucepan, take off the heat and sift in the Cocoa powder. Stir well. 

Once the mixture is smooth, stir in all the sugar.  

Beat the eggs and stir into the mixture. It should be thick and glossy. 

Add the flour a little at a time and combine well. 

Pour the mixture into the prepared tin and cook for 20/25 minutes.  

The centre should still be soft and moist. 

Set on a wire rack to cool and cut into squares. Try not to eat them all at one go! 

 

 
 



 

4. SUPER SCONES 
 

Ingredients: 
300g, self-raising flour ( 2 cups/ 10oz) 

65g Sugar  (1/3 cup) 

75g Butter and 110ml milk 

1 egg 

 

Method: 
Preheat oven to 180 degrees Centigrade/ Gas mark 4 

Lightly flour a large baking sheet. 

 

Use a large wooden spoon to mix together the flour and sugar into a large bowl. 

Rub the butter into the mixture until it looks like fine breadcrumbs 

Pour the milk into a separate small bowl and whisk in the eggs. 

Add this into the large bowl and mix everything together into a soft dough.  

Tip the dough onto a floured surface and lightly knead to bring it all together. 

Flour a rolling pin and roll out into a circle, at least an inch thick. If you don’t have a 

rolling pin, use your hands to gently press and smooth out the dough.  

Use a large cutter (or an upended mug) to cut out circles of dough to form about 8 

scones.  

Place these on a baking sheet, leaving room to rise! 

Bake for about 25 minutes, or until lightly golden and firm underneath. 

Place on a wire rack to cool and eat with butter/ cream or jam.   

 



 

5. EMMA’S ALL IN ONE CHOCOLATE CAKE 
 

Ingredients 

 

50g Cocoa powder ( ½ cup 2oz) 

6 large Tblsp Boiling water 

3 eggs 

4 large Tblsp milk 

175g self-raising flour ( 1large cup/ 6oz) 

1tsp baking powder 

100g soft butter 

300g caster sugar.  

 

Method 
Preheat oven to 180 degrees/ Gas 4 

Grease and line 2 x sandwich tins with baking paper. 

Put the cocoa powder into a bowl with boiling water, to cook the cocoa. Mix well. 

Cream together the butter and sugar in a large bowl until smooth, add the cocoa mix.  

Combine and then add the rest of the ingredients. Beat well until all combined . 

Pour the mixture into the 2 prepared tins. 

Bake for 25-30 minutes until risen and coming away from the sides, but still soft. 

Cool on a wire rack.  

 

Icing- Use butter cream  ( mixing icing sugar and butter) to fill the cake and decorate 

with strawberries/raspberries as Emma did or for an extra chocolate filling, put 150 

ml/ 5 oz of double cream into a heat proof bowl with 150g dark chocolate, broken up. 

Stand the bowl in a pan of simmering hot water until melted, stirring to combine. 

When cooled this can be used to fill the cakes and spread on top. If you spread some 

jam lightly over the cake first, it will stop the filling soaking in.  

See over for the different versions! 

 

 



 

 
 

 



 

6. VICKI’S ‘VE’ DAY FLAPJACKS 
 

Ingredients 
 

75g Brown sugar (1/3 cup) 

75g Muscovado sugar (1/3 cup) 

150g Butter 

275g Oats (3 cups) 

1 tsp cinnamon 

½ tsp salt 

 

Method 

 
Preheat oven to 180 degrees, gas mark 4 

Line a tray with a baking sheet 

 

Melt sugar and butter in a large pan. 

Then stir in the oats, cinnamon and salt/ 

When all combined, spoon the mixture into a prepared tin 

Press flat to desired depth. 

Score through to make 12 flapjacks. 

Cook for 20 mins, or until golden.  

Cool on a wire rack until set.  

 

 



 

 

 

 

ROSE’S LEMON DRIZZLE CAKE 
 

Ingredients 
 

175g caster sugar (1 cup), 175g self-raising flour 1.5 cups 

175g butter, 3 eggs 

Zest of lemon, ¾ tsp baking powder 

Topping:  100g granulated sugar (½ cup) and juice of a lemon. 

 

Method 
 

Preheat oven to 180degrees/ gas mark 4 

Line a tray or bread tin 

Cream butter and sugar together, then beat in flour, eggs,  baking powder and lemon 

zest. When all mixed together, spoon into prepared tin. 

Cook for 40 mins, until golden. When the cake is out of the oven, mix together the 

topping ingredients and pour on to the warm cake. Leave to set and cool and lift out 

of the tin.  

 
 

 

 

 



 

 

 

HEALTHY VEG PIE 

 
Ingredients: 
A range of vegetables of choice, including: 

I onion, 2 cloves of garlic, half a chilli, 1 leek, 2 carrots, 2 sticks of celery, mushrooms, 

fresh basil and herbs. Parmesan cheese, to taste.  

For the shortcrust pastry-  

225g plain flour 8oz, 125g butter 4oz 

3 tablespoons of water, ½ teaspoon of salt 

 

Method: 

Preheat oven to 200 degrees. 

Sift flour and salt into a bowl. Add butter and rub in with fingertips until the mixture 

resembles breadcrumbs. Lift the mixture to get as much air in as possible. Then add 

water and use your fingers to bring the mixture together into a soft dough and form a 

ball. Put in the fridge whilst you make the veg mix.  Chop all the vegetables finely. 

First cook the onions in some oil and when soft, add the mushrooms. Then add some 

mixed herbs, salt and pepper. Then add ALL the vegetables and cook slowly on a low 

heat until all soft. Add some fresh torn basil and crushed garlic, chopped chilli and 

mix through.  

Place all the veg mix in a pie dish or large round tin.  

Take the pastry out of the fridge and place on a floured surface. Roll out until it is 

slightly bigger than the pie dish. Place on top.  Press the edges down around the side 

of the pie dish and cut off any excess. Put a small hole in the middle of the pastry to 

let out the steam and brush the pastry with some milk. Place in the oven for about 30 

mins, or until golden brown. Eat straight away or cool and keep in the fridge.  

 

 

 

 

 

 

 

 

  



 

 

 ROSE’S CHEESE STRAWS  

 

Ingredients 

225g Plain flour- 8oz, white or brown 

175g Butter, 6oz 

175g grated strong hard cheese 

Pinch of mustard and /or:  cayenne pepper/ dried herbs/ Cumin or Caraway seeds. 

Pinch of Salt and Pepper 

Method 

Preheat oven to 230 degrees/ Gas mark8- HOT! 

Put the flour in a large mixing bowl. Mix in the softened butter with a fork. Add the grated 

cheese and herbs of choice, choose from the list above, mix in well.  With your hands, take 

time to press the mixture together carefully into a dough. Roll out on a floured surface, 

keeping the dough together- until about ¼ inch thick. 

Square the edges and cut out the rectangle shape straws-  2.5 cm wide and 10 cm long . Use 

the excess to make round biscuit shapes if preferred! Makes about 20 straws!  Bake in the 

oven on a prepared baking sheet for about 10 mins , or until golden.  Leave to cool and crisp 

on a wire rack. Enjoy!  

 

 

 



 

MANDY’S VEG PASTIES  

Ingredients 

For the shortcrust pastry- 225g plain flour 8oz, 125g butter 4oz, 3 tablespoons of water, ½ 

teaspoon of salt. 

Filling – 200g vegetables of choice- mushrooms/ leeks/ onions/ carrots/ peppers. A handful 

of grated cheese,  3 boiled eggs and 1 beaten egg. 15 floz/ 425 ml of Milk, 50g/ 2oz plain 

flour. Salt, pepper and herbs to taste. 50g Butter. 1 egg 

Method: 

Preheat oven to 200 degrees, Gas mark 6. 

First make the pastry. Sift flour and salt into a bowl. Add butter and rub in with fingertips 

until the mixture resembles breadcrumbs. Lift the mixture to get as much air in as possible. 

Then add water and use your fingers to bring the mixture together into a soft dough and 

form a ball. Put in the fridge whilst you make the veg mix.   

Melt the butter in a pan and cook the onions and other veg together with the herbs, salt and 

pepper. Add the flour to the pan and stir around the veg. Add the milk and stir continuously 

until a thick sauce is formed. Peel the hard boiled eggs and chop into small pieces. Add 

these to the pan with the cheese and stir. When all combined and the right consistency, 

take off the heat and leave the filling to cool.  

Take the pastry out of the fridge and divide into 6 pieces. Roll each into a ball and roll out to 

form a circle about 5inches/ 12cm in diameter. Place 2 large Spoonfuls of the veg mixture in 

the middle of the pastry circles, dampen the edges of the pastry with water and fold over, to 

create a half circle, sealing and crimping/ folding the edges together to keep the filling in . 

Brush the Pastry with a beaten egg to give a golden colour when cooked. Place on a baking 

tray and cook for 20-25 mins until golden in colour and cooked underneath.  Eat warm! 

 



 

MANDY’S  HOME MADE BREAD 

Ingredients 

For 2 loaves of Bread or 1 Loaf and 8 rolls! 

1kg  STRONG bread flour, white, wholemeal or seeded. 

4 tsps  Salt and an optional handful of seeds ( sunflower, pumpkin, poppy etc) 

2 packets of Easy Blend Yeast or 4 tsps.  

4 Tbls Olive Oil and 4 Tbls of honey or sugar.  

600 ml of WARM water (not too hot as this will kill the yeast) 

Large mixing bowl and wooden spoon, measuring jug, tea towel, loaf tin, baking sheet and 

cooling rack. Oven temp 220 degrees/ Gas mark 9 

Method 

Put the flour in the bowl, add the salt to one side and yeast to the other. Mix. Make a hole 

in the middle and pour in the water, olive oil and honey. Mix slowly together with the 

wooden spoon, bringing it together into a sticky, soft dough [ add the seeds at this stage if 

required ] . Add a little more water if it won’t come together or flour if too sticky. Put the 

dough on a floured surface, it will be rough and saggy, so it needs to be kneaded until its 

smooth and bouncy! Use your hands to knead gently to bring all together and then leave for 

10 mins to let the yeast start to work. Now knead consistently for at least 10 mins, 

stretching the flour and gluten out and bringing it back together into a ball, using the heels 

of your hands. Keep the dough moving to encourage the yeast to do its job.  

When your arms are tired and the dough is in a neat smooth ball, put it back in the large 

bowl and cover with a wet tea towel. Now leave it to prove in a warm place. Not direct 

sunshine, too hot or in a draught. Leave for 2 hours, until it is puffy and doubled in size. 

Push your hand into the middle to flatten the dough, pull it out and gently knead again on a 

floured surface. 

Divide the dough into 2 pieces. Either make 2 loaves or some rolls/ pizza bases. Grease the 

bread tins or baking sheet. Flatten the dough into rectangle and push down with your 

knuckles to knock out the air bubbles. Then roll the dough into a sausage shape to fit the tin. 

If you are making half into rolls, divide dough into 8 pieces and work each into a soft ball 

shape and put separately onto a greased baking sheet. Cover all with a tea towel and leave 

to prove again in a warm place for 30mins. In the meantime, do the washing up and set the 

oven to 240 degrees, gas mark 9. It needs to be really hot. Fill a small tin with a little water 

and put in the bottom of the oven. The steam helps the bread rise.  Score the bread on top 

with a knife and put the bread/ rolls in the oven.  



 

After 10 mins turn the oven down to 200 degrees/ Gas mark 6. Take out the tin with the 

water. Cook for another 20 mins [10 mins for rolls]. To test if they are ready, they should 

look golden and crusty, tap the bottom of the loaf/ rolls,  if hollow they are ready! Take out 

of the tins and place on a cooling rack. Place the tea towel back over the bread. Eat warm 

and store later in a cool place, in a paper bag or towel. Freeze if required or eat within 3 

days.  

 

 

 

 



 

 

LOUISE’S VEGETABLE  QUICHE 

Ingredients 

For the shortcrust pastry- 225g plain flour 8oz, 125g butter 4oz, 3 TBLS of water, ½ tsp salt. 

Filling: 150 ml/ 5 floz Milk or plain yoghurt, 2 eggs, salt and pepper, handful of vegetables of 

choice, such as leeks or mushrooms, large onion, some garlic,  herbs- basil/ parsley and a 

handful of cheese for the top. Set oven to 220 degrees- Gas mark 6. Line / grease a suitable 

shallow tin- Pie/ flan tin.  

 

Method 

Make the shortcrust pastry as described earlier for the veg pie. Roll out on a floured surface 

to slightly larger than your pie/ quiche tin. It will be crumbly and may need ‘worked’ to keep 

it all together. Ensure your dish is greased well and carefully pick up the dough and place in 

the dish, with the edges hanging over, push into the corners with your fingers and repair any 

cracks.  Prick the bottom of the pastry with a fork and blind bake in the oven at 220 degrees. 

Weight the middle down to stop it rising by placing baking paper inside and then filling with 

beans for example or a small sandwich cake tin! Cook for 15 mins until golden. Remove 

baking sheet and beans. Turn the oven down to 190 degrees.  

For the filling, fry your vegetables of choice and herbs together in butter/ olive oil until soft, 

add salt and pepper to season. Tip the vegetables into the middle of the pie dish whilst still 

hot, the oil will help to seal the pastry. Then whisk together the milk/ yoghurt, eggs and 

season. Pour the mix over the veg and top with some grated cheese of choice.  Cook for 35/ 

40 minutes until set and golden. Trim the edges of the pastry and serve! 

 


