
Ingredients

110g softened butter or 
margarine

110g caster sugar

2 large eggs, beaten

110g self-raising flour

A little milk

Ingredients

225g self-raising flour

pinch of salt

55g butter

25g caster sugar

150ml milk

1 beaten egg to glaze (or a 
little milk)

Method

1. Preheat the oven to 180ºC/350ºF/ 
    Gas Mark 4. 

2. Line two 12-hole bun tins with  
    paper cases.

3. Put the butter and sugar in a  
    bowl and beat it until it is pale  
    and creamy. Stir in the eggs a  
    little at a time.

4. Gently fold in the flour (a metal spoon is best for this job). Add  
    the milk a little at a time until the mixture drops off the spoon.

5. Half-fill each paper case with the cake mixture.

6. Bake the cakes for 10-15 minutes, or until they are golden- 
    brown. You could also check if a skewer inserted into one of the  
    cakes comes out clean. Leave them to cool in the tin for 10  
    minutes, then take them out and put them on a wire rack to  
    finish cooling.

Method

1. Preheat the oven to 220ºC/425ºF/ 
    Gas Mark 7. 

2. Grease a baking sheet, or line it  
    with parchment. 

3. Mix the flour and salt together,  
    then rub in the butter. 

4. Stir in the sugar, then the milk and  
    mix until the dough is soft.    

5. Turn the dough onto a floured surface and knead lightly. Roll or  
    pat it out until the dough is 2cm thick. Cut out circles using a  
    pastry cutter and put them on the baking sheet. Gather together  
    the scraps, roll them out and cut out more scones until the dough  
    is used up.

6. To make your scones shiny, brush the tops of them with egg or milk. 

7. Bake for 12-15 minutes until the scones have risen. 

8. When they are out of the oven, put them on a wire rack to cool.

Remember to decide on your 'twist' 
before starting your baking.

Fairy Cakes    (makes 24 cakes) Scones    (makes 8-12 scones)
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Remember to decide 
on your 'twist' before 
starting your baking.



Ingredients

200g butter or margarine 

100g caster sugar

300g plain flour

Ingredients

225g self-raising flour

75g  caster sugar

1 tsp baking powder

125g unsalted butter, cut 
into cubes

1 egg

1 tbsp. milk

Method

1. Preheat the oven to 160ºC/320ºF/ 
    Gas Mark 3. 

2. Line a baking tray with  
    greaseproof paper.

3. Put the butter and sugar in a bowl and beat it until it is pale  
    and creamy. 

4. Stir in the flour and mix thoroughly until a ball of dough  
    is formed.

5. Roll out the dough on a floured work surface until it is 1cm thick.

6. Cut biscuits out of the dough using biscuit cutters and carefully  
    put them onto the baking tray with plenty of space between them.

7. Bake them for 12-15 minutes, or until they are pale golden- 
    brown. Set aside to harden for 5 minutes, then place them on a  
    wire rack to cool.

Method

1. Preheat oven to 180ºC/350ºF/Gas  
    Mark 4. 

2. Grease a baking tray or line it with  
    baking parchment.

3. Combine the flour, sugar and  
    baking powder in a bowl and  
    rub in the butter with your fingers  
    until the mixture looks a bit like  
    breadcrumbs.

4. Beat the egg and milk together in another bowl.

5. Make a well in the breadcrumb mixture, add the egg mixture and  
    mix it with a spoon until the mixture comes together as a thick,  
    lumpy dough. If the mixture doesn’t stick together, add a tiny bit  
    more milk.

6. Place small balls of the mixture onto the baking tray. Leave space  
    between them - they will flatten and spread out and double in  
    size when they bake. 

7. Bake for 15-20 minutes or until they are golden-brown. When  
   they are out of the oven, allow them to cool for five minutes, then  
   place them on a wire rack to finish cooling.

    Remember to decide on your ‘twist’ before starting to make  
the cakes.

Biscuits    (makes 24 biscuits) Rock Cakes    (makes 12 cakes)
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Remember to decide 
on your ‘twist’ before 
starting to make the 

biscuits.



Ingredients

50g butter

100g cornflakes

100g chocolate (milk, 
plain or white)

3 tbsp syrup 

Ingredients

200g chocolate

2 tbsp golden syrup

135g butter or margarine

100g marshmallows (use 
mini ones or chop large 
ones into small pieces)

200g biscuits (digestive or 
rich tea work best)

Method

1. Melt the chocolate, butter and  
    syrup either in a pan over a low  
    heat, or in the microwave. Stir the  
    mixture so that all the ingredients  
    are mixed together. (This step must  
    be done under adult supervision.) 

2. Stir the cornflakes into the mixture.

3. Share the mixture between 12 cake cases in a bun tin or on a plate.

4. Put in the fridge until the cakes are set. 

Method

1. Line a baking tray with baking paper.

2. Place the biscuits into a clean bag  
    and break them up (using a rolling  
    pin or your hands) until some are  
    dust and any lumps are no larger  
    than a 10p. 

3. Melt the chocolate, golden syrup  
    and butter either in a large pan  
    over a low heat, or in the 

microwave. Stir it so that everything is mixed together. (This step 
must be done under adult supervision.) 

4. Add the broken biscuits and marshmallows (plus any ‘twist’ you  
    use) to chocolate mixture. Stir it until everything is covered.  

5. Put the mixture into the  
    baking tray and spread  
    it out to the corners.

6. Put the tray into the  
    fridge for at least two  
    hours, then cut into  
    squares or fingers.

Cornflake Cakes    (makes 12 individual cakes) Rocky Road    (makes 1 large tray)
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Remember to decide 
on your 'twist' before 
starting your recipe.

Please note: take care when melting 
the ingredients. They must be melted 
on a very low heat. If using a cooker, 
ensure a low setting is used and keep 
stirring. If using a microwave, use a 
low setting for a very short time and 
keep checking and returning to the 
microwave for short amounts of time 
until melted.

Please note: take care when melting the ingredients. They must be 
melted on a very low heat. If using a cooker, ensure a low setting is 
used and keep stirring. If using a microwave, use a low setting for a 
very short time and keep checking and returning to the microwave 
for short amounts of time until melted.


