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The one with the kids...

Serves 36
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Let’s be traditional...

Serves 8-10
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Classic Cheese Straws
Preparation

15 minutes 

Cook

15 minutes

Ingredients

120g butter, softened
450g grated Cheddar cheese
250g plain flour
1 teaspoon salt

Method

• Preheat the oven to 200ºC / Gas mark 6
• Grease a baking tray
• In a large bowl cream the butter and add the cheese
• Stir in flour and salt; mix well
• On a lightly floured surface, roll the dough out to 1.25cm in thickness
• Cut into 5cm strips 
• Place strips on prepared baking tray 3 to 4cm apart
• Bake in the preheated oven for 10 to 15 minutes, or until crisp

Granny’s Victoria Sponge
Preparation: 20 minutes 

Cook: 20 minutes

Ingredients

200g unsalted butter, softened, plus extra for greasing
200g caster sugar
1 tsp vanilla extract
4 medium eggs
200g self-raising flour, plus extra for dusting
About 6 tbsp raspberry jam
250ml double cream, whipped
Icing sugar, for dusting

Method

• Heat oven to 190ºC/170ºC fan/gas 5
• Grease and flour 2 x 20cm sandwich tins
• Place the butter, sugar and vanilla extract into a bowl and beat well to a 

creamy consistency
• Slowly beat in the eggs, one by one, then fold in the flour and mix well
• Divide the mix between the cake tins, place into the oven and bake for about 

20 mins until risen and golden brown 
• The cakes should spring back when gently pushed in the middle
• When ready, remove from the oven and allow to cool for 5 mins in the tin, 

before turning out onto a wire rack and cooling completely.
• Spread the jam onto one cake and top with the cream. 
• Sandwich the cakes together and dust with icing sugar.
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Rainbow Cake
Preparation: 30 minutes 

Cook: 25-30 minutes

Ingredients
300g golden caster sugar
450g butter, softened
1 tbsp vanilla bean paste
8 eggs, beaten
450g self-raising flour
1 tsp baking powder
4 tbsp whole milk
200g rainbow sprinkles, 
plus extra to decorate

Method
• Preheat the oven to 180ºC and grease and line 4 x 20cm cake tins or bake in 2 batches
• Put the sugar, butter and vanilla paste in a large bowl and beat until pale and fluffy
• Add the eggs gradually, beating between each addition until fully incorporated
• Add a tbsp or 2 of flour if the mixture looks like it’s curdling
• Sift in the flour, baking powder and a tsp of salt and fold into the cake batter 
• Pour in the milk and beat to loosen the mixture 
• Scatter over the sprinkles and ripple through the cake batter before dividing between 

each cake tin. Bake for 25-30 mins until golden and light and springy to the touch
• Swap the tins around in the oven after 15 mins to ensure they cook evenly
• Cool on wire racks completely before icing
• Make the icing (as above)
• Drizzle over the vanilla paste and beat until incorporated
• Put a large round nozzle into a piping bag and spoon in the icing
• When the cakes have cooled put a blob of icing onto a cake board and sit 1 of the 

sponges on top 
• Pipe blobs of icing in a circle covering the whole base, then top with the next sponge
• Repeat with all 3 layers, scattering over some extra sprinkles on the top 
• Serve in slices

Giant Chocolate  
Chip Cookies
Preparation: 30 minutes 

Cook: 10-12 minutes

Ingredients
110g butter, softened
140g caster sugar
1/4 teaspoon vanilla essence
1 egg
170g plain flour
1/2 teaspoon bicarbonate of soda
110g plain chocolate chips

Method
• In a bowl, cream together the butter, sugar and vanilla essence until soft
• Add the egg and beat well until light and fluffy
• Add the flour and bicarbonate of soda and mix well
• Stir in the chocolate chips
• Divide the mixture into 12 portions (you could divide into 6 for huge biscuits) 

and chill for 15 minutes 
• Grease 2 baking sheets
• Form each portion of mixture into a ball and press onto a greased baking 

sheet, allowing plenty of room for spreading 
• Mould and press into 75mm rounds or 115mm if making giant cookies
• Pre-heat the oven to 180ºC and cook for 10-12 mins until cooked through 

and lightly golden  
• The centre of the cookie will be slightly soft in the centre
• Leave on the baking trays to cool slightly, then transfer to a wire rack to 

finish cooling 

Serves 20-25

Let’s put on a show stopper...

Makes 6/12

The naughty but nice treat...

Top tips:
Do not leave for long on the 
baking tray or the cookie will 
crack and break as you try to 

get it off the tray.

The cookies keep very well in 
an airtight tin for a few days 

(if they last that long!).

For the icing
150g softened butter
450g icing sugar, sifted
180g tub full-fat cream cheese
1 tbsp vanilla

To make the icing:
Beat the butter with half of the icing sugar until 
combined and fluffy. Add the cream cheese and 
the rest of the icing sugar, beating again until 
fully combined.


