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NOTES
• Both metric and imperial measures are given for the

recipes. Follow either set of measures, not a mixture
of both, as they are not interchangeable.

• All spoon measures are level.
1 tsp = 5ml spoon; 1 tbsp = 15ml spoon.

• Ovens and grills must be preheated to the specified
temperature.

• Use sea salt and freshly ground black pepper unless
otherwise suggested.

• Fresh herbs should be used unless dried herbs are
specified in a recipe.

• Medium eggs should be used except where otherwise
specified. Free-range eggs are recommended.

DIETARY GUIDELINES
• Note that some recipes contain raw or lightly cooked

eggs.The young, elderly, pregnant women and anyone
with an immune-deficiency disease should avoid these,
because of the slight risk of salmonella.

• Note that some recipes contain alcohol. Check the
ingredients list before serving to children.
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Baking has always had a welcome place in people’s hearts. It promises not

only a house filled with tantalising aromas, but also the satisfaction of feeding

those you love with irresistible sweet treats – not to mention yourself!With

the rise of the patisserie outlet and excellent shop-bought cakes, there’s

always the threat of ‘the easy way out’ but, good though these shop-bought

cakes and bakes may be, they are not homemade.

For me, this self-madeness shows you care and it’s hard not to feel a nibbling

of pride when you’re surrounded by munching sounds of delight. On the flip

side, if a little mishap does occur and, say, your scones have not risen to the

heavens, you’ll know they still taste good.

In my experience, baking is what hooks most people into enjoying their

kitchen – and with good reason, it’s fun! Even if you haven’t started at a

tender age, stamping out dinosaur biscuits, there’s always time to learn and

to be rewarded with the huge sense of satisfaction of seeing something

cooling on a wire rack.

Baking involves a delicate – scientific, even – balance, where a small change in

an ingredient can have a large effect on the finished result. It’s hard to ‘wing it’

when baking. But fear not, baking is very simple if you follow a good recipe

closely – and Good Housekeeping recipes are not only excellent, but have

also been triple-tested in our dedicated kitchens, so you are sure to succeed.

I hope you enjoy this book – it’s filled with sweet promise.

Meike Beck
Cookery Editor
Good Housekeeping
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