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Queen Elizabeth Cake 
Recipe kindly shared by Audrey Pedley 

 

This is the only cake Queen Elizabeth would go to the kitchen and bake 

1) Preheat oven to 350 degrees grease and flour 9x13 inch pan 

2) Pour one cup of boiling water over one cup of chopped dates and one teaspoon 

bicarbonate soda.  

3) Let it stand while mixing the following: 

· Beat half a stick of butter and one cup of sugar till smooth 

· add 2 beaten eggs 

· add 1 teaspoon vanilla 

· mix 1 and a half cups plain flour with 1 teaspoon baking powder and half 

teaspoon salt 

· Blend into butter and sugar mixture 

4) Add dates with the water. 

5) Pour into cake pan and cook about 25 mins.till just firm.  

 

Frosting 

· 5 tablespoons brown sugar 

· 5 tablespoons double cream 

· 3 tablespoons butter 

1) Boil in saucepan for three minutes 

2) Spread over cake. Cover with coconut diced cherries. 

 

Don tiara and let the servant serve. This recipe should really be sold for Half a crown and the 

proceeds given to charity. 



Date Slice 
Recipe kindly shared by Mary Lovatt 

Preheat oven 350F/180C/Fan 160 

Grease a 23cm square baking pan  

 

Date Filling 

· 400g chopped dates 

· 240ml water 

· 1 teaspoon vanilla essence 

Simmer for approx. 10mins then cool the mixture 

  

Crumble     

· 2 cups oats 

· 1 cup flour 

· 120g soft light brown sugar 

· 1/2 teasp. BP 

· pinch cinnamon 

· pinch salt 

· 8oz.cold butter or margarine 

 

1) Rub all ingredients together until crumbly 

2) Put 2/3 in pan, press down 

3) Spread the date mixture on top 

4) Top with the rest of the crumble, press down lightly. 

5) Bake 30-40 mins. Cut when cold.  

 

Will keep in fridge at least one week...if you don't eat it! Enjoy. 



Cheesecake 
Recipe kindly shared by Sue Clemas 

175 digestive biscuits 

350 g ricotta cheese 

100 g cream cheese 

2 large eggs 

100 g castor sugar and 

75 g castor sugar 

275 g soured cream 

Vanilla essence few drops 

 

1) line tin in foil, butter well 

2) crunch biscuits, put in tin 

3) whisk cheeses, 100g sugar, eggs 

4) pour into case, bake for 35 mins No3 or 160 degree 

5) whisk soured cream, 75g sugar, vanilla essence 

6) spoon onto baked cheesecake, bake for further 7 mins 

7) turn off oven and leave in for another 10 mins 

8) when cold, leave in fridge overnight 



Trifle 
Recipe kindly shared by Sue Clemas (custard by Delia Smith) 

Sponge fingers or sponge cake 

Fruit, fresh or frozen 

Brandy (optional) 

Fresh cream for topping 

Grated chocolate for topping 

Custard 

425g double cream 

4 large egg yolks 

25g castor sugar 

1 desert spoon cornflour 

1 tsp vanilla essence 

 

1) To make custard, heat cream in pan to just below simmer; stir occasionally; in large 

bowl place egg yolks, sugar, cornflour, vanilla essence, whisk together. Keep whisking 

and add hot cream gradually; place mixture back into pan, gentle heat continue to 

whisk till required thickness; place in jug with clingfilm on top to cool. 

2) Layer sponge fingers in dish, drizzle with alcohol if using, place fruit on top 

3) Cooled custard on top, followed by whipped cream and grated chocolate 

4) Cool in fridge 



Guinness Cake 
Recipe kindly shared by Sue Clemas (Nigella Lawson recipe) 

Don’t worry, it doesn’t taste of Guinness! 
 

Can make 1 large cake, 2 smaller cakes or lots cup cakes. Loose-bottomed deep tins are 

better. Simple trick when wanting to remove cake from loose-bottomed cake tin,: sit cake tin 

upon a tin of baked beans, and pull sides of tin down – cake is left sitting on tin. Freezes 

wonderfully. 
 

250g butter - cubed 

250ml Guinness 

75g cocoa 

400g castor sugar 

142ml sour cream 

2 large eggs 

1 tbsp vanilla essence 

275g plain flour 

2 tsp bicarb soda 

Topping - 255g cream cheese; 120g icing sugar; 95ml whipping cream, whipped 

(also nice with just fresh cream instead of this topping) 

 

1. Place Guinness and butter in pan and melt over low heat then whisk in cocoa and sugar 

3. In a bowl, combine the sour cream, eggs and vanilla essence then whisk 

4. Add to the pan containing the Guinness and mix. 

5. Add flour and bicarb, whisk in 

6. Place in cake tin; oven gas4, 180C for 45 – 60 mins depending on your oven. Cool in tin 

8. In a bowl, whip cream cheese till smooth 

9. Sieve in icing sugar, beat together 

10. Add whipped cream, whisk till spreadable 

11. Add this topping to the cold cake, use back of spoon to make pattern resemble top of 

Guinness drink – hence the name of cake 



Lemon Drizzle Cake 
Recipe from Emily Otter 

From BBC Good Food 

· 225gm softened unsalted butter 

· 225gm caster sugar 

· 225gm self-raising flour 

· 4 eggs 

· Finely-grated zest of one lemon 

· Drizzle topping: Juice of 2 lemons + 85gm caster sugar, add a little lemon extract for 

added zing! 
  

1) Heat oven Fan 160C and prepare a loaf tin or 21cm round tin (grease well or use 

parchment) 

2) Beat butter and sugar then add eggs one at a time, slowly mixing through. This is a lot 

easier with a cake mixer! 

3) Sift in the flour, then add zest and mix 

4) Spoon mixture into the tin, bake 45-50 mins. Test with a skewer. 

5) Whilst cake is baking, make the drizzle. Allow the cake to cool slightly, prick all over 

with skewer and pour over the drizzle. Allow to cool in tin then turn out onto a plate or 

into a storage container. 

Candied Lemon Slices 

· Mix 1 cup of water with 1 cup granulated sugar and 2 tbsp lemon juice in a wide based 

pan such as a frying pan. 

· Neatly slice 2-3 lemons into 1/8” thick slices 

· Bring the sugar water to the boil then reduce heat, add slices in a single layer, simmer 

gently for 10-15minutes. Flip once or twice. The lemons are ready when they are 

slightly translucent.  

· Lay on baking parchment to cool 

· Decorate the top of your cake. 



Gluten & Dairy-Free Cake 
Recipe shared by Carol Ann Massey 

· 4 ozs Vitalite (dairy free) 

· 1 oz Ground Almonds 

· 3 ozs Golden castor sugar 

· 2 medium eggs 

· 1 oz Coconut milk powder 

· 1 Teaspoon gluten free baking powder (Dr Oetker) 

· 3 ½ ozs gluten free self-raising flour 
  

1) Put the vitalite, ground almonds and castor sugar in a bowl and cream together 

2) Add the eggs and cream again 

3) Add the baking powder, coconut milk powder (sifted) and mix well 

4) Add the self-raising flour and mix all the ingredients together again thoroughly 

5) Put mixture in a square baking tin (7”) which has been greased and bottom lined with 

grease-proof paper 

6) Bake in the oven at 160 degrees for 40 mins 

 

Variations of decorations and flavours… 
 

Rose and Pistachio 

Use rose essence, silver spoon icing sugar and chopped pistachios. Put 1 teaspoon of rose 

essence in the icing sugar together with enough cold water to form a spreading consistency. 

Sprinkle the chopped pistachios over the iced cake 

 

Valencian iced cake 

Using valencian orange extract, silver spoon icing sugar and orange jellied slices or sprinkles for 

decoration. Put 1 teaspoon of valencian orange extract in the icing sugar together with enough 

cold water to form a spreading consistency. Decorate the top of the cake with the orange jellied 

slices or sprinkles. 

 

Gin and tonic and lemon 

Put the grated zest of 1 lemon into the basic recipe mixture and mix together with the other 

ingredients. For decoration – put 1 teaspoon of gin and tonic flavouring in the silver spoon icing 

sugar together with enough cold water to form a spreading consistency. Put jellied lemon slices 

on the top of the cake for decoration. 



Almond Macaroons - the easy way 
· 75gm ground almonds 

· 2 level tsp rice flour (or ground rice) 

· 100gm caster sugar 

· 1 egg, lightly beaten 

· A few drops of almond extract 

· Split almonds for decoration 
  

1) Heat the oven to 160 degrees C and line a tray with greased baking paper.  

2) Mix the sugar, almonds, flour, almond extract and lightly beaten egg. It should feel 

slightly sticky.  

3) Shape the mix into walnut sized balls with damp hands (about 1-2 tsp each) and place 

on the lined tray. Press lightly and decorate with split almonds (one on each is probably 

enough).  

4) Bake for 10-15 minutes until pale gold with slightly crisp edges but soft in the centre. 

Cool on a wire cooling rack. 

 

 

Chewy Ginger Flapjacks  
· 100 g. (4 oz.) butter 

· 100 g. (4 oz.) caster sugar 

· 100 g. (4 oz.) self raising flour 

· 112 g. (4.5 oz.) oats 

· 0.5 tsp. bicarbonate of soda 

· 1 tsp. ground ginger 

· Pinch salt 

· 2 tbsp. golden syrup, gently warmed 

 

Preheat the oven to 180ºC, 350ºF/gas mark 4. Grease a deepish oblong baking tray. Mix the 

butter, sugar, and all the other dry ingredients in a bowl. Mix in the gently warmed syrup. Then 

spread in the baking tin and bake for about 20–30 minutes, until golden brown. Be careful the 

edges don’t burn. Cool a little and cut into squares or slices. Cool on a cooling rack and enjoy! 

 

If you leave these unattended on the cooling rack in the kitchen, there may not be any left for 

you … so hide them. 

Recipes shared by Julia Ibbotson 

These freeze really well, but you’ll 
probably need to bake two (or more) 
batches as they’re too scrumptious 

not to eat straight away! 

Makes about 12-16 depending on the 
size you want. Chewy, gooey, filling, 
scrumptious. What more can I say? 
One of my easiest and favourite 
teatime/coffee break treats. 



Carrot & Tomato Soup 
Recipe kindly shared by Mary Lovatt 

Serves 4 

 

· 1oz butter 

· 1 small onion 

· 6oz carrots  

· 1 400g tin chopped tomatoes 

· 1 teaspoon sugar 

· 1 teaspoon salt 

· Pepper 

· 3-4 pints water 

  

1) Melt butter in a large pan, add onion, cook 2-3 mins. 

2) Add other ingredients and cook 20-30 mins, then liquidise. 

3) Optional: Add chopped parsley, then milk, cream or yogurt to taste. 



Negroni 
Recipe kindly shared by Audrey Pedley 

Recipe for pleasant drink, Negroni 

1) Take your favourite glass and add ice 

2) Pour equal measures of Gin, Martini Rossi and Campari 

3) Stir well, then add a slice of orange peel 

 Sit back and enjoy! 

 

Frooty Tooty Punch (non-alcoholic!) 

Recipe from the imagination of Emily Otter! 

· Boston-style cocktail shaker 

· Hi ball glass and small can of soda water 

· Sharp knife and a few spoons 

· One tspn orange marmalade fine cut 

· Two large oranges 

· Sugar syrup 

· Raspberry syrup or cordial 

· Elderflower cordial 

· A few ice cubes or a handful of crushed ice 

· A few dried rose petals or buds and freeze-dried raspberries for garnish 

 

1) Add ice to shaker  

2) Quarter the oranges and carefully squeeze into the glass. Try to get the orange right 

inside the glass as it squirts in all directions!  

3) Add 2 tbspn elderflower cordial, 2 tbspn raspberry syrup, 1tbspn sugar syrup 

4) Add 1 tbspn fine cut orange marmalade 

5) Close shaker firmly and shake for 10 seconds 

6) Strain into a glass half filled with ice, top with soda water 

7) Garnish with rose petals, raspberries & stir 

Enjoy on a summer’s day! 


