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In this booklet you will find: 
• Favourite baking recipes from staff and pupils 

• A blank recipe template for you to fill in your own family 
favourite recipe 

• Design your own cake template 
 

 

 

Remember the most important part of Bake Off is to 

HAVE FUN! 
 
Enjoy yourself and please send pictures to your teachers. 
 

From all the staff at St. Nicholas of Myra ☺  
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Ms. Cunniffe’s Easy Lamb Cake 
Watch the ‘Bake Along with Ms. Cunniffe’ video to see step by step instructions on how to 
make this cake… 
 
Ingredients: 
Sponge cake: 

• 8oz soft margarine 
• 8oz of caster sugar 
• 8oz of self-raising flour 
• 4 large eggs beaten 
• 2 teaspoonful’s baking powder 
• 1 tablespoon of boiling water 

Icing: 
• 8oz icing sugar 
• 4oz of soft unsalted butter 
• 1 tablespoon of boiling water 
• A few drops of vanilla essence 

 
To decorate: 

• 1 bag of mini marshmallows 
• handful of pink sugary sweets 
• 1 small tube of black decorating gel 

 
 
 
Method: 
Sponge cake: 

1. Grease 2 round sandwich tins (about 
8 ounces). 

2. Put all of the ingredients above into a 
bowl and beat until light. 

3. Place the mixture into the tins and 
bake in a pre-heated oven at 180 
degrees for around 30 minutes. 

4. Remove from over and leave to cool 
for 30 minutes before icing. 

Icing: 
1. Beat all the icing ingredients 

together. 
2. Spread the icing over the sponges. 

(You can make two separate cakes 
here or double-up by placing the 
sponges on top of each other). 

 
To decorate: 

1. Place the marshmallows and pink 
sugary sweets onto the sponge as per 
the picture below. 

2. Use the black decorating gel to draw 
on the lamb’s eyes and mouth. 

3. Eat and Enjoy! 
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Marian’s Pavlova  
(This dessert has legendary status in the St. Nicholas of Myra staffroom!) 
This is a delicious dessert from New Zealand named after a Prima Ballerina Anna Pavlova. It 
is very difficult to make if you don’t have the right recipe but dead easy if you do - so let’s 
bake! 
 
Ingredients: 

• 3 large fresh egg whites 
• 6 oz (175 g) caster sugar 
• ½ pint (275 ml) whipped cream 
• 12 oz (250 g) soft fruit  
- raspberries, strawberries or topping of choice 
• A little bit of icing sugar 

 
Method: 
1. Preheat the oven to Gas Mark 2 or 150◦C (300◦F) 
2. Use parchment paper to line your baking tray to stop 

your Pavlova from sticking! 
3. Measure out your sugar and have it ready 
4. Separate egg whites individually into a mixing bowl 
5. Use a large bit of egg shell to scoop out any little broken bits of shell in the whites 
6. Whisk egg whites at high speed in a large bowl until they form soft peaks 
7. To check they’re ready you can turn your bowl upside down without them sliding out 
8. Do not overbeat the eggs as to do so will cause them to collapse! 
9. Next, start to whisk in your sugar approximately 1 oz. (25 g) at a time 
10. Whisk after each addition until all the sugar is in 
11. With a metal tablespoon spoon the meringue mixture on to the prepared baking tray 
12. Form a circle about 8 inches (20 cm) in diameter and make a hollow 
13. Using the tip of a skewer make little swirls in the meringue all around to the edges 
14. Lift the skewer up sharply each time to leave tiny peaks 
15. Place in the oven for 1 hour and immediately turn down the heat to Gas Mark 1 or 

140◦C (275◦F). 
16. Turn the oven off and leave the pavlova to cool inside until it is completely cold 
17. You can make your Pavlova in the evening and leave to cool overnight - if you can wait 

that long! 
18. Don’t worry if your Pavlova cracks on top - this will only add to its deliciousness! 
19. Lift the pavlova from the baking tray and peel off the parchment paper 
20. Place it on a serving dish and spread the whipped cream on top 
21. Arrange your strawberries or topping of choice on the layer of whipped cream 
22. Dust with icing sugar, cut into wedges and serve 
 

Best of Luck and Enjoy from Marian ☺! 



 5 

Ms. Walshe’s Chunky Chocolate Chip Cookies 
 
Ingredients: 

• 125g butter 
• 100g light brown sugar 
• 75g white granulated sugar  
• 1 egg 
• 1 tsp vanilla  essence 
• 300g self-raising  flour 
• ½ tsp baking powder 
• ½ tsp salt  
• 150g milk chocolate chips 
• 150g dark chocolate chips 

 
 
Method: 

1. Add the butter, the brown sugar and white sugar to a bowl and beat with an 
electric mixer until creamy. 

2. Crack your egg, add it in alongside your vanilla essence and beat again. 
3. Add in your flour, baking powder and salt and mix it again until a dough is formed. 
4. Add in all of your chocolate chips and mix well again. Make ten cookie dough balls 

out of your mixture.  
5. Put your cookie dough into the freezer for at least 30 minutes or into the fridge for 

at least an hour.  
6. Preheat your oven to 180C.  
7. Take your cookies out of the freezer/fridge and put onto a lined baking tray. I put 

five cookies on each tray because they spread and are very big. 
8. Bake the cookies in the oven for 12-14 minutes. No need to flatten them as they 

will flatten during baking.  
9. Once baked, leave them to cool on the tray for at least 30 minutes as they will 

continue to bake whilst cooling! 
10. Enjoy with a glass of milk! 
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Pupil recipe from 5th Class:  
             …Aoife’s Sponge Cake  

 
Ingredients: 
Sponge cake: 

• 175g (6oz) butter, softened 
• 175g (6oz) caster sugar 
• 3 medium eggs (beaten) 
• 175g (6oz) self-raising flour 
• 1 tsp vanilla extract 
• 1 level tsp baking powder 
• 4 tbsp raspberry or strawberry jam 
• Icing sugar for dusting 

Icing 
• 50g/2oz butter (softened) 
• 125g/4oz Icing Sugar 
• ½ tsp vanilla extract 
• 2 tsp milk 

 
 
Method: 

1. Preheat to oven to 180°C/ Gas 4. Grease two 20cm (8in) round tins and line 
each base with baking paper so that the sponge cakes don’t stick. 

2. Place the butter, sugar, eggs and vanilla extract in a large bowl and sift over the 
flour and baking powder. Using an electric or hand whisk, beat all the 
ingredients together until thick. 

3. Divide the mixture between the two tins, levelling the tops with the back of a 
tablespoon. Bake in centre of the oven for 25-30 minutes, or until risen and firm 
to the touch. 

4. Leave the cakes to cool in the tins for a few minutes, then turn them out onto a 
cooling rack. Peel off the baking paper and allow the cakes to cool completely. 

5. To make the buttercream place the butter, icing sugar, vanilla extract and milk 
in a mixing bowl. Beat them together with a wooden spoon until smooth and 
creamy. 

6. Spread the flat side of the cake with jam. Spread the flat side of the other with 
the buttercream, and then sandwich the two halves together. Dust with icing 
sugar. 
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Ms. McNamara’s Chocolate Rice Krispie Squares  
 
Ingredients: 

• 4 mars bars 
• 2 large bar of chocolate (cooking or milk) 
• 2 dessert spoons of butter, plus extra for greasing 
• 2 dessert spoons of golden syrup 
• 300g of Rice Krispies 
• Decorations e.g. marshmallows/sweets/sprinkles or whatever you have in your 

cupboard.  
 

 
 
Method: 

1. Grease a baking tin with a small amount of butter. Place a sheet of baking paper 
into the tin and smooth out. Cut off any long pieces that hang over the edge of the 
tin. Leave this to the side until the mixture is ready.  

2. Chop 4 Mars bars and 1 large bar of chocolate (cooking or milk) into small pieces 
and add to a large bowl, add 2 dessert spoons of butter and melt (in the microwave 
or in a bowl over boiling water). If melting in the microwave stir every 30 seconds 
to stop the chocolate burning.  

3. When this is all melted, add 2 dessert spoons of golden syrup.  
4. Pour the mixture into a big bowl containing 300g Rice Krispies and mix it all 

together. Work quickly or the chocolate will start to set.  
5. Pour all of this into the baking tin and flatten it as much as possible with a spatula/ 

spoon.  
6. Melt another large bar of chocolate and pour this on top of the Rice Krispie cake.  
7. Decorate with marshmallows/sweets/sprinkles or whatever you have in your 

cupboard.  
8. Allow to set in the fridge for 3/4 hours. 
9. Enjoy ☺ 
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Ms. O’Meara’s Mini Egg /Malteser Cheesecake  
 
Ingredients: 

• 250 g digestive biscuits  
• 60 g Butter Unsalted, Melted 
• 500 g Cream Cheese Full-fat 
• 75 g Icing sugar  
• 300 ml Double Cream  
• 150g Milk chocolate  
• Mini eggs/ Maltesers / get creative  

 

 

 

 

 
 
Method: 

1. Make the biscuit base - Add the biscuits into a food processor, and blitz until they 
form a crumb, then add to a large mixing bowl. Make a well in the centre of the 
biscuit crumbs, and pour in the melted butter. 

2. Mix together until well combined, and then pour into an 8 inch springform tin. 
Press down onto the biscuit base and smooth out to the edges. Chill in the fridge 
for at least 1 hour. 

3. Make the cheesecake filling - Using a stand mixer with the paddle attachment, beat 
the icing sugar, cream cheese on low until just combined. Alternatively, you can 
make the cheesecake filling, in a large mixing bowl, by hand or with an electric 
hand whisk. Remember - do not overbeat the mixture as the cream cheese will 
slacken. 

4. Add the double cream and beat the mixture on low to medium until it forms soft, 
thick peaks. 

5. Fold in the chopped up milk chocolate, crushed mini eggs or Maltesers into the 
remaining filling and make sure you keep some aside to decorate the top of the 
cheesecake. 
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Pupil recipe from 5th Class:  
     …Zoe’s Chocolate Button Cake  

Zoe loves baking this cake! Sometimes she uses chocolate icing instead of cream.  
 
Ingredients: 
Sponge cake: 

• 2 level tbsp cocoa powder 
• 2 tbsp hot water 
• 175g (6oz) baking spread, from fridge 
• 175g (6oz) caster sugar 
• 3 large eggs 
• 175g (6oz) self-raising flour 
• 1 level tsp baking powder 
• A few drops of peppermint extract 

 

Filling and topping 
• 300ml (1/2pt) double cream, 

whipped 
• 1 x 119g packet of giant chocolate 

buttons to decorate 

 
Method: 

1. Preheat to oven to 180°C/Fan 160°C/Gas 4. Grease two 20cm (8in) round 
sandwich tins and line the bases with non-stick baking paper. 

2. Measure the cocoa and water into the bottom of a large mixing bowl and mix to 
a smooth paste. 

3. Add the remaining ingredients and beat well with an electric mixer until well 
blended. 

4. Divide the mixture between the tins, level out evenly and bake in the preheated 
oven for about 20-25 minutes, or until well risen and springing back when lightly 
pressed with a finger. 

5. Leave to cool in the tins for about 5 minutes then turn out, remove the paper 
and finish cooling on a wire rack. 

6. Sandwich the cakes together with half the whipped cream and spread the 
remaining cream on top. Decorate with the chocolate buttons. 
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Mrs. Wall’s Raspberry and Chocolate Brownies 
 
Ingredients: 

• 200g of dark chocolate 
• 100g of milk chocolate 
• 250g of butter 
• 400g of light brown sugar 
• 4 large eggs 
• 140g of plain flour 
• 50g of coco powder                        
• 200g of raspberries 
 

 
Method: 

1. Melt the dark chocolate, milk chocolate, butter, sugar in a saucepan 
2. Remove from the heat and place melted mixture in a bowl. 
3. Add in the eggs one at a time. 
4. Sieve the flour and coco powder into the mixture and mix 
5. Stir half of the raspberries into the mixture 
6. Divide between two baking trays line with greaseproof paper. 
7. Decorate the top of each mixture with raspberries 
8. Place in a preheated 160 degree oven for 40 mins 
9. When cooled dust with icing sugar. 

 

 

 
 



 11 

Pupil recipe from Josh in 5th Class:  
                             …Eve’s Pudding  

Ingredients: 
Ingredients for apple filling: 

• 5 or 6 large cooking apples 
• 3 oz (or more if required) of caster 

sugar 
 

Ingredients for sponge: 
• 2oz/50g of butter/margarine 
• 3oz/75g of caster sugar 
• 4oz/100g of self-raising flour 
• Pinch of salt 
• 4 tablespoons of milk 

 
 
 
Method: 

1. Pre-heat oven to 180C. 
2. Peel, core and slice the apples. 
3. Grease a 2 pint/1¼ litre ovenproof dish. 
4. You can either layer the apple slices covered with the caster sugar or you can stew 

the apples soft in microwave if preferred. To stew, place apple slices in a 
microwaveable bowl with about 2 or 3 tbsp of water. Heat on full power for about 
7 or 8 minutes, until soft. Stir in the sugar (you can add more sugar if apple still 
tastes bitter). Place stewed apple into the ovenproof dish. 

5. To make the sponge, cream the butter/margarine and sugar together until light 
and fluffy. 

6. Beat in the egg. 
7. Sift the flour and salt together, then fold into creamed mixture with the milk. 
8. Spread the sponge over the apple. 
9. Bake in pre-heated oven for approx. 30 to 40 minutes or until the sponge is risen 

and golden and apples cooked. 
10. Serve with custard or cream 
11.  Enjoy!! 
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Ms. Prendiville’s Queen Cakes 
 
Ingredients: 
Queen cakes: 

• 75g/6oz Self Raising Flour 
• 125g/4oz Golden Caster Sugar 
• 125g/4oz Butter or Margarine (half a 

block) 
• 2 Eggs 
• 2 tablespoons Cold Water 

 

To decorate: 
• Glacé Icing or Chocolate Spread 
• Hundreds and Thousands 
• Optional: glacé cherries or sweets 

 

 
 
Method: 

12. Ensure oven is fully preheated to 200°C/400°F/Gas 6. 
13. Next, put bun paper cases into bun tins. 
14. Put the flour, sugar, butter/margarine, eggs and water into a bowl. Beat all the 

ingredients together with an electric mixer or wooden spoon until the mixture is 
smooth. 

15. Put heaped teaspoons of the mixture into each bun case. 
16. Place in the oven on the top shelf and bake for about 15 minutes until golden 

brown. 
17. Cool on a wire tray. When cold, decorate as liked with your favourite toppings. 
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Lisa’s Malteser & Caramel Cheesecake  
 
Ingredients: 
Base: 

• 175g milk chocolate digestive biscuits 
• 75g unsalted butter 

 

Topping: 
• 400g Philadelphia cream cheese 
• 100g icing sugar, sifted 
• 1/2 teaspoon vanilla bean paste 
• 300ml double cream 
• 150g Maltesers, crushed 
• Whole Maltesers and caramel bar, 

for decorating 
 

 
 
Method: 

1. Place the digestive biscuits in a large sealable freezer bag and crush with a rolling 
pin to form crumbs. 

2. Melt the butter in a small saucepan over a medium heat. Remove from the heat 
and add the biscuit crumbs, stirring to ensure they are coated in the butter. 

3. Spoon the crumb mixture into the base of a 23cm springform cake tin and compact 
with the back of a spoon. 

4. Combine the Philadelphia cheese with the icing sugar and vanilla bean paste in a 
bowl and beat together until well combined; set aside. 

5. In a separate bowl pour the double cream and whisk until peaks form. Spoon the 
cream into the cream cheese mixture and fold gently together adding the crushed 
Maltesers and fold gently together. 

6. Spread the mixture evenly over the base and tap the tin lightly on the worktop to 
ensure there are no air pockets. Place in the fridge for 1 to 2 hours, or until set. 

7. Once set, release the sides of the springform cake tin and place the cheesecake on 
a serving plate, decorate the top with Maltesers and the caramel bar broken up. 
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Ms. Kilgallen’s Strawberry & Cream Sponge Cake  
        …with Chocolate Fudge icing 

 
Ingredients: 
Sponge cake: 

• 75g/3oz Self Raising Flour 
• 3 Eggs (separated and at room 

temperature) 
• 75g/3oz Golden Caster Sugar 
• Pinch of Salt 
• Few drops of Vanilla Essence 

(optional) 
 
 

Icing 
• 125g/4oz Plain Chocolate broken into 

pieces 
• 50g/2oz Butter 
• 350g/12oz Icing Sugar 
• 3 tablespoons Greek Style Yogurt 
•  
Filling 
• Fresh Strawberries, sliced 
• 150ml/¼pt Whipped Cream 

 
 
Method: 
Sponge cake: 

1. Preheat oven to 200°C/400°F/Gas 6. Grease and base line two 18cm/7½" sandwich 
tins with greaseproof paper. 

2. Place the three egg whites and salt in a large, clean, dry mixing bowl. Stiffly beat 
until mixture is dry looking in appearance. 

3. Next add the sugar and beat for a few seconds, then add the egg yolks and beat 
until mixture thickens and the trail of the beaters is visible. 

4. Finally, sieve in the flour and fold it into the thick mixture using a metal spoon. To 
fold, just cut through the mixture, over and over with the metal spoon until all the 
flour is blended. Never beat, as it will beat out all the air. 

5. Fold in the vanilla essence if used, then transfer to the prepared tins and bake for 
about 15 minutes. 

6. As soon as sponge is baked, transfer to a wire tray to cool. 
7. When cold, spread one sponge with whipped cream and layer sliced strawberries 

on top. Then put second sponge on top to sandwich together. Dust with sieved 
icing sugar, if desired. 
 

Icing: 
• Make the icing by melting the chocolate and 

butter over a low heat.  
• Remove from the heat and stir in the icing sugar 

and yogurt. Beat until the icing is smooth  
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Pupil recipe from 5th Class: Flynn’s Bread  
Ingredients: 

• 400g strong white flour 
• 1 x 7g sachet fast acting yeast 
• 1 tsp salt  
• 1 tsp sugar 
• 20g butter (or 2 tbsp olive oil) 
• 200ml warm water (separated into 150ml and 50ml) 
• 1 egg, beaten (optional - for brushing over the top) 
• Oil for greasing the baking tin or tray 

*You can make this into 
cinnamon raisin bread by 
adding the following 
ingredients: 
 

• 85g raisins 
• 2 tsp cinnamon 
• 50g sugar 

 
Method: 
1. In a measuring jug, mix 1 tsp sugar with 150ml warm water and the sachet of fast-acting 

yeast.  
2. In a large bowl, sift the flour and salt (adding cinnamon and sugar, if using) and mix 

together. Make a well in the centre.  
3. Melt the butter for 20 seconds in the microwave. Pour the melted butter and the 

remaining 50ml warm water into the well in the bowl and mix until it forms a dough.  
4. Dust the worktop and your hands with flour. Turn out the dough, knead for 5-10 minutes 

until it is smooth, light and springy.  
5. Put the dough into a large, oiled bowl and cover tightly with cling film. Place it 

somewhere warm to rise until it's doubled in size (this can take up to 2 hours, or 3 hours 
on a cold day).  

6. Preheat the oven to 200 degrees or gas mark 7.  
7. When the dough has more than doubled in size, knock the air out of it and knead it again 

for 2-3 minutes. (Knead in the raisins at this point, if using.) Leave the dough to relax for 
10 minutes before shaping it into a loaf.  

8. Oil a 2 pound loaf tin (or a baking tray).  
9. Shape the bread into a loaf, transfer to the tin (or baking tray) and cover it with a clean 

tea towel.  
10. Place it somewhere warm to rise for 30 minutes, until it 

has again doubled in size (when fully risen, it should 
leave a dent when you gently press the dough with your 
finger). 

11. As the bread is full of air it is fragile, so gently brush the 
top of the loaf with the egg wash (optional). 

12. Bake in the oven for 15 minutes at 200 degrees, then 
turn down the temperature to 180 degrees for a further 
30 minutes. Cover with tin foil after 15 minutes if it's 
browning too quickly.  

13. Turn out the bread onto a tray. When it's cooked, it 
should sound hollow when it's tapped on the base (if it's not done, put it back in the oven 
for 5 minutes). 

14. Transfer to a wire rack to cool, slice and enjoy! 
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Ms. McNamara’s Cookies 
 
Ingredients: 

• 225g softened butter  
• 110g caster sugar  
• 275g plain flour  
• 75g chocolate/ white chips  

 
 
 
 

 
 
Method: 

1. Carefully, heat the oven to 170 degrees.  
2. Mix the butter in a large bowl until it is creamy.  
3. Add the sugar and beat until the mixture is fluffy.  
4. Sift in the flour and pour in the chocolate chips.  
5. Bring the mixture together with your hands until a dough forms.  
6. Gently, roll the dough into small balls and place them slightly  

apart from each other on the baking paper on the baking tray.  
7. Flatten the balls slightly with the palm of your hand.  
8. Bake in the often for 10-12 mins until golden brown.  
9. Leave the cookies on a cooling rack for 15 mins before serving.  
10. Enjoy with some milk ☺  

 
       Top tip: Add in spices (like cinnamon) for a special occasion like Christmas. ☺  
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Ms. O’Meara’s Banana Bread 
  
Ingredients: 

• 250g/8oz Self Raising Flour 
• 125g/4oz Butter 
• 125g/4oz Light Muscovado Sugar 
• 2 Eggs 
• 2 Large Bananas, mashed 
• 1 teaspoon Goodall's Vanilla Essence 

 

Optional  
• 80g Chopped Walnuts 
• Handful of blueberries or raspberries  
• Chocolate chips  

 

 
 
Method: 

1. Preheat oven to 170°C/325°F/Gas 3. Lightly grease and base line a 900g/2lb loaf 
tin. 

2. Put the butter, sugar, eggs, mashed banana and vanilla essence into a bowl and 
beat well. 

3. Add the flour and stir into the mixture. Optional add berries and 2 tablespoons of 
chopped walnuts from the packet (for the top!) and mix remainder into the 
mixture. 

4. Transfer to the prepared tin, scatter the reserved walnuts on top and bake in a 
central oven position for about 50 minutes until well risen and a knife gently 
pressed into the bread comes out clean. 

5. Allow to rest in tin for about 10 minutes then turn onto a wire tray to cool. 
6. When cold wrap in greaseproof paper and tinfoil. 
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