
Tiramisu 
(Sugar; raising agent, foaming) 

Sponge 
2 eggs 
75g caster sugar 
75g self raising flour, sieved 
Filling 
300ml double cream 
125g mascarpone 
2 ½ tablespoons caster sugar 
150ml strong coffee, made with 1 tablespoons 
instant coffee granules and 150ml boiling water 
25g chunk dark chocolate 
2 teaspoons cocoa powder 
A container to take cake home in 
 

1. Heat oven 220 0C 
2. Whisk the eggs and sugar together until thick and 

creamy and holds a trail 
3. Carefully fold in the sieved flour 
4. Pour into a lined swiss roll tin and bake for 7-9 

minutes.  When cooked remove and allow to cool 
before cutting into sponge fingers 

5. Put the cream, mascarpone, and sugar in a large 
bowl. Whisk until the cream and mascarpone have 
completely combined and have the consistency of 
thickly whipped cream. 

6. Get your serving dish ready. Put the coffee into a 
shallow dish and dip in a few sponge fingers at a 
time, turning for a few seconds until they are nicely 
soaked, but not soggy. Layer these into your dish 
until you have used half the sponge, then spread 
over half of the creamy mixture. Using the coarse 
side of the grater, grate over most of the 
chocolate. Then repeat the layers (you should use 
up all the coffee), finishing with the creamy layer. 

 
Add skills by piping, adding melted chocolate 
shapes and spun sugar 

The date of this practical will be  
 
___________________________ 

 

Brandy Snaps 
(Sugar; adding colour, caramelisation, sweetness and 

texture) 

 
50g butter 
50g demerara sugar 
50g golden syrup 
50g plain flour 
½ level teaspoon ground ginger 
½ teaspoon lemon juice 
A container to take cake home in 
 
1. Preheat the oven to 1600C/ Gas 4. Line 2 

baking trays with baking parchment 
2. Measure the butter, sugar and syrup into a 

small pan and heat gently until the butter 
has melted and sugar has dissolved.  
Leave the mixture to cool slightly and then 
sieve in the flour and the ginger.  Add the 
lemon juice and stir well to mix thoroughly.  
Place teaspoons of the mixture onto the 
prepared baking trays at least 10cm apart 
and only 4 teaspoons at a time.   

3. bake in the oven for about 8 minutes or 
until the mixture is well spread out and a 
dark golden colour. Remove from the oven 
and leave for a few minutes to firm, then 
lift from the parchment using a fish slice, 
turn over and roll around the handle of an 
oiled wooden spoon or over the top of an 
oiled mould. Leave to set and then slip off 
the moulds.  Repeat until all the mixture is 
used.  

 
The date of this practical will be  

 
___________________________ 

 
 
 

French Apple Flan 
(Fat; shortening, sugar; sweetness, enzymic browning) 

Pastry (To be made at home) 
175g plain flour 
75g margarine/butter (Must be a hard block fat) 
75g caster sugar 
Approx. 4-6 tablespoons of cold water 
Stewed Apple Filling  (To be made at home) 
900g cooking apples 
50g butter 
2 tablespoons water 
50g caster sugar 
 

Grated rind of ½ lemon 
225g eating red skinned apples 
1-2 tablespoons lemon juice 
 

About 1 teaspoon caster sugar for sprinkling 
Glaze 
4 tablespoons apricot jam 
A container to take cake home in 
 

1. Make the pastry and apple filling at home - Rub the 
margarine/butter into the flour until it resembles fine 
breadcrumbs.  Add the sugar and just enough water to 
bring it together as a dough.  Wrap in cling and chill.   

2. Cut the cooking apples into quarters, no need to peel, 
remove the core and chop into chunks.  Melt the butter 
in a large pan and add the apples, sugar and water.  
Cover and cook very gently for 10-15 minutes until 
apples are soft and mushy.  Beat with a wooden spoon 
until soft, allow to cool. 

3. Preheat the oven to 200 0C /Gas 6.  Roll out and line a 
20cm (8”) flan ring and bake blind for 10-15 minutes.  

4. Peel, quarter and core the eating apples and slice them 
thinly (about the thickness of a £2 coin) and put into a 
bowl filled with water and the lemon juice.   

5. Spoon the apple puree over the cooked pastry case 
and level the surface. Drain the sliced apples and 
arrange in neat overlapping circles over the puree, 
sprinkle with caster sugar, bake for 25 minutes or until 
pastry and edges of apple are lightly browned. 

6. To make the glaze, sieve the apricot jam into a small 
pan and heat gently until runny.  Brush all over the top 
of the apples and pastry.  Serve warm or cold.  

The date of this practical will be  
___________________________ 



Meringues 
(Sugar; sweetness, foaming) 

2 egg whites 
100g caster sugar 

 

A container to take cake home in 
 
1. Switch oven on Gas 2/1500C. 
2. In a clean bowl whisk the egg whites until stiff. 
3. Gradually add the caster sugar and continue to 

whisk until it stands in stiff peaks 
4. Spoon or pipe small 10p piece sized amounts 

onto a baking tray lined with greaseproof paper. 
5. Cook for at least 40 minutes until firm to the 

touch.  

 
The date of this practical will be  

 
___________________________ 

 

 
Coleslaw 
(Oil; emulsion) 

 
150g white cabbage 
2 teaspoons sugar 
1 tablespoon white wine vinegar 
2 tablespoons mayonnaise (see below) 
2 carrots 
Optional additions 
2 sticks celery 
2 tablespoons sultanas 
 
Mayonnaise 
2 free-range egg yolks (these must be very fresh 
and/or marked with the red lion symbol) 
1 heaped teaspoon Dijon mustard 
500 ml sunflower or light olive oil 
1-2 tablespoons white wine vinegar 
½ lemon 
 
A container to take cake home in 

 
1. Finely shred the cabbage and grate the carrot.  

Chop finely any other additional ingredients. 
2. Mix the salt, pepper, sugar and vinegar into a 

jug or large mixing bowl. 
3. Add cabbage, toss well and marinate. 

 
4. To make the mayonnaise; 

 whisk the egg yolks in a bowl, then add the 
mustard and whisk together.  

 Gradually add about half the oil, very slowly 
at first, whisking continuously for around 3 
to 5 minutes, or until thickened.  

 Once you’ve added about half the oil, whisk 
in 1 tablespoon of vinegar – this will loosen 
the mixture slightly and give it a paler 
colour. 

 Continue to gradually add the remaining oil, 
whisking continuously. Season with a pinch 
of salt, a squeeze of lemon juice and a little 
more vinegar, if needed.  

 Store in a sterilised jar in the fridge for up 
to one week. 

 
 
 

. The date of this practical will be  
 
___________________________ 
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