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2 apples2 apples
1 banana1 banana
Traditional Baked Traditional Baked 
CheesecakeCheesecake
4 eggs4 eggs
and moreand more

and moreand more
flourflour
waterwater
milkmilk

Lightly grease a 20cm 
spring-form cake tin.

Melt the butter gently in a 
small pan on a low heat. 
Roughly break up the bis-
cuits and place them in a 
food processor. Process the 
biscuits for 2-3 min  utes un-
til they resemble fine crumbs. 
Add the sugar, then pour in 
the melted butter and process 
for 30 seconds to combine.
 
Put the biscuit mixture into 
the base of the tin, using 
the back of a tablespoon to 
smooth the surface evenly. 
Place in the fridge for 30 
minutes.

Rinse out the processor bowl. 
Place the cream cheese and 
sugar in the bowl and proc-

ess for 2-3 minutes. Add the 
eggs, one at a time, beating 
well after each addition. Add 
the cornflour, cream and va-
nilla essence, and process for 
30 seconds to combine.

Pour the filling into the tin 
and bake in a low oven at 
150C/Gas 2 for 1 hour. 
When cooked, the cheesecake 
should be well risen, with a 
golden-brown top. It should 
feel slightly firm to touch - 
if the mixture still appears 
wet, continue to bake a little 
longer. When cooked, turn 
off the oven and allow the 
cheesecake to cool in the oven, 
with the door open. When 
completely cool, place in the 
fridge. Serve with summer 
berries and pouring cream.
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Cheesecake is one of those 
long forgotten cakes - it’s the 
sort of cake that you rarely 
eat, but once you do you love 
it and wonder why you don’t 
eat it more often.

This book aims to overcome 
this potential problem 
by promoting the poor 
cheesecake as an item to be 
eaten.  And eaten lots!

Of course, there is nothing 
better in life than a bit 
of variety and it would, 
therefore, perhaps be a bit 
boring to have a book all 
about one cake. So there is 
some other stuff in here too.

Firstly, there are a range of 
cheesecake varieties. Because 
although a traditional style 

cheesecake is great, if you’re 
going to eat it more often 
then you may well want to 
experiment with flavours a 
bit.

Secondly, there are a range 
of other lovely cake recipes.  
But please don’t see these as 
substitutes for the cheesecake. 
The cheesecake must be made 
whatever. However, these 
other cakes can be used as 
an addition to the cheesecake, 
perhaps as a starter or an 
aperitif if you so desire.

There is a lot of loveliness in 
this book. I hope you enjoy 
the recipes. I especially 
hope that you enjoy the 
cheesecake.

Holl y
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100g unsalted butter100g unsalted butter
200g digestive biscuits200g digestive biscuits
it's all about the it's all about the 
cheesecakecheesecake
250g caster sugar250g caster sugar
500g cream cheese500g cream cheese

3 eggs3 eggs
2 tbsp cornflour2 tbsp cornflour
300g sour cream300g sour cream
1 tsp vanilla essence1 tsp vanilla essence

Once youOnce you’’ve tried this baked ve tried this baked 
cheesecake, Icheesecake, I’’m sure youm sure you’’ll ll 
agree that this is a very agree that this is a very 
under-made and under-eaten under-made and under-eaten 
cake!cake!

Lightly grease a 20cm Lightly grease a 20cm 
spring-form cake tin. Melt spring-form cake tin. Melt 
the butter on a low heat. the butter on a low heat. 
Roughly break up the Roughly break up the 
biscuits and then either use 
a rolling pin or processor 
to crush them, until they 
resemble fine crumbs. Add 
50 grams of the sugar, then 
pour in the melted butter and 
combine together.

Put the biscuit mixture into 
the base of the tin, using 
the back of a tablespoon to 
smooth the surface evenly. 

Mix together the cream 

cheese and the rest of the 
sugar. Add the eggs, one at a 
time, beating well after each 
addition. Add the cornflour, 
cream and vanilla essence, 
and combine.

Pour the filling into the tin 
and bake in a low oven at 
150C/gas mark 2 for 1 hour. 
When cooked, the cheesecake 
should be well risen, with a 
golden-brown top. It should 
feel slightly firm to touch - 
if the mixture still appears 
wet, continue to bake a little 
longer.

Allow to cool and then, 
when completely cool, place 
in the fridge. Once you 
think you’ve waited long 
enough, just eat it!
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1 traditional baked 1 traditional baked 
cheesecakecheesecake
chocolate baked chocolate baked 
cheesecakecheesecake
lots of chocolatelots of chocolate

1 traditional baked 1 traditional baked 
cheesecakecheesecake
strawberry baked strawberry baked 
cheesecakecheesecake
lots of strawberrieslots of strawberries

If you begin to tire of the 
traditional baked cheescake 
recipe (although I’m not 
sure why you would), then 
you might want to give this 
variation a go.

Follow the standard 
recipe, but replace 75g 
of the sugar with 150g 
of melted dark chocolate. 
Make sure it’s not too 
warm when you mix it in 
though.

If you want a truly 
chocolatey experience, 
then you could also try 
replacing the digestives 
in the base with chocolate 
cookies.

Mmmm...!

A simple strawberry glaze 
to pour on top of your 
strawberry baked cheesecake.

Put 200g of strawberries 
into a pan with 200g sugar 
and 200ml water. Bring to 
the boil and simmer for 7-8 
minutes. 

Dilute 20g of cornflour with 
a little water and stir into 
the strawberry liquid and 
continue to simmer for 2-3 
minutes. Remove from the 
heat and strain through a 
fine-meshed sieve, pushing 
the strawberries through with 
the back of a spoon.

Leave to cool then pour over 
your cheesecake, adding a 
few extra strawberries on top 
if you fancy.
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1 traditional baked 1 traditional baked 
cheesecakecheesecake
lemon baked lemon baked 
cheesecakecheesecake
a couple of lemonsa couple of lemons 

1 traditional baked 1 traditional baked 
cheesecakecheesecake
baileys baked baileys baked 
cheesecakecheesecake
a dash of Baileysa dash of Baileys

A lemony twist on the 
traditional cheesecake.

Follow the traditional baked 
cheesecake recipe, simply 
leaving out the vanilla 
essence and replacing with 
the zest of three lemons and 
the juice of one.

If you feel like an extra 
lemony experience, then you 
could also try swirling some 
lemon curd on top.

Or if you’re not in a lemony 
mood at all then why not 
replace the lemons with 
oranges or limes?
  

A slightly alcoholic and very 
smooth and slightly cara-
melly cheesecake.

Simply follow the tradi-
tional recipe, but at the final 
mixing stage, add a dash or 
two of Baileys.

This makes an extra smooth 
and rich cake - great for a 
special occassion!
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3 very ripe bananas3 very ripe bananas
125ml vegetable oil 125ml vegetable oil 
2 eggs2 eggs
banana and white banana and white 
choc chip muffinschoc chip muffins
250g plain flour250g plain flour

100g caster sugar100g caster sugar
11//2 tsp bicarbonate of 2 tsp bicarbonate of 
sodasoda
1 tsp baking powder1 tsp baking powder
150g white choc chips150g white choc chips

These are pretty easy and 
great for a mid-morning pick 
me up! It’s also a handy 
recipe if, like me, you don’t 
like eating over-ripe, spotty 
bananas on their own.

Preheat the oven to 200°C/
gas mark 6 and line a 12-
bun muffin tin with muffin 
papers.

Mash the bananas and set 
aside for a moment. Then 
pour the oil into a jug and 
beat in the eggs.

Put the flour, sugar, 
bicarbonate of soda and 
baking powder into a 
large bowl and mix in the 
beaten-egg-and-oil mixture, 
followed by the mashed 
bananas.

Fold in the white chocolate 
chips, then place equal 
quantities in the prepared 
muffin tin . Bake in the oven 
for 20 minutes.

These are great eaten warm, 
straight from the oven. If 
you fancy a variation, 
try substituting the white 
chococolate chips for either 
dark chocolate chips or 
butterscotch pieces if you can 
get hold of them.
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125g butter125g butter
300g  dark chocoloate 300g  dark chocoloate 
(min 70% cocoa)(min 70% cocoa)
rocky road cake bars rocky road cake bars 
3 tbsps golden syrup3 tbsps golden syrup
200g Rich Tea biscuits200g Rich Tea biscuits

100g mini marshmallows100g mini marshmallows
2 tsps icing sugar for 2 tsps icing sugar for 
dustingdusting

So easy and a great family 
favourite - a must for those 
with an extra sweettooth!

Melt the butter, chocolate 
and golden syrup in a 
heavy-based saucepan. 
Scoop out about 125ml of 
this melted mixture and put 
to one side.

Put the biscuits into a freezer 
bag and then bash them with 
a rolling pin. You are aiming 
for both crumbs and pieces 
of biscuits, so don’t go crazy.

Fold the biscuit pieces and 
crumbs into the melted 
chocolate mixture in the 
saucepan.

Allow the mixture to cool 
slightly and then add the 

marshmallows, stirring them 
in but not allowing them to 
melt.

Tip into a baking tray (24cm 
square). Flatten as best you 
can with a spatula.

Pour the reserved 125ml of 
melted chocolate mixture over 
the marshmallow mixture 
and smooth the top.

Refrigerate for about 2 
hours or overnight.

Cut into 24 fingers and dust 
with icing sugar by pushing 
it gently through a tea 
strainer or small sieve.
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250g butter250g butter
200g dark chocolate 200g dark chocolate 
(min 70% cocoa)(min 70% cocoa)
very chocolatey very chocolatey 
chocolate brownieschocolate brownies
50g chopped nuts50g chopped nuts

80g cocoa powder80g cocoa powder
65g plain flour65g plain flour
1tsp baking powder1tsp baking powder
360g caster sugar 360g caster sugar 
4 large eggs4 large eggs

Very rich, very nice, very 
chocolatey!

Preheat your oven to 
180C/gas 4. Line a 25cm 
square baking tin with 
greaseproof paper.

Melt the butter and the 
chocolate and mix until 
smooth, then add the nuts 
and stir together. 

In a separate bowl, mix 
together the cocoa powder, 
flour, baking powder and 
sugar, then add this to the 
chocolate and nut mixture. 
Stir together well. Beat the 
eggs and mix in until you 
have a silky consistency.

Pour the brownie mix into 
the baking tray, and place 

in the oven for around 
25 minutes. You don’t 
want to overcook them so, 
unlike cakes, you don’t 
want a skewer to come out 
all clean. The brownies 
should be slightly springy 
on the outside but still 
gooey in the middle. Allow 
to cool in the tray, then 
carefully transfer to a 
large chopping board and 
cut into chunky squares. 

These make a great 
dessert served with a 
dollop of crème fraîche. 
Just try not to eat them all 
at once!
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250g butter250g butter
300g light muscovado 300g light muscovado 
sugarsugar
double chocolate double chocolate 
flake cakeflake cake
100g plain flour100g plain flour

100g self-raising flour100g self-raising flour
5 eggs5 eggs
500g dark chocolate500g dark chocolate
200ml double cream200ml double cream
1 flake bar1 flake bar

Heat the oven to 160C/
gas 3. Butter and line a 
20cm cake tin. 

Using an electric whisk, 
beat together the butter 
and light muscovado 
sugar in a large bowl 
until fluffy. Measure out 
the plain flour and self-
raising flour. Beat in 5 
eggs one at a time, adding 
1 or 2 tbsp flour if the 
mixture starts to split.

Pour 300g of melted 
and slightly cooled dark 
chocolate into the mixture, 
beating as you do so.

Fold in the rest of the 
flour. Spoon into the tin 
and bake for 1 hour 30 
minutes. The cake should 

be risen with a crust on 
top. Cool it and then take 
out of the tin. Split the 
cake horizontally.

To make the icing, gently 
melt together the dark 
chocolate with double 
cream. Cool until thickened 
slightly. Fill the cake with 
icing, then spread the rest 
over the outside. Then as a 
final touch, sprinkle some 
flake on top.

Be careful - this is very 
chocolatey!
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115g unsalted butter115g unsalted butter
115g caster sugar115g caster sugar
super lemony lemon super lemony lemon 
cakecake
4 large eggs4 large eggs
180g ground almonds180g ground almonds

30g poppy seeds30g poppy seeds
3 lemons3 lemons
125g self-raising flour125g self-raising flour
100g caster sugar100g caster sugar
90g lemon juice90g lemon juice
225g icing sugar225g icing sugar

Preheat the oven to 180C/
gas 4. Grease and line 
the bottom and sides of a 
20cm springform cake tin. 
Beat the butter with the 
caster sugar until light 
and creamy. Add the eggs 
one by one, beating each in 
well. Fold in the ground 
almonds, poppy seeds, the 
lemon zest and juice of 
two of the lemons and the 
sifted flour.

Spoon the mix into the 
prepared cake tin and 
bake in the preheated oven 
for 40 minutes or until 
lightly golden. Allow the 
cake to cool on a rack.

Make your lemon syrup 
by heating the sugar and 
lemon juice in a pan until 

the sugar has dissolved. 
While your cake is still 
warm, make lots of little 
holes in the top with a 
cocktail stick and pour the 
syrup over.

To make your icing, sift 
the icing sugar into a 
bowl and add the lemon 
zest and juice of the 
final lemon, stirring until 
smooth. When your cake 
is almost cool, put it on 
a serving plate and pour 
the icing carefully over the 
top. 

Now get prepared for a 
super lemony experience!
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225g unsalted butter225g unsalted butter
225g self-raising flour225g self-raising flour
fruity cupcakesfruity cupcakes
225g caster sugar225g caster sugar
4 large eggs4 large eggs
zest of 1 lemonzest of 1 lemon

50g fresh berries 50g fresh berries 
(raspberris, strawberries (raspberris, strawberries 
or blackberries)or blackberries)
150g icing sugar150g icing sugar

Preheat the oven to 190C/
gas 5. To make your sponge 
mixture, beat the butter and 
sugar together until very 
light and fluffy. 

Add the eggs one at a time, 
beating each one in well 
before you add the next, then 
fold in the flour and lemon 
zest.

Place 18 paper cases into 
a muffin tin. Evenly spoon 
the mixture into your paper 
cases. Put the muffin tins 
into the oven and bake for 15 
minutes.

Check to see if the cakes 
are cooked. They should be 
golden on top. Once cooked, 
remove from the tins and let 
them cool on a rack.

Now’s the time to make your 
icing. To make the fresh fruit 
icing, mash up your chosen 
berries with a fork. If the 
fruit has pips, you may 
want to pass it through a 
sieve. Then mix in the sifted 
icing sugar until you have a 
smooth paste.

When the cakes have cooled, 
drizzle a teaspoon of your 
icing over each one and top 
with any extra fruit. Then 
indulge! Yum yum!
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If you want to try some of 
the cakes in this book and 
for some reason or other are 
not in the mood to make them 
yourself, then you will be 
happy to hear that you can 
also purchase them at fetes 
and fairs across the country, 
or we could even make one 
especially for you!

It's all about the cake 
make lovely cakes at 
home, so they don’t just 
taste homemade, they are 
homemade.

We try our best to make our 
cakes and recipes as good for 
you as we can. 

We always use chocolate 
with at least 70% cocoa, 
and you should too, because 
cocoa is actually pretty nice. 
Plus our eggs are always 
free range, our lemons are 
never waxed, our fruit is 
always organic.

So to find out where we’ll be 
next, to order a special cake 
for that special someone, or 
just for some general cake 
advice, then get in touch!

holly.gilbert@hotmail.co.uk
www.allaboutthecake.co.uk

cake
it’s all about the



1 banana
Traditional Baked 
Cheesecake

and more

milk

Lightly grease a 20cm 
spring-form cake tin.

Melt the butter gently in a 
small pan on a low heat. 
Roughly break up the bis-
cuits and place them in a 
food processor. Process the 
biscuits for 2-3 min  utes un-
til they resemble fine crumbs. 
Add the sugar, then pour in 
the melted butter and process 
for 30 seconds to combine.
 
Put the biscuit mixture into 
the base of the tin, using 
the back of a tablespoon to 
smooth the surface evenly. 
Place in the fridge for 30 
minutes.

Rinse out the processor bowl. 
Place the cream cheese and 
sugar in the bowl and proc-

ess for 2-3 minutes. Add the 
eggs, one at a time, beating 
well after each addition. Add 
the cornflour, cream and va-
nilla essence, and process for 
30 seconds to combine.

Pour the filling into the tin 
and bake in a low oven at 
150C/Gas 2 for 1 hour. 
When cooked, the cheesecake 
should be well risen, with a 
golden-brown top. It should 
feel slightly firm to touch - 
if the mixture still appears 
wet, continue to bake a little 
longer. When cooked, turn 
off the oven and allow the 
cheesecake to cool in the oven, 
with the door open. When 
completely cool, place in the 
fridge. Serve with summer 
berries and pouring cream.



cheesecake and other 
stories is a selection of lovely cake 
recipes, of both the cheesecake and 
non-cheesecake variety.

It’s from those people at it's all 
about the cake, who also make 
lovely cakes especially for you 
when you just can’t be bothered to 
make them yourself. We think you 
should bother though, because you’d 
probably be quite good at it, plus 
they are pretty nice.

This is a cake book for cake lovers 
and lovers of cake. Sorry if that 
sounds cakist - but that’s just the 
facts! We hope you like them!  cake

it’s all about the
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