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PJ’s Lemon Cake
You will need:
For the cake
• 110g softened butter

• 170g self-raising flour

• 1 tsp baking powder

• 170g caster sugar

• 2 large eggs
• 6 tablespoons milk

• 1 large lemon 
(finely grated rind of)

For the icing
• 1 large lemon (juice of)

• 110g icing sugar

Method:
1. Preheat oven to 180°C/Gas Mark 4.

2. Use an oblong tin which measures 9" x
 8", lined with baking parchment. 

3. Tip all cake ingredients into large mixin
g bowl and beat for 2-3 minutes 

(mixture should drop easily off spoon).

4. Spoon mixture into tin and smooth with
 back of spoon.

5. Bake for 30-40 minutes until golden & f
irm to the touch.

6. Beat together icing ingredients and pou
r over the cake while it is still HOT.

7. Cool in tin & cut into squares. COFFEE BREAK
RECIPE
IDEAS
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Steve’s Peanut Butter Brownie
You will need:
• 150g dark chocolate

• 100g butter
• 1 cup caster sugar

• ½ cup plain flour

• 2 tablespoons cocoa powder

• 2 eggs
• ¾ cup crunchy peanut butter

Method:
1. Preheat oven to 160°C/ Gas Mark 3.

2. Brush a 16 x 26cm slab pan with melte
d butter.  

3. Line the base and 2 long sides with non
-stick 

baking paper.
4. Melt the chocolate & butter in a large h

eatproof bowl.

5. Combine the sugar, flour & cocoa powd
er in a bowl. Add chocolate mixture 

& eggs & stir until just combined. 

6. Pour into prepared pan. 

7. Spoon peanut butter over brownie mixt
ure & use a round-bladed knife to creat

e swirls.

8. Bake in oven for 35-40 minutes. Set asi
de to cool completely. Cut into slices to

 serve.

Emmet’s Favourite - Tiramisu
You will need:
• 568ml pot double cream

• 250g tub mascarpone

• 75ml marsala wine

• 5 tbsp golden caster sugar

• 300ml strong coffee (made with 

2 tbsp coffee granules 

and 300ml boiling water)

• 175g pack sponge fingers

• 25g chunk dark chocolate

• 2 tsp cocoa powder

Method:
1. Put the cream, mascarpone, Marsala &

 sugar in a 

large bowl. Whisk until they have the co
nsistency of whipped cream.

2. Prepare your serving dish.

3. Put the coffee into a shallow dish & dip
 in a few sponge fingers at a time. Laye

r 

these into your dish until you have used
 half the biscuits & then spread over ha

lf 

of the creamy mixture. 

4. Using the coarse side of the grater, gra
te over most of the chocolate. 

Then repeat the layers (use up all the c
offee), finishing with another creamy lay

er.

5. Cover & chill for a few hrs.

6. To serve, dust with cocoa powder & gra
te over the remainder of the chocolate.

Nick’s Nifty Fruit Scones
You will need:
• 450g self raising flour
• Pinch of baking powder
• Generous pinch of salt
• 75g caster sugar
• 110g unsalted butter, cubed
• 1 egg, lightly beaten
• 150ml milk (or use cream instead)• 95g sultanas 
• 1 egg beaten with 1 tbsp water (to glaze)

Method:
1. Preheat oven to 180°C/Gas Mark 4.
2. Sift flour, baking powder & salt in a bowl & stir in sugar.3. Use fingertips to rub in butter until mixture resembles breadcrumbs.4. Mix in the sultanas.
5. Add egg & milk (or cream) & mix well. It shouldn’t be too moist.6. Gather into a ball & place on a floured surface.7. Roll lightly to 1 inch thick & cut into shapes.8. Place on greased baking sheet & brush with glaze.9. Bake for 20 minutes.

Ken’s Chocolate Biscuit CakeYou will need:
• 275g butter
• 150ml golden syrup 
• 225g chocolate 
• 200g digestive biscuits (crushed) • 200g rich tea biscuits (crushed) 
• 125g mixed nuts (walnuts, brazils, 

almonds) optional 
• 125g mixed dried fruit (sultanas, 

apricots, cherries) optional 
• 37g bag of Maltesers

Method:
1. Line a 6” round cake tin or a 2lb loaf tin with a double layer of greaseproof paper.
2. Melt the butter, syrup & chocolate in a pan over a low heat. Stir to make sure all the ingredients are well mixed together.3. Add the biscuits, maltesers, fruit & nuts. Stir well.4. Transfer to prepared tin. Level it on top & press down well to avoid ‘air gaps’.  Allow to cool & harden. 
5. Wrap completely in greaseproof paper & store in a fridge for 2-3 hrs.


