
  Baking   Challenge   -   Week   3   -    15.06.2020  
 

Challenge  Make   a   dessert   using   cereal  

Examples:  
 
Rice   Krispy   Cakes  
 

 
 
Don’t   forget   your  
cake   cases!  

Ingredients:      100g      Rice   Krispies   
                           50g    Dark   Chocolate   (broken   into   pieces)  
                         100g    Milk   Chocolate   (broken   into   pieces)  
                         100g    Butter  
                         4tbsp   Golden   Syrup  
 
Method:   
Step   1:      Put   the   chocolate   in   a   heatproof   bowl   with   the   butter  
and   golden   syrup   and   gently   melt   in   10-second   bursts   in   the  
microwave,   or   melt   it   over   a   pan   of   simmering   water,   making  
sure   the   bowl   doesn’t   touch   the   water.   Stir   until   smooth,   then  
take   off   the   heat   and   stir   in   the   rice   krispies,   coating   them  
gently   with   the   chocolate   until   they   are   all   completely  
covered.  
Step   2:     Divide   the   mixture   between   nine   cupcake   or   12   fairy  
cake   paper   cases   –   it’s   easier   if   you   slide   these   into   a   muffin  
tin   as   it   will   help   them   hold   their   shape.   Leave   to   set.   If   you  
want   them   to   set   faster,   put   in   the   fridge   for   1   hr .  
Step   3:   (optional)    Drizzle   with   a   little   melted   chocolate   and  
decorate   with   sweets   or   dried   fruit   while   they   are   still   wet  
enough   to   stick.   The   cakes   will   keep   in   an   airtight   container  
for   up   to   five   days.  
 
 

Flap   Jacks  
 

 
 
Don’t   forget   your  
parchment   or   baking  
paper  

Ingredients:        250g   Jumbo   Porridge   Oats   
                          (or   175g   oats   &   75g   chopped   nuts   of    your   
                           choice)  
                          140g   Dairy-free   spread   
                          140g   Light   Brown   Sugar  
                           2   tbsps   Golden   Syrup  
                           75g   dried   fruit   (such   as   raisins,   cranberries,   
                           Chopped   apricots)   
Method:  
Step   1:      Heat   the   oven   to   160C/140C   fan/gas   4   and   line   a  
20cm   square   baking   tin   with   baking   parchment.  
Step   2:     Melt   the   dairy-free   spread,   sugar   and   syrup   in   a  
saucepan   over   a   medium   heat.    Remove   for   the   heat   and   tip  
in   the   oats,   chopped   nuts   (if   using)   and   dried   fruit.   
Step   3:    Transfer   the   mixture   to   the   baking   tin,   packing   the  
mix   in   with   the   back   of   a   spoon.  
Step   4:     Bake   for   30   -   35   minutes   until   lightly   golden   and  
crisp   around   the   edges.    Leave   to   cool   in   the   tin   before  
slicing   into   squares.  
 
(Keep   in   an   airtight   container   for   up   to   3   days)  



 
Cornflake   Tart  
 

 
Don’t   forget   your  
parchment   or   baking  
paper   and   your  
baking   beans   or  
uncooked   rice.  

 
Ingredients:       320g   Ready-Rolled   Shortcrust   Pastry  
                            50g   Butter  
                          125g   Golden   Syrup  
                            25g   Light   Brown   Soft   Sugar  
                          100g   Cornflakes  
                          125g   Strawberry   or   Raspberry   Jam  
 
(you   will   need   some   baking   beans   or   uncooked   rice   to  
enable   you   to   cook   the   pastry   before   adding   the   cornflake  
mixture)  
  
Method:  
Step   1:     Heat   the   oven   to   180C/160C   fan/gas   4.   Unroll   the  
pastry   and   briefly     roll   out     on   a   lightly   floured   work   surface  
until   it's   large   enough   to   fit   a   23cm   loose-bottomed   tart   tin.  
Use   the   rolling   pin   to   lift   the   pastry   over   the   tin,   then   press  
into   the   corners   and   sides   so   the   excess   pastry   hangs   over  
the   rim.   Trim   this   away,   leaving   just   a   small   amount   of  
excess   hanging   over   the   rim.  
Step   2:    Line   the   pastry   with   baking   parchment   and   fill   with  
baking   beans   or   uncooked   rice.   Bake   for   15   mins.   Remove  
the   parchment   and   beans,   then   bake   for   another   5-10   mins  
until   just   golden.   Remove   from   the   oven   and   trim   any   excess  
pastry   from   the   edges   using   a   serrated    knife .   
Step   3:    Heat   the   butter,   syrup   and   sugar   in   a   small   pan,  
stirring   frequently,   until   melted   and   smooth.   Fold   in   the  
cornflakes   to   coat   in   the   butter   mixture.  
Step   4:    Spoon   the   jam   into   the   cooked   pastry   base,   then  
level   the   surface.   Tip   the   cornflake   mixture   over   the   jam   and  
gently   press   down   until   all   of   the   jam   is   covered   with   a   layer  
of   the   mixture.   Return   the   tart   to   the   oven   and   bake   for  
another   5   mins   until   the   cornflakes   are   golden   and   toasted.  
Leave   to   cool   until   just   warm   before   slicing   and   serving.  

Ref:    BBC   Good   Food  
 

Or   maybe   you   would   like   to   try   your   own   recipes   and   let   us   know  
how   you   got   on.  
 
 
 
 
 
 
 
 
 

https://www.bbcgoodfood.com/content/test-best-rolling-pins
https://www.bbcgoodfood.com/howto/guide/kitchen-knives-how-buy-best


 
 
 
 


