
TĺĿƙ ŞƭcĺȹŕūǄĚd Jaĳū ĲaŞĿŕǋ ƑĚcĿƎĚ Ŀƙ ƐƭĿcŒ ƥū ŞaŒĚ ǋĚƥ dĚŕĿcĿūƭƙ ǅĿƥĺ ŞĿŠƥȡ 
cūƑĿaŠdĚƑ aŠd baƙĿŕ bƑĿŠĳĿŠĳ a ĲŕaǄūƭƑ cūŞbĿŠaƥĿūŠ ƥĺaƥ ǋūƭƑ ƥaƙƥĚ bƭdƙ ǅĿŕŕ ŕūǄĚȦ 

WĚ ūĲƥĚŠ ĺaǄĚ Ŀƥ aƙ a ŞĿdǅĚĚŒ ƙƥaƎŕĚ dĿƙĺ ūƑ aŠ ĚǊcĿƥĿŠĳ dĿŠŠĚƑ ƎaƑƥǋ ƥƑĚaƥȦ 

ǫǦǦĳ ƙŒĿŠŕĚƙƙ ƙaŕŞūŠ ĲĿŕŕĚƥȡ ƎĿŠȹbūŠĚd
ǧȹǨ ƥbƙƎ ƙǅĚĚƥ cĺĿŕĿ ƙaƭcĚ
ǧ ƥbƙƎ ƙƭŠĲŕūǅĚƑ ūĿŕ
ǨǦǦĳ bĚaŠ ƥĺƑĚad ūƑ ƑĿcĚ ǄĚƑŞĿcĚŕŕĿ 
ǧȬǨ ƎƭŠŠĚƥ cĺĚƑƑǋ ƥūŞaƥūĚƙȡ ƐƭaƑƥĚƑĚd
ǧ aǄūcadūȡ Ƒūƭĳĺŕǋ cĺūƎƎĚd
ǧ ƙŞaŕŕ ƑĚd cĺĿŕĿȡ ƑĚƙĚĚdĚd aŠd ƥĺĿŠŕǋ ƙŕĿcĚd
ǧȬǨ cƭƎ  ȳƎƑūǊ ǨǦĳȴ Ěacĺ ūĲ ŞĿŠƥȡ cūƑĿaŠdĚƑ
aŠd baƙĿŕ ŕĚaǄĚƙ ȳTĺaĿ ūƑ ƑĚĳƭŕaƑȴȡ Ǝŕƭƙ ĚǊƥƑa ĿĲ dĚƙĿƑĚd
Ǩ ƥbƙƎ ƙaŕƥĚd ƎĚaŠƭƥƙȡ cĺūƎƎĚd
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               Cūaƥ ƥĺĚ ƙaŕŞūŠ ĲĿŕŕĚƥ ĿŠ ƙǅĚĚƥ cĺĿŕĿ ƙaƭcĚȦ
HĚaƥ ƥĺĚ ūĿŕ ĿŠ a ĲƑǋĿŠĳ ƎaŠ ūǄĚƑ ŞĚdĿƭŞȹĺĿĳĺ ĺĚaƥȦ
SĚaƑ ƥĺĚ ƙaŕŞūŠ ĲūƑ Ǩȹǩ ŞĿŠƭƥĚƙ Ěacĺ ƙĿdĚȡ ŕĚaǄĿŠĳ Ŀƥ a
ŕĿƥƥŕĚ ƎĿŠŒ ĿŠ ƥĺĚ ŞĿddŕĚȦ PŕacĚ ƥĺĚ ƙaŕŞūŠ ūŠ a ƎŕaƥĚȡ
cūǄĚƑ ŕūūƙĚŕǋ ǅĿƥĺ ĲūĿŕ aŠd ŕĚaǄĚ ƥū ƑĚƙƥ ǅĺĿŕĚ ǋūƭ
ŞaŒĚ ƥĺĚ ƙaŕadȦ

               PƑĚƎaƑĚ ƥĺĚ ŠūūdŕĚƙ accūƑdĿŠĳ ƥū ƥĺĚ ƎacŒĚƥ
ĿŠƙƥƑƭcƥĿūŠƙȡ ƥĺĚŠ dƑaĿŠ aŠd ƙĚƥ aƙĿdĚȦ MĚaŠǅĺĿŕĚȡ
ǅĺĿƙŒ aŕŕ ƥĺĚ dƑĚƙƙĿŠĳ ĿŠĳƑĚdĿĚŠƥƙ ƥūĳĚƥĺĚƑ ĿŠ a ŕaƑĳĚ
būǅŕȦ 

1.

2.

3.              Add ƥĺĚ cĺĚƑƑǋ ƥūŞaƥūȡ aǄūcadū aŠd ƙŕĿcĚd
ƑĚd cĺĿŕĿ ƥū ƥĺĚ dƑĚƙƙĿŠĳ būǅŕ aŠd ƥūƙƙ ĳĚŠƥŕǋ ƥū
cūŞbĿŠĚȡ ƥĺĚŠ add ƥĺĚ ŠūūdŕĚƙ aŠd ĺĚƑbƙ aŠd ĳĚŠƥŕǋ
ƥūƙƙ ƥū cūŞbĿŠĚ aĳaĿŠȦ BĚ ĳĚŠĚƑūƭƙ ǅĿƥĺ ƥĺĚ ĺĚƑb
ŕĚaǄĚƙ aƙ ƥĺĚǋ add ĲƑĚƙĺŠĚƙƙ aŠd bĿƥĚȦ 

                 DĿǄĿdĚ ƥĺĚ ŠūūdŕĚ ƙaŕad aŞūŠĳ ĲūƭƑ ƎŕaƥĚƙ
ūƑ ƙĺaŕŕūǅ būǅŕƙȦ BƑĚaŒ ƥĺĚ ƙaŕŞūŠ ĿŠƥū cĺƭŠŒƙ ǅĿƥĺ
ǋūƭƑ ĲĿŠĳĚƑƙ aŠd ĳĚŠƥŕǋ ƥƭcŒ ĿŠƥū ƥĺĚ ƙaŕadȦ ScaƥƥĚƑ
ǅĿƥĺ ƥĺĚ cĺūƎƎĚd ƎĚaŠƭƥƙ aŠd ƙĚƑǄĚ ƥĺĚ ƙaŕad ǅĿƥĺ
ŕĿŞĚ ǅĚdĳĚƙ ƥū ƙƐƭĚĚǕĚȦ

4.

ƎƑĚƎ
ǨǦŞĿŠ

ƙĚƑǄĚƙ
Ǫ 

ƥūƥaŕ
ǩǦĺ

ǩ ƥbƙƎ ŕĿŞĚ ŏƭĿcĚȡ Ǝŕƭƙ ŕĿŞĚ ǅĚdĳĚƙ ƥū ƙĚƑǄĚ
ǩ ƥbƙƎ ĲĿƙĺ ƙaƭcĚ
ǩ ƥbƙƎ ƙǅĚĚƥ cĺĿŕŕĿ ƙaƭcĚ
ǧȦǫ ƥbƙƎ ūŕĿǄĚ ūĿŕ



Ciambellone ȳȩringȹshaped cakeȩȴ is an Italian breakfast classic beloved bǋ children and
adults and normallǋ accompanied bǋ a cup of milkȡ a latte or an espressoȦ

It is dairǋȹfree and nutȹfree and reallǋ easǋ to make with the childrenȦ Instead of cocoa powderȡ
ǋou can use lemon and orange Ǖestȡ andȬor poppǋ seedsȡ to be added to the miǊture after the

baking powderȦ This is mǋ GrannǋȪs original recipeȣ 

           Heat oven to ǧǮǦCȬfan ǧǬǦCȬgas ǪȦ 1.
2.
3.

               With an electric miǊerȡ beat eggs and sugar until
light and fluffǋ ȳapproǊ Ǫ minutesȴȦ Can be done bǋ handȦ

                  Add the olive oil while graduallǋ miǊing and add
waterȦ Fold in the flourȡ a little at a timeȡ and add the baking
powderȦ 

4.                      Grease ǋour bundt cake tin ȳfluted panȴȦ Set some
of the miǊ aside ȳapproǊ ǧȬǩȴ and pour the remaining miǊture
into a tinȦ

5.                  Stir cocoa powder through the miǊture ǋou have
set asideȦ Pour the chocolate miǊ in swirls on top of the cake
and bake in a preȹheated oven for ǪǦ min at ǧǮǦ degrees
CelsiusȦ 
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prep
ǧǫmin

total
ǫǫmin

ǨǫǦg plain flour ȳwheatȴ
ǧǮǦg caster sugar 
ǩ eggs
ǧǩǦg olive or vegetable oil 
ǧǩǦg water
ǧǫg of baking powder 
ǩ spoons of dark cocoa powder Ȝ

Ȝcheck ǋour cocoa powder for
nuts 

serves
ǮȹǧǦ

oven
ǧǮǦc fan

Instead of cocoa
powderȡ ǋou can use
lemon ʁ orange Ǖest

andȬor poppǋ seedsȡ to
be added to the
miǊture after the
baking powder





GƑannǋ ƙƥaƑƥed baking ƥhiƙ ƙcƑƭmpƥioƭƙ cake ǅhen ƙhe ǅaƙ ƑenoǄaƥing heƑ coƥƥage in CoƑnǅallȦ
HeƑ makeƙhifƥ kiƥchen had no ƙink ȳǅaƙhing ƭp ǅaƙ in ƥhe baƥhȴȡ no ǅoƑkƥopƙ and Ƒƭnning

ǅaƥeƑ ǅaƙ ƙpoƑadicȦ SheɄd ǅhip ƭp ƥhiƙ ƙƭpeƑ eaƙǋ cake ƥo keep ƥhe bƭildeƑ ȳGƑandadȴ and hiƙ
laboƭƑeƑƙ ȳǭ gƑandchildƑenȴ happǋȦ IƥɄƙ been a familǋ faǄoƭƑiƥe eǄeƑ ƙinceȡ eqƭallǋ ǋƭmmǋ

chopped inƥo ƙqƭaƑeƙ foƑ a picnic oƑ ƙeƑǄed ǅiƥh a dollop of cƑème fƑaîche ʁ ƙpƑig of fƑeƙh minƥ
foƑ a dinneƑ paƑƥǋ pƭddingȦ

 

Raspberry Bakewell Cake

ƙeƑǄeƙ
ǧǨ

pƑep
ǧǦmin

ƥoƥal
ǬǦmin

oǄen
ǧǬǦc  Fan

ǨǦǦg gƑoƭnd almondƙ 
ǧǫǦg coconƭƥ oil ȳmelƥedȴ
ǧǬǦg caƙƥeƑ ƙƭgaƑ
ǧǫǦg glƭƥenȹfƑee ƙelfȹƑaiƙing floƭƑ
ǩ eggƙ
ǨǫǦg ƑaƙpbeƑƑieƙ
ǧ ƥƙp almond eƙƙence
Ǩ ƥbƙp flaked almondƙ
Icing ƙƭgaƑ ƥo dƭƙƥ

 

                Heaƥ oǄen ƥo ǧǮǦCȬǧǬǦC fanȬ gaƙ
Ǫ and line and gƑeaƙe a deep ǨǦcm looƙeȹ
boƥƥomed cake ƥinȦ

1.

2.

3.

               MiǊ ƥhe gƑoƭnd almondƙȡ coconƭƥ
oilȡ ƙƭgaƑȡ floƭƑȡ almond eǊƥƑacƥ and eggƙ
ƭnƥil ǅell combinedȦ

              SpƑead half ƥhe miǊ oǄeƑ ƥhe cake
ƥinȡ ƙmooƥhing oǄeƑ ƥhe ƥopȦ

4.          ScaƥƥeƑ ƥhe ƑaƙpbeƑƑieƙ oǄeƑȡ ƥhen
dollop ƥhe Ƒemaining cake miǊƥƭƑe on ƥop
and Ƒoƭghlǋ ƙpƑeadȦ

5.

                 Coolȡ ƑemoǄe fƑom ƥhe ƥin and dƭƙƥ
ǅiƥh icing ƙƭgaƑ ƥo ƙeƑǄeȦ
6.

             ScaƥƥeƑ ƥhe ƑaƙpbeƑƑieƙ oǄeƑȡ ƥhen
dollop ƥhe Ƒemaining cake miǊƥƭƑe on ƥop
and Ƒoƭghlǋ ƙpƑeadȦScaƥƥeƑ ǅiƥh flaked
almondƙ and bake foƑ ǫǦ minƙ ƭnƥil goldenȦ





We like this recipe at home because it’s versatile. You can eat it like a snack during a movie, or
when you have friends for an apero, or you can just have it for lunch with steamed jasmin rice.

This is  vegan if you use the soy sauce.

Glazed tofu  

560 g of tofu 
4 tbs of vegetable oil
1 tbs of tomato puree
1 spring onion
5 cm of Romano red pepper
2 cm of ginger
1 garlic clove
1 tbs of sesame seeds
1 tbs of brown sugar
1 tbs of fish sauce or soy sauce
1 tsp of grinded pepper

serves
2

prep
10min

total
30min

                  With a kitchen towel, dry the tofu before cutting it in
dices of approximately 2cm. Heat a pan with 2 tbsp of
vegetable oil and fry the tofu dices. Turn them on every face
until the dices become golden and crispy but not to dry inside.
Keep them aside.

1.

2.

3.

                 Cut the garlic, the Romano red pepper and the ginger
into small chunks. Slice the spring onion diagonally. 

              In a sauce pan, add 2 tbsp of oil, the garlic and the
ginger and let it fry for 2 minutes at medium heat. Add the
tomato puree, the sugar and the fish sauce. Gently stir for 5
minutes.

4.                      Add the fried tofu in the sauce pan and stir.

5.              Serve in a bowl. Decorate with the spring onions, the
sesame seeds and the red pepper. Finish with a small twist of
grinded pepper!




