                   Chocolate muffins 

Ingredients

100g 

                Butter or margarine ( cut into small bits)
100g 

                 Castor sugar
2                               Medium eggs (beaten) 

75g (3oz)


Self raising flour

25g



Cocoa





Chocolate chips

Method

· Pre-heat the oven to 200c (gas MK 5, 400f)
· Put 8-10 paper cases into a muffin tin.
· In a bowel cream the sugar and butter together with a wooden spoon until soft and fluff

· Gradually beat in the eggs, be careful that the mixture does not split ( go lumpy, add a bit of the flour)
· Lightly fold in the sieved flour and cocoa.
· Divide equally between the six muffin cases and bake for 12 to 15 minutes until springs back when pressed or a knife comes out clean when pushed in.
· Cool on a wire rack.
Rock Cakes
Ingredients
200g (8oz)           Soft flour

5g (1/4 oz)           Baking powder

75g (3oz)             Butter or margarine

75g (3oz)             Castor sugar

1                         Large egg

50g                     Dried fruit (currants, sultanas or raisins)

                          Pinch of salt

                          Pinch of mixed spice

Method

· Pre-heat the oven to 220c (gas MK 7,425f)

· Lightly grease a baking tray
· Sieve the flour, salt and baking powder together in a bowl.

· Rub in the butter to a sandy texture. Add the sugar and dried fruit.

· Gradually add the eggs and mix as lightly as possible until all the ingredients are combined to form a slightly firm consistency.

· Using a fork divide the mixture into 8 equal rough shapes on the baking tray and egg wash.

· Bake for 20-25 minutes until golden brown.

Methods of Making Sponges

Sponges are produced from foam of eggs and sugar. As the sponge is baked the egg whites form a semi-rigid structure and trap the air bubbles that expand during cooking.

There are several different ways of producing sponges, I have listed some of them them below with a short description of each method.

Foaming method
Whisking the eggs and sugar together to ribbon stage, Fold in the flour. (Genoese sponge)

Melting Method

The same as foaming method but with the addition of warmed fat to enrich the mixture.(gateaux)

Creaming method

The fat and sugar are creamed together, beaten eggs are added and finally the sieved flour and other dried ingredients (Victoria sponge).

Points to remember when preparing sponges

· Weigh all ingredients carefully.

· Pre- heat ovens.

· Make sure fats and eggs are at room temperature.

· Follow the recipe carefully

· Do not open the oven until ¾ of the cooking time has elapsed

· If the sponge starts to brown (caramelise) cover with damp greaseproof paper to finish cooking.

· Work in a clean, safe and hygienic way.

