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Easter Chick
Materials:
* Double knit or Aran
» Size 10 needles (3.25mm)
Method:
1. Cast on 24 stitches and knit 2 rows. Increase 1 stitch at the beginning of
every row until 36 stitches are on the needle.
2. Knit further 2 rows and cast off 11 stitches at the beginning of the next 2
rows, making 14 stitches.
3. Knit 12 rows
4. Knit 2 together across the row. Cut off wool about 12 inches long. Using a
darning needle draw through 7 stitches. With the remainder of the wool
sew the chick. Leave a space on the underside of the chick to insert the
chocolate egg.
5. Decorate the chick with two eyes and a felt beak.

Easter Bunny
Materials
» Pair size 10 needles
* Small quantity of DK wool
Body and head:
Cast on 23 sts, and knit 36 rows
Row 37 K 2 tog to last stitch, K 1
Draw wool through stitches and fasten off tightly.
Ears:
Cast on 5 sts and knit 10 rows
Next row: K 2 tog, K to end
Continue till 1 stitch remains and cast off.
To make up:
Sew back seam, then count down 6 ridges from top of head.
Draw thread lightly round neck and stuff head.
Pull thread tight and fasten off to form neck.
Stitch ears to top of head and embroider features to face.



Brandy snaps
+ 55¢g/20z butter
« 55g/20z demerara sugar
+ 55¢g/20z golden syrup
+ 509/1%40z plain flour
+ Y level tsp ground ginger
+ Y5 tsp lemon juice

M ethod

1.

Preheat the oven to 180C/350F/Gas 4. Line twibakays with baking
parchment then oil a thickish handle of a woodeyospand lay it on a cooling
rack.

Measure the butter, sugar and syrup into a simedlyy-based pan. The easiest
way is to measure the butter, then the sugar oedales (in the pan if you have
digital scales), then measure the syrup on topakenup to 165g/60z total weight.
Heat gently until the butter has melted and tlgas has dissolved. This will take
about 15 minutes over a low heat. Don't let thetome boil as it may crystallise.
To check when the sugar has dissolved, stir ocealyo pulling the spoon across
the bottom of the pan until you can no longer hbargritty granules being
scraped along and most of them have disappeared.

Leave the mixture to cool slightly, about 2-3 otes, then sieve in the flour and
ginger. Pour in the lemon juice and stir well toxrthioroughly. Drop four
teaspoonfuls of the mixture onto each of the pegéaking trays to make neat
circles, about 10cm/4in apart.

Bake in the pre-heated oven for about 10-15 resjudr until the mixture is well
spread out, looks lacey and is a dark golden cof@oce baked, you need to work
fast to shape the brandy snaps, so its easieuibgie one tray at a time. Remove
each tray from the oven and leave for a minuteododirm up slightly, then lift
from the baking parchment using a fish slice. Tivetume needs to be just firm
enough to remove, but pliable enough to shape. ICineceleasing around and
under the edges with a small palette knife.

Quickly roll a circle of the warm mixture aroutite handle of the wooden spoon,
having the join underneath. Press the join ligtdlyether to seal, then slide the
brandy snap off the spoon and leave it to firm nghe wire rack, again with the
join underneath. If any of the circles on the shgtlen too much to work with,
put them back in the oven for a few seconds tesdadgain. Repeat until all the
mixture has been used. If the mixture in the patobees too firm to drop in neat
spoonfuls, roll a teaspoonful of it into a smallasth ball in your hands, sit it on
the baking tray and flatten slightly with your ferg. When cold, store the brandy
snaps in an airtight tin or container; they wilekefor at least a week.



Sachertorte

Ingredients

+ 140g/50z plain chocolate

+ 140g/50z unsalted butter, softened
« 115g/40z caster sugar

+ Y5 tsp vanilla extract

« 5 free-range eggs, separated

+ 85¢g/30z ground almonds

« 55g/20z plain flour, sieved

For the topping and the icing

+ 6 tbsp apricot jam, sieved
+ 140g/50z plain chocolate
+ 200ml/7fl oz double cream
+ 25g/1oz milk chocolate

Preparation method

1.

2.

Preheat the oven to 180C/350F/Gas 4. Greasepa2@een/9in round cake tin
then line the base with greaseproof paper.

Break the chocolate into pieces, melt gently looal set over a pan of hot water,
stirring occasionally, then cool slightly. Beat thatter in a bow! until really soft,
then gradually beat in the sugar until the mixisright and fluffy. Add the
cooled chocolate and the vanilla extract and bgaina Add the egg yolks, then
fold in the ground almonds and sieved flour. Th&tore will be quite thick at
this stage.

In a separate bowl, whisk the egg whites unéytare stiff but not dry. Add about
one-third to the chocolate mixture and stir in vagesly. Gently fold in the
remaining egg whites. Pour the mixture into theppred tin and level the surface.
Bake in the oven for about 45-50 minutes, orluveil risen at the top and the
cake springs back when lightly pressed with a fingeave to cool in the tin for a
few minutes then turn out, peel off the paper anigti cooling on a wire rack.

To make the topping, heat the apricot jam in alspan and then brush evenly
over the top and sides of the cold cake. Allowdb s

Make the icing by breaking the plain chocolate pieces. Heat the cream until
piping hot, remove from the heat and add the ctadeo5tir until the chocolate
has melted, then cool till a coating consistendye pour the icing on to the
centre of the cake. Spread it gently over the tapdown the sides, and leave to
set.

For the ‘icing’ writing, break the milk chocolait@o pieces then melt gently in a
bowl set over a pan of hot water. Spoon into a kpaader icing bag or polythene
bag and snip off the corner. Pipe ‘Sacher’ acrbeddp and leave to set.



