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In aid of Longfield HospiceTom’s Scones

Registered Charity Number 298627

Cook Time
15 minutes

Serves
10

Ingredients
360g plain white flour, plus extra for
dusting
90g sugar
90g unsalted butter, cubed
1/2 tsp salt
2 tsp baking powder

Method

225ml milk
90g sultanas (optional)
1 egg, beaten to glaze
clotted cream and a red berry jam, to
serve

1.Combine the flour and sugar in a bowl. Add the butter and rub in until you have a
texture like fine breadcrumbs. Add the salt and baking powder. You can prepare this far
in advance.

2.When you are ready to bake the scones, heat the oven to 210º/Gas 7. If you have a
baking stone, put it in the oven now to heat up. Line a baking tray with baking paper.

3.Pour the mixture into the flour and butter mixture. If you want fruited scones, now is the
time to add the sultanas. With a few light turns of your hands, bring the mixture
together as a dough.

4.Turn the dough out on to a floured work surface and lightly press out to about an inch
(2.5cm) deep. Dust the top with flour and use a 3-inch (7.5cm) cutter to press out your
scones. (With a smaller cutter, you’ll get more scones. I like to use a fluted one.)

5.Place the scones on the baking tray, leaving a small place between each for them to
expand. Brush the tops with a beaten egg and bake for 12-15 minutes, or until the tops
and bottoms are golden, and the sides are still pale.

Recipes provided with kind permission by Hobbs House bakery for more recipes see their blog: hobbshousebakery.co.uk/blogs/recipes”
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In aid of Longfield HospiceChocolate Brownie

Registered Charity Number 298627

Cook Time
15 - 20 minutes

Serves
1 large tray

Ingredients
245g caster sugar
4 eggs
225g chocolate
225g butter

Method

112g plain flour
1 handful of chopped nuts
1 handful of sour cherries

1.Melt the butter and chocolate over a bain marie.
2.While they are melting, beat the caster sugar and eggs in a mixer on high speed, until

thick and pale in colour (3 mins).
3.Turn off the mixer, add the melted chocolate and butter and mix on a low/med speed

until incorporated.
4.Sieve the flour and add to the bowl, fold in.
5.Add in nuts and sour cherries before giving everything one last stir.
6.Pour out into greased and lined trays and bake at 180°C for 15 – 20 mins.

Recipes provided with kind permission by Hobbs House bakery for more recipes see their blog: hobbshousebakery.co.uk/blogs/recipes”
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In aid of Longfield HospiceCarrot Cake Muffins

Registered Charity Number 298627

Cook Time
15 - 20 minutes

Serves
1 large tray

Ingredients
300g dark muscovado
sugar
3 eggs
300ml sunflower oil
A few drops vanilla
essence
300g plain flour

Method
1.Preheat the oven to 180ºC.
2.Mix the sugar and eggs together until smooth and pale. Add the vanilla.
3.Gradually add the oil and mix until fully incorporated.
4.Sieve in all the dry ingredients and stir until combined.
5.Lastly add the grated carrot and mix again.
6.Place into muffin cases and bake for about 20 minutes in the preheated oven.
7.Allow to cool before putting on the cream cheese topping.

How to make the topping
1.Heat the double cream in a pan over a low heat, add the white chocolate and stir until it

has melted. Allow to cool.
2.In a separate bowl whisk together the cream cheese and the icing sugar.
3.Combine the cream cheese mixture with the white chocolate.
4.Spoon onto the cooled muffins and sprinkle the tops with the pumpkin seeds.

Pinch of salt
1 teaspoon mixed spice
1 teaspoon baking
powder
1 teaspoon bicarbonate
of soda
300g grated carrots

For Topping
30ml double cream
50g white chocolate
300g cream cheese
125g icing sugar
50g pumpkin seeds

Recipes provided with kind permission by Hobbs House bakery for more recipes see their blog: hobbshousebakery.co.uk/blogs/recipes”


	Tom’s Scones
	In aid of Longfield Hospice
	Cook Time
	Serves
	15 minutes

	Ingredients
	360g plain white flour, plus extra for dusting
	90g sugar
	90g unsalted butter, cubed
	1/2 tsp salt
	2 tsp baking powder
	225ml milk
	90g sultanas (optional)
	1 egg, beaten to glaze
	clotted cream and a red berry jam, to serve

	Method
	Combine the flour and sugar in a bowl. Add the butter and rub in until you have a texture like fine breadcrumbs. Add the salt and baking powder. You can prepare this far in advance.
	When you are ready to bake the scones, heat the oven to 210º/Gas 7. If you have a baking stone, put it in the oven now to heat up. Line a baking tray with baking paper.
	Pour the mixture into the flour and butter mixture. If you want fruited scones, now is the time to add the sultanas. With a few light turns of your hands, bring the mixture together as a dough.
	Turn the dough out on to a floured work surface and lightly press out to about an inch (2.5cm) deep. Dust the top with flour and use a 3-inch (7.5cm) cutter to press out your scones. (With a smaller cutter, you’ll get more scones. I like to use a fluted one.)
	Place the scones on the baking tray, leaving a small place between each for them to expand. Brush the tops with a beaten egg and bake for 12-15 minutes, or until the tops and bottoms are golden, and the sides are still pale.
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	Chocolate Brownie
	Cook Time
	Serves
	15 - 20 minutes
	1 large tray

	Ingredients
	245g caster sugar
	4 eggs
	225g chocolate
	225g butter
	112g plain flour
	1 handful of chopped nuts
	1 handful of sour cherries

	Method
	Melt the butter and chocolate over a bain marie.
	While they are melting, beat the caster sugar and eggs in a mixer on high speed, until thick and pale in colour (3 mins).
	Turn off the mixer, add the melted chocolate and butter and mix on a low/med speed until incorporated.
	Sieve the flour and add to the bowl, fold in.
	Add in nuts and sour cherries before giving everything one last stir.
	Pour out into greased and lined trays and bake at 180°C for 15 – 20 mins.
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	For Topping
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	Carrot Cake Muffins
	Cook Time
	Serves
	15 - 20 minutes
	1 large tray

	Ingredients
	300g dark muscovado sugar
	3 eggs
	300ml sunflower oil
	A few drops vanilla essence
	300g plain flour
	Pinch of salt
	1 teaspoon mixed spice
	1 teaspoon baking powder
	1 teaspoon bicarbonate of soda
	300g grated carrots
	30ml double cream
	50g white chocolate
	300g cream cheese
	125g icing sugar
	50g pumpkin seeds

	Method
	Preheat the oven to 180ºC.
	Mix the sugar and eggs together until smooth and pale. Add the vanilla.
	Gradually add the oil and mix until fully incorporated.
	Sieve in all the dry ingredients and stir until combined.
	Lastly add the grated carrot and mix again.
	Place into muffin cases and bake for about 20 minutes in the preheated oven.
	Allow to cool before putting on the cream cheese topping.
	How to make the topping
	Heat the double cream in a pan over a low heat, add the white chocolate and stir until it has melted. Allow to cool.
	In a separate bowl whisk together the cream cheese and the icing sugar.
	Combine the cream cheese mixture with the white chocolate.
	Spoon onto the cooled muffins and sprinkle the tops with the pumpkin seeds.
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