Bakeful Play x Landy & Friends
Bakeful Play is all about making baking with smalls as
stress free and mess free as possible.
A few key tips and tricks can make sure that baking can be
a calm and flexible activity that enables you space and time
to really connect with your little one. It’s a great way to
develop key skills whilst encouraging independence and
confidence in your little people.
So much of Bakeful Play is based on the magic of
wonderful story telling and it’s a huge thrill to work with
Landy & Friends to design some recipes that we think Jack,
Dan, Molly and Scamp would all enjoy.

Bakeful Play Top Tips
Pre-weigh your ingredients into big bowls or containers that are easy to
tip and pour so that the children can scoop or tip the whole lot into the
mixing bowl without needing to measure out from bags and packets,
which creates a lot of unnecessary mess.

Use high sided scoops, spoons or cups for spooning ingredients into a
mixing bowl and sit your little ones as close to the mixing bowl as
possible will minimise mess when they transfer ingredients from one
bowl to another.
To minimise mess, put a barrier between the
ingredients and your table. A strip of pvc
tablecloth, a width of greaseproof paper or
even set it all up in a tu" tray or big table cloth
on the floor. Using a strip of greaseproof
paper rather than a whole table cloth will allow
you to simply tip any stray ingredients straight
into the bin rather than need to clean the
whole table.

If your little ones struggle to wait for things to bake, time
the activity so something else fills the gap. Bake just
before lunch or a nap so that the cakes are ready to ice or
eat afterwards. Alternatively, have a simple themed
activity to hand. How about drawing around your biscuit
cutters or drawing the outline of a cup cake for them to
decorate and design?

Apple & Ginger Slices
A delicious cake with all the comforting
flavours of a baked apple. It’s a
fantastically easy bake as it’s all mixed
together in one bowl with a wooden
spoon. Pre-weigh the dry ingredients
together & the melting ingredients into
a pan to speed up the bake. You can
simply tip wet ingredients into dry.
Method
Ingredients
130g Self Raising flour & 1.5 tsp ground ginger
powder
pre-weighed into a bowl.
85gStork or softened, unsalted butter, 50g soft,
light brown sugar & 85g golden syrup preweighed together into a pan.
2 medium eating apples chopped (I don’t
bother to peel them) and 75g raisins
1 large egg, beaten.
1 big bag of white chocolate buttons (optional)
Equipment
Greaseproof Paper
8 inch square cake tin
or bake as mu!ns in mu!n cases.

Top Tips
If your little one finds ginger too strong a
flavour, you can substitute with cinnamon.
It’s a good idea to do the melting of ingredients
a little in advance of the bake and pouring the
liquid into a jug to cool slightly before the little
ones get involved, then they can pour and stir
without the worry of getting splashed with
anything hot.

1.

Grease and line your cake tin. If you don’t have a
square pan, you can easily make these in mu!n
cases.

2. Melt the ingredients in the pan and pour into the dry
ingredients along with the beaten egg and fruit. Stir
until combined. As the mixture is all liquid, it should be
really easy for your small ones to stir together.
3. Spoon the mixture into the tin. Bake at 180° for
30mins or until a knife or skewer comes out clean.
Cool on a wire rack or chopping board.
4. If you want to decorate it when it’s cool, melt a big bag
of white chocolate buttons then drizzle the runny
chocolate from a spoon backwards and forwards
across the cake - smalls love doing this and it’s such
an easy way to finish o" a cake.
5. Once the cake is cool and the chocolate set, cut the
cake into slices. I like to cut mine into 8, but this is
quite a filling cake, so you could make smaller squares
if you wish.

Apple & Custard Cookies
A sort of cross between a cake and a
cookie, these delicious treats are a
tribute to the fabulous Somerset
apple trees that give such an
abundant harvest each year.

Ingredients

Method
1. Cream together the butter and sugar until creamy.

125g Stork or soft, unsalted butter

75g golden caster sugar
260g self raising flour
30g custard powder
1 tsp cinnamon
3 tbsp apple juice
Some icing sugar for dusting or
icing pens to decorate
Equipment
Mixing bowl
Wooden Spoon
Biscuit Cutter
Baking tray

Top Tip
The apple juice can make the dough a little
sticky. To make cutting out the shapes
easier, dip your cutter in a bowl of flour
before each round of cutting.
If you want to make your biscuits extra
appley you can and 1 stewed apple.

2. Add flour, custard powder and cinnamon. Stir until
the mix becomes clumpy. Then add the apple juice and
give it a quick stir. When a dough starts to form you can
get your hands in and squish it into a ball.
3. Roll the dough between two sheets of greaseproof
paper and cut out your biscuits, lay them on a baking
tray (no need to grease or line this) and bake them at
180° for 10-12 minutes. They should be firm enough to
lift easily from the tray, but a little spongy in the middle.
4. Cool on a wire rack or chopping board. I like these
simply sprinkled with some icing sugar, but you could
decorate them with icing pens or an apple glaze.

