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Sweet
Turn heads with these on-trend desserts and bakes. A cake shaped like  
a pineapple? Amazement at the table? You name it – we’ve got it covered 

recipes BARNEY DESMAZERY, SOPHIE GODWIN and LULU GRIMES  photographs EMMA BOYNS

sensations
Mince pie baklava 
When a mince pie meets baklava, it’s a  
match made in heaven. Serve a couple of  
pieces warm with ice cream for a dessert,  
or cut into smaller bites and enjoy them  
with your post-meal coffee. 

SERVES 16  PREP 30 mins  
COOK 1 hr 5 mins  EASY  V

1 x 411g jar mincemeat 
100g pistachios, chopped
100g ground almonds
1 orange, zested
150g butter
2 x 270g packs of filo pastry
for the syrup 
150g granulated sugar 
2 tbsp Grand Marnier or brandy 

1 Heat oven to 160C/140C fan/gas 3. Mix the mincemeat with the pistachios, 
almonds, orange zest and a good pinch of salt, then set aside. Melt the butter, 
then use a little to brush the bottom and sides of a 20 x 30cm baking tin. Cut 
the sheets of filo so they’re the same size as the tin, then cover with a damp tea 
towel to stop them from drying out. 
2 Press one sheet of filo pastry into the tin and brush with the melted butter. 
Continue to layer the pastry in this way until you have used up one pack of 
pastry (around 10 sheets). Evenly spread the mincemeat mixture over. Top 
with the remaining pastry, continuing to brush the layers with melted butter 
as you go. Brush the final layer generously with melted butter. Using  
a very sharp knife, cut deep, diagonal lines all the way through the pastry to 
form a diamond pattern. Bake in the oven for 1 hr until golden.
3 Meanwhile, make the syrup. Put the sugar and 75ml water into a saucepan, 
and cook over a low heat until the sugar has dissolved. Simmer until the syrup 
is thick enough to coat the back of a spoon. Remove from the heat and stir in 
the Grand Marnier or brandy. Once the baklava has baked, remove from the 
oven and increase the temperature to 180C/160C fan/gas 4. Pour the syrup 
over the baklava, then return it to the oven for 5 mins or until the syrup has 
been absorbed. Leave to cool completely in the tin, then slice into pieces  
along the diagonal lines. Will keep for up to one week in an airtight container. 
PER SERVING 361 kcals • fat 17g • saturates 6g • carbs 45g • sugars 27g • fibre 2g • protein 6g • salt 0.6g
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1 Heat oven to 180C/160C fan/gas 4. Tip the pineapple onto a non-stick 
baking tray and roast for 20 mins – this concentrates the flavour. Leave  
the pineapple to cool before roughly chopping into smaller chunks. 
2 Melt the chocolate in a microwave or in a saucepan set over simmering 
water, then tip onto a piece of baking parchment and spread it out in a  
thick layer. Leave to set. 
3 Butter a 20 x 30cm baking tin and line with baking parchment. Beat the 
butter and sugar together until light and creamy. Add the five spice, milk  
and rum, and mix together. Beat in the eggs, one at a time, adding the flour  
in three batches between the eggs, and fold in the pineapple. Scrape the  
cake mixture into the baking tin and bake for 20 mins, or until just cooked 
through and lightly browned. Leave in the tin for 10 mins, then lift out onto  
a wire rack to cool completely. 
4 Cut the cake in half widthways. Beat the butter for the icing until soft,  
then stir in the icing sugar, followed by the lime juice. You should end up with 
a soft, spreadable buttercream. Add a little more icing sugar if it’s too soft. 
5 For the meringue, put the sugar, 65ml water and the glucose in a heavy pan 
on a medium heat and stir to dissolve the sugar. Bring to the boil, and use  
a sugar thermometer to keep an eye on the temperature. Put the egg whites 
in a stand mixer and whisk over a medium speed. When the temperature  
of the syrup reaches 118C, steadily pour it in a thin stream into the stiff egg 
whites, and continue whisking until completely cold. Scoop the meringue 
into a piping bag fitted with a plain round nozzle. Can be made up to three 
days in advance and kept in the fridge. 
5 Put one half of the cake on a flat ovenproof serving plate or baking sheet. 
Spread a little of the icing over the cake and sandwich the other half on top. 
Now, imagine you are looking down onto a pineapple that is lying down and 
cut each corner off the cake to make it look like a barrel – a bread knife 
works best here. Trim off the sharp top edges to round the top, then coat the 
cake with a thin layer of the remaining icing. 
6 Pipe dots of meringue all over the cake so it looks like a pineapple. Brown 
the meringue with a blowtorch or put it in an oven, turned up as high as it 
will go, and keep an eye on it until it starts to brown. Cool completely. Cut 
the cooled chocolate into shards about 5-10cm long, and push them into one 
end of the cake so they look like pineapple leaves. 
 PER SERVING 459 kcals • fat 20g • saturates 12g • carbs 61g • sugars 49g • fibre 5g • protein 1g • salt 0.5g

Pineapple & rum cake
Find the glitziest board you can to serve this.  
You can also make a quicker version by buying  
mini meringues and sticking them all over the  
cake – you won’t be able to brown the tops though. 

SERVES 12  PREP 45 mins plus cooling  
COOK 30 mins  A CHALLENGE  V

200g fresh pineapple chunks
75g dark chocolate, chopped
160g unsalted butter, at room temperature,  

plus extra for the tin
120g golden caster sugar
½ tsp five spice
30ml milk
2 tbsp dark rum
3 large eggs
160g self-raising flour
for the lime icing
75g unsalted butter, at room temperature
125g icing sugar
1/2 lime, juiced
for the meringue
300g golden caster sugar
25g liquid glucose
4  large egg whites
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1 Heat oven to 200C/180C fan/gas 6. Line  
a 24 x 32cm Swiss roll tin with baking parchment 
so it hangs over the edges, then butter well. Whisk 
the eggs and sugar together with an electric  
whisk for 3-4 mins or until pale and thick.
2 Fold the flour, baking powder and vanilla seeds 
into the egg mixture with a large metal spoon until 
there are no pockets of flour visible. Gently spread 
into your tin and bake in the oven for 12-15 mins or 
until lightly golden and springy to the touch.
3 Remove from the oven, allow to cool for 1-2 mins 
or until cool enough to handle, then carefully roll 
up the sponge lengthways while it’s still warm 
(keeping the baking parchment attached).  
Leave to cool completely in its rolled-up shape.
4 To make the icing, beat the butter and icing 
sugar until smooth, then mix in the caramel 
spread. Set aside. Whip the cream to soft peaks. 
5 Carefully unroll the sponge, then turn it so one  
long edge is towards you. Dot lumps of the caramel 
spread and caramel icing over the sponge (don’t 
use too much – you need the rest to ice the cake), 
keeping the last centimeter at the end furthest 
from you clean, as the filling will spread as it rolls. 
Spread the cream over the top using a palette 
knife. Using the parchment, roll up the sponge. 
6 Cut one end off a few centimeters in at an angle 
to make a branch. Put the roll on a plate or board 
and add the branch so it fits on snugly. Use the 
remaining icing to ice the cake, making bark lines 
in the icing using a fork. Dust with icing sugar and 
decorate with the redcurrants and mint to serve. 
PER SERVING 571 kcals • fat 27g • saturates 16g • carbs 76g • sugars 65g • 
fibre 1g • protein 5g • salt 0.5g

Salted caramel is still a strong trend this 
Christmas. Serve this as a cake or dessert. 

SERVES 10  PREP 35 mins  COOK 15 mins   
MORE EFFORT  V 

butter, for the tin
3 large eggs
100g golden caster 

sugar
100g plain flour
½ tsp baking powder
1 vanilla pod, seeds only
150ml whipping cream
100g salted caramel 

spread

redcurrants and mint 
leaves, to decorate

for the caramel icing
200g unsalted butter, 

softened
400g icing sugar, 

sieved, plus extra for 
dusting

200g salted caramel 
spread

Salted caramel bûche de Noël
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1 Whizz the biscuits to crumbs in a food processor, or tip into a food bag  
and crush with a rolling pin. Mix with the melted butter, then press into  
the base of a 20cm springform cake tin. Chill in the fridge until needed.
2 Put the cream cheese, icing sugar and lime zest in a bowl, then beat with 
an electric mixer until smooth. Tip in the double cream and continue beating 
until completely combined. Spoon the cream mixture onto the biscuit base, 
working from the edges inwards and making sure that there are no air 
bubbles. Smooth the top of the cheesecake down with the back of a dessert 
spoon. Leave to set in the fridge while you make the glaze. 
3 Soak the gelatine leaves in cold water. Tip the other ingredients for the 
glaze into a saucepan with 200ml water. Cook gently until the sugar has 
dissolved and the syrup is simmering. Drain and squeeze the gelatine of any 
excess water, then stir into the hot syrup to dissolve. Leave everything to 
infuse until just warm, then sieve the syrup into a jug. When cooled, pour 
over the cheesecake and put in the fridge overnight to set. Carefully remove 
the cake from tin before serving.
PER SERVING 428 kcals • fat 33g • saturates 21g • carbs 28g • sugars 22g • fibre 4g • protein none • salt 0.4g

Layered lime cheesecake 
This dessert is part key lime pie, part cheesecake,  
and part trifle. It’s great if you’re entertaining  
as it’s completely make-ahead. 

SERVES 16  PREP 30 mins plus overnight chilling 
 COOK 10 mins  MORE EFFORT  

250g gingernut biscuits 
125g unsalted butter, 

melted 
600g cream cheese 
100g icing sugar  
3 limes, zested (save the 

juice to use in the glaze)
300ml double cream

for the glaze
4 gelatine leaves 
100g caster sugar 
6 limes, juiced and pared 

zest of 3
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1 First, make the dough. Put all the ingredients and a pinch of salt into  
a stand mixer and mix on low. When it forms a dough, knead for a couple  
of mins, then cover with a damp cloth. Leave it overnight or at least 8 hrs  
in a cool place. If you want to speed up the process, knead for about 10 mins 
until you have a smooth, pliable dough, then cover and leave to rise for 1 hr. 
2 Put the cherries in a pan with the sloe gin,and cherry jam, then bring to  
a simmer. Leave to cool. Cut the marzipan into 36 thin slices.
3 Butter a 24cm pie dish with sloping sides or shallow cake tin. On a lightly 
floured surface, cut the dough into four sections and very briefly knead each 
one. Keep the pieces you’re not using covered and, one at a time, roll out one 
piece until it’s about 4mm thick. Cut out circles using a 7cm cutter. Save  
all the off-cuts in case you need to re-roll them. You’ll need 30-36 circles. 
4 Lay a piece of marzipan on each circle of dough and add a small spoonful 
of cherry mixture. Fold the circles in half, then bring the two points together 
like a fortune cookie. Arrange them in the tin, around the edges with the 
points facing in. Make a second, smaller circle, then, finally, fill the centre. 
Cover with buttered cling film and leave for 1 hr.
5 Heat oven to 180C/160C fan/gas 4. Brush the top of the dough with the  
egg and scatter with the sugar. Bake for 35-40 mins (turn the oven down  
if the dough browns too much). Cool a little and eat warm. Can be frozen  
once baked for 2 months. Wrap in foil and reheat from frozen in the oven.
PER SERVING 514 kcals • fat 14g • saturates 7g • carbs 79g • sugars 33g • fibre 5g • protein 12g • salt 0.4g

Serve this warm with clotted cream or crème  
fraîche. Any leftovers can be reheated to enjoy  
as a breakfast pastry.

SERVES 8  PREP 45 mins plus 2 hrs proving  
COOK 45 mins  MORE EFFORT  V ❄

Sour cherry & marzipan chrysanthemum

100g dried sour cherries
4 tbsp sloe gin or port (or 

cherry juice)
2 tbsp cherry jam
200g marzipan (log 

shaped is best)
1 egg, beaten
2 tbsp demerara sugar
for the dough
250ml milk

2 tbsp plain yogurt
1 tsp easy bake yeast
1 tbsp golden caster sugar
1 large egg
500g plain flour, plus 

extra for dusting 
75g butter, softened, plus 

extra for the tin
you will need
7cm round cutter
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Think brownies aren’t fancy enough to eat at 
Christmas? We’ve used the flavour of mulled  
wine to make this dessert fun and festive, 
so you can give it pride of place at the table.  
See page 21 to see what it looks like as a dome.

SERVES 9  PREP 50 mins plus at least 4 hrs chilling  
COOK 30 mins  MORE EFFORT

2 x 500ml tubs vanilla  
ice cream

for the brownies
100g dark chocolate 
150g unsalted butter, plus 

extra for the tin
200g light brown 

muscavado sugar  
1 large egg and 1 egg yolk 
100ml red wine 
50g cocoa powder
100g plain flour
pinch of nutmeg and 

cloves
¼ tsp cinnamon 

¼ tsp ginger
for the dome
200g dark chocolate
200g milk chocolate 
spray oil 
you will need 
9 small balloons 
for the butterscotch sauce
90g unsalted butter 
150g light brown 

muscavado sugar
150ml cream 
½ tsp vanilla extract
pinch of sea salt 

1 First, make the chocolate domes. Melt the chocolates in the microwave or 
over a pan of simmering water, then leave to cool slightly. Meanwhile, blow 
up the balloons to around the size of a honeydew melon. Sit the base of each 
balloon in a glass and spray the top half with oil – this will ensure the 
chocolate dome comes off easily. One at a time, dip the sprayed end of the 
balloon into the cooled melted chocolate, turning the balloon to get an even 
coverage of chocolate. Sit the balloons chocolate half up in the glass. Repeat 
the process with the remaining balloons then leave to chill in the fridge for 
at least 4 hrs or overnight. 
2 Next, make the brownies. Heat oven to 180C/160C fan/gas 4. Butter and 
line the base of a 20 x 20cm baking tin with baking parchment. Melt  
the chocolate in the microwave or in a glass bowl over a pan of simmering 
water. Mix the flour and cocoa powder together with the spices and a pinch 
of salt, then set aside. Using an electric whisk, beat the butter and sugar 
together until light and fluffy, then whisk in the egg and yolk. Pour in melted 
chocolate, wine and flour mixture and whisk until just combined. Pour the 
batter into the tin and bake for 15 mins until just set. Don’t worry if there’s  
a wobble in the centre – it will set as they cool. Put in the fridge to firm up.  
3 For the butterscotch sauce, melt the butter in a heavy-based saucepan  
then tip in the sugar and cream, then whisk until well combined. Simmer  
for 5 mins, whisking occasionally, then remove from the heat and whisk  
in the vanilla and sea salt. Set aside to cool. All of these elements can be  
made the day before and kept in the fridge. 
4 To assemble, carefully pop each of the balloons with a pair of scissors, 
unravelling the balloon so that you are left with a chocolate dome. Carefully 
put them on a baking tray lined with baking parchment. Cut the brownies 
into nine portions. Put a piece of brownie on each plate, top each with a ball 
of ice cream, then top with a chocolate dome. Gently reheat the butterscotch 
sauce. At the table, pour the hot sauce over the dome for extra pizazz, to 
reveal the brownie inside.  
PER SERVING 1,024 kcals • fat 64g • saturates 39g • carbs 95g • sugars 82g • fibre 6g • protein 12g • salt 0.3g

Mulled wine brownie surprise


