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Welcome to Pudding Pie Cookery School! 

 

Hairy Bikers Need You 
Be part of a new TV series 

Free Recipes 
  
 

 

 
This is a very rich and calorific cake, but a little goes 
a long way, perfect with a cup of tea! 
 

Ingredients 
175g plain flour 
150g light brown soft sugar 
150g butter, cubed 
Pinch of salt 
½ egg to glaze 
(100g finely chopped ginger, optional) 
 
Method 
• Add flour, sugar, salt & butter in a bowl & knead 
all together with a cool hand until it forms a ball. 
• Press the ball into a shallow cake tin. 
• Glaze with the egg.  
• Sprinkle over the ginger if required. 
• Put the cake form in a pre heated oven of 200 
degrees & bake until brown in about 20 minutes 
• Leave to cool before removing from the tin. 

 

 

 

As we approach the school summer holiday, time to 
reflect on the year so far! 

 

We’ve cooked with over 2,000 children, run 15 hen 
parties, cooked with over 150 adults on courses and lost 
count of the number of children’s birthday parties done. 

 

We are cooking with nearly 400 children during the school 
summer holidays and will then be embarking on a 3 week 
road-show event with ‘Love Food Hate Waste’ showing 
the benefits of cooking leftovers! We’ll catch up again in 

August with more details, or just check the website. 

 
 

 

 

(01295) 713705 

 
Boterkoek – Dutch Buttercake 

 

Looking for a 
unique present? 

Gift Vouchers 

available from £50. 

Every month the average household waste up to £50 in 
unwanted food “TV Money Saving Expert Martin Lewis says 
“Throwing food away is the purest waste of money possible.  I’ve 

been banging on about how to beat it for years.” 
If you need some help or ideas of what can be done with 

leftovers, why not try one of our courses, just check the website 

for what we have on offer. With the recent budget 

announcements we could all do with saving some money! 

 

Serves 6-8 

Check on-line Blog for the latest news. 

Are you Britain’s best cooking family?  If so, the Hairy Bikers want YOU 
to take part in a new TV contest.  Any relations welcome – for example, 

cousins, daughters, uncles, in-laws.  ‘We are looking for families who 
have a genuine passion for food and are able to demonstrate a 

signature dish that shows your ability and unique cooking style'.  This is 
a contest for amateurs. Each team must consist of 3 people: either 3 
adults, or 2 adults and one child (the child must be over 12 years). A 

maximum of one child per family may take part. 
 

For an application form e-mail: hairybikersfamilyfood@bbc.co.uk 

You can also apply on-line www.bbc.co.uk/beonashow 

 

For more recipes visit www.puddingpie.co.uk 
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