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Award winning charity BulliesOut,
founded in 2006, is one of the
UK’s only charities dedicated to
bullying. Their work is delivered
across the UK and each year,
through their work, they provide
anti-bullying workshops, training,
youth engagement programmes
and mentoring support to
approximately 10,000 people each
year.
Their mission is simple – to
support individuals, schools, youth
and community settings and
the workplace through positive
and innovative anti-bullying
programmes and to empower
individuals to achieve their full
potential.

LEMON DRIZZLE
by Ed Chaplin

Ingredients
z 175g Butter
z 175g Caster Sugar
z 3 Eggs
z 175g Self Raising Flour
z Zest of 2 Lemons
z Juice of 2 Lemons
z 125g Caster Sugar
Grease a loaf tin with butter, then
line it with baking paper.
Preheat the oven to 180 degrees
centigrade.
Cut the butter into cubes and
microwave for ten seconds to
soften it evenly. Alternatively, if
you are organised unlike me, you
can put the butter and eggs out at
room temperature for a few hours
before you want to bake. (please
don’t put eggs in the microwave).
Beat the butter and first lot of sugar
(175g) together until it’s creamy
and fluffy. Break in the (preferably
room temperate) eggs one at a
time, beating after each addition.
Contrary to what you learn from
Bake Off, the world will not, in fact,
end if the mixture curdles. If this
happens, just beat in a couple of

tablespoons of flour and continue
adding eggs and you should be all
good.
Beat in the lovely lemony zest and
fold in the self-raising flour. Dump
the mix into your lined loaf tin and
bake for around 30 minutes.
You can check if it’s done by
inserting a skewer and if it comes
out without any gunk on it, it’s
done. While the cake is baking
and filling your kitchen with lovely
lemony aromas, taking years off
your life with fear it will burn (just
me? okay...never mind...), make the
actual drizzle. Boil the lemon juice
and second lot of sugar (125g)
until it’s syrupy and you can’t see
any grains of sugar in the liquid.
Once the cake if ready, take it out
the oven and stab it with a skewer
repeatedly. Who knew baking
could be so brutal? Pour the lemon
syrup over the cake and leave to
cool in the tin.
Omnomnomnomnom!

MEGA CHOCOLATE
FUDGE CAKE
by Ed Chaplin

For the Cake …
z 200ml Milk
z 100g Dark Chocolate,
Chopped
z 300g Plain Flour 75g
Cocoa Powder
z 1tbsp Baking Powder
z 1/2 tbsp Bicarbonate of
Soda
z 375g Caster Sugar
z 200ml Vegetable or
Sunflower Oil
z 3 Eggs
z 200g Sour Cream
z 2tsp Vanilla Extract

For the Icing and Drip
z 250g Butter
z 500g Icing Sugar
z 200g Dark Chocolate,
Melted
z 1-3 tbsp Milk
z 150g Dark Chocolate
z 150ml Double Cream

1) Preheat the oven to 100
degrees centigrade, grease
two cake tins and line the
base of them with a circle of
parchment paper.
2) Heat the milk to a scald - aka
when you see tiny bubbles
appearing around the edge
of the pan but it’s not fully
boiling. As soon as it reaches
this stage, pour it over the
chopped chocolate and leave
it to melt for a minute or two.
Stir until you have a smooth
chocolate milk.
3) Sift the flour, baking powder,
bicarbonate of soda and
cocoa powder into a bowl.
Add the caster sugar and mix
until evenly combined.
4) Whisk the oil, eggs, sour
cream, and vanilla together.
5) Combine the three mixtures
(chocolate milk, dry
ingredients, and slime) you
have made and mix until just
combined. If you over mix, the
cake might not rise as much.

6) Bake for half an hour. You know
it’s done when you can insert a
skewer into it, and it comes out
clean.

For the icing...
1) Microwave the butter for about
twenty seconds so that it’s nice
and soft and then beat it with
a handheld electric mixer to
loosen it.
2) Add the icing sugar and beat in
GRADUALLY - unless you want a
minor explosion of sugar.
3) Beat in the melted chocolate.
4) if you feel that the icing is too
stiff, you can add some milk a
tablespoon at a time until you
reach the consistency you want.
If you feel it gets too runny,
you can add some icing sugar,
beating in three tablespoons at a
time until you reach the desired
consistency.

For the chocolate drip...
1) Heat the cream to a scald
2) Pour it over the chopped
chocolate and leave for about
three minutes.
3) Mix to combine
4) That’s literally it ...
like, seriously, that’s it.

Assembling your cake like
the avengers!
1) Pipe a thick layer of icing all over
the cake. It doesn’t have to look
neat yet (or ever really. I mean,
cake is cake is cake...)
2) Smooth it out with a spatula until
you’re happy with how it looks.
3) Pour the ganache over the top of
the cake and let it drip down. If one
side has more drips than the other,
use your spatula to push drips over
the other side.
4) Your cake probably looks
epic as it is, but if you want to
add sprinkles, do so before the
ganache sets.

GRANDMAS’S
CHEESE SCON
ES
by Will and J
ames Howard

For the Cake …

z 175g self-raising
flour
z 1/2 tsp mustard
powder
z 25g margarine
z 100g cheese, gr
ated
z 1 medium egg
z 2 tbsp milk
1. Preheat your oven
to 220ºC or
Gas Mark 7. Grease
a baking
tray.
2. Mix the flour and
mustard
powder together, ru
b in the
margarine. Stir in so
me cheese
but save a little for th
e top. (And
a little for the bakers
to sample!)
3. Mix it all to a soft
dough with the
egg and milk but sa
ve a little for
glazing.

4. Roll out to a roun
d 1.5 cm (½
inch) in thickness an
d cut into 8
triangles.
5. Place on the bakin
g tray and
brush with the leftove
r egg
and milk and sprinkle
with the
leftover cheese.
6. Bake for about 10
-15 minutes
until golden brown.
nto it, and it comes

out clean.

FUNFETTI
CELEBRATION CAKE
For the Cake …
z 270g plain flour
z 2tsp baking powder
z 113g butter
z 50g vegetable fat (like Trex)
(trust me! it works!)
z 300g sugar
z 2 tsp vanilla extract
z 5 egg whites
z 175ml milk
z 100g rainbow sprinkles (get
ones which are designed for
baking rather than decorating)

For the icing and
decoration ...
z 250g Butter
z 500g Icing Sugar
z A Splash of Milk
z 2 tsp Vanilla Extract
z 150ml Double Cream
z 150g White Chocolate Edible
Gold Dust (can be bought
in spray bottles from larger
Sainsbury’s)
z A Splash of Vanilla Extract
z Rainbow Sprinkles

First, grease and line two circular
baking tins and preheat the oven
to 180 degrees.
Sift the flour and baking powder
together.
Microwave the butter for 10
seconds to soften it, then beat it
with the vegetable fat until it is
smooth, soft and creamy.
Beat in the sugar. Beat the egg
whites in a tablespoon at a
time. This will take forever but it
means the mixture is less likely to
curdle. But if it does, just beat in
a tablespoon of the flour mixture
until it comes together.
Once all the eggs whites are used
up, beat in the vanilla. Slowly beat
in a third of the flour mixture,
followed by half the milk, followed
by another third of the flour
mixture, then the other half of the
milk and finally the rest of the flour.
Fold in the sprinkles and divide the
batter evenly between the lined
tins. It probably won’t be done in
20 minutes but it’s worth checking
after then.

Keep checking after ten minutes
until a skewer inserted into the
centre of the cake comes out free
of gunk.
Cut the butter into cubes and
microwave it for 20 seconds to
soften it. Beat the butter until it is
smooth, soft and creamy, then beat
the icing sugar a little at a time to
avoid a sugar explosion.
The icing will be quite stiff at this
point so beat in milk a splash at a
time until it is a nice spreadable
consistency.
Beat in the vanilla. Ice the cooled
cake with the vanilla icing you just
made.
Gently heat the double cream in a
small pan until it comes to a scald.
Meanwhile, chop the white
chocolate into small pieces.
Once the cream has reached a
scald, pour it over the chocolate
and let it sit for around three
minutes. Stirring the now melted
chocolate and cream together.

Once the white chocolate ganache
has cooled enough that it won’t
melt the icing but it’s still liquid
enough to pour, pour it over the
top of the cake to create a drip
effect, using a spatula to spread
the ganache over the edges of the
cake.
Tip the edible gold dust into a
small bowl and stir in tiny amounts
of vanilla until you have an edible
gold paint. Pretty neat, right?
Paint the cooled white chocolate
ganache gold.

GOOEY CHOCOLATE

CHIP COOKIES
For the Cake …
z 250g Plain Flour
z 1/2 tsp Bicarbonate of Soda
z 1/2 tsp Baking Powder
z 110g Butter 110g Caster Sugar
z 110g light Brown Soft Sugar
z 1 Egg 1tsp Vanilla
z 250 Chopped Milk Chocolate
Preheat the oven to 180 degrees
centigrade and line three baking
trays with parchment paper.
Microwave the butter for about
twenty seconds to soften it. Sift
together the flour, bicarbonate
of soda and baking powder. Beat
the egg which ideally should be at
room temperature but, let’s face it,
no one can wait that long to make
cookies.
Beat the butter and sugars
together with a handheld electric
whisk. Slowly beat in the beaten
egg a little at a time. If the mixture
curdles, add a heaped tablespoon
of the flour mixture, and beat that
in to bring it back together.
Beat in the vanilla.

With the mixer on its lowest setting,
beat in the flour mixture followed
by the chopped chocolate. If,
unlike me, you have self-control
and can actually wait to eat
cookies, chill the dough overnight
before baking.
Regardless, once your dough is
ready, weigh out 60g pieces of
dough and roll them into balls.
Place eight of those on each
baking tray and bake for each tray
for about fifteen minutes or until
the cookies are set around the
outside. The cookies will solidify as
they cool so when you take them
out of the oven, you’ll want them to
be a bit gooier than you want the
end result to be.

GOOEY CHOCOLATE

CHIP COOKIES
baked by Youth Ambassadors.

Gooey Chcolate Ch

ip Cookies
baked by Youth
Amabassadors!
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