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JULIE’S  
RUSTIC SCONES
Last year, Julie and three of her 
lovely friends from the village baked 
and sold over 250 cream teas using 
her scrumptious rustic scone recipe 
to raise money to help people 
affected by breast cancer.

What you’ll need 
Makes between 12 – 15 scones
450g strong white flour 
5tsp baking powder 
3 large eggs
75g butter
75g caster sugar
250ml milk

Julie’s top tip: if you want to make sweet 
or savoury scones, that’s no problem! You’ll 
just need 75g of a filling of your choice, like 
fruit or cheese.

Method
1. Sieve your strong white flour and baking 

powder into a bowl, then rub in your 
butter and add your sugar. If you want 
to make sweet or savoury scones, add 
your cheese or fruit to the mix. 

2. Beat two large eggs with your milk in a 
jug. Once mixed, add them to your bowl 
in one go and stir in. 

3. Take the mixture out of the bowl and  
put on a floured surface. Your mixture 
will be quite sticky so you can use a 
little flour to help as you gently knead  
it until smooth. 

4. Use a floured cutter to cut out scone 
shapes. Glaze the tops with one beaten 
egg and let them stand for around  
ten minutes.

5. Bake the scrumptious scones for 15 
minutes at 200̊ C. 

6. Julie served her scones cut in half,  
with jam, clotted cream and a 
strawberry on top. 
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JANE’S EASY  
TUTTI FRUTTI 
JAM
We love Jane’s Easy Tutti Frutti Jam, 
it’s perfect to have with some clotted 
cream on a scone. It makes us think 
about the big Afternoon Tea debate: 
should you put jam or cream on your 
scone first?t you’ll need

What you’ll need 
(Makes approximately five jars)

500g strawberries (halved or quartered)
250g blackcurrants
250g raspberries
1kg granulated sugar
Juice of 1 lemon

Method
1. Put blackcurrants in a large pan with a 

small amount of water and simmer for 
ten minutes.

2. Add other fruit, sugar and lemon juice 
and stir over a low heat until sugar  
has dissolved.

3. Increase heat to high and fast boil for 
ten minutes or until jam has reached 
setting point.

4. Leave jam to settle for five to ten 
minutes then ladle into warm sterilised 
jars and seal. Leave to cool then label.  

Jane’s top tip: Use redcurrants instead of 
blackcurrants for a Red Tutti Frutti Jam
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KIM’S FANTASTIC 
RAINBOW CAKE
Our amazing colleague, Kim, made 
a delicious rainbow cake in Breast 
Cancer Now colours. We just had to 
find out the recipe to share with you! 

What you’ll need

For the cake
360g unsalted butter (room temperature)
360g caster sugar 
360g self-raising flour
6 large eggs 
2 tsp vanilla extract
Dash of milk 
Food colouring – whatever colours  
you fancy

For the icing
200g unsalted butter (room temperature) 
220g full-fat cream cheese
700g icing sugar (sieved) 
1 tsp vanilla extract

Method
1. Heat the oven to 180˚C/fan 160˚C/gas 

four. Grease baking tins/flan cases.

2. Beat together the butter, caster sugar, 
eggs, self-raising flour, milk, and vanilla 
extract until light and creamy. 

3. Divide the mixture equally between five 
or six bowls (depending on how many 
layers you would like). 

4. Add food colouring to each bowl and 
mix. Only add a small amount at once 
and keep adding until you reach the 
desired shade. 

5. Bake in the oven for 12-15 minutes. To 
check if the cakes are cooked, insert a 
skewer and if it comes out clean they 
are ready! Turn onto a wire rack to cool. 
Make sure the cake is completely cool 
before starting to ice as otherwise the 
icing will melt!

6. Beat the cream cheese and butter  
until smooth. Add a quarter of the 
sieved icing sugar and mix well. Keep 
adding the other quarters and beat  
until smooth. 

7. Place the first cake layer on a cake 
board/plate and spread with a little 
icing. Add the next sponge on top and 
do the same. Continue to layer this way 
following the colours of the rainbow (or 
however you would like). 

8. Spread a thin layer of icing around 
the sides and top of the cake (crumb 
coating) and chill until firm. This should 
avoid any unwanted crumbs getting 
mixed in with the icing! 

9. Once firm, spread the remaining icing 
over the top and sides of the cake until 
smooth. Chill again until firm. 

10. Add whatever decorations you would 
like to the top and enjoy!
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SAMI’S 
CHOCOLATE 
ORANGE 
MUFFINS
Lovely Sami, from our team here 
at Breast Cancer Now makes these 
chocolate orange muffins which are a 
tasty addition to any bake sale!

What you’ll need
(Makes 12 muffins)

3 eggs
140g light brown sugar
2 oranges (juice and zest)
Milk
115g melted butter
350g plain flour
1 tsp baking powder
¼ tsp bicarbonate of soda
½ tsp salt
200g milk chocolate

Method
1. Preheat oven to 200˚C and line a muffin 

tray with muffin cases.

2. Whisk three eggs, then combine with 
sugar and orange zest.

3. Measure juice from the oranges in a jug 
and make up to 175ml with milk.

4. Whisk the juice, milk and melted butter 
with the egg and sugar mix.

5. Mix the flour, baking powder, 
bicarbonate of soda and salt together, 
then add to the wet mix. Stir until it’s 
combined.

6. Mix in the milk chocolate chunks!

7. Spoon into muffin cases and bake in the 
oven for 18-25 minutes. When they’re 
fully baked, pop a cocktail stick in and 
they should come out clean. 
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DONNA’S 
DELICIOUS 
PAVLOVA
Our supporter, Donna, has very  
kindly shared her delicious pavlova 
recipe – it’s a firm favourite in her 
household and went down a treat at 
her own Afternoon Tea.

What you’ll need
3 large egg whites 
175g golden caster sugar 
Whipped cream 
Fruit of your choice (Donna loves 
raspberries for her pavlova) 

Method
1. Preheat oven to 150̊ C/fan 130̊ C. 

2. Whisk egg whites in a clean bowl until 
they form stiff peaks (you should be 
able to hold the bowl upside down and 
they’ll remain in the bowl!). 

3. Add the sugar one tablespoon at a time, 
whisking after each addition until all 
sugar is in. 

4. Line a flat baking tray with baking paper 
and spoon about a third of the mixture 
to form a circle about 20cm in diameter 
and blobs of the remaining mixture 
going around to form a circle around  
the edge. 

5. Use a skewer to swirl the meringue 
blobs around the edges. 

6. Pop in the oven for an hour. When done, 
turn heat off but leave pavlova inside 
until completely cool. 

7. When cool, top with whipped cream and 
fruit of your choice and sieve over some 
icing sugar to finish.
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LAURA’S 
MALTESER 
TIFFIN
Laura sold five batches of her 
Malteser Tiffin at her Afternoon Tea 
and hopes it will be a firm favourite 
again this year!  

What you’ll need 
(Makes 12)

90g butter
250g your favourite milk chocolate
80g golden syrup
230g crushed digestive biscuits 
200g maltesers plus a handful to  
decorate the top
20g melted white chocolate to drizzle  
on top (optional)

Method
1. Line a brownie tin with baking paper 

and set aside for later.

2. Place the butter, milk chocolate and 
golden syrup into a large bowl and 
melt (short bursts in the microwave is 
quickest) then add the crushed biscuits 
and Maltesers and stir well until all 
ingredients are combined.

3. Pour into your prepared baking tin 
evenly and press out so that the mixture 
is flat. Press your left over Maltesers 
evenly across your mixture to decorate 
the top. Optional – drizzle your melted 
white chocolate on top. Now cover and 
place in the fridge to set.

4. Your mixture will need a minimum 
of four hours to set (you can eat any 
leftover Maltesers whilst you wait) but 
is best left overnight. 

5. Once set, you can slice into squares 
ready to sell at your Afternoon Tea!



9

BERRY NUTTY 
MACARONS
Macarons are a perfect treat 
to impress your guests. These 
strawberry and almond macarons are 
particularly light and fruity.

What you’ll need
For the macarons
4 large egg whites
175g icing sugar
170g ground almonds
30ml water
170g caster sugar

For the filling
200g butter (at room temperature)
100g icing Sugar
10 BerryWorld strawberries  
(hulled and sliced)

Method
1. Preheat the oven to 170°C fan/ 150°C. 

2. Place two of the egg whites in a large 
bowl, sift in the icing sugar and ground 
almonds and mix into a paste. 

3. Place the water and caster sugar in a 
small pan, and bring to the boil. The 
syrup needs to reach 118°C. 

4. While the syrup is boiling, whisk the 
two remaining egg whites until stiff, 
ideally using an electric whisk. Pour the 
hot syrup slowly into the egg whites, 
whisking all the time. Continue whisking 
until the mixture is thick glossy and cool 
- the syrup will cook the eggs. 

5. With a spatula, gently stir the syrup and 
egg whites mixture with the sugar, and 
almond paste until the two mixtures are 
combined. 

6. Place the mixture into a piping bag and 
pipe out equal rounds onto a baking 
tray lined with greaseproof paper. Don’t 
worry if all the mix doesn’t fit on the 
tray, you can cook it in batches. 

7. Allow the macarons to sit for 20-30 
minutes so they can form a skin. Cook 
the macarons for 15-20 minutes and 
then allow to cool on the tray for ten 
minutes.

8. For the filling, beat the butter and icing 
sugar together until light and fluffy. 
Sandwich the macarons together with 
two slices of strawberries and a little 
buttercream.

Thanks to BerryWorld for this recipe 
berryworld.com

THIS RECIPE IS GLUTEN FREE
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VICTORIOUS  
STRAWBERRY 
SPONGE 

There are few cakes that can beat 
this all-time classic recipe – the 
Victoria sponge cake. You can spread 
strawberry jam (turning it into a jam 
sponge) or whipped vanilla cream 
on the base of one sponge cake as a 
filling, or both.

What you’ll need
175g butter (soft)
175g caster sugar 
3 fresh eggs 
175g self-raising flour
250ml double cream
1 tsp vanilla bean paste or vanilla extract
1 tbsp icing sugar and extra for sifting 
400g BerryWorld strawberries 
4 tbsp strawberry jam (optional)

Method
1. Pre-heat the oven to 180̊ C. Butter  

and line two 18cm sandwich tins with 
baking parchment. 

2. Beat the butter and the sugar till pale 
and fluffy. Add the eggs, one at a time, 
beating well. Fold in the flour, one 
spoon at a time. 

3. Divide the mixture evenly between the 
tins and level with a knife. Bake in the 
oven for 20 minutes until the sponge 
cakes are well risen, golden brown and 
firm to the touch. 

4. Cool the sponge cakes on a wire rack. 
Hull the strawberries and slice them  
in half. 

5. Whip the cream till quite stiff, mix in the 
icing sugar and the vanilla. 

6. When the cakes are cool, spread the 
jam on one of the sponge cakes (if 
using) and spread half of the whipped 
cream on top. Place half of the 
strawberries on top of the cream. 

7. Place the other sponge cake on 
top and spread with the remaining 
whipped cream. Arrange the remaining 
strawberries in a spiral round the cake. 

Thanks to BerryWorld for this recipe 
berryworld.com

THIS RECIPE IS NUT FREE
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VEGAN-LICIOUS 
BLACKBERRY 
CUPCAKES
These muffins are full of chocolatey 
goodness, the rich chocolatey flavour 
and the tart blackberries makes a 
great combination.

What you’ll need
(Makes 18)

For the cupcakes
250ml almond milk
220g caster sugar
80ml rapeseed oil
1tbsp vanilla seed paste
210g self-raising flour
1tsp baking powder
30g cocoa powder
120g BerryWorld blackberries  
(chopped if large)

For the icing
200g icing sugar
20g BerryWorld blackberries plus extra  
to decorate

Method
1. Heat the oven to 180̊ C/160̊ C fan and 

line two bun tins with fairy cake size 
cases. In a bowl beat together the milk, 
sugar, oil and vanilla until combined. 

2. Reserve two teaspoons of flour, then 
in a separate bowl sieve together the 
flour, cocoa and baking powder. Fold 
the dry ingredients into the wet until all 
combined. Sprinkle the reserved flour 
over the blackberries and gently shake 
them until they’re coated then gently 
stir into the batter. 

3. Divide the mixture between the  
cake cases, bake for 20-24 minutes  
until the cakes spring back when  
you gently press the tops. Leave to  
cool completely. 

4. While the cakes are cooling, make the 
icing. Roughly mash the blackberries 
and stir into the icing sugar. 

5. When the cakes are cold spread  
the icing over and top with a  
whole blackberry. 

Note: these work best in smaller fairy cake 
cases. The cakes can cook and rise quickly 
without drying out. We’ve used almond milk 
but you can use any milk you prefer. 

Thanks to BerryWorld for this recipe  
berryworld.com

THIS RECIPE IS VEGAN AND DAIRY FREE
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RASPBERRY 
CASH-OOH OATY 
BITES
These healthy raspberry snacks are 
great for the family to enjoy. The 
recipe is dairy free, vegan and free 
from refined sugar. As long as you 
have a food processor you will find 
this recipe really simple and it’s 
perfect for a hot summer’s day as 
you don’t even need to turn the oven 
on.

What you’ll need 
(Makes 16)

150g oats
50g cashew nuts
50g desiccated coconut
200g BerryWorld raspberries
1 tsp vanilla extract

Method
1. Put the dry ingredients into the food 

processor and pulse until you have a 
fine powder. 

2. Add the raspberries and vanilla  
extract and continue pulsing until  
well combined. 

3. Scrape everything out into a 20 cm 
square cake tin lined with grease-proof 
paper. 

4. Freeze for an hour to allow to set. 

5. Remove from the freezer, cut into 
squares or bars, and store in the fridge.

6. Serve and enjoy!

Thanks to BerryWorld for this recipe 
berryworld.com

THIS RECIPE IS VEGAN AND DAIRY FREE
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SUMMER’S 
SCRUMPTIOUS 
BUTTERNUT 
SQUASH AND 
RICOTTA PUFFS
Our wonderful colleague, Summer, 
has shared her butternut squash and 
ricotta puff recipe which is a perfect 
savoury snack for your Afternoon Tea. 

What you’ll need 
(Makes approximately 6-8 puffs)

1 medium butternut squash
1 tub of ricotta (or feta)
1 sheet of ready-rolled puff pastry
Sage
Salt and pepper

Method
1. Pop your oven on preheat at 190̊ C 

whilst you dice your butternut squash, 
roast them until soft with some olive oil. 

2. Once the squash is cool and soft, 
combine in a bowl with the ricotta using 
a masher. Add the salt, pepper (to taste) 
and one to two teaspoons of finely 
chopped sage.

3. Spread out your puff pastry, and cut 
into eight small squares, roughly 10-
12cm squared. Depending on the size of 
your pastry, you may only get six or you 
could get more. 

4. Add your squash mix to the center 
of each square of pastry, and fold 
diagonally, so you get a triangle shape. 

5. Crimp the sides down to avoid the mix 
going dry in the oven. Make a small 
breathing hole at on top of your puff.

6. Use an egg or milk wash, and then put 
in the oven for 20-30 mins or until 
golden brown. 

Best served hot
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CAROL’S 
DELICIOUS 
QUICHE
Carol’s been making her delicious 
quiche for many years and it went 
down a treat at her Afternoon Tea. 

What you’ll need
For the shortcrust pastry
175g plain flour
75g butter
Pinch of salt
1 beaten egg and a little chilled water to 
bind

For the filling 
1 large onion (chopped)
1 clove garlic (crushed)
5/6 rashers of your favourite bacon
4 large eggs
200g mature cheddar cheese (grated)
300ml double cream

Method
1. Make the pastry by rubbing flour, 

butter and salt together to create fine 
breadcrumbs. 

2. Add one beaten egg and a small amount 
of cold water (a little at a time) to bind 
the breadcrumbs together into a soft 
dough. It should come away clean from 
the bowl. Do not knead the pastry - 
keep your handling of it to a minimum. 
Wrap it in cling film and chill in the 
fridge for 20 minutes. 

3. Preheat oven to 200̊ C.

4. Grease a large quiche dish and roll out 
the pastry, on a floured surface, to fit 
the dish. Fill any holes/gaps with spare 
pastry and press sides down firmly. 
Try not to handle the pastry more than 
necessary. Prick the base of pastry with 
a fork. 

5. Bake the empty pastry case in the  
oven for 15/20 mins, till it looks dry. Use 
dry rice, dried beans or baking weights 
to keep your pastry from fluffing up in 
the oven. 

6. While the pastry case is baking, make 
the filling. Fry the onion and garlic till 
soft and add the chopped bacon. Cook 
till the onion is golden and remove  
from heat. 

7. When the pastry is blind baked, scatter 
the onion/bacon mixture in the base 
and evenly distribute the grated cheese 
on top. Combine the four eggs and 
cream in a jug and season well. Slowly 
pour egg mixture over centre of cheese, 
letting it gradually spread itself out to 
fill the case. 

8. Bake for 25-30 mins in the middle of the 
oven, till the filling is firm and golden.
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RACHEL’S 
CHEESE STRAWS 
Rachel’s delicious cheese straw 
recipe has been passed down the 
family and everyone loves them! 
They’re quick and easy to bake and 
always a crowd pleaser at events. 

What you’ll need 
115g flour
85g grated cheese
55g baking margarine
1 egg yolk
A pinch of salt, pepper and cayenne pepper
100ml water 

Method 
1. Pop your oven on preheat at 190̊ C 

whilst you prepare your cheese straws. 

2. Put all your dry ingredients in a bowl 
and add the water, start kneading the 
mixture together and it will soon start 
to form a pastry. Add extra water or 
flour to the mix if needed. 

3. Start to roll out your pastry on a floured 
surface and cut into straws.

4. Cook your cheese straws for 10-15 
minutes, until golden brown. 
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SUMMER’S 
DELICIOUS DIPS 
Chunky Pesto Dip  
(vegan option available)ee

What you’ll need 
(Makes 1 small bowl)

1 bunch basil
70g cashew nuts
1 squirt lemon juice
1 small garlic clove
25g grated parmesan (for vegan option, 
substitute parmesan for 25g nutritional 
yeast flakes)
1-2 tablespoons olive oil 
Pinch of salt

Method
1. Put all your ingredients into a food 

processor, and let it whizz!

2. Stop every ten seconds or so, to scrape 
the sides back into main mixture.

3. If it’s not turning creamy enough add up 
to a tablespoon of water, and a little bit 
of oil.

4. Serve in ramekin with crackers, carrots, 
bread or whatever takes your fancy.

Chestnut and Caramelised  
Onion Hummus Dip

What you’ll need
Makes 1 large bowl
Handful of chestnuts (you can buy these in 
a pouch, already peeled and cooked)
1 red onion
1sp butter (use olive oil to make it vegan)
1 tbsp sugar (any type is fine)
1 tsp balsamic vinegar 
1 tin of chickpeas, drained
1 tbsp tahini 

Method
1. Chop the onion, and caramelise in a pot/

pan with the butter, sugar, and balsamic 
vinegar. Cook until the onions are soft.

2. Add your drained chickpeas, tahini, 
caramelised onions and chestnuts into a 
food processor. Add salt to taste.

3. Whizz until the texture is smooth, like 
hummus. If it’s feeling too dry, add olive 
oil or a teaspoon of water. 

4. Serve and eat with your choice of 
cracker, crisp or vegetable. 

THESE RECIPES 
CAN BE MADE 

VEGAN WITH THE 
SUBSTITUTIONS SUGGESTED
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QUINOA AND  
BLUEBERRY 
SALAD
This tasty salad is ideal for easy 
lunches, with the sweet flavour of 
the blueberries and the crunchiness 
of the pepper this is sure to be a go 
to dish. The quinoa adds a healthy, 
nutty twist.

What you’ll need
For the salad 
100g quinoa
35g almonds (roughly chopped)
20g pumpkin seeds
150g BerryWorld blueberries
Bag of 'superfood' style salad leaves
¼ red onion (finely sliced)
½ yellow pepper (deseeded and chopped)

For the dressing
2tbsp olive oil
1tsp coriander seed (roughly crushed)
1tbsp pink peppercorns (roughly crushed)
Juice of ½ lemon

Method
1. Put the quinoa in a saucepan with 

double the depth of water. Bring to the 
boil and simmer for ten minutes. 

2. While the quinoa is cooking make 
the dressing. Gently heat the oil in a 
frying pan with the coriander seed and 
peppercorns. Warm through until the 
spices toast and the oil sizzles. Set 
aside to cool for a few minutes then 
squeeze in the lemon juice and season. 

3. In another frying pan cook the almonds 
and pumpkin seeds until the seeds start 
to pop and the almonds are toasted. 

4. When the quinoa is cooked drain 
any remaining water then pour over 
the dressing and stir well. De-seed 
and chop the pepper, finely slice the 
red onion and add all the remaining 
ingredients to the quinoa. Season and 
stir to evenly distribute and coat with 
the dressing.

Note: If you’re short on time, grab a pouch 
of ready to eat quinoa.

Thanks to BerryWorld for this recipe  
berryworld.com

THIS RECIPE IS VEGAN, GLUTEN AND DAIRY FREE
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TOP TIPS FROM YOUR 
AFTERNOON TEA LADIES 

Georgie
• If you haven’t got time to bake it, don’t be afraid to ask 

for help or fake it! No matter how you do it, by taking 
part you’ll be doing something amazing to help people 
affected by breast cancer. 

• Before your tea it might be worth checking if anyone has 
any dietary requirements.

• We have some wonderful cake flags and cake cards that 
you can download, just head to our website: 

breastcancernow.org/afternoonteadownload

Ailish
• Think in advance how you want to raise money with 

your bakes, a top tip is to set up a JustGiving page 
– it’s quick to set up, easy to share and people can 
Gift Aid their donation so we can claim an extra 25%. 

• Some of our wonderful supporters have organised an 
Afternoon Tea delivery, where they bake some treats, 
drop them off and raise money. 

• A fantastic fundraising game to play is ‘Guess 
the weight of the cake!’ We suggest that players 
make a donation of £2 to guess, but no donation is 
necessary to take part. The person with the closest 
guess wins the game and the cake! 

Breast Cancer Now is a charity registered in England and Wales 
(1160558), Scotland (SC045584) and the Isle of Man (1200).


