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Atelier ged utilises competitions and live collaborations as vehicles for students to develop
their thinking within the unit agenda. This methodology is employed to both project and
test our ideas and projects in frameworks that are not bounded by the confines of the msa —
we aim to be “legends in other people’s lunchtimes™ not just our own. Working on externally
presented project opportunities ensures that we are both challenged and recognised by a
larger intellectual community — success reflecting the validity of our position in the global
discourse in architecture.

Competition briefs and live collaborations also inspire students to both work and
communicate effectively. Completing a project addressing an external audience to a
deadline in a persuasive way is an essential professional ability that is refined in this process.
Atelier ged students also evaluate the outcomes of competition juries as well as their own
teamworking capacity to further this foundation in professionalism.

Success in competitions develops confidence, increases self esteem and publicises the
work of the atelier to a wider audience generating new opportunities and attracting new
contacts from the resulting media exposure.

GROUP
COMPETITIONS
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GROUP COMPETITIONS

PROJECT DESCRIPTION

Innatur_2isanopenideascompetitionthatseeksinnovative,cutting-edgeand contemporary
proposals, committed to a strategy of implementing architecture in a protected natural
environment. Approaches had to point toward finding synergies between nature and the
building itself.

Participants were invited to find spaces that promoted a deep understanding and
assimilation of nature. Projects had to lead through their architecture to sensitivity,awareness,
understanding, enthusiasm and commitment to the natural environment around them.

The brief asked for the design of a nature interpretation centre, which would enhance,
motivate, conserve and research its natural environment in the attempt to create a better

public awareness and understanding of its environment.

Fach team defined their chosen locations for the project. Exploring natural environments
and natural threat landscapes.

http//www.opengap.net/index.php?idioma=2

Innatur 2

Nature Interpretation Centre
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GROUP COMPETITIONS

PROJECT DESCRIPTION

The brief was purposefully vague with the intention of generating creative solutions. The
overall objective was to create a vibrant public space that connects the city to the riverfront.
Intended to be a public space used by the many diverse citizens of Detroit ranging from
inner city workers to suburban families of all race, the brief calls for the creation of something
amazing from the existing infrastructure. The people of Detroit deserve and demand
imaginative, awe-inspiring, dynamic spaces in their city.

Detroit is a city in need of reinvigoration and this new public space could be a vehicle for
healing and getting people excited about the future. In a city of over 143 square miles
connections were critical. Physical, visual and emotional connections influence the viability
of an area and its ability to attract inhabitants.

Embracing holistic design principals and sustainability was also key to the success of any
design solution.

http://www.aiadetroitbydesign2012.com/

DETROIT by DESIGN

Detroit Riverfront Competition
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GROUP COMPETITIONS

PROJECT DESCRIPTION

One such area is Redtory — a former packaging factory complex. It consists of numerous
industrial buildings. Recently, “Red Plant” underwent a major revival in response to the
occupationof many of its buildings by creative and enthusiasticindividuals and organizations,
who infused the complex with bars, restaurants, design studios and art galleries. The result
is a unique and dynamic enclave for members of the progressive and independent art
community.

The aim of the competition was to create a space foryoung designers and artists. Considering
the proposal’s range of possible program (creative spaces, design studios, workshops,
galleries, design schools, machinery spaces for the industrial arts) the development was to
have the capability of providing work space for more than one hundred design students
and professionals. The proposal had to consider all areas inside and outside the buildings.
Participants were encouraged to reactivate the unique silo, as well as the rooms, rooftops
and gardens of the surrounding buildings.

http://homemadedessert.org/silo-2#.UbdMrfmsiVY

REVIVAL OF THE SILO
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PROJECT DESCRIPTION

The brief of the competition was to design a skyscraper hotel tower and sky garden in a H O I E L I OWE R & S KY

key part of the Manhattanville neighbourhood in New York City. The proposed skyscraper
should enhance the area and be a recognizable addition to the New York City skyline. Given

programmes include retail, restaurant facilities, offices, hotel tower and sky garden. GAR D E N

The tower must contribute to the local community, utilise the river view and encourage a
direct relationship with the street. It must meet the social, economic and environmental
conditions of the site in addition to providing a sustainable design approach to the project.
The entry overall must act as a landmark building maximising the "development potential
of the site”and provide “a visual focal point” onto the prominent corner junction where the
space closes.

Super Skyscrapers Competition

http://www.superskyscrapers.com/
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PROJECT DESCRIPTION

The bridge itself takes the form of two separate routes. The main span is made up of two
decks; a purely pedestrian residential route above and vehicular access and parking on
the lower deck. This is intended mainly for the residents of Smichov, Podoli and Life Span.
Meanwhile, a very light pedestrian route is provided across the main bridge, connecting the P RAG U E
tourist locations of Fort Vysehrad and the filtration plant below. A series of algae filtration
units purify a section of the river of leisure activities, the waste from which can be used as

fertilizers on the allotments situated on the Emperor's Meadow. The two bridges interact to Bridge Building across River Vitava
form a local center of shops, the homeless shelter and a plaza for community events.

The principle aim of the Life Span Bridge is to connect the areas of Smichov and Podoli.
Life Span therefore takes measures to not only introduce new housing, but to ensure the
involvement of the existing communities in the project.

www.arquitectum.com
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MArch Y1

PROJECT DESCRIPTION

LABS Montserrat is a proposed research facility that provides working laboratories, teaching
facilities and accommodation for working scientists, visiting students and eco-tourists. This
project was proposed by a scientist [Gage] and an architect [Fenton] after the 1995 soufreire
volcano eruption which laid waste to the entire existing capital city and endangering local
flora, fauna and species of Montserrat. With the new capital city beginning to emerge, the
LABs Montserrat will work to conserve the local species and provide economic assistance
to Montserrat through Eco-Tourism.

This is an on-going project by Atelier 10 and the brief for project was to study varying design
options that have the capability to expand, adapt and suit the tropical, hurricane prone
climate of the island of Montserrat.

Each of the students worked on a separate approach to the brief exploring different options
in design potential from the use of local resources, prefabrications, high-tech strategies to
cargo-tecture.

LABS MONTSERRAT

Live Gage & Fenton Project - Research Facility
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PROJECT DESCRIPTION

Trimo Urban Crash Competition asked for a self sufficient Bike Base, consisting of a maximum
of three Trimo modular units. The Units were composed to accommodate the following
programs:

TRIMO URBAN CRASH

- Free wireless Internet . .
- Charging points for computers and mobile phones Self Sufficient Bike Base

- A Café

The brief specified that at least 50% of the facade materials should consist of Trimo
products. These were used in an innovative manner to promote their products as well as to
demonstrate an understanding of the phenomenon of modular construction and materials.
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PROJECT DESCRIPTION

The brief for this competition was to design a Temporal Sustainable Theatre for the 2013 I E I\/I P O RAL

World Stage Design Festival in Cardiff. The winning entry would be built at The Anthony
Hopkins Centre in Cardiff and used during the WSD2013 festival from 5 till 15 September

2013. The theatre had to be built from low resource materials, considering sustainability Sl |S I AI NAB L E I H EA I R E
and environment and be able to seat an audience of 100 to 150.

The theatre would be used for both performances and presentations. Furthermore, entries World Stage Design 2013
were required to be designed and built without manufacturing any of the structure,

using either existing and readily available building components or alternative sustainable

elements. The total cost of the construction of the theatre had to remain within £20,000 in

material costs. Finally, entries had to be structurally self supporting and consider ease and

speed of construction.
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RESPONSIVE
MASHRABIYA

Embedded Computation Responsive Prototype
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MArch Y2

PROJECT DESCRIPTION

The city of Tianjin, China is rapidly becoming a very sought-after tourist destination and the
government is investing in the construction of new airports to open up all regions of the
country and to improve both communications and trade. The new terminal was to be built
on the site of 6.5 million m?currently occupied by the Tianjin Tanggu Airport, a small airport
coastline.

The terminal was to meet the following basic features:

- 20 gates.

- 2 tracks landing / takeoff should be oriented 360 EST, dim. 3,600 mt x 45 mt.
- Parking area with 2,000 covered parking spaces and 5000 uncovered.

- Commercial area.

The brief sought for a new air terminal that could increase the reception capacity of the old
airport. The design process had to be observed especially by climatic and environmental
aspects of the area to explore issues related to sustainability and reducing the environmental
impact of such works.

TIANJIN INTERNATIONAL
AIRPORT DESIGN
COMPETITION

AWR (Architecture Workshop in Rome)
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98 MArch Y2

PROJECT DESCRIPTION

The brief for this competition was to design a facility for the fabrication and testing of wind I r A I r A F‘ ‘B I t I C‘ \ I I O N ‘ ‘N D

turbines. With the envisagement that the future of wind generation will be in large offshore

installations, and the advent of floating turbines, i.e. installations that are constructed more I ES I FA‘ I L I I Y FO R
like oil platforms, wind power can be generated in very deep waters, therefore, the turbines

must reflect this developing technology and be situated on the coast.

The site chosen was Anglesey, aptly called "energy island’, from here the building placed on WI N D I U I 2 B I N ES

the site had to contain fabrication hall, for all parts of the turbine — blades, generators, gears
and transmission, testing facilities and research and development centre with shipping
and construction managed on-site. As well as fabrication hall there were requirements for
a visitor centre, offices, accommodation, plant, testing equipment, berths for ships and
barges delivering raw materials and transporting finished turbines to their final destination.

TATA Architectural Student Design Competition

http://www.tatasteelconstruction.com/en/news_and_events/awards/tata_steel_student_
awards/architectural/
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PROJECT DESCRIPTION

This was an open International Competition hosted by [AC-CA] to generate progressive
contemporary designideasfocused onthe modern taboo of the architecture of incarceration
—The Prison.

The competition asked participants to design a new prison in the Pacific Ocean that I l \CI F I C

investigated a new direction and functionality of incarceration including methods of . .
confinement. It was to include all the facilities a prison may need, with a design that still [AC-CA] New Ocean Platform Prison Competition
facilitates human rights within the deemed confinement. The architecture of this new

building had to reflect contemporary design tendencies, standing out for its uniqueness as

a prison.

It asked for integration of function, structure and design within this ocean environment,
as well as employment of sustainable design in all aspects of the proposal. It was to be
evaluated on intelligent use of design principles, use of space and organisation, aesthetics,
originality and sustainable design.

http://www.ac-ca.org/en/project06
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]12 MArch Y2

PROJECT DESCRIPTION

‘aspiring to regenerate a dissipating urban manufacturing sector and address the housing
needs of New York City’

The brief for this competition was particularly interesting and relevant to the QED agenda. I I I\/I B E R I N I H E ‘ I I Y

The competition had an emphasis on social sustainability, informed by local ecology.

However the competition was not eligible for entry by UK students. As such we had already . .
started researching the project and area, and were reluctant to change for a project with a Urban Habitats Competition
brief and program that would be less suitable or interesting.

As a group we decided to continue with the ‘Timber in the City’ brief, and submit the
resulting scheme to a number of alternative competitions. It is intended that this will inform
and structure both the design and research processes. After this point we took our schemes
and developed them in different directions to form our individual thesis projects.
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In Havana a period of transition and urban renewal is expected. Besides the renovation of
existing buildings the substitution by new structures will become necessary in the central
area of the metropolis. By these interventions urban life should be preseved in the central
area of the metropolis in order to avoid the translocation of central activities to the outskirts.

The aim of the Winter School is to discuss new design strategies for housing, that meet the
specific social and economic needs of the people of Cuba. The practicality of the strategies
thus developed shall be tested by a design project in the quarter “Centro Habana” in the
center of Havanna, with a special focus on organizational principles and the new relationship
to the built environment.

CUBA
STUDY TRIP
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The Urban Design Workshop in Nicosia in which ged students collaborated with staff and
students from the University of Nicosia was a great opportunity to explore sustainable
futures in a unique urban setting. The brief for the project required teams of students to
imagine and illustrate an evolutionary ecology for the city focussed on the buffer zone
between the Greek and Turkish communities of the “divided city'. Students were asked to
explore development over time that might evolve in the abandoned buildings and spaces
that form the buffer zone. Emphasis was placed on projects that demonstrated a systematic
approach to the colonisation of these areas within the interpretation of a future scenario
informed concepts relating to sustainable urbanism.

The intense charette occurred over a few days with site visits, development workshops
and final presentations from six groups of students. The outputs were communicated in
animated films and a complementary portfolio material including ecological models and
diagrams, physical models and a variety of visualisations.

CYPRUS
STUDY TRIP
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For the past six years MSA have run a successful events programme with the key agenda of
connecting students from Year 01 and 02 Architecture and Landscape with MArch students
through projects which engage public space in the city. This year the events focussed on
the idea of ‘collaboration and the city’and will be collectively named ‘Crossings. Each event
was created, and delivered by groups of 2 - 4 students in MArch Year 1 and formulated
with four key elements, agenda, collaborator, production and mastercraft. In short each
project brief had an agenda that was developed alongside an external collaborator with
an output that could/would manifest in the city.

\Y/ISYAY
CROSSINGS
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MM + FC
BRICK

James Slocock & Lee Herrick

MM + FC'’s agenda was to produce a series of well-crafted,
simple yet elegant brickwork sculptures that would aid in
producing a welcoming and improved entrance/ social
terrace area to the front of the Moston Miners Community
Club. The event ran for six days. Three days of designing and
three days of building.

Our principle collaborators were ibstock brick
manufacturers, CPI mortars and Stockport College - whoall
offered their services and products to assist with this
project. Our outcome for the project was to introduce our
undergraduate architects to a practical skill. Fundamentally
our crossings event pushed the boundaries of brickwork
design, combining traditional techniques, challenging the
preconceptions of brickwork and aiding an important and
useful works to a growing community venture.

The concept of the ‘QR Bricks’ revolves around trying to
create an ‘interactive brick.” The bricks have our sponsors'
logos lasered into the stretcher side with a generated QR
code which, when scanned by a android mobile phone,
takes you directly to their website. We've used this idea as
a promotional/ marketing strategy, fundamentally a test
bed for challenging the idea of creating an interactive brick.
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"CAKES!I What would QED be without its cakes. A hollow empty shell, a void of confused
and quite peckish students! That's what!

I feel it would be appropriate, Nay a necessity! That we have many many cakes on Friday!”It’s
all about pretty pictures and awesome CAKES!!!
Nicholas Dunlop 2013

2012 QED CAKE NEWS

‘ged staff member Colin Pugh kicked off the year with the first successful international
competition entries winning both first and second prizes in the blue riband competition for
fruit cakes and first prize in the “welsh oggie” competition in Wales at Nantmel Show and
Sports on Saturday 22nd September.

Pugh revealed his success was based on the choice of excellent locally sourced constituents
in the ‘ogqie" class. He identified that the secret ingredient contributing to his success in
the fruit cake class was an unspecified amount of own label port specially sourced from
Selwyn College Cambridge.”

QED
FRIDAY
CAKE RECIPES
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MARBLE
BROWNIE

INGREDIENTS

Brownie Ingredients

200g plain chocolate
200g unsalted butter
250g caster sugar

3 eggs

125g plain flour

Cream Cheese Ingredients

400g cream cheese
1 tsp vanilla extract
125g caster sugar

2 eggs

METHOD

Heat the oven to 180C/fan or 160C/gas 4. Butter and line
a 20cm x 30cm deep baking tin with baking parchment.
To make the cream cheese mix, beat together the cream
cheese, vanilla extract, caster sugar and eggs until smooth
and creamy.

To make the brownie mix, melt the chocolate and butter
in a heatproof bowl set over a pan of barely simmering
water or in 20-second blasts in the microwave. Stir until
smooth then cool slightly.

In another bowl whisk together the caster sugar and eggs.
Add the melted chocolate and butter mix and stir until
combined. Sieve the flour and fold into the mixture.

Pour 3/4 of the chocolate mix into the prepared tin and
level with a palette knife. Spoon over the cream cheese
mix. Add the remaining chocolate mixture in dollops

and tap the tin sharply on the work surface to level the
mixtures. Using a skewer, marble the mixtures together.
Bake for 35-45 minutes, until just set in the middle. Cool in
the tin before cutting into squares.
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PRAGUE METHOD
B R I DG E C AKE g E::teevrvic ﬁ’;‘aﬁ:é Z;Crg; ?;iim Swiss roll tin and line the

............................................................... . Place the syrup and butter into a large saucepan and heat
gently until the butter has melted into the syrup and stir

INGREDIENTS well. Make sure you add all the golden syrup, sometimes

it is hard to get it exact and more is always better than less

if you want your flapjack gooey but not falling apart.

Put the oats into a roomy baking bowl, add a pinch of salt

then pour over the butter and syrup mixture and stir to

coat the oats.

Pour the mixture into the prepared tin and spread evenly

to fill the tin making sure the surface is even.

Bake in the preheated oven for 25 minutes or until golden

brown. Remove from the oven while the flapjack is still

slightly soft, they will harden once cool.

Cut out your desired bridge shape whilst soft and then let

cool

Use melted chocolate as a binding adhesive.

4% oz/ 6 thsp Golden Syrup or corn syrup
2 sticks/200g unsalted butter

12 0z/330g porridge oats

Lots of melted chocolate
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CHINESE
EGG TARTS

INGREDIENTS

Ingredients of crust:

225 gm plain flour

125 gm butter

55 gm icing sugar

1 egg, whisked

a dash of vanilla extract

Ingredients of custard:

3eggs

110 gm caster sugar
225 gm hot water

85 gm evaporated milk
1/2 tsp vanilla extract

Method (making crust):

1.Place butter at room temperature until softened. Cream the butter and
sugar with an electric mixer over medium speed until the mixture is smooth,
fluffy and light in color.

2.Add in whisked egg, half at a time, beat over low speed. Add vanilla
extract, mix well.

3.Sift in flour in two batches, scraping down the sides of the bowl between
additions with a spatula, and make sure all ingredients combine well. Knead
into dough.

4.Roll out the dough to a 1/2 cm thickness. Cut dough with a cookie cutter
that is just a bit smaller than your tart tin in size. Line dough in the middle of
tart tins, one by one. Lightly press the dough with your thumbs, starting from
the bottom then up to the sides. While pressing the dough, turn the tart tin
clockwise/anti-clockwise in order to make an even tart shell. Trim away any
excess dough.

5.Using a fork carefully prod the inner base of the tart shell

Method (making custard):

1.Add sugar into hot water, mix until completely dissolved.

2 Whisk egg with evaporated milk. Pour in sugar water. Mix well.

3.Sift egg mixture to get rid of any foam. Carefully pour egg mixture into each
tart shell.

Method (baking tarts):

1.Preheat oven to 200C. Position rack in lower third of oven. Bake tarts for 10
to 15 minutes until the edges are lightly brown.

2.Lower the heat to 180C. Keep an eye on them. Once you see the custard
being puffed up a bit, pull the oven door open about 2 to 3 inches. Bake for
another 10 to 15 minutes until the custard is cooked through. Just insert a
toothpick into the custard. If it stands on its own, it’s done.
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SILO
CAK E . Melt the butter in a large, heavy-based saucepan over a
low heat.

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo . Add the mar.shmallows and cook gently unﬁl they ar.e
completely melted and blended, stirring constantly.
INGREDIENTS . Take the pan off the heat and immediately add the rice
crispies, mixing lightly until well coated.
45g butter . :
o Press the mixture onto a greased tin gradually and mould
300g mini marshmallows . :
. o to form a silo shape, you may have to put on plastic gloves
180g rice krispies o .
. as it will be very sticky.
chocolate and sprinkles

Melt chocolate in a pan and drizzle over the silo cake and
scatter with edible glitter or sprinkles.
Let the cake cool completely in the tin before serving
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COCONUT NEEOS
C AK E Prep:20min > Cook:40min > Extra time:40min > Ready
in:1hr40min

INGREDIENTS

Serves 6

200g (8 0z) plain flour

1/2 teaspoon salt

2 teaspoons baking powder
75g (3 oz) butter

75g (3 oz) sugar

50g (2 oz) desiccated coconut
1/2 teaspoon grated lime zest
legg

125ml milk

1 teaspoon vanilla extract

Sift flour, salt and baking powder together into a

bowl. Rub in the butter until mixture looks like fine
breadcrumbs. Add sugar, coconut and lime zest.

In a separate bowl, beat egg and add 100ml of the milk
and vanilla.

Make a well in centre of flour mixture. Add liquid and mix

well to form a stiff consistency, adding the additional milk
if necessary.

Place in a greased 15cm (6 inch) cake tin and bake at 180
C/ Gas 4 for 40 minutes, or until a knife inserted in the
middle comes out clean.

Icing ideas...

Try this Coconut cream cheese icing or try a simple
buttercream, then sprinkle with more coconut. For an
especially pretty presentation, toast the coconut in a dry
frying pan for a few minutes over medium heat.
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CHOCOLATE S

Preheat the oven to 170C(325F)Gas 3

‘ U P < A K E S 2. Out the flour ,cocoa powder,sugar,baking powder,salt and

butter in a free standing electric mixer with paddle attachment
(or use a handheld electric whisk)and beat on a slow speed

INGREDIENTS until you get a sandy consitency and everything is combined.
Whisk the milk,egg,and vanilla extract together in a jug ,then

100g plain flour slowly pour about half into the flour mixture,beat to combine
20g cocoa powder (i use cadbury bourneville) and turn the mixer up to high speed (scrape any unmixed
140g caster sugar ingredients from the side of the bowl! with a rubber spatula).
1 1/2 tsp baking powder Continue mixing for a couple more minutes until the mixture is
a pinch of salt smooth.Do not over mix.
40g unsalted butter (essential that it is at room . Spoon the mixture into the paper cases until two-thirds full
temperature) and bake in a preheated oven for 20-25 minutes,or until the
120ml whole milk sponge bounces back when touched.A skewer inserted in
legg the center should come out clean.Leave the cupcakes to coll

1/4 tsp vanilla extract slightly in the tray before turning out onto a wire cooling rack

a 12-hole cupcake tray,lined with paper cases to cool completely.
when the cupcakes are cooled,spread the frosting on with a
pallet knife , or sqweeze in with a piping bag and decorate with
chocolate vermicelli or silver balls. ( see chocolate frosting )
Vanilla and Cream cheese frosting also works well if your not a
chocolate lover
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STRAWBERRY

METHOD

SPONGE

& CREAM
SPONGE

INGREDIENTS

Sponge

200g Caster sugar

200g Butter (Softened)

4 Medium sized eggs, beaten

1 tsp Baking powder
2 tbp milk
1 tsp Vanilla Extract

Filling and Cream

200ml/7 fl oz whipping cream

Drop of Vanilla Extract

60gm Icing Sugar

A jar of good quality strawberry jam
225gm Fresh Strawberries

Heat the oven to 180C/Fan 160/Gas 5.

Butter and line 2x20cm sandwich tins with parchment paper.

In a large bowl, beat butter and sugar until fluffy, add the beaten eggs
and rest of the ingredients. Mix all until u have a smooth soft batter.
Divide the mixture in equally and pour in to prepared pans. Smooth
the surface with the spatula and then bake for 20 minutes or until
golden brown or until a toothpick comes out clean.

Carefully remove the cakes from the tins and leave to cool completely
on the cooling rack.

FILLING & CREAM
200g self-raising flour 1.

Whip the cream slowly adding icing sugar. Add in the vanilla and beat
until soft peak form.

Once the cakes are cooled down, add a layer of whipped cream on
to the cake, followed by a layer of jam and then top it with sliced
strawberries. Do this in as on the second cake as well. ( if you want

more layers, divide the cakes half and fill in them as well.)

Sandwich the layers and let it cool in the fridge for 10 minutes.
Serve it with some fresh cream or some icing sugar for a sweeter
taste.
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EMOTOWN
TIRAMISU

INGREDIENTS

568ml pot double cream

250g tub mascarpone

75ml Marsala

5 tbsp golden caster sugar

300ml strong coffee , made with 2 tbsp
coffee granules and 300ml boiling water
175g pack sponge fingers

25g chunk dark chocolate

2 tsp cocoa powder

Lots of alcohol (eg Cointreau)

Orange peel garnish

METHOD

In a heatproof bowl set over a pan of gently simmering
water, whisk together the egg yolks and sugar with the
vanilla seeds or extract until thick and creamy using a
hand-held electric or rotary whisk. The mixture is ready
when a trail of foam forms as you lift up the beaters.
Remove from the heat and leave to cool. Beat in the
mascarpone, then fold in the whipped cream. Set aside.
Mix the coffee with the liqueurs. Dunk the Italian biscuits
or sponge fingers quickly into the coffee, making sure that
they are completely immersed. If using sponge fingers,
don’t leave in the coffee for more than a second, or they
will turn soggy. Arrange the biscuits or fingers in a layer

in a serving bowl and top with half the mascarpone and
cream mixture.

Repeat with another layer of dunked biscuits or fingers
and the remaining mascarpone and cream mixture. Sift
the cocoa powder over the top in an even layer. Cover and
refrigerate for at least 2 hours.
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BLUEBERRY
& WHITE
CHOCOLATE
COOKIES

INGREDIENTS

Serves : 25

® 225g (8 0z) unsalted butter, softened

® 225g (8 0z) caster sugar

¢ 170g tube Carnation Condensed Milk

® 350g (12 0z) self-raising flour

¢ 150g (5% o0z) white chocolate , chopped
¢ 175g punnet blueberries

METHOD

Prep:10min » Cook:15min » Ready in:25min

Preheat the oven to 180 C / Gas 4.

In a large bowl, cream the butter and sugar until pale, and
then stir in the condensed milk. Sift in the flour and then work
into a soft dough with your hands. Mix in the chocolate.

Take a small handful of dough and flatten with your fingers.
Place 2-3 blueberries into the centre of the cookie and fold
over the sides of the dough to encase the blueberries. Repeat

with the remaining dough.

Place onto parchment lined baking trays, spacing well apart
and bake for about 15-18 minutes or until golden brown at the
edges, but still a little soft.

Leave to cool slightly and set before transferring to a cooling
rack.
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GEESE FAIRY

INGREDIENTS

100g/3%0z unsalted butter, softened
100g/3%0z caster sugar

2 free-range eggs, at room temperature, lightly
beaten

100g/3%50z self-raising flour

1 tsp vanilla extract

Ya tsp fine salt

1 tbsp milk

METHOD

Preheat the oven to 180C/350F/Gas 4 and line a 12-hole bun tin with
12 paper fairy cake cases. (Or for deep American-style cupcakes, line a
6-hole muffin tin with larger muffin cases.)

Place the softened butter in a large bowl then beat with an electric
hand-whisk until pale and fluffy. Gradually add the sugar and continue
to beat until fully combined.

Add a little of the beaten egg to the butter mixture, then whisk again.
Gradually add the egg, little by little, whisking after each addition.

It’s important to go slowly here, as adding too much egg at once can
cause the mix to split. If it does split, simply add a tablespoon of the
flour and whisk until the batter is smooth again.

Sift the flour into the bowl. Using a large metal spoon or spatula, fold
the flour into the cake mix.

Add the vanilla and the salt and stir to combine. Add the milk to get
the cake mix to a soft dropping consistency, where a heaped spoonful
of mixture falls off the spoon after tipping it for few seconds.

Using two dessert spoons (one to scoop and the other to push the
mix into the tin), fill the paper cases half full with the batter, filling
them equally.

Bake the fairy cakes for 15 minutes in the middle of the oven, until
golden-brown and the cakes spring back when pressed lightly. (Bake
cupcakes for 18-20 minutes.)

When cool enough to handle, lift the cakes onto a cooling rack and
leave to cool completely.

FOR THE FINISHING

Whilst cooking the buns place a punnet of
strawberries on a plate and cover with sugar.
Leave to dissolve into a syrup. After baking the
cakes, stir the strawberries to create a fresh jam.
Whilst cooking the buns melt chocolate. Once
melted use the pipe the chocolate onto baking
paper in the form of geese necks with heads

at the top (these are used later to create the
appearance of the buns as geese).

Once cooled slice of the top of the fairy cake and
slice this into two halves.

Whip some double cream ftill stiff peaks form.
Put into a piping bag.

Pipe whipped cream onto the top of the bun,
replace the two halves of the top back onto the
bun in the form of two wings.

Place some of the jam between the ‘wings’.
Place one of the heads into the gap between the
wings into the cream to make sure it stands up.
Sprinkle the hole bun with icing sugar.
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CHEESECAKE [

HEAT oven to 180°C.
MIX biscuit crumbs, 3 Thsp. sugar and butter; press onto
ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo bottom Of 9_inch Springform pan.
. BEAT cream cheese, 1 cup sugar and vanilla with mixer
INGREDIENTS until well blended. Add eggs, 1 at a time, mixing on low
115 digestive biscuit b speed after each just until blended. Pour over crust.
~1-2 CUPS Cigestive biscuit crumbs BAKE 55 min. or until center is almost set. Loosen cake
3 thsp sugar . o .
from rim of pan; cool before removing rim. Refrigerate 4
1/3 cup butter, melted

hours.

4 packages philadelphia cream cheese,
softened

1 cup sugar

1 tsp. vanilla

4 eggs
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NUCLEAR METHOD
S P O N G E . Heat the oven to 180C/350F/Gas 4.
. Line two 18cm/7in cake tins with baking parchment

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo . Cream the butter. and the Sugar together Untll pale' Use
an electric hand mixer if you have one.

INGREDIENTS . Beatinthe eggs.

4 Sift over the flour and fold in using a large metal spoon.

cees . The mixture should be of a dropping consistency; if it is
25/8 OZ caster sugar, extra for dusting ) .
) not, add a little milk.
2tsp baking powder

Divide the mixture between the cake tins and gentl
225g/8 OZ baking spread, margarine or soft S

butter at room temperature
2 tsp baking powder

spread out with a spatula. Bake for 20-25 minutes until
an inserted skewer comes out clean. Allow to stand for 5
minutes before turning on to a wire rack to cool.
Sandwich the cakes together with jam, lemon curd or
whipped cream and berries or just enjoy on its o
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OLIVE OIL S

. Preheat your oven to 170°C/gas mark 3/3259F. Grease a 22 or 23
CAK E cm/ 9inch springform tin with a little oil and line the base with
baking parchment.
Measure and sift the cocoa powder into a bowl or jug and whisk in
the boiling water until you have a smooth, chocolatey, still runny

INGREDIENTS (but only just) paste. Whisk in the vanilla extract, then set aside to
. . cool a little.

150 ml regular olive oil (plus more for greasing) . Inanother smallish bowl, combine the ground almonds (or flour)
50 grams good-quality cocoa powder (sifted) with the bicarbonate of sodaand pinch of salt.
125 ml boiling water . Put the sugar, olive oil and eggs into the bowl of a freestanding mixer
2 teaspoons best vanilla extract with the paddle attachment (or other bowl and whisk arrangement
150 grams ground almonds (or 125g plain flour of your choice) and beat together vigorously for about 3 minutes
/ 3/4 cup plus 1 tablespoon all-purpose flour) until you have a pale-primrose, aerated and thickened cream.
¥ teaspoon bicarbonate of soda . Turn the speed down a little and pour in the cocoa mixture, beating
1 pinch of salt as you go, and when all is scraped in you can slowly tip in the ground
200 grams caster sugar almond (or flour) mixture.

Scrape down, and stir a little with a spatula, then pour this dark,
liquid batter into the prepared tin. Bake for 40-45 minutes or until
the sides are set and the very centre, on top, still looks slightly damp.
A cake tester should come up mainly clean but with a few sticky
chocolate crumbs clinging to it.

Let it cool for 10 minutes on a wire rack, still in its tin, and then ease
the sides of the cake with a small metal spatula and spring it out of
the tin. Leave to cool completely or eat while still warm with some
ice cream, as a pudding.

3 large eggs
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MEDOVNIK
HONEY CAKE

INGREDIENTS

For cake layers:

1cup of butter or margarine
3 eggs

11/2c. sugar

3 T. (dark!) honey

1T baking soda

3c. flour

For fillings:

1 can sweetened condensed milk

1c. finely chopped walnuts or pecans
2T. flour

1/2c. milk

1/4c. Crisco

1/4 c. butter or margarine

3/4c. sugar

1/2t. vanilla

pinch of salt

METHOD

Preheat oven to 350 degrees

Melt butter completely in microwave or over stove.

Whisk in eggs

Gradually add sugar, honey, baking soda and flour, mix until smooth.
Place sheets of parchment paper on baking sheets and trace circle
around a cake pan (I used 8 inch and fit two per baking sheet)

Spoon batter into each circle and spread out thin until circle is filled-
like a giant pancake- PAST the lines you traced.

Bake for 7-10 minutes until golden brown. Watch it closely as it goes
from uncooked to golden very quickly.

Slide layers off sheet by pulling parchment paper onto a cool counter
and allow layers to cool.

Repeat this until you have 6 layers.

. Using a cake pan, cut each layer into a circle and pull away excess cake
from edges (save this in a separate bowl). Gently peel away parchment

paper from bottom of each layer as you assemble the cake.

. Put excess cake edges into a food processor and chop into fine crumbs.

Filling

1.

Combine sweetened condensed milk with finely chopped nuts (this is
your 1st filling)
Cook 2T. flour and 1/2 c. milk together over stovetop until thick and

smooth. Cool completely. Add Crisco, butter, sugar, vanilla and salt and

whip this together until light and fluffy. (this is your second filling)

Assembling Cake
1.

Place one layer of cake on a serving plate.

Top with cream filling and spread to edges.

Place another layer of cake on top of cream filling.

Top with sweetened condensed milk/nut layer and spread to edges.
Repeat this until all cake layers are used. You should use all of cream
filling and about 1/2 of condensed milk filling.

Spread remaining condensed milk/nut filling over top and sides of
cake.

Press chopped cake crumbs into top and sides of cake.

Refrigerate and serve!




