
Useful advice before you begin baking.                                    
 

 

VERY IMPORTANT!! 

6. WASH YOUR HANDS 
before preparing any food. 

Washing hands helps to 
prevent the spread of 

bacteria, the cause of many 
stomach upsets as well as 

food poisoning.

 Green - Less than 30 minutes 

3. LENGTH OF RECIPE: 
  

It is very difficult to predict 
how long each preparation 
task will take as people will 

work at their own pace.  

I have therefore chosen to 
mark the top of each recipe 

with a coloured dot to let you 
know how long the dish takes 
to BAKE rather than include 

preparation time as well. 

4. WEIGHING INGREDIENTS: 

I give instructions for 
weighing flour, sugar and 
butter in a separate bowl - 
this is to prevent you from 
adding too much at once.   
It can often be difficult to 
remove once mixed with 

other ingredients.   

However, if you are confident 
then weigh each item directly 

into the bowl or saucepan.  

Just remember to zero the 
scales in between each 

ingredient.

5.  BREAKING EGGS: 

I give instructions for 
breaking each egg into a 

small bowl or cup first.  This 
is so that you can check if 
you accidentally get some 

broken shell in with the egg 
and can then remove it (112) 

However, if you are confident 
then do just break the egg 

directly into the bowl or 
saucepan you are using. 

1.  READ THE RECIPE FIRST: 

It is so important that you 
read a new recipe through 
from beginning to end to 

familiarise yourself with the 
instructions. 

2. STUDY THE LAYOUT 
EXPLANATION (001) 

This will help you understand 
how the recipe is laid out.  

Plus you will see that I have 
used icons instead of 

repeating unnecessary 
words.   

So…. 

‘Set the timer for 20 minutes” 

becomes 🕒  20 minutes.

 Use your Back Browser Button to take you back to the main page.   
Click on each of the remaining buttons for extra information. 


