
What Do I Need?                                        

1. GET PREPARED:

The key to producing a 
successful bake and feeling 
more relaxed is to take some 
time beforehand to collect all 

the Utensils and 
Ingredients needed for your 

recipe and place them on 
your worktop. 

So let’s get started…. 

 I have tried to make it as easy as possible for you to know which ingredients and utensils you 
will need when you want to start baking.

5. ICON EXPLANATION:

There is an icon in each box 
containing an ingredient 

name. 
  

 Brown Door = Store 
Cupboard Ingredient 

Blue Square with COOL = 
Fridge Item. 

Snowflake = Frozen Item.  
(To prevent unnecessary defrosting 
leave these items in the freezer until 

you need them in your recipe.)

6. UTENSILS:

If you continue to scroll past 
the Ingredients section you 

will come to the Utensils 
section. 

This is a photographed list of 
all the utensils you will need 
to make your chosen recipe.  

4. INGREDIENTS:

You will now see a  
photographed list of the 

ingredients needed.   

I have deliberately not 
included amounts needed as 

this information is best 
followed within the recipe 

instructions. 

3. CLICK ON THIS BUTTON: 

To make this easier for you I 
have added a button like the 
one shown above to the top 

of each recipe.  

6. ANYTHING ELSE?

Once you have all the 
ingredients and utensils on 

your worktop there are just a 
few more items you will 

need….. 



9.  OVEN GLOVES:   

These are always needed 
when using the oven to 

prevent burns.   
Make sure you have easy 

access to them.  
I leave mine on a hook next 

to the oven.

10.  SAFE SURFACE: 

I use the words ‘place on a  
safe surface’ and this can be 
anything which is heatproof 
and protects your work top 

from being spoilt.  

I tend to use a silicon mat (as 
in the photo above) on my 

worktop. Or I leave hot pans 
on the hob if there is space.

8. TIMER: 

A timer is so important for 
cooking successfully. 

I find the timer on my phone 
easy to use.  If this is not 

possible then you can 
purchase an accurate, 

inexpensive kitchen timer. 
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Now you are all set for the fun to begin!


