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Ballyknocken Baking for all Seasons 
 

 
Having grown up in the farmhouse here at Ballyknocken, I learned to bake not only from my mother 
but also from my grandmother.  Over the years, I’ve really enjoyed the relaxing and therapeutic effect 
of taking time out to bake some homemade goodies. 

 

My grandmother was one of those bakers who never measured anything. This made it rather difficult 
when I tried to recreate her recipes! But you’ll be pleased to know in our little taster  e-book here, 
everything is well measured and I’ve also included a conversion chart to help you, wherever you are in 

the world. 

 

I hope this e-book inspires you. We look forward to welcoming you soon to Ballyknocken House and 

Cookery School here in the beautiful County Wicklow, Ireland.  
And we also have a wonderful array of online courses from Irish to Italian, from family cooking to 

nutrition courses and much more in between on my website www.catherine fulvio.com  
 

Happy baking  

 

Catherine 
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Wicklow Date and Walnut Soda Bread 
Makes 1 loaf 

 
 
This is a delicious blend of classic Irish soda bread with my favourite cake ingredients – dates and 
walnuts.  It works well sweet or savoury – with cheese or butter and jam! 

 
Ingredients  
 
300g stone ground 

wholemeal flour 

250g plain flour 

1 tsp salt 

1½ tsp bread soda 
100g chopped “ready to 

eat” dates 
50g chopped walnuts 

3 tbsp soft brown sugar 
200ml buttermilk 

120ml local ale (I used 
Wicklow Wolf Elevation 
pale ale) 

Method 
 

1. Preheat oven to 190ºC/Fan170°C/Gas 5. Line a baking tray with 

parchment. 

2. Mix the dry ingredients together in a large bowl except the bread soda. 

3. Sift the bread soda to ensure there are no lumps into the dry 

ingredients. 
4. Add the dates and walnuts to the flour mix. 

5. Mix the sugar with the buttermilk and add the ale together in a jug, 
stirring well. 

6. Pour in most of the brown sugar, buttermilk and ale, adding more if 
required and mix until it forms a dough. 

7. Transfer to a floured surface and shape into a round or oval shape, 
using a knife cut a cross into the dough without cutting all the way 
through.  

8. Bake in the preheated oven for about 38 to 40 minutes. But reduce the 

oven temperature to 160ºC after 20 minutes if it is browning too 

quickly. The bread, when cooked, should be well risen and “a hollow 

sound” should come from the base of the bread when tapped. 
9. Leave to cool on a cooling rack. 
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Sour Cream Blueberry Hazelnut Muffins 
Makes 12 

 
 
Something for weekend brunch? You’ll love this easy baking recipe. Yummy muffins  

 
Ingredients  
 

2 eggs 
180g caster sugar 
125ml rapeseed oil 

1 tsp vanilla extract 

1 tsp baking powder 

½ tsp bread soda 

280g plain flour 
180ml sour cream 
60g toasted chopped hazelnuts 

150g blueberries 

Method 
 

1. Preheat the oven to 190°C/fan 170°C/gas 5. Brush a muffin 
tin with rapeseed oil and dust with some flour. 

2. Whisk the eggs, sugar, oil and vanilla together. 

3. Sift together the baking powder, bread soda and flour and 

divide into 3rds. 

4. Fold in each portion with some sour cream and continue 

until completed. 
5. Fold in the hazelnuts and blueberries, retaining some 

blueberries for the top. 

6. Spoon the mixture into the muffin tins, add blueberries on 
top and bake for 20 to 22 minutes until risen, golden and 

cooked. 
7. To check that they are cooked, inserts a skewer and if it 

comes out clean then they are done. 
8. Leave in the tray for 15 minutes before taking out.  
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Vanilla Yogurt Cake with Nectarines 
Serves 12 

 
 
The frosting and nectarines really crown this cake! So good, it’s difficult to share! 
 It’s an “all in the bowl – give a whisk cake” that is so simple. 

  
Ingredients  

 
For the cake 
300g plain flour 

1 tsp baking powder 

½ tsp bread soda (baking soda) 

150g low fat natural yoghurt 

100g golden caster sugar 
3 eggs 
120ml rapeseed oil 

1 tsp vanilla extract 
2 tbsp poppy seeds 

  
For the frosting 

150g smooth cream cheese 
4 tbsp Greek style natural yoghurt 

8 tbsp icing sugar 

2 tsp vanilla extract 

  

To decorate 

3-4 nectarines, sliced 
Optional - Edible flowers and mint 

to decorate 

 

Method 

 
1. Preheat the oven to 180°C/fan 160°C/gas 4. 
2. You’ll need an 18 x 25cm rectangle tin.  Line the tin with 

baking parchment. 

3. Place the plain flour, baking powder, bread soda (baking 

soda), poppy seeds and golden caster sugar into a bowl and 

mix.  Then crack in the eggs, add the vanilla, natural yoghurt 
and rapeseed oil into the mix and whisk well. 

4. Pour into the lined tin. 

5. Bake for about 45 minutes. Check that the cake is cooked 
through when by inserting a skewer and it comes out clean. 

6. Place on a cooling rack. 
7.  To make the frosting, whisk together the smooth cream 

cheese and natural yoghurt with the icing sugar and vanilla 
extract until mixture well and smooth. 

8. When the cake is cold, place on a tray or a board and spread 

the frosting on the top. 

9. Arrange the nectarines slices and the edible flowers on the 

top and serve. 
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Strawberry & Orange Tart 
Makes 1 large tart, serves 8-10 

 
 
Celebrate summer in style with this delicious and impressive looking strawberry tart.   
 

Ingredients  
 

For the pastry 
225g plain flour 
110g cold butter, diced 

2 tbsp icing sugar 

1 egg 

1 tbsp cold water (use if dough is a 

little dry) 
 
For the filling  

150g cream cheese 
200ml fresh whipping cream 

2 tsp icing sugar 
Juice of ½ & zest of 1 orange 

½ ground cinnamon 
5 tbsp raspberry or apricot jam 

 

For the topping 

750g fresh strawberries, hulled and 

sliced 

2 tbsp strawberry jam, 1 tbsp 
orange juice 

Mint for decoration, optional 

Method 
 

1. Preheat the oven to 180°C. Butter a 23cm x 2 1⁄2cm loose-
bottomed tart tin.  

2. To make the pastry, sieve the flour and icing sugar into a 

bowl. Add the diced butter and rub it in with our fingertips 

until the mixture resembles breadcrumbs. Beat the egg with 

the water and add sufficient to the flour until it forms a firm 

dough.  
3. Wrap in cling film and refrigerate for 30 minutes to let the 

dough rest before rolling. 

4. Flour a work surface and roll out the pastry slightly bigger 
than the tin. Line the tin with the pastry and prick the base 

with a fork. Place in the fridge to rest for approximately 10 
minutes. Remove from the fridge, line with parchment paper 

and fill with baking beans. Place in the preheated oven for 
10–15 minutes, until fully baked. Set aside. 

5. To assemble the tart, spread a layer of raspberry or apricot 

jam at the base of the tart shell.  Then whip the cream 

cheese, cream, orange juice, orange zest, cinnamon together 

until smooth then spoon into the cooked pastry shell.  

Starting on the outside, arrange the strawberry slices in a 
circle, continuing to the centre of the tart. Melt the 

strawberry jam and orange juice in the microwave for about 

15 seconds, then with a pastry brush, brush the jam over the 
strawberries.  Decorate with mint and serve 

. 
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Olive Oil Cake with Grapes and Almonds 
Makes 1 cake  

 
Here’s a lovely autumnal cake with an Italian influence, it’s perfect with a cup of tea or a glass of 
Zibbibo! 

 
Ingredients  

 

120ml olive oil 

120g golden caster sugar 
4 eggs 

120g plain flour 

120g ground almonds 

2 tsp baking powder 

1 lemon, zest only 

100g red seedless grapes 
1 to 2 tbsp milk, you may not 

need it 

 

Icing sugar, to decorate 
2 tbsp toasted flaked almonds, 

to decorate 
 

Method 

 
1. Preheat the oven to 180°C/fan 160°C/gas 4.  
2. Line the base of a non-stick 20cm springform tin with 

parchment and brush the sides with oil and lightly dust with 

flour.  

3. Pour the oil, sugar and eggs into the bowl of a mixer and 

cream until pale and fluffy.  
4. Fold in the plain flour, ground almonds and baking powder 

and add the lemon zest. 
5. Pour the batter in the prepared springform tin. 

6. De-stalk the grapes and arrange them into the batter.  
7. Bake for about 35 to 40 minutes until golden and baked, 

insert a skewer and when it comes out clean, the cake is 
ready.  

8. Transfer to a cooling rack.  When cold, remove from the tin.  

Dust with icing sugar, add the toasted flaked almonds on 

top. 
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Gingerbread Bunting 
Makes 20 depending on the size of your cutter 

 
 
And to top our seasonal recipes, how about these charming festive treats – not only do they look 
good, they taste delicious too 

 
Ingredients  
For the gingerbread people 
280g plain flour 

1 tsp bread soda 

¾ tsp ground cinnamon 

½ tsp ground ginger 

120g chilled butter, roughly 
diced 

150g dark brown sugar 
3 tbsp golden syrup 

2 eggs 
 

For the icing 
150g sifted icing sugar 
2 to 3 tsp water  

  

Extra flour for dusting 

  

Piping bag, with or without a 
fine nozzle String or ribbon, 
to hang up Gingerbread 

person cutter 

Method 
 

1. To prepare the gingerbread people, preheat the oven to 190°C/fan 

170°C/gas 5. 

2. Line 2 baking trays with parchment. 

3. Place the flour, bread soda, cinnamon and ginger into a mixer. 

4. Add the butter, sugar and blend until it resembles breadcrumbs. 
5. Mix the eggs and syrup together and add just enough to form a 

stiff dough. 
6. Wrap the dough and leave to rest in the fridge for 2 hours. 

7. To shape, knead in extra flour into the dough. Roll out on a clean 
surface lightly dusted with flour to about 0.5mm. 

8. Using a gingerbread person cutter and shape out, transfer onto 
the pre-lined baking tray. 

9. Using a straw or a wooden skewer, make 2 holes near the arms so 

that you can thread the string/ribbon through. 

10. Bake for about 12 to 15 minutes depending on the size of the 

gingerbread people. 

11. Ensure that the holes are still open, if not use the straw or wooden 
skewer to open them.  

12. Leave for 10 minutes on the tray before transferring to a cooling 

rack.  Set aside to decorate. 
13.  They must be completely cold before decorating. 

14. Combine the icing sugar and water together to form a thick paste. 
15. Spoon the icing into a piping bag with or without a nozzle. If you 

are using a nozzle, cut the end of the piping bag and then fit the 

nozzle snugly. If you are not using the nozzle, make a small snip 
the end of the piping bag not using a nozzle. 

16. Decorate the gingerbread people with the icing and leave to set 
before threading the string or ribbon through. 
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Conversion Tables  
  

Temperature 

Degrees Celsius Degrees Fahrenheit Gas Mark Description 

    
140 275 1 Very cool 

150 300 2 Cool 

160 325 3 Warm 

180 350 4 Moderate 

190 375 5 Fairly hot 

200 400 6 Fairly hot 

220 425 7 Hot 

230 450 8 Very hot 

240 475 9 Very hot 

    
 

 

Weight  Volume 

         
30 g  1 oz    5 ml  1  tsp 

60 g  2 oz    15 ml  1 tbsp 

90 g  3 oz    30 ml  1 fl oz 

110 g  4 oz    60 ml  2 fl oz 

140 g  5 oz    90 ml  3 fl oz 

170 g  6 oz    120 ml  4 fl oz 

200 g  7 oz    150 ml  5 fl oz 

225 g  8 oz    175 ml  6 fl oz  

250 g  9 oz    200 ml  7 fl oz 

280 g  10 oz    240 ml  8 fl oz 

300 g  11 oz    270 ml  9 fl oz  

310 g  11 oz    300 ml  10 fl oz 

340 g  12 oz    325 ml  11 fl oz 

370 g  14 oz    350 ml  12 fl oz 

400 g  14 oz    350 ml  13 fl oz 

425 g  15 oz    400 ml  14 fl oz 

450 g  1 lb    450 ml  15 fl oz 

      475 ml  16 fl oz 

      1 lt  34 fl oz 


