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MCDOUGALLS PINEAPPLE
UPSIDE DOWN CAK
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The first mention in print of the pineapple upside down cake was in the 1930s. The notion of baking a cake however came from
centuries ago when cakes were baked in cask iron skillets where it was easier to add the fruit and the sugar at the bottom of the pan
and then pour batter over the top, which shows the fruit pattern on the top of the cake

INGREDIENTS
Butter (for greasing)
35g Sugar 600g McDougalls
Plain Sponge Mix

200ml Water

14 Slices of canned pineapple in juice

100ml Pineapple juice

180g (28) Glacé cherries

Number of portions: 12
Cost: £4.39
Prep Time: 10 minutes

Cooking time: 30 minutes

METHOD

1. Pre-heat the oven to 200°C.

2. Grease two 9” wide, 8-9” deep cake tin
(not loose-bottomed or springform).

3. Sprinkle the two tablespoons of sugar into each tin on top
of the buttered base, and then arrange the pineapple slices to
make a circular pattern.

4, Fill each pineapple ring with a glacé cherry, and then dot
one in each of the spaces in between.

5. Add the McDougalls Plain Sponge Mix into a food mixer with the
whisk attachment. Add the water and pineapple juice and mix for
one minute on a low speed. Scrape down and then mix for four
minutes on a medium speed so you have a smooth batter.
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6. Pour half the sponge mixture into each tin carefully so as
not to move the cherry-studded pineapple rings in the tins;
the sponge will only just cover it, so spread it out gently.

7. Bake for 30 minutes, then ease a spatula around the edge
of the tin, place a plate on top and, with one move, turn it
upside-down.

HINTS & TIPS

Why not change pineapple for tinned peaches and fresh
raspberries for a Peach Melba cake.

You could also use summer berries as the fruity layer and
add lemon zest to the cake.

We have adapted this recipe for the healthcare sector to aid
those in need of a dysphagia safe solution. To find out more,
please visit www.premierfoodservice.co.uk
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DID YOU KNOwW?
Alfred Bird invented the
‘original homemade’ Bird’s
Custard Powder in 1837 because
his wife was allergic to eggs,
the traditional thickening ‘
agent for custard.

S

Crumble was a popular dessert during the 1940s due to rationing shortages of pastry ingredients like fat, flour and sugar. Instead,

breadcrumbs could be added to the simple fruit mix.

| ‘_-.
INGREDIENTS |
FOR THE CRUMBLE FOR THE CUSTARD -
2.5kg Bramley apples 50g Bird’s Custard Powder Number of portions: 12 q...____
(peeled, cored and chopped) 50g Sugar Cost: £5.34
200g Unrefined dark brown soft sugar i e f
9 9 11 Milk Prep Time: 10 minutes

7g Cinnamon or mixed spice
500g McDougalls Crumble Mix

Cooking time: 25 minutes

METHOD

1. Mix the apples, sugar and cinnamon in a bowl.

2. Place into an oven-proof dish and sprinkle with McDougalls
Crumble Mix.

3. Bake at 175°C for approximately 25 minutes or until
golden brown.

4. Mix the Bird’s Custard Powder with the sugar and 100ml of
the milk to make a paste. Bring the rest of the milk to the boil
add the paste and whisk to make a smooth custard.
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HINTS & TIPS

We use apples as they were in abundance in the 1940’s.
However, you can use any fruit to make a crumble.
Why not try, pears, peaches or summer fruits.
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DID YOU KNOW? e .
Today, Bird’s provides
a range of versatile, popular

and easy-to-make dessert &
components, igelnl
Bird’s Ice Cream Mix to
Créme Caramel and
Cheesecake mixes.

The Arctic Roll was invented in the 1950s by a Czech lawyer, Ernest Velden, who immigrated to England in 1939. He set up a factory in
Eastbourne producing the Arctic Roll in 1958, and the dessert quickly became very popular.

INGREDIENTS

FOR THE ICE CREAM

100g Bird’s Ice Cream Powder
200ml Semi-skimmed milk

3 Medium eggs
100g Caster sugar,

plus extra for dusting

100g McDougalls
Self-Raising Flour

200g Raspberry jam

FOR THE SWISS ROLL

Number of portions: 10
Cost: £1.59

Prep Time: 20 minutes,
plus 3 hours freezing

Cooking time: 20 minutes

METHOD

1. In a mixing bow!| with whisk attachment, add the milk and
Bird’s Ice Cream Powder. Whisk on a slow speed for 30 seconds,
scrape down and then whisk on high speed for five minutes.

2. Cover a Swiss roll tin with cling film, then place the ice cream
mix in the middle of the cling film. Bring the sides of the cling
film together, and twist the end to form a log of ice cream. Place
in the freezer for three hours or overnight until set.

3. Pre-heat the oven to 200°C. Line a Swiss roll tin, 22x32
cm/8)5"x13” or similar, with baking parchment.

4. To make the Swiss roll, use a mixer with a whisk attachment.
Whisk the eggs and sugar together for several minutes to a ‘rib-
bon stage’ and then gently fold in the flour. Add one tablespoon
of warm water and again, gently fold in.

S. Pour the mixture into the prepared tin and smooth it out.
Bake for 10-12 minutes, or until golden-brown and just firm to
the touch.
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6. Cut a sheet of parchment slightly larger than the
Swiss roll tin and lay it on your work surface. Sprinkle the
parchment with sugar. Tip the cooked sponge onto the
parchment, base upwards. Carefully peel the parchment
from the base of the sponge. Leave to cool completely.

7. To assemble; trim the edges of the sponge so they are
straight. Spread the jam over the sponge, leaving a 2cm gap
at each edge and a 4cm gap along one of the long edges.

8. Unwrap the ice cream and place it lengthways on the
sponge, close to the jammed edge. Use the parchment to
help you roll the sponge around the ice cream. Neatly trim
each end of the roll. Then slice and serve.

HINTS & TIPS

You can wrap the whole roll or part of the roll and return it
to the freezer for later use. Before slicing and serving, take
it out and let it stand for a few minutes so the sponge can
soften slightly.

You can flavour the ice cream with jam or coulis, or why
not try 10g of Cocoa added to either or both the Bird’s
Ice Cream Mix and the sponge to make for a chocolate
Arctic Roll.
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BIRD’S LEMON
MERINGUE PIE

DID YOU KNOW?
After Alfred Bird died

in 1878, his son continued
his work and invented egg
substitute powder,
blancmange powder
and jelly powder.

Meringues, although invented in the 18th century, became popular in the 1960s as rationing became a thing of the past. They can
be used as the simple basis for a variety of desserts which include pavlova, lemon meringue pie and Queen of puddings. Lemon
Meringue Pie, as it is known today, is a 19th century dessert and the earliest recorded recipe was attributed to Alexander Prehse,

a Swiss baker from Romandie.

A

INGREDIENTS

FOR THE PASTRY FOR THE LEMON FILLING FOR THE MERINGUE Number of portions: 24
500g McDougalls Shortcrust 1 Full packet of Bird’s Lemon 1 Full packet of Bird’s Cost: £4.70

Pastry Mix Filling Mix Meringue Mix Prep Time: 25 minutes

100g Caster sugar 1.151 Water 160ml Water Cooking time: 1hr 10 minutes
170ml Water 220g Caster sugar

METHOD

1. Pre-heat the oven to 170°C.
2. In a bowl, mix the McDougalls Shortcrust Pastry Mix with the
water on a slow speed to bring the mix into a dough. Leave to

rest for ten minutes before rolling out.

3. Divide the mix into four and roll and line four 18cm/7” pie tins
then bake blind for 20 minutes or until the pastry is cooked.

4. To make the lemon filling, blend the Bird’s Lemon Filling Mix
sachet with the cold water in a saucepan. Bring to the boil,
stirring continuously and simmer for one minute.

S. Pour into baked pastry cases and allow to cool completely.

6. To make the meringue, add the water and the Bird’s Meringue
Mix into a 4l capacity mixing bow!
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8. Divide the meringue between the four filled pastry cases
to cover the lemon filling and have a peak finish.

9. Cook for 40 minutes at 160°C.

HINTS & TIPS

Why not add lime zest or orange zest to the lemon filling to
make a lemon and lime or St Clementine Meringue Pie.

You can also use Bird’s Biscuit Base to replace the pastry.
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The Black Forest Gateau is not named directly after the Black Forest in Germany but from the special liquor of that region.

INGREDIENTS

500g McDougalls Chocolate
Sponge Mix

250ml Water

340g Morello cherry jam
30ml Kirsch

100ml Cherry brandy

500ml Double cream
50g Chocolate, coarsely grated

Fresh cherries, to decorate

Number of portions: 12
Cost: £7.04
Prep Time: 10 minutes

Cooking time: 30 minutes

METHOD

1. Preheat the oven to 190°C. Grease two 20cm/8” loose-based
sandwich tins and line the bases with baking parchment.

2. Put the McDougalls Chocolate Sponge Mix into a food mixer
with whisk attachment, add the water and mix for one minute
on a slow speed. Scrape down and mix for four minutes on a
medium speed.

3. Divide the batter between the cake tins and spread it out
evenly.

4. Bake for 20-25 minutes until fully baked. Remove them from
the oven and cool for five minutes before turning out on to

a wire rack. Remove the linking paper and leave the cakes to
completely cool.

5. Cut the cakes in half, horizontally and keep the knife parallel to
the work surface, to ensure an even cut. Place the cakes back on
the wire rack or board, cut sides up.

6. For the filling, put the jam in a saucepan with the Kirsch and
place over a low heat. Bring to a gentle simmer and cook for
two-three minutes, stirring, so the jam has melted and the
cherries are beginning to swell. Leave to cool for 15 minutes.
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7. Sprinkle the cherry brandy over the chocolate sponges,
then spread three of them with the sour cherry mixture and
leave to cool. (Make sure that the sponge without the cherry
topping is from the top half of a cake).

8. Whip the cream until soft peaks form.

9. Transfer one of the sponges (with the cherry topping)
carefully on to a cake stand or plate. Place two large table-
spoons of the whipped cream gently on top of the cherry
mixture. Spread it out gently then sprinkle with chocolate.

10. Top with another sponge and repeat the layers twice
more. You should end up with three layers of sponge,
cherries, cream and chocolate. Place the final sponge
on top, with its top surface facing upwards.

11. Spoon the remaining cream into a piping bag fitted with
alarge, plain nozzle and pipe rosettes around the edge of the
cake. Tip almost all the remaining grated chocolate into the
centre and sprinkle the rest over the rosettes.

12. Decorate with fresh cherries. Keep the cake cool or
chill until ready to serve.

HINTS & TIPS

We have adapted this recipe for the healthcare sector to aid
those in need of a dysphagia safe solution. To find out more,
please visit www.premierfoodservice.co.uk.
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MCDOUGALLS
| MISSISSIPPI MUD PIE

DID YOU KNOW?

Angel Delight can be
more than just a dessert - use
it to decorate cakes, muffins
and meringues or to make
lollies, milkshakes and
fruit smoothies.

Mississippi Mud Pie first appeared in the 1970s and became increasingly popular throughout the 1980s as a messy and gleeful dessert.
Any cake that included chocolate, brownies, marshmallows and pecans were all labelled as Mississippi Mud Pies.

INGREDIENTS

FOR THE CHOCOLATE FOR THE BROWNIE
SHORTCRUST PASTRY FILLING

250g McDougalls Shortcrust 800g McDougalls Chocolate
Pastry Mix Brownie Mix

100g Caster sugar 200ml Water

25G Cocoa powder 50g Butter

50g Dark chocolate

FOR THE CREAM Number of portions: 12
TOPPING Cost: £3.97

300ml Double cream Prep Time: 20 minutes
150ml Bird’s

Ready-To-Use Custard Cooking time: 30 minutes

20g Grated chocolate

METHOD

1. Pre-heat the oven to 170°C,

2. Mix the McDougalls Shortcrust Pastry Mix with the sugar
and cocoa so it is evenly mixed, and then add water and bring
together to form a dough. Once it is all mixed, leave to rest for
ten minutes.

3. Divide the pastry into two. Roll out the pastry and line two
2”7 x 8” flan dishes.

4., Melt the butter and dark chocolate together.

5. For the brownie filling, mix the McDougalls Brownie Mix with
the water for two minutes, add the melted chocolate and butter
and stir through.
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6. Pour the mixture evenly into the two baked pastry cases
and bake the pastry with the brownie filling for 25-30
minutes or until the pastry is cooked and the filling is
crusted, leave to cool.

7. Whip the Bird’s Ready-To-Use Custard and cream
together until it forms soft peaks, spread it over the pie and
sprinkle with the grated chocolate.

HINTS & TIPS
The cream topping can be changed for Angel Delight

chocolate so you have three chocolate layers for
chocoholics.
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AMBROSIA CHO®OLATE

DID You KNow?
.Ambrosia was first founded
in1917 as an infant nutrition

company and has noyw become
one of Britain’s best known and
loved brands, All Ambrosia
Products are made
using British Red
Tractor Milk.

Traditional Tiramisu, which originates from ltaly, contains only a short list of ingredients including finger biscuits, egg yolks, sugar,
coffee, mascarpone cheese and cocoa powder. Tiramisu became a popular dessert on restaurant menus in the 1990s, here is our

twist on a staple family favourite

INGREDIENTS
FOR THE CAKE
300g McDougalls Chocolate

FOR THE COFFEE SYRUP

15g Demerara sugar

FOR THE FILLING
300ml Ambrosia Ready

Number of portions: 10
Cost: £9.72

Sponge Mix 75ml Hot espresso or strong To-Use Custard Prep Time: 30 minutes
150ml Water coffee 125ml Marsala wine Cooking time: 30 minutes
200g White chocolate
500g Mascarpone
500g Dark chocolate,
grated
METHOD

1. For the cakes, heat oven to 180°C. Butter and line a 9”
square tin.

2. Put the McDougalls Chocolate Sponge Mix into a food mixer
with the whisk attachment. Add the water and mix for one
minute on a slow speed. Scrape down and then mix for four
minutes on a medium speed

3. Place the batter into the prepared cake tin and spread it
out evenly.

4. Bake for 25-30 minutes or until the cakes are nicely risen and
just beginning to shrink away from the sides of the tins. Remove
them from the oven and cool for five minutes before turning
out on to a wire rack. Take off the lining paper and leave the cake
to cool

5. Meanwhile, dissolve the sugar in the coffee and set aside
to cool

6. To make the filling, melt the chopped white chocolate
in the microwave and allow to cool slightly. Beat the
mascarpone until smooth and then fold into the Ambrosia
Ready-To-Use Custard with the cooled white chocolate.

7. Slice the cakes into thin vertical slices. Line the tin with
greaseproof paper then add the sliced sponge to cover the
bottom. Brush with the coffee syrup and spread with three
tablespoons of the mascarpone mixture. Scatter with one
tablespoon of grated dark chocolate, then repeat until you
end up with the three layers of cake.

8. Cover with cling film and chill for at least two hours
along with the remaining mascarpone mixture.

9. Remove the tin and put the cake on a serving plate, then
cover with the remaining mascarpone mixture. Mix the
remaining dark chocolate with the grated white chocolate
and press carefully onto the sides of the cake. Dust the top
with cocoa.
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decorated version. New and innovative flavours have started becoming
demonstrated in our recipes below.

MCDOUGALLS
CURCAKES

Cupcakes were originally
called “Number Cakes”
or “1234 Cakes” becaus
Were an easy way to remember
Proportions. E.g. one cup
of butter, two cups
of sugar etc,

e they

The cupcake trend hit the world in early 2000 when New York City shops like Magnolia Bakery were featured on the sitcom
Sex and the City. The trend then took off in the UK, taking over from the British ‘fairy cake’ as a larger and more elaborately

more popular in the 21st century which is

INGREDIENTS

FOR THE ICING FOR THE CUPCAKE

800g Butter 400g McDougalls Plain Sponge
250g Icing sugar Mix

25ml Milk 200ml Water

A few drops of purple food colouring
(optional)

0.5g Dried lavender flowers (optional)

0.5g Dry lavender flowers

Number of portions: 12
Cost: £2.38

Prep Time: 15 minutes,
plus overnight infusion if possible

Cooking time: 25 minutes

METHOD

1. Pre-heat the oven to 170°C.

2. Add the McDougalls Plain Sponge Mix into a food mixer with
the whisk attachment with the lavender and water and mix for
one minute on a slow speed. Scrape down and mix for four
minutes on a medium speed.

3. Bake for 20-25 minutes until the sponge is golden and springs
back when pressed.

4., To make the butter icing, add the butter, icing sugar and milk
together, and beat until light and fluffy. Colour all or half of the
icing then pipe on top of the sponges.

5. Sprinkle with extra lavender if you wish.

o

HINTS & TIPS

To make White Chocolate and Raspberry Cupcakes, add
100g grated white chocolate to the sponge mixture and
a swirl of raspberry jam before baking, then top with
buttericing and fresh raspberries.

To make Salted Caramel Cupcakes, use McDougalls
Chocolate Sponge Mix and top with butter
icing, caramel sauce, a drizzle of
chocolate, and a sprinkling of
sea salt.

Our chefs
at Premier Foods
continue to improve the
extensive McDougalls line
up which boasts 28 product
varieties, such as flapjack

and muffin mixes
to help create a

sweet treat.
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