
Ballymaloe Brown Yeast Bread 
 

This is a brilliant introduction to yeast bread making – no kneading involved and only one 
rising.  When making Ballymaloe brown yeast bread, remember that yeast is a living 
organism. In order to grow, it requires warmth, moisture and nourishment. The yeast feeds on 
the sugar and produces bubbles of carbon dioxide which causes the bread to rise. Heat of over 

50˚C will kill yeast. Have the ingredients and equipment at blood heat. White or brown sugar, 

honey golden syrup, treacle or molasses may be used. Each will give a slightly different 
flavour to the bread. At Ballymaloe we use treacle. The dough rises more rapidly with 25g 
(1oz) yeast than with 20g (3/4oz) yeast. 
 
We use a stone ground wholemeal. Different flours produce breads of different textures and 
flavour. The amount of natural moisture in the flour varies according to atmospheric 
conditions. The quantity of water should be altered accordingly. The dough should be just too 
wet to knead - in fact it does not require kneading. The main ingredients - wholemeal flour, 
treacle and yeast are highly nutritious. 
 
Note: Dried yeast may be used instead of baker's yeast. Follow the same method but use only 
half the weight given for fresh yeast. Allow longer to rise. Fast acting yeast may also be used, 
follow the instructions on the packet. 
 

Makes 1 loaf 
 

400g (14oz) strong (stone-ground) wholemeal flour plus 50g (2oz) strong white flour 
425ml (15floz) water at blood heat  
1 teaspoon black treacle or molasses 
1 teaspoon salt 
20g – 30g (3/4oz – 1oz) fresh non-GM yeast or 15g dried yeast 
 

sesame seeds – optional 
 

1 loaf tin 13 x 20cm (5 x 8inch) approx. 
sunflower oil 
 

Preheat the oven to 230C/450F/Gas Mark 8. 
 
Mix the flour with the salt. The ingredients should all be at room temperature. In a small 
bowl or Pyrex jug, mix the treacle with some of the water, 150ml (5fl oz) and crumble in the 
yeast – do not stir once the yeast has gone in. 
 

Sit the bowl for a few minutes in a warm place to allow the yeast to start to work. Check to 
see if the yeast is rising. After about 4 or 5 minutes it will have a creamy and slightly frothy 
appearance on top.  
 

When ready, stir and pour it, with all the remaining water (275ml/9fl oz), into the flour to 
make a loose-wet dough. The mixture should be too wet to knead.   Allow to sit in the bowl 
for 7-10 minutes (time varies depending on room temperature).   Meanwhile, brush the base 
and sides of the bread tin with a good sunflower oil.  Scoop the mixture into the greased tin. 
Sprinkle the top of the loaves with sesame seeds if you like. Put the tin in a warm place 
somewhere close to the cooker or near a radiator perhaps. Cover the tin with a tea towel to 
prevent a skin from forming. After about 10-15 minutes just as the bread comes to the top of 
the tin, remove the tea towel and pop into the oven 230C/450F/Gas Mark 8 for 20 minutes, 
then turn the oven down to 200ºC/400ºF/Gas Mark 6 for another 40-50 minutes or until it 
looks nicely browned and sound hollow when tapped. The bread will rise a little further in the 



oven. This is called “oven spring”. If however the bread rises over the top of the tin before it 
goes into the oven it will continue to rise and flow over the edges.  
 

We usually remove the loaf from the tin about 10 minutes before the end of cooking and put 
it back into the oven to crisp all round, but if you like a softer crust there's no need to do this. 

 
Optional 
You may also use 400g (14oz) strong stone-ground wholemeal flour plus 50g (2oz) rye flour 
OR 
450g (16oz) strong (stone-ground) wholemeal flour 
 

Taken from ‘Ballymaloe Cookery Course by Darina Allen, published by Kyle Books  

 

  



Cheddar Cheese and Wild Garlic Scones 
 
Makes 9-12 depending on size 
 
450g (1lb) white flour, preferably unbleached 
1 level teaspoon salt 
1 level teaspoon bread soda (Bicarbonate of Soda/Baking Soda) 
1 - 2 tablespoons finely chopped wild garlic 
 
350-400ml (12-14fl oz) approx. sour milk or buttermilk to mix  
110g (4oz) grated Cheddar cheese,  
 
First fully preheat the oven to 230°C/450°F/Gas Mark 8.  
 
Sieve the dry ingredients and add the chopped wild garlic.  Make a well in the centre.  Pour 
most of the milk in at once.  Using one hand, mix in the flour from the sides of the bowl, 
adding more milk if necessary.  The dough should be softish, not too wet and sticky.  When it 
all comes together, turn it out onto a floured board, knead lightly for a second, just enough to 
tidy it up.  Pat the dough into a square about 2.5cm (1 inch) deep, brush with egg wash, cut 
into 9-12 square scones.  Dip the top of each scone into the grated Cheddar cheese, place on a 
baking sheet.  Bake on a hot oven for 220°C/450°F/Gas Mark 8 for 5 minutes, then turn down 
the oven to 200°C/ 400°F/Mark 6, for 6-10 minutes or until cooked.  Cool on a wire rack.  
Serve with soup or as a snack. 
 

 

 

 

 

  



Flapjacks  
 
Easy peasy to make - these nutritious biscuits keep very well in an airtight tin.  Children love to 
munch them with a banana. Don't compromise - make them with butter, because the flavour is 
immeasurably better.  A little melted chocolate drizzled over the top makes them more special. 
 
Makes 24-32 
 
450g (1lb) rolled oatmeal (porridge oats)  
350g (12oz) butter  
1 tablespoon golden syrup or honey 
1 teaspoon pure vanilla extract 
175g (6oz) castor sugar 
 
Swiss roll tin, 25.5cm (10 inches) x 38cm (15 inches) lined with a strip of parchment with 
overhang at each end 
 
Melt the butter, add the golden syrup and pure vanilla extract, stir in the castor sugar and oatmeal 
and mix well. Spread into a large Swiss roll tin and bake in a preheated moderate oven (on low 
shelf), 180°C/350°F/Gas Mark 4, until golden and slightly caramelised - about 30 minutes. Cut 
into 24-32 squares while still warm.  Otherwise they will be difficult to slice.  Store in an airtight 
tin or Kilner jar.  
 
Note: Make half the recipe if a 23cm (9 inch) x 33cm (13 inch) Swiss roll thin is used. 
 
 

Variations 
Chocolate Briskies 
Cut the oatmeal biscuits into squares.  When cool, dip diagonally into melted chocolate. 
  



Penny’s Vanilla Cupcakes 
 
This is our favourite cupcake recipe – they can be dressed up or down depending on the 
occasion!  Use your favourite icing and embellish them as you fancy. 
 
Makes 9-10 cupcakes or 16-18 buns 
 
150g (5oz) butter (at room temperature) 
150g (5oz) caster sugar 
150g (5oz) self-raising flour 
2 large eggs 
1/2 teaspoon pure vanilla extract 
2 tablespoons milk 
 

Icing 
225g (8oz) icing sugar 
zest of 1 lemon 
2 tablespoons freshly squeezed lemon juice 
 
2 bun tins lined with 18 bun cases. 
 
Preheat oven to 180°C/350°F/Gas Mark 4. 
 
Put all ingredients except milk into a food processer, whizz until smooth.  Scrape down sides 
of the bowl, then add milk and whizz again. 
 
Divide mixture evenly between cases in muffin tin.   
 
Bake in preheated oven for 20-25 minutes or until risen and golden.  Remove from the oven 
and allow to cool completely on a wire rack.  
 
Meanwhile make the icing. 
Put the sieved icing sugar and lemon zest into a bowl.  Add enough lemon juice to mix to a 
spreadable consistency.   
 
Ice the cupcakes with chocolate icing, decorate with chocolate curls or a crystallised flower 
or just enjoy as they are.  

 
Dark Chocolate Icing 
175g (6oz) icing sugar 
50g (2oz) cocoa powder 
75g (3oz) butter 
4 tablespoons water 
110g (4oz) castor sugar 
 
Sieve the icing sugar and cocoa powder into a mixing bowl. Measure the butter, water and 
sugar into a saucepan. Set over a low heat and stir until the sugar has dissolved and the butter 
is melted. Bring just to the boil, then draw off the heat and pour at once into the sifted 
ingredients. Beat with a wooden spoon until the mixture is smooth and glossy. It will thicken 
as it cools. 

Crystallized Flowers 



 
Flowers and leaves crystallized with sugar will keep for months, although they may lose their 
initial vibrant colour. This is what we call a high-stool job – definitely a labour of love and 
not something suited to an impatient, Type A personality. The end result is both beautiful and 
rewarding and many family and staff wedding cakes have been embellished with crystallized 
flowers over the years. 
 
Flowers and leaves must be edible and are all worth doing. 
 
Smaller flowers are more attractive when crystallized e.g. primroses, violets, apple blossom, 
viola’s, rose petals….We crystallize lots of leaves as well as flowers so one can make 
attractive arrangements.  Use fairly strong textured leaves - e.g. mint, lemon balm, sweet 
cicily, wild strawberry, salad burnet or marguerite daisy leaves. 
  
The caster sugar must be absolutely dry, one could dry it in a low oven for about 30 minutes 
approx. 
 
Break up the egg white slightly in a little bowl with a fork. Using a child's paintbrush, paint 
the egg white very carefully over each petal and into every crevice. Pour the caster sugar over 
the flower with a teaspoon. Arrange the crystallized flowers carefully on silicone paper so 
that they retain a good shape. Leave to dry overnight in a warm, dry place such as close to an 
Aga, over a radiator or in an airing cupboard. When properly crystallized, these flowers will 
last for months, even years, provided they are kept dry. We store them in a pottery jar or a tin 
box with an airtight lid. 
 
Taken from ‘Forgotten Skills by Darina Allen, published by Kyle Books  

 

  



Willowzina’s Sponge Cake with Pistachio and Rose Petals 
 
A gem of a recipe, it can either be made by method 1, the ‘creaming method’ or in just a 
couple of minutes in a food processor – method 2. 
 
Serves 8 - 10 
 
175g (6oz) soft butter  
150g (5oz) castor sugar 
3 eggs, preferably free range  
175g (6oz) self-raising flour  
 

To Decorate: 
Lemon Glacé Icing (see below) 
chopped pistachios 
rose petals, dried or fresh 
 
1 x 20.5cm (8 inch) sandwich tin, buttered and floured.  Line the base of the tin with 
parchment paper. 
 
Preheat the oven to 180°C/350°F/Gas Mark 4. 
 

Method 1. 
Beat the soft butter in a bowl with a wooden spoon until soft and creamy, add the castor sugar 
and continue to beat until light and fluffy.  Add in one egg at a time, beat well between each 
addition then gently fold in the flour.  Fill into the prepared tin and continue as below. 
 

Method 2.  
Put the soft butter, castor sugar, eggs and self-raising flour into the bowl of a food processor. 
Whizz for a few seconds to amalgamate and turn into the prepared tin – make a dip in the 
centre so it rises evenly. Bake in the preheated oven for 25-30 minutes approx. or until golden 
brown and well risen. 
Cool in the tin for a few minutes, remove and cool on a wire rack. 
 
Meanwhile make the icing, once the cake is cool, pour the icing over the cake and spread 
gently over the sides with a palette knife. Sprinkle with coarsely chopped pistachios and dried 
or fresh rose petals. 
 
Serve on a pretty plate. 

 
 

Lemon Glacé Icing 

175g (6oz) icing sugar 
finely grated zest of 1/2 lemon 
2-3 tablespoons freshly squeezed lemon juice  
 
Sieve the icing sugar into a bowl.   Add the lemon zest and enough lemon juice to make a 
softish icing. 
 
 

Darina’s Bread and Butter Pudding 



 

This is one of the older nursery puddings that has enjoyed a terrific revival, but initially it was 
just a way of recycling old bread, made with just milk and a scattering of dried fruit. It was 
something that you ate but didn’t necessarily relish. But there’s nothing frugal about this 
recipe – it’s got lots of fruit in it and a generous proportion of cream to milk. When people 
taste it, they just go ‘Wow!’ I know it has a lot of cream in it, but don’t skimp – just don’t eat 
it every day! We play around with this formula and continue to come up with more and more 
delicious combinations, depending on what’s in season and what we have around; see below 
for some of them.  
 

Serves 6-8 
 

12 slices good-quality white bread, crusts removed 
50g (2oz) butter, preferably unsalted  
1⁄2 teaspoon freshly grated nutmeg, cinnamon or mixed spice 
200g (7oz) plump raisins or sultanas  
450ml (16fl oz) cream  
225ml (8fl oz) milk  
4 large organic eggs, lightly beaten  
1 teaspoon pure vanilla extract  
110g (4oz) sugar plus 1 tablespoon of Demerara for sprinkling 
pinch of salt 
 

1 x 20.5cm (8 inch) square pottery or china dish 
 

Butter the bread and arrange 4 slices, buttered side down, in one layer in the buttered dish. 
Sprinkle the bread with half the spice and half the raisins, then arrange another 
layer of bread, buttered side down, over the raisins, and sprinkle the remaining nutmeg and 
raisins on top. Cover the raisins with the remaining bread, again, buttered 
side down. 
 
In a bowl whisk together the cream, milk, eggs, vanilla extract, sugar and the pinch of salt. 
Pour the mixture through a fine sieve over the bread. Sprinkle the tablespoonful of sugar over 
the top and let the mixture stand, loosely covered, at room temperature for at least 1 hour or 
chill overnight. 
 
Preheat the oven to 180°C/350°F/Gas Mark 4.  
 

Place the pudding in a bain-marie and pour in enough water to come half way up the sides of 
the baking dish. Bake the pudding in the middle of the oven for about 1 hour or until the top 
is crisp and golden. Serve the pudding warm with some softly whipped cream. 
 

Note: This bread and butter pudding reheats perfectly. 
 

Delicious Bread and Butter Puddings can be made using 
• Barmbrack as a base – add mixed spice or cinnamon. 
• Pannettone – proceed as above but reduce the sugar by half to 55g (2oz) 
• Brioche – proceed as above or use apricot jam and lace with apricot 
Brandy  
• Rhubarb or gooseberry and elderflower compote or spiced apple purée may also be used. 
 
Taken from ‘Forgotten Skills by Darina Allen, published by Kyle Books  



Sue’s Coffee and Walnut or Hazelnut Biscuits 

This is a super versatile recipe that comes from Sue Cullinane, one of our senior tutors at 
Ballymaloe Cookery School. I sometimes just scatter crunchy praline over the top for a quick, 
but delicious fix. Toasted hazelnuts are also a delectable combination, instead of the walnuts.   
 
Makes 20 
 
225g (8oz) softened butter, plus extra for greasing 
100g (3 1/2oz) caster sugar 
80g (3 1/4oz) soft brown sugar  
300g (10oz) self-raising flour  
2 teaspoons baking powder 
4 organic, free-range eggs  
2 tablespoons whole milk 
1 tablespoon Camp coffee essence 
 

For the coffee buttercream 
100g (3 1/2oz) softened butter  
300g (10oz) icing sugar, sifted 
1 dessertspoon whole milk  
2 teaspoons Camp coffee essence 
20 walnut halves, to decorate 
 

Preheat the oven to 180ºC/350°F/Gas Mark 4.  
 
Grease a 30cm (length) x 20cm (width) x 5cm (depth) tin with a little butter and line with a 
sheet of parchment paper that comes up over each side. 
 

Put all the cake ingredients into a food processor. Whizz just long enough to combine. Spread 
the cake mixture evenly over the lined tin and smooth the top with a palette knife. Bake for 
20–25 minutes until well risen. Remove from the oven and set aside to cool completely in the 
tin. 
 

To make the buttercream, cream the butter and beat in the icing sugar, followed by the milk 
and coffee extract.  
 

As soon as the cake has cooled, use a palette knife to spread the coffee buttercream evenly 
over the top. Cut into squares and decorate each one with a half walnut. Alternatively, pipe a 
rosette of coffee buttercream on top of each square and top with a toasted nut. 
 
Taken from ‘One Pot Feeds All’ by Darina Allen, published by Kyle Books  

  



Rachel Allen’s Drop Scones 

A brilliant recipe to make with children, quick and easy and cooked in a pan on the stove in 
minutes. 

 
Makes 12  
 
110g (4oz) self-raising flour 
1 teaspoon baking powder 
25g (1oz) caster sugar 
pinch of salt 
1 egg 
110ml (4fl oz) milk 
drop of sunflower oil, for greasing  
 
Sift the flour and baking powder into a bowl, add the sugar and salt and stir to mix.  Make a 
well in the centre, crack in the egg and whisk, gradually drawing in the flour from the edge.  
Add the milk gradually, whisking all the time, to form a smooth batter.  
 
Lightly grease a frying pan and warm it over a moderate heat.  Drop 3 tablespoons of the 
batter into the pan, keeping well apart so they don’t stick together. Cook for about 2 minutes 
or until bubbles appear on the surface and begin to burst and the drop scones are golden 
underneath, then flip them over and cook on the other side for a minute or until golden on this 
side as well. 
 
Remove from the pan and serve warm with butter and jam, apple jelly or lemon curd. 
 

Note: If you wish, wrap the drop scones in a clean tea towel to keep warm while you make 

the rest. 
 

  



Soda Bread Pizza with Delicious Toppings 

I can’t tell you how many times this soda bread pizza base has come to the rescue when I 
needed to whip up a dish of something filling and delicious in no time at all. It can be as 
simple as a topping of grated mature Cheddar cheese or halved, well-seasoned cherry 
tomatoes. 
 

Serves 6-8 
 
450g (1lb) plain white flour, plus extra for kneading and rolling 
1 level teaspoon bicarbonate of soda 
1 level teaspoon sea salt 
375–400ml (13-14fl oz) buttermilk  
extra virgin olive oil, for brushing 
1/2 - 1 tablespoon chopped rosemary 
50g (2oz) chorizo, sliced 
350g (12oz) Tomato Fondue (see recipe) or chopped fresh or tinned tomatoes mixed with 
seasoning/spices  
8 bocconcini, halved (optional) 
15g (1/2oz) Parmesan cheese, grated 
lots of snipped flat-leaf parsley 

 
Fully preheat the oven to 230°C/450°F/Gas Mark 8. 

 
Sift the flour, bicarbonate of soda and salt into a large bowl. Make a well in the centre. Pour 
in 375ml (13fl oz) of the buttermilk and, using one hand, mix in the flour from the sides of 
the bowl. Mix to a softish, not too wet and sticky consistency, adding more buttermilk if 
necessary. When it all comes together, turn out the dough onto a floured board, knead lightly 
for a few seconds, tidy it up and flip it over. 

 

Brush a roasting tin, approx. 31 x 23 x 5cm (12 x 9 x 2 inch), with olive oil. Roll out the 
dough lightly to fit the tin and sprinkle with rosemary. Scatter the sliced chorizo and halved 
bocconcini evenly over the surface. Spread a layer of tomato fondue over the top. Sprinkle 
over the grated Parmesan (or grated cheddar). 
 
Transfer the tray to the fully preheated oven on a low rack and bake for an initial 15 minutes. 
Then reduce the heat to 200°C/400°F/Gas Mark 6 and bake for a further 20–25 minutes or 
until the dough is cooked and it's golden and bubbly on top.  

 

Sprinkle with the parsley and serve with a good green salad. 

 

Other tasty toppings 
Cheddar Cheese and Spring Onion  
Follow the main recipe, omitting the chorizo and replacing the rosemary with 4 tablespoons 
of sliced spring onions and the Parmesan with 100g (3 1/2oz) grated mature Cheddar cheese. 



Pesto and Parmesan  
Follow the main recipe, omitting the rosemary and chorizo and replacing the tomato fondue 
with 3 tablespoons of loose basil or wild garlic pesto. Top with 110–150g (4-5oz) grated 
mozzarella or 110–150g (4-5oz) soft goat’s cheese and 15g (1/2oz) grated Parmesan.  

 

Tapenade and Soft Goat’s Cheese 
Follow the main recipe, omitting the rosemary and chorizo and replacing the tomato fondue 
with 3 tablespoons of tapenade, and the mozzarella with 110–150g (4-5oz) blobs of soft 
goat’s cheese. 
 

’Nduja and Bocconcini  
Follow the main recipe, omitting the rosemary and replacing the chorizo with 125g (4 1/2oz) 
’nduja. Sprinkle with fresh marjoram to serve. Half the bocconcini, scatter over the dough 
with little blobs of ’nduja.  Cover with tomato fondue.   Sprinkle with grated Parmesan and 
cook as above. 
 
Taken from ‘One Pot Feeds All’ by Darina Allen, published by Kyle Books  
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