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Introduction 

Baked preparations are loved by all, but still baking remains a taboo for many. Why is that 

baking is a cake walk for some whereas others find it no less than a Herculean's task? Even 

though home baked dishes are becoming increasingly popular, there are homemakers who 

just don't want to bake. They may be excellent cooks but when it comes to baking they feel 

it is not their cup of tea and prefer to get these from the bakeries. Different people shy 

away from baking for different reasons. Some of them do not want to bake as they feel they 

are not equipped with ingredients/gadgets required for baking. Others feel that baking is a 

time consuming activity without any certainty of results. And there are some who have not 

got desired results and thus do not want to waste any more time.   

This book is for all such people and also for those home makers who aspire to become home 

bakers. It explains to you how baking can be done with minimal appliances and using 

ingredients commonly available in your kitchen. Simple techniques and tips have been used 

to make baking fun and easy, so that you can bake at home delicious and nutritious recipes 

for your loved ones. I am sure, this  book would equip you with sufficient knowledge to give 

you the confidence required to start baking at home. Believe me, once you get initiated, sky 

is the limit. Each recipe included here is tried and tested and some of the most popular ones 

on my blog "samirasrecipe.com" have found their way here.. 

What is Baking? Baking is a type of cooking only. Unlike frying, steaming or boiling, baking is 

done in dry heat, without any direct exposure to flame. Baking is generally done in ovens 

but it is also done in hot sand/stones/ashes. Unlike roasting, baking requires a closed 

environment so that heat remains intact and thus aids in the process of baking. That is why 

it becomes possible to bake in pressure cooker as well. 

Baked Products: These include cakes, breads, pies, cookies and much more. But in this 

book, we focus only on muffins and cakes. Other than basic vanilla and chocolate cakes, I 

have tried to include a wide variety of cakes including various fruit cakes, Ragi, Semolina  

and Malai cake too. 

Why bake at home? When you bake a beautiful cake, the smile on the faces of your loved 

ones, the satisfaction on your face, says it all. Besides, you know what exactly goes into your 

cake. You can make it as much healthy as you want by using healthy flours and substituting 

refined sugar with healthy substitutes. You can try umpteen varieties with just anything and 

everything. Your kitchen becomes your lab where you conduct experiments proudly and 

beautifully.  

Modes of Baking: Baking is not limited to oven only. Whether you have an oven or not, you 

can bake. Baking can be done either in Oven, Microwave convection, Pressure Cooker or in 

an Air Fryer. A chapter has been included on this topic where all these modes have been 
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explained clearly and in detail. Go through it and clear all your doubts regarding this. All the 

recipes in this book can be baked in either mode. 

A list of basic equipments needed for baking is also added for easy reference. 

In this book, before making a giant leap, baby steps are taken which means starting from 

muffins to teatime cakes and then finally to frosted cakes. Go step by step and see success 

smiling at you.  

Tips For Baking A Good Cake: In the beginning, certain crucial tips have been shared which 

will ease your process of baking. Do not skip these and read carefully all the tips. 

All these recipes are eggless and are made without all purpose flour. Either wheat flour, 

semolina or Ragi flour are used in place of all-purpose flour. All the recipes clearly list out 

ingredients, method and useful notes, to assist you in this journey. Pictures showing the 

process have also been included at different places. In all these recipes, standard measuring 

cup of 250 ml is used. 

Lastly, I would add that along with a science, baking is an art too. Like any other art it also 

gets better through practice only. The more you practice, the better it becomes. You will see 

that each cake is better than the previous one and your smile too gets broader than the 

earlier one. 

If you have any query or doubt, feel free to write it to me at smirasrecipe@gmail.com. I will 

try my best to answer it asap. 

 

----------- 
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Tips For Baking A Good Cake 

1. Read the recipe carefully: This may sound weird but is actually very important. Take 

time in reading the recipe. Don't just go through it but understand it. Follow the 

recipe and do not make your own substitutions, especially if you are a beginner. Pay 

special attention to phrases like, sift it thrice, at room temperature, cut and fold 

method, cooling on wire rack and many more like this. 

 

2. Preheat the oven: Preheating is the foremost prerequisite for baking. Be it 

Oven/Pressure Cooker/Microwave Convection Oven/Air Fryer, the importance of 

preheating cannot be negated. Preheating means preparing the oven to bake 

goodies. Batters and dough which are made with leavening agents like baking soda 

or baking powder or yeast, require a good hit of heat at the beginning for optimal 

rise, texture and browning. If they do not get this push then the result is heavy, 

undercooked, hard, rubbery cakes/breads. A preheated oven cooks the food all the 

way to its centre before outside of the food is burnt. 

             Before preheating an oven, except the racks, remove everything from the oven. 

 

3. Measuring Ingredients: We all know that baking is a science. So, carry out your 

experiments with precision. A set of measuring spoons and cups is must. Do not dig 

the measuring cup in the ingredient container, like in flour canister. This results in 

excess of flour etc and thus disturbs the quantity. Always spoon it into the measuring 

cup and then level the spoon/cup with your finger or palette knife. 

 

4. Ingredients At Room Temperature: Always use all the ingredients at room 

temperature, unless mentioned otherwise. Be it milk or butter or curd or fruits, 

always take them out of the refrigerator at least half an hour before baking. Time 

may vary depending upon outside temperature and ingredients.  

 

5. Always Sift The Flour: Sifting is done not just to remove impurities but to 

incorporate air into the flour. Better aeration makes the cake light and fluffy. If you 

are making wheat cakes then it is all the more necessary. Sift wheat flour more than 

the all purpose flour to get light wheat cakes. 

 

6. Gather The Ingredients: Always collect all the ingredients and keep at one place in a 

tray so that you don't waste time looking around for these while preparing the 

batter. 

 

7. Mix Nuts/Fruits In The Flour: Always dredge the nuts, dried cut fruits with a little 

flour before adding to the cake mixture. This helps in even distribution of the dried 
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fruits once the cake is baked. Otherwise, these sink to the bottom and are thus at 

one side of the cake only. 

8. Using Essence/Flavourings: Always add essence/flavourings etc to the fat because 

fat absorbs flavour readily. So next time add essence along with  the oil/butter only. 

9. Baking Powder And Baking Soda: Both of these are leavening agents and give baked 

goods a fluffy and light texture. Though they look similar but are totally different 

and cannot be replaced for each other. Baking soda has only and only Sodium 

Carbonate. Whereas, Baking powder has Sodium Bicarbonate, cream of tartar and 

corn starch. So, do not confuse yourself and use as and what is given in the recipe. 

Baking soda is also called cooking soda and is used in kitchen for other purposes also. 

Always keep them labelled and do not forget to check the expiry date before using.  

 

10. Size of Baking Pan: Always use baking pan of the size that is mentioned in the recipe. 

Using a baking pan, too big or too small may lead the batter to overflow, burn 

around the edges and bottom, or sink in the middle. For example, if the batter 

meant for a 10″ pan is poured into a 6″ pan, then the cake will be much thicker and 

the middle will be undercooked whereas the top might burn. If the pan size is not 

given then remember the basic rule of thumb which says that fill the pans half way 

or just two-third only as cake batters rise to about half their original volume. 

11. Prepare The Baking Pan: Always prepare the baking pan before beginning to mix 

the cake batter. Grease the baking pan lightly and then dust it with flour, tapping 

out the surplus. Greasing helps the cake to come out easily once it is baked. Then 

why flour is dusted?  It is dusted with flour so that the oil/butter does not mix into 

the batter as the cake bakes, remains there till the end,  finally helping the cake to 

slip out of the baking dish easily. 

 

12. Cut and Fold Method: Do not beat the batter after the flour has been 

added otherwise the cake will turn  out to be heavy. It is believed that the more you 

beat, the better cake comes out to be. But beat what? You should beat only the 

liquids like eggs or curd or butter etc. Beat these as much as you want but once the 

flour is added to it, just mix it lightly using cut and fold method, scraping the sides 

simultaneously. It simply means, mixing it as lightly as possible and for the minimum 

time possible. Using a rubber spatula, make a cut in the centre then fold one half 

over the other. Repeat it till everything is mixed nicely.  

 

13. Release Air Bubbles: Always tap the baking pan before putting it in the oven to 

release air bubbles, if any. In case you are using a glass pan then do not forget to 

spread a towel or some other napkin before tapping the pan. 
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14. Placement of Baking Pan: Place baking pan in the centre of the oven so that 

heat/hot air is circulated evenly. However, in Microwave convection oven, there are 

no racks so no question of adjusting them. But remember to keep the metal rack  

(which comes along with the microwave) inside the microwave oven on the 

turntable.  

 

15. Never open the door of the oven for the first 20 minutes of placing the cake in it. 

This disturbs the temperature inside the oven resulting in sunken or heavy cakes. For 

muffins, do not open for the first 12 minutes. 

 

16. Time Of Baking: Time of baking is mentioned in the recipe but take it only as a rough 

guide. It varies from oven to oven and there is no fixed criteria for this. So, keep an 

eye on it after the initial few minutes. 

 

17. A Cake Is Baked When: To know whether a cake is well baked or not, look for these 

indicators. Firstly, its aroma will tell you that it is baked. But if you are having a cold? 

That was just on a lighter note. A baked cake is well risen, feels firm and spongy 

when pressed with the finger tips. It will leave sides, which means there will be a tiny 

gap between the cake and cake pan. And lastly, insert a toothpick till the bottom of 

the cake and take it out. A clean toothpick, without any crumbs, indicates that it is 

fully baked. In case, the toothpick comes out with some crumbs then bake for few 

more minutes.  

 

18. When To Remove/Demould the Cake from the Baking Pan: After taking out the 

baking pan from the oven, wait for 8 to 10 minutes before demoulding it. To 

demould it, run a knife around the cake and then invert it. However, if the cake is 

baked in disposable baking pans then let it be as it is. No need to remove it from 

there.  

 

19. Cooling on The Wire rack: After demoulding the cake, always keep it on a wire rack 

till it cools down completely. This is to prevent the cake getting soggy from the 

bottom due to condensation. You get this rack with every OTG/microwave oven. in 

the absence of this, use a wire mesh. keep it on some container and keep your cake 

on it. Use any of the two, purpose is that the bottom should be able to release hot 

air. 

 

20. When to Cut The Cake: Avoid cutting a hot/warm cake otherwise you will have more 

crumbs then pieces. If wishes to eat warm only then cut very carefully using a sawing 

motion. If you want to do icing then it is very necessary that it is cooled completely. 

So, wrap it in cling film and keep in the refrigerator for 4 to 6 hours.  

----------------------------- 
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Baking In Oven (OTG) 

 

When it comes to baking, Oven or say OTG is undoubtedly the most preferred choice. 

Though in most of the ovens, bake mode is there and you need to use that only while 

baking. But in some ovens, they just refer to the rods (coils), that is either top, or bottom or 

both. In that case, what to do?  

 

According to me, understanding your oven is the most important part of baking. Most 

disasters in cake baking take place due to incorrect use of oven. Even the best recipe from 

the best baker may leave you disheartened if you do not understand your oven. So, take 

utmost care on this little gadget. Best is that you refer to the manual that comes with it. 

Then, when the engineer from the company comes to give demo, ask him specifically 

regarding baking cakes as to which rods/coils are to be used. Also, some ovens heat up 

quickly whereas others not. There is no defined rule for this and you, only you, are the best 

judge. If by any chance, even after repeated trials your cakes are burnt or undercooked  

then best is to invest in an oven thermometer. It will guide you about the oven's 

temperature. 

 

OTG, meaning Oven-Toaster-Griller, has rods on the upper side as well in the bottom. These 

rods/coils in the oven work differently for different purposes, like: 

 

Both rods together for Toast Mode. 

Only the lower rod for Bake Mode. 

Only the top rod for Grill Mode. 

 

Take care of the following points while baking in an oven: 

1. Always preheat the oven with both the rods on. 

2. Use only the bottom rod for baking cakes: While preheating use both the rods but 

when start baking then use only the bottom rod.  

3. In ovens without the fan, even after the cake (vanilla/pineapple cake)  is baked the top 

remains light coloured only. If looking for browning the top then you may switch on the 

top rod (grill mode) for the last 3 to 4 minutes.  

4. Keep the cake pan in the centre of the oven so that heat is evenly distributed. 

5. Each oven is different. So, use the time mentioned in the recipe just as a rough 

guideline and do not rely on it blindly. Keep an eye on it especially if it is your 

first/second time. 

6. You can keep  aluminium, steel, glass and silicon moulds in the oven.  

------------- 
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Baking In Microwave Convection Oven 

 

For baking purposes use the Convection mode in your microwave. For this, always preheat 

the Microwave Convection Oven at the desired temperature.  

Time of preheating is preset in the microwave system. You just set the temperature and 

click start. It will then start preheating it. Once preheated, when it gives a beep (or any 

other indicator), then keep the baking pan in it. Set the time and let it bake.  

 

While baking in Microwave Convection, take care of the following points: 

 

1. Microwave convection oven  preheats much quickly as compared to the OTG. It gets 

preheated in 4 to 5 minutes. So, do your calculations as to when to start preheating 

accordingly. 

 

2. Using aluminium pans: Normally in a Microwave, you cannot keep metal (steel, 

aluminium etc). But, when in convection mode, the microwave turns into an OTG and 

thus you can keep metal vessels in it. So, go ahead with your aluminium baking pans. 

 

3. Along with aluminium, you can use silicon and disposable baking pans too in it. 

 

4. Always keep the baking pan on the wire rack that comes with the microwave oven. This 

means that keep the wire rack on the turntable, preheat it. When preheated, keep the 

baking pan on the wire rack. 

 

 

------------- 
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Baking in Pressure Cooker 

You think of baking and oven comes to your mind. Nowadays electric ovens rule the market 

but there was a time when Gas Tandoors were popular too and people baked cakes/breads 

in it beautifully. 

So, let's recreate that magic once again but this time in our Pressure Cooker. Once heated 

and closed properly, Pressure Cooker becomes an oven. For baking in Pressure Cooker, take 

care of the following points and you are all set to bake. 

1. Remove gasket (rubber ring in the lid) from your pressure cooker. So basically, it 

remains just like a pan with a lid. Use weight (whistle). But this whistle doesn't blow, it 

is just to ensure that the steam does not escape through the vent. Similarly, you can 

also use Idli maker or a wok (Kadhai)  with a lid or a plate which fits on the wok fully, 

such that no heat escapes from there. 

2. Lay an even bed of salt or sand in the pressure cooker/wok. Salt maintains the 

temperature inside the pan and allows for even distribution of heat. Secondly, without 

salt/sand, there are chances of spoiling the utensil so it is better to lay salt. You can use 

the same salt multiple times. 

 

3. Always keep a stand on the bed of sand/salt before placing the  baking pan in the 

cooker/wok. This is done to provide an insulation between the direct flame and the 

baking pan. If put directly in the cooker/wok without stand then the bottom of the cake 

will get baked quickly leaving the upper portion undone. So, always keep a stand first. In 

case you don’t have a stand then you can use a steel bowl also. Purpose is to keep the 

baking pan little away from the base of the cooker/wok. 

 

4. Always ensure that your cake pan fits in your cooker/wok. For this, keep the stand, 

empty cake pan and close the lid. If it fits well then very good otherwise go for a bigger 

cooker or smaller cake pan. This is very important otherwise after putting the batter in 

the cake pan when you try to place it in the pressure cooker and it doesn’t fit, then? 
First of all, a panicky situation. Then hurriedly, you will look for a smaller pan, transfer 

the batter to it and then proceed. But this will affect the texture and sponginess of the 

cake. So to avoid all the mess, take it as a homework and always do it beforehand. In 
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case of muffins, check how many moulds it can hold at a time and then proceed 

accordingly. 

 

5. Next is preheating. Yes, just like preheating an oven, you need to preheat your 

cooker/wok as well. Preheat it with sand, wire rack (or other stand) and after closing 

the lid for 10 to 15 minutes on medium flame.  

 

6. After placing the cake pan in the cooker/wok, close the lid and bake on medium high 

flame for just 1 minute and thereafter on low flame for approximately 40 to 50 

minutes. It may take longer also. Do not remove the lid and try to check your cake in 

the first 30 minutes of baking. Muffins will take around 20 minutes. 

 

7. If possible, use an old cooker/wok for baking purposes. If baking in your day to day 

cooker only then restrict its usage to once or twice in a month. This is because excessive 

heat weakens the metal. It is better to use an aluminium cooker as aluminium is a good 

conductor of heat.  

8. Use aluminium, steel, silicon or disposable moulds for baking in the pressure cooker. 

9. Last but not the least, when you bake on the stove top then there is only one 

temperature and that too without any degree Celsius or Fahrenheit. So, do not 

confuse yourself. The recipe may mention a specific temperature but irrespective of 

that you bake it on sim (low) gas only. However, if using an OTG or Microwave 

Convection then, of course, follow the temperature mentioned in the recipe. 

 

 

------------------ 
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Baking in Air Fryer 
 

Air fryer, the latest gadget in our kitchens, does baking beautifully and in much lesser time. 

While baking in Air Fryer, take care of the following points:  

 

1. Bake at 10 degrees lower than that mentioned in the recipe, this is because of the size, 

air fryer gets heated quickly as well much more. So, if the recipe calls for 180 degrees F, 

then take it as 170 for the air fryer. 

 

2. Preheat it only for 5 minutes. 

 

3. You can use aluminium, steel, disposable baking pans and silicon moulds in the air 

fryer. 

  

4. While baking, cover the cake pan. This is because, in an Air Fryer, both the elements 

(coils) work simultaneously without any option to choose top/bottom element. And due 

to rapid cooking, the top will get brown leaving the rest of the cake undercooked. Thus 

to prevent the cake from direct heat from the top, cover it. However, no need to cover 

the muffins. Being small in size, they come out perfect without covering too. 

 

 

-------------- 
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Basic Equipments Required For Baking 

For the very first recipe, given in this book, the only equipment you require is a set of 

measuring cups and spoons. I have used a measuring cup of 240 ml capacity. 240 ml is with 

reference to water. This is because all ingredients weigh differently, like 1 cup wheat flour 

equals 130  gm, 1 cup all purpose flour is 115 gm, 1 cup sugar is 200 gm and so on. Similarly, 

different liquids weigh differently. Therefore, measuring cups are available with reference to 

the weight of water only.  

Also, 1 Tablespoon equals 15 ml and 1 teaspoon equals 5 ml. 

Once you gain confidence in baking, then as you progress, go for the following basic 

equipments: 

• Weighing Scale 

• Muffin Moulds, aluminium or silicon 

• Muffins Liners 

• Round/Rectangular  Aluminium/Silicon Cake Pan of 6" or 7'' 

• Rubber Spatula 

• Electric Beater 

• Wire Rack (Usually comes with an Oven/Microwave oven) 

• Icing Bag With Nozzles 

 

------------- 
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Baking Cake With Wheat Flour 

With time baking has undergone sea changes. Few years back, trend of eggless cakes 

became popular and recently wheat cakes are getting popular owing to their health benefits 

and thus avoiding all purpose flour. Wheat flour contains germ and bran as well and 

therefore its products are slightly denser and have a nutty flavour as well. But there are 

ways to overcome these issues. 

Any cake recipe can be converted into wheat cake simply by replacing all purpose flour with 

wheat flour. There are lot of confusions as to what changes needs to be made in the recipe 

when using whole wheat flour. Do we need more baking powder/soda?  

So, when baking with wheat flour take care of the following points: 

1. One to One: Replace all the ingredients (except liquid and sugar), be it baking powder, 

baking soda, oil/butter etc for one to one. That is, they remain same. 

2. More Sugar: Sugar needs to be increased marginally, so for 1 cup wheat flour, you may 

need 3/4 cup sugar. But this depends on the recipe as well. 

3. More Liquid: Wheat flour absorbs more moisture than all purpose flour. Therefore, 

quantity of water/milk/buttermilk is increased while baking with wheat flour. 

4. More Sifting: Always sift the flour 3 to 4 times. Sifting incorporated air into the flour 

making it light and thus results in lighter cakes.       

5. Flavouring: Try to add more flavours to combat the nutty taste of wheat flour. These 

flavours may be chocolate, tutti fruiti/nuts, various essences, cardamom, fruit pulp etc. 

6. Adding Corn Flour: At times, very little corn flour is added to wheat flour. This is done to 

reduce the protein content (which becomes gluten) in the wheat flour. This addition of the 

corn flour gives the cake a light and tender texture with a fine crumb.  
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How To Scale A Recipe 

 
Scaling a recipe means to adjust its serving size according to your needs and requirements. 

It can be scaled on the basis of servings as well, but here we will consider either scaling it to 

half or double.  

 

Scaling a recipe is very simple. All you need is to make a parallel column next to the list of 

ingredients. Now, if doubling than multiply all the ingredients by 2. And to halve the recipe, 

divide all the ingredients by 2. As simple as that! Remember, all the ingredients! And use the 

same unit as given in the recipe, be it cup or tablespoon or weight. Thus, when scaling a 

recipe, remember the following points: 

• Ingredients: Adjust all the quantity of all the ingredients, either to half or double, as 

the case may be, as explained above. 

• Temperature: Oven temperature remains the same.  

• Time: Time changes marginally but neither half nor double.  

• Pan size: Adjust the pan size. Smaller one if the recipe is halved and bigger one if you 

have doubled the recipe. Remember the rule of thumb that the pan should not be 

filled more than half. 

 

Sharing here some measurements for your convenience. 

 

          If Original is:                Then Half would be: 

• 3/4 Cup      6 Tablespoon    

• 1/4 Cup          2 Tablespoon 

• 1/3 Cup                        2 Tablespoon+2 Teaspoon 

• 1/2 Cup       1/4 Cup 

• 2/3 Cup         1/3 Cup 

• 3/4 Cup       6 Tablespoon 

• 1 Tablespoon       1.5 Teaspoon 
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Tips For Making Perfect Whipped Cream 

 

Snowy white….light n fluffy….whipped cream is amazing and every baker wishes to cover 

his/her cakes with this white beauty. Here, I am sharing tips as to how to get perfect 

whipped cream. 

 

 

One mantra for getting perfect whipped cream is COOL…COOL….COOL 

Yes, everything…. the cream, the steel bowl, the whisk…. everything should be chilled. 
For excellent results, use non-dairy heavy whipping cream. This cream is soy based. 

1 Cup heavy cream yields almost 1.5 to 2 cups of whipped cream. 

My tips, for making perfect whipping cream are little more but I assure you, if 

you follow these tips, making whipped cream will be breeze for you.. So, let’s 
get started. 

▪ Always keep your whipping cream carton in freezer and thus  it will be frozen. So, whenever 

you plan to use it, keep the carton in the refrigerator a night before. Thaw it in the 

refrigerator only. Never keep it outside. 
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▪ Keep the metal bowl and the metal whisks in the freezer at least for half an hour. Believe 

me, it makes lot of difference. In case you have forgotten to keep these in freezer, then 

delay your whipping process by approximately 15 minutes so that you first keep these in 

freezer and then start. 

 

 

 

▪ Always, shake the carton before taking out the cream into the bowl.  

▪ Take a big bowl, bigger than you might think for the little quantity of cream. This is 

 for two reasons. Firstly, the cream splashes while whipping, so not to add to your 

 cleaning woes here n there, it's better to use a bigger container. Secondly, it 

 increases in volume. Almost becomes double. 

▪ Keep this container on a ice bath. Thus means keeping it on a bowl of ice cubes. 
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▪ Now, you are ready for whipping. Using an electric beater, start beating at a low speed 

and gradually increase the speed of the beater. 

▪ After 2 minutes or so, when cream thickens slightly, add icing sugar, essence/ colour to 

it. Add icing sugar slowly in small batches or after adding it, mix it in the cream just 

manually before starting the beater. This is because otherwise it will fly away 

everywhere forming a cloud leading to wastage and you on the cleaning spree. 

▪ Icing sugar is not just powdered sugar. In fact, it has cornstarch added to it in 

appropriate quantity to prevent it from clumping/ caking. So when you add icing sugar, 

little amount of cornstarch is automatically added to the cream which in turn acts as a 

stabiliser. 

▪ Some people add stabilisers like gelatin or cream of tartar to the cream to retain its stiff 

peaks but its not necessary. 

▪ While whipping cream you will see many stages to it. From liquid to slightly thickened, 

then soft peaks and finally stiff peaks. 

 

 

 

▪ Beat till you see stiff peaks. when you lift the beater you will be able to see beautiful 

snowy peaks. Another test is that you invert the bowl in which you are whipping cream. 

If the cream starts sliding then it needs more whipping. On the other hand, if it remains 

as it is there then it means it is sufficiently whipped. 

▪ However, do not overbeat it else it might curdle. To avoid this keep a check 4 minute 

onwards and also do the test as mentioned above. 



22 

 

www.samirasrecipe.com 

▪ Once whipped, use it then only or transfer to an airtight container and keep it in 

refrigerator. Do not keep for more than 2 hours. In case, you find it a bit loose when 

taken out of the refrigerator then whisk it again and use. 

▪ Try to keep the kitchen as cool as possible while whipping cream. This means to keep 

gas stoves/ Oven etc off during this time. If possible do it early morning or in the night 

or in an air-conditioned room in peak summers. 

▪ It is not advisable to refreeze the thawed products. For this my advice is that keep the 

cream in little quantity in 3 or 4 or 5 containers in the freezer. At the time of use, keep 

one container in the refrigerator to thaw and use. 

 

------------ 
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Chocolate Muffins (Vegan) 
 

A very easy recipe of chocolate muffins with very basic ingredients. No Baking powder is 

used. This recipe is specially designed for the beginners with very little flour so as to help 

you gain confidence. Also, to give you an idea of the possibilities, these are baked in 3 

different types of moulds like steel bowl (katori), paper cups (used for serving tea/coffee) 

and aluminium moulds.  You can easily scale the recipe as per your requirements. (Refer 

page 18 to know how to scale a recipe) 

 

Difficulty Level: Easy 

Preparation Time: 10 Minutes 

Baking Time: 20 Minutes  

Serves: 4 or 5 
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Ingredients (1 Cup= 240 ml) 

 

• 1/2 Cup (65 g) Wheat Flour (Atta) 

• 2 Tablespoons Cocoa Powder 

• 1/8 Teaspoon Coffee Powder (Optional) 

• 1/2 Teaspoon Baking Soda 

• 1/8 Teaspoon Salt 

• 1/4 Cup + 2 Tablespoon Brown Sugar (see Note 2) 

• 1/8 (3 Tablespoons) Cup Oil (see Note 3) 

• 1/4 Teaspoon Vanilla Essence 

• 1/4 Cup + 2 Tablespoons Water at room temperature (see Note 4 ) 

• 1/2 Teaspoon Distilled White Vinegar (see Note 5) 

 

 

Method 

 

1. In a big bowl,  take all the dry ingredients---- flour, baking soda, salt, cocoa powder, and 

coffee powder. Sift these 3 to 4 times. 
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2. Add brown sugar and mix it in the dry flour. 

3. Make a well in the centre by putting all the dry mix towards the wall of the bowl. 

4. In the well, put wet ingredients---- oil, vanilla extract, water and vinegar. 

 

 

 

5. Mix everything very lightly. 

6. It should be of flowing consistency. Add little more water, if required but do not make it 

very thin. 
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7. Let the batter sit for 10-15 minutes. (see Note 9). 

8. While the batter is resting, do the following preparations. 

9. Depending on the size, put 1/2 cup to 1 cup river sand/salt in your pressure cooker. 

10. Put a stand on the salt. You can keep even a steel bowl as shown in the picture. 

 

 

 

11. Keep a plate on the stand/bowl where muffins moulds can be kept. 

12. Close the lid by removing its gasket (rubber ring). However, keep the weight (whistle)  in 

its place. 
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13. Preheat it on the medium flame for 10 to 12 minutes. 

14. Grease the aluminium and steel moulds or use muffin liners. No need to grease the 

paper cups. 

15. Pour this batter into muffin liners/paper cups  filling each up to 3/4th. I have used 

variety of moulds to give you an idea. 

 

16. Tap each mould 2-3 times to release air bubbles, if any. 

17. Holding from a tong, keep these moulds in cooker/wok on sand/salt. This is because, 

pressure cooker is really hot at this time and it's not possible to keep with hands. 
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18. Close the lid and bake on medium high flame for 1 min Now reduce the flame to low 

and continue baking for 20 minutes approx. 

19. Insert a toothpick and check for doneness. 

 

 

 

 

20. Cool these on a wire rack. (See Note 12) 

21. Decorate these with chocolate sauce or gems or silver balls etc. 

22. Serve with love, milk optional. 

23. Store in an airtight container, up to 2-3 days at room temperature thereafter in the 

refrigerator. 

24. You can even freeze these for upto 3 months.  
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Bake In Microwave Convection Oven 

1. Preheat oven to 1800 C. 

2. Arrange muffins liners in the muffins tray. 

3. Pour this batter into muffin liners filling each up to 3/4th. 

4. Tap the tray 2-3 times to release air bubbles, if any. 

5. Bake for 18-19 minutes. 

 

 
 

 

Bake In OTG 

 

1. Same as above but preheat OTG  for 15 minutes. 
 

Bake In Air Fryer 

1. Preheat the air fryer for 5 minutes at 1700 C and then place your muffin moulds.  

2. Check after 10 minutes. Use a tong to lift cups as it will be very hot. Both aluminium,  

well silicon moulds can go into the air fryer. 

 

Notes 

1. Always use standard measuring cups and spoons available for baking purposes.  
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2. Take brown sugar as it is, no need to powder it. In the absence of brown sugar, take 

white sugar, again without powdering it. 

3. Any cooking oil can be used, be it olive or refined or any other. Avoid oils with strong 

pungent smells. 

4. The quantity of water may vary slightly depending on the absorption capacity of flour. 

Therefore, start by adding  1/4 cup water and increase gradually. 

5. You can also use apple cider vinegar. 

6. If muffin liners are not available then grease the steel bowl or aluminium mould and 

directly put the batter in it. 

7. You can also use paper cups available for tea/coffee. No need to grease muffins liners. 

Simply pour the batter and bake. 

8. Salt is added to enhance the flavour of sugar, so go ahead without any doubt. 

9. Start preheating oven/cooker after preparing the batter. This resting time helps in 

giving a smooth texture. 

10. Please check the number of muffins moulds that can fit in your cooker/wok and work 

accordingly. 

11. Ensure that these are properly baked, otherwise, the top will become sticky after 

cooling. 

12. Always let them cool on wire rack otherwise the bottom gets soggy which in turn will 

make the top sticky.  

13. Scale the recipe as per your requirement. If doubling, then double all the ingredients. 

Baking time, however, remains the same. 

 

 

 

--------------------- 
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Morning Glory Muffins/Breakfast Muffins 

 

Kick start your day with these Morning Glory Muffins filled with the goodness of 

apples, carrots, oats and nuts. Perfect to have in breakfast. 

 

Difficulty Level: Easy 

Prep Time: 15 Minutes 

Baking Time: 22 Minutes 

Serves: 12  

 

 

 

 

Ingredients (1 Cup=240 ml) 

 

• 3/4 Cup (100 g) Wheat flour (Atta) 

• 1/4 Cup Oatmeal 
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• 1/2 Teaspoon Baking Powder 

• 1/4 Teaspoon Baking Soda 

• 1/8 Teaspoon Salt 

• 1/2 Teaspoon Cinnamon Powder (Optional) 

• 1/4 Cup  Oil 

• 1/2 Cup Curd 

• 3/4 Cup Powdered Sugar 

• 1 Teaspoon Vanilla Essence or Fruit Essence 

• 1/2 Cup Grated Apple 

• 1/2 Cup Grated Carrot 

• 1/4 Cup Mixed Nuts Chopped Finely (Almonds, Cashews, Walnuts, raisins etc.) 

 

Method 

 

1. Line muffin liners in the muffins tray or in muffin moulds. 

2. Take flour, oatmeal, baking powder, baking soda, cinnamon powder and salt in a bowl 

and sift it thrice. Sifting is very important as it aerates the flour making it light as a result 

the muffins too will come out light and fluffy. Keep it aside. 

 

 

 

3. Mix 1 tablespoon flour (from the above mix of flour only) in the chopped nuts. 

 

 

4. Grate apple and carrot. 
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5. Start preheating oven to 1800 C. 

6. Take oil, curd, sugar and vanilla essence in a big bowl and mix it with a whisk for 2 to 3 

minutes, till the mix becomes creamy. 

 

 

7. In the wet mix, add dry mix in 2 or 3 instalments. Mix very lightly. Do not beat the 

batter at this stage else gluten will be formed making the muffins chewy. 

8. Lastly, add grated carrot, apple and flour coated nuts. 

 

 

9. Again mix very lightly. The consistency of this mix should be very thick. 

 

10. Using a spoon or ice cream scooper put this batter in muffin liners, filling these up to 

3/4th. 

11. Tap the muffin tray to release air bubbles, if any. 

12. Top with confetti or tutti fruiti or chocolate chips or almonds, as you wish. (Blueberries 

and slivered almonds used here). 
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13. Bake for 20 to 25 minutes, or may be 30 minutes. Fruit muffins take little longer to get 

ready. 

14. Insert a toothpick to check for the doneness of muffins. 

15. If need be, bake for some more time. If remains uncooked then they will get soggy  and 

also sink from the centre. 

 

 

 

16. When done, take out and let them cool on wire rack. 

17. When completely cool, store in an airtight container. Remains good for 3 to 4 days in 

cool weather. Otherwise, keep them in the refrigerator. 

18. Serve with love, either in breakfast or pack in your little one's lunch box. 

 

Notes 

1.  Grate apple at the end or they may get discoloured. In case you grate it before then 

squeeze some lemon juice to it to prevent discolouration. Apples may be grated with or 

without skin. 

2. Grated apple and carrots hold a lot of water. If your batter is already thin then it is 

better to squeeze the apple and carrots and then add to the batter.  
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3. Flour is added to nuts so that they get evenly distributed in the muffins and do not sink 

at the bottom. 

4. Use any cooking oil, be it olive or refined or any other. 

5. For baking these muffins in pressure cooker or air fryer, check the method given in 

Chocolate Muffins recipe (Page number 24). 

 

 

 

...................  
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 Banana Walnut Chocolate Muffins 
 

Banana Muffins with walnuts and chocolate … Wow !!!! What a wonderful combination. 

These yummilicious and healthy muffins are especially for Banana lovers. If you like Banana 

bread then you will love these too. Over ripened bananas, which normally no one likes to 

eat, are perfect for making these muffins. So, next time, if your bananas turn dark 

brown/black then do not show them to the bin, instead make these muffins.  

 

Difficulty Level: Easy 

Prep Time: 10 Minutes 

Baking Time: 20 Minutes 

Serves: 10 

 

 
 

Ingredients(1 Cup=240 ml) 

 

• 1 Cup (120gms) Wheat flour (Atta) 

• 2 Tablespoon   Cocoa powder 

• 1/2 Cup Brown Sugar (See Note 3) 

• 1/2 Teaspoon   Baking powder 

• 1/4 Teaspoon   Baking soda 

• 1/8 Teaspoon  Salt 

• 1/4 Cup  Oil or Melted Butter 

• 1/2 Teaspoon  Vanilla Essence 

• 1/2 Cup  Milk, lukewarm 

• 1 Tablespoon  Curd 

• 2 Bananas,  Pureed 
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• 1/4 Cup plus 1 tsp Walnuts, chopped 

• 1 Tablespoon Chocolate chips  (optional) 

 

Method  
1. Preheat oven to 1800 C for 10 minutes. While the oven is getting prepared, do the 

following preparations. 

2. Line muffins liners in the muffins pan. 

3. Reserve 1 tsp flour and sift the remaining flour, cocoa powder, baking powder, baking 

soda and salt. 

 

4. Put the sifted ingredients in a big bowl. 

5. Add brown sugar and mix. 

6. Make a well in the centre, by taking everything towards the wall of the bowl. 

7. In the well, put wet ingredients in the given order- oil, vanilla extract, banana puree, 

milk, curd. 

 

8. Mix everything very lightly. 

9. Mix chopped walnuts (1/4 cup) with 1 tsp flour (reserved in step no. 3) (See Note 6) 

10. Add these flour mixed chopped walnuts and mix. 
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11. Adjust consistency with milk, if required. Though keep it slightly on the thicker side. 

12. Fill muffins liners up to three fourth. 

13. Sprinkle some walnuts and choco-chips (optional). 

 

 

14. Bake for 18 to 20 minutes. 

15. Check for doneness of the muffins by inserting a wooden skewer. 

16. If baked properly then take out. If not, then bake for 2 or 3 minutes more. 

17. After taking out, keep the muffins on a wire rack. This is necessary so that they do not 

get soggy at the bottom. 
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18. Remains good at room temperature for up to 2 days. For longer duration keep them in 

the refrigerator after keeping in an airtight container. 

19. Serve with love. A cup of coffee of would also go with it but optional. 

 

Notes 

 

1. To make banana puree, just put the peeled banana in the grinder and run it for 30 to 40 

seconds. You can even mash it using a fork.  

2. The quantity of walnuts and chocolate chips can vary depending upon your taste. 

3. Use normal sugar, castor or powdered not required.  

4. Salt is added to enhance the flavour of sugar. 

5. Can make this with 1 banana also, but then again it's a matter of choice. 

6. Mixing walnuts with flour ensure that the nuts are evenly distributed and don't settle at 

the bottom of the muffins only. 

7. A thick batter will give rocky texture muffins. If you like a smooth top, then go for the 

batter with a dropping consistency. 

8. Do not over mix the batter. Mix it lightly. 

9. Can make these with all-purpose flour also or even half of each flour. 

10. If using silicon baking tray then first keep it in the baking tray and then fill the moulds. 

This is because, the tray is very soft and cannot be lifted once the moulds are full. 

11. If your bananas are fresh then keep them, with skin, in the microwave oven for a 

minute for quickly over ripening them. 

12. For baking these muffins in pressure cooker or air fryer, refer the method given in 

Chocolate muffins on page number 24. 

 

 

 

 

Variations 
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1. Banana Muffins: Omit cocoa powder if wish to have pure banana flavour. In that case, 

add 2 tbsp wheat flour more and the rest of the ingredients will remain the same. 

 

2. Banana Cake: Instead of muffin moulds, pour the batter in 6″ baking pan and bake it for 
30 to 35 minutes. 

 
 

________ 

  



42 

 

www.samirasrecipe.com 

Strawberry Muffins 
 

 

These beautiful muffins are perfect for Valentine’s Day or Marriage Anniversary or anytime 

just to celebrate this beautiful life. Bursting with the flavour of strawberries these muffins 

are amazing and are made without adding any artificial essence. Natural aroma of 

strawberries is more than enough for these muffins. 

 

Difficulty Level: Easy 

Preparation Time: 20 Minutes 

Baking Time: 20 Minutes 

Serves: 12 

 

 

 

Ingredients(1 Cup=240 ml) 

• 1 Cup (130 g) Wheat flour 

• 1/2 Teaspoon Baking Powder 

• 1/4 Teaspoon Baking Soda 

• 1/8 Teaspoon Salt 

• 3/4 Cup Sugar 

• 1/4 Cup Oil 

• 1/4 Cup Curd 

• 1/2 Cup Milk, at room temperature 

• 1/4 Cup Strawberry Puree 

• 1 Teaspoon Beetroot Juice (Optional) 

• 1/4 Cup Chopped Strawberries 

• 2 Tablespoon Strawberry Sauce (Optional) 
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Method 

1. Make strawberry Puree. Just put washed, hulled and chopped strawberries in the 

blender and blend for a while and your strawberry puree is ready. 

2. Arrange muffins liners in the muffins tray. In the absence of muffins liners, you can use 

silicon moulds or paper cups or glass bowls also. No need to grease any one of these 

except glass bowls. 

3. Start preheating the oven. Preheat oven to 1800 C for 15 minutes. 

4. Take flour, baking powder, baking soda and salt in a bowl and sift it twice or mix with a 

wire whisk. 

5. Chop strawberries into small pieces. Reserve about 1 tablespoon of these for topping 

and dust the remaining with 1 tablespoon flour. Use from the above sifted flour only. 

Do not take additional flour. This is done to avoid sinking of fruits in the bottom and to 

ensure even distribution of fruits in the muffins. 

 

 

 

6. In a bowl take oil, curd, milk, sugar and strawberry puree. Mix everything nicely till 

sugar dissolves completely and the mixture looks creamy. 
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7. Now depending on the colour of your batter, add little beet juice. Beet juice is added 

just for bright pink colour and can be easily avoided. It has got nothing to do with the 

taste or texture of the muffins. For beet juice, grate beet and squeeze it with your 

hands only to get the juice as you need only a spoonful of it only. I used 1 teaspoon of 

it. You may even skip this point. 

8. Add flour mix to the wet mix in 2 or 3 batches, mixing with light hands in one direction 

only. Neither mix vigorously nor overdo it. Over mixing of the batter develops the 

gluten in it which in turn makes the muffins chewy and rubbery. 

 

 

 

9. See that the batter is thick and not runny. But if it is too thick then add one or two 

teaspoon milk. 

10. Lastly, fold dusted strawberry pieces in the batter. 

 

 

 

11. Put the batter in the muffins liners. Fill each liner up to half or 2/3rd only. 

12. Sprinkle chopped strawberries. 
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13. Tap the muffins tray on the kitchen counter 2 to3 times. This is done to release air 

bubbles if any. 

14. Keep the muffins tray in the preheated oven and bake for 20 to 22 minutes. Baking time 

varies from oven to oven so keep a check 15 minutes onwards. However, fruit muffins 

take little longer than other muffins. 

15. To check for the doneness of the muffins, insert a toothpick in the centre of any one 

muffin. If it comes out clean this means that they are baked. Along with this also press 

lightly one muffin. It should spring back.  In case it does not spring back then bake more 

for a minute or two. This is because otherwise, muffins may sink from the centre after 

taking out of the oven. 

16. Keep the muffins on a wire rack till cools down completely. 

 

 

 

17. Serve with love. 

18. Keep them in an airtight container in the refrigerator. 

19. You may cover these with whipped cream or with strawberry jam/sauce. (Refer Page 

number 85 for the recipe of strawberry sauce) 
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Notes 

1. Take normal sugar. No need to powder it. 

2. Any cooking oil can be used. 

3. Use curd at room temperature. For this, take it out of the refrigerator about half an                  

 hour before starting to make muffins. 

4. You may adjust the quantity of strawberry puree and pieces as per your liking. 

5. Quantity of heavy cream and strawberry sauce would depend upon how many you      

would like to frost with each of these. 

6. Recipe of Strawberry sauce is given on page number 85 at the end of the book. 

7. Method of whipping cream is given on page number 19. 

8. For baking these muffins in pressure cooker or air fryer, refer the method given in 

Chocolate muffins on page number 24. 

 

-------- 
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2 Minute Chocolate Mug Cake 

 

         1 Minute preparation and 1 minute baking...Isn't that cool!  

 This cake is ideal for your sweet cravings or for breakfast or when you just want to have a single 

serving or when you want a little bit of cake for your Ice Cream Sundaes. The other advantage is that 

daily you can bake a fresh mug cake and that too in varied flavours. This cake is baked in Microwave 

oven without using convection. Notes given below the recipe are very important , do not miss them. 

Difficulty Level: Easy 

Preparation Time: 1 Minute 

Cook Time: 1 Minute 

Serves: 1 
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Ingredients 

 
• 4 Tablespoons Wheat Flour 

• 1 Tablespoon Cocoa Powder 

• 1/4 Teaspoon Baking Powder 

• 4 Tablespoons Powdered Sugar 

• 1 Teaspoon Oil 

• 5 Tablespoon Milk, at room temperature 

• 1/2 Teaspoon Water 

 Method 

1. Take a microwave safe mug. 

2. Put all the ingredients (except water) in the mug in the given order- all-purpose flour, 

cocoa powder, baking powder, powdered sugar, oil and milk. 

3. Mix the batter nicely, preferably with a butter knife or a fork as it goes easily into the 

edges of the mug at the bottom also. 

 

 
 

4. Once everything gets mixed, sprinkle about 1/2 teaspoon water on the top. Do not mix 

after adding the water. 

5. Keep the mug in the microwave for 1 minute, at 100%  power. Do not use convection 

mode. 

6. Check for doneness of the cake by inserting a toothpick. 

7. If done then take out or keep it for 10 or 20 seconds more. 
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8. Serve as it is or take out in a bowl. To invert it, run a butter knife around the baked 

cake. 

9. Drizzle chocolate sauce, put sprinklers. (Recipe Of Chocolate Sauce is on page 83) 

10. Serve with love. 

 

 

 

Notes 

 

1. Since this mug cake is made in Microwave Oven, therefore no preheating is required. 

And use only microwave compatible mugs only. 

2. Be careful with the time. If left more in the microwave,  even for 30 seconds more, it 

may turn into rock hard. So keep checking 1 minute onwards. 

3. As you increase the number of mugs in the microwave, increase time marginally. For 

example, 2 mugs will take 1 minute 30 seconds to bake. 

4. Mug cakes in the microwave turns out rubbery and chewy. This is because the top gets 

dried very quickly and thus rubbery. To solve this problem, sprinkle few drops of water 

on the top just before putting the mug in the microwave. After 1 minute, the water will 

evaporate and you will have a soft and spongy mug cake. 

5. Choose a Mug of slightly bigger size and fill it with the batter up to half only. This is 

because, we make this cake in the microwave and as you all know, in microwave batters 

rise too high and then settle down. So to avoid spilling, choose a cup of bigger size. In 

simple words, when you mix up everything, it should look as if the mug is half filled 

only. 

6. Keep an eye inside the microwave, in case the batter starts overflowing, switch off the 

microwave oven. 

7. You can mix everything in a bowl and then transfer it to the mug for baking, or 

straightaway mix in the mug only.  

8. Use powdered sugar only. In case, you take granulated sugar then beat the batter till 

sugar dissolves. Otherwise, you might feel sugar while eating. 

 

 

---------- 
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Teatime Fruit Cake 

This Teatime Fruit Cake, as the name suggests, is a perfect accompaniment to tea and  is the 

simplest and full proof recipe. No eggs, No Maida, No Butter Fruit Cake is a treat to the eyes 

& to the mouth.  You will never buy Fruit cakes from the market once you try this out. This 

recipe has won hundreds of hearts, be it elderly or kids. Are you ready to bake one? 

Difficulty Level: Easy 

Preparation Time: 10 Minutes 

Cook Time: 40 Minutes 

Yields: 1/2 Kg 

 

 

 

Ingredients(1 Cup=240 ml) 

• 1 Cup Wheat Flour (See Note 2) 

• 1/2 Teaspoon Baking Powder 

• 1/4 Teaspoon Baking Soda 

• 1/4 Teaspoon Salt 

• 1/4 Cup Dried Fruits (Tutti Fruiti, Nuts etc) 

• 200 g Condensed Milk 

• 1/4 Cup Oil (See Note 3) 

• 1/2 Teaspoon Vanilla Essence 

• 1/4 Cup + 2 Tablespoon Aerated Soda Water (Club Soda or Carbonated Water) 
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Method 
 

1. Take an 8" by 4" rectangular cake tin.  Brush it with oil and dust with flour.  Or simply 

line it with parchment paper. Keep it aside. 

 

 

2. Preheat oven to 180º C for 15 minutes. 

3. Sift together flour, baking powder, baking soda and salt at least 3 times, for better 

aeration, which in turn will make the cake light. 

4. Keep aside 1 teaspoon dried fruits for topping and mix the remaining in this mix so that 

they are properly coated with flour. ( See Note 4 ). 

 

 

 

5. In a bowl, take condensed milk, oil and vanilla extract and mix thoroughly, for approx. 1 

minute. 

6.  To this, add the dry mix of flour and nuts in 2 or 3 batches. 
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7.  Adjust consistency using aerated soda water. ( See Note 5 ) 

 

 

 

8.  Pour this cake mix into the prepared cake tin. Sprinkle crushed nuts on the top.  

9.  Tap the tin, 2-3 times. This is done to release air bubbles from the cake batter if any. 

10. Bake at 1800 C for 35-40 minutes. (See Note 6) 

11. The cake is ready when a toothpick inserted in its centre comes out clean. 

12. After taking out of the oven, wait for 8 to 10 minutes and then loosen the sides with a 

butter knife. 

13. Now invert the cake tin on a wire rack and tap to remove. (See Note 7) 

14. Once cooled, cut your delicious teatime cake or fruitcake into slices. 

15. Serve with love, tea/coffee optional. 

 

 

 

16. Can keep this at room temperature for 2-3 days, depending on the weather.  If kept in 

the refrigerator, even lasts for about a week. 

 Notes 

1.  Use standard measuring cups and spoons only.  

2.  Can make this cake with all purpose flour(maida) also or half of each flour, that is, 1/2 

cup wheat flour and 1/2 cup all-purpose flour. In case you make it with all-purpose 

flour, adjust the quantity of aerated soda water, requires less quantity. 



53 

 

www.samirasrecipe.com 

3. Use any cooking oil. 

4.  Mix dried fruits in the dry flour only, to ensure their even distribution in the cake. If 

added to the batter they tend to sink down and will be only in one part of the cake. 

5.  Add soda water in the last, when your oven is ready. Immediately after adding soda 

water, pour it into the baking tin and straight into the oven. 

6.  Baking time may vary from oven to oven, so keep a check 25 minutes onwards. 

7.  Always invert cake on a wire rack otherwise it will turn soggy from the bottom. 

8.  Can adjust the quantity of dried fruits as per your liking and preference.  You can make 

this cake only with nuts also like almonds, cashews, walnuts, raisins, dates etc. 

9.  Salt is added to enhance the flavour of the sugar, so go ahead. 

10.  No sugar is required as we are using condensed milk. 

11.  In case, the top gets cooked fast, whereas bottom part needs more cooking, then 

cover the top part with aluminium foil. 

12. You can also bake this cake in disposable baking pans. In that case, no need to grease it 

or line with parchment paper. Simply pour the batter and bake. 

 

 

 

------------- 
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Basic Sponge Cake In Pressure Cooker 

This is the basic sponge cake which is the base for all frosted cakes. You can enjoy eating it 

as it is or decorate it with icing of your choice. I have baked this in pressure cooker, you can 

bake it in whatever mode you feel comfortable. 

Difficulty Level: Medium 

Preparation Time: 10 Minutes 

Baking Time: 50 Minutes 

Yields: 1/2 Kg Cake 

 

 

 

Ingredients (1 Cup=240 ml) 

• 1 Cup less 2 Tablespoon (120 gm) Wheat Flour (See Note 3) 

• 2 Tablespoon Corn Flour (See Note 4) 

• 1/2 Teaspoon Baking Powder 

• 1/4 Teaspoon Baking Soda 

• 1/4 Teaspoon Salt (See Note 5) 

• 1/2 Cup + 2 Tablespoons Sugar (See Note 6) 

• 1/4 Cup Oil (See Note 7) 

• 3/4 Cup Thick Curd (See Note 8)  

• 1/2 Teaspoon Vanilla Essence 

• 1/4 Cup Milk, at room temperature (See Note 9) 

• 1/2 Tablespoon Lemon Juice 



55 

 

www.samirasrecipe.com 

• 1 Cup Salt/Sand (For laying In The Pressure Cooker) 

 

Method 

1. Take a 6″ round cake pan.  Brush it with oil and dust with flour.  Or simply line it with 

parchment paper. Keep it aside. 

2.  Preheat pressure cooker. For this, remove the gasket (rubber ring) from the cooker lid. 

Lay sand/salt in the pressure cooker and keep a stand on it. Close the lid and preheat it 

for 10 to 15 minutes on medium flame.(See Note 10) 

 

 

 

3. Sift together flour, corn flour, baking powder, baking soda and salt at least 3 times, for 

better aeration, which in turn will make the cake light.(See Note 11) 

4.  In a bowl, take thick curd, oil, vanilla essence and sugar. Beat thoroughly using a fork or 

wire whisk, for approx. 1 minute or till sugar dissolves. 

5.  To this, add the dry mix of flour in 2 or 3 batches. 

6.  Adjust consistency using milk. 

7.  Add lemon juice. Mix lightly.(See Note 12) 

8.  Pour this cake mix into the prepared cake pan. 

9.  Tap the pan 2-3 times. This is done to release air bubbles in the cake batter if any. 

10.   Using a tong, keep the cake pan in the preheated pressure cooker. 
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11.  Bake on low flame for 40 to 50 minutes.(See Note 13) 

12.  After around 30 minutes, you will start smelling the lovely aroma of the cake. But wait, 

it will take some more time. The cake is ready when a toothpick inserted in its centre 

comes out clean. Also, touch the cake and see that it is completely dry. If you feel even 

little stickiness then bake for few more minutes. 

13.  Again, using a tong, take the cake pan out of the pressure cooker, wait for 10 to 12 

minutes and then loosen the sides with a butter knife. 

14.  Now invert the cake tin on a wire rack and tap to remove. ( See Note 14 ) 

15.  Once cooled, cut it into slices. 

16. To cover it with powdered sugar, keep a fork and a knife and sprinkle powdered sugar 

through a sieve. Once done, carefully remove the fork and knife.  

17. Serve with love, chocolate sauce/ chocolate ice cream optional. 
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18.  Can keep this at room temperature for 2-3 days, depending on the weather.  If kept in the 

refrigerator, even lasts for about a week. 

 

Notes 

 

1. Use cake pan of your liking like a square, heart/flower shaped or any other. But ensure 

that it is only half filled once the batter is poured into it and also that it fits into your 

pressure cooker. 

2.  Can make this cake with only with all purpose flour (maida) or  half of each flour, that 

is, 1/2 cup wheat flour and 1/2 cup all-purpose flour. In case you make it with all-

purpose flour, adjust the quantity of milk, requires less quantity. 

3.  Corn flour reduces the protein content in the wheat flour and renders a tender texture 

to the cake. In case you don’t have it then you can skip this. In that case, take flour full 1 
cup only. 

4.  Use normal sugar. No need to powder it. 

5. You can use any oil, be it refined, olive, canola or any other.  

6. If your curd is too watery then keep it in the strainer for 10-15 minutes and then use. 

Also, do not use curd straight from the refrigerator. Let it remain on the kitchen counter 

for 15 to 20 minutes at least. 

7. The quantity of milk may vary depending on the consistency of curd used. 

8. Salt maintains a constant temperature inside the pressure cooker and ensures even 

distribution of heat. Stand acts as an insulation between the flame and the cake pan. 

Without stand, the bottom of the cake will get cooked quickly. 

9.  Sifting is very important, especially in wheat cakes. The more you sift, the better the 

cake is. So, don’t avoid it. 
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10.  Add lemon juice in the last, when your pressure cooker/oven is ready. Immediately 

after adding lemon juice, pour it into the baking tin and straight into the pressure 

cooker. 

11.  Baking time may vary, so keep a check 30 minutes onwards. 

12.  Always invert cake on a wire rack otherwise it will turn soggy from the bottom. 

13.  This cake may not turn fully brown from the top. 

14.  Do not use the salt used for baking cakes etc for cooking purposes. Keep it aside for 

baking cakes only. 

 

 

Bake In Oven/Microwave Convection 

 
1. Preheat oven to 180º C for 15 minutes. 

2. Bake for 35-40 minutes. 

Bake In Air Fryer 

 
1. Preheat Air Fryer for 5 minutes at 170º C. 
2. Cover the cake pan with aluminium foil and bake for 15 to 20 minutes. 
 

Variations 

1.  Chocolate Cake: Take Wheat Flour 1 Cup less 4 Tablespoons, Cocoa Powder 4 Tbsp. 

Avoid Corn Flour. Everything else remains the same and follow the method as it is. 

2.  Fruit Cake: Everything remains same, just add 1/4 cup chopped nuts/tutti fruiti  in the 

dry flour and proceed as given above. 

3.  Muffins: Put the batter in muffin moulds and bake for 18 to 20 minutes. The batter is 

sufficient for 10 to 12 muffins. 

 

 

-------------- 
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Ragi Banana Cake 

A Very healthy cake with Ragi,  jaggery powder and bananas. Ragi is a millet also known as 

Finger Millet or Nachni Flour. It is a wonder grain seated on the topmost level amongst all 

the cereals. It is gluten free, rich in fiber, calcium and iron. Being low in Glycemic Index, it is 

good for diabetics too.  

Difficulty Level: Easy 

Prep Time : 15 minutes 

 Cook Time : 30 minutes 

  Yields: 1/2 Kg Cake 

 

 

 
 

 

Ingredients (1 Cup= 240 ml) 

• 1 Cup Ragi Flour 

• 1/2 Teaspoon Baking Powder 

• 1/4 Teaspoon Baking Soda 

• 1/8 Teaspoon Salt 

• 1/4 Cup Oil 

• 1/2 Cup Jaggery Powder 
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• 2 Bananas 

• 2 0r 3 Tablespoon Curd 

• 1/4 Cup Walnuts 

• 1/2 Teaspoon Vanilla Essence 

• 2 or 3 Tablespoon Milk (Use only if required) 

 

Method 

1. Grease a loaf pan of 6" and keep it aside.  

2. Dry roast Ragi flour for about 2 minutes on medium flame. It is roasted to get rid of the 

muddy smell from it. 

3. Preheat oven for 15 minutes at 1800 C. 

4. Sift Ragi flour, baking powder, baking soda and salt 2 to 3 times. Sifting incorporates air 

into the flour which in turn makes the cake light. 

 

 
 

5. Chop walnuts into small pieces. Keep aside about 1 teaspoon for sprinkling on the top 

and coat the rest with just 1 teaspoon of dry mix. 

6. In the food processor bowl, put chopped bananas, curd, oil, jaggery powder and vanilla 

essence. This ensures that jaggery is dissolved fully. In the absence of food processor, 

use a grinder and take dry mix in a bowl.  
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7. Run the processor for a minute or so till bananas are pureed. 

8. Add dry mix into this and run the processor till everything is mixed nicely. The batter 

should be of dropping consistency at this stage. In case, it is too thick then adjust its 

consistency by adding little milk. 

 

 

9. Add flour coated walnuts and mix with a spatula/spoon. Do not run the processor now 

otherwise walnuts will get mashed. 

10. Put the batter in the greased loaf pan. Tap 2-3 times to release air bubbles if any. 

11. Sprinkle walnuts, though completely optional. 

12. Bake in the preheated oven for 30 to 35 minutes or till the skewer inserted comes out 

clean. 

13. Loosen the edges with a butter knife and invert the cake on a wire rack. 

14. When gets cool, slice it and serve with love, coffee optional. 
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15. You can bake this in disposable cake pans also, if baking for gifting purposes. In that 

case, just let it remain as it is after removing from the oven. No need of inverting it. 

When cools down completely then wrap with cling film. 

 

Notes 

1. You can take more or fewer bananas as per your taste.  

2. The quantity of jaggery powder may vary (by a tablespoon ) depending upon the 

sweetness of bananas. Highly over ripened bananas have their own natural sugar 

(fructose). 

3. You can add cocoa powder if looking for chocolate flavour. In that case, remove 2 

tablespoon Ragi flour and substitute it with cocoa powder. 

4. In the absence of food processor, puree bananas with oil, jaggery powder and curd in 

the grinder. Then mix everything in  bowl. 

5. To instantly over ripe the bananas, put these in the microwave oven for one minute. 

 

 

 

---------------- 
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Malai Zebra Cake 
 

You store Malai (Milk cream) and then extract ghee from it. Now, make this yummy cake 

using this same Malai. This cake is made without any oil, butter or condensed milk. Apart 

from Baking Powder and Baking Soda, it has just 4 ingredients. Yes, only 4. And these four 

ingredients are wheat flour, brown sugar, milk and of course milk cream, that is, malai. 

 

Difficulty Level: Medium 

Preparation Time: 20 Minutes 

Baking Time: 30 Minutes 

Yields: 1/2 Kg 
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Ingredients (1 Cup=240 ml) 

• 1 Cup less 2 Tablespoon Wheat flour 

• 2 Tablespoon Cocoa Powder 

• 1/2 Teaspoon  Baking Powder 

• 1/4 Teaspoon  Baking Soda 

• 1/8 Teaspoon Salt 

• 3/4 Cup  Malai (Milk Cream) 

• 3/4 Cup + 1 Tablespoon Brown Sugar 

• 1/2 Teaspoon Vanilla Essence 

• 3/4 Cup plus 1 Tablespoon Milk, at room temperature 

 

 

Method 

1. Take out the malai from the refrigerator and keep it on the kitchen counter for 10 

minutes. Malai, normally has some milk with it. Do not try to separate the milk. Let it be 

as it is. In the meantime, do the following preparations. 

 

 

 

2. Grease a 6″ baking pan and dust it with flour. Tap it to remove excess flour, if any. 
3. Sift flour, baking powder and baking soda at least 3 times. This is a very important step 

in order to have light cakes. Sifting incorporates air in the flour which in turn makes the 

cake light. Also, sift the flour from a little height, that is, keep the sifter slightly above 

the bowl. 

4. Preheat oven to 1800 C for 15  minutes. 

5. Now, take malai, add sugar (3/4 cup only) and vanilla essence and beat with a wire 

whisk for 3 to 4 minutes or till sugar dissolves and all the lumps are gone. 
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6. Start adding flour mix into the malai mix and mix nicely. It will be a very thick dough 

type mixture. 

7. Add milk and mix everything using cut n fold method. 

 

 

 

 

8. In one bowl, take cocoa powder, brown sugar (1 tablespoon) and make a paste using 1 

tablespoon milk. 

9. Now divide the cake mix into 2 bowls, one remaining as it is and the other added to the 

cocoa mix. So, you have two batters, one white which is vanilla and the other is brown 

which is chocolate. 

10. Ensure that both the batters are of dropping consistency. Add milk, if required. 
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11. Put one ladle of vanilla batter in the cake tin. On this, put one ladle of chocolate batter. 

Like this, keep on adding the two batters alternatively and you will see alternate lines of 

two colours. 

 

 

 

 

12. Do not tap the bowl otherwise, the pattern will be disturbed. 

13. Take a toothpick and run it from the edges towards the centre. Do this 8 times at equal 

intervals. And your flower pattern is ready. 
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14. Bake it for 30 to 35 minutes. 

15. Check for the doneness by inserting a skewer. The skewer should come out clean. 

16. After about 10  minutes, take out the cake by inverting it. 

17. Keep it on a wire rack till cools down, otherwise heat at the bottom will make it soggy.  

 

 

 

18. Cut only when cools down completely. 

19. Serve with love, tea or use in Ice cream Sundaes/Puddings is optional 

20. You can store the remaining cake in an airtight container. Remains good for 2 days at 

room temperature or keep it in the refrigerator for longer storage (up to a week). 

 

Notes 

 

1. Use fresh malai, that is maximum 3 to 4 days old malai only. For one cup flour, you 

need approximately 3/4th malai. Now, it's difficult to have it in one day. So keep 

collecting it in the refrigerator. In the refrigerator, keep the collected malai in the Chill 

tray, that is the tray which is just below the freezer and is the topmost in the 

refrigerator compartment. Or keep it where there is maximum cooling. But not in the 

freezer. This is because we want soft malai and not hardened. 

2. You can use anywhere between 1/2 cup to 3/4 cup malai. 

3. In case the malai curdles while beating it even then no problem. You continue with the 

recipe and will still get a beautiful spongy cake. 

4. Neither oil nor butter is used in this recipe. 

5. The colour of the cake is yellowish because of brown sugar. You can add white sugar if 

you want. 

6. Quantity of milk may vary from 3/4 cup to 1 cup depending upon the consistency of 

malai and also that different flours have different absorption capacity. 
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Variation 

 

• To make Vanilla cake, omit cocoa powder, take 1 cup flour and proceed as given above, 

omitting points no. 8 to 11. 

• To make a Chocolate cake, take cocoa powder 3 tablespoons and  sift flour with cocoa 

powder and proceed as given above, omitting points no. 8 to 11. 

 

 

 

 

------------ 
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Sunshine Mango Cake 

Sunshine Mango Cake With Semolina…This Eggless Mango Cake, made with semolina and 
mango puree, is one of the easiest, tastiest, appealing in looks, quickest, most flavourful, 

brightest and healthiest cake.  

 

And the icing on the cake is that it is not only eggless but vegan too, and without any 

essence, without any colour. This is baked in a bundt pan but you can easily bake in 

round/rectangular pan also. 

 

Difficulty Level: Easy 

Prep Time: 15 Minutes 

 Cook Time: 25 Minutes 

Yields: 1/2 Kg Cake 
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Ingredients (1 Cup=240 ml) 

• 1 Cup Fine Semolina 

• 1 Teaspoon Baking Powder 

• 1/2 Cup Powdered Sugar 

• 1/4 Teaspoon Salt 

• 1/4 Cup Oil 

• 1 Cup Mango Puree 

• 1 Tablespoon Tooti Fruiti /Nuts (Optional) 

 

Method 

1. Peel mangoes and puree it. 

2. In a bowl take semolina, baking powder, salt, and powdered sugar. Mix nicely. 

3. Add oil and mango puree. 

 

 

4. Mix using cut and fold method. 

5. Leave it for 15 minutes. This is because semolina swells up and thickens the batter. 

6. Preheat oven at 1800C.  

7. Take the pan and grease it. If bundt like here, then lay tooti fruiti in the base and put 

the cake batter. If using a normal pan then sprinkle tooti fruiti on the top. Tap the pan 

to release air bubbles. 

8. Bake for 25 to 30 minutes till a skewer inserted comes out clean. Keep an eye 20 

minutes onwards, as over baking may spoil the bright yellow colour also. 
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9. Take it out of the oven and let it rest for 10 to 15 minutes till warm. Loosen the edges 

with a knife and invert it on a wire rack. 

10. Cut when completely cool. 

11. Serve with love, lemonade optional. 

Notes 

1. Do not add any water while making mango puree. 

2. If you do not have fine semolina then put your normal semolina in the grinder and run 

it for a minute or so. It will become fine. 

3. This much quantity of mango puree is sufficient for perfect cake batter. However, in 

case, you feel that the batter is too thick then add little more puree only but nothing 

else. 

4. You may add baking powder in the beginning only. This is because we have double 

acting baking powders wherein subsequent reaction starts when the batter goes into 

the oven. 

5. Neither colour  nor essence is used. Do not add vanilla essence. 

6. Tooti fruiti is sprinkled just to give a contrast colour. You can easily skip this if don’t like 
it and add nuts instead. 

7. Make your own bundt pan by keeping an inverted steel bowl in the centre of the pan. 

Now fill this with the batter. 

 

-------------- 
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Rasmalai Cake 
 

Rasmalai Cake is a treat for the Indians who love traditional Indian sweets. It is a beautiful 

fusion cake and is healthy as well flavourful cake made using wheat flour. 

Difficulty Level: Strenuous 

Prep Time:  1 hour 

Cook Time:  35 minutes 

Resting Time:  4 hours 

Yields: 1 Kg (approx.) 

 

 

 

 

Ingredients(1 Cup=240 ml) 

For The Cake 

• 1.5 Cups (200 g) Wheat flour 

• 1 Teaspoon Baking Powder 

• 1/2 Teaspoon Baking Soda 

• 1/4 Teaspoon Salt 

• 1 or 2 Tablespoon Flaked Almonds 

• 1 Tablespoon Thandai Powder (See Note 1) 
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• 1 Cup (200 g) Sugar, Granulated 

• 1/2 Cup Oil 

• 3/4 Cup Curd (See Note 2) 

• 1 Teaspoon Almond Essence 

• 3/4 Cup (or 1 Cup) Milk , at room temperature 

• 1 Tablespoon Distilled White Vinegar 

For the Frosting 

• 250 g Rasmalai (Small Size) 

• 1 Cup Non-dairy Cream 

• 1/2 Teaspoon Almond Essence 

• Pinch of Yellow colour 

• 1 Tablespoon Icing Sugar 

• 1/2 Teaspoon Green Cardamom powder 

• Some flaked almonds and pistachio for decoration 

Method 

For the Cake 

1. Prepare cake pan. Take a round baking pan of 7". Grease with oil and dust flour. Tap to 

remove excess flour. 

2. Preheat oven to 1800 C for 15 minutes. Till the oven is getting prepared, you also do 

the following preparations. 

3. Sift together wheat flour, baking powder and baking soda and salt at least 3 to 4  times. 

(See Note 3) 

4. Mix Thandai powder and flaked almonds in it 

. 

 
 

5. In a big bowl, take curd, oil, sugar and almond essence. 

6. Using a spoon, beat this mixture for 4 to 5 minutes until sugar dissolves completely and 

the mixture looks creamy. 

7. Add milk (3/4 cup) to this mixture. 
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8. Start adding dry ingredients mix to this wet mix in 3 or 4 instalments, mixing lightly 

after each addition. (See Note 4) 

9. Adjust consistency using the remaining milk. When poured through a spoon it should 

fall like a ribbon. Neither too thick nor liquidy. 

 

 
 

10. Lastly, add vinegar. Give it a stir. 

11. Pour this batter into the prepared cake pan. 

12. Tap the pan to release air bubbles if any. 

13. Put the pan in the preheated oven.(See Note 5) 

14. Bake for 30 to 35 minutes. 

15. Check for doneness of the cake by inserting a toothpick in it. 

16. After 8 to 10 minutes, invert the cake on a wire rack. (See Note 6) 

17. Once cool, wrap it in cling film and keep in refrigerator at least for 2 to 3 hours. If 

possible, overnight. 

 

For The Frosting 

1. Whip cream. For this, put non-dairy cream in a big bowl. 

2. Keep this bowl in an ice bath, which means keeping it on some ice cubes. For this, 

take ice cubes in a big bowl. Over this keep the cream bowl. 

3. Using an electric blender, start beating the cream. 

4. Start with low speed and gradually move to a higher speed. 

5. After 2 minutes, when cream thickens a little, add almond essence, yellow colour 

and icing sugar. 

6. After 4 to 5 minutes, the cream will be ready with stiff peaks. 

7. Keep it covered in the refrigerator till use. 

8. For more tips on how to whip cream refer page number 19. 
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Assembly 

1. Take the cake. Using a serrated knife gently remove the top crust. And divide the cake 

in 2 equal parts. 

2. Take the cake board. Put little cream on it. This is done so that the cake sticks there and 

does not move later on. 

3. Put one part on the cake board and other separately on some plate only. 

4. Put milk from the rasmalai, using a spoon, on both the parts. Repeat after 2-3 minutes. 

This is done to make the cake moist. Milk seeps in making the cake moist and also 

flavourful. 

5. Usually, we use sugar syrup but since this is a special cake we are using sweetened milk. 

6. Now put some rasgullas (or small rasmalai) on the lower cake. If your rasmalai are big in 

size then you may cut them into small pieces and then lay on the cake. 

 

 
 

7. Put a dollop of whipped cream and spread it roughly covering the lower cake. 

8. Put the other cake on the lower cake. 

9. Cover it with whipped cream using a spatula. This is called crumb coat. 

10. Don't try to get it smooth at this stage. Keep it in the refrigerator for at least 15 

minutes. 

11. Take it out, again apply a coating of whipped cream. 
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12. Once covered with cream, decorate with cream roses, almonds, pistachio and rasgullas. 

13. Sprinkle green cardamom powder. 

14. Chill and Serve with love. 

 

Notes 

  

1. If you do not have Thandai Powder then just grind 1 tablespoon each of almonds, 

cashews, pistachio and use it. 

2. The curd should not be very loose. In case it is, then keep it in the strainer for 10-15 

minutes. 

3. Sifting is very important, especially in wheat cakes. You just can't avoid it. For a fluffy 

and spongy cake sift at least 5 to 6 times. 

4. Do not beat hard after adding the dry mix. Be gentle. Vigorous beating develops gluten 

which makes the cake chewy. 

5. Always invert the cake on a wire rack otherwise they may get soggy from the bottom. 

6. The quantity of milk may vary by a tablespoon or so depending upon the consistency of 

curd. 

7. I have used very little quantity of icing sugar as non-dairy cream does not require much 

sugar. You may add as per your taste buds. 

8. If making this cake with All Purpose Flour then keep a check on the quantity of milk. It 

requires less milk. 

 

-------------- 
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Black Forest Cake 

An all time favourite chocolate, loved by everyone, but with a twist. And the twist is that it is 

made in a healthy way using wheat flour and brown sugar. 

Difficulty Level: Strenuous 

Prep Time: 1 hour 

 Cook Time: 35 minutes 

 Resting Time: 4 hours 

Yields: 1 Kg (approx.) 

 

 

 



78 

 

www.samirasrecipe.com 

Ingredients (1Cup = 240 ml) 

For The Chocolate Cake  

• 1 Cup (130 g) Wheat Flour (Atta) 

• 1/4 Cup Corn Flour 

• 1/4 Cup Cocoa Powder 

• 1 Teaspoon Baking Powder 

• 1/2 Teaspoon  Baking Soda 

• 1/4 Teaspoon  Salt 

• 1 Cup Brown Sugar 

• 3/4 Cup Curd 

• 1/2 Cup Oil 

• 1/2 Cup(approx) Milk 

• 1 Teaspoon  Vanilla Essence 

• 1 Tablespoon Vinegar Or Lemon Juice 

For Filling 

• 1/4 Cup Strawberry Sauce 

• 1/2 Cup Canned Cherries, Pitted 

• 1/4 Cup Water with 2 Tablespoon Sugar Powder 

 

For Frosting 

• 400 ml Heavy Cream 

• 1 Tablespoon Icing Sugar 

• 50 g Dark Chocolate 

 

Method 

For The Chocolate Cake 

1. Preheat oven at 1800 C. Grease a 7″ cake pan and dust it with flour. Keep it aside. 
2. Sift together wheat flour, corn flour, cocoa powder, baking powder, baking soda and 

salt at least 2 to 3 times. Sifting incorporates air in the dry mix thus making it light 

which in turn makes the cake light. 

3. In a big bowl, take curd, oil, brown sugar, and vanilla essence and beat it for 4 to 5 

minutes till creamy and the sugar is dissolved fully. 

4. Add dry mix into the wet mix in 2 or 3 instalments using cut and fold method. 

5. Adjust consistency by adding milk. You need ribbon-like consistency. The quantity of 

milk would vary depending upon flour and the curd used.  

6. Lastly add vinegar/lemon juice, give a final mix and put the batter in cake pan.  
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7. Bake in the preheated oven for 30 minutes approx, till the skewer inserted comes out 

clean. 

8. Take it out of the oven. Wait for 10 to 12  minutes. Run a knife around the edges and 

invert the cake on a wire rack. 

9. Let it cool completely. Once cool, wrap these in cling film and keep in the refrigerator 

at least for 4 to 5 hours before starting the icing. 

For The Filling 

1. Take heavy cream in a big vessel and whip it till soft peaks are formed. Add icing sugar 

and whip again till you get stiff peaks. Keep this in the refrigerator till required. Before 

whipping, keep the vessel and the whisking blades in the freezer for a minimum of 30 

minutes. While whipping keep the vessel on an ice bath, that is on a bowl filled with ice 

cubes. Heavy cream is kept in the freezer only. So, shift it to the refrigerator a day 

before so that it thaws and you can whip it easily. 

2. Check tips on how to whip heavy cream perfectly on page number 19.  
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3. Prepare strawberry sauce. In place of strawberry sauce, you can use Mixed Fruit Jam 

also. Recipe of strawberry sauce is given on page number 85. 

4. Chop cherries into small pieces, keeping about 10 to 12 intact for decorating on the top 

of the cake. 

5. Dissolve sugar powder in the water and keep it aside. Instead of this, you can use the 

syrup from the cherries tin also. 

 

Assembly 

1. Take out the cake. Level it by removing the cracked/domed surface. Keep these 

trimmings as these will be used in decorating the cake. Now, divide it into 3 parts. For 

this, put a mark along the edges with a knife all around the cake. Then, separate it 

using a thread. 

2. Similarly, separate the third part also. 

3. Sprinkle sugar syrup, about 1 tablespoon on each layer. This is done to keep the layers 

moist. Repeat the process after 10 minutes. 

4. Spread strawberry sauce and put some chopped cherries. 
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5. Take a cake board. Put a dollop of whipped cream and place the lower layer of cake on 

it. The cream is put so that the cake sticks on the cake board and does not move. 

6. Cover it with the whipped cream. 

7. Place the second layer on this and repeat the process. 

8. Finally put the third layer. 

9. Now cover the whole cake with whipped cream. This is called crumb coat. Do not try to 

get finishing at this stage. Once the cake is covered with cream, keep it in the 

refrigerator for at least half an hour. 

 

 
 

10. Take out the cake, again apply cream all over it. 

11. Fill some cream in a piping bag fitted with a star nozzle. 

12. Decorate the cake with whipped cream roses, cherries and grated chocolate and 

leftover cake crumbs. 

 

Notes 

1. Keeping the cake in the refrigerator eases the process of dividing it into 2 or 3 parts by 

reducing the crumbs. 

2. You can use the equivalent quantity of white sugar in place of brown sugar. 

3. You can use all purpose flour in place of wheat flour but use milk sparingly in that case. 

4. Salt enhances the taste of sugar so go ahead. 

5. Use any flavourless oil like groundnut, olive etc. 

6. The quantity of milk may vary from 1/4 cup to 1/2 cup depending upon flour and 

consistency of curd used. 

7. Vinegar makes the wheat cake extra spongy and soft. 

8. In case you are left with whipped cream after frosting then use it for making fruit 

cream or add in your cold coffee/shakes etc. 

 

----------- 
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Quick Add Ons 
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Chocolate Sauce 

Forever sinful...Chocolate sauce is addictive. It is versatile and simply adds dollops of 

deliciousness when added to anything. Another advantage of homemade chocolate sauce  is 

that the quantity of sugar can be controlled. If need be, you can replace sugar with maple 

syrup or brown sugar. It is healthy also as along with sugar, honey is also added to it. Add it 

cold coffee, drizzle on vanilla ice cream, dip doughnuts, make chocolate shake or cover your 

muffins/cakes or just lick it. It is amazing.  

 

Difficulty Level: Easy 

Preparation Time: 2 minutes 

Cooking Time: 8-10 minutes 

Yields: 1 Cup (200 ml) approx. 

 

Ingredients (1 Cup=240 ml) 

 
• 2 Tablespoon Cocoa Powder 

• 1 Tablespoon  Sugar 

• 2 Teaspoon Honey 

• 1 Teaspoon Corn Flour 

• 1 Teaspoon Butter (optional) 

• 3/4 Cup Water 

  

Method 

 
1. Take a heavy bottom pan and add cocoa powder, sugar, honey, corn flour in it. 

2. Make a smooth paste using very little water, about 1 or 2 Tablespoon. 

3. Once the paste is formed, add rest of the water also. 

4. Cook this on low flame for 8 to 10 minutes, stirring continuously. 

5. Add butter towards the end. 
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6. Once slightly thick, switch off the gas stove. 

7. Let the sauce cool down. 

8. Fill in a bottle and keep in the refrigerator. 

9. Use as and when required. 

  

Notes 

 
1. Adjust sugar as per your taste. 

2. Add water slowly and gradually to avoid lump formation. 

3. Keep stirring while cooking otherwise it may get burnt from the bottom. 

4. Butter is added just to give shine to it. Can be easily avoided. 

5. It thickens on getting cold so do not thicken it a lot while cooking. 

6. In case, the sauce becomes too thick after getting cold then adjust consistency by 

adding 1 or 2 tsp water. 

 

--------------- 
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Strawberry Sauce 

Homemade Strawberry coulis/sauce is just out of the world in taste, much better than the 

store bought. It is not very sugary and has the actual taste of strawberries. 

It is sourly sweet. Having this coulis in your refrigerator means having a ready-made instant 

dessert with you. Drizzle it over ice cream, as a topping on Cheesecake, as a filling in Black 

Forest Cake, cover your muffins, use it as Jam on bread/chapati, make Swiss roll and in 

many more ways. 

 

Difficulty Level: Easy 

Preparation time: 2-3 minutes 

Cooking Time: 10 Minutes 

Yields: 250 g. 

 

 

 
 

 
Ingredients (1 Cup=240 ml) 

 
• 200 g Strawberries 

• 8 to 10 Tablespoon Sugar 

• 2 Teaspoon Corn Flour 

• 1/2 Cup Water 
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• 1 Teaspoon Lemon Juice 

 

Method 

 
1.   Wash the strawberries, remove the green leafy top and roughly chop these. 

2.   Put them in a food processor and puree it coarsely, that is, don’t make too smooth. 
3.   Transfer this coarse puree to a pan. 

4.   Add sugar and cook on medium heat for 2-3 minutes. 

5.   Dissolve corn flour in water and add to the above mixture. 

6.   Keep stirring and cook for 4-5 minutes till the sauce/ coulis becomes slightly thick. 

7.   Lastly, mix lemon juice and take off from the gas. 

8.   Let it cool. 

9.   Use as desired. 

 

Notes 
 

1. The quantity of sugar may vary depending on the sweetness of strawberries. 

2. Don’t make it very thick as it thickens on cooling also. 
3. You can puree it smooth in the blender too. 

4. Lemon juice is added to give shiny texture to the coulis. 

5. Remains good for 8-10 days in the refrigerator. 

 

------------ 

 

 

 

 

Happy Baking.... 
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About the Author 

I am an enthusiastic and passionate cook who loves to try out new and innovative recipes. 

Baking is my hobby as well and thus have a special flare towards it. Being a self learnt baker,  

I have gone through my share of hits n misses and thus is fully aware of the various 

difficulties a novice baker can meet with. The journey has not been easy with many flops but 

determination was much higher. I have conducted baking classes for novice and amateur 

bakers and got some really encouraging feedbacks. 

Ikebana, Flower making, Candle making and Ceramic/Glass paintings are some of my other 

areas of interest. I am also a Reiki practitioner, practising it for myself and my dear ones. 

Taking my passion for cooking a step further, about 2 and a half years back. I started my 

blog of vegetarian and eggless recipes, by the name, samirasrecipediary at 

https://www.samirasrecipe.com. It has 200+ recipes on baking, day to day cooking, 

puddings, breads, pickles, DIY and much more. You may ask me then why have I written this 

book if already there is a blog? The answer is simple. My blog is my garden with variety of 

flowers, herbs, creepers, trees, everything. Whereas, this E-book is like a bouquet of roses 

from my garden only.  

Love & Gratitude 
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Reviews By 

Harjeet Kaur - Lifestyle blogger, Freelance Content Writer, Traveller. 

"A comprehensive book on baking ........ Newbies to baking should use this for 

reference......... Samira has transformed the cliché that without eggs one cannot make 

delicious baked goodies.........Samira teaches us to bake in a Pressure Cooker and Air fryer 

along with the traditional OTG and Microwave....... Samira has some amazingly creative 

answers to baking and has a knack for making the recipes simple and bakeable ....... If you 

like to bake then it would be a unique addition to your bookshelf. 

Radhika Acharaya - Humour Blogger 

This Cookery Book devoted to baking is a must read for all those who love to bake but are 

intimidated by the abc of baking.........Samira has covered almost all that could go wrong 

while baking and has provided solutions too. 

......the instructions are very clear, in simple language and includes everything 

Every recipe is accompanied by pictures and follows a standard format, so that the would-

be-baker is made aware, at a glance, of the difficulty level; Preparation, Cooking and Total 

time and the quantity the recipe would yield. 

Rashmi Jain - Blogger, Author, Poet 

....the best explained recipes book which I’ve come across recently.....This book is one of the 

best self-explanatory guides for baked products (particularly muffins and cakes). It’s a call 
for all those home makers who aspire to become home bakers..... It’s a booster for those 
also who love baked products, but somehow are hesitant or reluctant to bake by their own.  

The author beautifully takes her readers into confidence by portraying baking as simple as 

cooking, which requires minimal appliances and ingredients commonly available in one’s 
kitchen. 

Priyal Poddar - Life Style Blogger 

".....one of the best book I have came across in last few years for baking. The author has made 

sure to write all the minute details so as to make sure for all the baker’s that baking is going to be 
a simple process. You just need to follow some simple steps with perfect measurement. Even a 

fresher can be the best baker. 

......a beginner can become an expert baker in just few months. I would like to give it a 5 star. A 

great help book for all the budding bakers out there." 

. 

 




