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To my three beautilul children,
Musa, Dawud and Maryara.

Your love of reading and being read to while T've
been elbow-deep in the kitchen inspived this book.
"Why con't we read and cook, at the same time™
they asked The rest as they say, is history
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Hello!

T'tn Mackiya, and these are my three kids, Musa, Dapvud
amal Maryane, THs lovely fo meet you!

There ore hwe speciol Hx.'u;-j; that ey family and T
love to do f‘rﬁﬂfr - hn]'.'.-l'p;ﬂ e 5F-nn'-;j stories. 1 wrote
Eake Me a Story to bring both of those special things
irﬂsf]-.ur in ome ook so you can enjoy them foa.

Az (7= will discover inside, each Pl"m;#ﬂ'r has a stary
amel o recipe. You could rend the story first and then make
the recipe, or you could enjoy il"t'ﬂ-ﬁ'fra while your bake is
in the even

While you are w:n;'h'ﬁ for Hoir I-’um;-ll'ﬂ-:'n Ifﬂ,:?jr':k-f-
to go golden brown in the aven, why vot curl up with the
story of Cinderella, the Party ond the Pumpkins? Or meet
Little Eed Hen, wha loves bnl’l::'ﬁ bread, before mnhﬁ @
delicious blueberry and orange soda loaf of gour own Tt
doesn't matter which way round you enfoy the hﬂi:-:'-:j and
the stories — all that matters is that you hove fin!

There are useful os from me on the wext page, as well
as with every recipe. Grown-upes, you mé’j]ﬂf find some of
the tijes on the recgee [Pages bl shul if you are hﬁk-:'ﬂ with
kicds of different ages.

S0, jpop on your apron and wash your hands - it's finee

fo J&'F busy as we boke and share sfories.
Meet you in the kitehen!




HELPFUL HINTS AND TASTY TIPS
Safety in the kitchen

Always make sure a grown-up is with you in the kitchen.

Don't touch the kitchen knives - they are sharp! If a grown-up
says you can use them to chop or slice, be very careful.

Ask a grown-up to help you if you are using a food processor.

Always wash your hands in warm soapy
water before you start.

Be careful of the hot oven
and hobs.

Oven temyoerature

All the recipes in this book have
been tested in a fan-assisted oven.
If you are using a conventional oven,
increase the temperature by 20°C.

Measurements

£ — grams

ml = millilitres
tsp — teaspoon
thsp — tablespoon

°C — degrees celsius

] ¥
Kecipe (ﬂmde
Every recipe has a guide to show you how easy or difficult it might be.

Always make sure a grown-up is with you when you try any of these
recipes, especially when it needs a knife or a food processor, or involves

anything hot.
e &awerbaker
~ wice andl ensy
- & liHe haoler

o o o Hed chel

~ tricky bt ey
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I+ Mm heak ‘8 elevenses time, and a little

old lady was at home with nothing to dunk in her cup of tea. She

rootled through her cupboards. There were no chocolate cookies,
no figgy rolls = not even any plain old crackers. But she could see
lots of flour, brown sugar, honey and jars upon jars of spices.

The little old lady decided to make her favourite biscuit - a
gingerbread guy. But when she went to add her ginger, she realised
that there wasn't quite enough left in the jar for her recipe. So the
old lady reached for another of the spice jars instead. The label
read ‘star anise’. She gave the jar a smiff — it smelled sweet and
smoky and a little bit magical, so the little old lady measured out
a tablespoon of star anise, added it to the mixture, and put her
gingerbread guy in the oven to cook.

After fifteen minutes, the cottage was filled with the most
delicious smells. The old lady took the gingerbread guy out of the
oven and turned to put the kettle on. But when she turned back,
she couldn’t believe her eyes — the gingerbread guy had jumped
off the baking tray and was running out of the front door.

Ton't g J{lﬁerhrmd JL{HI cried the little old lady.
“T want to dunk you in my tea!”

She kicked off her carpet slippers and chased her biscuit
down the street. When she caught up with the gingerbread guy,
the old lady grabbed his little arm but he was still too hot from
the oven. “Ow!” she cried, and let him go.

~The gingerbread guy ran on down the street. Before long he
came to a field, where he ran past a cow.

nﬁfulpq little Jc'-gerhrmd J@" mooed the cow. “T'm fed
up of eating grass. Td love a biscuit instead’

The gingerbread guy didn’t stop, so the cow gave chase.
When she caught up with the gingerbread guy, she gave him a
big sniff.

"Uow sreell different . .." the cow said, confused. And
while the cow was having a good long think, the gingerbread

guy sneaked away.
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He ran on until he came to a river.
“If haly feet ﬂef wet, they will fall ofL" the gingerbread
guy said to himself, "How ans I(jﬂfﬁ fﬂ(ﬂei' across’"

Wow me to heifq Young biscuct” said a fox, appearing
from behind a bush. :Iuh-lr:: Hpz on to ey tad and 1wl
carry you across the river Uou can trust me Fores
don't eat d:'hwerhrmd."

The gingerbread guy didn't know that really, foxes absolutely
LIVE gingerbread, so he jumped on to the fox's tail and the fox
plunged into the river.

"My feet are (?@'”lrlizj wet" said the gingerbread guy,

“Youre too heavy for my tad” said the fox.
U”'"P tpr onto hny back.”

S0 the gingerbread guy jumped onto the fox's furry back.
But before long, the fox's back started to get wet too,

"You're too heawy for hel back," said the fox. “au'll
hae h:_ !'uh-J-::' up? on to ey head.”

50 the gingerbread guy jumped on to the fox's head. Bud it
wasn't long before the water was rising again.

The gingerbread guy was so worried about his feet,

If they got soggy and fell off, he wouldn’t be able
to carry on running when he got to the

ather side.

“There's only one way to keep your
feet dry.” said the fox. "You'll have to keep
J'umjairﬁ }-ﬁh in the ol untid we reach
the piverbank.”

So the gingerbread man jumped as
high-as he could. : e

The sly fox tipped his head back, 6,
his jaws wide open.

The gingerbread guy landed in the
fox's mouth, and ... SMAP’ the fox's
jaws closed shut,

“CakM The fox spat out the
gingerbread guy in surprise. "You faste
different!” he spluttered.

Then the fox realised his mistake.
“But. different tastes s000 000
(ﬂﬂﬂd'l Come back, so T can eat
you praperly!

The not-just-ginger gingerbread guy
laughed. “That'll be the star anmise!"
he yelled over his shoulder to the fox.
And on his little dry feet, he carried

on running.



Method

Place the caster sugar, honey, orange juice, vanilla extract, ginger and star amise in

4 pan over a medium heat and stir until all the sugar has dissolved.

STA R A N ] s E B Femove from the heat and add the butter, Stir wntil it has melted, then set asede amd

leave 1o conl.

GI N G E R b R E AD M E N L Once cool, add the flour, bicarbonate of soda and sali, and bring the dowgh

Makes aboyf 30 together. Wrap the dough in cling film and chill for at least 2 hours.
e 2% Line twobaking sheets with greaseproof paper.
:Irh I""E'dI':E' h‘j’S % Remove the dough from the fridge, unwrap it and roll it out on a lightly floured
(_iI surface 1o a thickmess of about 0.5cm. Cut out shapes with a gingerbread-man
175g golden caster sugar 200g unsalted butter cutter — a 7.5¢m cutter will make around 30 biscuits.
- - [ ]
- . o off-culs re-roll the ] g :
6 thsp clear runny honey 450g plain flour, sifted, plus extra Gather oft-cuts and re-roll the dough as necessary
| thsp orange juice Far dicaling W Place the gingerbread men on the lined baking sheets and transfer to the tregzer
a for 10 minutes to firm up. Preheat the oven 1o 180°C fan/gas mark 6.
| tsp vanilla extract I tsp bicarbonate ot soda ;
P ’ P ’ ’ ’ L Transfer the sheets from the freezer to the oven and bake for 15 minutes, or until
2 thsp ground ginges ¥ tsp salt golden around the edges and paler in the centre.
| thsp ground star anise writing icing tubes, for decoration | | ¥ Remove from the oven and leave to cool on the sheets for 10 minutes. then
ou will neesd | e brder fow the star aniy ! transfier w a wire rack.
T ERI CATT A m by e g
N it aimag| @ ® Have fun decorating your gingerbread men with icing!
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