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The book features a

scrumptious collection of tried
and trusted recipes for gifts from your
kitchen - cakes, chouX puffs, cookies, tarts,
snacks and fillings:with many variations, as well
as-several.low-carb, high-fat recipes for pegple'on
special diets'(Banting, paleo, keto, gluten-frée, sugar-free).
Master baker Katrien van Zyl tried to focus on-easy, flop-proof
recipes that you.can rustle'up without having to hunt for foreign
ingredients. Step-by-step. photographs illustratesmore complicated
techniques; so that anyone who can follow basic.instructions will
be able to achieve thems

Katrien also shares packaging ideas for your baked goodies and explains
ways to recycle containers and decorate them'to suit any occasion.

Packed'with practical hints, the book furthet indicates for-how long
food will remain freshiat room temperature, as well as freezing
times for those who want to start preparing for.special events
well in advarice:

Katrien’s Gifts from the Ritchen is lavishly illustrated with
stunning photographs showing that the most beautiful fiy

gifts can come from the kitchen. It has.something ,,;f."
for everyone, whether you are the one doing the . .+ as
baking, or the lucky recipient of a delicious, ‘.-_1&3f y
attractively packaged edible gift.

Katrien van Zyl
) knew from the age of
S 12 that'she wanted to bake for

=

; a living.'A self-proclaimed chocoholic, 4
" 'she combines these two loves when baking
: commissioned wedding and party cakes. After =
; completing a four-year degree in‘home economics
- = _' *7 at StellenboschiUniversity, she worked in the catering
a industry for several years: After her own wedding, she
became involved in wedding planning and commercial
baking for weddings and parties and soon started marketing
her original wedding and party cake designs from her website.
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ISBN 978-1-928376-17-0 After the major success of her first two books, Katrien’s Cakes

and Katrien’s Mini Cakes, she was indundated with requests
Beskikbaar in Afrikaans: [ for courses and she started teaching cake decorating. She is
Katrien se geskenke uit g8 also a popular guest on food shows and on television and
die kombuis radio. Katrien is married and lives in Blommendal,
ISBN 978-1-928376-18-7 Cape Town. She is also the auther of Sugar Brides
and Grooms in the popular Twenty to make
series, as well as Katrien’s Dessert Cakes
and Katrien’s Crafty Tray Bakes.




This buttery shortbread is combined
flavourful treat. The buttercream is a
Makes 12 muffit

230 g (1 cup/8¥% o7) salted
butter or baking margarine,
at room temperature
100 g (¥ cup/3% 07) white sugar
2.5 ml (v tsp) vanilla essence
2.5 ml (v tsp) almond essence
1 large egg
260 g (2 cups/9% 07) cake flour

40 (3 thsp & 1 tsp/1% 07)
cornflour (cornstarch)

a pinch of salt
125 ml (% cup) strawberry jam

5 ml (1 tsp) white or dark balsamic
vinegar (optiona)

25 g (4 thsp/% o) flaked almonds

with strawberry jam and flaked almonds fora
delicious addition to the shortbread.

sized shortbread tartlets

SHORTBREAD

1. Preheat the oven to 180 °C (350

(325 °F) for a fan-assisted oven. Spray @

non-stick cooking spray.

Pput the butter, sugar and essences in
handheld electric beater or standing mixer ul
fluffy. Add the egg and mix to incorporate.
Sift together the cake flour, cornflour and salt, add to the butter
mixture and beat until dough forms and all the flouris incorporated.

¢h with clingfilm and chill in the refrigerator for

°F) for a conventional oven or 160 °C
12-hole muffin tin with

a bowl and beat with a
ntil it is light and

»

w

Wrap the dou

30 minutes

5. Cutoff 480 g (11b 1 07) of chilled dough, then coarsely grate the
rest on a baking tray and place it in the freezer.

chunk of dough into 12 pieces of 40 g (1% 02) each, roll

he muffin hollows.

-

6. Divide the
them into balls and place the balls into t
7. Dip the bottom of a glass into flour and press down on a ball to
flatten it; repeat for the other
8. Place the shortbread bases in the oven and bake for 20 minutes.

balls and prick the dough with a fork.

120§ (% cup/4% oz) salted
butter or baking margarine,
at room temperature

1309 (1 cup/a%h 0z) icing
(confectioner’s) sugar
30ml (2 thsp) unsweetened
cocoa powder

the equivalent of
. about 5 ml (1 .
e cauia sp) per colour (or 15
e total). The holes should be about % full lml/l e,
L om light to dark to create an ombré effect poonedne
s o effect.
e m‘:‘iaklnglray in the oven and bake the cooki
o
| om €. The edges should be slightly golden bles "
- Take the tray out of the ov .
: en and leave i
prhe e about a min
oo Ta;g) l;cekton top of the tray and flip them over, ‘;:lersc e
ray on the cooli radeleines cor
’ ing rack s i
. :H out. Leave to cool before sandwichi:gt }:/?il:};enm e
or the next batch, o
t . place the madel i
i leleine baking t;
igerator for a few minutes to cool and repegat !Siy o
eps 9-11

TIP

Madeleines can i
be k;pt m an airtight container for two to three d
and frozen for up to three months, oo

CHOCOLATE BUTTERCREAM

Makes 250 ml (1 cup/9 fl oz)

1. Beat the butte
er with a handheld .
o a electric be;
2 ™ 2 slow setting untilitis light and flufy, ater or & standing mixer
Sift together th
@ icing sugar and
and be: cocoa powder,
o at on medium speed until thoroughly m:(:; 19 e putter
ace a damp cloth ove
y 1 the bowl or co -
clingfilm so that the surface does not :i,reyr :’he €Ing with plastic
ut.

Assembling and decorating the madeleines

1. Place a round
. or star-shaped pipi
How to fold a ped piping nozzle into a pipiny
items, cut a Smp;ﬁl]:ébag onp. 14) or, if you do niiavgebt;gefee
N € 1n o . e
the buttercream e corner of a Ziploc bag and spoon in

~

Pipe lines of fillin
! g on the flat side of half
tl
a swirl on each madeleine and add a decar:;om?ddemes Crpe
n

w

. Sandwich two m;
adeleine halve
D s es togethe ¥
ust with icing sugar if preferred gether with filling in the middle,

9. Spoon the t
hree shades of batter into each madeleine holl
ollow, using

These cinnabu
ns are s .
o d"ﬁ and buttery inside and crispy on top, G
on . Combined wi
amon, they make a warm and frogront e TS
gift.

Cinnabun dough

3909 (3 cups/14 z) cake flour

509 (% cup/1% oz) white sugar

2.5 ml (% tsp) salt

10 ml (2 tsp) instant dry yeast

60 ml (% cup/2% l oz) just boiled water
125 ml (¥ cup/a% fl oz) cold milk
60 (% cup/2 07) salted butter, melted
1 large egg

Apple filling
2large or 3 small red apples
45 ml (3 thsp) lemon juice

Butter filling

120 g (% cup/ath oz) salted
butter, softened

100 g (% cup/3% 02) soft brown
(treacle or muscovado) sugar

15 ml (1 thsp) ground cinnamon

60 (v cup/2 02) finely chopped
pecan nuts (optional)

Makes 10-12 cinnabuns

1. Mix the
cake flour, sugar, salt and yeast together in a b
a bowl.

2. Mix the boiled
‘water wi
mixture ith the cold milk to make a lukewarm

3. Add the milk
and water mixtur
e, m
flour mixture and mix with a doy, elied butter and egg o the

smooth ball of dough forms,

4. Transfer the d
lough to an oiled bo
wland cover with
clingfilm. Leave

the dough to rest i
ina warm
doubled in size. Spot for about 30-45 minutes until
5. While the dough i
ugh is resting
. preheat th
a conventional N e oven to 180 °C (350 °}
Spray the ionaloven ot 160 C (325 °) or a fan assist d( o0 for
o rorm in tinfs) with non-stick cooking sp; ed oven and
or the apple filling T3y
g, core the apples wi
each apple i pples with an apple
o Pple in half from top to bottom. ¢ pple corer and cut
in strips ut each apple half into
7. Pour the lem
on juice onto a di;
the lemon juice. inner plate and dip the apple slices in
8. Spread the g i
pple slices out on the
late. He .
oven at full poy on the plate. Heat them in a
Set aside to ooy o for 2-8 minutes just to soft i owave
'side to cool completely. en the slices slightly.
9. For the by .
Cinname:::; filling, frmx the softened butter, brown sug;
§ nuts, if using, Plac y ar,
mixture int e a teaspoonful of
0 ach hollow of a 12-hale or two 6-hole ,t: ef?utter
uffin tins

TO MAKE HEARTS

ghtly floured surface, also dusting the
about 1cm

1. Roll out the dough on a li
top so that the roller does not stick to it. Roll it out to
(t4in) thick.

5. Using a ruler, measure out and cut a rectangle of 15 cm x 20cm

(6in. x8in).
3. Mark the rectangle info 1 cm (¥ in) sections and cut strips 15 cm
(6in) long. You should have 20 strips. Do not nead the offcuts
together to roll out again; rather cut them up into small pieces to

fry for snacks

4. Make one heart at a time. Place a strip on its side so that the cut

edges are at the top and bottom. Brush milk over the strip and turn
it so that the floured edges are at the top and bottom again.

5. With the milk-brushed side of the strip on the inside, formaVand
pinch the dough at the fold to form the pointed end of the heart

roll each leg of the pinched strip inwards o

6. Startingat the top,
nsure that the dough will

form the heart shape. The milk will &

stick to itself.
7. Brush some milk on the inside edge of a roll and press the two rolls
together, flattening them lightly with your finger, so that they stick

together and the heart keeps its shape.

8. Repeat steps 4-7 to make more hearts.
over low heat until it reaches

5. Pour the cooking oil into a pot and heat
180 °C (350 °F). Test by placing a piece of bread in the oil: it should

econds to brown, otherwise the oil is too hot.

tor or freezer and place it

rts. If you wish, you could

take at least 60 5
10, Take the sugar syrup out of the refrigera
close to where you will be frying the hea
put the bowl of syrup into your sink filled with ice and cold water

to keep the temperature down.
11, Place a cooling rack over a baking tray to ca!

close to the bowl of syrup
into the hot oil. Fry for 2 minutes and then turn
e. Fry for another

tch drips and keep this

12, Place 5-6 hearts
them over with a fork to fry on the other sids
3 minutes, turning them occasionally until they are golden brown
and crispy.

13, Lift the hearts out of the ot
necessary, then dip the wal
them with syrup and leave them in the syrup for a mi

14 Lift the hearts out of the syrup with a slotted spoon and place on
xcess syrup can drain off.

ot oil and drain on paper towels if
rm hearts into the cold syrup. Cover

the cooling rack so that any e

nute or two.




