
Hot Toddy Bundt Cake 

Serves eight slices 

Ingredients 

For the bundt  

225g (8oz) butter 

225g (8oz) caster sugar 

4 eggs 

225g (8oz) self-raising flour 

1 teaspoon baking powder 

2 tablespoon honey 

1 lemon, zested 

Icing 

200g (7oz) icing sugar 

3 teaspoons lemon juice 

3 teaspoons whisky 

(1 teaspoon of cold water at a time if needed to create a runnier consistency)  

 
Method  

1. Pre-heat your oven to 160°C fan (350°F). Lightly butter your bundt tin (I use a 20cm/8” 
silicone bundt tin). 

2. Cream together the butter and sugar with a handheld mixer until light and fluffy. Beat in the 
eggs, one by one, until well combined.  

3. Sift in the flour and baking powder, and stir together carefully on a low speed until just 
combined. 

4. Add the honey and lemon zest, and mix well. 
5. Place the batter into the prepared tin and bake for 35-40 minutes, or until a skewer inserted 

into the cake comes out clean. 
6. Allow to cool in the tin for 5 minutes, then carefully release the cake onto a wire rack. Leave 

to cool completely. 
7. To make the icing, sieve the icing sugar into a bowl and begin to mix in the lemon juice and 

whisky to give a thick but pourable icing. If it isn’t runny enough to pour on, mix in a 
teaspoon of water. 

8. Pour the icing over the cake, scatter over the lemon zest and serve – an accompanying mug 
of hot toddy is optional! 

 

 

 

 



Shortbread Dips – makes a dozen 

There are three traditional ways to serve shortbread – petticoat tail, rounds and fingers. These 

fingers dipped in chocolate still have the butteriness of traditional shortbread, with that extra 

indulgence given by the white and dark chocolate. The shortbread biscuit has been made in Scotland 

for hundreds of years. However, it is widely regarded that it came to prominence thanks to Mary, 

Queen of Scots. She fell in love with the shortbread served by her French chefs and from then on, it 

became the iconic Scottish biscuit we all adore today.  

Ingredients 

300g soft butter 

125g golden caster sugar 

300g plain flour 

50g cornflour 

½ tsp fine sea salt 

150g dark chocolate 

150g white chocolate 

2 tbsp chopped pistachios 

2 tbsp freeze-dried raspberries 

Preheat the oven to 170°C, fan 150°C. Grease a 20cm square baking tin and line the base and sides 

with baking parchement. 

Cream your butter and sugar in a bowl until lightly coloured and fluffy.  

Add in both the flours plus the salt and stir until it begins to come together, though take care not to 

overwork the dough. Bring the dough together with your hands and press the mixture into the 

prepared tin. Flatten the surface of the shortbread with the back on a spoon and use a fork to prick 

marks along the length of the fingers. 

Bake for 45 until pale golden. Remove from the oven, and with a knife, mark lines where you are 

going to cut the shortbread. Leave to cool in the tin. 

Melt the dark and white chocolate separately in heatproof bowls set over a pan of gently simmering 

water. Take each of your shortbread fingers and use a teaspoon to coat one third with the chocolate. 

Sprinkle pistachios or freeze dried raspberries over the chocolate end and allow to set. Serve with a 

hot cuppa or they will keep in an airtight container for up to four days. 

 


