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It means so much more than tea and cake
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– just £10 allows us to offer someone support when they need us.
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A Piece of Cake  
Sweet Treats
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Greenpan Delicious Pancake Cake

Serves 4   Prep Time 
  60 Mins 

For the pancakes

• 200g flour
• 1 vanilla sugar sachet
• Pinch of salt
• 500ml milk
• 2 eggs
• 40g butter plus a little  
 extra for frying

For the chocolate mouse

• 200g dark chocolate
• 6 eggs
• 100g sugar
• 375ml cream

You’ll need

For the garnish 

• Some mint leaves
• 500g strawberries, washed

Method

1.  Mix the flour, vanilla sugar and salt with the milk and eggs. Melt the butter in a pancake pan 
and add to the flour mixture. Mix until a smooth batter is formed. Preheat the pan over a 
medium heat and add a portion of batter, turning the pan to spread evenly. Flip the pancake as 
soon as the edges become crisp and cook for 1 more minute. 

2.  Melt the chocolate in a bain-marie. Separate the eggs. Place the yolks in a large mixing bowl 
and beat them with the sugar until pale and frothy. Fold the melted chocolate into the egg 
mixture.

3.  Beat the egg whites in a bowl until stiff. Carefully fold the egg whites into the chocolate 
mixture. Whip the cream until soft peaks form. Fold the cream into the chocolate mixture and 
allow to firm up in the fridge for several hours. 

4.  Choose a serving plate, arrange one pancake on the plate and top with a layer of chocolate 
mousse. Cover with a second pancake and mousse and repeat. Halve the strawberries, 
reserving a few for garnish. After 4 layers of pancakes, add a layer of strawberries. Then 
continue stacking the pancakes with the chocolate mousse and repeat again after another 4 
layers of pancakes.

5.  Finally, spread a layer of chocolate mousse over the top pancake and decorate with the 
remaining strawberries.
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BerryWorld 

Strawberry Cream 

Victoria Sponge

You’ll need

• 175g butter, soft
• 175g caster sugar 
• 3 fresh eggs 
• 175g self raising flour 
• 250ml double cream
• 1 tsp vanilla bean paste or vanilla  
 extract
• 1 tbsp icing sugar and extra for  
 sifting 
• 400g strawberries 
• 4 tbsp strawberry jam (optional)

Method

1.  Pre-heat the oven to 180°C. Butter and line two 18 cm 
sandwich tins with baking parchment.

2.  Beat the butter and the sugar till pale and fluffy. Add 
the eggs, one at a time, beating well. Fold in the flour, 
one spoon at a time.

3.  Divide the mixture evenly between the tins and level 
with a knife. Bake in the oven for 20 minutes until the 
sponge cakes are well risen, golden brown and firm to 
the touch.

4.  Cool the sponge cakes on a wire rack. Hull the 
strawberries and slice them in half. 

5.  Whip the cream till quite stiff, mix in the icing sugar and 
the vanilla.

6.  When the cakes are cool, spread the jam on one of the 
sponge cakes (if using) and spread half of the whipped 
cream on top. Place half of the strawberries on top of 
the cream. Place the other sponge cake on top and 
spread with the remaining whipped cream. Arrange the 
remaining strawberries in a spiral round the cake.

Serves
   4

 Prep Time 
 20 Mins 

 Cook Time 
   20 Mins 

Named after Queen Victoria herself, there 
are few cakes that can beat this all-time 

classic recipe. You can spread strawberry 
jam (turning it into a jam sponge) or whipped 

vanilla cream on the base of one sponge 
cake as a filling, or both.
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BerryWorld Strawberries and Vanilla 

Cheesecake with a Warm Strawberry 

Compote

Serves
  6-8

 Prep Time 
20 Mins 

 Setting Time 
1 hour 

You’ll need

• 200g digestive biscuits crushed
• 100g melted butter
• 400g cream cheese
• 100g icing sugar
• 500g double cream whipped
• 1 vanilla pod split
• 300g strawberries, halved

Method

1. Line a 9” spring form cake tin with greaseproof 
paper. Mix the biscuits and melted butter together, 
and pat into the base of the cake tin. Place in the 
fridge to set.

2. Beat the cream cheese with the icing sugar then 
fold in the whipped cream and the seeds from the 
vanilla pod.

3. To construct the cheesecake, spread a spoonful 
of the cream cheese on the base, and then place the 
strawberries all around the sides, standing up with 
the cut side facing out. Use the cream cheese on 
the base to stand them in so they are stable. Then 
fill in with the rest of the cream cheese mix, and 
level off the top. Place in the fridge to set. 

4. Meanwhile make your compote. Put the chopped 
strawberries and sugar in a pan over a medium heat. 
Stir constantly until the sugar has dissolved and the 
strawberries have begun to break down.
 
5. To serve, carefully remove the cake tin, and peel 
off the paper. Cut into slices and serve with the 
warm compote.

For the compote

• 100g strawberries chopped
• 25g sugar

A warm, sweet, strawberry compote is 
the perfect match for this creamy vanilla 

cheesecake recipe.
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BerryWorld Strawberry and  

Passion Fruit Cupcakes

You’ll need
• 150ml pot natural yogurt 
• 3 eggs, beaten
• 1 tsp vanilla extract 
• 175g golden caster sugar
• 240g self-raising flour
• 1 tsp baking powder 
• 175g unsalted butter, melted

• For the icing:
• 125g cream cheese
• 125g butter, softened
• 350g icing sugar
• 14 strawberries 
• ½ passion fruit, seeds and juice

Method

1. Line a 12-hole muffin tin with paper cases and heat oven to 190°C/fan 170°C/gas 5. 

2.  In a jug, mix the yogurt, eggs and vanilla extract. Put the dry ingredients, plus a pinch of 
salt, into a large bowl and make a well in the middle. 

3.  Add the yogurt mix and melted butter and quickly fold in with a spatula or metal spoon, 
don’t over mix it. Spoon into the cases and bake for 20 minutes or until golden, risen and 
springy to the touch. Cool on a wire rack.

4.  In a large bowl whisk the cream cheese and butter until smooth then add the icing sugar 
and beat again until you have a smooth stiff icing. Mash 2 strawberries and beat into the 
icing then add approximately half of the passion fruit seeds and juice, until you have an 
icing that holds its shape but is easily spreadable. Pipe or spoon the frosting onto the 
cakes and top each with a strawberry and a drizzle of the remaining passion fruit.

Gorgeous cupcakes, a perfect treat for 
your Strawberry Tea.

Serves
12

Cooking Time 
20 Mins 

 Prep Time 
40 Mins  
(plus 20  

mins cooling) 
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BerryWorld 

Strawberry Pavlova

You’ll need

• 4 large egg whites
•  200g caster sugar, plus 1 tsp  

for marinating 
• 500ml double cream 
•  1 tbsp icing sugar plus extra  

for dusting
• 400g strawberries
• 2 tsp rose water

Method

1. Pre-heat oven to 130℃ 

2.  Using an electric whisk, whip the egg whites until they 
turn white and frothy. Gradually add a spoonful of 
sugar, whisking well in between each spoonful, until 
all the sugar is combined, and the whites are stiff and 
glossy. Spoon the meringue onto a lined baking sheet 
and using a palette knife, spread into a circle. Build up 
the sides of the pavlova so when cooked, there will be 
a well in the centre for the cream. 

3.  Place on the middle shelf of the oven for 1 hour. Slice 
the strawberries in half and mix with the rose water and 
1tsp caster sugar and set aside. 

4.  Once cooked, the meringue should be crisp and 
slightly golden, but it will still be soft in the middle. 
Leave to cool on the tray, before carefully sliding onto 
the serving plate. Spread the cream in the middle of 
the pavlova and top with the marinated strawberries, 
grated chocolate or some other naughty treats before 
the final dusting of icing sugar.

Impress the whole family with this 
showstopper. Indulgent, light and  

topped with gorgeous strawberries.

Serves
  8-10

 Prep Time 
 20 Mins 

 Cook Time 
  1.5 Hours 
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BerryWorld 

Strawberry  

Rocky Road

You’ll need

• 400g plain chocolate
• 2 tbsp golden syrup
• 50g unsalted butter
•  250g strawberries, hulled 1 apple 

peeled and cut into chunks
• 100g blanched almonds
• 100g dried sour cherries
• Icing sugar to dust

Method

1.  Line an 8” square tin or small roasting tray 
with greaseproof paper.

2.  Melt the chocolate, syrup and butter over a 
pan of simmering water.

3.  In a bowl, mix the strawberries, apple, nuts 
and cherries. Once the chocolate has melted, 
pour over the fruit and nuts and stir to 
combine. Pour the mixture into the prepared 
tin, and allow to set.

4.  Turn the Rocky Road out, and cut into chunks 
before dusting with icing sugar.

Serves
6

Prep Time 
15 Mins 

Our strawberry rocky road is a 
decadent and quick way to indulge. 
Whip up a batch, just don’t expect it 
to last long! It’s the ultimate naughty 

but nice snack.
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Fresh Strawberry Muffins

You’ll need

• 230g chopped fresh strawberries   
 100g caster sugar
• 4 tsp caster sugar
• 50g butter, softened
• 2 eggs
• 1 tsp vanilla extract
• 220g plain flour
• ½ tsp bicarbonate of soda 
• ¼ tsp salt
• ¼ tsp ground nutmeg

Method

1.  In a small bowl, combine the strawberries 
and 100g sugar. Set aside for 1 hour. Drain, 
reserving liquid and berries separately.

2.  Preheat the oven to 220 C / Gas 7. Grease a 
12 cup muffin tin, or line with paper cases.

3.  In a medium bowl, cream together the butter 
and 4 tablespoons sugar until light and fluffy. 
Beat in the eggs one at a time, then stir in 
the vanilla. Combine the flour, bicarb, salt 
and nutmeg; stir into the creamed mixture 
alternately with the juice from the berries. 
Gently stir in the berries. Spoon mixture into 
the prepared muffin cups.

4.  Bake for 18 to 20 minutes in the preheated 
oven, or until the tops spring back when lightly 
touched. Cool in the tin or a wire rack.

Fresh strawberries baked into 
a light vanilla and spice muffin 
mixture. Quick, simple, sweet 

fresh fruit treats. Mmm!

Serves
  12

 Prep Time 
 10 Mins 

 Cook Time 
   20 Mins 
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Eric Lanlard’s Strawberry Tart ‘Royal’

Serves
   8

 Prep Time 
  15 Mins 

 Cook Time 
  25 Mins 

You’ll need

• 375g ready-made or puff pastry
• 15g unsalted butter, melted
• 50g unsalted butter
• 2 tbsp dark muscovado sugar
• 2 bananas (not too ripe), sliced
• 2 tbsp banana cream liqueur
• 300ml (½ pint) whipping cream
• 2 tsp vanilla paste or extract
• 250g golden caster sugar
• 350g fresh strawberries,hulled and halved

Method

1. Preheat the oven to 200°C (180°C fan)/400°F/gas mark 6.

2.  Roll out the pastry 5mm (¼ in) thick on a lightly floured surface. Cut out a disc roughly 
23cm(9in) in diameter and place on a baking tray.

3.  Brush the pastry with the melted butter and prick with a fork, leavinga border of 2cm (¾in) 
around the edge. Cover with a sheet of baking paper and place a second baking tray on top

4.  Bake in the oven for 15 minutes, then carefully remove the top baking tray and the baking 
paper and bake for another 5 minutes, or until it is nice and golden. Leave to cool on the tray 
or a cooling rack.

5.  Melt the butter and muscovado sugar together in a frying pan over a gentle heat. Increase 
the heat, add the banana slices, and fry until golden, turning them over once. Drizzle over the 
liqueur, flambé (flame the alcohol), then turn off the heat and leave in the pan to cool.

6.  Put the whipping cream into a large bowl with the vanilla and 100g of the golden caster 
sugar, then whisk to firm peaks. Place the disc of cooked puff pastry on a serving dish. Cover 
the centre with the cooled banana slices. Using a palette knife spread the cream over the 
bananas. Arrange the strawberries over the cream.

7.  Put the remaining golden caster sugar into a thick-based saucepan and heat until 
caramelized to a lovely golden colour. Remove from the heat and drizzle carefully over the 
strawberries. I like to decorate my tart with few flakes of edible gold leaf.

Top Tip 
Smear a little of the whipped cream underneath the cooked pastry to stop it from sliding around 
your serving dish.
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Strawberry and 

Rhubarb Lattice 

Tart

You’ll need

• 500g block shortcrust pastry
• 1 large egg, beaten 
• 2 tbsp semolina
• 4 tbsp cornflour
• Juice of ½ a lemon
• 200g strawberry jam
• 225g fresh strawberries, hulled and halved
• 15og rhubarb, sliced into 2cm pieces.

Serves
   8

 Prep Time 
 40 Mins 

 Cook Time 
   35 Mins 

Method

1.  Divide the pastry into two pieces, one 300g and the other 200g. Roll out the smaller piece on 
a lightly floured surface to the thickness of a 50p coin and slightly larger diameter than the pie 
dish. Transfer to a baking sheet. Use a sharp knife to cut into 10 strips, each about 25cm wide. 
Leave on the baking sheet and chill for 15 min.

2.  On a lightly floured surface roll out the larger portion to the same thickness. Use to line a loose-
bottomed pie dish. Trim off the overhang so it is at flush to the rim of the dish. Brush all over 
with some of the beaten egg and sprinkle semolina evenly over the base. Chill for 15 min.

3.  Mix cornflour and lemon juice in a medium bowl. Add jam and fruit, mixing well to coat. Spoon 
into the pastry-lined pie dish and level. 

4.  Brush the edge of the pie with more egg. For an interwoven lattice, lay 5 parallel strips of 
pastry horizontally on top of the filling, with about 2cm between them. Allow excess pastry to 
hang over the edge of the dish. Fold every other horizontal strip back on itself halfway and then 
place one long strip of pastry vertically across the centre of the pie. Now lay the folded strips 
back over the vertical strip so it is woven into the horizontal strips. Lay a second vertical strip 
of pastry about 2cm from the first strip. Lay the horizontal strips back over the second strip so 
that there are two vertical woven strips. Repeat, until the pie is covered.

5.  Press down edges of the strips lightly and trim flush with the pastry of the pie dish. Crimp 
together with a fork. Brush the rim and lattice with more egg and chill for 15min. Meanwhile, 
put a baking sheet in the oven and pre-heat to 220°C/200°C fan/gas mark 7.

6.  Brush pastry again with egg and bake for 15min, then turn the over down to 180°C/160°C fan/
gas mark 4 and bake for a final 30-35min. Serve with custard or cream.
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Peas be Mine 

Savoury Dishes
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BerryWorld Strawberry and British 

Asparagus Mini Quiches

Serves 6
Prep Time 

10 mins 
Cook Time 

35 mins 

‘This recipe is quick and easy – using 
bought puff pastry it’s a twist on a classic 

quiche. Crème fraiche, eggs and pink 
peppercorns work together beautifully and 

the final result looks and tastes divine.’

You’ll need

• 1 tbsp flour for dusting
• 250g ready roll puff pastry
• 1 whisked whole large egg, for glazing
• 75g asparagus tips
• 150g Sweet Eve strawberries, washed   
 and halved
• 4 tbsp creme fraiche
• 2 large eggs, plus 1 extra yolk
• 10 crushed pink peppercorns
• 50g parmigiano cheese, grated
• salt and pepper

Method

1.  Preheat your oven to 200°C and line a baking 
tray with baking paper.

2.  On a floured surface, roll out the puff pastry 
and cut into 6 equal portions, pressing each 
into a shallow tart tray. 

3.  Prick the pastry all over inside the border, 
brush with whisked egg mixture and bake for 
12-15 minutes then remove and push down 
the bases inside the borders and set aside.

4.  In a bowl, mix the creme fraiche, eggs and 
yolk and the parmesan together, lightly 
season, then empty the filling onto the chilled  
pastry cases.
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BerryWorld Strawberry 

Basil and Balsamic 

Pizzas

Serves 
8

Prep Time 
40 Mins 

Cook Time 
12-15 Mins 

Rising Time 
80 Mins

You’ll need

• 300g (11oz) strong white bread  
 flour ¼ teaspoon salt
• 2 tablespoons caster sugar
• 1½ teaspoons fast action dried  
 yeast 25g (1oz) butter, melted
• 1 egg, beaten
• 150 ml (¼ pint) warm water

For the topping

•  125g pack abergavenny goats 
cheese log, cut into 8 slices

•  450g (1lb) strawberries, hulled, 
halved or quartered

• Handful basil leaves
• 25g (1oz) butter, melted
• 2 tablespoons caster sugar
•  4 teaspoons balsamic glaze or 

balsamic vinegar

Method

1.  Add the flour, salt, sugar and yeast to a large mixing 
bowl and stir together. Add the melted butter, beaten 
egg and warm water and mix to a soft but not sticky 
dough. Knead the dough for 5 minutes on a lightly 
floured surface until smooth and elastic. Put into a 
bowl and cover the top with oiled clingfilm. Leave in 
a warm place for 1 hour or until doubled in size.

2.  Knead the dough for a second time then cut into 8 
pieces. Roll each piece out to a rough shaped circle 
with a diameter of about 12.5cm (5 inches) with a 
rolling pin then put on to 2 oiled baking sheets.

3.  Crumble a slice of cheese over each pizza then 
top with the strawberries and basil leaves torn into 
pieces. Cover loosely with oiled clingfilm and leave 
to rise for 15-20 minutes until beginning to puff up 
around the edges. Preheat the oven to 220°C, 200°C 
fan assisted, Gas 7.

4.  Remove the clingfilm and drizzle the pizzas with the 
butter and sprinkle with the sugar. Bake for 12-15 
minutes until the pizzas are golden and the bases 
are dry.

5.  Drizzle with the balsamic glaze or vinegar and serve 
warm.
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BerryWorld Strawberry and Spinach 

Salad with Ham

Serves
  2

 Prep Time 
  10 Mins 

 Cooking Time 
    5 Mins 

For the dressing

• 2 tbsp light olive oil
• 1 tbsp raspberry   
 vinegar
• 1 tsp single cream
• 1 tsp runny honey
• ½ tsp freshly ground  
 course black pepper

Method

1.  Make the dressing by putting all of the ingredients into a small bowl or jug, whisk them all 
together, adjust the seasoning if necessary and set aside.

2.  In a large wok, place half of the spinach leaves into the pan and with a tablespoon of water, 
sauté over a high heat until just wilted.

3.  Arrange the wilted spinach on a serving plate, or two individual plates and add the uncooked 
spinach leaves.

4.  Place the pieces of Bayonne ham in and around the spinach leaves along with the sliced 
strawberries and drizzle over the dressing just before serving.

Quickly sautéed spinach with meltingly soft Bayonne ham is topped with a black pepper 
dressing and juicy fresh strawberries as well as some fresh baby spinach leaves for a 

bit of a crunch. This ‘hot and cold’ salad is perfect as a starter for a romantic dinner or a 
weekend lunch for two.

For the salad

• 1 x 225g bag of baby   
 spinach leaves, washed
• 2 large slices of Bayonne  
 ham, torn into small   
 pieces
•  12 strawberries, hulled  

and sliced 

You’ll need



17Thanks to BerryWorld for this recipe – berryworld.com

BerryWorld Strawberry Parma Ham and 

Parmesan Crostini

Serves
  2-4

 Prep Time 
  5 Mins 

 Cook Time 
   5 Mins 

This is a wonderfully quick and aromatic 
way to introduce strawberries into a 
savoury snack. The parmesan works 
really well with the strawberries and 

balsamic with the savoury sourdough 
being the perfect base.

You’ll need

• 200g of quartered strawberries
• 8 slices of sourdough bread
• 8 slices of thinly cut parma ham
• 100g of parmesan cheese shavings
• 1 tbsp of aged balsamic vinegar
• 1 tbsp of extra virgin olive oil
• a small handful of basil leaves
• black pepper to season

Method

1.  Firstly, hull and quarter the strawberries 
and set aside.

2.  Toast the sourdough bread and then place 
on a serving platter. Arrange the parma 
ham on top of each slice of bread, top with 
some strawberries and then sprinkle with 
the parmesan shavings. 

3.  Finally, drizzle with the balsamic vinegar 
and olive oil and sprinkle with the basil 
leaves and some freshly cracked black 
pepper.
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The Last Straw(berry)
Gluten-free
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Sophie Michell’s Gluten-free Chocolate 

Cake with BerryWorld Strawberries and 

Raspberries

Serves
 8-10

 Prep Time 
  15 Mins 

Cook Time 
  60 Mins 

You’ll need

• 250g unsalted butter diced
• 250g dark chocolate broken into pieces
• 5 medium eggs separated
• 250g golden caster sugar
• 200ml crème fraiche
• Half punnet BerryWorld strawberries    
 (hulled and chopped)
• A handful of BerryJewel raspberries
• A sprig of mint
• Icing sugar to decorate

Top Tip
if you think the cake is getting too dark but isn’t yet cooked in the centre, cover the top with a 
double sheet of foil.

Sophie says

‘This is a classic recipe that I love and 
have used for years. It’s very easy and 
brilliant for people with or without wheat 
intolerances. It’s wonderfully rich, so the 
BerryWorld strawberries and raspberries 
cut through that perfectly.’

Method

1.  Preheat the oven to 180°C/160°C fan/Gas mark 4 and line a 20cm x 10cm-deep loose-bottom 
cake tin. Melt the butter and chocolate in a bowl set over a pan containing a little simmering 
water, stirring occasionally. While the chocolate is melting, whisk the egg yolks with half the 
sugar in a large bowl, until pale, thickened and doubled in volume.

2.  In a separate bowl, with clean whisks, whisk the egg whites until stiff, then gradually beat in 
the remaining sugar, 1 tbsp at a time, whisking for about 20 seconds with each addition. You 
should by the end have a stiff, glossy mix.

3.  Fold the melted chocolate and butter into the egg yolk and sugar mixture, followed by the egg 
white mix in two goes. Pour the complete mixture into the prepared tin and bake for  
60-75 minutes or until a skewer inserted at the centre comes out with just a few moist crumbs 
clinging to it. Leave the cake to cool in the tin (it will sink in the middle, but this is completely 
normal).

4.  Once the cake has cooled, remove from the tin and then spoon the crème fraiche in to fill the 
sunken centre of the cake. Finally pile on the BerryWorld strawberries, BerryJewel raspberries 
and few mint leaves. 
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Gluten-free 

Mini Strawberry 

Frangipanes

You’ll need

• 175g strawberries, hulled
• 75g butter, at room temperature
• 75g caster sugar
• 50g self-raising gluten free flour   
 blend 1 medium egg
• 50g ground almonds
• Few drops almond extract
• 40g flaked almonds

Method

1.  Preheat the oven to 180 C, Gas Mark 4. Separate 24 foil or paper petite four cases and put into 
2 x 12 section mini muffin tins. Halve or quarter the strawberries depending on their size and 
keep 24 pieces to one side. Chop the rest.

2.  Cream the butter and sugar together until soft and pale. Add the gluten free flour and egg and 
mix until smooth then stir in the ground almonds and almond extract.

3.  Stir in the chopped strawberries then spoon into the petite four cases. Press a strawberry piece 
into each one then sprinkle with the flaked almonds. Bake for 12-15 minutes until well risen, 
golden brown and the cakes spring back when pressed with a fingertip.

4.  Leave to cool for 10 minutes then transfer the cakes to a wire rack to cool completely. Pack into 
a box lined with non-stick baking paper and tie with ribbon. Best eaten on the day of making.

Serves
  24

 Prep Time 
 20 Mins 

 Cook Time 
  12-15 Mins 
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Gluten-free 

Strawberry and Kale Halloumi Salad

Method

1. Put the grill on.

2.  Cut halloumi in 1cm (0.40 inch) thick slices. 
Place on a baking tray under the grill. Cook 
around 4 mins on each side until golden.

3.  In the meantime, make dressing my mixing 
together balsamic vinegar, olive oil, maple 
syrup and crushed garlic clove. Season to 
taste.

4. Hull strawberries and cut into quarters.

5.  Place washed kale in a salad bowl, followed 
by strawberries, finely cut red onion, pecans 
and pumpkin seeds. Mix well together.

 
6.  Top salad with grilled halloumi, almonds and 

basil leaves.

7. Serve with dressing on the side.

You’ll need

• 2 handfuls shredded kale
• 2 handfuls strawberries
• ½ small red onion
• 250g halloumi cheese
• 1 handful pumpkin seeds
• 1 handful pecan nuts
• 1 handful almond flakes
• 15 basil leaves
•  2 tbsp best quality balsamic 

vinegar
• 6 tbsp extra virgin olive oil
• 2 tsp maple syrup
• 1 large garlic clove (crushed)
• salt and pepper

Serves
  4

 Prep Time 
 20 Mins 


