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Introduction  
 

This little recipe book has come about because cake became a recurring theme 
during the Green Museums programme in 2014-15. Plenty of cake was eaten, 
alongside plenty of discussions about food miles and the availability of ingredients. 
As a result of all of this cake-eating and cake-talking, we gave the delegates the 
task of coming up with sustainable cake for their graduation day. They rose to the 
challenge! Local, seasonal, free range and Fairtrade ingredients were sought, 
food miles calculated, ice caps and polar bears were made and unconventional 
baking methods were tried out.  

 

Here are some of the recipes, which show that there are always seasonal 
ingredients to hand to turn into sustainable, thought-provoking (and tasty!) cakes! 

Seasonal fruit and vegetables available in the UK 

 J F M A M J J A S O N D 

Sweet potato             

Rhubarb             

Carrots             

Courgettes             

Strawberries             

Cherries             

Raspberries             

Apricots             

Beetroot             

Blackberries             

Peaches             

Nectarines             

Plums             

Pears             

Apples             

Quinces             

Cranberries             
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Carrot “flower pot” cupcakes 

Sarah Stephenson, Lakeland Arts 

 

 

 

Makes 10 

Cake mixture:      1 tsp cinnamon 

375g light brown sugar (Fairtrade)   ¼ tsp ground nutmeg 

360ml vegetable oil     1 tsp salt 

1 tsp vanilla extract     430g grated carrot (local) 

5 free range, local eggs     75g desiccated coconut  

375g plain white flour     Decoration: 

2 tsp baking powder     Wafer ice cream cones 

1 tsp bicarbonate of soda    Green and yellow fondant icing 

 

Mix the sugar, vegetable oil, vanilla extract and eggs together, adding a little flour 
if the mixture curdles.  

Stir in the flour, baking powder, bicarbonate of soda, spices and salt, then add the 
grated carrot and desiccated coconut until just combined.  

Place a dessertspoon in each ice cream cone and place upright in a cupcake tin. 
Bake at gas mark 4 for 15-18 minutes until golden brown. When cool decorate with 
yellow fondant stars and green fondant leaves.  
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Gluten-free Victoria sponge 
Mark Ratcliffe, The Atkinson, Southport 

 

Winner of “Most Sustainable Cake” category 

 

 

 

Cake mixture:      Buttercream icing: 

150g stone ground brown rice flour   250g unsalted organic butter 

150g British beet caster sugar    600g British beet Icing sugar 

150g Stork spread      2 tbsp skimmed milk 

3 free range eggs      Filling: 

2 tbsp skimmed milk     Strawberry jam 

1 tbsp gluten-free baking powder 

 

Mixed using a manual, hand-powered mixer, and then cooked in two insulated 
biscuit tins with data logging temperature probes for monitoring - one located on 
the return manifold for Boilers 1-3 Average Temp 83.7 for 3½ hours, one located on 
return manifold for Boilers 4-6 Average Temp 76.9 for 4¼ hours.  

Alternatively, bake at gas mark 4 for 20-30 minutes until golden and springy to the 
touch. 
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Knowing where your ingredients come from – Mark’s way 

 

Stone ground brown rice flour 

Supplier:  Shipton Mill, Tetbury (176 miles) – A water powered mill that generates 
electricity as well from its waterwheel to power the bagging machinery and shop. 

www.shipton-mill.com/the-mill/about-shipton-mill/our-philosophy 

 

British beet caster sugar 

Supplier: British Sugar - Beet grown within 28 miles of the factory in Newark (140 
miles). This factory generates electricity through its own CHP unit, and exports 3mW 
back to the grid. Recycles just about everything, including the earth clinging to the 
beet on arrival, also converts the husks and waste matter to good quality animal 
feed. 

www.britishsugar.co.uk/Sustainability.aspx 

 

Stork spread 

Supplier: Unilever Foods, Trafford Park (39 miles + Source of Palm Oil - 60% 
probability that this is Indonesia @ 7,335 miles!) - 100% of palm oil from sustainable 
sources by end 2012: 97%‡via GreenPalm certificates; and 3%‡ from certified, 
traceable sources (through a segregated supply chain). Certified Sustainable Palm 
Oil (CSPO) Scheme. 

 www.unilever.co.uk/sustainable-living-2014/sustainable-sourcing/ and 
http://greenpalm.org/about-palm-oil/the-rspo-sustainable-palm-oil 

 

Free range eggs 

Supplier: Stephen Rimmer Eggs Ltd, Formby. The ID Code on the eggs (1UK10160) 
confirms they were Free Range (1) and came from a farm (10160) in Preston (14 
miles). 

 www.foodmiles.com/egg-miles.cfm 
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Skimmed milk 

Supplier: Bates Farms and Dairy, Southport – All milk sourced from North West farms 
(Within 30 miles). 

www.batesdairy.co.uk/index.html 

 

Gluten-free baking powder 

Supplier:  Manufactured at home using:  

2 parts cream of tartar 
1 part baking soda 
1 part cornstarch 

 

Unsalted organic butter 

Supplier:  Calon Wen Family Farmers Cooperative, Narberth (203 miles). The cows 
graze on clover rich organic pastures. They roam free, and are milked when ready. 

http://calonwen-cymru.com/about/ 

 

British beet icing sugar 

Supplier: British Sugar - Beet grown within 28 miles of the factory in Newark (140 
miles). This factory generates electricity through its own CHP unit, and exports 3mW 
back to the grid. Recycles everything, including the earth clinging to the beet on 
arrival, also converts the husks and waste matter to good quality animal feed. 

www.britishsugar.co.uk/Sustainability.aspx 

 

Strawberry jam 

Supplier: Reedy’s Naturally, Blackburn (28 miles) – Use natural, additive-free 
ingredients sourced from farmers in Lancashire. 

www.reedys.co.uk/about-reedys/ 
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Chocolate and beetroot muffins 
Lynsey Jones, Museum Development North West 

 

 

 

Makes 12 

200g self-raising flour 

75g Fairtrade cocoa powder 

225g caster sugar 

2 medium free range eggs 

200ml sunflower oil 

250g pureed cooked beetroot (about 4 
cooked beetroots) 

12 reusable silicone baking cases 

 

Sift the flour and cocoa powder into a bowl. Add the sugar and mix all of the dry 
ingredients together. 

Break the eggs into a bowl and whisk in the sunflower oil. Add the beetroot to the 
beaten eggs and oil and mix well. 

Add the beetroot mixture to the dry ingredients and combine until just mixed. 

Bake at gas mark 5 for 20-25 minutes until muffins are well risen. 

 

The Romans recognised beetroot as 
one of the original “superfoods”. It’s 
packed full of antioxidants and they 
used it to treat fevers and other 
ailments.  
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“Keep us cool” Arctic cake 

Nicola Smalley, Soul Sustainability 

 

 

Sponge: 

200g Fairtrade caster sugar 

200g organic butter, softened 

4 eggs, free range from Nicola’s chickens 

200g self-raising flour 

1 tsp baking powder 

2 tbsp organic milk 

Filling and decoration: 

100g organic butter, softened 

140g Fairtrade icing sugar 

Drop vanilla extract (optional) 

340g British strawberry jam 

White fondant icing 

Beat the cake ingredients together until you have a smooth, soft batter. Divide 
between two lined 20cm sandwich tins and bake at gas mark 5 for 20 minutes.  

For the filling, beat the butter until creamy, then gradually beat in icing sugar and 
vanilla extract if using. Spread the buttercream over one of the sponges, top it with 
jam and sandwich the second sponge on top.  Go wild with the decorating!  

“This cake is inspired by the fragility of 
the polar regions and the reality of 
climate change. The animals are 
wearing hats and scarves as they enjoy 
being out in cold weather. The methane 
and carbon dioxide bubbles (the red 
and black blobs with eyes) are 
threatening to emerge from the ocean 
and escape into the atmosphere. If they 
do, the earth’s temperature will increase 
and the animals won’t be cool any 
more. Inspiration for the crazy Arctic 
animal characters came from “100 
Fondant Animals for Cake Decorators: A 
Menagerie of Cute Creatures to Sit on 
Your Cakes” by Helen Penman (2012), 
find it in your local library.” 
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Gluten-free rhubarb and custard cake  
Helen Ridgwick, Conscious Culture 

 

Winner of “Tastiest Cake” category 

 

 

This cake was entered by both Helen and Rosie Crook of MDNW, using the same 
recipe. Helen’s award-winning version was extra generous with the custard and 
vanilla extract than the original recipe! 	  

Serves 16 

400g rhubarb from Helen’s garden   4 large free range eggs  

250g unsalted butter, softened    1 tsp responsibly sourced vanilla  

150g ready-made custard (e.g. Ambrosia,   extract (www.littlepod.co.uk/our- 

not chilled)       shop/Pure-Vanilla-Extract) 

250g gluten-free flour     300g caster sugar 

½ tsp baking powder     icing sugar to dust 

Rinse rhubarb and cut into one inch pieces. Place in a shallow dish or baking tray, 
add 50g caster sugar, cover with foil and roast at gas mark 6 for 15 minutes. 
Remove foil, roast for 5 minutes until tender. Drain off juices before cooling. 

Reserve 3 tbsp of custard in a bowl. Beat the rest of the custard together with the 
remaining ingredients until creamy and smooth. Spoon one-third of mixture into a 
greased and lined 23cm round tin. Add some rhubarb, then another third of 
mixture, top with more rhubarb then add the final third of mixture. Scatter the rest 
of the rhubarb over, then dot the remaining custard on top.  

Bake for 40 minutes at gas mark 4, then cover with foil and bake for another 15-20 
minutes. Dredge with icing sugar when cool.  

 
“It definitely takes longer to 
cook than the recipe says - 
could be due to the extra 
custard and vanilla?! So just 
keep testing and be patient - it 
is worth it for the yumminess!!” 
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Beetroot and chocolate cake  
Linda Ward, Congleton Museum 

 

 
 

Serves 10 

125g butter 

200g caster sugar 

3 free range eggs 

225g self-raising flour 

¼ tsp salt 

50g cocoa 

250g beetroot 

 

Wash your beets to get mud off them, place in a pan and cover with water, bring 
to the boil and simmer for 40 minutes or until soft inside when poked with a knife. 

Run the beetroot under cold water and rub the skin off with your hands. Grate and 
put to one side. 

Cream the butter and sugar together in a mixing bowl. Slowly add the eggs, 
followed by sifted flour and cocoa. Lastly add the grated beetroot.  

Pour into greased and lined 20cm round tin and bake at gas mark 4 for 30 minutes.  

“I had the idea from a lady who has grown her 
business with the help of Congleton Food and 
Drink Festival, of which I am part of the organising 
team. Laura has won awards for her marmalade 
and she now does many events and Farmers 
Markets in our area under the name of Purple 
Laura. I tried her chocolate and beetroot cake at 
the last festival and was surprised how nice it was. 
She uses all local produce where possible, her 
website is www.purplelauracreations.co.uk”. 
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Knowing where your ingredients come from – Linda’s way 

 

Ingredient   Where from  Cost  Mileage 

Butter Farm produce from a farm near 
Preston. Bought from local market 

81p 51 

Sugar Silver Spoon, the only British grown 
sugar, from Bury St Edmunds  

27p 179 

Eggs Free range, from a farm near home, 
bought from local greengrocers 0.2 
miles away  

60p 0.4 

Self-raising flour Doves Farm Organic, Hungerford. 
Bought from shop at the end of my 
street  

  

 

89p 152 

Salt Saxa Salt from Worksop  Neg 64 

Cocoa Cadbury Bourneville. Beans from 
Ghana  

 

46p 5,500 

Beetroot Local farm produce, bought from 
local greengrocers 0.2 miles away  

 

89p 0.4 
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“World Family of Friends” chocolate cake  
Sandra Rose Timson and staff at Quaker Tapestry Museum, Kendal  

 

 

 

Serves 30, for a 25cm/10inch round tin or 23cm/9inch square tin 

175g cocoa powder     6 eggs – beaten   

550ml boiling water     550g plain flour 

400g plain chocolate – chopped   1½ tsp bicarbonate of soda 

350g lightly salted butter – softened   2 tbsp vanilla extract 

750g light muscovado sugar 

 

Put the cocoa in a heatproof bowl and gradually whisk in the boiling water until 
smooth. Immediately tip in the chocolate and leave to cool, stirring the mixture 
frequently until the chocolate melts. 

Put the butter and sugar in a large mixing bowl and whisk with an electric mixer to 
soften. Add the eggs, flour, bicarbonate of soda and vanilla and beat until 
combined. Stir in the chocolate mixture until evenly mixed.  

Bake at gas mark 3 for 2¾ hours. A white chocolate ganache was used to stick 
down the blue fondant icing and an edible earth image, taken from one of the 
Museum’s tapestries, was used as decoration, along with a pretty gold coloured 
ribbon! 
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Knowing where your ingredients come from – Quaker Tapestry’s 
way 

 

• Our cake is made with Fairtrade chocolate and cocoa, grown on 
sustainable plantations 

• We use local suppliers for all of our ingredients, so these are delivered with 
the minimum of food miles 

• We have used English butter, and Matthews Cotswold flour, grown and 
milled at a family farm in Oxfordshire 

• Our eggs are laid by happy free range hens at a nearby farm, and their egg 
trays are recycled along with other cardboard from our business 

• Our milk is delivered by a local milkman and comes in returnable glass 
bottles 

• Our oven was multitasking when the cake was baked, as it was in use at the 
same time producing food for our café 

• We do hope you enjoy eating our cake! 

 

“The edible image is a detail from the Quaker Tapestry panel ‘World Family of 
Friends’. The cake was lovingly made by Jane Petley-Jones (Café Manager), 
Audrey Nunn, one of our volunteers and with ideas from the Quaker Tapestry staff 
team.” 
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“The world is flat” cake  
Green Museums workshop, Quaker Tapestry, Kendal, July 2014 

 

 

 

Madeira cake:      Buttercream filling: 

350g unsalted butter     100g organic butter, softened 

350g caster sugar      140g Fairtrade icing sugar 

350g self-raising flour     Jam 

6 medium free range eggs    Icing: 

1 tsp vanilla extract     Green, blue and white fondant  

4tbsp milk       icing 

Black icing pen 

Cream together the butter and caster sugar. Slowly add the beaten eggs, milk 
and vanilla extract then sieve and fold the flour. 

Pour into a lined 20cm square tin. Bake at gas mark 3 for 1 hour – 1 hour 20 minutes 
or until a fine skewer inserted in the centre comes out clean. Leave to cool.  

Slice two inches off one end and stick with buttercream to another end at 45 
degrees from the original, creating a rectangle. Slice lengthways and fill with 
buttercream and jam and reassemble. 

Crumb coat the cake with buttercream and cover with blue fondant icing. 

Download an A4-sized template of the world, cut out the continents and use to 
cut shapes from green fondant icing. Add a quote using the black icing pen onto 
a white fondant disc – “They all laughed at Christopher Columbus when he said 
the world was round”.  
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“Food needs transport, don’t waste it” cake  
Green Museums workshop, The Old Sunday School, Macclesfield, 
October 2014 

 

 
 
Chocolate tea bread:     Decoration: 

175g butter, softened     Liquorice wheels 

100g light muscovado sugar    Cocktail sticks 

4 medium free range eggs, lightly beaten  Greaseproof paper 

225g dark chocolate chips    2 old Hovis logos 

100g raisins       Round cake board 

50g chopped walnuts     Cardboard 

Finely grated rind of 1 orange 

225g self-raising flour 

 

Cream together butter and sugar. Gradually add the eggs. Stir in chocolate chips, 
raisins, walnuts and orange rind. Sieve the flour and carefully fold into the mixture. 

Spoon the mixture into a greased and lined 900g/2lb loaf tin and bake at gas mark 
3 for one hour. Leave to cool.  

Unfurl a liquorice wheel and use to create a railway track across the cake board. 

Wrap the tea bread in greaseproof paper and secure with traditional Hovis logos 
at either end. Place tea bread/Hovis loaf on the tracks and add liquorice wheels, 
securing with cocktail sticks. Add the slogan, “Food needs transport, don’t waste 
it” on a cardboard cloud of steam and secure to the top with a cocktail stick.  

This was inspired by a mug in the shop at 
Museum of Lakeland Life & Industry, Kendal. 
The image on the mug is from the Robert 
Opie Collection. 
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BB brownies 
Green Museums workshop, Lancashire Conservation Studios, 
Preston, September 2015 

 

 
 

2 tins cooked black beans (drained   150 - 180ml maple syrup 

weight 500g) or 500g home cooked beans  1½ tbsp vanilla extract 

(dried weight 200g) soaked overnight  1 tsp coffee extract or use extra  

230g butter or coconut oil at room temperature vanilla extract 

4 medium free range eggs    Sea salt 

85g unsweetened cacao powder   130g chopped walnuts 

 

Preheat oven to gas mark 5. Grease the inside of a 24 x 20 cm baking dish. Rinse 
the black beans and leave to drain. Melt the butter or coconut oil in a saucepan 
over a gentle heat, then set aside. 

Place the drained beans, eggs, cacao powder, 150ml of the maple syrup, vanilla 
extract and coffee extract, if using, into a food processor with a pinch of salt. Pulse 
a few times, then blend until smooth.  

Add the melted butter or coconut oil very slowly so as not to cook the eggs while 
the machine is running. Taste the batter, adding more maple syrup if needed, then 
stir in most of the chopped walnuts, reserving a handful. 

Pour the brownie mixture into the prepared dish and gently tap on the counter to 
even out the mixture. Sprinkle the remaining walnuts on top and bake for 40 - 45 
minutes until the brownie feels firm but springy and its surface is cracked.  

These brownies are proof that flour, 
grain and gluten-free baking tastes 
amazing, and no-one will ever 
guess the ingredients! 

 

Makes 12 large or 18 smaller 
brownies 
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