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Episode 1 - Aida and Victoria’s recipes for the Red Button: 
Cupcakes  

Ingredients (for 12) 
8oz caster sugar   
8oz of self raising flour 
8oz butter 
8oz eggs weighed in their shells 
A dash of Baking powder (optional) 
A dash of Vanilla (optional) 

Icing: 
Butter 
Icing sugar 

Method 
1. Whisk all the ingredients in a mixing bowl until a creamy texture emerges.   

2. Use a spoon or ice cream scoop to place the mixture in a baking tray.  

3. Place in oven at 180ºC for 10-12 mins.  

4. For the icing mix an equal amount of butter and icing sugar in a bowl.  

5. Squeeze the mixture onto the cupcakes using an icing bag.  

6. Alternative toppings are numerous: our favourites include orange curd and butter icing, orange 
liqueur, and ginger topped with a touch of whisky.  
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Empire Biscuits   

Ingredients (for about 12 biscuits) 
6oz butter   
6oz plain flour 
2oz icing sugar 
2oz corn flour 
Strawberry or raspberry jam 
24 glacé cherries 
 
Icing: 
Icing sugar 
Water 

Method 
1. Mix the ingredients into a bowl until you have a ball of dough in your hand.   

2. Roll the dough with a floured rolling pin and create a circle about ¼ inch thick.   

3. Use a cooking cutter to prise out 24 circular shapes.  

4. Place the 24 pieces on a baking tray.  

5. Place in oven at 180ºC for 10-12 mins.  

6. Remove from oven before golden brown.  

7. Leave to cool.  

8. To ice the biscuits mix icing sugar and water in a bowl. 

9. Put strawberry or raspberry jam on 12 of the pieces and top with the other 12 pieces.  

10. Ice the biscuits, using an icing bag.  

11. Pop a glacé cherry on the top of each biscuit for decoration.    



All recipes have been submitted by members of the public.  
The BBC accepts no responsibility for the accuracy 

or the ownership of these recipes. 
 
 

  
 
 

 
All recipes have been submitted by members of the public. The BBC accepts no responsibility for 

the accuracy or the ownership of these recipes.  
 

 

Port Poached Pears (contains 
alcohol)  

Ingredients 
4 pears   
½ bottle of red wine 
¼ bottle of port 
½ cup of sugar 
1 vanilla pod 
Water 
Lemon juice (optional) 
 

Method 
1. Peel the pears, slicing the bottom so they can sat upright on a plate.  

2. Place in a small pot. 

3. Add the red wine, port and sugar to the pot. 

4. Slice the vanilla pod and empty its contents into the pot.   

5. Add what water is necessary to completely cover the pears.  

6. Add lemon juice if you think the mix too sweet.  

7. Put on a medium heat on the hob for 30 mins to poach.  

8. Remove the pears from the pot.  

9. Put the pot back on the hob for between 60 and 90 mins so the mixture reduces to a syrup.   

10. Serve pear with vanilla ice cream, pouring the syrup over the pear. Serves 4. Yum!   

  
 


