
Oldham 
Fairtrade 
Cookbook





This cookbook comprises 
of a collection of delicious 
dessert recipes from the 
Oldham community. Each 
recipe was made using 
Fairtrade, organic and 
local produce.

Find out more about 
Fairtrade and the role 
you can play in helping 
farming communities all 
over the globe.
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What is Fairtrade?
Fairtrade is about better prices, decent working conditions, local sustainability, and fair terms 
of trade for farmers and workers in the developing world. By requiring companies to pay 
sustainable prices (which must never fall lower than the market price), Fairtrade addresses the 
injustices of conventional trade, which traditionally discriminates against the poorest, weakest 
producers. It enables them to improve their position and have more control over their lives.

Fairtrade shows that trade can be a means out of poverty if the conditions are right. Seven 
million disadvantaged producers, workers and their families are benefiting from Fairtrade, 
but they and millions more still remain at the mercy of unfair international trade rules. That’s 
why we need to do more than buy Fairtrade products – we also need to campaign for trade 
justice. The fact that Fairtrade has allowed producers to transform their lives, also shows that 
the current system of trade is not working.

Fairtrade goods are either:

•	 Consumables that bear the Fairtrade logo

•	 Other arts and craft goods that have been fairly traded and are 
usually available from for example, Oxfam shops, Traidcraft 
represetatives or other reputable fairtrade retailers.

Fairtrade in Oldham Action Group
Community organisations, faith groups, businesses, schools, retailers  and individuals all 
contribute by pledging to do what they can to support Fairtrade and promote the Fairtrade 
Mark. In maintaining Fairtrade status user groups, the local authority, businesses and retailers 
have a common goal and a shared achievement. It is a lot of work, good fun and a great 
way to bring people together. It will also be an achievement everyone can celebrate and a 
powerful message about how your community wants trade to work. Our group comprises of 
representatives from Oldham MBC, faith groups, schools and community organisations. 
For more details or to join the group contact us by email fairtradeinoldham@gmail.com

Look for the FAIRTRADE Mark on products. It’s your 
guarantee that disadvantaged farmers and workers in 
the developing world are getting a better deal.

For more information about Fairtrade and the products 
and good causes it supports, please visit: 
www.fairtradeinoldham.org.uk or www.fairtrade.org.uk
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Brownies & 
Flapjacks



Method
1. Preheat fan oven to 180°C
2. Boil some water in a medium sauce pan and place a heat proof bowl over the top to 

create a Bain Marie. 
3. Turn the temperature down to a simmer and break the chocolate into pieces and 

add to the bowl.
4. When the chocolate is melted, add the butter, sugar and cranberry juice and stir until 

fully mixed together.
5. Remove from the heat and allow to cool slightly, then beat in the eggs one at a time.
6. Fold in the flour, cinnamon and cranberries.
7. Line a baking tray with grease proof paper and spoon in half the mixture (if the 

baking tray is small use a quarter of the mixture).
8. Scatter over the pistachio nuts and smooth the other half of the mixture on top.
9. Place in the oven on the middle shelf for 25 minutes (may need longer depending on 

thickness).
10. Remove from oven and place on a cooling rack. Cut into 24 squares whilst hot.

Pistachio & Cranberry Brownies - By Dene Marland

Ingredients - makes about 24 squares

200g Unsalted Butter (Diced)

300g Dark Chocolate

280g Light Muscovado Sugar

200g Plain Flour

100g Pistachio Nuts (Halved)

75g Cranberries (Dried)

4tbsp Cranberry Juice

½ tsp Ground Cinnamon

4 Medium Eggs

Preparation 30 mins

Cooking time 25 mins
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Method
1. Preheat the oven to 160°C
2. Line a 20 x 30cm baking tray tin with baking paper. 
3. Boil some water in a medium pan and reduce to simmer placing a heat proof bowl over 

the top.
4. Break the chocolate into the bowl and add the butter and sugar stirring gently.
5. Remove from the heat and stir in the eggs one at a time
6. Next sieve the flour and cocoa in to the mixture and mix in.
7. Stir in half the raspberries and pour the mixture into the baking tin.
8. Scatter over the remaining raspberries and place in the oven on the middle shelf for 30 

minutes.
9. Remove from the oven and cut into 12 squares before cooling on a wire rack.

Dark Chocolate & Raspberry Brownies - By Adam Wilson

Ingredients - makes about 12 squares

200g Dark Chocolate

100g Milk Chocolate

250g Salted Butter

400g Soft Light Brown Sugar

140g Plain Flour

50g Cocoa Powder

200g Fresh Raspberries

4 Large Eggs

Preparation 20 mins

Cooking time 30 mins
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Method
1. Preheat the oven to 180°C
2. Place the butter, sugar and syrup into a food processor and mix together. 
3. Then add the porridge oats and mix for a further 5 seconds (make sure the porridge oats 

stay intact).
4. Mix in the pecan nuts with a wooden spoon.
5. Line a baking tray/tin with grease proof paper and spoon in the mixture.
6. Press the mixture flat into tray ensuring it is equal throughout and especially in the 

corners. 
7. Cut using knife into square pieces, 12 is a good amount.
8. Place in the oven for 18 minutes until golden brown.

Maple Syrup & Pecan Nut Flapjacks – By Joanna Fullman

Ingredients - makes about 12 squares

250g Porridge Oats

125g Unsalted Butter

125g Brown Sugar

3 tbsp Maple Syrup

100g Pecan Nuts

Preparation 10 mins

Cooking time 20 mins
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“The money from the Fairtrade Premium last year helped me to pay for 
my daughter’s school fees which are very expensive. I tell my children and 
neighbours to spend time producing good quality coffee. Since the other 
farmers have seen us receive the Fairtrade premium, they have tried to 
emulate what we are doing and the quality is getting better.” 

Mr Difasi Namisi, Gumutindo farmer



Cakes



Method – Chocolate Cake
1. Preheat oven to 140°C
2. Then butter a 20cm deep round cake tin and line the base.
3. Boil some water in a medium pan and reduce to simmer placing a large heatproof bowl 

over the top.
4. Break the dark chocolate into pieces and add to the bowl with the butter stirring gently. 
5. Next mix 1 tbsp instant coffee into 125ml cold water and pour into the bowl and stir 

together. 
6. While the mixture is melting together, mix the self-raising flour, plain flour, bicarbonate 

of soda, light muscovado sugar, golden caster sugar and cocoa powder in a big bowl, 
mixing with your hands to get rid of any lumps.  Then place to one side.

7. Crack the eggs into a bowl and whisk, and then add the buttermilk.
8. Take the mixture and add to the chocolate mix and stir.
9. Then take this mixture and add to the flour and stir until everything has turned into a 

smooth blend.
10. Pour into the buttered tin and place in the oven on the middle shelf for 1 hour 30 minutes.
11. Remove from the oven and leave to cool in the tin on a wire rack.

Method – White Chocolate Topping
1. Break the white chocolate into small pieces and tip into a bowl. 
2. Pour the double cream into a pan and then add 2 tbsp golden caster sugar. 
3. Heat the mixture until it is about to boil, then pour over the chocolate and stir until the 

mixture is melted and smooth.
4. Cut the cake into three pieces horizontally and spread some of the mixture in each layer 

and reassemble.
5. Pour the rest over the cake letting it fall down the sides and smoothing around with a 

palette knife. 
6. Put the cake to one side to set.

White & Dark Chocolate Cake - By Paul Coleman

Ingredients - makes 1 large cake

Cake
200g Dark Chocolate

200g Butter

125ml Cold water

85g Self Raising Flour

85g Plain Flour

200g Light Muscovado Sugar

200g Golden Caster Sugar

25g Cocoa Powder

75ml Buttermilk

3 Medium Eggs

¼ tsp Bicarbonate of Soda

1 tbsp Instant Coffee Granules

Preparation 30 mins

Cooking time 90 mins

Ganache
200g White Chocolate

284ml Double Cream

2tbsp Golden Caster Sugar
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Method 
1. Preheat the oven to 180°C
2. Grease two 8 inch sandwich tins and line the bases.
3. Into a large mixing bowl, mix the cocoa and boiling water, mixing until smooth.
4. Then add the remaining cake ingredients and mix with a wooden spoon until fully 

combined.
5. Divide the cake mixture between the two cake tins and place in the pre heated oven for 

25-30 minutes.
6. When golden brown remove from the oven and place on a wire rack to cool.
7. Meanwhile for the filling, fill a medium pan with hot water and bring to the boil, reducing to 

simmer.
8. Place a heatproof bowl over the top and break into this the chocolate, stirring until 

smooth.
9. Next in a medium bowl, whisk the double cream until light and fluffy and then add the 

melted chocolate, folding in with a wooden spoon.  Let this cool to one side.
10. Now take the apricot jam and spread a medium layer over the top of each cake.
11. Spread on one cake the filling mixture and place the other on top to create a cake 

sandwich and place to one side.
12. Take a medium bowl and beat 70g of butter with an electric whisk until soft.
13. Add 70g of icing sugar gradually and beat until smooth.
14. Then add to the mixture the remaining icing sugar and one tablespoon of the milk stirring 

until the mixture is smooth and creamy.
15. Add 1tsp of vanilla extract to the mixture and mix until well combined. 
16. Take the mixture and spread on top of the cake in a style of your choosing.
17. Decorate with edible glitter.

Chocolate Cake - By Cara Melia

Ingredients - makes 1 large cake

Cake
50g Cocoa Powder

100g Unsalted Butter

300g Caster Sugar

175g Self Raising Flour

125ml Milk

1tsp Baking Powder

6tbsp Boiling Water

3 Large Eggs

2tsp Edible Glitter (Optional)

Preparation 20 mins

Cooking time 30 mins

Filling
100g Dark Chocolate

100ml Double Cream

2tbsp Apricot Jam

Butter Cream Icing
70g Unsalted Butter

140g Icing Sugar

1tsp Vanilla Extract

1tbsp Milk

As well as receiving the Fairtrade minimum price for their groundnuts 
and a more stable market, MASFA farmers receive the additional 
Fairtrade Premium to spend on projects agreed by the members.

Mchinji Area Smallholder Farmers Association
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Method – Fudge Cake
1. Preheat fan oven to 140°C
2. Line the base of a 9” baking tin with baking paper and grease the sides.
3. Next boil a medium pan of water and reduce to simmer, placing a heat proof bowl on top.
4. To this add the chocolate, butter and sugar stirring constantly until combined into a 

smooth mixture. Remove from the heat.
5. Next take your soured cream and mix in, followed by the eggs.
6. Now gradually sieve in the flour and cocoa powder whisking until lump free.
7. Pour the mixture into the prepared tin and bake in the oven for 55 minutes. 
8. Test with a skewer to ensure the middle is set before removing from the oven and 

place on a wire rack to cool.

Method – White Chocolate Icing
1. Heat a medium pan of water over a hob and place a heat proof dish on top, 

reducing the heat to simmer.
2. Break the white chocolate into pieces and add to the bowl.
3. When the chocolate has melted stir in the butter and condensed milk and mix until 

fully combined.
4. Now divide the mixture into 2 bowls and add 5 drops of red food colouring to one  

bowl and 5 drops of green to the other.
5. Place these in the fridge to set, until a spreadable consistency.
6. Once the cake has cooled and the icing is at the correct consistency, peel the 

baking paper from the base and decorate in a Christmas pattern of your choice.
7. Additionally use a stencil to sprinkle a Christmas pattern on top of your cake using 

edible glitter.

Christmas Chocolate Fudge Cake - By Gina Castillo

Ingredients - makes 1 large cake

Fudge Cake
200g Self Raising Flour

200g Milk Chocolate

200g Unsalted Butter

100ml Soured Cream

200g Light Muscovado Sugar

2 Medium Eggs

5tbsp Cocoa Powder

Preparation 20 mins

Cooking time 55 mins

Icing
100g White Chocolate

100g Unsalted Butter

170g Condensed Milk

Red & Green Food Colouring

The first major project to have been completed in Mchinji is a guardian shelter at the 
hospital where people visiting sick relatives can stay. The hospital was built 20 years 
ago for a district population of 275,000, but, in reality, sick and injured people come to 
the hospital from farther afield, including over the border in Mozambique and Zambia, 
so that it now serves a population of around 600,000 people.

Mchinji Area Smallholder Farmers Association
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Method – Cake
1. Preheat a fan oven to 180°C
2. Using butter grease two 7” sandwich tins and line the bases with baking paper.
3. Into a large mixing bowl add the sugar, flour, salt and cocoa powder mixing until 

combined.
4. Next chop the butter into small squares and rub into the mixture using your fingers until 

the mixture resembles breadcrumbs.
5. Next, into a mixing jug, beat the eggs, milk and vanilla together and gently stir into your 

cake mixture.
6. Smooth the mixture into the sandwich tins and place in the preheated oven for 30 

minutes.  When removed the cake should be springy to touch.
7. Remove from the oven and place on a wire rack to cool.

Method – Filling
1. Heat a medium pan of water over a hob and place a heat proof dish on top, reducing the 

heat to simmer.
2. Break the dark chocolate into pieces and add to the bowl, stirring until fully melted.
3. Once melted put the chocolate to one side to cool and whip your double cream in a bowl 

until it holds its shape.
4. Add the chocolate to the mixture, and mix using a wooden spoon.
5. Use this mixture to sandwich your two cakes together and save a little to spread over the 

top for decoration.
6. Finally melt your white chocolate in a bowl over a simmering pan of water.
7. Once melted spread into a thin layer over a smooth surface about 5mm thick.
8. Chill in the fridge until set, then using a wide blade push along the chocolate to make 

chocolate curls.
9. Place these on the cake with halved strawberries to decorate.
10. Finally sprinkle with cocoa powder.

Triple Chocolate Cake - By Leah Lewis

Ingredients - makes 1 large cake

Cake
150g Self Raising Flour

100g Unsalted Butter

175g Light Muscovado Sugar

3tbsp Cocoa Powder

2 Medium Eggs

90ml Milk

2g Salt

1tsp Vanilla Extract

Preparation 30 mins

Cooking time 30 mins

Filling & Decoration
200g Dark Chocolate

100g White Chocolate

90ml Double Cream

1tsp Cocoa Powder

100g Strawberries
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Method
1. Preheat the oven to 180°C
2. Heat 125ml of water in a saucepan and add the jelly and marmalade stirring until fully 

dissolved.
3. Once fully dissolved, line a 6” cake tin with cling film, and add the mixture.  Place in the 

fridge to set.
4. Next bring a little water to the boil in a pan and then reduce the heat until the water is 

simmering.
5. Place a heatproof bowl over the water (making sure it doesn’t touch) and then beat the 

eggs and sugar continuously for about 5 minutes until the mixture is pale, fluffy and well 
combined.

6. Remove bowl from heat then add the flour and beat until you have a smooth batter.
7. Once you have done this you need to spoon the mixture into an 8” cake tin that has been 

greased and bake in the oven until golden brown. This should take about 15 minutes.
8. Then place on a wire rack to cool.
9. Now break your chocolate into small pieces and melt in a bowl over a pan of simmering 

water stirring continuously.
10. Remove your Jelly from its mould and place over the sponge case which should still be 

in the cake tin. (it might be a good idea to make sure your base is lose before the next 
stage).

11. Now pour your melted chocolate over the cake & jelly and leave to set on a cooling rack.
12. After about 5 minutes place in the fridge to set fully.

Large Jaffa Cake Cake - By Miah Garforth

Ingredients - makes 1 large Jaffa cake

Cake
50g Plain Flour

50g Caster Sugar

2 Large Eggs

150g Milk Chocolate

Preparation 20 mins

Cooking time 15 mins

Filling
135g Orange Jelly

1tbsp Marmalade

125ml Boiling Water
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Method
1. Preheat the oven to 190°C
2. Into a large bowl sift the flour and mix in the caster sugar, cocoa powder, eggs and 250g 

of butter until smooth.
3. Next grease an 8” round cake tin, line the base with baking paper and pour in the mixture.
4. Place into the preheated oven for 25 minutes.
5. Remove from the oven and place on a wire rack to cool.
6. Next place a heat proof bowl over a pan of simmering water and break in the chocolate, 

stirring until fully melted.
7. Whilst the chocolate is cooling slightly, take the remaining butter and whisk in a medium 

bowl with the icing sugar until light and fluffy.
8. Next add the melted chocolate and the vanilla extract and fold in gently.
9. Leave to cool slightly and then spread on the top of the cake to decorate.

Chocolate Fudge Cake - By Stacey Barlow

Ingredients - makes 1 large cake

175g Dark Chocolate

200g Self Raising Flour

450g Unsalted Butter

275g Icing Sugar

200g Caster Sugar

1tbsp Vanilla Extract

2tbsp Cocoa Powder

3 Large Eggs

Preparation 20 mins

Cooking time 25 mins
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Method
1. Preheat the fan oven to 160°C
2. Soften the butter in a glass dish in the microwave for a maximum 20 seconds then pour 

into a large mixing bowl.
3. Tip the remaining cake ingredients into the bowl and beat with electric whisk for 2-3 

minutes; this will be ready when the mixture drops off the spoon easily. 
4. Grease a large cake tin and spoon in the mixture smoothing with the back of the spoon.
5. Place on middle shelf of oven and bake for 30-40 minutes until golden & firm to the touch.  

You can test this with a wooden skewer, stick in the middle of the cake, if there is no 
residue then it’s time to remove from the oven.

6. Beat together the icing sugar and lime juice for about 3 minutes and pour over the cake 
while it is still hot.

7. Leave to cool on wire rack.
8. When cooled remove from the cake tin.

Lemon & Lime Drizzle Cake - By Luke Sinfield

Ingredients - makes 1 large cake

Cake
120g Softened unsalted butter 

170g Self-raising flour

170g Caster sugar

1tsp Baking powder

2 Large eggs

6tbsp Milk

2 Grated Lemon rind (Large)

Preparation 15 mins

Cooking time 30 mins

Icing
120g Caster sugar

4 Juice of limes (Large)
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Method – Shortbread
1. Preheat a fan oven to 160°C
2. In a large bowl, sift the flour and mix in the caster sugar.
3. Then crumb 175g of butter into the mixture and continue to crumb until the mixture is 

bound together.
4. Next grease a baking tray and 8 medium cutting circles using butter, and press in the 

mixture forming a base of about 1cm thickness.
5. Bake in the oven for 20 – 25 minutes until golden brown, and remove leaving on a wire 

rack to cool.

Method – Toffee
1. Mix together in a pan 50g of butter, 50g light brown sugar and 397g of condensed milk.
2. Bring the mixture to the boil and then simmer for 5 minutes stirring constantly.
3. Once the mixture has started to thicken and change to a slightly darkened colour, pour 

it over the shortbread and leave to cool (preferably in a fridge).

Method – Chocolate Topping
1. Fill a medium pan with cold water and bring to the boil.
2. Place a heat proof bowl on top and reduce the heat to simmer
3. Add the chocolate and stir constantly until melted.
4. Pour the mixture over the set caramel and leave to cool.
5. Once cooled, remove the circle rings from around the sides.

Mini Millionaire Shortbread - By Ben Ingham

Ingredients - makes about 8 medium circles

250g Plain Flour

75g Caster Sugar

50g Light Brown Sugar

397g Tin of Condense Milk

225g Unsalted Butter

200g Dark Chocolate

Preparation 20 mins

Cooking time 60 mins
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Cheesecakes



Method
1. Crush the digestive biscuits in a food bag using a rolling pin and place the 

crumbs in a large mixing bowl.
2. Next put your butter into a small heatproof bowl and heat until a liquid.
3. Pour over the digestives and mix together until fully combined.
4. Now place your mixture into a circular 8” cake tin and press down the 

biscuit mixture until a flat base is formed and place to one side.
5. Into a large bowl, beat the cream cheese, double cream and caster sugar 

until a smooth mixture is formed and leave to one side.
6. Now boil a pan of water and reduce to simmer, and then place a heat proof 

bowl over the top.
7. Break your chocolate into the bowl and stir constantly until fully melted.
8. Take the chocolate and mix into your cream mixture until fully combined.
9. Now spoon this over your base and leave to set in the fridge for 2 hours.

Milk Chocolate Cheesecake - By Chelsea Lewis

Ingredients - makes 1 large cheesecake

Cheesecake
180g Digestive Biscuits

75g Caster Sugar

75g Unsalted Butter

100g Milk Chocolate

300g Cream Cheese

200ml Double Cream

Preparation 15 mins

Cooking time 5 mins
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Method – Cheesecake
1. Crush the ginger biscuits in a food bag using a rolling pin and place the crumbs in a 

large mixing bowl.
2. Add the Demerara sugar and mix.
3. Melt the butter in a microwave proof dish for 10 seconds and add to the biscuit 

crumbs and mix well.
4. Spoon the biscuit mixture equally between the 6 ramekins and press down firmly 

using the back of a spoon, then place in a fridge to set.
5. Next, into another large mixing bowl, spoon and mix the cream cheese, icing sugar 

and vanilla extract.  An electric whisk is preferred.
6. Whip the double cream, and then fold into the cream cheese mixture.
7. Remove the biscuit mixture from the fridge and spoon the cream cheese mixture 

over the top, smoothing with a pallet knife.
8. Place in the fridge to set.

Method – White Chocolate Topping
1. Heat a medium pan of water over a hob and place a heat proof dish on top, 

reducing the heat to simmer.
2. Break the white chocolate into pieces and add to the bowl.
3. Stir gently until melted and pour the mixture over the cheesecakes in their ramekins.
4. Place between 1-3 raspberries in the centre of each cheesecake for decoration and 

put in the fridge to set.

White Chocolate & Raspberry Cheesecakes - By Amy Howard

Ingredients - makes 6 ramekins

Cheesecakes
100g Ginger Biscuits

50g Demerara Sugar

50g Unsalted Butter

500g Cream Cheese

100g Icing Sugar

200ml Double Cream

1tsp Vanilla Extract

Preparation 10 mins

Cooking time 20 mins

Chocolate Topping
100g White Chocolate

50g Fresh Raspberries

Most of EAC members’ produce is exported via South African Dried Fruit 
Co-operative (SAD). Being part of Fairtrade has allowed this group of farmers to 
join together into a strong group and to develop the necessary skills and leadership 
to export directly to the UK Fairtrade market via Traidcraft and receive higher prices 
and long-term trading relationships. 

Eksteenskuil Agriculture Co-operative
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Cupcakes



Method
1. Preheat the fan oven to 160°C
2. Next line a 12 hole muffin tin with large paper muffin cases of your choice.
3. Mix the flour and bicarbonate of soda together into a large bowl.
4. Mix all but 1tbsp of the sugar with the flour mixture and add the oats. 
5. Next make a well in the centre and set to one side for later.
6. Next in another large bowl, peel and mash the bananas until nearly smooth. 
7. Stir in the buttermilk, oil and egg whites until evenly combined.
8. Next pour the mixture into the well in the flour mixture and stir quickly with a wooden 

spoon. (The mix will look lumpy and may have the odd fleck of flour still visible, but don’t 
be tempted to over-mix)

9. Tip in the blueberries and give it just one more stir. 
10. Divide the mixture between the muffin cases and sprinkle the tops with extra porridge 

oats and remaining sugar for presentation (They will seem quite full, but don’t worry this is 
correct).

11. Place in the oven on the middle shelf and bake for 20 minutes until dark and golden.
12. Remove from the oven and leave on a wire rack to cool completely before serving.

Banana & Blueberry Muffins - By Georgina Marland

Ingredients - makes 12 muffins

300g Self Raising Flour

100g Light Muscovado Sugar

284g Buttermilk

50g Rolled Porridge Oats

2 Egg Whites

5tbsp Olive Oil

1tsp Bicarbonate of Soda

150g Blueberries

2 Medium Bananas

Preparation 20 mins

Cooking time 20 mins

FAIRTRADE    23  



Method
1. Preheat the fan oven to 160°C
2. Next, line a 12 hole muffin tin with large paper muffin cases of your choice.
3. Mix the flour and bicarbonate of soda together into a large bowl.
4. Mix all but 1tbsp of the sugar with the flour mixture and add the oats. 
5. Next make a well in the centre and set to one side for later.
6. Next in another large bowl, mash the strawberries until nearly smooth. 
7. Stir in the buttermilk, oil and egg whites until evenly combined.
8. Next pour the mixture into the well in the flour mixture and stir quickly with a wooden 

spoon. (The mix will look lumpy and may have the odd fleck of flour still visible, but don’t 
be tempted to over-mix)

9. Tip in the blueberries and give it just one more stir. 
10. Divide the mixture between the muffin cases and sprinkle the tops with extra porridge 

oats and remaining sugar for presentation (They will seem quite full, but don’t worry this is 
correct).

11. Place in the oven on the middle shelf and bake for 20 minutes until dark and golden.
12. Remove from the oven and leave on a wire rack to cool completely before serving.

Blueberry & Strawberry Muffins - By Georgina Marland

Ingredients - makes 12 muffins

300g Self Raising Flour

100g Light Muscovado Sugar

284g Buttermilk

50g Rolled Porridge Oats

2 Egg Whites

5tbsp Olive Oil

1tsp Bicarbonate of Soda

150g Blueberries

150g Strawberries

Preparation 20 mins

Cooking time 20 mins
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Method – Vanilla Cupcakes
1. Preheat your fan over to 160°C
2. Next get a 12 hole muffin tin and line with paper cases.
3. Into a large bowl mix the flour, sugar, cocoa powder, oil, soured cream, eggs, vanilla and 

100ml of water, whisk until a smooth paste.
4. Next take your white chocolate and break into small chip pieces and put to one side. 

Repeat for your milk chocolate.
5. Divide your mixture into two bowls and add the white chocolate chips to one of these and 

the milk chocolate into the other, stirring well.
6. Into your paper cases, pour half the white chocolate mix and half the milk chocolate mix 

to make a layer effect.
7. Place in the oven for 15-20 minutes until golden brown. Remove and place on a wire rack 

to cool.

Method – Butter Cream Topping
1. Into a large mixing bowl, add the butter and 140g of icing sugar and beat together with an 

electric whisk.
2. Into a measuring jug add two tablespoons of milk and the rest of the icing sugar, mixing 

until the mixture is smooth.
3. Add 1tsp of vanilla extract and combine the two mixtures together.
4. Melt the dark chocolate in a heatproof bowl over a simmering pan of water and add to 

your butter cream mix, stirring until combined well.
5. Put your butter cream into a piping bag and squeeze onto your cupcakes in a decorative 

pattern.

Chocolate Cupcakes Supreme - By Louise Ashton

Ingredients - makes 12 muffins

Vanilla Cupcakes
200g Self Raising Flour

50g Milk Chocolate

50g White Chocolate

200g Light Muscovado Sugar

150ml Sunflower Oil

100ml Soured Cream

2 Medium Eggs

6tsp Cocoa Powder

1tsp Vanilla Extract

100ml Water

Preparation 25 mins

Cooking time 20 mins

Butter Cream Topping
56g Dark Chocolate

140g Unsalted Butter

280g Icing Sugar

2tbsp Milk

1tsp Vanilla Extract

Fairtrade has provided the impetus for the co-operative to become more democratic 
and transparent in its operations. The Board is democratically elected and the 
representatives include women. Fairtrade has provided the organisation with technical 
support and training to help improve its business capacity and support members to 
meet Fairtrade standards. Members have also been trained in areas such as keeping 
production records (input costs, expenditures) and communications.
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Method – Muffins
1. Preheat fan oven to 160°C
2. Next line a 12 hole muffin tin with paper muffin cases of your choice.
3. Beat butter, sugar and vanilla extract together into a large bowl until light and fluffy.
4. Add the eggs one at a time and beat into the mixture.
5. Next combine the two different flour types and sift half into your mixture stirring 

continually. 
6. Add half the buttermilk and continue mixing.
7. Once combined add the remaining buttermilk and flour and continue to mix until fully 

combined.
8. Now divide your mixture equally amongst your paper cases and smooth the tops flat.
9. Place in your preheated oven for 25 minutes until golden brown.  (Test with a skewer to 

ensure its cooked in the middle).
10. Remove from the oven and place on a wire rack to cool.

Method – Ganache
1. Next to make your chocolate ganache, place a heat proof bowl over a pan of simmering 

water and add your double cream, stir continuously.
2. Next break your chocolate into little pieces and add to the cream.
3. Continue to stir until the mixture is fully combined, then remove from the heat and put to 

one side to thicken and cool.
4. Once cooled add to your cakes in a style of your choosing.

Chocolate Ganache Muffins - By Paul Howes

Ingredients - makes 12 muffins

Muffins
110g Self Raising Flour

150g Plain Flour

165g Caster Sugar

175g Unsalted Butter

160ml Buttermilk

2 Eggs (Large)

½tsp Vanilla Extract

Preparation 15 mins

Cooking time 30 mins

Ganache
140g Milk Chocolate

75ml Double Cream

“Fairtrade has helped us reach and trade with an 
international market and set a fair price for our product.”

Justino Peck, Chairman TCGA 
(Toledo Cacao Growers’ Association)
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Method – Cupcakes
1. Preheat your fan oven to 150°C
2. Next line 2 bun tins with 18 cupcake cases. 
3. Take a large mixing bowl and beat together the sugar and butter until light and creamy.
4. Next beat in the eggs one at a time and mix in an additional tablespoon of flour.
5. Now continue to add the rest of the flour and instant coffee (mixed with 1tbsp water) 

slowly mixing.
6. Now add your mixture to the cupcake cases and place in the oven for 17 minutes.
7. Remove from the oven and leave to cool on a wire rack.

Method – Coffee Frosting
1. Meanwhile to make the icing, take a large bowl and add the butter.
2. Beat until soft and gradually begin to add the icing sugar.
3. Next take a saucepan and fill with water, bringing to the boil, and reducing to a simmer.
4. Take a heatproof bowl and place over the pan, break your chocolate into this and stir 

continually.
5. Add your coffee granules and mix thoroughly.
6. Now take this mix and stir into the butter mix gradually with a wooden spoon.
7. Spoon into a piping bag and squeeze onto the tops of your cooled cupcakes.

Coffee Cupcakes - By Adam Wilson

Ingredients - makes 12 muffins

Cupcakes
140g Self Raising Flour

140g Unsalted Butter

140g Golden Caster Sugar

3 Large Eggs

2tbsp Instant Coffee Granules

1tbsp Water

Preparation 25 mins

Cooking time 20 mins

Coffee Frosting
200g Icing Sugar

200g Unsalted Butter

50g Dark Chocolate

2tsp Instant Coffee Granules
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Method
1. Preheat the fan oven to 190°C
2. In a large bowl beat the eggs and then add the flour, sugar, butter and vanilla extract, 

mixing until smooth.
3. Spoon the mixture into the ice-cream cones until about 2/3 full.
4. Place the cones on a baking tray and place in the oven for around 20 minutes or until 

golden brown.
5. Remove from the oven and place on a wire rack to cool.
6. Next boil some water in a medium pan and then reduce to simmer.
7. Place a heat proof bowl over the top and break the chocolate into this, stirring until 

completely melted.
8. Now whip the cream in a separate bowl and gradually add to the chocolate, stirring gently.
9. Place the chocolate cream into a piping bag, and decorate your cakes to look like ice-

cream cones.
10. Finally sprinkle with hundreds and thousands and leave to one side to set.

Ice-cream Style Cakes - By Stacey Barlow

Ingredients - makes 8 mini cakes

200g Plain Flour

200g Caster Sugar

200g Unsalted Butter

4 Medium Eggs

8 Small Flat Bottom Ice-cream Cones

100ml Whipping Cream

50g Milk Chocolate

150g Hundred & Thousands

1tsp Vanilla Extract

Preparation 20 mins

Cooking time 20 mins
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“The great thing about Fairtrade is that it enables cocoa farmers like me 
to have a say in shaping our future through talking and working directly 
with retailers and companies. Our biggest worry is ensuring that we have a 
guaranteed market for our cocoa that provides us with long-term sustainable 
livelihoods. Through the pricing structure and the Fairtrade premium we will 
be able to invest in both our business and our community to ensure a brighter 
future for our family, other farmers and our friends.”

Santos Mendoza, President, CONACADO



Method – Cake
1. Preheat the fan oven to 160°C
2. Soften the butter in a glass dish in the microwave for a maximum 20 seconds then pour 

into a large mixing bowl.
3. Tip the remaining cake ingredients into the bowl and beat with electric whisk for 2-3 

minutes; this will be ready when the mixture drops off the spoon easily. 
4. Place 12 cupcake cases into a 12 hole muffin tray and spoon in the mixture smoothing the 

back of the spoon.
5. Place on middle shelf of oven and bake for 30-40 minutes until golden & firm to the touch.  

You can test this with a wooden skewer, stick in the middle of the cakes, if there is no 
residue then it’s time to remove from the oven.

Method - Icing
1. Beat together icing ingredients for about 3 minutes and pour over the cake while 

it is still HOT.
2. Leave to cool on wire rack.
3. When cooled remove from trays and they are ready to serve.

Lemon Drizzle Cupcakes - By Gemma Russell

Ingredients - makes 12 large cupcakes

Cupcakes
120g Softened unsalted butter 

120g Caster sugar

2 Juice of lemons (Large)

1tsp Baking powder

2 Large eggs

6tbsp Milk

2 Grated Lemon rind (Large)

Preparation 15 mins

Cooking time 30 mins

Icing
120g Caster sugar

2 Juice of lemons (Large)
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Method
1. Preheat the oven to 190°C
2. Mix together the flour and 200g of the caster sugar in a large bowl.
3. Add the cubed butter and 4 eggs, mixing thoroughly until smooth.
4. Add the Vanilla essence to the mixture and stir in.
5. Place 12 bun cases in a 12 hole baking tray and spoon in 1/3 of the mixture into each of 

the cases.
6. Add 1 tea spoon of lemon curd in the middle of each cake then add another 2/3 of the 

cake mixture.
7. Place in the oven for 20 minutes until golden brown.
8. While the cake is cooling, whisk the 2 egg whites in a bowl (ceramic or metal) and 

gradually add 200g of caster sugar until it becomes thick and glossy.
9. Spoon the meringue mixture onto the cake.
10. Place the cupcakes with the meringue under the grill on a medium heat for 3-4 minutes or 

until golden.

Lemon Meringue Cupcakes - By Stacey Barlow

Ingredients - makes 12 cupcakes

200g Self raising flour

400g Caster sugar

200g Unsalted butter (cubed)

4 Eggs (Medium)

2 Egg whites

1 Jar Lemon Curd

15ml Vanilla essence

Preparation 15 mins

Cooking time 17 mins
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Method – Cake
1. Preheat the oven to 150°C
2. Peel and chop your apples into 2cm cubes.
3. Into a large pan, add the apples, 180g of sugar and the cinnamon.
4. Simmer for 30 minutes stirring occasionally.
5. After 30 minutes check the fruit is soft enough to mash with a spoon 

and place into a ceramic serving dish and leave to one side to cool. 
6. Next mix the flour, sugar and butter together with your fingers until it 

resembles breadcrumbs.
7. Pour this mixture over the stewed apples and place in the preheated 

oven for 30 minutes or until golden brown.
8. Remove from the oven and leave to cool.

Apple Crumble - By James McKean

Ingredients - makes 1 large apple crumble

Cupcakes
200g Plain Flour

120g Unsalted Butter

250g Caster Sugar

1tbsp Ground Cinnamon

6 Granny Smith Apples

Preparation 30 mins

Cooking time 60 mins

‘There is a clear business case for the Fairtrade 
approach – safeguarding the sustainable supply of 
quality goods, and ensuring they’re produced to the 
standards our customers expect’ 

Justin King, CEO J Sainsbury plc

32    FAIRTRADE



Method 
1. Preheat fan oven to 180°C.
2. Next grease an 8” round tin with butter and line the bottom with baking paper.
3. Into a large bowl mix together the flour, salt, caster sugar and cinnamon.
4. Gradually add the eggs yolks, butter and milk combining to make a soft dough.
5. When the dough is ready, turn it out onto a large piece of baking paper and roll 

into a rectangle measuring 30cm x 25cm x 1cm thickness. Put to one side.
6. Next make your filling by combining the sugars, butter (melted) and cinnamon, 

then spread this evenly over the rectangle dough.
7. Using the edge of the baking paper, gradually start to roll your dough into a 

Swiss style log.
8. When complete using a sharp knife, cut into 8 even circles and place in the 

greased 8” tin.
9. Brush gently with extra milk and bake in the preheated oven for 30 minutes or 

until golden brown.
10. Remove from the oven and place on a wire rack to cool.
11. Finally combine your icing ingredients in a large bowl and whisk together until 

smooth.
12. Using a pastry brush, coat your cinnamon rolls with the icing and leave to one 

side to set.  You can add more icing in layers if desired.

Cinnamon Rolls Muffins - By Ashleigh Duffy

Ingredients - makes 8 rolls

Cake
350g Self Raising Flour

100g Unsalted Butter

2tbsp Caster Sugar

1tsp Ground Cinnamon

200ml Milk

2 Eggs Yolks

½tsp Salt

Preparation 30 mins

Cooking time 30 mins

Filling
55g Light Brown Sugar

2g Unsalted Butter 

2tbsp Caster Sugar

1tsp Ground Cinnamon

Icing
125g Icing Sugar

2tbsp Cream Cheese

2g Unsalted Butter

1tsp Vanilla Extract

2tbsp Cold water

‘On our flower farm there is a composting project. Through environmentally friendly 
use of plant waste my working conditions have improved. There are many other 
projects for the protection and preservation of the environment – this guarantees 
sustainable development for our generation and future generations.’

Ester Munjiru, Worker on Ravine Flower Farm
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Method
1. Preheat the oven to 165°C and line a baking tray with parchment paper.
2. Sift the flour and baking soda into a bowl, then add the salt and set aside.
3. Melt the butter in a microwaveable bowl in the Microwave for 10 seconds
4. Add to a different bowl the melted butter and mix in the brown sugar and white sugar 

thoroughly. 
5. Into the mixture, add the Lemon extract, egg, and egg yolk then beat until light and 

creamy. 
6. Then mix in the reserved sifted ingredients until mixed. 
7. Stir in the milk chocolate (in chunks) by hand using a wooden spoon.
8. Using the mixture, make golf ball sized dough balls and place them onto the prepared 

greased sheets. The cookies should be about 4 inches apart to allow for growth.
9. Bake for 15 to 17 minutes in the preheated oven, or until the balls have turned into 

cookie shapes and the edges are lightly toasted. 
10. Cool on baking sheets for a few minutes before transferring to wire racks to cool 

completely.

Lemon & Milk Chocolate Cookies - By Kira Wynch

Ingredients - makes 16 cookies

250g Plain Flour

2g Baking Soda

170g Unsalted Butter

200g Brown Sugar

100g White Sugar

100g Milk Chocolate

1 Egg

1 Egg yolk

15ml Lemon extract

1 Pinch of salt

Preparation 15 mins

Cooking time 17 mins
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Method
1. Take a baking tray and line with grease proof paper.
2. Next take a medium saucepan and fill with water and bring to the boil.
3. Reduce to a simmer and place a medium heatproof bowl over the top.
4. Break the milk chocolate into the bowl and stir continuously until melted.
5. Add the mint extract and stir again.
6. Remove from the heat and leave to cool for about 5 minutes.
7. Next using a fork, dip your wafers into the chocolate mixture and then 

place on the paper to set.
8. They may need another dip to be covered totally.

Mint Chocolate Wafer Fingers - By Joanna Fullman

Ingredients - makes 12 fingers

100g Plain Wafer Rectangles 

200g Milk Chocolate

1tsp Mint extract

Preparation 10 mins

Cooking time 15 mins

“The premium brings more to the women, the producers and for the whole chain, so 
we are very happy with it. In future years, we would like to continue to share with the 
women through financing the canteen so women can eat well here and relax properly 
for half an hour. It is also good that the premium comes in September and October as 
this coincides with the school term starting and the demand for school fees. It is very 
good to receive the premium, we know it comes from UK… Send goodwill to those 
over there and sincere thanks to all of them from our families.”

Madame Alimata, mango drier, WOUOL member.

WOUOL has invested their premium in a number of schemes including;

•	 Small loans scheme for members and employees –  used to purchase 
bicycles to make the journey to work easier;  purchase of gas cookers for 
their homes; help with payment of school fees

•	 Construction of two bore holes for safe, clean water

•	 Contributions of funds to the health centre

•	 Payment of teachers’ salaries and provision of teaching materials for free 
adult literacy and French classes which are open to everyone.

FAIRTRADE    35  



Method
1. Take a medium saucepan and boil some water, reducing to simmer.
2. Take a large heatproof bowl and place over the pan.
3. Break your chocolate into pieces and place into the bowl stirring continuously.
4. Add the golden syrup and stir in.
5. Next add the marshmallows and mix.
6. Break up the digestive biscuits into small pieces and add to the mix.
7. Line a medium square baking tin with grease proof paper and pour in your mixture.
8. Place to one side to cool on a wire rack.
9. When set cut into 16 squares and remove from the tin.

Rocky Road - By Kira Wynch

Ingredients - makes 16 squares

400g Milk Chocolate

50g Mini Marshmallows

100g Digestive Biscuits

2tbsp Golden Syrup

Preparation 10 mins

Cooking time 5 mins

“When we work together, we can help many people 
out of poverty. Above all, Fairtrade enables us help 
ourselves and to support each other.”

Nana Diassome Mimouna Yago, shea butter producer 
and president of UGPPK
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Method
1. Preheat the oven to 165°C and line a baking tray with parchment paper.
2. Sift the flour and baking soda into a bowl, then add the salt and set aside.
3. Melt the butter in a microwaveable bowl in the Microwave for 10 seconds
4. Add to a different bowl the melted butter and mix in the brown sugar and white 

sugar thoroughly. 
5. Into the mixture, add the vanilla, egg, and egg yolk then beat until light and creamy. 
6. Then mix in the reserved sifted ingredients until mixed. 
7. Stir in the strawberries and white chocolate (in chunks) by hand using a wooden 

spoon.
8. Using the mixture, make golf ball sized dough balls and place them onto the 

prepared greased sheets. The cookies should be about 4 inches apart to allow for 
growth.

9. Bake for 15 to 17 minutes in the preheated oven, or until the balls have turned into 
cookie shapes and the edges are lightly toasted. 

10. Cool on baking sheets for a few minutes before transferring to wire racks to cool 
completely.

Strawberry & White Chocolate Cookies - By Dene Marland

Ingredients

250g Plain flour

2g Baking soda

170g Unsalted butter (melted)

200g Brown sugar

100g White sugar

100g White chocolate

50g Strawberries (Dried)

1 Egg

1 Egg yolk

15ml Vanilla extract

1 Pinch of salt

Preparation 15 mins

Cooking time 17 mins
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Method – Cake
1. Preheat the fan oven to 160°C
2. Next grease two 8” round cake tins and line the bases with baking paper.
3. Into a large bowl, beat the softened butter, sugar and zest of 4 oranges until light and 

fluffy. 
4. Next separate your eggs, putting the whites in a bowl to one side, and adding the yolks 

into the mixture.
5. Beat this for a couple of minutes and then sift in flour and baking powder, fold this in 

with a wooden spoon.
6. Next take the juice of 1 orange and fold into the mixture along with the flaked almonds.
7. Now take the egg whites and whisk using an electric whisk until white and fluffy. The 

mixture should be able to make peaks that keep their shape.
8. Slowly fold the egg whites into the cake mixture being careful not to over mix as this 

makes your cake lose its lightness.
9. Divide your cake mixture into your two prepared tins and place in the preheated oven 

for 30 minutes or until golden brown.
10. Test the cake with a skewer and then remove from the oven and place on a wire rack to 

cool.

Method - Icing
1. Whilst the cake is cooling, you will need to make your icing. Start by melting the 

chocolate in a heatproof bowl over a pan of simmering water.
2. Next whilst this is melting, into a bowl add the crème fraiche and whip until thick, then 

fold in the melted chocolate.
3. Once cooled spoon half the icing onto one of the cakes and top with the other cake.  

Then spread the rest of the icing over the entire cake and allow to set in the fridge for 
at least 1 hr.

White Chocolate Orange Cake - By Samira Anjum

Ingredients - makes 1 large cake

Cake
100g Self Raising Flour

100g Ground Almonds

175g Golden Caster Sugar

175g Unsalted Butter

1tsp Baking Powder

4 Eggs (Large)

4 Oranges

Preparation 25 mins

Cooking time 30 mins

Icing
200g White Chocolate

200ml Crème Fraiche
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Method
1. Into a large bowl add the digestive biscuits and crush into small pieces using a 

rolling pin.
2. Next add the coconut and cherries, stirring with a wooden spoon and leave to one 

side.
3. Into a small pan add the butter, golden syrup, malted drink powder and sugar.
4. Place on a low heat stirring constantly until the butter has melted and the mixture is 

thoroughly combined. 
5. When combined pour over the crushed biscuits and stir until evenly coated.
6. Spoon the mixture into a greased10” x 8” tin and press into an even layer. Then 

leave until completely cold.
7. Next place a heatproof bowl over a medium saucepan filled with water and bring to 

the boil.
8. Reduce the heat to a simmer and break the white chocolate into the bowl, stirring 

constantly until fully melted and smooth.
9. Next tip the mixture over the tiffin base and leave to cool.
10. When set, use a knife heated in warm water to cut the tiffin into small square 

portions.

White Chocolate Tiffin - By Joanna Fullman

Ingredients - makes 1 large cake

250g Digestive Biscuits 

500g White Chocolate

125g Unsalted Butter

60g Shredded Coconut

60g Glazed Cherries (Halved)

2tbsp Golden Syrup

2tbsp Malted Drinking Powder

1tbsp Caster Sugar

Preparation 10 mins

Cooking time 10 mins

‘Our vision is of a world in which justice and sustainable 
development are at the heart of trade structures and practices 
so that everyone, through their work, can maintain a decent and 
dignified livelihood and develop their full potential.’

Fairtrade Foundation, 2014
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On behalf of Fairtrade in Oldham, we would like to thank all the people who have 
dedicated their time and contributed recipes to the cookbook.

In addition we would like to thank all the people who have chosen to use this 
cookbook to help raise awareness of Fairtrade and the good causes it supports.

Find out more...
www.fairtrade.org.uk
www.fairtradeinoldham.org.uk


