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Spiced Marmalade Upside Down Cake

m PersonalPoints” range per serving

Serves 8

Ingredients
160 g half fat créme fraiche, to serve
150 g self-raising flour

75 g reduced sugar marmalade
75 g low-fat spread

75 g light brown sugar

2 medium eggs

1 medium orange, zested

1 medium orange, sliced

4 tbsp semi-skimmed milk
2 tbsp boiling water

1 tbsp mixed spice

1 tbsp fresh ginger, grated
2 tsp ground ginger

1 tsp ground cinnamon

1 tsp baking powder

Calorie-controlled cooking spray, butter flavour
Method

Preheat the oven to 180 °C, fan 160 °C, Gas Mark 4.

Mist a 20 ¢cm round cake tin with the cooking spray. Line the tin with the slices of orange.

Sift the flour, spices and baking powder into a bowl. Combine and set aside.

In a separate larger bowl, whisk together the low-fat spread and sugar until pale and combined.
Add the eggs one at a time, whisking well until everything is combined. Stir in the fresh ginger and

orange zest.
Carefully fold in the flour mixture. Gradually stir in the milk.

Pour the batter into the prepared tin, covering the orange slices.

Bake for 30-35 minutes, or until a skewer inserted into the centre of the cake comes out clean.

Allow to cool for approx. 10 minutes, then turn the cake out onto a serving plate.

In a small bowl, whisk together the marmalade and boiling water, then brush the glaze over the

warm cake.
Cut the cake into 8 slices and serve with the créme fraiche.



Garlic Dough Balls

e PersonalPoints” value per serving

Serves 12

Ingredients

250 g bread flour, plus extra for dusting
1V2 g dried baking yeast

1 garlic clove, crushed

150 ml warm water

12 thsp low-fat spread

1 tbsp fresh parsley, finely chopped
1 tsp caster sugar

1 tsp garlic granules

Y2 tsp salt

Calorie-controlled cooking spray

Method

Put the flour, sugar, salt and garlic granules into a large mixing bowl. Stir through the yeast and make
a well in the centre. Pour the warm water into the well and whisk together to form a soft dough.

Turn out onto a lightly floured surface and knead for 5—7 minutes or until smooth and springy.

Mist a large baking sheet with the cooking spray.

Divide the dough into 12 equal pieces and roll into balls. Arrange the balls on the baking sheet so
they are almost touching.

Mist some plastic wrap with the cooking spray and cover the dough balls. Leave in a warm place for
35 minutes, or until doubled in size.

Meanwhile, preheat the oven to 220 °C, fan 200 °C, Gas Mark 7.

In a small bowl, combine the spread, garlic and parsley to make garlic butter. Set aside.

Remove the plastic wrap from the risen dough and bake for 15 minutes or until golden.

Set aside to cool for 5 minutes, then brush with the garlic butter to serve.
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Raspberry, Almond and Ricotta Muffins

° PersonalPoints” value per serving

Serves 12

Ingredients

150 g ricotta

150 g raspberries, plus extra to serve

100 g low-fat spread

100 g caster sugar

100 g gluten-free plain white flour

100 g ground almonds

50 g organic almond butter

20 g almonds

2 medium eggs

1 orange, zested

1 lemon, zested

1 tsp vanilla extract

1 tsp baking powder

1 tsp icing sugar

Method

Preheat the oven to 180 °C, fan 160 °C, gas mark 4.

Line a 12-hole muffin tray with muffin cases, or line a 12 x 12 cm baking tin with greaseproof paper.
In a bowl, whisk together the low-fat spread and sugar until smooth.

Whisk in the vanilla extract, orange and lemon zests, eggs and 25 g of the plain flour. Add the
almond butter and ricotta and stir until combined.

Sift in the remaining flour, ground almonds and baking powder and carefully fold in. Add the
raspberries and stir.

Divide the mixture evenly between the muffin cases. Scatter the flaked almonds over and bake
for 25-30 minutes, until a skewer inserted into the centre of each muffin comes out clean.

Dust with the icing sugar and top with extra raspberries to serve.
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Flourless Chocolate Cake

PersonalPoints” range per serving

Serves 12

Ingredients

165 g granulated sugar
125 g raspberries

120 g half fat créme fraiche
85 g dark chocolate

65 g ground almonds

15 g unsalted butter

5 egg whites

3 egg yolks

3 tbsp cocoa powder

2 tsp icing sugar

12 tsp vanilla extract

Va tsp salt
Calorie-controlled cooking spray

Method

Preheat the oven to 180 °C, fan 160 °C, Gas Mark 4.

Mist a 23 e¢m springform cake tin with the cooking spray and dust the base and sides with 1 tbsp of
the cocoa powder.

Put the chocolate and butter in a microwave-safe bowl. Cover and microwave on high for 1 minute
until melted. Stir until combined, then set aside to cool.

Sift the remaining cocoa powder into a small bowl. Add the créme fraiche and mix until smooth and
combined. Set aside.

Put the egg yolks and 65 g of the granulated sugar in a medium bowl. Whisk until pale and creamy.
Add the chocolate mixture and vanilla extract, then beat until smooth.

Fold in the créme fraiche mixture and stir until smooth and combined. Fold in the ground almonds
until combined.

In a separate bowl, whisk together the egg whites and salt until soft peaks form. Gradually add
the remaining granulated sugar until combined. Beat for approx. 2 minutes until thick, glossy
peaks have formed.

Gently fold one-third of the meringue into the chocolate and almond mixture. Repeat with the
remaining meringue until combined.

Transfer to the prepared cake tin and smooth the surface with a spatula. Bake for approx.

40 minutes until a skewer inserted into the centre of the cake comes out clean.

Allow the cake to cool completely in the tin.

Once cooled, gently remove the cake from the tin. Transfer it to a cake stand and dust over the
icing sugar.

Serve with the fresh raspberries scattered over the top.
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Fig, Pistachio and Mascarpone Roulade

PersonalPoints” value per serving

Serves 12

Ingredients

115 g caster sugar

100 g low-fat mascarpone

100 g half fat créme fraiche

60 g light brown sugar

25 g icing sugar

20 g pistachios, plus extra for serving
5 figs, chopped, plus extra for serving
4 egg whites

1 medium pomegranate

1 tsp cornflour

1 tsp white wine vinegar

1 tsp icing sugar

2 tsp vanilla extract
Calorie-controlled cooking spray

Method

Preheat the oven to 160 °C, fan 140 °C, Gas Mark 3.

Mist a 25 x 35 cm Swiss roll baking tin with the cooking spray and line with baking paper.

Whisk the egg whites until stiff peaks are formed.

Combine the caster sugar and light brown sugar and gradually add to the egg whites, folding in until
the mixture is stiff and glossy.

Sift in the cornflour and fold then whisk in the white wine vinegar.

Spoon the meringue evenly into the prepared baking tin and bake for approx. 25 minutes.

Remove from the oven and leave to cool.

Lift the meringue from the tin and remove the baking paper. Dust a new sheet of baking paper with 1 tsp of
icing sugar and leave the meringue to cool completely on the sugar-dusted paper.

Meanwhile, combine the mascarpone, créme fraiche, vanilla and remaining icing sugar to make the
filling. Whisk until smooth and combined then chill until ready to use.

To assemble the roulade, set aside 2 tbsp of the chilled filling for decoration and spread the remaining
filling over the roulade. Leave a 2.5 cm strip along one of the edges so the filling does not spill out when
rolled. Scatter over the pistachios and chopped figs.

Starting from the longest edge, roll the roulade, using the paper to help.

Transfer to a platter and spread the reserved filling down the centre of the roulade.

Decorate with the figs, pistachios and pomegranate.

Note
For a neater, more secure roulade, tuck 4 cm of the long edge firmly down into the mascarpone mixture
before rolling.
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Notes:
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Connection to the Mains

Please check that the voltage indicated on the product corresponds with your supply voltage.
Important

As the colours in the mains lead of this appliance may not correspond with the coloured markings
identifying the terminals in your plug, please proceed as follows:

The wires in the mains lead are coloured in accordance with the following code:

Blue Neutral (N)

Brown Live (L) Earthwire

Green/Yellow Earth (L)

FOR UK USE ONLY - Plug fitting details

(where applicable).

The wire coloured BLUE is the NEUTRAL and must

be connected to the terminal marked N or coloured
BLACK Outer insulation

Live wire

Fuse
Neutral wire

Cable grip

The wire coloured BROWN is the LIVE wire and must be connected to the terminal marked L or
coloured RED.

The wire coloured GREEN/YELLOW must be connected to the terminal marked with the letter E or
marked JT_

On no account must either the BROWN or the BLUE wire be connected to the

EARTH terminal (<),

Always ensure that the cord grip is fastened correctly.

The plug must be fitted with a fuse of the same rating already fitted and conforming to

BS 1362 and be ASTA approved.

If in doubt, consult a qualified electrician who will be pleased to do this for you.

Non-Rewireable Mains Plug

If your appliance is supplied with a non-rewireable plug fitted to the mains lead and should the fuse
need replacing, you must use one that is ASTA approved (conforming to

BS 1362 of the same rating).

If in doubt, consult a qualified electrician who will be pleased to do this for you.

If you need to remove the plug, DISCONNECT IT FROM THE MAINS, then cut it off the mains lead
and immediately dispose of it safely. Never attempt to reuse the plug or insert it into a socket outlet

as there is a danger of an electric shock.



UP Global Sourcing UK Lid.,

Victoria Street, Manchester OL9 ODD. UK.

Edmund-Rumpler StraBBe 5, 51149 K6Iln. Germany.

If this product does not reach you in an acceptable condition please contact our WW Customer
Services Department via web chat at www.progresscookshop.com.

Please have your delivery note to hand as details from it will be required.
If you wish to return this product, please return it to the retailer from where it was purchased with
your receipt (subject to their terms and conditions).

Guarantee

All products purchased as new carry a manufacturer’s guarantee; the time period of the
guarantee will vary dependent upon the product. Where reasonable proof of purchase
can be provided, Progress will provide a standard 12 month guarantee with the retailer
from the date of purchase. This is only applicable when products have been used as
instructed for their intended, domestic use. Any misuse or dismantling of products will
invalidate any guarantee.

Under the guarantee, we undertake to repair or replace free of any charge any parts
found to be defective. In the event that we cannot provide an exact replacement, a similar
product will be offered or the cost refunded. Any damages from daily wear and tear are
not covered by this guarantee, nor are consumables such as plugs, fuses etc.

Please note that the above terms and conditions may be updated from time to time and
we therefore recommend that you check these each time you revisit the website.

Nothing in this guarantee or in the instructions relating to this product excludes, restricts or
otherwise affects your statutory rights.

Disposal of Waste Batteries and Electrical and Electronic Equipment

contains must not be disposed of with household waste. Instead, it is the user’s responsibility to hand this

over to an applicable collection point for the recycling of batteries and electrical and electronic equipment.
BN This separate collection and recycling will help to conserve natural resources and prevent potential
negative consequences for human health and the environment due to the possible presence of hazardous
substances in batteries and electrical and electronic equipment, which could be caused by inappropriate disposal.
Some retailers provide take-back services which allow the user to return exhausted equipment for appropriate
disposal. It is the user’s responsibility to delete any data on electrical and electronic equipment prior to
disposal. For more information about where to drop batteries, electrical and electronic waste off, please contact
the local city /municipality office, household waste disposal service, or the retailer.

E This symbol on the product, its batteries or its packaging means that this product and any batteries it



PROGRESSy,

“To be eligible for the extended guarantee, go to
guarantee.upgs.com/progress and register your product
within 30 days of purchase.





