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MAKE AND BAKE
Celebrate National Cupcake week taking place 
17–23 September by baking up a batch of these 
fruity sweet treats. 

Passion fruit cupcakes
Makes 6 • Prep 20 mins • Cook 20 mins

120g plain flour 
140g Billington’s Golden Caster Sugar 
1½ tsp baking powder 
pinch of salt 
40g butter, at room temperature 
100ml milk 
20ml passion fruit juice (or the juice of three 
passion fruit, without the seeds) 
1 free-range egg 
¼ tsp Nielsen-Massey Vanilla Extract 

For the icing: 
2½ tbsp passion fruit juice, without the seeds 
1 tsp milk 
80g softened butter 
250g icing sugar 

passion fruit seeds, to decorate

1 Preheat the oven to 170C/fan 150C/gas 3. Line a 
muffin tin with cupcake cases.
2 Mix all the dry ingredients and butter together 
with an electric whisk until a sandy-textured  
mixture is formed.
3 In a jug, mix all of the wet ingredients together. 
Mix the wet and dry ingredients together to form a 
cake batter and fill the paper cases two-thirds full.
4 Place the muffin tin in the oven immediately and 
bake for 20 minutes or until the cakes are golden 
and cooked through. Remove from the oven and 
place on a rack to cool.
5 In the meantime, cream all of the icing ingredients 
together to make a buttercream. Pipe on to the 
cupcakes when cool and decorate with a few 
passion fruit seeds.
n PER SERVING 506 cals, fat 18.5g, sat fat 11.5g, carbs 
86.5g, sugars 71g, protein 4.5g, salt 1g, fibre 2g

 My month

newshoots Karin Ridgers, 
former director of 
the Vegan Society 
and founder of 
VeggieVision TV, 
gives us an insider’s 
view on what’s hot 
this month…

VEGAN 
VITAMINS

DAIRY-FREE 
DELIGHT

While none of us want to think about the summer 
ending, exposure to sunlight (while taking sensible 
precautions) helps 
in the production 
of vitamin D, which 
is needed for the 
absorption of calcium 
and contributes 
towards healthy bones. 
A supplement is 
another option and all 
Veganicity’s are vegan-
friendly and registered 
with the Vegan Society.

A new range of sweet treats free from dairy, 
lactose, gluten and cholesterol has been 
launched in Tesco and Waitrose.

Food Heaven is a range of two vegan-
friendly ‘cheesecakes’ – Sicilian Lemon and 
Summer Fruits – which impressed the judges at 
the 2012 Free From Food Awards to come first 
in the puddings and desserts category. 

The desserts are made in the UK’s only 
dedicated factory to be certified free from 
dairy, gluten, nut, egg, and meat and are 
produced by Fayrefield Foods. 

Find them at Waitrose and Tesco, priced at 
£2.99 for a 375g dessert that serves around six 
people (or maybe four greedier ones!).

OUT AND ABOUT 
We recently enjoyed 
filming in Margate. The 
town is being revived 
by passionate locals and 
people who fell in love 
with the resort in their 
youth. We loved the 
Shell Grotto – nearly  
5 million shells 
decorating mysterious 
hidden tunnels… 

EATING OUT I love The Ambrette and 
The Minnis, both restaurants in Margate with 
gorgeous vegetarian menus that can be adapted 
for vegans too. The Minnis overlooks the sea and 
the head chef Jason looks like he should have his 
own TV programme. The service in The Ambrette 
is amazing, with every course explained in detail. 
www.theambrette.co.uk
www.theminnis.com

NEW FRIEND Jane Bishop, owner of the 
Walpole Bay Hotel, was just wonderful when 
we stayed a few weeks back. A great character 
who you’ll see again on Channel 5’s The Hotel 
Inspector with her ‘living museum hotel’.
www.walpolebayhotel.co.uk

SUPER SHOPPING Just loving our Planetbox! A 
super lunchbox for kids and adults – made from 
stainless steel that will not leach toxic chemicals 
when in contact with food. My son Callum is 
very proud of his with its cool mini ‘suitcase’!
www.planetbox.com

BEST LAUGH It was great fun just taking time 
out and enjoying the British seaside at Margate 
– paddling in the sea (despite the weather!) and 
running around Pirate Park. Great to act like a kid!

• For cookery, celebrities and news, visit  
www.veggievision.tv.

EVERY LITTLE HELPS
Five readers can each receive a bottle of high-
strength vitamin D (800iu) from Veganicity. Plus,  
get a 20% discount on all products in the range.  
See page 35 for details.


