
National Baking Week – Monday October 14th 2019 – Sunday October 20th 2019 

 

This year National Baking Week falls between the 14th and 20th October. 

 

Pyrex originally founded National Baking Week back in 2007 with other like-minded baking brands, such as Stork, 

Billingtons, Allinson, Kenwood, Silverspoon with the aim of encouraging people of all abilities to bake at home. 

 

With Britain’s fascination with baking and cooking shows growing year on year, baking at home is as popular as 

ever, no matter what the level of ability. 

Here’s a few reasons why baking at home has other benefits than just eating the yummy creations! 

1. Baking stimulates the senses… making you aware of taste and smell 

2. Nourishing activities.. feel good 

3. Cooking is Meditative   ..allowing you to think deeply or contemplate on what you are doing and how you are 

doing it. 

4. Baking is creative 

5. Baking makes other people happy. 

 
Autumn is the perfect time to get back into baking. There is nothing better than enjoying a homemade pie or 
slice of cake with a cup of tea on a chilly October evening. With Halloween and Bonfire night just around the 
corner too, there are lots of parties and events going on so why not show off your skills with a few favourite 
bakes such as: 

Victoria Sponge cake 

Cup cakes 

Flap jacks 

Scones 

Apple Pie 

Choc chip cookies 

Brownies 

 

It is also the semi-final of the Great British Bake Off! What other excuses could we possibly need to get stuck 
into some baking? 

 

The baking basics 

If your baking is a little bit rusty or you’re a first time baker, here’s a few tips to make your baking journey as 
smooth as possible.  

� Be prepared 
Read the recipe thoroughly before beginning. Grab all of the equipment and ingredients you will need 
ahead of time so you’re not frantically searching for a whisk mid-bake. 
 

� Similarly make sure you’re using the correct flour and sugar. Using inadequate substitute ingredients 
can completely change the texture and taste of your bake. 

 



� Be precise 
Make sure you measure ingredients accurately as baking is an exact science. Never guess as this could 
ruin your bake! Always use precise timings too – use a timer. 

 
Making time to bake 

You could choose to spend lots of time in the kitchen, and make a delicious loaf of bread, but as life can be busy, 

you could conjure up the tastiest freshly baked treat like scones in less than half an hour. It doesn’t matter how long 

you want to spend baking, or how little time you may have, there is the perfect recipe for you.  

Baking a loaf of bread is a brilliant thing,… yes, it requires a little more time and patience but it is fun, interactive 

and the sense of achievement when your loaf is done is immense. 

Be creative 

Recipe books or recipes online are beautiful resources and are fun to sit and look at together. Why not  look at the 

dazzling photography you find in cook books/online and think about what cake you’d like to try.  You don’t always 

need to follow a recipe to the letter, there is usually room to swap ingredients for something you prefer or that is in 

season to make the bake suit you better or be more cost- effective. 

Let everyone get stuck in 

Baking has lots of processes – be it choosing the recipe, buying the ingredients, weighing out the ingredients, 

mixing, stirring, lining tins, kneading dough, washing up or simply eating – so there is a job to suit everyone.  

Get messy 

Baking is like art and craft, it can be a merry mess-making activity. This is all part of baking but the mess made is 

easy to clean up, especially when you all do it together. Get your apron on and make sure you have plenty of space. 

Make it as easy or as tricky as you want or dare 

Baking doesn’t need to be something very difficult that requires lots of fancy equipment. You can make and b ake 

something with as little as three or four ingredients and as little as a bowl, spoon, cake tin and your oven. You can 

choose a recipe that has very few steps, or as your confidence grows you can push the boat out and make 

something that will take a little longer and use more skill.  

Don’t be put off by kitchen disasters 

We all have baking hiccups and whilst it can be disappointing and disheartening, it really does happen to everyone, 

If you watch ‘Great British Bake Off!  you’ll notice that there are many a times when something goes wrong!  Next 

time you’ll be certain to correct any of those errors and be successful! 

Enjoy it! 

Whatever you bake and whoever it’s for, the most important thing of all is to delight in the process and the end 

result. The smiles you will generate in yourself and others may surprise you. Don’t let it make you stressed, let it be 

a really entertaining escape from all the pressures and stresses of life.   – or make it somewhere where you can have  

some proper homemade family time, whether it’s with adults or children..you’re sure to enjoy it!  


