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Food is one of the few gifts that carries meaning without 
explanation. 
It says thank you, welcome, I thought of you, and this 
reminded me of you — all at once, and without 
ceremony. 
 
Foodie Gifts: Foods for Gifting is a practical, generous 
cookbook created specifically for those who love to give 
homemade food. Every recipe in this book has been 
chosen and written with gifting in mind: foods that travel 
well, keep well, and arrive looking as good as they taste. 
Nothing here is incidental. These recipes are meant to be 
wrapped, shared, and enjoyed beyond your own kitchen. 
Inside you will find one hundred reliable, thoughtfully 
developed recipes using familiar British supermarket 
ingredients and clear metric measurements. From sweet 
treats and savoury favourites to bottled gifts, long-
keeping bakes, and make-ahead essentials, each recipe 
includes not only how to make it, but how and when to 
give it with confidence. 
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This is not a book about elaborate presentation or chasing 
trends. It is about calm generosity. About choosing 
recipes that fit real lives, real schedules, and real 
kitchens. The emphasis is on flavour, clarity, and 
practicality — food that feels special without being 
complicated. 
Whether you are baking for neighbours, thanking a 
teacher, arriving at dinner with something homemade, or 
quietly building a cupboard of ready-to-give treats, this 
book is designed to support you. It offers structure 
without pressure, guidance without fuss, and recipes you 
can return to again and again. 
Because the best gifts are not rushed. 
They are made. 
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Introduction: 

 
Why Homemade Food Still Matters 
 
A good food gift is never just about eating. It is about being 
thought of. It is the quiet joy of opening a jar, untying a 
ribbon, lifting a lid and thinking, someone made this for 
me. In a world of courier vans and next-day delivery, 
homemade food still carries something that cannot be 
ordered: time, care, and intention. 
Foodie Gifts is written for those moments when words 
feel thin, but a loaf, a biscuit tin, or a bottle says 
everything. These recipes are designed to travel well, 
keep well, and delight without fuss. They rely on 
ingredients you can find in any British supermarket and 
methods that reward patience without demanding 
perfection. 
Some gifts are grand. Others are small but meaningful. All 
of these recipes understand that the best gifts are the 
ones that feel personal. 
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Prologue: 

 
The Quiet Power of a Wrapped Jar 

 
There is a particular satisfaction in lining jars on a 
worktop, steam still clinging to the glass, lids clicking shut 
one by one. It feels purposeful. Grounded. Almost 
ceremonial. Gifting food turns cooking into an act of 
generosity, where success is measured not by 
presentation alone, but by the smile it produces days or 
weeks later. 
This book belongs to ribbon drawers, recycled jam jars, 
handwritten labels, and last-minute “I thought you’d like 
this” moments. It is for teachers, neighbours, hosts, new 
parents, old friends, and people who insist they don’t 
need anything but secretly love receiving something 
made just for them. 
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A Note on Gifting Well 

 
Not everything needs to be elaborate, and very little 
needs to be perfect. A simple biscuit, wrapped neatly, 
often carries more warmth than an overworked 
centrepiece that feels obliged rather than offered. Food 
gifts work best when they feel natural — chosen because 
they suit the person receiving them, not because the 
occasion demands something impressive. 
Think first about who the gift is for. Some people light up 
at the sight of something sweet and familiar, a small 
comfort they can enjoy quietly with a cup of tea. Others 
prefer something savoury, practical, and immediately 
shareable — the sort of thing that finds its way onto the 
table and disappears before you have time to explain 
what it is. Neither is better. Both are thoughtful when 
chosen with care. 
Resist the temptation to overcomplicate. A handful of 
well-made items, wrapped cleanly and presented with 
confidence, always feels more generous than a crowded 
selection made in a rush. Neat paper, a simple ribbon, 
and a handwritten note will forgive almost any lack of 
symmetry. 
And finally, always keep one back for yourself. Not as an 
afterthought, but as part of the ritual. Tasting what you 
give reminds you why it works. It closes the circle, turns 
giving into sharing, and ensures that generosity begins — 
and ends — in the kitchen. 
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Chapter One: 

 
Sweet Starts & Spoonable Gifts 

 

 
 
These are the gifts that begin conversations. Spoonable, 
spreadable, and quietly luxurious, they slip easily into 
hampers, stockings, and thank-you bundles, asking very 
little space yet offering a great deal in return. A jar opened 
at breakfast becomes an invitation to linger. A spoon 
dipped after supper turns into a shared pause. They are 
small comforts with long echoes. 
Spoonable gifts reward patience. Marmalades deepen, 
curds mellow, syrups round themselves out. Time is an 
ingredient here, and a generous one. Made ahead, they 
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wait politely on the shelf, improving while you get on with 
life, then show up ready when you need them most. This 
is generosity without urgency—thoughtful, calm, and 
confident. 
There is also something reassuringly honest about a jar. 
You can see what you are giving. Colour matters. Texture 
matters. A good set will move from jewel-bright to softly 
opaque, from pourable to softly set, each promising a 
different moment: toast at dawn, yoghurt at noon, 
pudding by lamplight. Wrapped simply, labelled clearly, 
they feel intentional rather than showy. 
Sweet starts suit almost everyone. They travel well, suit 
all ages, and ask no special equipment beyond a spoon. 
They are easy to share, easy to portion, and easy to love. 
Give one on its own and it feels thoughtful. Give three 
together and it feels curated. Either way, they say the 
same thing: I thought about you, and I took my time. 
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Below is the opening manuscript section for Foodie 
Gifts: Foods for Gifting, written in British English, 
continuous prose, text-only, with a warm, witty, gift-
centred narrative voice. This response includes the Intro, 
Prologue, one filler page, and the first 10 fully 
developed recipes with UK supermarket ingredients, 
metric measures, origins and gifting notes, plus AI image 
prompts placed beneath each recipe title. 
As requested, I will pause after Recipe 10. 

 
Introduction 
Why Homemade Food Still Matters 
A good food gift is never just about eating. It is about being 
thought of. It is the quiet joy of opening a jar, untying a 
ribbon, lifting a lid and thinking, someone made this for 
me. In a world of courier vans and next-day delivery, 
homemade food still carries something that cannot be 
ordered: time, care, and intention. 
Foodie Gifts is written for those moments when words 
feel thin, but a loaf, a biscuit tin, or a bottle says 
everything. These recipes are designed to travel well, 
keep well, and delight without fuss. They rely on 
ingredients you can find in any British supermarket and 
methods that reward patience without demanding 
perfection. 
Some gifts are grand. Others are small but meaningful. All 
of these recipes understand that the best gifts are the 
ones that feel personal. 

 
Prologue 
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The Quiet Power of a Wrapped Jar 
There is a particular satisfaction in lining jars on a 
worktop, steam still clinging to the glass, lids clicking shut 
one by one. It feels purposeful. Grounded. Almost 
ceremonial. Gifting food turns cooking into an act of 
generosity, where success is measured not by 
presentation alone, but by the smile it produces days or 
weeks later. 
This book belongs to ribbon drawers, recycled jam jars, 
handwritten labels, and last-minute “I thought you’d like 
this” moments. It is for teachers, neighbours, hosts, new 
parents, old friends, and people who insist they don’t 
need anything but secretly love receiving something 
made just for them. 

 
Filler Page 
A Note on Gifting Well 
Not everything needs to be elaborate. A simple biscuit, 
wrapped neatly, often means more than an 
overcomplicated centrepiece. Choose recipes that suit 
the person, not the occasion. Sweet for comfort. Savoury 
for sharing. And always, always keep one back for 
yourself. 

 
Chapter One 
Sweet Starts & Spoonable Gifts 
These are the gifts that begin conversations. Spoonable, 
spreadable, and quietly luxurious, they slip easily into 
hampers, stockings, and thank-you bundles. Many 
improve with time, which makes them generous in more 
ways than one. 
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Recipe 1: Vanilla Bean Shortbread Rounds 

 
 

Ingredients: 
Unsalted butter 250 g, softened 
Caster sugar 125 g 
Plain flour 375 g 
Cornflour 75 g 
Vanilla bean paste 2 tsp 
Fine salt ¼ tsp 
 
Method: 
Beat the butter and sugar together until pale and creamy, 
but not fluffy. Stir in the vanilla and salt. Sift together the 
flour and cornflour, then gently work into the butter 
mixture to form a soft dough. Do not overwork. 
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Roll the dough between two sheets of baking parchment 
to around 1 cm thick. Chill for 30 minutes. Cut into rounds 
and place on lined trays, spacing slightly apart. Chill again 
for 15 minutes. 
Bake at 160°C fan for 20–25 minutes until just pale gold 
at the edges. Cool completely before packing. 
 
Origin & Gifting Notes: 
Shortbread travels beautifully and keeps for weeks. 
Stack in parchment-lined tins or cellophane bags tied 
with ribbon. 
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Recipe 2: Dark Chocolate Fudge with Sea Salt 

 
 
Ingredients: 
Dark chocolate 300 g 
Condensed milk 397 g tin 
Unsalted butter 50 g 
Vanilla extract 1 tsp 
Sea salt flakes to finish 
 
Method: 
Melt the chocolate, condensed milk and butter gently in a 
heavy pan, stirring constantly until smooth and glossy. 
Remove from the heat and stir in the vanilla. 
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Pour into a lined tin, smooth the surface, and sprinkle 
lightly with sea salt. Chill until firm, then cut into 
squares. 
 
Origin & Gifting Notes: 
A modern classic with deep cocoa richness. Ideal for gift 
boxes and small paper-lined cartons. 
 



Foodie Gifts Foods for gifting 
 

Robs Books 

 
 

Recipe 3: Spiced Orange & Honey Granola 
Clusters 

 
 
Ingredients: 
Jumbo oats 400 g 
Mixed nuts, chopped 200 g 
Runny honey 150 ml 
Olive oil 80 ml 
Orange zest from 2 oranges 



Foodie Gifts Foods for gifting 

Robs Books 

Ground cinnamon 1½ tsp 
Fine salt ½ tsp 
Method: 
Mix all ingredients thoroughly, ensuring the oats are well 
coated. Spread on lined trays and bake at 170°C fan for 
30–35 minutes, stirring once, until deeply golden. 
Cool completely before breaking into clusters. 
 
Origin & Gifting Notes: 
Granola makes a thoughtful morning gift. Package in jars 
with serving suggestions tied to the neck. 
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Recipe 4: Lemon Curd for Gifting 

 

 
 
Ingredients: 
Unwaxed lemons, zest and juice of 4 
Caster sugar 200 g 
Unsalted butter 100 g 
Free-range eggs 3 
 
Method: 
Heat the lemon zest, juice, sugar and butter gently until 
melted. Whisk eggs separately, then pour slowly into the 



Foodie Gifts Foods for gifting 

Robs Books 

pan, stirring constantly. Cook over low heat until 
thickened. 
Strain if desired, then pour into sterilised jars. 
 
Origin & Gifting Notes: 
Bright and classic, lemon curd feels generous and 
nostalgic. Include a “use within” label. 
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Recipe 5: Coffee & Walnut Biscotti 

 
 
Ingredients: 
Plain flour 300 g 
Caster sugar 200 g 
Walnuts 150 g 
Instant coffee granules 2 tbsp 
Eggs 3 
Baking powder 1½ tsp 
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Method: 
Mix dry ingredients, then add eggs to form a stiff dough. 
Shape into logs and bake at 170°C fan for 25 minutes. 
Cool slightly, slice, then return to the oven for 10 
minutes per side. 
 
Origin & Gifting Notes: 
Perfect with coffee and long-lasting. Wrap in paper 
cones or slim boxes. 
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Recipe 6: Salted Caramel Sauce 

 
 
Ingredients: 
Caster sugar 250 g 
Double cream 200 ml 
Unsalted butter 50 g 
Sea salt 1 tsp 
 
Method: 
Melt sugar gently until amber. Remove from heat and 
carefully whisk in cream, then butter and salt. Cool before 
bottling. 
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Origin & Gifting Notes: 
A show-stopper gift. Include a warning label: “Highly 
addictive.” 
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Recipe 7: Cranberry & White Chocolate Florentines 

 
 
Ingredients: 
Butter 100 g 
Caster sugar 100 g 
Golden syrup 100 g 
Flaked almonds 200 g 
Dried cranberries 100 g 
White chocolate 150 g 
 
Method: 
Melt butter, sugar and syrup. Stir in almonds and 
cranberries. Spoon onto trays and bake at 170°C fan for 
10 minutes. Cool, then drizzle with melted chocolate. 
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Origin & Gifting Notes: 
Elegant and light, these feel celebratory without being 
seasonal. 
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Recipe 8: Cinnamon Sugar Roasted Nuts 

 
 
Ingredients: 
Mixed nuts 500 g 
Caster sugar 150 g 
Ground cinnamon 2 tsp 
Egg white 1 
 
Method: 
Whisk egg white until frothy, toss nuts through, then coat 
in sugar and cinnamon. Roast at 160°C fan for 35 
minutes, stirring once. 
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Origin & Gifting Notes: 
Perfect for sharing and snacking. Ideal for last-minute 
gifts. 
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Recipe 9: Chocolate Truffle Logs 

 
 
Ingredients: 
Dark chocolate 300 g 
Double cream 200 ml 
Butter 30 g 
Cocoa powder for dusting 
 
Method: 
Heat cream, pour over chocolate and butter, stir until 
smooth. Chill until firm, then roll into logs and dust with 
cocoa. 
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Origin & Gifting Notes: 
Luxurious and soft. Best gifted fresh with storage 
guidance. 
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Recipe 10: Vanilla Marshmallows 

 
 
Ingredients: 
Gelatine leaves 9 
Caster sugar 400 g 
Glucose syrup 200 g 
Egg whites 2 
Vanilla extract 2 tsp 
 
Method: 
Soak gelatine. Heat sugar and glucose with water to soft-
ball stage. Whisk egg whites, pour in syrup, then 
gelatine. Beat until thick. Set in lined tin, dust, and cut. 
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Origin & Gifting Notes: 
Homemade marshmallows feel magical. Wrap in 
greaseproof paper or small boxes. 
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Chapter Two: Bakes That Travel Well 

 
 
 
These are the gifts designed to survive journeys. 
Wrapped, boxed, posted, or carried across town, they 
hold their shape and their spirit. They slice cleanly, 
crumb politely, and often improve with a day or two of 
rest. If the first chapter belongs to jars and spoons, this 
one belongs to tins, parchment, and the gentle thud of 
something reassuringly solid. 
Travel-worthy bakes value structure over showmanship. 
Dense crumbs, even moisture, and confident flavours 
matter more than delicate finishes. They forgive 
temperature changes, tolerate handling, and arrive 
looking as they should—intentional, composed, and 
ready to share. Made ahead, rested well, and packed 
thoughtfully, they reward patience with better flavour 
and cleaner cuts. 
This chapter favours practicality without apology. Loaf 
cakes, traybakes, biscuits, and slices that travel calmly 
and eat well wherever they land. These are bakes that 
say, “I thought this through,” before the first bite is 
taken. 
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Packing Without Panic 

 
Let gifts cool fully before wrapping. Warm food sweats, 
and sweat ruins good intentions faster than almost 
anything else. Steam trapped in a box dulls flavours, 
softens textures, and leaves once-proud bakes limp and 
apologetic. Patience here is not optional; it is part of the 
process, as essential as measuring or timing. 
Use the right layers, and use them calmly. Greaseproof 
paper inside boxes protects without suffocating. Waxed 
paper between slices or stacked items prevents sticking 
while still allowing the gift to breathe. Avoid plastic 
unless absolutely necessary; it traps moisture and turns 
generosity into condensation. Think protection, not 
preservation. 
Presentation does not require precision engineering. A 
slightly uneven edge, a fold that is more practical than 
pretty—these are easily forgiven when the gift arrives 
intact and appealing. A handwritten label does more 
work than ribbon ever will. It signals care, time, and 
intention. It reassures the recipient that this was made 
for them, not assembled in a hurry. 
If in doubt, keep it simple. Fewer elements mean fewer 
things to go wrong. Neutral paper, a single tie, clear 
writing. Neat always beats clever. Clever draws attention 
to itself; neat lets the food speak. And when the food 
speaks well, nothing else is required. 
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Recipe 11: Orange & Cardamom Syrup 

 

 
Ingredients: 
Caster sugar 500 g 
Water 500 ml 
Unwaxed oranges, zest and juice of 3 
Green cardamom pods, lightly crushed 8 
 
Method: 
Combine sugar and water in a saucepan and heat gently 
until dissolved. Add orange zest, juice, and cardamom 
pods. Simmer for 20 minutes until lightly thickened and 
fragrant. Strain if preferred, then bottle while warm. 
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Origin & Gifting Notes: 
Inspired by Middle Eastern sharbat syrups. Excellent for 
cocktails, coffee, or drizzling over yoghurt. Keeps well 
refrigerated. 
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Recipe 12: Cheddar & Thyme Savoury Biscuits 

 
 
Ingredients: 
Mature Cheddar, finely grated 200 g 
Unsalted butter 150 g 
Plain flour 250 g 
Fresh thyme leaves 2 tbsp 
Black pepper ½ tsp 
 
Method: 
Rub butter into flour, stir in cheese, thyme and pepper, 
then bring together into a dough. Roll, cut, and chill for 
20 minutes. Bake at 170°C fan for 15–18 minutes until 
golden. 
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Origin & Gifting Notes: 
Perfect for cheese boards and wine nights. Pack in tins 
with parchment layers. 
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Recipe 13: Raspberry & Gin Jam 
 

 
Ingredients: 
Raspberries 1 kg 
Jam sugar 1 kg 
Gin 100 ml 
Lemon juice 2 tbsp 
 
Method: 
Heat raspberries gently until juicy. Add sugar and lemon 
juice, bring to a rolling boil, then boil hard for 4–5 
minutes. Stir in gin, test for set, and pot. 
 



Foodie Gifts Foods for gifting 

Robs Books 

Origin & Gifting Notes: 
A grown-up twist on a classic. Clearly label alcohol 
content for recipients. 
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Recipe 14: Chocolate-Dipped Honeycomb 

 
 
Ingredients: 
Caster sugar 300 g 
Golden syrup 100 g 
Bicarbonate of soda 2 tsp 
Dark chocolate 300 g 
 
Method: 
Heat sugar and syrup until amber. Whisk in bicarbonate 
quickly, pour out, and allow to set. Break into pieces and 
dip in melted chocolate. 
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Origin & Gifting Notes: 
Crunchy, dramatic, and always impressive. Wrap 
carefully to avoid sticking. 
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Recipe 15: Rosemary & Sea Salt Focaccia Gift 
Loaf 

 

 
Ingredients: 
Strong white flour 500 g 
Dried yeast 7 g 
Olive oil 80 ml 
Fresh rosemary 3 sprigs 
Sea salt flakes 
 
Method: 
Make a soft dough, prove until doubled, press into tins, 
dimple, oil generously, top with rosemary and salt. Bake 
at 200°C fan for 20–25 minutes. 
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Origin & Gifting Notes: 
Bread gifts are best delivered same day. Ideal for hosts 
and neighbours. 
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Recipe 16: Chilli & Lime Salt 

 
 
Ingredients: 
Sea salt flakes 200 g 
Lime zest from 4 limes 
Dried chilli flakes 2 tbsp 
 
Method: 
Dry lime zest in a low oven at 90°C for 30 minutes. Grind 
lightly with salt and chilli. Jar once completely cool. 
 
Origin & Gifting Notes: 
Inspired by Mexican seasoning blends. Excellent on fruit, 
fish, and roasted veg. 



Foodie Gifts Foods for gifting 

Robs Books 

Recipe 17: Peanut Butter & Chocolate Energy 
Squares 

 

 
Ingredients: 
Smooth peanut butter 300 g 
Honey 150 ml 
Oats 250 g 
Dark chocolate 200 g 
 
Method: 
Warm peanut butter and honey, stir through oats. Press 
into tin, top with melted chocolate, chill, and cut. 
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Origin & Gifting Notes: 
Ideal for active friends or lunchbox gifting. Wrap 
individually. 
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Recipe 18: Vanilla Poached Pears in Syrup 

 
 
Ingredients: 
Conference pears 6 
Caster sugar 400 g 
Water 600 ml 
Vanilla pods 2 
 
Method: 
Simmer pears gently in syrup with vanilla until tender. 
Cool and jar fully submerged. 
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Origin & Gifting Notes: 
An unexpected but luxurious gift. Perfect with cheese or 
ice cream. 
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Recipe 19: Smoky Paprika Popcorn Seasoning 

 
 
Ingredients: 
Smoked paprika 3 tbsp 
Caster sugar 1 tbsp 
Fine salt 1½ tsp 
 
Method: 
Mix thoroughly and store airtight. 
 
Origin & Gifting Notes: 
Simple but fun. Pair with kernels for a themed gift. 
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Recipe 20: Almond & Cherry Biscotti 

 
 
Ingredients: 
Plain flour 300 g 
Caster sugar 200 g 
Dried cherries 150 g 
Whole almonds 150 g 
Eggs 3 
 
Method: 
Mix, shape into logs, bake, slice, and rebake until crisp. 
 
Origin & Gifting Notes: 
Robust and long-lasting. Excellent postal gift. 
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Chapter Two: Bakes That Travel Well 

 

 
 
These are the gifts designed to survive journeys. 
Wrapped, boxed, posted, or carried across town, they 
hold their shape and their spirit. They slice cleanly, crumb 
politely, and improve with a day or two of rest. If Chapter 
One was about jars and spoons, this chapter belongs to 
tins, parchment, and the gentle thud of something 
reassuringly solid. 
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A Word on Posting Food 

Posting food is less about optimism and more about 
honesty. Parcels are tipped, stacked, delayed, and 
occasionally misunderstood. If it rattles, cushion it. 
Movement is the enemy of neat edges and good spirits. 
Fill empty space generously so nothing has room to 
gather momentum. A bake that cannot move cannot 
break. 
If it crumbles, double-wrap it. An inner layer of parchment 
or greaseproof paper holds the shape and protects the 
surface. A second, firmer wrap provides structure and 
confidence. Think in layers: soft against the food, sturdy 
against the world. Boxes inside boxes are not excessive; 
they are considerate. 
Perform the upside-down test before you seal the parcel. 
If you would hesitate to turn it over for a moment on the 
kitchen counter, it probably does not want to travel by 
post. Gravity is relentless, and postal systems are not 
sentimental. Choose items that forgive handling rather 
than punish it. 
Dense bakes are your allies. Loaf cakes, brownies, fruit 
slices, flapjacks—these travel with dignity and often 
improve after a day or two in transit. Glaze and icing are 
not your friends here. They crack, melt, smear, and 
announce every jolt the parcel experiences. Save them for 
hand-delivered gifts, where presentation can arrive as 
intended. 
Posting food is an act of care at a distance. When chosen 
wisely and packed calmly, it arrives not just intact, but 
reassuring. Solid, thoughtful, and worth the wait. 



Foodie Gifts Foods for gifting 

Robs Books 

 



Foodie Gifts Foods for gifting 
 

Robs Books 

 

Chapter Three: Savoury Gifts & Things to Share 

 
 
This chapter is built for tables, not shelves. It belongs to 
evenings rather than afternoons, to glasses set down 
wherever there is space, and to food that expects to be 
eaten immediately and without apology. Savoury gifts are 
practical by nature and generous by instinct. They arrive 
ready to be opened, discussed, and shared, often before 
the wrapping has fully left the table. 
Here you will find gifts designed for confidence rather 
than delicacy. Bold seasoning, good structure, and 
reliable keeping qualities take priority. These are foods 
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that travel well, tolerate handling, and improve the longer 
the conversation lasts. They invite hands rather than 
cutlery, participation rather than presentation. 
If earlier chapters favoured jars, spoons, and quiet 
moments, this one belongs to tins, boards, and the 
friendly noise of people helping themselves. Savoury gifts 
rarely make it home untouched. That is not a flaw. It is 
proof that they have done exactly what they were meant 
to do. 
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Recipe 21: Classic Lemon Drizzle Loaf 

 
 
Ingredients: 
Unsalted butter 200 g 
Caster sugar 200 g 
Eggs 3 
Self-raising flour 200 g 
Unwaxed lemons, zest of 2 
Lemon juice 100 ml 
Granulated sugar 100 g 
 
Method: 
Cream butter and sugar until pale. Beat in eggs one at a 
time, then fold in flour and zest. Bake at 170°C fan for 
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45–50 minutes. Mix lemon juice with granulated sugar 
and pour over the hot loaf. Cool completely before 
wrapping. 
 
Origin & Gifting Notes: 
A British classic that improves after 24 hours. Wrap 
tightly in parchment and foil. 
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Recipe 22: Sticky Gingerbread Squares 

 
 
Ingredients: 
Black treacle 200 g 
Golden syrup 150 g 
Dark brown sugar 150 g 
Milk 250 ml 
Plain flour 300 g 
Ground ginger 2 tbsp 
Bicarbonate of soda 1 tsp 
 
Method: 
Heat treacle, syrup, sugar and milk gently. Stir into dry 
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ingredients, pour into tin, and bake at 160°C fan for 45 
minutes. 
 
Origin & Gifting Notes: 
Deeply comforting and long-lasting. Ideal winter gift 
bake. 
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Recipe 23: Chocolate Orange Brownie Slab 

 
 
Ingredients: 
Dark chocolate 300 g 
Unsalted butter 200 g 
Caster sugar 250 g 
Eggs 4 
Plain flour 150 g 
Orange zest from 2 oranges 
 
Method: 
Melt chocolate and butter. Stir in sugar, eggs, flour and 
zest. Bake at 170°C fan for 30–35 minutes until just set. 
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Origin & Gifting Notes: 
Dense enough for travel. Wrap slices individually for best 
results. 
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Recipe 24: Almond & Apricot Tea Cake 

 

 
Ingredients: 
Unsalted butter 180 g 
Caster sugar 180 g 
Eggs 3 
Self-raising flour 180 g 
Ground almonds 100 g 
Dried apricots, chopped 150 g 
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Method: 
Cream butter and sugar, beat in eggs, fold in flour, 
almonds and apricots. Bake at 170°C fan for 50 minutes. 
 
Origin & Gifting Notes: 
Elegant but robust. A good choice for afternoon-tea 
gifting. 
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Recipe 25: Oat & Date Breakfast Bars 

 
 
Ingredients: 
Jumbo oats 350 g 
Chopped dates 200 g 
Honey 150 ml 
Butter 150 g 
Bicarbonate of soda ½ tsp 
 
Method: 
Melt butter and honey, stir into oats and dates, press 
into tin, bake at 170°C fan for 30 minutes. 
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Origin & Gifting Notes: 
Practical, filling, and thoughtful. Ideal for new parents or 
busy households. 
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Recipe 26: Marble Pound Cake 

 
 
Ingredients: 
Unsalted butter 250 g 
Caster sugar 250 g 
Eggs 4 
Plain flour 250 g 
Cocoa powder 2 tbsp 
Milk 2 tbsp 
 
Method: 
Prepare a standard pound cake batter. Divide, flavour 
one half with cocoa and milk, swirl gently, and bake at 
170°C fan for 55 minutes. 
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Origin & Gifting Notes: 
Visually pleasing without decoration. Slices cleanly for 
sharing. 
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Recipe 27: Apple & Cinnamon Loaf 

 
 
Ingredients: 
Cooking apples, grated 300 g 
Caster sugar 200 g 
Oil 120 ml 
Eggs 2 
Self-raising flour 300 g 
Ground cinnamon 2 tsp 
 
Method: 
Mix wet ingredients, fold in dry, bake at 170°C fan for 50 
minutes. 
 



Foodie Gifts Foods for gifting 

Robs Books 

 
Origin & Gifting Notes: 
Moist and forgiving. Travels well even when sliced. 
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Recipe 28: Chocolate Chip Banana Bread 

 
 
Ingredients: 
Ripe bananas 3 
Caster sugar 150 g 
Butter 120 g 
Eggs 2 
Self-raising flour 300 g 
Chocolate chips 200 g 
 
Method: 
Mash bananas, mix with remaining ingredients, bake at 
170°C fan for 55 minutes. 
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Origin & Gifting Notes: 
Comfort baking at its best. Universally welcome. 
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Recipe 29: Honey & Walnut Loaf 

 
 
Ingredients: 
Unsalted butter 180 g 
Honey 180 ml 
Eggs 3 
Self-raising flour 280 g 
Walnuts, chopped 150 g 
 
Method: 
Cream butter and honey, add eggs, fold in flour and 
walnuts, bake at 170°C fan for 50 minutes. 
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Origin & Gifting Notes: 
Keeps beautifully for several days. Excellent wrapped in 
parchment. 
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Recipe 30: Chocolate & Courgette Cake 

 
 
Ingredients: 
Courgette, grated and squeezed 300 g 
Dark chocolate 200 g 
Butter 200 g 
Caster sugar 200 g 
Eggs 3 
Self-raising flour 250 g 
 
Method: 
Melt chocolate and butter. Stir in sugar and eggs, fold in 
flour and courgette. Bake at 170°C fan for 45–50 
minutes. 
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Origin & Gifting Notes: 
Surprisingly rich and moist. No one needs to know about 
the vegetable. 
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Chapter Three: Savoury Gifts & Things to Share 

 
 
Not every gift needs sugar. These are the offerings that 
belong on tables, next to drinks, or tucked under arms on 
the way to dinner. Savoury gifts feel practical and 
generous at the same time. They are opened 
immediately, talked about while eating, and rarely make 
it home untouched. 
This chapter favours bold seasoning, good keeping 
qualities, and flavours that invite sharing without 
ceremony. 
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Savoury Gifts Are Meant to Be Opened 

 
If a savoury gift lasts more than one evening, it is a minor 
miracle. These are not items for saving or admiring from 
a distance. They are opened on arrival, tasted before 
coats are fully off, and passed around while the 
conversation is still finding its feet. Savoury gifts create 
their own momentum, and once started, they rarely 
pause. 
Wrap with that reality in mind. Choose packaging that 
opens easily and reseals without ceremony. Avoid 
anything that requires careful untying, precise unfolding, 
or instructions. A box that lifts cleanly, a jar that twists 
open without effort—these details matter when hands 
are already reaching in. 
Label clearly and honestly. Ingredients, basic allergens, 
and a simple “best enjoyed with…” do more good than 
elaborate descriptions. People want reassurance and 
permission, not a speech. A clear label encourages 
sharing and removes hesitation, especially in mixed 
company. 
Never apologise for crumbs. Crumbs mean success. 
They are evidence that the gift did what it was meant to 
do. Savoury food is tactile, noisy, and unapologetically 
social. It snaps, scatters, and leaves traces behind. 
Accept this with confidence. A table marked by crumbs 
is a table that was worth gathering around. 
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Recipe 31: Cheddar & Chive Cheese Scones 

 

 
Ingredients: 
Self-raising flour 450 g 
Unsalted butter 100 g 
Mature Cheddar, grated 200 g 
Fresh chives, finely chopped 3 tbsp 
Milk 250 ml 
 
Method: 
Rub butter into flour, stir in cheese and chives, add milk 
to form a soft dough. Cut and bake at 200°C fan for 12–
15 minutes until well risen. 
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Origin & Gifting Notes: 
Best gifted and eaten the same day. Ideal for brunch 
invitations or neighbourly gestures. 
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Recipe 32: Rosemary & Parmesan Crackers 

 

 
Ingredients: 
Plain flour 250 g 
Grated Parmesan 120 g 
Unsalted butter 120 g 
Fresh rosemary, finely chopped 2 tbsp 
Black pepper ½ tsp 
 
Method: 
Bring all ingredients together into a dough. Roll thin, cut, 
and bake at 170°C fan for 15–18 minutes until crisp. 
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Origin & Gifting Notes: 
Excellent with cheese. Keeps well in airtight tins for up to 
two weeks. 
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Recipe 33: Caramelised Onion & Balsamic 
Chutney 

 

 
Ingredients: 
Onions, thinly sliced 1.5 kg 
Olive oil 3 tbsp 
Dark brown sugar 250 g 
Balsamic vinegar 250 ml 
Salt 1½ tsp 
 
Method: 
Cook onions slowly until deeply caramelised. Add sugar 
and vinegar, simmer until thick and jammy. Pot hot into 
sterilised jars. 
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Origin & Gifting Notes: 
A classic companion for cheese boards. Improves with 
age. 
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Recipe 34: Spiced Nut & Seed Mix 

 
 
Ingredients: 
Mixed nuts 400 g 
Pumpkin seeds 100 g 
Olive oil 3 tbsp 
Smoked paprika 2 tsp 
Ground cumin 1 tsp 
Salt 1 tsp 
 
Method: 
Toss everything together and roast at 170°C fan for 25 
minutes, stirring once. 
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Origin & Gifting Notes: 
Ideal for drinks parties and casual gifting. Package in jars 
or paper cones. 
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Recipe 35: Olive Oil & Black Pepper Breadsticks 

 
 
Ingredients: 
Strong white flour 500 g 
Dried yeast 7 g 
Olive oil 80 ml 
Black pepper 1½ tsp 
Sea salt 1 tsp 
 
Method: 
Make a soft dough, prove, roll into sticks, and bake at 
200°C fan for 15–18 minutes until crisp. 
 



Foodie Gifts Foods for gifting 

Robs Books 

Origin & Gifting Notes: 
Perfect with dips and antipasti. Best gifted within 24 
hours. 
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Recipe 36: Sundried Tomato & Herb Butter 

 

 
Ingredients: 
Unsalted butter 250 g 
Sundried tomatoes, finely chopped 80 g 
Mixed dried herbs 2 tsp 
Garlic, finely grated 1 clove 
 
Method: 
Beat all ingredients together until smooth. Shape into 
logs and chill until firm. 
 
Origin & Gifting Notes: 
Luxurious and practical. Include storage guidance and 
use-by notes. 
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Recipe 37: Mustard & Honey Glazed Sausage 
Rolls 

 

 
Ingredients: 
Puff pastry 2 sheets 
Pork sausagemeat 500 g 
Wholegrain mustard 2 tbsp 
Honey 2 tbsp 
Egg 1 
 
Method: 
Mix filling, roll, glaze, and bake at 200°C fan for 25 
minutes until deeply golden. 
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Origin & Gifting Notes: 
Best delivered warm or same day. A guaranteed crowd-
pleaser. 
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Recipe 38: Savoury Granola with Herbs & Seeds 

 
 
Ingredients: 
Jumbo oats 400 g 
Mixed seeds 200 g 
Olive oil 100 ml 
Fresh rosemary, finely chopped 2 tbsp 
Salt 1½ tsp 
 
Method: 
Mix thoroughly and bake at 160°C fan for 35 minutes, 
stirring once. 
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Origin & Gifting Notes: 
Unexpected and versatile. Suggest serving over soups or 
salads. 
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Recipe 39: Pickled Red Onions 

 
 
Ingredients: 
Red onions, thinly sliced 800 g 
Red wine vinegar 500 ml 
Caster sugar 150 g 
Salt 1 tbsp 
 
Method: 
Heat vinegar, sugar and salt until dissolved. Pour hot 
over onions and seal. 
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Origin & Gifting Notes: 
Sharp, vibrant, and useful. Ready within hours, better 
after days. 
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Recipe 40: Cheese & Paprika Shortbread 

 
 
Ingredients: 
Unsalted butter 200 g 
Plain flour 300 g 
Grated mature Cheddar 150 g 
Smoked paprika 1½ tsp 
 
Method: 
Bring together into a dough, press into tin, bake at 160°C 
fan for 35 minutes, slice while warm. 
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Origin & Gifting Notes: 
A savoury twist on a familiar format. Keeps well and 
travels easily. 
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Chapter Four: Small Luxuries & Edible Treats 

 
 
These are the gifts chosen for restraint. Indulgent without 
being overwhelming, they are small by design and 
confident in flavour. They do not announce themselves 
loudly or demand an occasion. They arrive quietly, are 
received with pleasure, and are often gone sooner than 
anyone admits. That is part of their charm. 
Small luxuries suit the moments that fall between 
celebrations. Thank-you gestures. Drop-ins. The 
unspoken acknowledgements that matter more than 
grand statements. They say something thoughtful without 
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requiring a response. No slicing, no serving plan, no 
expectation beyond enjoyment. 
This chapter leans into texture and contrast. Crisp against 
soft. Smooth with a deliberate snap. Flavours are 
concentrated, purposeful, and precise. Sweetness is 
balanced, richness controlled. A little truly does go a long 
way here, and that economy is what makes these treats 
feel considered rather than excessive. 
Packaging matters, but simplicity still leads. Small boxes, 
waxed paper, neat jars, and clean labels do the work 
quietly. These are edible treats that reward attention 
without demanding it. They exist to be noticed, enjoyed, 
and finished, leaving behind only the sense that 
something very nice just happened. 
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On Giving Something Rich 

 
When food is rich, portions should be modest. 
Abundance has its place, but luxury rarely shouts. A 
small box, chosen deliberately, suggests restraint and 
confidence rather than scarcity. It signals that what is 
inside does not need quantity to make its point. 
Modest portions change the way food is eaten. They slow 
the hand and sharpen attention. One piece is taken, 
considered, and enjoyed fully before another is even 
thought about. The experience becomes intentional 
rather than habitual. This is where richness earns its 
keep. 
A restrained gift also places trust in the recipient. It 
assumes they will savour rather than rush, notice rather 
than consume. That quiet vote of confidence is part of 
the pleasure. It says: this is good enough to deserve your 
time. 
Luxury, in the end, is often about knowing when to stop. 
When flavour is concentrated and texture deliberate, 
stopping early feels satisfying rather than disappointing. 
The gift lingers not because there was more, but 
because what there was mattered. 
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Recipe 41: Dark Chocolate & Orange Truffles 

 
 
Ingredients: 
Dark chocolate 350 g 
Double cream 200 ml 
Unsalted butter 40 g 
Orange zest from 2 oranges 
Cocoa powder for dusting 
 
Method: 
Heat cream until just steaming. Pour over chopped 
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chocolate and butter, stirring until smooth. Stir in orange 
zest. Chill until firm, then roll into truffles and dust with 
cocoa. 
 
Origin & Gifting Notes: 
Classic flavour pairing with a grown-up finish. Best gifted 
fresh with a short storage note. 
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Recipe 42: Pistachio & White Chocolate Bark 

 
 
Ingredients: 
White chocolate 400 g 
Shelled pistachios, roughly chopped 150 g 
Fine sea salt a pinch 
 
Method: 
Melt chocolate gently, spread onto parchment, scatter 
pistachios and salt. Chill until set, then break into 
pieces. 
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Origin & Gifting Notes: 
Simple, striking, and visually impressive. Excellent for 
cellophane wrapping. 
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Recipe 43: Espresso Chocolate Spoons 

 

 
Ingredients: 
Dark chocolate 300 g 
Instant espresso powder 2 tbsp 
 
Method: 
Melt chocolate, dip spoons, dust lightly with espresso 
powder, and chill until set. 
 
Origin & Gifting Notes: 
Designed to stir into hot drinks. A small gift with real 
charm. 
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Recipe 44: Salted Peanut Brittle 

 
 
Ingredients: 
Caster sugar 300 g 
Golden syrup 100 g 
Roasted peanuts 250 g 
Bicarbonate of soda 1½ tsp 
Sea salt flakes 1 tsp 
 
Method: 
Heat sugar and syrup to amber. Stir in peanuts, 
bicarbonate, and salt quickly. Pour out and cool before 
breaking. 
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Origin & Gifting Notes: 
Crunchy and bold. Wrap carefully to protect edges. 
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Recipe 45: Vanilla Fudge Cubes 

 
AI Image Prompt: 
Pale vanilla fudge cubes stacked in a small box, 
parchment lining, soft diffused light, traditional sweet-
shop feel. 
 
Ingredients: 
Caster sugar 450 g 
Double cream 200 ml 
Butter 125 g 
Vanilla extract 2 tsp 
 
Method: 
Heat all ingredients to soft-ball stage, beat until thick, 
pour into tin, and set before cutting. 
 
Origin & Gifting Notes: 
Traditional and comforting. Keeps well and travels 
easily. 
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Recipe 46: Chocolate-Dipped Shortbread Fingers 

 
 
Ingredients: 
Unsalted butter 250 g 
Caster sugar 125 g 
Plain flour 375 g 
Dark chocolate 300 g 
 
Method: 
Make and bake shortbread fingers at 160°C fan for 25 
minutes. Cool, then dip ends in melted chocolate. 
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Origin & Gifting Notes: 
 
Familiar but elevated. A safe and always-welcome 
choice. 
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Recipe 47: Lemon & Poppy Seed Sugar Cubes 

 
 
Ingredients: 
Granulated sugar 400 g 
Lemon zest from 2 lemons 
Poppy seeds 2 tbsp 
Water 2–3 tbsp 
 
Method: 
Mix ingredients until damp, press into moulds, dry 
overnight until firm. 
 
Origin & Gifting Notes: 
Charming and unexpected. Ideal for tea lovers. 
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Recipe 48: Cocoa-Dusted Almonds 

 
 
Ingredients: 
Whole almonds 400 g 
Caster sugar 100 g 
Cocoa powder 2 tbsp 
Water 50 ml 
 
Method: 
Simmer sugar and water to syrup, toss almonds through, 
dry on parchment, dust with cocoa. 
 
Origin & Gifting Notes: 
Sophisticated nibble with coffee or drinks. 
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Recipe 49: Mini Chocolate Ganache Pots 

 
 
Ingredients: 
Dark chocolate 300 g 
Double cream 300 ml 
Butter 30 g 
 
Method: 
Heat cream, pour over chocolate and butter, stir until 
smooth. Pour into small jars and chill. 
 
Origin & Gifting Notes: 
Decadent and indulgent. Include refrigeration guidance. 
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Recipe 50: Honeycomb Chocolate Buttons 

 
Ingredients: 
Milk chocolate 400 g 
Honeycomb pieces 150 g 
 
Method: 
Stir honeycomb into melted chocolate, spoon into 
rounds, and chill until set. 
 
Origin & Gifting Notes: 
Fun, crunchy, and crowd-pleasing. Excellent for informal 
gifting. 
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Chapter Five: Bottles, Jars & Liquid Gifts 

 
 
Liquid gifts feel deliberate. They suggest planning, 
patience, and a quiet confidence in how flavour develops. 
Nothing liquid is rushed. It must be cooled, settled, 
sealed, and trusted. The act of giving a bottle says that 
time was allowed to do some of the work. 
A well-chosen liquid gift carries its moment forward. 
Opened weeks later, it still remembers when it was given 
and why. A cordial poured over ice, a syrup drizzled at 
breakfast, an infused oil uncorked for supper—each 
becomes a small return to that exchange. The gift lasts 
not because it is large, but because it is revisited. 
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This chapter is about care in the details. Clean bottles, 
reliable seals, and labels that explain without fuss. It 
values flavours that mellow rather than fade, deepen 
rather than dull. Sweetness rounds. Acidity softens. 
Spice learns restraint. What begins assertive becomes 
balanced with time. 
Above all, liquid gifts reward attention. They ask to be 
poured carefully, used thoughtfully, and stored with 
respect. In return, they offer something that lingers 
longer than the visit itself—a flavour, a habit, a memory 
uncorked again and again. 
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Labelling Matters 

 
Always label liquid gifts clearly. When something is 
poured rather than unwrapped, clarity becomes part of 
the courtesy. Flavour, date, and suggested uses are not 
embellishments; they are essential information that 
allows the gift to be enjoyed with confidence rather than 
caution. 
A neat handwritten tag carries authority. It signals that 
this was made by a person, not produced by default. 
Handwriting slows the exchange and adds intention. It 
invites the recipient to read before they pour, to 
understand what they have been given and how best to 
enjoy it. No printed label does this work as quietly or as 
well. 
Dates matter more than people think. They reassure, 
guide, and remove doubt. A simple “made on” or “best 
after” allows the gift to unfold on its own terms. 
Suggested uses—drizzle over yoghurt, mix with soda, 
finish roasted vegetables—offer permission rather than 
instruction and often spark ideas of their own. 
If alcohol is involved, say so plainly and without apology. 
Transparency is part of generosity. It respects 
preferences, avoids awkwardness, and keeps the gift 
firmly in the realm of thoughtful rather than surprising. A 
clear label is not just practical; it is a mark of care. 
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Recipe 51: Classic Vanilla Syrup 

 
 
Ingredients: 
Caster sugar 500 g 
Water 500 ml 
Vanilla pods 2, split 
 
Method: 
Heat sugar and water gently until dissolved. Add vanilla 
pods and simmer for 15 minutes. Cool, bottle, and store 
refrigerated. 
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Origin & Gifting Notes: 
Versatile and universally useful. Ideal for coffee lovers 
and bakers alike. 
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Recipe 52: Spiced Apple Cordial 

 
 
Ingredients: 
Apple juice 1.5 litres 
Caster sugar 300 g 
Cinnamon sticks 2 
Cloves 6 
Lemon juice 2 tbsp 
 
Method: 
Simmer all ingredients for 25 minutes. Cool, strain, and 
bottle. 
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Origin & Gifting Notes: 
A warming non-alcoholic gift. Suggest serving hot or 
diluted with sparkling water. 
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Recipe 53: Chocolate Liqueur 

 
 
Ingredients: 
Vodka 750 ml 
Dark chocolate 200 g 
Caster sugar 200 g 
Water 250 ml 
Vanilla extract 1 tsp 
 
Method: 
Melt chocolate with sugar and water. Cool slightly, stir 
into vodka with vanilla, bottle, and rest for one week 
before gifting. 
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Origin & Gifting Notes: 
Decadent and indulgent. Clearly label alcohol content. 
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Recipe 54: Ginger & Lemon Syrup 

 
 
Ingredients: 
Fresh ginger, sliced 200 g 
Caster sugar 500 g 
Water 500 ml 
Lemon juice 100 ml 
 
Method: 
Simmer ginger, sugar and water for 20 minutes. Cool 
slightly, add lemon juice, strain, and bottle. 
 
Origin & Gifting Notes: 
Excellent for hot drinks, soda water, or drizzle cakes. 
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Recipe 55: Raspberry Vinegar Shrub 

 
 
Ingredients: 
Raspberries 500 g 
Caster sugar 400 g 
Apple cider vinegar 500 ml 
 
Method: 
Mash raspberries with sugar, rest overnight, strain, stir in 
vinegar, and bottle. 
 
Origin & Gifting Notes: 
Old-fashioned and fashionable again. Suggest mixing 
with sparkling water. 
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Recipe 56: Coffee & Cardamom Syrup 

 
Ingredients: 
Strong brewed coffee 500 ml 
Caster sugar 400 g 
Cardamom pods, crushed 6 
 
Method: 
Simmer all ingredients for 15 minutes until slightly 
thickened. Strain and bottle. 
 
Origin & Gifting Notes: 
A thoughtful gift for serious coffee drinkers. 
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Recipe 57: Honey & Thyme Infused Oil 

 

\ 
Ingredients: 
Light olive oil 750 ml 
Fresh thyme sprigs 6 
Runny honey 2 tbsp 
Method: 
Warm oil gently with thyme and honey, cool completely, 
strain if desired, and bottle. 
 
Origin & Gifting Notes: 
Elegant and savoury. Advise refrigeration and use within 
one month. 
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Recipe 58: Mulled Berry Syrup 

 
 
Ingredients: 
Frozen mixed berries 1 kg 
Caster sugar 400 g 
Orange peel strips 
Star anise 2 
 
Method: 
Simmer all ingredients for 30 minutes. Strain and bottle. 
 
Origin & Gifting Notes: 
Seasonal but versatile. Works hot or cold. 
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Recipe 59: Toasted Coconut Syrup 

 

 
Ingredients: 
Desiccated coconut 200 g 
Caster sugar 500 g 
Water 500 ml 
 
Method: 
Toast coconut until golden. Simmer with sugar and water 
for 20 minutes, strain, and bottle. 
 
Origin & Gifting Notes: 
Unexpected and indulgent. Suggest pairing with coffee 
or desserts. 
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Recipe 60: Blood Orange & Rosemary Cordial 

 
 
Ingredients: 
Blood orange juice 1 litre 
Caster sugar 400 g 
Fresh rosemary sprigs 3 
 
Method: 
Heat juice and sugar until dissolved. Add rosemary, cool, 
strain, and bottle. 
 
Origin & Gifting Notes: 
Striking colour and flavour. A sophisticated non-
alcoholic option. 
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Chapter Six: Gifts for the Sweet Tooth 

 

 
 
These are the gifts that disappear quietly. They are 
nibbled while standing at the counter, shared sparingly 
at first, then less so as confidence grows. Sweet gifts 
carry emotion easily. They feel celebratory, comforting, 
indulgent, and familiar all at once. 
This chapter is about balance rather than excess. 
Sweetness tempered with texture, richness lifted by salt, 
and nostalgia sharpened just enough to feel deliberate. 
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Portion Size Is Part of the Gift 

 
A sweet gift should invite, not overwhelm. Generosity is 
not measured by size alone, and excess rarely improves 
the experience. Smaller portions feel intentional. They 
suggest care, confidence, and an understanding that 
pleasure is heightened when it is focused rather than 
sprawling. 
Modest pieces change behaviour. They encourage 
sharing, comparison, and conversation. One piece leads 
to another only after a pause, even if that pause is brief. 
Restraint may not last long, but its presence shapes how 
the gift is received and enjoyed. 
Cutting matters. Clean edges and consistent sizing show 
respect for both the food and the recipient. Neat portions 
travel better, stack more calmly, and look composed 
when unwrapped. Wrapping should match that clarity—
simple, secure, and without fuss. 
Then step back. Trust the food to do the rest. Well-made 
sweets do not need explanation or apology. When portion 
size is considered, the gift feels complete before the first 
bite is taken. 
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Recipe 61: Chocolate-Dipped Caramel 
Shortbread Bites 

 
Ingredients: 
Unsalted butter 250 g 
Caster sugar 125 g 
Plain flour 375 g 
Condensed milk 397 g tin 
Golden syrup 4 tbsp 
Dark chocolate 300 g 
 
Method: 
Bake the shortbread base at 160°C fan for 25 minutes. 
Simmer condensed milk and syrup until thick and 
caramelised, spread over base, chill, then dip cut pieces 
in melted chocolate. 
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Origin & Gifting Notes: 
A familiar favourite in gift-friendly form. Travels well once 
chilled. 
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Recipe 62: Lemon Sherbet Tablets 

 

 
Ingredients: 
Icing sugar 450 g 
Citric acid 2 tsp 
Lemon zest from 2 lemons 
Lemon juice 2–3 tbsp 
 
Method: 
Mix dry ingredients thoroughly. Add lemon juice 
gradually until a firm paste forms. Press into tin, set, and 
cut into tablets. 
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Origin & Gifting Notes: 
A retro treat with bright flavour. Include a note about 
sharpness. 
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Recipe 63: Salted Chocolate Caramel Popcorn 

 
 
Ingredients: 
Popped popcorn 120 g 
Caster sugar 200 g 
Butter 100 g 
Double cream 100 ml 
Dark chocolate 150 g 
Sea salt flakes 
 
Method: 
Make a caramel with sugar, butter and cream. Toss 
popcorn through, drizzle with chocolate, and sprinkle 
with salt. 
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Origin & Gifting Notes: 
Fun and generous. Best gifted within a few days for 
crunch. 
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Recipe 64: Honey & Sesame Brittle 

 
 
Ingredients: 
Caster sugar 250 g 
Runny honey 100 ml 
Sesame seeds 150 g 
 
Method: 
Heat sugar and honey to amber, stir in sesame seeds, 
pour thinly onto parchment, cool and break. 
 
Origin & Gifting Notes: 
Inspired by Middle Eastern sweets. Light, crisp, and 
elegant. 
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Recipe 65: Chocolate Orange Fudge Squares 

 
 
Ingredients: 
Dark chocolate 300 g 
Condensed milk 397 g tin 
Butter 50 g 
Orange zest from 2 oranges 
 
Method: 
Melt all ingredients gently, pour into lined tin, chill until 
set, and cut. 
 
Origin & Gifting Notes: 
Bold flavour, simple method. Ideal for boxed gifts. 
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Recipe 66: Coconut Ice Blocks 

 
 
Ingredients: 
Desiccated coconut 400 g 
Condensed milk 397 g tin 
Icing sugar 200 g 
Pink food colouring a few drops 
 
Method: 
Mix coconut, milk and sugar. Press half into tin, colour 
remaining mixture pink, layer on top, chill and cut. 
 
Origin & Gifting Notes: 
A nostalgic favourite. Keeps well in cool conditions. 



Foodie Gifts Foods for gifting 

Robs Books 

Recipe 67: Maple & Pecan Candies 

 
 
Ingredients: 
Pecan halves 400 g 
Maple syrup 150 ml 
Butter 40 g 
Sea salt pinch 
 
Method: 
Simmer syrup and butter briefly, toss nuts through, 
spread on tray, bake at 160°C fan for 20 minutes. 
 
Origin & Gifting Notes: 
Sweet but balanced. Excellent with after-dinner drinks. 
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Recipe 68: Chocolate-Covered Marzipan Balls 

 
 
Ingredients: 
Marzipan 400 g 
Dark chocolate 300 g 
 
Method: 
Roll marzipan into balls, chill, dip in melted chocolate, 
and set. 
 
Origin & Gifting Notes: 
Simple and elegant. Particularly popular with almond 
lovers. 
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Recipe 69: Vanilla Sugar for Baking 

 
 
Ingredients: 
Granulated sugar 1 kg 
Vanilla pods 3, split 
 
Method: 
Mix sugar with scraped vanilla seeds and pods. Seal and 
rest for two weeks before gifting. 
 
Origin & Gifting Notes: 
A quiet luxury. Suggest use in baking or coffee. 
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Recipe 70: Chocolate Hazelnut Clusters 

 
 
Ingredients: 
Milk chocolate 400 g 
Roasted hazelnuts, chopped 250 g 
 
Method: 
Stir nuts into melted chocolate, spoon into clusters, and 
chill until set. 
 
Origin & Gifting Notes: 
Casual and generous. Ideal for informal gifting and 
sharing. 
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Chapter Seven: Festive & Seasonal Gifts 

 

 
 
Seasonal food gifts carry memory as much as flavour. 
They mark time, signal celebration, and often arrive with 
expectation already built in. These recipes lean gently 
into that familiarity without becoming dated. They are 
adaptable, generous, and designed to feel appropriate 
whether wrapped in December paper or handed over on 
a cool autumn afternoon. 
This chapter is not about novelty. It is about 
reassurance, warmth, and food that knows exactly why it 
exists. 
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Timing Is Part of the Gift 

 
Seasonal gifts carry their own calendar, and getting the 
timing right is as important as choosing the recipe itself. 
The most powerful arrivals are those that land just 
before they are expected. Early enough to suggest 
foresight and care, late enough to feel entirely relevant. 
They feel chosen, not automatic. 
Arrive too soon and the gift blends into background 
noise, lost among others still waiting their turn. Arrive too 
late and the moment has already passed. Good timing 
creates a small pause—a sense of anticipation rather 
than accumulation. It allows the gift to be noticed, 
opened, and appreciated on its own terms. 
Think in terms of readiness rather than dates. When the 
weather shifts, when habits change, when the table 
starts to look a certain way—that is often the right 
moment. A seasonal gift should feel like an answer to 
something the recipient has just begun to want. 
Aim for anticipation, not saturation. One well-timed gift 
will be remembered long after a collection of poorly 
timed ones has blurred together. In gifting, as in cooking, 
restraint and awareness make all the difference. 
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Recipe 71: Classic Mince Pies for Gifting 

 
 
Ingredients: 
Plain flour 350 g 
Unsalted butter 175 g 
Icing sugar 100 g 
Egg yolk 1 
Mincemeat 600 g 
 
Method: 
Rub butter into flour, add sugar and yolk to form pastry. 
Line tins, fill with mincemeat, top, and bake at 180°C fan 
for 20 minutes. 
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Origin & Gifting Notes: 
Traditional and expected, which is precisely the point. 
Best gifted fresh. 
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Recipe 72: Spiced Orange Shortbread Stars 

 
 
Ingredients: 
Unsalted butter 250 g 
Caster sugar 125 g 
Plain flour 375 g 
Orange zest from 2 oranges 
Ground cinnamon 1 tsp 
 
Method: 
Cream butter and sugar, add zest and cinnamon, work in 
flour. Roll, cut, bake at 160°C fan for 22–25 minutes. 
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Origin & Gifting Notes: 
Seasonal without being tied to a single day. Keeps well in 
tins. 
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Recipe 73: Cranberry & Pistachio White 
Chocolate Fudge 

 

 
Ingredients: 
White chocolate 400 g 
Condensed milk 397 g tin 
Dried cranberries 120 g 
Pistachios, chopped 120 g 
 
Method: 
Melt chocolate and condensed milk gently. Stir in fruit 
and nuts, pour into tin, chill until set. 
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Origin & Gifting Notes: 
Colourful and celebratory. Excellent centrepiece gift 
sweet. 
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Recipe 74: Gingerbread Biscuit Boxes 

 
 
Ingredients: 
Plain flour 350 g 
Dark brown sugar 150 g 
Butter 150 g 
Golden syrup 150 g 
Ground ginger 2 tbsp 
Ground cinnamon 1 tsp 
 
Method: 
Heat butter, sugar and syrup, mix with dry ingredients, 
chill dough, cut shapes, bake at 170°C fan for 12 
minutes, assemble with icing. 
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Origin & Gifting Notes: 
More effort, more impact. Fill with sweets or notes. 
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Recipe 75: Spiced Fruit Loaf 

 
 
Ingredients: 
Mixed dried fruit 500 g 
Strong black tea 300 ml 
Dark brown sugar 150 g 
Self-raising flour 300 g 
Mixed spice 2 tsp 
 
Method: 
Soak fruit in tea overnight. Stir in remaining ingredients, 
bake at 160°C fan for 60–70 minutes. 
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Origin & Gifting Notes: 
Improves with time. Ideal make-ahead gift bake. 
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Recipe 76: Chocolate-Dipped Candied Orange 
Peel 

 

 
Ingredients: 
Oranges 4 
Caster sugar 500 g 
Water 
Dark chocolate 300 g 
 
Method: 
Simmer peel until tender, cook in sugar syrup, dry, then 
dip in chocolate. 
 
Origin & Gifting Notes: 
Traditional, refined, and unmistakably seasonal. 
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Recipe 77: Mulled Spice Sugar 

 
 
Ingredients: 
Granulated sugar 1 kg 
Cinnamon sticks 3 
Star anise 4 
Orange zest strips 
 
Method: 
Combine all ingredients and seal. Rest for two weeks 
before gifting. 
 
Origin & Gifting Notes: 
Perfect for hot drinks, baking, or sprinkling over fruit. 
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Recipe 78: Festive Nut Roast Mix (Dry Gift Jar) 

 
 
Ingredients: 
Mixed nuts, chopped 400 g 
Breadcrumbs 200 g 
Dried herbs 3 tbsp 
Ground nutmeg ½ tsp 
 
Method: 
Mix thoroughly and jar. Include cooking instructions on 
the label. 
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Origin & Gifting Notes: 
Thoughtful for vegetarian households. Practical and 
considerate. 
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Recipe 79: Chocolate Truffle Selection Box 

 
 
Ingredients: 
Dark chocolate 400 g 
Double cream 250 ml 
Butter 40 g 
Various flavourings 
 
Method: 
Prepare a base ganache, divide and flavour, chill, roll, 
and finish accordingly. 
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Origin & Gifting Notes: 
Flexible and personal. Adjust flavours to suit the 
recipient. 
 



Foodie Gifts Foods for gifting 

Robs Books 

Recipe 80: Spiced Biscotti Gift Jar 

 
 
Ingredients: 
Plain flour 300 g 
Caster sugar 200 g 
Eggs 3 
Mixed spice 2 tsp 
Whole almonds 150 g 
 
Method: 
Prepare biscotti dough, bake logs, slice, rebake until 
crisp. 
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Origin & Gifting Notes: 
Excellent with coffee and long shelf life. Ideal posted gift. 
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Chapter Eight: Everyday Thank-Yous & Small 
Gestures 

 
Not every gift needs an occasion. Some of the most 
meaningful food gifts are the quiet ones, offered without 
announcement or expectation. A thank-you for watering 
plants. A peace offering after a long week. A small note 
of appreciation slipped into someone’s day without 
warning. These are the gestures that land most gently 
and are remembered longest. 
The food itself should match that intention. 
Uncomplicated, reassuring, and deliberately unfussy. 
Recipes that feel familiar rather than performative, 
comforting rather than impressive. Nothing here asks for 
explanation or admiration. It simply turns up, does its job 
well, and leaves the day a little better than it found it. 
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These gifts feel natural because they are. They do not 
arrive wrapped in ceremony or narrative. They fit easily 
into routines and are welcomed without disruption. A 
neighbour’s kitchen, a shared office space, a doorstep 
moment—all are enough. 
This chapter is about ease. Food that can be made on 
instinct, wrapped quickly, and given without rehearsal. 
No speech required. No timing to perfect. Just 
something good, offered at the right moment, and 
trusted to speak for itself. 
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When the Moment Is Small 

 
Everyday gifts benefit from restraint. They are strongest 
when they feel natural rather than staged, chosen rather 
than performed. Excess decoration can distract from 
what matters and raise expectations the food never 
intended to meet. When the gesture is modest, the 
enjoyment tends to be more honest. 
Keeping portions sensible respects both the food and 
the recipient. It avoids waste, discourages obligation, 
and allows pleasure without excess. A gift that can be 
finished easily feels generous without being 
burdensome. It fits into real life, which is where everyday 
gifts are meant to live. 
Let the food speak plainly. Good flavour does not need 
explaining, and careful making shows itself without 
commentary. Neutral wrapping, clear labels, and 
thoughtful presentation create confidence rather than 
spectacle. 
A simple gift offered sincerely rarely needs 
embellishment. Its value lies in timing, intention, and 
usefulness, not in how loudly it announces itself. When 
food is good and the gesture is right, nothing more is 
required. 
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Recipe 81: Classic Chocolate Chip Cookies 

 
 
Ingredients: 
Unsalted butter 200 g 
Caster sugar 150 g 
Light brown sugar 100 g 
Egg 1 
Plain flour 300 g 
Chocolate chips 250 g 
 
Method: 
Cream butter and sugars, beat in egg, fold in flour and 
chocolate chips. Scoop and bake at 170°C fan for 12–14 
minutes until just set. 
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Origin & Gifting Notes: 
Universally welcome. Best gifted fresh in paper bags or 
small boxes. 
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Recipe 82: Lemon & Yogurt Loaf 

 
 
Ingredients: 
Greek yogurt 250 g 
Caster sugar 200 g 
Eggs 3 
Vegetable oil 120 ml 
Self-raising flour 300 g 
Lemon zest from 2 lemons 
 
Method: 
Whisk wet ingredients, fold in flour and zest, bake at 
170°C fan for 45–50 minutes. 
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Origin & Gifting Notes: 
Light, moist, and dependable. Travels well once cooled. 
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Recipe 83: Cinnamon Swirl Traybake 

 
 
Ingredients: 
Unsalted butter 200 g 
Caster sugar 200 g 
Eggs 3 
Self-raising flour 300 g 
Ground cinnamon 2 tsp 
 
Method: 
Prepare a basic sponge, swirl cinnamon sugar through, 
bake at 170°C fan for 30–35 minutes. 
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Origin & Gifting Notes: 
Comfort baking at its simplest. Slice generously. 
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Recipe 84: Savoury Cheese & Seed Muffins 

 

 
Ingredients: 
Self-raising flour 300 g 
Grated Cheddar 200 g 
Mixed seeds 80 g 
Milk 250 ml 
Eggs 2 
 
Method: 
Mix wet and dry ingredients lightly, spoon into cases, 
bake at 180°C fan for 20–22 minutes. 
 
Origin & Gifting Notes: 
Useful and filling. Ideal for practical gestures. 
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Recipe 85: Jam Thumbprint Biscuits 

 
 
Ingredients: 
Unsalted butter 200 g 
Caster sugar 100 g 
Plain flour 300 g 
Jam of choice 
 
Method: 
Cream butter and sugar, add flour, roll into balls, indent, 
fill with jam, bake at 160°C fan for 18–20 minutes. 
 
Origin & Gifting Notes: 
Cheerful and recognisable. A small gift that feels kind. 
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Recipe 86: Chocolate Rice Crispy Squares 

 
 
Ingredients: 
Milk chocolate 300 g 
Butter 100 g 
Rice cereal 200 g 
 
Method: 
Melt chocolate and butter, stir through cereal, press into 
tin, chill, and cut. 
 
Origin & Gifting Notes: 
Quick, familiar, and reliable. Ideal last-minute thank-
you. 
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Recipe 87:Lemon Sugar Biscuits 

 
 
Ingredients: 
Unsalted butter 180 g 
Caster sugar 180 g 
Egg 1 
Plain flour 280 g 
Lemon zest from 2 lemons 
 
Method: 
Cream butter and sugar, beat in egg and zest, fold in 
flour, roll in sugar, bake at 170°C fan for 14–16 minutes. 
 



Foodie Gifts Foods for gifting 
 

Robs Books 

Origin & Gifting Notes: 
Bright and uplifting. Especially welcome in colder 
months. 
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Recipe 88: Banana & Oat Cookies 

 
 
Ingredients: 
Ripe bananas 3 
Jumbo oats 300 g 
Honey 100 ml 
Ground cinnamon 1 tsp 
 
Method: 
Mash bananas, stir in remaining ingredients, scoop and 
bake at 170°C fan for 15–18 minutes. 
 
Origin & Gifting Notes: 
Naturally sweet and practical. Good for daytime gifting. 
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Recipe 89: Savoury Popcorn Gift Bags 

 
 
Ingredients: 
Popcorn kernels 120 g 
Butter 50 g 
Salt to taste 
 
Method: 
Pop kernels, toss with melted butter and salt, cool fully 
before packing. 
 
Origin & Gifting Notes: 
Best gifted same day. Simple and unexpectedly 
appreciated. 
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Recipe 90: Chocolate-Drizzled Digestive Bars 

 
 
Ingredients: 
Digestive biscuits 400 g 
Butter 200 g 
Golden syrup 100 g 
Dark chocolate 200 g 
 
Method: 
Crush biscuits, melt butter and syrup, combine, press 
into tin, drizzle with chocolate, chill, and slice. 
 
Origin & Gifting Notes: 
Familiar flavours, minimal effort. A quiet crowd-pleaser. 
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Chapter Nine: Make-Ahead & Long-Keeping 
Gifts 

 

 
 
These are the gifts that reward foresight. They are made 
without hurry, stored with confidence, and given when 
the moment feels right rather than when the clock 
demands it. Long-keeping gifts shift the balance of 
generosity. They reduce pressure on the giver and 
increase pleasure for everyone involved. 
This chapter is built around patience as a practical skill. 
These are foods that like a little time to themselves. 
Flavours settle, textures improve, and sharp edges 
soften. What begins as something good becomes 
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something better simply by being left alone. The 
cupboard does much of the work for you. 
Make-ahead gifts free you from last-minute decisions. 
They allow you to cook when the mood is right, not when 
the diary insists. A shelf stocked with well-chosen jars, 
tins, and wrapped parcels becomes a quiet resource—
ready for invitations, thank-yous, unexpected visits, and 
moments that deserve marking but not panicking over. 
These are generous gifts precisely because they are 
unhurried. They travel without complaint, tolerate 
delays, and forgive changes of plan. They suit planners, 
batch-makers, and anyone who prefers calm 
preparation over frantic finishing touches. When the 
time comes to give, everything is already done. All that 
remains is to choose, wrap, and go. 
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Storage Is an Ingredient 

 
Shelf life is shaped by dryness, airtight containers, and 
restraint. Not every bake or make improves with time, and 
pretending otherwise helps no one. Start with dryness. 
Excess moisture shortens life quickly, encouraging 
softness where structure is needed and spoilage where 
generosity was intended. Choose recipes that set firmly 
and finish cleanly, and allow them to do so fully before 
packing. 
Cool completely, without exception. Warm food traps 
steam, and steam undermines even the best packaging. 
Once cool, seal properly. Airtight containers slow staling, 
protect flavour, and keep textures where they belong. A 
loose lid or casual wrap is an invitation to disappointment 
a few days later. 
Label honestly. Dates matter. So do storage notes. A 
simple “best within five days” or “keep cool and dry” is 
not pessimistic; it is respectful. It allows the recipient to 
enjoy the gift at its best rather than guess their way 
through it. 
Finally, apply the personal test. If you would hesitate to 
eat it yourself after a week, it does not belong in a gift pile. 
Gifts should offer reassurance, not obligation. When 
something keeps well, tastes good, and can be trusted, it 
becomes not just food, but confidence in edible form. 
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Recipe 91: Classic Fruitcake for Gifting 

 
 
Ingredients: 
Mixed dried fruit 1 kg 
Dark brown sugar 250 g 
Butter 250 g 
Eggs 4 
Plain flour 300 g 
Mixed spice 2 tsp 
 
Method: 
Cream butter and sugar, beat in eggs, fold in flour, spice 
and fruit. Bake at 150°C fan for 2½ hours. 
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Origin & Gifting Notes: 
A true keeper. Improves with time and careful wrapping. 
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Recipe 92: Almond Biscotti Logs  

 
 
Ingredients: 
Plain flour 300 g 
Caster sugar 200 g 
Eggs 3 
Whole almonds 200 g 
 
Method: 
Prepare dough, bake as logs, slice thickly, rebake until 
dry. 
 
Origin & Gifting Notes: 
Exceptionally long-lasting. Excellent posted gift. 
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Recipe 93: Pickled Lemon Slices 

 
 
Ingredients: 
Unwaxed lemons 6 
Sea salt 150 g 
Water 
 
Method: 
Slice lemons thinly, pack with salt, cover with water, seal 
and rest for two weeks. 
 
Origin & Gifting Notes: 
Inspired by preserved lemons. Include serving 
suggestions. 
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Recipe 94: Chilli Jam 

 
 
Ingredients: 
Red peppers 1 kg 
Red chillies 150 g 
Jam sugar 1 kg 
Apple cider vinegar 250 ml 
 
Method: 
Blitz peppers and chillies, add remaining ingredients, 
boil until set, pot hot. 
 
Origin & Gifting Notes: 
Popular and practical. Keeps well unopened. 
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Recipe 95: Coffee Biscuit Tin 

 
 
Ingredients: 
Butter 250 g 
Caster sugar 150 g 
Plain flour 400 g 
Instant coffee 2 tbsp 
 
Method: 
Cream, mix, shape biscuits, bake at 160°C fan for 18–20 
minutes. 
 
Origin & Gifting Notes: 
Designed for longevity and repeat visits to the tin. 
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Recipe 96: Rosemary Shortbread 

 
 
Ingredients: 
Unsalted butter 250 g 
Caster sugar 125 g 
Plain flour 375 g 
Fresh rosemary, very finely chopped 1½ tbsp 
 
Method: 
Prepare and bake shortbread at 160°C fan for 25 
minutes. 
 
Origin & Gifting Notes: 
Unusual but restrained. Keeps exceptionally well. 



Foodie Gifts Foods for gifting 
 

Robs Books 

Recipe 97: Pickled Garlic Cloves 

 
AI Image Prompt: 
Peeled garlic cloves in clear pickling liquid, clean white 
background, pantry staple look. 
 
Ingredients: 
Garlic cloves 500 g 
White wine vinegar 500 ml 
Caster sugar 2 tbsp 
Salt 1 tbsp 
 
Method: 
Blanch garlic briefly, pack into jars, heat vinegar with 
sugar and salt, pour over and seal. 
 
Origin & Gifting Notes: 
Practical and long-lasting. Label clearly. 
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Recipe 98: Spiced Oat Biscuits 

 
 
Ingredients: 
Jumbo oats 300 g 
Plain flour 200 g 
Butter 200 g 
Caster sugar 150 g 
Mixed spice 2 tsp 
 
Method: 
Bring together dough, roll, cut, bake at 170°C fan for 15–
18 minutes. 
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Origin & Gifting Notes: 
Wholesome and durable. Ideal everyday gift biscuit. 
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Recipe 99: Chocolate Salami 

 
 
Ingredients: 
Dark chocolate 300 g 
Digestive biscuits 250 g 
Butter 150 g 
Golden syrup 100 g 
 
Method: 
Melt chocolate, butter and syrup, stir in crushed 
biscuits, roll, chill and slice. 
 
Origin & Gifting Notes: 
Keeps well chilled. A conversation piece gift. 
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Recipe 100: Vanilla Bean Sugar Jars 

 
 
Ingredients: 
Granulated sugar 1 kg 
Vanilla pods 4, split 
 
Method: 
Combine sugar and pods, seal and rest for at least two 
weeks. 
 
Origin & Gifting Notes: 
The ultimate make-ahead gift. Quiet, useful, and 
elegant. 
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Epilogue: 

 
The Gift Is the Gesture 
 
Food gifts rarely last. That is their strength. They are 
eaten, shared, remembered, and gone. What remains is 
the feeling: of being considered, included, and valued. If 
this book has encouraged you to cook with generosity 
and give with confidence, it has done its job. 

 

Author Note:  

Food has always been my preferred language of thanks. 
It says what cards sometimes struggle to. This book is 
written for real kitchens, real schedules, and real people 
who want to give something honest and handmade 
without fuss. 

 

Disclaimer: 

 
All recipes are provided for general guidance only. 
Storage times are estimates and depend on hygiene, 
temperature, and handling. Always check ingredients for 
allergens and suitability. Alcoholic items should be 
clearly labelled and gifted responsibly. 
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