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BLACKBERRY
COTTAGE
Cakes with
secret ingredients
from AUBERGINE
to ZUCCHINI

by Kate Saunders

VEGETABLES IN CAKES 
HAVE BEEN AROUND FOR HUNDREDS OF YEARS, 

we’ve all heard of carrot cake, 
at BLACKBERRY COTTAGE 
we have taken it ONE STEP FURTHER
AND HAVE NOW DESIGNED

a whole range of vegetable cakes.

blackberrycottagefayre.co.uk
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Set in the heart of the Berkshire countryside, 
Blackberry Cottage was founded by Kate 
Saunders. Kate trained as a Sports Massage 
Practitioner working with Olympic and 
Paralympic gold medalists. Working with 
athletes’ means food and nutrition has always 
been a hot topic of conversation and she’s 
always had a  passion for cooking and baking.

It was actually one of Kates clients who was in despair 
over her child, who refused to eat any vegetables or even 
much fruit.

I made some chocolate brownies with 
spinach, spinach being such a nutrient 
dense vegetable. My challenge was to make 
the vegetable the biggest ingredient, after 
a lot of trial and error we came up with 
a winning recipe, and not only were they 
demolished by all children and parents, 
they were asking for more.”

A few years later and after lots of pressure to bake more 
and more cakes, brownies and slices, Kate decided to 
give up working as a sports massage practitioner and 
work on her cake business full time.

Kate can often be seen at prestigious food festivals 
or giving baking demonstrations at events. Blackberry 
Cottage has won numerous awards.

“

Kate Saunders founder of Blackberry Cottage.
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A-Z of  cakes with secret ingredients

00

Aubergine, pistachio & rose cake
Aubergine chocolate cake
Avocado & chocolate icing
Beetroot, orange & ginger cake
Beetroot red velvet cake 
Beetroot & chocolate loaf
Golden beetroot, caraway seed &
blackberry cake
Beetroot & raspberry jam
Beetroot & stawberry ice cream 
Butternut squash orange & almond cake
Butternut squash & apricot
Butternut squash & honey cake 
Savoy cabbage mocha torte
Spring greens & apple cake
Sweet heart cabbage buns 
Carrot & cardamom ice cream 
Carrot cake
Carrot cake ice cream
Carrot christmas pudding 
Carrot eccles cakes
Carrot fruit cake 
Carrot mincemeat 
Carrot, sultana & apple 
Cauliflower & blackberry cheesecake 
Cauliflower espresso & walnut swiss roll

Cauliflower St Clements
Celeriac cherry madeira celeriac
Celeriac pear cake
Celeriac rum & raisin
Courgette & chocolate loaf
Courgette & cinnamon sponge
Courgette pancakes
Cucumber Pimms cake
Cucumberrose cake
Cucumber strawberry cake
Fennel & orange upside-down cake
Fennel & pear tarts
Fennel chocolate torte
Jersualem artichoke, mango 
& lime sponge
Jersualem artichoke, & pomegranate cake 
Kale & beetroot chocolate cake 
Kale & beetroot marble cake
Kale swiss roll
Marrow & apple butter marrow
Marrow & banana muffins
Marrow & gooseberry tart
Marrow with pine nut cake
Parsnip & carrot christmas cake
Parsnip & honey scones
Parsnip & walnut streusel

Spinach cake
Swede & blood orange cake
Swede & orangeice cream
Swede spiced cake
Sweet potato & apricot flapjacks 
Sweet potato & blackberry ice cream 
Sweet potato & white chocolate slice (blondie) 
Sweet potato chocolate chip cookies 
Sweet potato pancakes 
Sweet potato pastry
Sweet potato triple chocolate brownies 
Sweetcorn & blueberry clafoutis
Sweetcorn & honeycomb ice cream 
Sweetcorn lemon curd sweetcorn
Tomato & raspberry ice cream
Tomato & strawberry tarte tatin
Yellow tomato cake
Turnip & coconut bundt
Turnip upside down cakes
Turnip yule log 
Candied vegetables
Jam tarts 
Mince pies 
Rainbow cake 
Natural food colouring

Parsnip and fig squares
Parsnip nut crumble bundt’s 
Parsnip toffee apple loaf
Pea & chocolate mint sponge
Pea & mint ice cream pea
Pea with strawberry & basil
Pepper & nectarine cake pepper
Pepper tropical loaf pepper
Potato & coconut jammy squares
Potato cappuccino loaf
Potato chocolate orange muffins 
Potato irish stout cake 
Pumpkin & apple treacle tart 
Pumpkin & autumn plum cake
Pumpkin & parsnip battenberg cake 
Pumpkin gingerbread cookies
Pumpkin shortbread squares
Pumpkin tea loaf
Rhubarb & amarib cake
Rhubarb & ginger ice cream
Rhubarb bakewell tart
Rhubarb jam 
Rhubarb raspberry meringue cake
Spinach & blackcurrant meringue pie
Spinach & pistachio ice cream

Symbols used on the following pages
Gluten Free, Dairy Free, Egg Free, Vegan, Refined Sugar Free GF DF EF V
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Pre-heat the oven to 180°C/350°F/Gas Mark 4. 
Line a 20cm/8” round loose-bottomed tin with baking parchment.

Wash and dry the aubergine, before grating coarsely. In a large mixing bowl, whisk together 
the sugar, eggs and oil, then add the grated aubergine, rose water, lemon zest and juice.

Split the cardamom pods and remove the seeds before crushing into a fine powder in a 
mortar and pestle. In a separate bowl, sift the flour and baking powder, then add the crushed 
cardamom. Now add the flour to the aubergine and egg mixture and gently fold in, don’t be 
too vigorous or you’ll knock out the air you’ve added. 

When the mixture’s ready, pour it into the lined tin, and back for 40 minutes, until a skewer 
inserted into the middle of the cake comes out nice and clean. once cooked remove from the 
oven and place on a cooling rack for 10 minutes, before carefully taking out of tin to continue 
cooling. Once the cake’s cold you’re ready to decorate. 

To decorate your cake, sift the icing sugar into a bowl, add the water and lemon juice and mix 
until smooth. Now just pour over the cake, don’t worry about getting it perfect, I think a few 
runs of icing down the side looks more attractive than a completely covered cake. Crush the 
pistachios between your fingers, or on a board, and sprinkle over the cake, then finish with a 
sprinkle of rose petals. 

I think this cake is extra perfect enjoyed in a garden on a summer’s day with a mug of chai 
tea, a delicious drink popular in Persia. 

Aubergine, pistachio & rose cake

A
ubergine

Serves 6-8 
150g aubergine
170g caster sugar
120ml sunflower oil
3 medium free range eggs 
1 tbsp rose water
1 lemon (unwaxed) – juice & zest
10 cardamom pods
250g  self-raising flour 
1 tsp baking powder

Icing & decoration 
150g icing sugar
2 tsp lemon juice
3 tsp cold water
1 tsp pistachios
1 tsp  rose petals

Inspired by the

Persian Flavours of 
CARDAMOM, PISTACHIOS AND ROSE,
I then introduced aubergine, which is used 
greatly in Persian cooking, to create this

sweet, slightly spicy cake. 
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Pre-heat the oven to 180°C/350°F/Gas Mark 4.
Line a 20cm/8” round loose-bottomed tin with baking parchment.

Wash and dry the aubergine, before grating coarsely. Beat the softened butter and sugar 
together until light and fluffy. Whisk the eggs then add them to the butter and sugar mix 
a little at a time, beating the mixture as you do. Now add the grated aubergine and fold 
in gently. 

In another bowl, sift the flour, cocoa and baking powder together. Fold the flour into the 
beaten egg and aubergine mixture, making sure it combines well. Now you’re ready to fold in 
the milk and vanilla extract. Try to avoid mixing too much at this stage, as you want to retain 
the air you sifted into the flour.

Pour into your lined tin, then bake in the middle of your pre-heated oven 40 minutes, until 
a skewer inserted into the centre of the cake comes out clean. Carefully remove from the oven 
once cooked, and place on a cooling rack. When the cake’s cold, gently take it out of the tin 
and smother in delicious avocado and chocolate icing. Now all’s left is to see who gets to lick 
the mixing spoon. 

Aubergine chocolate cake 
A

ubergine

Serves 6-8 
200g aubergine
160g unsalted butter, softened
170g caster sugar
3 medium free range eggs 
150g self-raising flour
3 tbsp cocoa powder
1 tsp baking powder
2 tsp vanilla extract
3 tbsp  milk (any milk is fine, full fat, semi,  
 skimmed, almond, rice, soya…)   

Avocado & chocolate icing 
See page XX 

Not only do aubergines add an amazing
SOFTNESS TO CAKES, they’re also

rich in beneficial antioxidants.
Aubergines are part of the nightshade family, 
which includes tomatoes and potatoes. 
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Halve the avocado and remove the stone, then scoop out the flesh and puree with a hand 
blender until smooth. Add the icing sugar and beat together. Once this is nicely mixed and 
smooth, add the cocoa powder and beat together. 

Now you’re ready to smooth over your cooled cake. Don’t forget, the best helper gets to lick 
the spoon, and that applies if you did it all on your own.

Avocado & chocolate icing

Avocado

Makes enough to cover a 20cm/8” round cake    
1 large ripe avocado
100g  icing sugar
15g  cocoa powder

Did you know that avocados provide

nearly 20

VITAMINS & MINERALS
in every serving. 
CHOCOLATE & AVOCADO
are made for each other

- if you don’t believe me, just try this recipe.
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Pre-heat the oven to 180°C/350°F/Gas Mark 4.
Line a 900g/2lb/26x12x7cm loaf tin with baking parchment.

While the oven’s pre-heating, place the black treacle, golden syrup, sugar, butter and stem 
ginger syrup into a heat-proof bowl and pop into the oven to warm through. When the 
butter’s melted, carefully remove it from the oven, stir well, then allow to cool. 

If you’re using fresh beetroot, peel and halve before steaming or roasting until soft (about 20 
minutes). When they’re cooled, finely grate the beetroot into a bowl and add the zest and juice 
of the oranges. Mix together before adding the finely chopped stem ginger. 

In a separate bowl beat the eggs, before adding to the cooled syrup mixture and combining well. 

Now combine the treacle mixture with the beetroot and orange blend, and stir well.

In a separate bowl, sift the flour, bicarbonate of soda and ground ginger. Fold this into the 
treacle and beetroot mixture, making sure it’s well mixed. Then pour evenly into the lined 
loaf tin. 

Place the tin into the middle of the pre-heated oven and bake for 50 minutes, until a skewer 
inserted into the middle comes out clean. Remove from the oven once cooked and place on a 
cooling rack. Leave for 10 minutes before gently easing from the tin.

Cut thickly and enjoy just as it is.

While it’s hard to resist the aroma of freshly baked Beetroot, orange & ginger cake, this tastes 
even better eaten the day after being baked – it gets stickier with time.

Beetroot, orange & ginger cake
B

eetroot

Makes 1 large loaf 
250g beetroot – fresh or vacuum packed, just not pickled!
150g black treacle  
150g golden syrup
100g muscovado sugar    
115g unsalted butter
2 tbsp  stem ginger syrup
2 large oranges (unwaxed) – zest & juice 
2 medium free range eggs  
100g stem ginger 
4 tsp  ground ginger
1 tsp bicarbonate of soda
350g plain flour
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Pre-heat the oven to 180°C/350°F/Gas Mark 4.
Line 2 x 15cm/6” round loose-bottomed sandwich tins with baking parchment.

This stunning cake is deceptively easy to make, and super delicious to eat. Begin by placing
the milk and 2 tsps of the lemon juice into a small jug, then set aside. Next comes the 
finger-colouring peeling and fine chopping of the raw beetroot. Place into a bowl and add
the white wine vinegar, vanilla, milk and lemon mixture. Pop the whole lot into a blender
and blitz until you have a fine puree.

Add your room temperature butter to the puree and give it another good blitz. Then add
the eggs and, you’ve got it, blitz again until everything’s nicely combined and smooth. 

Lastly, add the sifted flour, sugar, cocoa powder and baking powder onto your puree (if you’re 
using a hand blender in a bowl) or add the puree to a bowl first before the sifted ingredients. 
Mix well until everything is smoothly combined. Now divide the mixture evenly between the 
two lined tins, and pop into the oven to bake for 30-40 minutes, until a skewer inserted into 
the middle comes out clean. Once cooked, place on a cooling rack for 10 minutes before 
gently removing the tins and allowing the cakes to cool completely.

Now for the light fluffy cream cheese frosting
Place the cream cheese into a bowl with a small amount of icing sugar and blend together, 
gradually adding more icing sugar until it’s all combined. Now add the vanilla extract and 
mix well together.

Assembling your masterpiece
Begin by slicing the two cakes across the middle to create four rounds. Spread some of your 
frosting evenly across the top of three rounds. Place the un-iced round on top, and spread 
the rest of the frosting over the whole cake. Now step back and admire your masterpiece.

Beetroot red velvet cake

B
eetroot

Serves 6-8 
250g beetroot (uncooked)
75ml milk (whole or semi-skimmed)  
2 tsp lemon juice
1½ tbsp white wine vinegar
1 tsp  vanilla extract
125g unsalted butter at room temperature
2 large free range eggs  
250g self-rising flour
150g  caster sugar
3 tbsp cocoa powder 
1½ tsp baking powder

Cream cheese frosting 
200g cream cheese
2 tsp vanilla extract
300g icing sugar 

A little Red velvet cake history

The cake and its original recipe are well 
known in the United States. The name is 
believed to come from the sugar of the time, 
combined with the unprocessed cocoa powder, 
that created a lovely red hue.

Traditionally, the cake was iced with a very light 
and fluffy French-style butter roux icing (also called 
ermine icing). Over time, this has been replaced by 
increasingly popular cream cheese and buttercream 
frosting variations.

During World War II, when foods were
rationed, bakers used boiled beetroot flesh and juice 
add moisture and enhance the colour of their cakes, 
creating wonderfully vibrant red cakes.
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Pre-heat the oven to 180°C/350°F/Gas Mark 4. 
Line a 900g loaf tin with baking parchment.

Pop the chocolate and butter into a heat-proof bowl and place in the oven to warm through 
while it’s pre-heating. While these are melting, peel and finely grate your beetroot. When the 
butter and chocolate has melted remove from the oven, stir well and set aside to cool.

Whisk the eggs and sugar together until fluffy, and fold in the grated beetroot and vanilla 
extract until nicely combined. Now add the cooled chocolate and butter and fold until
well combined. 

Sift the flour and cocoa powder into a separate bowl, then gently fold into the beetroot, 
chocolate and sugar mixture, ensuring they’re well mixed. Fold the flour into the sugar, 
beetroot and chocolate mixture making sure it is well mixed. Now you’re ready to add the 
milk, one tablespoon at a time to keep the batter loose. 

Pour the batter evenly into the prepared tin, pop into the middle of the pre-heated oven 
and bake for 45 minutes, until a skewer inserted into the middle comes out clean. Carefully 
remove from the oven, leave on a cooling rack for 10 minutes before lifting out of the tin. 
Enjoy cut into generous slices. This is delicious with a good dollop of Crème fraiche, the
slight sharpness contrasts wonderfully with the warm richness of the cake.  

Beetroot & chocolate loaf
B

eetroot

Serves 8-10 
250g  beetroot – fresh or vacuum packed are fine, just not pickled!
120g dark chocolate (70% minimum)
100g unsalted butter 
3  large free range eggs
150g caster sugar
1 tsp vanilla extract
220g self-raising flour
60g  cocoa powder
5 tbsp milk (any is fine)

DID YOU KNOW?
A hugely underrated vegetable with an exceptional nutritional value, 
beetroot’s sadly often only seen pickled in jars at Christmas time. 
But this versatile vegetable is also

excellent boiled, roasted, raw in salads or even, 
crazy thought, in a cake. 
HERE I’VE COMBINED BEETROOT WITH CHOCOLATE 
TO CREATE A LOAF CAKE THAT’S SIMPLY DELICIOUS.
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Pre-heat the oven to 180°C/350°F/Gas Mark 4.
Line 2 x 20cm round loose-bottomed sandwich tins with baking parchment.

Begin by peeling and finely grating the beetroot. In a large mixing bowl, whisk together the 
sunflower oil, eggs and sugar, until light and fluffy. Now you can add the grated beetroot and 
fold gently to keep the mixture as light and fluffy as possible. 

Sift the flour into a separate bowl and add the caraway seeds. Then fold this gently into
the beetroot mixture, again taking care not to knock the air out, while still making sure
it’s well mixed. 

Pour the mixture evenly into the prepared tins. Pop into the middle of your pre-heated
oven and bake for 20 minutes until a skewer inserted into the middle comes out clean. 
Remove from the oven once cooked and place on a cooling rack for 10 minutes before
taking out of the tins.

Filling 
Puree 60g of blackberries in a bowl, then push the puree through a sieve into another bowl 
to remove the seeds, leaving a lovely smooth juice. Add the icing sugar and mix until well 
combined, you might need to add more icing sugar to make it thicker. 

To assemble
Take one half of the cake cover with the filling. Add the remaining blackberries around the 
outside of the bottom layer adding a couple in the middle to keep the cake up. Now you can 
top with the other half of the cake and decorate with the remaining blackberries and a
dusting of icing sugar. Simply gorgeous!

Golden beetroot, caraway seed
& blackberry cake  

B
eetroot

Serves 8-10 
300g fresh golden beetroot
170ml  sunflower oil
4  medium free range eggs
200g caster sugar
250g self-raising flour
2 tsp caraway seeds

Filling 
200g fresh blackberries
100g icing sugar

GOLDEN BEETROOT
has a sweeter, milder, less earthy flavour
than its red sibling, and a wonderful 

yellow colour that will add 
A GOLDEN HUE TO YOUR CAKE
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300g sterilised jam jar – see page XX for Kate’s tips  

If you’re using fresh beetroot, halve it and steam or roast for about 20 minutes, until it’s nice 
and soft. Allow to cool before continuing. 

Place the raspberries into a blender and blitz until smooth. Add the beetroot and blitz again, 
until smooth. Now add the chia seeds and blitz again, just for a few seconds this time, until 
everything’s nicely combined. 

Have a little taste. If it’s too sharp add a little maple syrup to sweeten and blitz again for a few 
seconds. Once you’re happy with the taste, pour into your sterilised jar, and that’s it. Delicious 
homemade beetroot and raspberry jam. This will keep for up to a week in the fridge, 
although mine’s always gone way before that. 

Beetroot & raspberry jam
B

eetroot

Makes 300g 
100g beetroot – raw or vacuum packed, just not pickled!
200g  raspberries – fresh or frozen
2 tbsp chia seeds
 maple syrup to taste

Historically cultivated by the

AZTEC & MAYANS 
for energy, the word chia means

‘strength’, tiny chia seeds are
RICH IN FIBRE, OMEGA-3,IRON, 
PROTEIN AND CALCIUM.
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Use an ice cream maker, or make by hand
– with a clean 1 litre freezer-safe container. 

If you’re using fresh beetroot, peel and chop it before placing it into a steamer and cook until 
soft. If you’re using vacuum-packed beetroot, it’s already cooked so you can jump straight to 
the next step.

Place the beetroot and strawberries in a food processor or blender and blitz to a smooth puree. 

In a separate bowl, whisk the eggs until light and fluffy. Add half the sugar and whisk again, 
before adding the rest of the sugar and whisking until all is smoothly combined. Gradually 
add the milk, then the cream, and whisk until completely mixed in. 

Now you’re ready to stir in your beetroot and strawberry puree. When it’s combined, place 
the whole mixture into your ice cream maker and follow the maker’s instructions.  

If you’re making by hand, transfer your mixture into a suitable freezer-safe container, and 
place in the freezer for about 30 minutes, until the edges start to freeze. Take out and beat 
the mixture using a hand mixer or wooden spoon – by breaking up the ice cream you’re 
breaking up the ice crystals, which will make it smoother and more creamy. Place back into 
the freezer and repeat tis again after another 30 minutes, and possibly once more, until it 
looks and feels like ice cream. 

Beetroot & strawberry ice cream

B
eetroot

Makes 1 litre  
200g beetroot – raw or vacuum packed, just not pickled!
200g fresh strawberries
2 large free range eggs
100g  caster sugar 
100ml  milk (any kind is fine)  
200ml double cream (or your preferred non-dairy alternative)   

This delicious beetroot & strawberry ice cream

IS THE PERFECT WAY TO

jazz up a sundae, OR A SUNDAY.
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Pre-heat the oven to 180°C/350°F/Gas Mark 4. 
Line a 20cm round loose-bottomed tin with baking parchment.

Get the butter out to soften as it reaches room temperature. Peel and finely grate the 
butternut squash. You can roast the seeds, they make a lovely tasty snack (see page X for
more on this).   

Cut the orange into small pieces. Don’t worry about peeling, it all goes in, just remove any 
pips, then  blitz in a food processor until it forms a smooth puree. Mix the orange puree and 
grated butternut squash together. 

Place the softened butter, sugar, eggs into a bowl and whisk together. Now add the orange
and butternut combination. 

In a separate bowl, sift together the flour, bicarbonate of soda and ground almonds. Fold 
this into the sugar mixture, making sure everything is well mixed. Now just pour evenly into 
your prepared tin, pop into the middle of the oven. Bake for 25 minutes, until the cake is well 
risen and a skewer inserted into the middle comes out clean. Once cooked, remove from the 
oven and place on a cooling rack for 5 minutes before taking out of the tin. Leave to continue 
cooling before decorating. 

To decorate 
This couldn’t be simpler to decorate, and the finished cake looks fantastic. All you do is scatter 
some flaked almonds on the top and dust with icing sugar, place the crystallised orange in the 
middle of the cake, and that’s it. Enjoy.

Butternut squash, orange & almond cake 
B

utternut squash

Serves 8-10 
200g butternut squash
1  large un-waxed orange 
150g unsalted butter 
160g light brown sugar
3 medium free range eggs
170g self-raising flour
½ tsp bicarbonate of soda
50g ground almonds

To decorate 
1  handful of toasted flaked almonds
1 slice of crystallised orange  
15g icing sugar (enough for a dusting)

NATURALLY ANTIOXIDANT 
BUTTERNUT SQUASH 

has great skin and eyesight health benefits.
Nothing’s wasted either, the skin and seeds can
be eaten as a nutritious snack – see page XX.  
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