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BAKE IN BLACK

“Black Star Riders had the great pleasure to taste Bake in Blacks’s delicious cakes 
at our inaugural concert. To have one of their creations named after one of 

Thin Lizzy’s most loved songs is an honour - we will be knocking on their door 
for a sample next time ‘the boys are back in (their) town’.”

Scott Gorham - Black Star Riders / Thin Lizzy

Bake in Black draw influence from the world of rock and heavy metal to 
create awe-inspiring edible tributes in the kitchen. This lovingly created 

cookbook is a music-themed collection of 58 sweet indulgences. 
All are as unique in presentation as they are in flavour. 

From cakes and brownies, biscuits and cookies, through to doughnuts, 
pies, tarts and desserts, Bake in Black features contemporary recipes 
alongside time-honoured classics. Written with a twist of humour, and 

a generous pinch of musical reference, with titles such as 
Pantera - ‘Far Beyond Risen’, Sex Pistols - ‘God Save The Cream’, 

‘Led Zeppelin - Glazed And Infused’ and Meatloaf - ‘Battenburg Out Of Hell’, 
Bake in Black will take you on a journey through baking and music, 

inspiring fans of bands and bakers alike.   
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Bake in Black started life as a blog from our humble
kitchen in East London. For us, music and food are a
natural partnership; one of us is a food journalist, the
other a musician. The idea is simple: we take a song
or an album title by a band we love, which then
inspires us in our creation of a recipe. Listening to
records while cooking, we aim to capture the essence
of those bands to pay our tribute. As each bake takes
shape, we listen to their music, soaking up what it’s
about, and infuse it into the food. The puns come after
as we sit back with a beer looking to give our sweet
creations a fitting title. Combining our passions
seemed a little odd at first, but soon became a project
we were telling everyone about.

Our blog documented each bake and the story behind
it; reminiscing about where we’d seen a band or first
listened to their music and the effect it had on us. It
wasn’t long before we were invited to food festivals,
music events and launches, and asked to create one  -
offs for parties and riders. Fundamentally though, our
attitude to food hasn’t changed: straight  up home
baking with a fun twist. But why serve your doughnuts
on bohemian tableware when you could get your
antique Les Paul guitar or a Marshall amplifier stack

involved? Although the food is presented a little
differently, this book is as practical and usable as any
other baking book you might pick up.

The book is divided into six chapters, by type, and the
range broadly covers the hard rock music genres
we’ve referenced. There’s everything from a stadium -
sized Guns n’ Roses cake – aptly named ‘Sweet Tooth
o' Mine’ – to super-simple espresso cheesecake cups
dedicated to Soundgarden, and brightly spiced scones
for the love of Rainbow. The recipes are suitable for
everyone, with those who love baking in mind. 

Each of the recipes is photographed to capture them
in an environment that reflects their inspiration. We
believe food comes to life when you think outside the
box, and the pictures provide the link to the song,
album artwork or band that we’ve paid homage to.

Over the last couple of years, whether baking for Scott
Ian of Anthrax, or Scott Gorham of Thin Lizzy / Black
Star Riders, we've learned that everyone enjoys a
treat... and a cheeky pun!

Bake in Black – Cooking on Gas Mark 666.

METALLICA BAKE ‘EM ALL

OZZY OSBOURNE BARK AT THE MOON NIRVANA BIG CHEESE (CAKE)

SOUNDGARDEN SPOONMAN
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Heat the oven to 180C/375F/gas mark 4. Butter and line two 400g
loaf tins, then set aside.

Mix the butter, sugar, flour and eggs. Divide in two and add 4 tbsp 
of the cocoa powder to one half and the red colouring and 
Chambord to the other. Spoon the chocolate mix into one tin and 
the raspberry into the other. Bake for 25 minutes, then cool in the tins
for a short while and turn onto a wire rack to cool completely.

Knead the rest of cocoa powder into the marzipan until smooth and
blended. Roll the marzipan to a rough rectangle – wide enough to
cover the cakes when stacked. Lay one loaf on top of the other and
trim both to the same size. Cut each cake into quarters lengthways, 
turn each on its side and cut in half lengthways again, so you end up
with 8 long strips of each cake.

Lay a chocolate cake strip in the centre of the fondant and trim the
fondant in a straight line at each end so it matches the length of the cake.
Brush the cake all over with jam, lay a Chambord strip next to it and
brush with jam, then another chocolate strip, and another Chambord
strip. Push together tightly, brushing with more jam if you need it. Re-
peat until the cake is 3 ‘squares’ high by 3 wide, then fold the fondant
over the cake, brushing the overlapping fondant with jam 
to stick. Turn over so the seam is on the bottom, then carefully slice. 
There will be leftover cake slices, to allow for breakages and even slic-
ing, but you can serve those with any remaining jam.
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Serves 8

175g unsalted butter, 
softened 

175g caster sugar 
175g self-raising flour

3 eggs 
50g cocoa powder

4 tbsp Chambord liqueur 
1 tube red food colouring gel  

250g marzipan
150g raspberry jam  

BATTENBERG OUT 
OF HELL
Chocolate and raspberry Battenberg cake

BIB BLAD_Layout 1  09/02/2015  17:03  Page 5



Preheat the oven to 180C/375F/gas mark 4. Mix ⅓ of the sugar 
with the flour, sift, then set aside. 

With an electric whisk, beat the egg whites for a couple of minutes
until frothy, then stir in the salt, cream of tartar, lemon zest and juice
and vanilla extract, then whisk again for about 3 minutes, to stiff peaks.

Beat in the remaining ⅔ of sugar, a spoonful at a time, until thick 
and glossy. Fold in the flour and sugar mix bit by bit, as gently 
as possible, to keep the air in the mix. 

Spoon into an angel cake tin, or an unbuttered 22cm round cake tin,
then level the top, and bake for around 45 minutes, until a skewer in-
serted into the centre comes out clean. Immediately turn the tin upside
down on its legs, or over a wire rack, and leave to cool for 45 minutes. 

To make the topping, put the mint, sugar and water in a pan, bring to 
a boil then simmer for a couple of minutes, take off the heat and allow
to cool. Strain, then set aside. 
 
Whip the double cream to soft peaks, then spoon in 2 tbsp 
of the mint syrup, or more, to taste, then whip the cream until stiff. 

Cover the sides and the top of the cooled cake with the minted cream,
then decorate with the strawberries and blueberries. Serve immediately. 
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Serves 8

For the cake
125g flour

300g caster sugar
10 egg whites

½ tsp salt
1 tsp cream of tartar

Zest of 1 lemon
1 tbsp lemon juice

1 tsp vanilla extract

For the topping
Large handful of mint 

leaves, shredded
3 tbsp caster sugar

4 tbsp water
300ml double cream

100g strawberries, 
to decorate

100g blueberries, to decorate

GOD SAVE THE CREAM
Angel cake with minted whipped cream, 
strawberries and blueberries
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