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I ' M  R A C H E L

O H  H I  T H E R E !

FAMILY FRIENDLY – All recipes are easy to follow

and family-friendly.

SUPER TASTY – And sometimes healthy!

I LOVE TO COOK – I’m always on the lookout for

something new to make.

I AM BASED IN THE UK – but try to provide

Imperial US measurements where I can.

I LOVE ALL YOUR COMMENTS – Thank you for

your comments. I read all of them!

I’m a Yorkshire mum of 2 boys, a wife to a South

African man, and live in Shropshire, UK. With a

household of boys, I know they like to eat good food

and a lot of it!

My mission is to make super tasty food that is

simple and easy to make. Whatever type of diet

you’re on, you’re sure to find something that’ll float

your boat. All recipes are made with the family in

mind.

Why choose Rachel’s Recipe Pantry?

Thanks for
 subscribing

Rachel

R A C H E L ' S  R E C I P E  P A N T R Y

https://rachelsrecipepantry.com/
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B R E A K F A S T
R E C I P E S



Dairy-Free Coconut Flour Pancakes

I N G R E D I E N T S

D I R E C T I O N S

30 g Coconut Flour

3 large Eggs

2 tbsp Olive Oil (or rapeseed oil)

1 tsp Vanilla Essence

2 tbsp Maple Syrup (Reduced sugar or sugar-free)

Pinch of Salt

1 tsp Baking Powder – optional,, but it makes them

fluffier

 

In a large jug or bowl, combine the coconut flour, oil, eggs,

vanilla essence, maple syrup and salt. Mix with a hand whisk

until everything is blended and smooth.

Preheat the frying pan or skillet on low to medium heat.

Induction hob no.5. When heated, pour 3 small amounts onto

the pan (about 5 to 6 cm in size).

Let it cook for about 4 minutes on one side and turn when

bubbles start forming. Don’t be tempted to increase the heat

to cook quicker, be patient! Let it cook for a further 2 -3

minutes until golden. Repeat with the rest of the mixture.

Serve warm with your favourite toppings.

B R E A K F A S T

S E E  F U L L  R E C I P E  &  R E V I E W S

https://rachelsrecipepantry.com/induction-hob-guide/
https://rachelsrecipepantry.com/coconut-flour-pancakes/


Blueberry Baked Oats

I N G R E D I E N T S

D I R E C T I O N S

400 g Plain Yoghurt (Greek)

160 g Rolled Oats

4 Eggs

1 tsp Vanilla Extract

250 g Blueberries (Fresh or frozen)

Preheat the oven to 180°c fan/ 200°c.

Mix the oats, yoghurt, eggs, and vanilla extract in a

large bowl. Then fold in the blueberries.

Divide the mixture into the ramekin bowls and

place them all on a baking tray. Bake in the oven

for 30 minutes. Serve on its own or with yoghurt

and syrup. Enjoy!

 

B R E A K F A S T

S E E  F U L L  R E C I P E  &  R E V I E W S

https://amzn.to/3gaHhjm
https://rachelsrecipepantry.com/blueberry-baked-oats/


Fig Oat Squares

I N G R E D I E N T S

D I R E C T I O N S

150 g Butter

75g g Golden Syrup

75 g Light Brown Sugar

175 g Porridge Oats

50 g Soft Dried Figs

15 g Pumpkin Seeds

Preheat the oven to 180°c/160°c fan/Gas 4.. Grease

and line your tin with baking paper and make sure

it overhangs so you can pull it out easily.

Add the butter, golden syrup and sugar to a large

saucepan and heat through on gentle heat until

the butter has melted and the sugar has dissolved.

Remove from heat and stir in the oats, figs and

pumpkin seeds.

Transfer to the tin, level the surface and bake for

20-25 minutes, until golden and just firm to touch.

Leave to cool for 10 minutes, then score with a knife

into 16 squares. Leave to cool completely then lift

out of the tin and slice into squares.

B R E A K F A S T

S E E  F U L L  R E C I P E  &  R E V I E W S

https://rachelsrecipepantry.com/fig-oat-squares/


L I G H T  M E A L S  &
S N A C K S

R E C I P E S



Crustless Keto Broccoli Quiche

I N G R E D I E N T S

D I R E C T I O N S

11 Eggs

5 tbsp Plain Yoghurt Greek

5 tbsp Creme Fraiche

1 tsp Bouillion or powdered/crumbly veggie stock

½ tsp Ground Black Pepper

½ Broccoli Flower heads

½ tsp Paprika

Cayenne Pepper – Pinch

250 g Grated Cheese – Strong Cheddar

In a large bowl add the eggs, creme fraiche and

yoghurt and gently whisk with a handheld whisk

until everything is combined.

Add the bouillon and black pepper and mix again.

Pour the mixture into the quiche dish.

Sprinkle the grated cheese on top along with the

paprika and cayenne pepper.

Cook in the oven for 35-40 minutes depending on

the size of your quiche dish. It should be golden

and shouldn't wobble in the middle when cooked.

Enjoy!

L I G H T  M E A L S  &  S N A C K S

S E E  F U L L  R E C I P E  &  R E V I E W S

https://rachelsrecipepantry.com/crustless-keto-broccoli-quiche/


Nando’s Rainbow Slaw

I N G R E D I E N T S

D I R E C T I O N S

4 tbsp Mayonnaise

4-5 tbsp Cider Vinegar

150 g Carrots

290 g White Cabbage

290 g Red Cabbage

5-6 Radishes

½ tsp Mustard Seeds (toasted (optional))

Salt and Pepper

2 tbsp Mixed Seeds (for salads)

In a small bowl, mix the mayonnaise and cider

vinegar together. Taste to see if it is to your liking.

Add more mayonnaise if you like it creamier or

more cider vinegar for a tangy flavour. Season with

salt and pepper.

Heat a small frying pan and add the mustard seeds

(if using) and cook for 2 minutes. Keep aside.

In a large bowl or serving bowl, mix together the

chopped vegetables and mustard seeds and pour

the dressing over. Mix together until everything is

coated. Sprinkle with mixed seeds and serve.

L I G H T  M E A L S  &  S N A C K S

S E E  F U L L  R E C I P E  &  R E V I E W S

https://rachelsrecipepantry.com/rainbow-slaw/


Light & Healthy Houmous

I N G R E D I E N T S

D I R E C T I O N S

400 g Tinned Chick Peas (Drained)

2 Lemons (Juice of)

1 tsp Salt

2 tbsp Olive Oil

Little Water

1 lrg Clove of Garlic

Put the Chick Peas and Clove of Garlic into a food

processor or mini chopper and give it a quick whiz.

Add the juice of 2 Lemons and 2 tbsp Olive Oil and

blend until smooth. Add a Little water if it’s too

thick, and add the 1 tsp Salt. Blend again until you

have the right consistency.

L I G H T  M E A L S  &  S N A C K S

S E E  F U L L  R E C I P E  &  R E V I E W S

https://rachelsrecipepantry.com/light-houmous/


Savoury Cheese and Olive Scone
Tray Bake

I N G R E D I E N T S

D I R E C T I O N S

350 g White Self-Raising Flour

100 g Wholemeal Flour

2 tsp Baking Powder

1 tsp Salt

100 g Butter

200 g Grated Mature Cheddar

100 g Pitted Green Olives

30 g Grated Parmesan Cheese

2 Eggs

Milk

Pre-heat your oven at 200°C Fan and grease a 30 x

23cm roasting tin or tray bake tin.

Place the flour, baking powder and salt in a bowl.

Add the butter and rub in until like fine

breadcrumbs.

Stir in the cheese and chopped olives.

Break eggs into a measuring jug and make up to

300ml of milk. Add to the flour mixture and mix to

form a dough.

Either roll out onto the floured surface to an oblong

shape or place it straight into your tin and push

down to until it’s all even in the tray. Mark out your

squares. Brush with milk and place in the oven for

15 minutes.

Sprinkle the Parmesan cheese on top and place

back in the oven for an extra 5 minutes.

L I G H T  M E A L S  &  S N A C K S

S E E  F U L L  R E C I P E  &  R E V I E W S

https://rachelsrecipepantry.com/cheese-and-olive-scones/


Asparagus, Feta, Pea and Olive
Salad
I N G R E D I E N T S

D I R E C T I O N S

150 g Frozen Peas

12 Asparagus Spears (Ends removed)

90 g Rocket Leaves

100 g Olives

200 g Feta Cheese (Crumbled into large chunks)

Optional Extras

Radishes

Sundried Tomatoes

Cucumber

Celery

Dressing

2 tsp English Mustard

2 tsp White Wine Vinegar

6 tbsp Olive Oil

½ Red Chilli (Deseeded and finely chopped) or a

pinch of Cayenne Pepper

1 tsp Caster Sugar

Boil some salted water in a saucepan and add the

peas and cook for 3 minutes. Drain and rinse under

cold water.

In the same saucepan, add the asparagus. Boil for 2-

3 minutes until al dente, then drain and refresh in

cold water.

Scatter the rocket on a serving dish. Sprinkle the

peas over the top and arrange the asparagus. Scatter

the feta and olives, then season with salt and

pepper.

In a small bowl, mix the ingredients for the dressing

together and pour over the salad.

L I G H T  M E A L S  &  S N A C K S

S E E  F U L L  R E C I P E  &  R E V I E W S

https://rachelsrecipepantry.com/asparagus-salad/


D I N N E R
R E C I P E S



Air Fryer Roast Pork With
Perfect Crackling

I N G R E D I E N T S

D I R E C T I O N S

1 Pork Joint

2 tbsp Olive Oil

Salt and Pepper

Score the skin (the fatty part of the pork) with a

sharp knife. Only cut through the fat and not the

meat.

Pat dry the pork with paper towels to absorb

excess liquid.

Smear the pork all over with olive oil, then sprinkle

with salt and pepper with extra salt on the fat.

Place in the air fryer at 180°c and cook for 1 hour

and 15 mins. Depending on the size of the pork. To

check to see if it is cooked through, use a meat

thermometer. The temperature should be at least

63°c. in the middle.

D I N N E R

S E E  F U L L  R E C I P E  &  R E V I E W S

https://rachelsrecipepantry.com/air-fryer-roast-pork/


Steak and Kidney Pie
I N G R E D I E N T S

D I R E C T I O N S

2 tbsp Sunflower Oil

1 Onion

750 g Stewing Steak cut into small cubes

250 g Kidneys cut into small pieces

30 g Plain Flour

300 ml Beef Stock

2 tbsp Worcestershire Sauce

250 g Button Mushrooms

Salt and Pepper to taste

Beaten egg for glazing

Shortcrust Pastry

250 g Plain Flour

125 g Butter

3 tbsp Cold Water

Heat oil in a large saucepan, add the onion and cook until

soft.

Add the beef and kidney until browned. Add the flour and

cook, stirring for 1 minute. Add the stock and sauce, salt

and pepper and bring to a boil. Partially cover and simmer

for 2 hours.

Add the mushrooms and cook for 30 minutes or until the

meat is tender.

Make the pastry. Sift the flour and add the butter and rub

in until it resembles breadcrumbs. Add the water and mix

until the dough comes together to form a ball.

Roll out onto a floured surface, about 1 inch thick, and that

is larger than the pie dish.

Spoon the meat mixture into your pie dish and cover with

the pastry. Make a hole in the middle so the steam can

escape. Crimp the edges with a fork and decorate with

any leftover pastry trimmings. Brush the top with the

beaten egg.

Bake in a preheated oven 180°c fan/200°c/Gas 6 for 30

minutes until the pastry is crisp and golden.

D I N N E R

S E E  F U L L  R E C I P E  &  R E V I E W S

https://amzn.to/3fuOg6m
https://amzn.to/3jCClVp
https://rachelsrecipepantry.com/steak-and-kidney-pie/


Jersey Royals And Bean Traybake
With Creamy Houmous
I N G R E D I E N T S

D I R E C T I O N S

4 tbsp Olive Oil

400 g Cannellini Beans

400 g Cauliflower Florets

½ tsp Cumin

1 tsp Paprika

1 kg Baby Potatoes (Jersey Royals cut into quarters)

3 tbsp Cornflour

2 tsp Garlic Powder (or granules)

1 tsp Sea Salt

½ tsp Ground Black Pepper

2 tsp Dried Oregano

2 tbsp Sesame Seeds

Preheat the oven to 200℃FAN/220℃ /Gas 7. Brush a large

roasting tray with 4 tbsp Olive Oil and put in the oven for 10

minutes.

Drain the can of 400 g Cannellini Beans, wash the 1 kg Baby

Potatoes and 400 g Cauliflower Florets, and pat dry with

paper towels. Add to a large bowl and sprinkle with the 3

tbsp Cornflour. Mix well with your hands.

Add the ½ tsp Cumin, 1 tsp Paprika, 2 tsp Garlic Powder, 1

tsp Sea Salt, ½ tsp Ground Black Pepper, 2 tsp Dried

Oregano and 2 tbsp Sesame Seeds to the bowl and mix

thoroughly.

Transfer to the roasting tin and spread out evenly. Bake for

40 minutes, turning halfway through.

Meanwhile, make the houmous. Put the 400 g Chick Peas

and 1 lrg Clove of Garlic into a food processor or mini

chopper and give it a quick whiz. Add the juice of 2 Lemons

and 2 tbsp Olive Oil and blend until smooth. Add a Little

water if it’s too thick, and add the 1 tsp Salt. Blend again

until you have the right consistency.

To serve, add a couple of tablespoons to a plate or bowl and

spread out, then add the jersey royal mixture on top. Enjoy!

D I N N E R

S E E  F U L L  R E C I P E  &  R E V I E W S

400 g Chick Peas (Canned)

1 lrg Clove of Garlic (or 2 small)

2 tbsp Olive Oil

1 tsp Salt

2 Lemons (Juice)

Little water

H O U M O U S  W I T H O U T  T A H I N I

https://rachelsrecipepantry.com/jersey-royals-traybake/


Sweet And Sour Chicken
Cantonese Style
I N G R E D I E N T S

D I R E C T I O N S

800 g Chicken Breast diced

2 tbsp Vegetable Oil

160 g Cornflour

1 tsp Salt

2 tsp White Pepper

2 Egg beaten

1 Onion

1 Red Pepper

1 Green Pepper

4 Pineapple rings diced, and the juice

300 ml Water

6 tbsp Sugar

6 tbsp Ketchup

6tbsp Vinegar

4 tbsp Cornflour mixed with 4 tbsp water

In a bowl, add the chicken, salt, pepper and the

beaten egg. Mix through.

Coat a plate with cornflour and coat each piece of

chicken.

Heat the oil in a pan to medium to high heat. When

the oil is hot, fry the chicken for about 3 minutes

until golden. Set aside.

In a bowl, add the water, sugar, ketchup, vinegar

and pineapple juice and mix together. Transfer to a

pan and heat for 2 minutes. Add the cornflour

mixture and cook until it starts to thicken.

In a clean frying pan, fry the onions, peppers and

pineapple chunks until heated through (about 2

minutes). Add the chicken and sauce and mix

through before serving. Enjoy with rice or noodles.

 

D I N N E R

S E E  F U L L  R E C I P E  &  R E V I E W S

https://rachelsrecipepantry.com/sweet-and-sour-chicken/


Swedish Meatballs (Ikea Style)
I N G R E D I E N T S

D I R E C T I O N S

500 g Minced Pork (Low fat (optional))

1 sml Onion (Finally chopped)

30 g Plain Flour (plus extra for coating)

1 tsp Thyme (Fresh and chopped)

¼ tsp Paprika

1 Egg (beaten)

Salt and Pepper

30 g Butter

1 tbsp Sunflower Oil

 - Tomato Sauce

30 g Butter

30 g Plain Flour

450 ml Vegetable Stock (or chicken stock)

400 g Chopped Tomatoes

1 tbsp Tomato Puree

1 Clove of Garlic (Crushed)

1 Bay Leaf

Mix the pork, onion, flour, thyme, paprika and egg.

Season with salt and pepper.

Shape the mixture into 20 ovals or balls with 2

dessertspoons or your hands. Lightly roll in flour,

then chill in the refrigerator.

For the sauce, melt the butter in a saucepan,

sprinkle with flour and cook and stir for 1 minute.

Use a metal whisk. Blend in the stock, then add the

tomatoes, puree, garlic and bay leaf and season

with salt and pepper. Bring to the boil until

thickened. Cover and simmer for 20 minutes.

Meanwhile, melt the butter and add the oil in a

deep-sided frying pan. Cook the meatballs in

batches for 5 minutes or until browned all over. Lift

out and drain on paper towels and pour out the fat

from the pan.

Return the meatballs to the pan and add the sauce.

Bring to the boil and simmer for 25 minutes

D I N N E R

S E E  F U L L  R E C I P E  &  R E V I E W S

https://rachelsrecipepantry.com/swedish-meatballs-ikea-style/


D E S S E R T
R E C I P E S



Malt Loaf Like Soreen
I N G R E D I E N T S

D I R E C T I O N S

9 tbsp Barley Malt Extract

2 tbsp Black treacle

50 g Dark Brown Sugar

150 ml Strong Cold Black Tea

200 g Raisins (or sultanas)

125 g White Strong Bread Flour

125 g Wholemeal Strong Bread Flour

7 g Fast Action Dried Yeast

½ tsp Salt

Add the tea to a measuring jug of 150mls. Ensure the

teabag has been left in a while to produce a strong tea.

Remove the tea bag and make sure the tea is still at 150

ml, is not top it up with hot water.

Add the malt extract, treacle, sugar and raisins to the jug.

Stir until everything is mixed together and leave to stand

for at least 15 minutes for the fruit to soak. (You can also

do this the night before for a more plumper fruit)

Mix the flour, yeast and salt, then add the malt mixture to

make a batter. Cover and leave to rest for 1 hour. It will not

rise when you leave it to rest, only when in the oven.

Preheat the oven to 160℃ /140℃ fan/320℉ /Gas 3. Grease

and fully line a small loaf tin 10 x 20cm (1lb).

Pour the mixture into the tin and spread it out evenly.

Bake in the oven for 1 hour. Check with a skewer or sharp

knife in the middle of the loaf, and if it comes out clean it's

done!

Brush the top with barley extract and leave in the tin to

cool. Wrap in baking paper and tin foil, and ideally, eat

after a couple of days if you can wait that long!

D E S S E R T

S E E  F U L L  R E C I P E  &  R E V I E W S

https://rachelsrecipepantry.com/malt-loaf/


Wimbledon Fresh Strawberry Cake
I N G R E D I E N T S

D I R E C T I O N S

Butter (for greasing)

3 Eggs

90 g Caster Sugar

90 g Self-Raising Flour

300 ml Whipping Cream

125 g Strawberries (sliced)

1 Passion Fruit (Halved) optional

Strawberries (halved to decorate)

Lightly butter the cake tins. Line the bottoms with

baking paper, then butter the baking paper.

Put the eggs and sugar into a large bowl. Whisk

with an electric mixer at high speed until the

mixture is pale and thick enough to leave a trail

when the whisk is lifted out.

Sift in half the flour and fold in gently. Repeat with

the remaining flour. Divide the mixture between

the tins. Tilt to spread the mixture evenly.

Bake in the oven for 20-25 minutes until well risen,

golden and shrinking away from the sides. Turn out

onto a wire rack, peel off the lining paper, and leave

to cool.

Spread half the whipped cream over 1 of the

sponges. Top with the sliced strawberries and

passion fruit pulp. Put the other sponge on top and

press down gently.

Spread the remaining cream on top of the cake,

smoothing it neatly with a palette knife. Decorate

with strawberry halves.

D E S S E R T

S E E  F U L L  R E C I P E  &  R E V I E W S

https://rachelsrecipepantry.com/wimbledon-strawberry-cake/


Date And Chocolate Rice Krispie
Bars
I N G R E D I E N T S

D I R E C T I O N S

100 g Caster Sugar

100 g Margarine

175g g Dates (Chopped)

25 g Glace Cherries (Quartered)

200 g Chocolate (Milk, dark or white)

100g Rice Krispies

Lightly grease and line a brownie tin or small

roasting tin.

Add the sugar and margarine to a heavy-based pan

and heat gently until melted.

Increase the heat and bring the mixture up to the

boil. Add the dates and continue to cook for 2

minutes. Take off the heat and stir in the cherries

and Rice Krispies and stir until evenly mixed.

Spoon into the prepared tin and level the surface

with the back of a spoon. Melt the chocolate in the

microwave (25 seconds at a time).

Spread the chocolate over the krispie mixture and

leave to set. When set cut into bars.

D E S S E R T S

S E E  F U L L  R E C I P E  &  R E V I E W S

https://rachelsrecipepantry.com/date-krispie-bars/


Eve’s Pudding
I N G R E D I E N T S

D I R E C T I O N S

500 g Cooking Apples – peeled and sliced or cubed

90 g Dark Brown Sugar

1 Lemon (Zest and juice)

125 g Baking Spread

125 g Caster Sugar

2 Eggs

125 g Self-Rasing Flour

1 tsp Baking Powder

Grease the oven-proof dish and arrange the apples

on the bottom. Sprinkle over the brown sugar and

the lemon zest and juice.

Put the baking spread, sugar, eggs, flour, and

baking powder in a large bowl and beat until

smooth. Spoon on top of the apples, and level out

with the back of a tablespoon.

Bake in a preheated oven at 160°cfan/180°c/Gas 4

for 45 minutes until it is golden and springy to the

touch. Serve hot with custard or cream!

D E S S E R T S

S E E  F U L L  R E C I P E  &  R E V I E W S

https://rachelsrecipepantry.com/eves-pudding/


Dark And Indulgent Brownies

I N G R E D I E N T S

D I R E C T I O N S

185 g Dark Chocolate (70%)

185 g Unsalted Butter

275 g Caster Sugar

85 g Plain Flour or Gluten Free Flour

40 g Cocoa Powder

3 lrg Eggs

Melt butter and dark chocolate in a pan on low

heat or in the microwave in bursts of 25 seconds at

a time.

Heat oven at 160°c Fan oven. Line two brownie tins

with baking paper with some overhang for easy

lifting when cooked.

Sieve flour and cocoa powder in a bowl

Whisks eggs and sugar until pale, thick and creamy.

Pour cooled chocolate mixture over eggy mousse.

Fold in using figure 8 method until thoroughly

mixed in.

Add the sieved powder and mix in slowly until

thoroughly blended. Don't over-mix.

Add to lined tins spreading evenly, and bake for 26

minutes

Allow to cool in the tin for 15 minutes, then grab

the greaseproof paper from either side of the tin

and pull out carefully. Transfer to a wire rack and

cool completely. Cut into squares and keep in an

air-tight container to keep fresh.

D E S S E R T S

S E E  F U L L  R E C I P E  &  R E V I E W S

https://rachelsrecipepantry.com/dark-chocolate-brownies/


Rhubarb and Ginger Loaf Cake

I N G R E D I E N T S

D I R E C T I O N S

200 g Rhubarb (Washed, trimmed and chopped.)

3 tbsp Ground Ginger

175 g Margarine (or butter)

175 g Caster Sugar (or granulated)

3 Eggs

200 g Self Raising Flour

2 tbsp Milk

Brown Sugar (to sprinkle on top)

 

Preheat the oven to 170℃ fan/190℃ /375℉ /Gas 5.

Grease and line the base of a 900g or 2lb loaf tin.

Cut a few short lengths of rhubarb and the rest

diced.

Beat the butter and sugar together in a mixer until

pale and fluffy.

Add the eggs, one at a time beating well after each

one. Add a tbsp of the flour with each egg to

prevent curdling.

Add the ginger, flour and milk, and gently mix

together. Fold in the diced rhubarb and pour into

the prepared tin. Level the top and place the short

lengths of rhubarb on top. Sprinkle with brown

sugar and bake in the oven for 1 hour until golden

and cooked through.

Allow to cool in the tin for 5 minutes, then transfer

to a wire rack to cool completely.

D E S S E R T S

S E E  F U L L  R E C I P E  &  R E V I E W S

https://rachelsrecipepantry.com/rhubarb-and-ginger-loaf/
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P L A N N E R

P R I N T A B L E







R A C H E L ' S  R E C I P E  P A N T R Y



Unleash Your Culinary Creativity

R A C H E L ' S  R E C I P E  P A N T R Y

C o n g r a t u l a t i o n s !  Y o u ' v e  r e a c h e d  t h e  e n d  o f  t h i s  d e l e c t a b l e  j o u r n e y  t h r o u g h  o u r  r e c i p e
e - b o o k .  W e  h o p e  t h a t  e a c h  r e c i p e  h a s  t a n t a l i z e d  y o u r  t a s t e  b u d s ,  s p a r k e d  y o u r
i m a g i n a t i o n ,  a n d  i n s p i r e d  y o u  t o  e m b a r k  o n  c o u n t l e s s  c u l i n a r y  a d v e n t u r e s .  F r o m
m o u t h w a t e r i n g  a p p e t i z e r s  t o  l u s c i o u s  d e s s e r t s ,  w e ' v e  s t r i v e d  t o  p r e s e n t  a  d i v e r s e
r a n g e  o f  f l a v o u r s  t h a t  c a t e r  t o  e v e r y  p a l a t e .

A s  y o u  s a v o u r  t h e  d e l i c i o u s  r e s u l t s  o f  y o u r  k i t c h e n  e n d e a v o u r s ,  y o u  m a y  f i n d  y o u r s e l f
w a n t i n g  t o  s h a r e  y o u r  c u l i n a r y  t r i u m p h s  w i t h  t h e  w o r l d .  S t a r t i n g  a  b l o g  i s  a n
e x c e l l e n t  w a y  t o  d o c u m e n t  y o u r  c u l i n a r y  j o u r n e y  o r  e x p l o r e  a n y  o t h e r  h o b b y  y o u ' r e
p a s s i o n a t e  a b o u t .  I t  o f f e r s  a  p l a t f o r m  t o  c o n n e c t  w i t h  l i k e - m i n d e d  i n d i v i d u a l s ,  s h a r e
y o u r  e x p e r i e n c e s ,  a n d  i n s p i r e  o t h e r s  t o  e m b a r k  o n  t h e i r  o w n  c r e a t i v e  q u e s t s .
H e r e  a r e  s o m e  s i m p l e  s t e p s  t o  h e l p  y o u  g e t  s t a r t e d  o n  y o u r  o w n  b l o g :

C h o o s e  y o u r  n i c h e :  D e c i d e  o n  t h e  m a i n  t h e m e  o f  y o u r  b l o g .  I s  i t  c e n t r e d  a r o u n d  f o o d
a n d  r e c i p e s ,  o r  i s  i t  f o c u s e d  o n  a n o t h e r  h o b b y ?  C o n s i d e r  w h a t  e x c i t e s  y o u  t h e  m o s t
a n d  w h a t  y o u ' d  l o v e  t o  s h a r e  w i t h  o t h e r s .

S e l e c t  a  b l o g g i n g  p l a t f o r m :  T h e r e  a r e  n u m e r o u s  u s e r - f r i e n d l y  p l a t f o r m s  a v a i l a b l e ,
s u c h  a s  W o r d P r e s s ,  B l o g g e r ,  o r  S q u a r e s p a c e .  E x p l o r e  t h e s e  o p t i o n s  a n d  c h o o s e  t h e
o n e  t h a t  b e s t  s u i t s  y o u r  n e e d s ,  w h e t h e r  i t ' s  e a s e  o f  u s e ,  c u s t o m i z a t i o n  o p t i o n s ,  o r
s p e c i f i c  f e a t u r e s .  I  r e c o m m e n d  W o r d P r e s s  t h r o u g h  B i g S c o o t s  a s  y o u r  h o s t .

R e g i s t e r  a  d o m a i n  n a m e :  A  d o m a i n  n a m e  i s  y o u r  b l o g ' s  u n i q u e  w e b  a d d r e s s  ( e . g . ,
w w w . y o u r b l o g n a m e . c o m ) .  S e l e c t  a  d o m a i n  n a m e  t h a t  r e f l e c t s  y o u r  b l o g ' s  i d e n t i t y  a n d
i s  e a s y  t o  r e m e m b e r .  G e t  y o u r  d o m a i n  n a m e  f r o m  N a m e C h e a p .

S e t  u p  y o u r  b l o g :  F o l l o w  t h e  p l a t f o r m ' s  i n s t r u c t i o n s  t o  c r e a t e  a n d  c u s t o m i z e  y o u r
b l o g .  C h o o s e  a n  a p p e a l i n g  l a y o u t ,  u p l o a d  h i g h - q u a l i t y  i m a g e s ,  a n d  e n s u r e  y o u r  b l o g
r e f l e c t s  y o u r  p e r s o n a l  s t y l e .

C r e a t e  e n g a g i n g  c o n t e n t :  S t a r t  w r i t i n g  a n d  s h a r i n g  y o u r  p o s t s !  S h a r e  y o u r  r e c i p e s ,
c o o k i n g  t i p s ,  p e r s o n a l  a n e c d o t e s ,  o r  a n y t h i n g  e l s e  t h a t  a l i g n s  w i t h  y o u r  c h o s e n
t h e m e .  R e g u l a r l y  u p d a t e  y o u r  b l o g  t o  k e e p  y o u r  r e a d e r s  c o m i n g  b a c k  f o r  m o r e .

E n g a g e  w i t h  y o u r  a u d i e n c e :  E n c o u r a g e  y o u r  r e a d e r s  t o  l e a v e  c o m m e n t s ,  a s k
q u e s t i o n s ,  a n d  s h a r e  t h e i r  e x p e r i e n c e s .  R e s p o n d  t o  t h e i r  f e e d b a c k  a n d  c r e a t e  a
w e l c o m i n g  c o m m u n i t y  a r o u n d  y o u r  b l o g .

M Y  T O P  R E S O U R S E S

S E O  c o u r s e  –  M y  t o p  r e c o m m e n d a t i o n  w h e n  s t a r t i n g  a  n e w  b l o g  o r
o n l i n e  b u s i n e s s .
B i g S c o o t s  –  A  m a n a g e d  h o s t i n g  p l a t f o r m  f o r  m y  W o r d P r e s s  w e b s i t e .
E x c e l l e n t  c u s t o m e r  s e r v i c e !
R e s t o r e d  3 1 6  –  T h i s  i s  t h e  l o o k  a n d  l a y o u t  o f  t h e  w e b s i t e .  I  l o v e  a l l  o f
t h e i r  t h e m e s .
C o n v e r t k i t  –  M y  s u b s c r i b e r  b o x .
C o S c h e d u l e  –  T o  p u b l i s h  t o  a l l  m y  s o c i a l  m e d i a  a c c o u n t s  a t  o n c e .  T h i s
t o o l  s a v e s  m e  a  l o t  o f  t i m e !
N i c h e  S i t e  A c a d e m y  –  H o w  t o  b u i l d  a  m o n e y - m a k i n g  n i c h e  s i t e .
B o o t s t r a p p e d  V e n t u r e s  –  T h i s  p r o v i d e s  t h e  r e c i p e  c a r d  y o u  s e e  a t  t h e
b o t t o m  o f  e v e r y  p o s t .
S o c i a l  W a r f a r e  –  T h i s  i s  o n  e v e r y  p o s t  s o  p e o p l e  c a n  s h a r e  i t  o n  t h e i r
s o c i a l  m e d i a  a c c o u n t s .
E z o i c  –  H o w  I  e a r n  a  m o n t h l y  i n c o m e
P h o t o g r a p h y  - R e a l l y  h e l p f u l  t i p s  i n  t h i s  h a n d y  e - b o o k .
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