




























HOT CHOCOLATE:
How to spice up your hot chocolate this Autumn

Are you craving spooky drinks this Autumn? 
If so,we have a wide range of ideas to offer you! 

22 ml of white hot chocolate
 284 ml of milk 
Vanilla 
Food dye ( preferably neon, green, purple and orange)
Marshmallows
Whipped cream   
Edible food marker

You can put a variety of things on your
hot chocolate including: 

Dried fruit
Pumpkin spice 
Cardamom 
Edible eyes 

Nutmeg 
 Giant marshmallows 

Cinnamon 
Sprinkles 

Peppermint 
Orange 

Chocolate drops 
Chilli flakes 

We really hope that this
article has intrigued you
and has inspired you to
spice up your drink this

autumn! 

Please be mindful when using these ingredients if you have any
allergies or intolerances!

Aliena
Mog 
Amy
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CINNAMON ROLLS STEP 1
Heat oven to 180C/fan 160C/gas 4. Grease a 20cm
loose-bottomed cake tin and line the bottom with
baking parchment. Mix the flour, caster sugar and
cinnamon together with a pinch of salt in a bowl.
Whisk the butter, egg yolks and milk together and
combine with the dry ingredients to make a soft

dough. Turn out onto a floured surface and roll out
to a rectangle, about 30 x 25cm.

STEP 2
Mix the filling ingredients together. Spread evenly
over the dough then roll it up lengthways, like a

Swiss roll, to form a log. Using a sharp knife, cut the
dough into 8 even-sized slices and pack into the

prepared tin. Brush gently with extra milk and bake
for 30-35 mins or until golden brown. Remove from
the oven and cool for 5 mins before removing from

the tin.
STEP 3

Sift the icing sugar into a large bowl and make a
well in the centre. Place the cream cheese and butter
in the centre, pour over 2 tbsp boiling water, and stir

to mix. Add a little more water until you have a
drizzly consistency. Stir in the vanilla essence, then
drizzle the icing over the rolls. Serve warm or cold.

AUTUMN DRINKS
PUMPKIN SPICE LATTE:

Autumn treats 

Ingredients 
300g self-raising flour

2 tbsp caster sugar
1 tsp ground cinnamon

70g butter, melted, plus extra for
greasing

2 egg yolks
130ml milk, plus extra for glazing

For the filling
1 tsp ground cinnamon

55g light brown soft sugar
2 tbsp caster sugar
40g butter, melted

For the icing
60g icing sugar

1 tbsp cream cheese, softened
½ tbsp butter, softened
½ tsp vanilla essence

Ingredients 
2 tsp pumpkin purée

pinch of ground cinnamon, plus
extra to serve (or use pumpkin

spice)
pinch of ground ginger

pinch of ground nutmeg
30ml espresso or strong coffee

250ml milk (any will work)

STEP 1
Put the pumpkin purée in a large
heatproof glass or mug. Stir in

the spices and espresso or strong
coffee.
STEP 2

Heat the milk in a saucepan over
a low heat until steaming and
frothy. Pour into the glass or

mug, and spoon over any froth.
Stir to combine, then dust with

more cinnamon or some pumpkin
spice before serving.




