
Christmas Recipes  2022 From YBF! Dance



Treat Your Guests To These Mini Boozy Squares At Your Next Drinks Party – 

Sweet Canapés Make A Thoughtful Extra Touch.

Day 20 - Gin And Tonic Traybake Squares

Type Of Dish Dietry Consideration Recipe Serves

Canapé - 32

Amount Ingredient

200g Unsalted Butter, softened

200g Golden Caster Sugar, Plus 2 Tbsp

4 Eggs

200g Plain Flour

2 Tsp Baking Powder

6 Tbsp Gin

1 Lemon, Zested & Juiced

2 Tbsp Tonic Water

Buttercream

150g Unsalted Butter, softened

400g Icing Sugar

1 Tbsp Gin

1 Tbsp Tonic Water

1 Lemon, Zested & 1/2 Juiced



1. Heat The Oven To 180C/fan 160C/Gas 4 And Line A 
20cm x 30cm Rectangular Cake Tin.


2. Put The Butter And Sugar Into A Bowl And Beat Until Fluffy 
And Pale.


3. Add The Eggs 1 At A Time, Beating Until Incorporated 
Before Adding The Next (Add A Tbsp Of Flour After Each 
One If It Splits).


4. Add The Remaining Flour, Baking Powder, 4 Tbsp Of The 
Gin, The Lemon Zest And Juice, And A Pinch Of Salt.


5. Scrape Into The Tin And Bake For 20-25 mins Or Until 
Risen And Firm.


6. Mix Together The 2 Tbsp Of Caster Sugar, Remaining Gin 
And The Tonic Water.


7. Cool The Cake For 10 mins Then Use A Skewer To Poke 
Holes All Over.


8. Pour The Gin And Tonic Mixture All Over The Cake, Then 
Cool In The Tin Before Removing Onto A Board.


9. To Make The Buttercream, Whip The Butter With Electric 
Beaters Until Really Soft, Then Add The Icing Sugar A 
Spoonful At A Time.


10. Mix Together The Gin, Tonic Water And Lemon Juice, And 
Stir Through The Buttercream.


11. Spread Over The Cake And Sprinkle Over The Lemon Zest. 
Cut Into Bite-Sized Pieces To Serve.

Method

Day 20 - Gin And Tonic Traybake Squares



See You Tomorrow!


