
Christmas 2024

Love your AGA at Christmas 
Recipes and cookware to get the most from your AGA this festive season

Christmas 2024

Love your AGA at Christmas 
Recipes and cookware to get the most from your AGA this festive season



3

Festive inspiration 
inside…
Christmas is about coming together with 
loved ones and drawing comfort from 
the season’s traditions.  This year, we’re 
celebrating festive cuisine enjoyed by 
cultures across the globe, with a selection 
of delicious recipes to prepare using your 
AGA or conventional cooker.

From crispy Italian Christmas crostini 
perfect for festive drinks parties, to a 
hearty Ukrainian beetroot soup starter 
and a spicy Christmas-leftovers Thai curry, 
to a creamy Turkish rice pudding, there’s 
something in this booklet for everyone to 
enjoy this festive season.

Every recipe includes a handy guide to the 
best cookware to get the most from your 
cooker, including our iconic Swiss designed 
stainless steel pans featuring a heavy base 
for perfect contact with the hotplate, and 
trays which slide directly onto oven runners 
to maximise cooker space when you’re 
entertaining. Don’t forget, AGA cookware 
is the only range approved for use with 
your AGA cooker, so you can relax knowing 
every piece has been rigorously tested for 
the very best cooking results. 

Every recipe in this booklet is also 
available on the NEW AGA Cloud 
mobile app.  Download for free 
by scanning this code with your 
smartphone: 

Wishing you a wonderful Christmas,

The Cookshop Team

C� � ine, K� en & Andrew

P.S. Don’t forget, the � nal online 
ordering deadline for cookware in time 
for Christmas is Tuesday 17th December.  
AGA stores are open until 3pm on 
Christmas Eve.

ONLINE: 
agacookshop.co.uk 
See our full range of products, as 
well as fabulous recipe ideas and 
much more…

IN-STORE
agacookshop.co.uk/storepickup 

FREE CLICK & COLLECT
When spending over £30
online at agacookshop.co.uk

FREE DELIVERY
when you spend £50 or more 
instore or online

PHONE: 
01952 643144
from UK landline
Monday – Friday, 9am – 4.30pm

Easy Ways
TO SHOP WITH US

agacookshop.co.uk

aga_cookers AGA & AGA 
Cookshop

aga_cookers

Find us
ON SOCIAL MEDIA

Email Newsletter
Be the � rst to hear about latest 
product launches, exclusive 
promotions and events from AGA 
Cookshop.  Sign up to our email 
newsletter at agacookshop.co.uk/
account

LONG GAUNTLET

43cm length
Cream | W4200
Black | W4199
£26 each

DOUBLE OVEN GLOVES

90cm length
Cream | W4198
Black | W4197
£27

CHEF’S PAD

37cm diameter
Cream | W4206
Black | W4205
£16

TEA TOWEL

48x70cm
Cream | W4202
Black | W4201
£8 

New Pomegranate Textiles
This beautiful pattern was designed by De Montfort University textiles design student Robyn Tilsley.  
Robyn’s print celebrates the pomegranate which o� ers a vibrant ingredient for winter cooking. 
Available in two colourways, the rich palette provides a warm, homely feel echoing the same unique 
feeling created by an AGA cooker.

View the full collection online at agacookshop.co.uk 

https://www.agacookshop.co.uk/
https://www.instagram.com/aga_cookers/
https://www.facebook.com/AGAOfficial?locale=en_GB
https://www.tiktok.com/@agacookers
https://www.agacookshop.co.uk/
https://www.agacookshop.co.uk/textiles/textile-range.html
https://www.agacookshop.co.uk/storepickup
https://www.agacookshop.co.uk/aga-pomegranate-black-gauntlet.html
https://www.agacookshop.co.uk/aga-pomegranate-black-oven-glove.html
https://www.agacookshop.co.uk/aga-pomegranate-black-pad.html
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A smooth beetroot soup, based on the iconic Eastern European dish.  If the soup is 
too thick once puréed, just add a little more stock. 

Preparation Time:   12 minutes

Cooking Time:   2 hours 10 minutes

Serves:   4 

Ingredients:

• 1 tbsp oil

• 1 onion, diced

• 500g peeled raw beetroot, roughly cut into 
2cm dice 

• 2 celery stalks, sliced

• 600ml chicken or vegetable stock

• 1 tsp caraway seeds

• 1 tsp sugar

• Salt and black pepper

• Sugar 

Garnish:

• 6 tbsp crème fraîche 

• Fresh dill 

• Toasted garlic bread slices

Method:

1. Heat the oil in a 20cm AGA Stainless Steel 
Saucepan on the boiling plate or induction on 
high. Add the onion, beetroot and celery and 
sauté for about 5 minutes until softened. 

2. Stir in the stock, caraway seeds, salt and 
pepper. Bring to the boil, reduce the heat, 
cover with lid and simmer for 5 minutes.  

3. Continue to simmer the soup for an hour until 
the beetroot is tender, or place in the oven. 
CAST OVEN:  on the �oor grid on the �oor of 
the simmering oven or oven on B1       
FAN OVEN: B1/120°C/250°F for around 2 
hours, until the beetroot is tender.

4. Purée the soup, season to taste, add a little 
sugar if desired.

5. Pour into bowls, garnish with crème fraîche 
and a sprig of fresh dill.  Serve with toasted 
garlic bread slices.

Ukrainian 
Borscht

Click to buy cookware for this recipe:

5agacookshop.co.uk  |  AGA shops nationwide   

20CM STAINLESS  
STEEL SAUCEPAN

W3422 | £118
 

PORTMEIRION BOWLS

Rose Quartz | W4186
£30 (set of 2)

 

PORTMEIRION SIDE 
PLATES

Rose Quartz | W4183
£30 (set of 2)



Click to buy cookware for this recipe:
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Duck legs slowly cooked in coconut oil, with � avourings, takes little e� ort.  
All that is needed just before serving is to dry fry the cooked legs to crisp the skin. 

Preparation Time:   12 minutes

Cooking Time:   3 hours 8 minutes

Serves:   6 

Ingredients:

• 6 duck legs

• 500ml coconut oil

• 2 small red chillies, halved and deseeded

• 6 sprigs thyme

• 6 black peppercorns, lightly crushed

• 3 garlic cloves, peeled

• 1 tsp sea salt

Method:

1. Wipe the duck legs and place in an AGA Cast 
Iron 26cm Casserole or a saucepan, which 
should be small enough to just accommodate 
the duck legs.  Spoon over the solid coconut 
oil and add the chillies, thyme, peppercorns, 
garlic and salt. 

2. Heat pan on the simmering plate or induction 
on medium high until the oil has melted and 
just comes to the boil. Simmer for 2 minutes 
and cover the pan.  

3. Transfer pan to the oven
CAST OVEN:  place on the � oor grid set on 
the � oor of the simmering oven 
FAN OVEN:  preheated to B1/120°C/250°F
Cook for 2-3 hours until the duck is tender.

4. Remove the duck legs to a kitchen paper 
lined tray, pat dry of oil.  Heat a frying pan on 
the boiling plate or induction on high until hot 
and dry fry the duck legs for a crispy skin. 

5. Serve with a green vegetables and mashed 
potato.

French 
�º�à�ß�����å���à�×��

Duck Legs 

CAST IRON CASSEROLE
 26CM 

Olivine | W4034
£171.50

PORTMEIRION  PASTA 
BOWLS 

Moonstone | W4190
£36 (set of 2) 

PORTMEIRION  DINNER 
PLATES

Rose Quartz | W4180
£36 (set of 2)
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Click to buy cookware for this recipe:

agacookshop.co.uk  |  AGA shops nationwide 9agacookshop.co.uk  |  AGA shops nationwide   8

The perfect vegetarian comfort food recipe.  Creamy sauces work well with ribbon 
pastas like fettuccine or tagliatelle. 

Preparation Time:   15 minutes

Cooking Time:   20 minutes

Serves:   4 

Ingredients:

• 300g fettuccine – or a long ribbon pasta 
such as tagliatelle

• 1 tsp salt 

• 1 tbsp olive oil

• 25g butter

• 1 red pepper, sliced 

• 400g mixed mushrooms, wiped and sliced

• 2-3 garlic cloves, crushed 

• 300ml double cream

• 150ml crème fraîche

• Salt and black pepper

• 4 tbsp freshly grated Parmesan

• 60g whole pitted black olives

• 2 tbsp chopped � at leaf parsley

Method:

1. Bring a 20cm AGA Stainless Steel Saucepan
� lled with water to the boil on the boiling 
plate or induction on high. Add the pasta, salt 
and olive oil and cook, until pasta is al dente.  
Check the directions for the time required – 
usually 10-11 minutes. 

2. Melt the butter in a 24cm AGA Cast 
Aluminium Sauté Pan on the simmering plate 
or induction on medium. Add the pepper and 
fry until softening. Stir in the mushrooms and 
stir fry for a few minutes until softening.  Add 
the garlic, stir and cook for a further minute. 

3. Stir in the cream and crème fraîche, taste and 
season.  Allow the sauce to slowly bubble for 
4-5 minutes, then stir in the Parmesan, olives 
and chopped parsley.

4. Drain the pasta, (save a little of the pasta 
water in case the sauce is a little thick) and 
mix with the creamy mushroom sauce. Divide 
between the pasta bowls, garnish with 
parsley and a few olives.  Enjoy while warm.

Italian 
Mushroom 
�½�Ö���� �æ�Ô�Ô�Ú�ß�Ö��

20CM STAINLESS 
STEEL SAUCEPAN

W3422 | £118

24CM  CAST 
ALUMINIUM SAUTÉ PAN

W3063 | £95

PORTMEIRION PASTA 
BOWLS

Rose Quartz | W4189
£36 (set of 2)
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Click to buy cookware for this recipe:
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An impressive joint of pork, seasoned and cooked in the Italian way. The porchetta 
cut consists of the belly plus loin - ask your butcher to bone the meat and score the 
crackling. 

The Italians enjoy Porchetta in freshly baked bread, so have enough for left-overs. 

Preparation Time:   20 minutes + chilling time

Cooking Time:   3 hours 10 minutes

Serves:   10 

• 1 tbsp fresh thyme leaves

• 2 tbsp fresh rosemary leaves

• 8 garlic cloves, peeled and roughly chopped

• 1 lemon, zested

• ½-1 tsp chilli � akes (optional)

• 2 onions, sliced

• Sprigs fresh rosemary

• Salt 

• Watercress to serve

Ingredients:

• 3kg free range pork, loin attached to the 
belly, boned and skin on

• 1 tsp salt

• Black pepper

• 1 tbsp fennel seeds 

Method:

1. Lay the meat out on a large board and 
remove a small section of the skin from the 
end of the belly pork (about a � fth), make a 
cut through the loin section and rub salt and 
pepper grinds all over the inside of the meat. 

2. Dry fry the fennel seeds for a few minutes 
in an AGA Cast Aluminium Fry Pan on the 
simmering plate or induction on medium. 
Allow to cool.  Place the thyme, rosemary, 
garlic cloves, fennel seeds, lemon zest and 
chilli � akes in a mini chopper/processor and 
process until � nely chopped (alternatively 
chop with a knife).   

3. Spread the herbs liberally over the pork. Roll 
the pork up, like a Swiss roll, and tie around 
the middle, ends and then in between.  
Refrigerate for a few hours, or overnight, 
for the � avours to penetrate the meat.  Take 
the pork out of the refrigerator a couple of 
hours before cooking so it comes to ambient 
temperature. 

4. Place the sliced onions into the base of the 
AGA Roaster With Pouring Lip, with the 
rosemary sprigs, and the pork on top.  Rub 
salt into the skin and protect the two ends 
with a piece of foil, so the exposed meat does 
not become overbrowned.

5. Place  the roaster in the oven                          
CAST OVEN: onto the 4th runners down in 
the roasting oven or oven on R8.                
FAN OVEN: preheated to R8/210°C/425°C 
Roast for 45 minutes. 

6. Reduce the heat                                      
CAST OVEN: transfer to the lowest set of 
runners in the baking oven or reduce to B4 
FAN OVEN: reduce temperature to 
B4/160°C/325°C 
Roast for 25 minutes per 450g, until the 
juices run clear and meat thermometer reads 
68°C.  For a 3kg joint this will be about 2½ 
hours.  If the crackling needs crispening up, 
put it back in the roasting oven or increase 
heat to R8 for 20 minutes.

7. Remove the pork from the oven and allow it 
to rest for 15-20 minutes, before slicing. 

Italian 
�Ç�à�ã�Ô�Ù�Ö���� �Ò��

PORTMEIRION FOR 
AGA ROASTER WITH 

POURING LIP

W3648 | £66

24CM FRY PAN 
CAST ALUMINIUM 

W3064 | £75
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Click to buy cookware for this recipe:

agacookshop.co.uk  |  AGA shops nationwide 13agacookshop.co.uk  |  AGA shops nationwide   12

Individual onions stu� ed with sage sausage meat, bejewelled with sweetcorn and 
cranberries.  The perfect accompaniment to the Christmas centrepiece or on their 
own as part of a light lunch dish. 

Preparation Time:   35 minutes

Cooking Time:   50 minutes

Serves:   8 

Ingredients:

• 8 medium red onions

• 25g butter

• 75g chestnut mushrooms, diced

• 350g quality sausage meat

• 50g dried cranberries

• 50g sweetcorn kernels

• 7g fresh sage leaves, chopped

• 50g fresh breadcrumbs

• 1 egg, beaten

• Salt and black pepper

• Rapeseed oil

Garnish:

• Sweetcorn kernels 

• Cranberries 

• Sage leaves

Method:

1. Trim the root ends of the onions so they 
stand up straight.  Peel and cut o�  the top 
third from each onion.  Hollow out the onions, 
using a teaspoon.

2. Melt the butter and sauté the mushrooms 
in an AGA Cast Aluminium Sauté Pan.  
Allow them to cool.  Mix the mushrooms, 
sausage meat, cranberries, sweetcorn, sage, 
breadcrumbs and egg together.  Season well 
and � ll each onion with the mixture. 

3. Place the � lled onions onto an AGA Hard 
Anodised Baking Tray and brush each one, 
including the top of the stu�  ng with a little 
oil. 

4. Place the baking tray in the oven. 
CAST OVEN:  on the grid shelf on the � oor of 
the roasting oven or oven on R8.
FAN OVEN:  preheated to R6/ 180°C/ 350°F.
Cook for about 35-55 minutes, until the onion 
is tender when tested with a skewer or sharp 
knife. Time is dependent upon the size of the 
onion. 

5. Serve garnished with sweetcorn, cranberries 
and sage leaves. 

American 
Red Onion 

Baubles

 HARD ANODISED 
BAKING TRAY

EACS530168 | £60

24CM  CAST 
ALUMINIUM SAUTÉ PAN

W3063 | £95 

PORTMEIRION DINNER 
PLATES

Rose Quartz | W4180

£36 (set of 2) 

PORTMEIRION FOR 
AGA ROASTING DISH

W2263 | £57
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Click to buy cookware for this recipe:

agacookshop.co.uk  |  AGA shops nationwide 15agacookshop.co.uk  |  AGA shops nationwide   14

A tasty way of serving up an excess of cooked vegetables from Christmas Day 
festivities.  Use a good Thai Panang curry paste, or make your own paste if time 
allows and add an extra 25g if you prefer a hotter curry. 

Preparation Time:   20 minutes

Cooking Time:   22 minutes

Serves:   8 

Ingredients:

• 1½ tbsp rapeseed oil

• 50g Penang curry paste  

• 3 tbsp crunchy peanut butter

• 2 x 400ml coconut milk. Use full fat coconut  
milk as light can cause separation of the 
sauce

• 2 tsp light brown sugar

• 1 lime, juiced

• Salt and black pepper

• 800g selection of cooked vegetables (e.g. 
carrots, green beans, cauli� ower � orets, 
sweet potato, red pepper)

Garnish:

• 25g roasted peanuts

• 1 spring onion, sliced

• 1 red chilli, thinly sliced

• Fresh Ka�  r lime leaves - optional

• AGA steamed rice

Method:

1. Brie� y heat the oil in an AGA Cast Aluminium 
Sauté Pan on the simmering plate or 
induction on medium high. Stir fry the curry 
paste in the oil for a few seconds, until it 
smells fragrant.  Blend in the peanut butter 
and coconut milk.  Bring to the boil and 
simmer whilst stirring for a couple of minutes.  
Stir in the sugar and lime juice.  Season to 
taste with salt and black pepper.

2. Add the cooked vegetables to the sauce and 
reheat for 5-10 minutes, stirring occasionally, 
until everything is heated through and piping 
hot. If the curry is too thick for you, just add a 
little water or stock. 

3. Serve in an AGA 30cm Cast Iron Bu� et Pan, 
garnish with peanuts, spring onion and red 
chilli.  Use fresh ka�  r lime leaves if you can 
get them.  Serve with steamed rice.

Thai 
Panang 

Style Curry 

24CM  CAST 
ALUMINIUM SAUTÉ PAN

W3063 | £95

30CM CAST IRON 
BUFFET PAN

W3914 | £154



Click to buy cookware for this recipe:
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These delicious mouthfuls of almonds, pancetta, roasted red pepper and grated 
cheese sit on a bread base and are topped with a pomegranate seeds to add a little 
sweetness. 

They can be made in advance and stored in the fridge, when ready to cook they go 
they go into the roasting oven where the bases toast and the tops brown.

Preparation Time:   TBC

Cooking Time:   TBC

Makes:   24 

BAKE-O-GLIDE®
COOKS SET

W2846 | £32

 HARD ANODISED 
BAKING TRAY

EACS530168  | £60

24CM FRY PAN 
CAST ALUMINIUM 

W3064 | £75

Ingredients:

• 2 baguettes, part-baked cooked

• Butter, about 25g 

• 60g pancetta cubes

• 50g nibbed or chopped almonds

• 150g grated cheese

• 110g mayonnaise

• 2 spring onions, � nely sliced

• Ground black pepper

• Pomegranate seeds

• Rocket 

Method:

1. Cut each baguette into 12 slices and butter 
one side. Place the slices, butter side 
down, on a Bake-O-Glide® lined AGA Hard 
Anodised Baking Tray.

2. Dry fry the pancetta cubes in an 24cm AGA 
Cast Aluminium Fry Pan on the simmering 
plate until they are crisp and golden, add the 
almonds and cook for a further 3-4 minutes 
until they are golden. Tip into a basin and 
allow to cool.

3. Mix together all the topping ingredients and 
divide between the slices of bread.  

4. Place the baking tray onto the � oor of the 
roasting oven (AGA eR7, AGA60 and AGA 
eR3 owners use the � oor grid) and cook for 
about 8-10 minutes until the topping has 
melted and the crostini are golden brown. 
If they are cooked on the base but you prefer 
more top browning then move the baking 
tray up to the second runners for 2 minutes.

5. Serve garnished with rocket and 
pomegranate seeds.

Remove the pancetta to make these suitable 
for vegetarians. For coeliacs, use gluten-free 
bread and check the mayonnaise does not 
contain gluten.

Italian 
Christmas 

Crostini

16
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Click to buy cookware for this recipe:

agacookshop.co.uk  |  AGA shops nationwide 19agacookshop.co.uk  |  AGA shops nationwide   18

Based on the famous Antipodean dessert, which New Zealand claims as its own. 
The pavlovas can be made beforehand and � lled an hour before eating. 

Named after Anna Pavlova, the ballerina, it is said to represent the � u� y tutu 
of the dancer. 

Preparation Time:   30 minutes

Cooking Time:   1 ½ hours + 1 hour cooling

Serves:   6

Ingredients:

• 3 free range egg whites

• Pinch salt

• 175g caster sugar 

• 1 tsp vinegar 

• ½ tsp vanilla essence

• 1 tsp corn� our 

• 300ml double cream 

• 1 kiwi fruit, peeled, halved and sliced

• 1 mango, destoned, peeled and cut into 
chunks

• 1 passion fruit

• Fresh fruit

• Icing sugar 

Method:

1. Use a pencil to draw six 9cm circles on a 
sheet of baking parchment and place upside 
down on an AGA Cold Plain Shelf or Full Size
Hard Anodised Baking Tray. 

2. Whisk the egg whites with the salt in a 
grease-free bowl until holding in sti�  peaks. 
Add the sugar a spoonful at a time whilst 
still whisking. Mix the vanilla extract with 
the vinegar and corn� our and whisk into the 
meringue. 

3. Pile the mixture into a piping bag, � tted with 
a plain 1.5cm nozzle.  Pipe six rounds onto 
the paper, pipe an edge around the top of the 
bases and � nish o�  with ‘blobs’ of meringue 
around the edge.  

4. Place in the oven                                      
CAST OVEN:  in the centre of the simmering 
oven or oven on B1 
FAN OVEN:  preheated to B1/120°C/250°F                                        
Cook for for 1- 1½ hours until crisp on the 
outside but like marshmallow in the centre.  
Cover with foil if browning too much. 

5. Lightly whip the cream until it just holds its 
shape.  Mix with most of the chopped fruit 
and pile into the centres, decorate with the 
remaining fresh fruit.  Sprinkle with icing 
sugar, if liked, before serving.

New 
Zealand 
Pavlova

COLD PLAIN SHELF

AG2M210636 | £20

HARD ANODISED 
BAKING TRAY

EACS530168 | £60

PORTMEIRION SIDE 
PLATES

Moonstone  | W4184
£30 (set of 2)
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Click to buy cookware for this recipe:
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A cold rice dessert, rich with cream, � avoured with rose water and served decorated 
with dried rose petals and slivered pistachios.  This rich pudding sits on a layer of 
rose petal jam, which provides sweetness and fragrance.  

Preparation Time:   15 minutes + cooling time

Cooking Time:   45 minutes

Serves:   6 

Ingredients:

• 150g arborio rice

• 350ml whole milk

• 200ml double cream

• ½ tsp vanilla bean paste

• 25g caster sugar

• 300ml crème fraîche

• 1 tsp rose water

• 12 tbsp rose petal jam

Decoration and serving:

• Dried rose petals

• Pistachio nuts, sliced

• 12 brandy snaps

Method:

1. Rinse the rice under cold running water.  
Cover with cold water and leave the rice to 
soak for 10 minutes.

2. Drain the rice and place in a 20cm Stainless 
Steel Saucepan with the milk, cream, vanilla 
bean paste and sugar.  Bring to the boil on 
the simmering plate or induction on medium.  
Stir constantly. Simmer gently for about 10 
minutes, stirring regularly. Reduce the heat if 
needed.

3. Place the lid on the saucepan
CAST OVEN: place on the � oor grid on the 
� oor of the simmering oven for 30 minutes 
until thickened and the rice is tender.
HOTPLATE/INDUCTION: cook gently on the 
simmering plate or induction on medium for 
a total of 20-30 minutes until thickened and 
the rice is tender.

4. Allow the rice pudding to cool.  Fold in the 
crème fraîche and rose water. 

5. Divide the rose petal jam between 6 Empire 
Champagne Saucers and spoon over the 
rice mixture, level the top.  Chill until ready to 
serve. 

6. Just before serving, decorate with the dried 
rose petals and pistachios.  Serve each tri� e 
dish on a side plate with a brandy snap or two 
on the side.

Turkish Rice 
Pudding

20CM STAINLESS 
STEEL SAUCEPAN

W3422 | £118

EMPIRE CHAMPAGNE 
SAUCERS

W4082
£20 (Set of 2)

SPODE SET OF
 4 CAKE PLATES

W4019 | £52.50
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Click to buy cookware for this recipe:
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Panforte (or Siena Cake) is a traditional Italian Christmas treat. A dense, soft, chewy 
dessert, full of dried fruit, nuts and spices.  Great with a cup of espresso.

Preparation Time:   30 minutes

Cooking Time:   35  minutes

Serves:   12

Ingredients:

• 300g dried � gs, diced

• 100ml water

• 50g runny honey

• 115g dark brown sugar

• 1 tsp ground cinnamon

• 1 tsp ground cardamom

• ½ tsp grated nutmeg

• ¼ tsp ground cloves

• Few grinds of black pepper

• 250g crystallised fruit (e.g. quartered glace 
cherries, papaya, pineapple, mixed peel, 
mango)

• 60g blanched whole almonds

• 60g blanched whole roasted hazelnuts

• 50g pinenuts

• 50ml white wine

• 75g plain � our

• Icing sugar to decorate

Method:

1. Grease and base line a spring form cake tin.

2. Place the � gs, water, honey, sugar and spices 
into an AGA 20cm Stainless Steel Saucepan
and heat on the  simmering plate or induction 
on medium. Cook gently, stirring often, for 
8-10 minutes, until the mixture is soft and 
sticky, but not wet. 

3. Allow the mixture to cool for a few minutes 
then add the crystallised fruits and nuts.  Mix 
well together. Add the wine and � our, again 
mix well until no sign of the � our can be seen. 
Tip into the prepared tin and press down so 
the mixture is level.

4. Place tin in the oven                                        
CAST OVEN:  on oven grid shelf on the 
� oor of the baking oven or oven on B4.                                                           
FAN OVEN: preheated to B4/160°C/325°F                                              
Cook for 30-40 minutes until the cake is � rm 
and beginning to come away from the sides 
of the tin. 

5. Remove the cake from the oven.  Loosen the 
spring on the side of the tin.  Allow the cake 
to cool.  Serve dredged with icing sugar and 
cut into small slices. 

Italian 
Siena Cake

20CM STAINLESS 
STEEL SAUCEPAN

W3422 | £118

20CM MARY BERRY 
SPRING FORM CAKE TIN

W4097 | £13.95
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THE LAST ORDER DATE FOR CHRISTMAS DELIVERY IS TUESDAY 17TH DECEMBER.  
AGA STORES ARE OPEN UNTIL 3PM ON CHRISTMAS EVE.

Easy WaysTO SHOP WITH US

ONLINE: 
agacookshop.co.uk 
See our full range of products, as 
well as fabulous recipe ideas and 
much more…

IN-STORE
AGA shops nationwide see 
agacookshop.co.uk/storepickup

FREE CLICK & COLLECT
When spending over £30
online at agacookshop.co.uk

FREE DELIVERY
when you spend £50 or more 
in store or online

PHONE: 
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