
Inspired by 
timeless  recipes 
and reimagined

 for today, 
our Christmas 

Collection 
is where heritage 
meets creativity. 
Warm spices, 

rich fruits, 
and golden pastry,
bakes that bring 
people together, 

one slice at a time.



This Christmas, 

we bake with 

heart. Our 

collection 

blends Greek 

heritage with 

British holiday 

favourites,

 spiced, syrupy, 

and sweetly 

modern. 

T h i s  C h r i s t m a s , 
Simple Bakes brings 
together two worlds, 
the warmth of Greek 
festive tradition and 
the cosy charm of a 
Br i t i sh  Chr is tmas 
table. Inspired by 
heritage, shaped by 
creativity, and baked 
w i t h  h e a r t ,  o u r 
collection celebrates 
comfort, connection, 
and the quiet magic 
of the season. 

From syrup-soaked 
classics to buttery 
m i n c e  p i e s  a n d 
m a r z i p a n - k i s s e d 
brownies, each bake 
tells a story, a meeting 
of old and new, of 
M e d i t e r r a n e a n 
sunshine and winter 
spice. Our Christmas 
pudding bars, spiced 
tray bakes, and rich 
f r u i t  c a k e s  a r e 
lovingly handcrafted 
in small  batches, 
balancing familiar 
 a v o u r s  w i t h 
thoughtful twists that 
make every bite feel 
special.



We honour tradition, 
but we’re never afraid 
t o  p l a y  w i t h  i t , 
reimagining festive 
favourites through 
t h e  l e n s  o f  o u r 
Mediterranean roots. 
Think orange zest 
and cinnamon folded 
into soft batters, a hint 
of almond or olive 
warmth beneath dark 
chocolate,  and a 
spirit of generosity in 
every slice.

W h e t h e r  y o u ’ r e 
sharing them around 
a table, pairing them 
with coffee by the re, 
or gifting them to 
someone special , 
these bakes are made 
t o  b r i n g  p e o p l e 
together, to celebrate, 
to connect, and to 
savour the season 
one golden bite at a 
time.

Because 

Christmas, 

to us, isn’t just 

a holiday, 

it’s a feeling. 

Sweet, spiced, 

and baked 

with love







Golden, spiced, and 
brimming with brandy-

soaked raisins, sultanas, cur-
rants, gs, prunes, dates, and 

mixed peel, this mini Christmas loaf 
is studded with crunchy almonds and 
festive spices. Finished with delicate 
icing and marzipan decorations, 

it’s a small but indulgent treat, 
perfect for gifting, sharing, 

or enjoying by the 
re.

f f eo eC

e aT

Flat White, 
Espresso, Cappuccino

Chai Latte, 
Earl Grey, Spiced Black Tea



Packed with rum-
soaked raisins, sultanas, 

currants, gs, prunes, dates, 
and mixed peel, and balanced 
with walnuts, almonds, and warm-
ing Christmas spices. Finished 
with smooth marzipan decora-

tions, these bars are indul-
gent, gift-ready, and full 

of holiday charm.
f f eo eC

e aT
Flat White, 
Espresso, Mocha

Chai Latte, 
Spiced Black Tea, Earl Grey



f f eo eC

e aT

Flat White, 
Cappuccino, Espresso

Chai Latte, Earl Grey, 
Orange & Cinnamon Tea

A moist, aromatic 
traybake with Kahlua, 

walnuts, almonds, dried 
fruits, orange, mixed peel, 
Christmas spices, and a hint of 
rose water. Perfect for slicing 
and sharing, each bite 

offers warmth, spice, 
and seasonal joy.



f f eo eC

e aT
Flat White, 
Cappuccino, Mocha

Earl Grey, Chai Latte, 
Orange & Spice Tea

Rich blondie stud-
ded with chocolate chips 

and dried fruits soaked in 
orange juice, nished with 
delicate marzipan decora-
tions. Fruity, nutty, and cit-

rus-kissed, a modern 
festive twist on a 

classic treat.



A savoury mince pie 
with attitude, vibrant beet-

root pastry lled with a rich 
blend of sundried tomatoes, fes-

tive spices, a whisper of gin, and a 
daring gochujang heat. Balanced 
with fresh lime for lift, it’s a mod-
ern, colourful twist designed to 

surprise, delight, and steal 
the festive spotlight

f f eo eC

e aT

Espresso , 
Flat White, Mocha 

Chai Latte, Earl Grey, 
Matcha Latte



f f eo eC

e aT

Espresso , 
Flat White, Mocha 

Chai Latte, 
Earl Grey, Matcha Latte

A 
light, fragrant take 

on the traditional mince 
pie, lled with citrus-bright 

minced fruit sweetened with 
orange juice and wrapped in our 
signature matcha pastry for a soft, 
modern  l i f t .  No  a l coho l ,  no 
heaviness, just pure festive comfort 
with a delicate green glow. Perfect 

for those who love tradition 
with a touch of playful 

elegance.



f f eo eC

e aT

Espresso , 
Flat White, Mocha 

Chai Latte, 
Earl Grey, Matcha Latte

Where classic mince 
p i e s  m e e t  p i s t a c h i o 

baklava. Layers of minced fruit, 
spices, and Kahlua mingle with 

crunchy nuts and a fragrant orange 
crumble, all tucked into a buttery 
pastry. A rich, aromatic fusion that 
blends Greek heritage with 

festive indulgence, golden, 
nutty, and unforgettable.



A 
b o l d  f e s t i v e 

creation layered with 
r u m - r i c h  f r u i t ,  d a r k 

chocolate, gentle chilli warmth, 
and wrapped in a striking 
matcha–beetroot pastry. A pie 
for those who l ike their 
Christmas with a little heat, 

a little colour, and a lot 
of personality.

e aT
Espresso, 
Flat White, Mocha

Chai Latte, 
Earl Grey, Matcha Latte

f f eo eC





A curated collection of traditional Greek 
delights, lovingly crafted with a modern twist. 
Inspired by recipes passed down through 
generations, each bake celebrates the soulful 
warmth and festive spirit of Greeks.

These classics are not yet gluten-free or 
vegan, we’ve chosen to honour their authentic 
form for now, as we work behind the scenes to 
perfect new recipes that capture the same 
avour, texture, and joy you love. Because 
when we reinvent tradition, we make sure it 
still feels like home.



Del ica te  a lmond 
shortbread coated in a 

urry of icing sugar, buttery, 
crumbly,  and melt- in- the-
mouth. A true Greek classic, 
baked to celebrate life’s sweetest 
moments. Simple, festive, and 

irresistibly nostalgic, one 
bite and it’s Christmas 

i n  G r e e c e .
f f eo eC

e aT

Espresso 
Vanilla Latte

Rosehip Tea
Cinnamon Tea



S o f t , 
spiced biscuits 

soaked in golden honey 
syrup and sprinkled with 

crushed walnuts, fragrant, 
festive, and irresistibly moreish. A 
Greek Christmas classic that tastes 
like warmth, joy, and celebration 
in every bite. Vegetarian by 

tradition, indulgent by 
nature

f f eo eC

e aT
Greek or Turkish Coffee
Spiced Latte

Chai Tea
Orange Spice Tea



Crisp
, golden lo lled 

with roasted nuts and 
drenched in fragrant honey 

syrup, sweet,  nut ty,  and 
endlessly satisfying. A timeless 
G r e e k  m a s t e r p i e c e  t h a t 
balances crunch and syrup in 

perfect harmony, baked to 
celebrate life’s sweetest 

moments.
f f eo eC

e aT

Greek or Turkish Coffee
Espresso

Mint Tea
Cinnamon-Spiced Black Tea



O u r 
V a s i l o p i t a  i s  a 

beautifully soft, aromatic New 
Year’s cake that brings Greek 

tradition to the heart of your table. 
Delicately scented with citrus and gentle 

spices, it’s baked to celebrate hope, warmth, 
and togetherness, but its real magic lies in the 
tradition hidden within.Inside every cake is a lucky 
coin, tucked into the batter just before baking. 
When the Vasilopita is cut on New Year’s Day, the 
person who nds the coin is said to be blessed 
with good fortune for the year. This cake is 

more than a festive bake, it’s a moment 
of joy, a shared ritual, and a 

delicious wish for a sweet year 
to come.

e

a

T

f f e

o

e

C

Flat W
hite

Light Roast Am
ericano

Green Tea
Mint Tea



Flaky 
g o l d e n   l o 

wrapped around a rich 
lling of spinach, herbs, and 

creamy feta — fresh, savoury, 
and deeply satisfying. A beloved 
Greek classic that captures the 
taste of sun, sea, and simplicity in 
every bite. Perfect warm or 

cool, shared or savoured 
solo, it’s comfort with 

charac ter.
f f eo eC

e aT
Greek Coffee
Latte Macchiato

Green Tea with Lemon
Peppermint Tea



f f eo eC

e aT

 Mocha, Latte
Greek Coffee, Vanilla Latte
Flat White, Cardamom Latte

Cinnamon Black Tea, Chai
Rose Tea, Cardamom Black Tea

Chamomile, Orange Blossom Tea

A 
soft semolina 

cake soaked in light 
syrup and scented with 

citrus. Sweet, moist, and 
effortlessly elegant, a 
Greek classic that brings 

a taste of summer to 
every bite.

A moist walnut 
cake infused with 

cinnamon and bathed 
in light syrup, rich, aro-

matic, and full of warmth. 
A timeless Greek classic 

that tastes like cele-
bration in every 

bite.

Crisp katai pastry soaked in syrup, topped with 
smooth custard and clouds of whipped cream. 
Sweet, delicate, and irresistibly indulgent, a 
Greek dessert made to linger over coffee.



www.simple-box.co.uk

@simple_box_uk

@simpleboxuk

+44 7918 207498

bakes@simple-box.co.uk

If you 
h a v e  a n y 

questions or need 
assistance, feel free to 

reach out to our customer 
service team. We're here to 
make your gluten-free and 
v e g a n  b a k i n g 

e x p e r i e n c e 
delightful! 

Request your 
c o m p l i m e n t a r y 

s a m p l e  b o x 
and see how Simple 
B a k e s  c a n  b r i n g 
c o l o u r ,  j o y ,  a n d 

inclusivity to your 
café counter 

http://www.simple-box.co.uk

