\ﬁ-‘m‘ Sor all accasions,
Jrom family favourites like Banana
Cake and Cinnamon Teacake, to
luseious celebratory creations such
ay Black Forest Cake and Angel
Food Cake, ave included in this
classic collection of easy-fo=follow
recipes. The step-fo-step
photographs, elear instuctions and
usefil tips make cake baking and
decorating a pleasure,
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USEFUL INFORMATION

Lasy A little care veedad Mawe care nevilsl

53 Sas Sseeers

Al cup and speon measurensens are level, Tablespoons hold 20 ml (4 tmspocesp, 'We b el
Grade 3 epps in all recipes, Siecs of cang vary from manufcourer o manufacorer aml hitween
conneries—use the can sive closese o the ome seepesied i the recipe.

Copversivn Guides Crven Temaperatures

1 cuijs = 250 il (B &l o) Cooking rimes may vary =lightly
1 Australion mblespansn = 20 ml {4 teaspuons) | on the wype of oven
1 UK ablespana = |5 ml [} waspoons] | vou preheac the oven, we
reder rar chi
ml_cablospoon meaanes, IF | enseme proger o
: a LY el mh_l:spluul. forr most recipes e w o ':-I':h Mok
erenice will ot by negicenble, However, foe eecipes
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nperature centnol.

using haking powder, gelarme, Micathanae of seda, Mery slvw L3 250 L
amall aeunts of four and comlour, add an exma | Yo 150 ETR A a
reaspooen for cach mbdmpoon spocilied . Warm 70 318 1
Lary Liggud Linear Mloslerases 1R 350 A
Mkndirs L M M b B0 37 5
g =lee |30ml = 1flee | Gmm -!.m:!l Wi For TR r
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155 (5 ou) | U vemeperatues indicared in e resipe

1 cop Bour, plain or aelf-cnsang = 128 g (d o)
wirnlemeal

1 cop cornflakes = A0 g Q1 ewd Tndernational Glessary

I cupr sgar, caster = 250 p (8 ov) | bicarbonaee af soda haking sala
iing =135 pidanl | chos b= chocnlane clips
hrewn, soft = &85 p g az] | plain flour all-purpose o

I cugp sultanas =13 g idanl | seli-paisang floar selfarming flour

I ciiph ik = 315 g (00 oz} icing sugar combectivners spar
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~ Classic Sponge ~

Preparation time:
2 minuotes
Total cooking time:
20 minutes

Makes one 20 cm
round layer cake

a2

112 cup plain Nowr

liz eup self-raising
Mour

A& eggs, separated

{3 cop enster supgar

Lz cup strawherry jam

12 cmp eream, whipped

L=-Preheat oven o
maderate LEOFC. Brush
2 shallow 20 ¢m
sandwich tins with
mglted butter or oil,
Ling bases of lins with
baking paper, Sift flours
torether three times onto
a sheet of greaseproot
paper. Place cpg whiles
in & large elean, dry
bowl, Using clectric
Beaters, beat wntil firm
peaks form. Add sugar
gradually, beating
constantly until sugar 15
dissolved and mixture is
thick and glossy.

Lo Add the cgg volks,
beat for another 20
seconds. Fold in flour
quickly und lightly with
a metal spoon.
FemSpread mixiure
evenly in prepared tins.
Bake For 20 minues,
until lightly golden and
springy to touch, Leave
the sponges in tins for

5 minuwles before trning
oo wine Tacks to cool.

d=Spread jam evenly
anto one of the sponges,
Using a NMuted nezzle,
pipe whipped cream in
rosetics over jam, Top
with second sponge, and
st with sifted icing
sugar belore serving,
Storage time=Lnfilled
spanges can be Moven
fore up o one rvonth;
fraeze in separats
freezer hags. Thaw
SPORZES il reom
temperature ( for about
20 minutes). A filled
sponge is best served
rumediately,
Hint-=The scerct 1o
making a perfect sponge
lies in the folding
techmnique, Use only a
large metzl spoon,
warkiing quickly yet
gently to mcorporale the
Neaer, A beating action,
or using 1 wooden
spoon, will cause loss of
violume in the epg
mixiure and will resuls
na flat, heavy cake,

Adid vhe sigar gradually ta the beater ez

wikile, bealing constantly,

Fold in ke fear quickly sad Hohidy with a
et spoon,

Bake spovige wnidl i is Fghy polden an
Yeyr ol syt doneeh,

Figne wivipmed Sreai FeTIT Ve feri o

togr o the cieke.
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Preparation time:

| 2l minutes

H Total conking lime:

i 3l minutes
Makes one 20 cm cake

TP
Pl

1:-5
l=Praheat oven to
maoderate 130°C, Brush
a 20 cm round shallow
cake tin with melted
butter or oil; ling bass
with baking paper.
Using electric beaters,
heat the butter and sugar
i small bowl until
light and creamy. Add
epg aradually, beating
well after each addition.
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Preparation time:
30 minutes
Total conking time:
1 hour

Makes one 20 cm
square cake

=
T=Preheal oven to
moderate 180°C. Brush
deap 20 om sguare cake
tin with melted butter or
oil; line base with baking

paper. Place carrot,
sultanas, walnuts and

Ty L e

o

P

6l g butter

Wz cup caster sugar

| epy, lightly beaten

1 teaspoon vanilla
EESETION

M cup self-ralsing Mour

W cup plain Aopr

Wz cup milk

Tapping

20 2 butter, melted

1 tallespann caster
sugar

1 teaspnon ground
cinnamon

Add the essence and
beat until combined.

2= Transfoer mixture to
a large mixing ol
Using a metal spoon,
fuld in sifted flours
altemnately with milk.
Sie umtil smoeth, Spocn
into prepared tin and
smaonth surface, Bake
for 30 minutes or until a

skewer comes out clean
when inserted into
centre of cake. Stand
cike in tin § minutes

before turning out onto a

wirg ek Lo cool,
JemeWhile cake is still
warrn, brosh top with
melted butter and
sprinkle with combined
sugar and cinnamnomn.

~ Carrot Calke ~

2 eups grated carrot
1z cup sultanas
Ny cup chapped walnuts
1 cup caster sugar
3 vgps, lghily beaten
N cup vegetable oll
2 cups selferaising
flour
r IEn'trlu-(lnx mixed
sploe

2 teasprons groumd
ginger

I teaspoon grownd
cinpanon

I teaspoon bicurbonate
of smla

feing
183 g eream cheess
153 eop Icing sugar

sugar in large bowl, Add
combined egos and oil.

2 Add sified four,
spices and sode. Combine
with wooden spoon.

[ oo JFURETTRICETENCR T Sy, R pEegeor ey SPE |

F=Tour into prepared
tin, smooth surface,
Bake for | hour or until
skewer comes out clean
when inseried into

~ Cinnamon lTeacalke ~

R

-

s

IR
NN
| Cirpnamen Teacake frap) and Croveol Cinke

beat the cream cheese
and sugar ina small
bowl until light and
creanty. Spread on top
of conled cake, Dhist

e e o S

centre, Leave in tin for
10 minutes before
mening onio wire rack.
4T make leing:
Uzing cleetrie heaters,

with mixed spice or
nutmeg, if desined,
Varintion=fdd a
teaspoon of gratl
lermon cinad 1o dcing.

..... R e md Frelbe aas o =sssh
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Preparcation time:
Il minutes
Tatal cooking time:
I hour

Makes 1 loaf cake
>
1=Prcheat oven to

mcderate 1TH0°C, Brush
a2l %14 x 7 emloaf tin

with melted buster or ail.

Line base and sides with
baking paper. Using
electric benters, heat
buatter and Sugar in a
sl bowd until light
angd evenmiv. Adid eggs
prachully, beating well
after each addizion,

Y Transler mixture 1o
1 Jwrge mixing bowl,
Using a metal spoon,
fled im aifted Nowrs,
ot powcler i
bicarbonate of =oda
alternately with milk;
arir until smoath, Spoon
mIxre o prepared
load tin; smooth surface,

155 g buatter

34 eup enstor supar

2 eggs, lightly beaten

1 eup self-raising four

3y cup plain ewr

1 eup enena powder

1 teaspoon bicarbonate
af soda

W3 cop milk

Icing

30 g lutter, melicd

2 tnblesponns hot water

2 tablespoons cocoa
powrdler

1 cup leing sugar

3 Bake for 1 lhour,
unkil a skewer comes o
clean when inserted o
centee of eake. Leave in
tin for 5 mianuses beloze
turmingg onto g wire rack
1 gocl,

ool minke Teing:
Combing butler, waser
amad goeon inw madinm
mixing bowl, mix wa
smocth paste; adi sifted
ieing sugar, Stir untal all
Lhi mgredients s
combined nnd misture is
smocth, Sprend ieing
onie conled cake and
clust with icing sugar,
Btarage time-
Favourite Chocolane
Crke can be stored in

the freczer for up o one
mtanth, un-aced and
senled in plastic weap.
Variation=For a richer
tasting cake, substite
S0 chark cheeolate Tor
the hot water and cocoi
powder when making
e teing, Combine the
choseclate wnd butier in g
smal] hemproel bowl,

Stand bowl ever a pan of

lot water and st until
chocolate has meled.
Auld chocolule mixture
1o the sifted ieing sugar
anad stir wntil the mixioes
i= smonth, Spread icing
onte the cooled cake and
decorate with chocolite
curls, i desirad,

Line boge and 1.1&?-. af gireised !m[.f.'m witk  Fold in the sified dey Jr.'g."ea'le.ll."r il a1

-’Jﬁﬂ:r.lmpr.'pw

meial spen.

IR A T T T TP R T T T
fapredfenss e well conrfiined,

Tow! with o skevier do see i orke iy hakea'
it shondd came awf elean,
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~ Chpmv leke ~

Preparation time:
30 minutes
Total cooking time:
45 minufes

Makes one 20 cm
fMuted ring cake
K :

1=Preheat oven to
msoclerate 150°C, Brush
a4 20 e [uted ring tin
with oil or melted huiter,
Dzt bightly with flowr,
shake off excess. Place
glace cherries na
strainer and wash under
TURTINE wiler fo remove
symup. Pat dry with
paper fowel, Using
clectric beaters, heat
butter and sugar in a
small mixing bowl until
light and ereamy. Add
cpgs gradunlly, beating
well after each addition.
Mddl essence; beat until
combined.
2w Tramstior mixture to
a large mixing bowl,

1 cup glact cherries feing
Ul g butter T cup icing sugar
s cup sugar 20 g butter
2 epps, lightly benten 1-Z tablesponns water
1 teaspoon vanilia pink food eolouring
ESEENGe
1 cup self-raksing Mour
3 cup plain Nour
Ly cup milk
Using metal spoon, fold  stirnng mixture until

in the zifted flours
altermnately with milk.
Stir until combined and
mixiure is smeooth,
JewwSpoon mixture into
prepared tin; smeoih
surface. Bake 35 minutes,
uitil shewer comes ot
clean when inserted into
centre of eake, Leave in
tin for 10 minutes before
tming onto & wire rack
fo conl,

d=To make Icing:
Crembine sifled wwing
sugar, butter and water
i sl heatproot bowl.
Stand bowl over a pan of
SiEnmering wiler,

butter s roellad and
the iwing 15 glossy and
smanth, Add a eougle of
drops of pink food
colowring and slir to
combine. Using o spoon,
drizzle icing aver top of
cike, allowing it fo run
freely down the sides,
Stwrnge time-~This
cake will keap for up to
2 daws in an airtighe
container in the
refrgerator, It can be
frozen, without icing, for
ug to one manth.
Variation-Sprinkle
icing, before it sels, with
desiceated cosonut.

P e washed placd chervies die with

paper wel.

e

Fold in ke sifted Towrs alterrately witk

ik, awvingr a mokad spomn,
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Freparation time:
55-60 minutes
Total cooking Lime:
dit minutes

Berves 12

=

1.=wPrcheal oven to
maderate 180°C, Line
six Baking trays with
baking paper and draw a
23 em circle on each
sheet of paper. Using
electric heaters, heat ceg
yolks and hall the sugar
for 20 minutes or until
thick and pale, Beal gy
whites until stiff peaks
form. Gradually add
remaining sugar, heating
undi] mixture 15 thick
and glossy and sugar has
tissolvad, Sifl Hour onto
heaten egg yolk. Fold in
gently with metal spoon,
Fold in egg whites a
thizd ot a tne, Spread
mixtwre evenly onte the
circles on trays, Bake for

D&nﬂma Torte ~

# epas, separated
1 cup casler sugar
1%z cups plain flour

Filling

1172 eups casler sugar
U2 eup water

3 ey yolks

Iy cup cocon powder

100 2 dark chocolute,
el ted
250 g unsnlted butter

Taffee

1 cup casker sugar

Iz cup water

125 g Maked alinonds,
tousted

64 minutes or until
cakies are lightly golden
and top of each cake
springs back wlen
lightly touched. Turn
onie wire racks; cool,
then trim edges evenly.
2T miale Filling:
Place sugar and water in
medinm pan, Stir until
sugar dissalves. Bring to
bail, reduce heat and
simmer 10-15 minutes
of witil symup reaches
soft-ball stage. Using
electric beaters, beat cgg
volks in g medium bowl.
Crradually powr kot
syrup onto egz volks in
a thin stream, beating

constantly; conlinge
heating until mixture is
conl and thick. Add
cocon, beating until
stoooth, Add meled
chocolate, keating until
well combined, Beal
butter until light and
creimy; pradually add
cga mixture, beat until
Blended and smootl.

3 To make Toffee:
Plase sugar and water in
a heavy-bascd pan, stir
aver low heat until sugar
has dissalved. Boil
without stiering for
5—10 minutes or until
syrup tums geldan, Pour
anto one of the cakes.

\
A
\

h u

Divide the coke mixtire em:'_l il spiead
Ina circle an eech Sheef of bulking paper,

Gradually pour ihe kol sugar sirip onts
she Beater g volks in o fin strec,

Spread corumel quickly
and evenly; eut into 12
equal wedzes whils still
solt with hod, oilad,
sharp knife.

Bl sugeer sindd wenter withows stivring wnril
r'.'_."l:-'-"n'.'LS @ gofden-colored erap.

4=To assemble the
cuke, spread filling over
remaining cakes,
TesarVIng enough to
cover gides, Sandwich

cakes topether, plucing
caramel layer on top.
Spread sides evenly with
Lilling, press toasted
almonds around sides.

Symrvrve edvercolare S over sesateing
Lk, ﬁ'-:‘t',lﬁ.'lrg 4'lrM'J.,'-:fl Jor ther sivde,
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~ Madeira Calse ~

Preparation time:
Ml minutes
Total cooking time:
35 minutes

Malkes one lnaf cake
F

1-Treheat oven to
moderate 180°C, Brush
23 x 13 x7emloaftin
with melted butier or oil,
Lirie base and sides with
baking paper. Using
electre bealers, baat
bugzer wnd sugar in a

small mixing bowl until
lighs and creamy. Add

150 g butter

Ha cup casler sugar

3 egus, lightly beaten

2 eaxpuons finely grated
orange o lemon rind

1z eup wround alnuals

134 cups self-raising
lour

icing sugar, for dusting

the egas pradually,
begting thomoughiy after
cach addition. Add rind,
bt ueil combined,

X Teansfer mixtare to
i Jorge bowl, Using a
mictal spocn, fald in
ground almonds and
sifted flowr. St until
combined wd smooth,
e Spoon nto prepared
tin: smocth surface.

Buks for 55 minutes or
until gkewer comes oul
clean when inserted into
centre of cake.
fo=Lenve cake i tin For
10 mianutes before
LIEBtgE oy ople wire
rack. Dust top with icing
suggar belore serving,
Storage thme--Cake
will keep up to four doys
i arcighl contamer,

~ Date and Nut Rolls ~

Freparation tims:
25 minutes
Tetal cooking time:
1 o

Mukes two rolls
1:-5

T-=Prehent oven Lo
moderate 120°C, Brush
wir 17 &% 8 om tube ting
{nut roll tns) and lids
with moelted butter o il
Sift flours, soda and
spice inte a large mixing
bowl, Add walnuts, str

to combine and make a
well in the centre.

My pup sel-raising Nour
iy cup plodn Nour
Hy teagpoan
Islenr bnnmie of seda
1 teaspoon mixed
e
1 cup chopped walnsts

10 g butier

e cup solt brown
siar

Wz eup water

14 cups choppel dates

1 egg, lightly beaten

2= ombine butter,
sugar, walér and dates in
A medinm pan, Stir over
a low heat until banter
has melted and sugar hos
dissolved. Bemove Trom
heat and cool slightly.
Feetuild butter mixtwre
and egg to mixing bowl,
stic unhil eormbined,

Spoon mixture evenly
inta prepared tins. Bake
with the tins upright for
| Towr or until skewer
comes oul clean when
inserted into centre.
Leave cikes o tins, with
lids an, for 10 mintes,
then turm ento wire mck,
Serve sliced with butter.

=
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Prepatalion lime:
40 minutes
Total cocking time:
12 minutes

Makes one roll

Fe D

Aty cup self-raising
Nawr

2 teaspoons mived spice

3 epgs

Az cupe soft brown sugar

Lia cup desicented
coconut

Heoney Cream

125 g unsalted huller
U3 cap enster sugar

1 tablespoons honey

. Honey Cream Roll -

T="Preheat oven to
moderately hot 210C.
Brusha 20 x 35 2 em
swiss roll tin with
mieled butter or eql; line
the base with baking
paper, extending up Lwi
sides. Bift flour and
spice three mes anie i
sheet of greaseproot
paper, Using electric
beaters, beat the epps in
a large mixing bowl for
5 minutes until thick,
frothy and pale, Add
sugar gradueally, beating
corstantly until sugar iz
dissolved and mixture is
pale and glossy. Fold in
flour quickly s lghtly,
using a metal spoon,
2=Bpread mixture
evenly in the prepared
tin; sl the surfice.
Bake for 12 minutes,
until the cake iz lightly
golden and springy to
touely, Lay out a elean,
dry tea-towel, cover
with greaseprocl paper
and sprinkle paper with

coconut. Tum cocked
cake onto ooconut and
leave for 1 minute.
Fe=Uging the tea-towel
1= o ruide, carsfully roll
cake, along with paper,
up from the short side;
leawe for § minutes or
nntil gerpl, Unrod] caks,
discard paper. Spread
with Honey Cream, me-
roll; trim ends with a
knife. Serve sliced.
4==To make Honey
Cream: Using eleciric
heaters, beat butter,
sugar and honey ina
small mixing bowl undl
light and ereamy,
Bemaove howl from
electric mixer, Cover
mixture with cold water,
swirl weater arownd and
pour off. Beat mixlure
again with clectric
beaters for another

2 minutes. Repeat this
prosess six mes untl
the cream is white and
[y and the sugar has
completely dissolved.

Add the siiger grodually ro the beaten
epps, bemting ansil pale and glossy,

Bake the coabe umtil ligh
anid springy ta fowch,

R

1 grodeleen e dop
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FRall the cake up with greaseproal paper,
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Preparation time:
25 minutes
Tetal cocking tima:
45 minutes

Makes one 23 em ring

=P

Y3 cup plain flour

W4 eup earnflour

Y3 cup caster sugar

T egp whites

1Yz teaspoons cream
ol lariar

I cup caster sugar,
exir

I teaspoon vanilla
pasEIbCE

Frasing

144 cups caster sugar
13 cap water

3 ggwhl!u

LeePreheat oven to
moderate 180°C, Sift

flour and comflour

twice cnfo g sheet of
greaseprood peper. Add
caster stigar aid sift
agin. Using clectric
beatars, beat egp whites
in i large bow] until soft
peaks form, Add cream
of tartar and beat until
combined.

e sugar gradually,

heating constantly until
it has dissolved and the
mixture ig thick and
plossy, Add essence and
beat until combined,
Jeelsing o metal
spocm, fold in flowr in
three batches, until just
conthined, Spoon
mixturs nto a 23 cm
angel food cake tin.
Bake for 45 minutes,
until lightly golden and
springy 1o the touch,
Invert cake tin onto a
board and leave tin on
until cake cools
completely, Run a knife
around side of cake to
levogens; furm onto a Jiegs
plate. Cover top and

o T e T i A N T e TN AT g SR

s Angel Food Cake

sides with Frasting and
decorate with gilded
sugtned almeonds
{dragées), if desircd.
4= To make Frosting:
Combine sugar and
witer in a small pan, Stir
constantly over low heat
witil mixire baoils and
sugar has dissolved.
Simmer, uncoversd,
without stirring, for

A minutes. Using electric
beeaters, beat epg whites
in a clean, dry mixing
bowar] untl stiff poaks
form, Pour het syrup
aver egp whites, beating
constantly untl icing is
thick, glossy and
increased in volume,
Storage time=Cake
will keep up to two days
in an airtight conlainer.
Mote~=This cake is
traditionally baked in a
special Angel Food
Cake tin or “lube pan’,
available at spoeialty
kitchen supply shops or
large department stores,

: J.;..i“s__l;zi_
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~ Muocha Genoise Gratean ~

Preparation Lime:
40 minutes
Tedal cooking lime:
40 minutes

Mlakes one 23 ¢cm
round layer cake
ECP Y

T=Preheat oven to
maderate 180°C. Brush
& deep 25 com round
cake tin with oil or
melied butier; line base
and sides with baking
paper. Sift oo thies
times onto a shect of
greaseprool paper,
Using clectric beaters,
beal epgs and sugar in
large mixing howl for

6 minutes or until the
mixture is thick and pale
and his increased in
valume. Using a metal
spesan, quickly and
lightly fald in flour in
o batches wnitil
ingredients are just
cormbined. Add melted
butter, discarding any
white sedirment, with the
second batch. Sproad
mixiure evenly in the
prepared tin and bake
for 35 minutes, witil
lightly gelden and
springy to the touch,
Leave cake in tin for

2 minwtes before wirning
onto a wire rack to cool.
Remove the paper,

B T e, e s gl 1R P i et Ceana

1 eap ploin flonr

4 egps

Hx cup caster sugar

6l g butter, melted and
conled

Moekha Batierereant
Wz cup caster sugar
U cup water

4 egg yolks

250 g hutter, softened

2 tablesprons instant
colfee powider
I tahlespoon hot water

2 tablespoons crivme do
cacan

I cup fiaked almonds,
Loasted

eoffee beans, chocolate-
coated or plain
roqsted, to decorate

I=vTn make Mocha
Buttercream: Combine
sugar and water ina
serall pan. Stir smixtuee
constanthy over medium
heat without botling
until the sugar has
completely dissolved.
Bring 1o the boil, redwee
heat shightly and simmer
without stirring for

5 minues, Remove
syrup from heat and
coal slightly, Using
clectric heaters, beat egg
velks for 2 minutes.
Slowly pour the syrup
onio the yolks, beating
constantly until the
traRture 15 col.
Gradually add butter to
the eooled mixturs,
beating canstantly until
stmooth and creamy,
Add the eoffee diszolved
in hot water and bem
until combined.

Ter dssemble the cake,
cut it in half
horizomtally, using 2

serrated knite. Brush
créme de cacao en top
of each cake half,
Spread o quarter of the
battercrearn on the
bottem laver and replace
top layer. Spread two-
thirds of rermuining
buttereream over top
and sides of cake,
smoothing surfaces.
Press Naked almonds
onto sides of cake. Place
rematning buttercream
in a piping bag fitted
with a fluted nozzle,
Fipe swirls of
butiercream around the
top edge of the cake.
Decorate swicls with
amall coffee heans and
picess of choc-mint
sticks, it desired.
Storage time-This
cake will keep for up w
three days sealed in an
girtight container.
Note= genoise 15 i
classic whisked cake,
very light and modss,
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Preparation lime:
30 minutes
Total conking time:
Sl minutes

Makes one 20 ¢m ring

cake

2%
1=Preheat oven to
moderate 130°C, Brush
adeep, 20 cm baba
tin with oil or melied
butter. Using elecinc
heaters, beat the butter
and swgar ina small
bowl until light and
creamy. Add epas
gradually, beating well
after each addition. Add

the rind and beat wntil
combined.

— g —
o e

TR

-
)

i
|

ol T

e o

e

Preparation time:
H minutes
Total cooking time:
S0 minutes

[

Makes one 20 cm cake
'iI-E
1=Preheat oven to
mokierate 1800, Brush
a deep 20 em springfoem
pan with ail or melted

butter, line base and
sides with baking paper.

R e
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~ Semolina Lemon Syrup Cake <

150 g butter

4 cup custer sugur

2 epgs, lightly beaten

2 teaspoans finely
grated lemon rind

1Yz cups finely ground
semoling

1 cup ground almonds

1142 teaspoons baking
poweler
Ua cup mllk

Lemoun Svrup
Y2 cop leman juice
rind of 1 lemon
U3 cop coster sugar

I~ Transler mixture 1o
a large bowl, Uzing a
metal spoon, fold in
comhined semaolina,
almonds and baking
powder altermately with
mill. Stie until smooth.
3= Spoon inte prepared
tin, smooth surface.
Bake for 45 minutes or
until a skewer comes out
clean when inseried in
centre. Leave cake in tin

5 minutes, fum onio a
serving plate. Brush
syrup over fep and sides
of cake; cool and dust
with silted icing sugar,
d=~To make Leman
Syrup: Corbing juice,
rind and sugar in a small
parL. Stir over a mediom
heat without bailing
until sugar dissolves,
Bring to boil, reduce
heat, simmer 5 minutes,

~ Spiced Struesel Calse ~

2 cups self-raising Mur

1 teaspoon ground
cinnaman

1 teaspaon ground
ginger

U1 teaspoon ground
cardamarm

U3 teaspoon pround
cloves

185 g butter

He cup soft hrown
SUEAT

Wy cup golden syrup

3 egps, lightly beaten

14 eup huttermilk

2 tablespoons soft
browi sugar, extra

1 teaspoon mixed spice

13 eup finely chnpped
walnuts

Sift flour and spices into
a large mixing bowl.
Make o well in centre.

Combing butter, sugar
and golden gyrup ina
medium pan, Stic over

Semafing Lemon Swap Coke (tap) aad Spiced Straese! Cake

low Beat until butter has
melted and mixture is
smoath, Remove from
heat and cool slightly.
e=Add butter mixies
to bowl; using a wooden
sponn, stir wntil ju
combined. Add
combined eges amd

buttermilk, stir until just
combined and mixture ig
smonth,

o Pour mixture into
prepaced 1, smoei
surface. Comibine cxirn
sugar, spice and walouts,
spread over surface of
mixiere; press in lightly,

JeBhuke for 45 minutes
or until a skewer comes
ot elean when nsericd
into centre ol cake,
Leawe in Lin |5 minutes
hedore remaoving.
Starrage time =510 (or
g Lo three davs inan
airtght container,
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Proparation time:
25 minutes
Total cooking time:
1 hour

Makes one 20 ¢m
round layer cake
1;5

Lle==Prcheat oven to
mederate 1807, Brush
a deep 20 cm round cake
tin with ol or melted
butter. Sift tlours, soda
annd cocea powder into a
large mixing bowl. Add
sugar, buter, milk and
sour cream; beat for
1 roieiate at medivm
spoed until combined.
T Add egps, ineTense
speed to high and beat
for 4 mimites wntil
smooth and creamy.
Pour imio prepared fin
und buke for 1 hour or
until a skewer comes
out clean when
ingeried into eentre,
Remove cake from

1 cup plain Mowr

1 cup seli-raising flonr

1 teaspoon hicarkonate
af soda

1 cup Sour cream
3 cpps, lightly beaten
Hy cup eream, whipped

H1cup cocoa powder Choecolate Ioing

1V4 cups caster sugar 50 g dark chucolate

125 g butter, softemed 25 g butter

1 cup milk 3 tewspoans icing sugar
oven and leave intin for - 4e=When the cake is
10 sinutes before cold, cul 11 hall
tuming onto a wirc rack.  horizontally, using a

3==To make Ieing:
Combine chocolate and
buttes in @ zmall
heatproof bowl. Stand
bow] over a pan of
simmering water and stir
wntil mixiure is melted
and smaoth. Gradually
add the sifted jcing
sugdr, sarring until icing
is s,

Ade the sLyrar, Butter, milk ard sour creaenr
3 mrﬂmr and coooa frawder.

i e T R i o -] 11 |8 S e i 2 e g S i S o e, ~S ot 11 A Ty e S e

serrated knife, and
spread whipped cream
on the bollom laver,
Replace the top layer.
Spread fop of the coke
evenly with a layer of
chocolate iwing.

Mite~ When melting
chocalate, do not let any
water or steam come
ino contact with the
mixture or it will “scize’
inibo a rough mass and
become unworkable. If
this happens, vou will
need to discard the
chocalate and start the
Process again.

Aﬂcr nda'fng CRES, s il m.;,rrjrrc'_,l'br
Jour minutes widll smooik and creamy.

Gradially add rhe ![,I‘;'L‘J feing sugar i :J-:.*

tuptter el chosolate mivare,

Ot candel ke Soizomtadly in el ool
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~ Almond Cale ~

Preparation (me:
20 minotes
Tatal cooking time:
45 minotes

Muakes one 17 cm
rouid cake

&=

123 g butter

3 cup casler sugar

2 drops almond essenee

3 epps, lightly beaten

00 g ground almonds

Iz cup plain Nour

whole almonds for
ilecoration

Preparation time:
20 minutes
Total cooking time:
S0 minnies

Malkes one 17 cm
round cake

‘é

125 g butter

U3 cup caster supar

3 egas, lightly beaten

114 cups self-raising
flour

3 lenspaons carnway
seeds

1 tahlespoons milk

1==Preheat oven to
maderate 130°C, Brush
adeep 17 cm round
sandwich tin with
melted butter or oil,
Line bage with baking
paper. Using electric
beaters, beat butler,
supar and essence in
small mixing bowl watil
laght and creamy.
=Pl ome third of
epgs, together with onc
thied of ground almonds;
repeat with remaining
eges amd almeands.
Je=Using metal spoon,
fold in sifted Mour; stic
until ingredients are

combined and the
mixiure is smooth,
de=Bpoon mixture into
prepared o smooth
surface, decorate with
almonds, Bake for

45 minutes or until
shewer comes out clezn
when inserted into
centre of cake. Leave
cake in tim for 10
minutes; e ek a
wire rack to cool, Dust
wilh caster sugur or
iging sugar to serve,
Storage time=Cake
will keep for three days
in airtight container or
o months in freerer,

Seed Cake ~

le=Preheat oven to
moderate 180°C. Brush
base and sides of a deep
17 em round cake tin
with ail or melted buatter,
Ling base with baking
paper. Using electric
bemers, beat butter and
sugar in small mixing
bowl until light and
creamy, Add egas
eradually, beating
thoreughly after each
adddition.

2==Transfer mixterg 1o
a large bowl; use a metal
apocan to fold in gified
flour and carawey speds
altemately with milk.

A= Bpoon into prepazed
tin, smosth surface.
Bake for 50 minuies or
until a skewer comes out
clean when inseited in
centre; leave cake in tin
firr 20 minutes belore
turning onto wire rack to
coal, Serve plain or dust
with ieing sugar.
Storage tieneChe
week in an airtight
comttaingr, or up 1o thres
manths in the freezer.
Note=Seeil Cake 15 a
truditionzl English cake
made o celebraie the
end of Spring sowing of
the crop.

-i-fx.
Al

e T

&

= e

o L

P T il i

AR

P Sy

L



Preparation time:
30 minutes
Tetal cooking time:
Ng—1 hour

Makes one 20 ¢m
sqquare cake

ﬁ

1-=Preheatl oven 1o
maoderate 1807C. Brush
a desp 20 cm squarg
cake tin with ail or
melied butter, Line base
with haking paper.
Combine buiier, treacle
and syTup in a medium
pam; stic over Jow heat
until butter has melted,;
remove from heat.
251t flowrs, goda and
spiees into a larpe
mixing bowl; add the
sugar; stir untl well
comhbined, Makoe a well
in the centre; add butter
mixture to dry
ingradients, legeher
with combined milk and
egrzs, Using a wooden

Compdine e buster, ragele gmd ?:‘(.Illl'.ll\’,‘:'.':l
.'U.u'.up in a1 el p-r.u

(JI nger C&]Li-t =

125 g butter

2 eup block treacle

1 cup golden syrup

11z cups ploin Rour

1 cup self-raksing Mowr

1 tenspann hicarlimnate
of soda

3 tenspanns pround
ainger

1| tenspann mised spice

Liy teaspoon ground
cinnamen

4 cup soft brown sugar
1 cups miilk
2 eggs, lightly beaten

Lewmean Ginger foing

134 cops icing sugar

1 teaspoon ground
ginger

10 g butter, melted

I tenspoons millk

1 teaspoans lemon julce

I teaspoun lemoen rind

spooa, stir until mixture
is smooth and
ingredients are well
combined.

3 Powir inlo prepared
tin; smooth surface.
Haka 45 minutes-1 hour
or until skewer comes
oul clean when inserted
into centre. Leave in tin
20 minutes, wusn aut
onto wire rack to cool.
4T make Lemon
Ginger Ieing: Combine
sifled icing sugar,
ginger, butter, milk,
lemon juice and rind in a

seall bowl; mix 1o foem
A paste. Stand boearl over
pan of simmering water,
stir until icing is smooth
anad lossy; remove from
heat. Spread over top of
cake with a Na-hladed
knife. Decorate with
shredded lemon rind or
glacé ginger, if desired.
Storage time-= Cake is
best served 2-3 days
after making. Store o
up to 4 week in an
pirtight contaiser, or
freeze for up to three
montths, un-iced,

P combined mitk gnd S, quJ.ng witk

the burer n'rl'vnra anta dﬂ}' mwﬂ'ﬁsm.
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Preparation time:
45 minutes
Taotal cooking time:
13 minutes

Makes one 20 cm
layer cake

&=

i3 eup plain flour

I3 cup self-raising
Muar

1 tablesponns cocun
v ey

4 cpgs, separated

Uz cup caster sugar

Ly eop Kirsch

147 cups cream,
whippeed

415 2 can pitted
cherries, well
dralned

125 g alark chosalate

maraschino cherrics
in stalks, (o
decorate

1~=Preheat oven o
moderate 180, Brush

twi shallow 20 cm
round sandwich tins
with il or melied buler,
Line base and sides with
baking paper, 510 Oours
and cocoa powder three
trnes onlo gresseproal
paper, Place egg whites
im w small, clean, doy
mixing bowl. Using
eleciric bemers, beat
until finm peaks form.
Add sugar gradually,
heating constantly until
sugar has dissolved and
mixture is thick and
plossy, Add velks, beat
for another 20 seconds.
Transfer mixiure 0 a
larger bowl.

eeaFold in flovrs and
cocon quickly and
lightly. Spread the
mixture evenly into
prepared ting, Bake for
15 minutes, until cukes
are springy 1o the touch.
Leave cokes o tins for
5 minutes before turming
them onte wire tacks Lo
coel. Cut a dome from

the top of each cake and
anwert 5o that the base of
each cake becomes its
upper surface.
J=Brush the top of
euch cake liberally with
Kirsch. Spread a quarter
of the whipped cream
Gt one cake, cover
with chermes, Place the
other cake on top. Using
a flat-bladed kofe,
cover cake completely
with whipped cream.
4-=1sing a wegetable
peeler, shave curls from
the edae of chocolate
block. Press chocolale
aurls lightly onto cream
around side of cake,
Decorate top of cake
with marasching
cherrics and extra
chocalte earls,
Mote~Black Forest
Cake 15 tradhtionally
made with fresh Morello
chermies, poachad in a
sugar syrup and pitted.
Canned, pitted cherries
are a good substitute.

Fleee cherries on Jop of the wilpped
creEn e are ok fa form il

Spwead tive coke nzhe ovenly info e
reepared fag

Add g yolks ard beal ariil mixiure 15

Sharve cavds e e ol o eleoalie
ik gened pyede gndd increased i ovodnme,

Ilerck ter elceareiie thie carke




Preparation time:
40 minudes
Total conking time:
1Y hours

Makes one 13 cm

roumd cake
uf uf

l=Preheat oven to
modernte 180°C, Brush
1 deep, 23 em round
cake Lin with oil or
melted butter, Line bass
with baking paper,
Using electric beaters,
bewl butier, sugar, lemon
anil orange rinds in s
amall mixing bowl until
light and creamy, Add
epp volks gradually,
berling thoroughly after
cneh wddition. Transfer
mixiure 1 large bowl,
Lfsing 0 metal spoon,
fold in the voghuet, then
combined silled Nour,

Ea

o

T

Plage epp whites in o
small, clean, dry mixing
bl Using electric
peaters, beat until finm
pealks form. Using

a metal spoo,

fold the epg

whites quickly

into butter

mixiure. Spoon

into prepared tin;

i

B

4550 minutes or until
skewer comes out clean

F

~ Yoghurt Citrus Syrup Calke ~

180 g hutter

1 cap caster sugar

3 teaspuans grated
leman rind

3 teaspirans grated
arange rind

5 epps, sepurated

1 cup plain yoghurt

201 caps plain Mour

20z teaspoons haklng
powiler

2 teaypou

bicnrbonnte of soda

Citraes Spenp

1 cup sugar

A4 cap cold waler

1 large piece of lemon
rimil

1 tablespoen lemon
juiee

1 tablespoon arange
juice

1 tnblespoon orange
Nawer waler

baling powder and soda,

smooth surface. Bake for

when inserted in cenine
of cake, Leave the cake
in the tin for 5 minutes
belare pouring syoep
aver it

2-=To make Syrup:
Combine sugar and
water in i small pan, Stir
constanly over low lieat
until the suger has
dizsolvied, Bring 10 botl,
then pediuee heat and acdd
e rind and juices,
Simmer without stirring,
uneanered, for

20 minvtes, Remaove the
nind and ceol the syrup.
Aud arange flower

witer, Pour the Synup
over the cakie while it 15
shill in the tin, When all
she Syrup has been
absorbed, wum the eake
ot of the tin, Cul it
small, thick fingers to
SEEVE.

Storage thme=Y oglhur
Citrus Syrup Cake will
keep for three days in an
airtight comainer and far
W 1w monihs,
without the Citrus Syrup
added, in the freezer.
Thaw the cake before
pouring Syrp over fop.
Hinte=This cake is
delicious served warm,
in wedpes, with whipped
or thick cream.
Variation < Substitute
lima rind and lime juice
for the lemon tind and
Juice when making the
Citrus Syrup. Use lime
rind instead of lenon
rind in cake as well,

T T e T 1) [ e e T o
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=~ Siena Cake -

Preparation time:
30 minutes
Tatal cooking time:

35-40 minutes

Makes one 23 cm
round cake
“E 1;5

1=Precheat oven to slow
150°C, Brusli a 22 ¢m
shullovar round cake tin
with ofl or melted butier,
Line baze and zides with
baking paper, extending
| wm above tin.
L= large bowl,
combine nuts and
chopped fruit, Sif four,
cogoa and spies aver
the top of the nuts and
fruit; coat the mues and
fruit with the flour
mixire.
J=Heat sugar and
homey ina small pan.
Stir eover Lo heat until
stigar is dissolved; boil
for | minute. Pour the
he syrap over the frait

1 cup roasted blanched
almonds

1 cup roasted hazelnuts

U eup glact apeicols,
chupped

U1 cap glaeé plneapple,
chupped

iy cmp mixed peel

(153 oup dried fips,
chopped

a cup plain flvur

1 tablespion cocoa
pawiler

1 teaspoi grownd
cimnamiEn

1/z teaspoon mixed
spice

Wz cup caster sigar

12 cup hamey

and nut mixture, Using 4
metal spoon, combine
ingredients quickly — the
mixture will be very stiff
amad sticky.

dhemec PrEss MiNuTe into
prepared tin; spread
cvealy with wet fingers.
Bake for 25-40 minutes,
Leave cake in the tin
kil geld, then wum out
and remove the paper.
Wrap the cake in fodl
and leave for at least 2
days before cutting, Ta
serve, sift lcing sugar
liberally over top of
cake and cut it infto very
small wedges.

Line base and sides of q greased, rownd

cake fir with Daking paper,

Storage time-Siena
Cabee will keep for up to
three months wrapped in
fvil in the refrigerator.
Mote=This flut cake
comes from the [talian
town of Siena, Also
known as panforte, it is
ezpecially delicious with
coffee and makes a
beawtiful gifl for
Christmas, wrapped in
festive paper and tied
with ribbon. The
quantity of ingredients
piven above will also
rake two smaller cakes,
if praferred. Use two

17 em tins.

Sift the v, eocea aod spices aver the
stels o fewdi b Bowd,

s

b, - -

Siir the sugar and harey Ie @ pan over fow

Read eenil sagar ey dissedved,
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Preparation time:
20k minutes

Total cooking time:

20-25 minules

Muakes one 20 cm
round cake

A4

3 eaps, separated

12 cup enster sugar

/7 teaspoon vamilla
EEECnLE

I3 eup cornflour

I tenspoon baking
powder

12 cup finety ground

wilmds

Caffe Cream

19z cups creaim

U1 cup lelng sugar

2 teaspnons inslant
coffee powder

2 tublespoons
cliealate hazelnuot
spred

1 tablespoon coxffee-
flavoured liquear

Te=Preheat oven 1o
mndarate 1BIFC. Brush
4 deep 20 cm round cake
tin with oil ar melted
butter. Line base with
baking paper. Place egg
whites in a small, clean,
dry mixing bowl. Using
electric beaters, beat
until firm peaks form;
adid sugar gradually,
heating eonstantly until
sugar has dissolved and
mixiure has hecome
thick and glossy.
2eaeAudd egp volks and
vanilla; beat fora
ancther 20 seconds,
Transter mixture toa
large bowl, Using a
matal spoon, fold in
sifted comnflour and
baking powder
altemately with the
wilnuts; working
quickly and lightly.
FeSpread mixiure into
prepared ting bake for
20-25 minutes or until
cake iz hghtly galden
and shrinks away from

sides of tin, Leave in tin
5 minutes before turning
onto wire rack 1o eoal,
=Ty make Coffee
Cream; Using elecine
beaters, beat combined
filling ingredients uotil
thick, Cur eake in half
horizontally; spread one
thivd of cream mixture
over one layer of cake.
Cover with secomd
Layer; spread remaining
cream on top. Decorate
with walnut lialves and
chocolate curls.
Variation-5Slhice one
punnet of strawhemries,
reserving four bernes
Tor decoration, Beat

1142 cups crewns until
thick, combine one-third
with strawherrics.
Spread over cake base.
Cover top and sides of
cake with remaining
cream, Decorate witly
strawherrics.

Storage time-==nfilled
cake can be frozen for
up to one month.

Spwwgned (e o e creian i e i
anet fiper of the eake,

Seeke the cake watil it (s Sghtly golden ard
shwints vy from the side of the ¢,

Fold i e .'J_rilr.ld.l et .l}cz.’iurg .r.'mw'n‘ﬂ
alternaiely with the walnuis,

Add sugar gradivally io beaten egpr witites,
."wun'l'.-:lg mw?mr]’!y aaidd deick and glosse




Preparation time:
M) minnites
Total cooking time:
2-203 hours

Malkes one 20 cm ronnd
cake

'|I-E
l=Prcheat oven to slow
150°C, Brush a deep

20 em round cake tin
with oil or melied boter.
Line base and sides with
baking paper, Using
clectric beaters, beat the
buller and sugnr witil
light and creamy. Add
the beaten egps
gradually, beating

thoroughly afier each
addition.

o DRHI'M-ILEE C«ﬁlﬂ{fﬂ =

250 g hutter

1 cup soft brovwn sagar
A s, liphitly beaten

1 cup chopped raisins
1 cop sullanas

1 cup carrants

W cup mixed pesl

13 cup halved glacé

cherries

Sy eup slivered almonds

1 cup ground nlmonds

1z cups plain Aour

12 cups self-raising Mour

1 tablespoons brandy

125 ¢ blonchesl nhinonds,
for decoration

2= Transfer mixture to
lurre mixing bowl; add
the fruits and almonds,
Using o metul spoon,
Tald in the sifted flours
and the brandy.
J=eBpoon the mixire
into prepared tin;
amooih the surface,
Armange whele almonds
o tap of cake and press
into surface genily.

d.~Bake for 2-24z
fours o wtil a skewer
comes out clean when
inserted nto centre of
cake. Leave cake in tin
wnlil complately cool,
Storage time=-Cake
will keep for up o two
maonths. Wrap tightly in
several layers of plastic
wrap and store tn the
refrigerator.

~ Chocolate Mud Cake ~

Preparation time:
30 minutes
Total conking time:
1 hour

Malces ane 20 cm round
cake

‘Gﬁ.

L=Preheat oven Lo
maoderate 130°C, Brush
a deep 20 cm round tin
with ail or melted butter;
ling buse and sides witl

125§ buther
350 ¢ dark conking
chocolale, chopped

1 tablespoon rum or
rondy

Lt cup warm water fianachs
5 epps, separated 200 2 dark chocolate,
11 cups caster smgar chpped
1z cups ground almends 200 g butter
Hscup plain fowr
baking paper, Melt butier  2—=Beat volks and sugar

and chocolate in pan
aver low heat; add
water, stir until smooth,
Ramove from heat, cool,

in Jerze bowl witil thick
and pale. Using metal

spoon, feld in chogolate
mixture, hen combinad

Drardee Cake ftay) ard Choeolate Micd Crke

almonds and flowr. Ser
until smooth; add liquor.
Beai egg whites in
scparate howl until soft
peaks for: fold ot
mixture, Spoon into
prepared Ling smoolh
surlice. Buke 1 hour or

until skewer comes oul
clzan when inseried into
centre. Leave cake in fin
20 minutes then mm
onle wire rack to cool.
J=Tp make Ganache:
Plelt chocalule and
butter in pan aver low

hieats stir wntil st
Conl, stir cocasionl |y
until spreadable, Spred
a Ui ol Crmache on
ey aanned st e Uil
arvonind sides of caloe,
[ ruse s o swirls
arvonid ouiler edpges,




Preparation lims:
20 minutes
Total cooking time:
4045 minutes

Makes ene 17 cm
rownd cake

ﬁ

115 p omsolted butter

1 cup caster sugar

I eppes, lightly heaten

1 teaspaon vanilla
BRBEALE

1*4 cups plain Aour

I teasponms baking
powder

i3 eup milk

(range Burtercream

U cup caster sugar

i3 eup water

125 g unsalted butter

2 EASPOIMLE OFAnge
juice

1 teaspon fincly
grated arange rind

17z cups shreedded
coconut ur flnked
toasted coconut o
decarnte

ST T
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~ Coconut Cale ~

1-=-Prehesl oven to
moderate 130°C. Brush
adeep 17 em round cake
tin with @il or melted
butter, Line base with
baking paper. Using
gleciric beaters, bea
butter and sugar in small
mixing bowl until light
and creamy; add epgs
pradually, beating
thoroughly after cach
addition; add essence;
beat until combined.
Transfer mixture 102
large mixing bowl.
Using a metal spoon,
fold in the sifted flour
and baking powder
alternately with the
milk; stir until combined
and mixture 15 smooth.
B[ mixiure into
prepared fin, smooth
surface, Bake for

4045 minutes or until
skewer comes out clean
when inserted into
centre of cake. Leave
citke m tin for 10
minutes hefere trhing
onbo wire rack to cool,
2=To make Qrange
Buttereream: Combine
sugar and water in small
pan, stir constanily over
low heat wntil sugar is
disselved, Brng to boil,

L reduee heat, simmer
f without stirving,
¥ uncoversd, 3 minutes.

Remove from heat; cool,
Using electric beators,

beat butter, juice and
rind in small mixing
bl untal Light and
creamy. Pour cooled
symup onto creamed
mixtire, beating until all
btz been added and
mixture is smooth and
flufty. Sprescl top and
sides of cake with
mixture, Carefully press
shredded eoconut
ihickly around sides and
top of cake, or decorate
tep with Maked coconut,
if you prefer,

Sterape timesThis
cake will keep for up o
thres days in an airtight
container in the
reltgerator or, without
icing, for up to two
menths in the feazer
Noteo-If vou would
like 1o Javer the cake
and spread Buttercream
berween the layers and
on top of the cake, you
will need cne and a half
times the quantitics of
ingredients listed for e
Crrange Buttercream.
After Step 1, allow the
cike to conl completely.
Miake Butlercrenm as
descrobed in Step 2. Cut
the cake in half
homzontully with 2
serrated knife and
spread Buttercrenm on
hottomn layer. Replace
top luyer and spread
with Buttercream.

L i gl el
Fald in the sified Towr and beking powder
alternarely with the mifk

T e oy [
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Preparation time:
15 minutes
Total cooking time:
1 hour 15 minutes

Mukes one leal
“E
le==Prcheat oven to

mederale 130°C. Brush
a2l s 14 xToem loaltin

with oil or melted butter,

line Base and sides with
buking paper. Using
electric beaters, beat
butter and sugar in a
sl bowl wntil they are
light and creamy, Adi
the beaten eog
grodunlly, beating
theroughly after each
nddition, Addd essence
il ik well,

~ Apple Loaf Cake ~

125 g batter

s cap soft brown sugar

1 e, lightly beaten

1 teaspoan vanilla
CRSETEE

1 medium green upple,
arated

1 cup plain Aowr

1 cap self-raising flour

1 teaspoons ground
Sinnaman

Vd eup milk

I medium green apple,
oxtra

Vd cup apricot jam

Yoo Transter mixture Lo
a large bowl; wdd groted
apple. Using s metal
spoon, feld in sifed dry
ingredients altemately
with milk, stir until just
combned wnd mixire is
srnoatly, Spean into
prepared un, smooth
surfice,

HeaePeel, vons and shinly
slice exten apple,
Arringe gliges on lop ol
cuke mixture, Hake for

1 hour and 15 minwtes o
until a skewer comes out
clean when inserted inlo
centre of eake, Stond in
cake tin 5 minutes then,
using paper, lift out of
i midl place on g wipe
riek torcool, Warm and
sieve apricol jam, bl
aver top of coke.
Storape tinisWill
keep for two days inan
airtight container. Mol
suitable for lreczing,

e Slﬂ.utﬂ.l'ﬂﬂl. (:j |!~E':F‘ =

Preparation time:
20 minutes
Toal cooking ime:
144=1%z hours

Mikes one 20 cm cake
liLE
1-=Preheal oven o
moderately slow [60°C,
Line base and sides ol a

deep 20 ¢m square cake
tun with baking paper,

250 ¢ butler

I enp caster sugar

3 opps, lghtly benten
2 teaspoans grated

2 cupd sultanas

3 cups plain Nour

12 teasgians buking
powder

leman rind 213 cup bullermilk
1 teaspoon vanilla
EgENCE
2w Using electric eradually, beating
beaters, beat butter and  tharoughly afler cach

sugar in small mixing
bowl witil light wnd
sreamy; edd eggs

addition; add rind and
caaence) heal until
commbined. Transfer

CAKES

Apple Laal C‘:z.ée freapd :z;H Siifrrng Cake

mixture o i large
mixing howl,

Je=Using a metal spoon,
told in sultanas, sifted
flour and baking powder
altemately with milk;
slir until combined and
the mixture is smooth,

Spoon mixture evenly
inte prepared ting
smooth swrface, Bake
Gike for 1%:-112 hours
of wntil skewer comes
out clean when inserted
into centre of cike.
Leave cake in tin 20

I!l
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=

A

minutes before trming
onio wire rack. Serve cur
into slices and spread
with batter, i desived,
Storage time—=Cake is
best gaten within ome
week of making. Srore
in an airtight comtainer,
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~ Bienenstich {Ber&sﬁng Cﬂﬂﬁe) .

Preparation time:
40 minutes +
1 hour standing
Total cooking time:
45 minites

Makes one 20 cm
round cake
1.1E

I=Brush a deep, 20 cm
round cake tin with oil
ar melted buter, Line
base and sides with
Baking paper, Combine
yeast, butter, water,
surar, sall and 102 cups
flowr in large bowl. Stir
until smeoth and free of
lumps. Cover with
plastic wrap and leave
in & wanm place for
1015 rmnutes. Mdd
remaining flour, stir
untl almost combined.
Turm onto lightly
Nowured surface, knead
23 mimtes or uniil
smeoth. Place in large,
lightly miled bowl; cover
with plastic wrap. Leave
1o stand i @ wanm place
far 2 minutes.
To make Topping:
Combine butter, sugar
andl honey in small pan.
stir over low heat
willdout boiliog until
butter has melted and
sugrar has dissolved.
Bring to boil, reduce leat,
siammer for 2-3 manutes.

T g sachet dried yeast
A0 g hutter, softened
A4 cup warm water
Ly cup caster sugnr
pinch salt

2 eups plain Mowr

Toapiing

Gl g hutrer

L'z cup coster sugnr
1 tablespoon honey

1z cup flaked almonds

Crrstird

2 tuhlesprons castard
powder

1 tuhlespoans sugar

Nz cup milk

1z enp thick eream

Nz cup sour eream

2 teaspoons vamilla
esiene

Bemeve rom heat, stic
in almonds; coal, Turm
dough anta lightly
tloured surface, knead 2
minutes ot until smooth.
Roll cut to form a 20 cm
circle, Place in tin
Carefully spread topping
over dough without
stretehing suiface,
Cowver with plastic wrap,
leave in warm place for
20-25 minutes, or until
dough has csen abnaost
to tap of tin. Bake in
preheated moderate
180°C oven for 3545
minutes, or until o
skewer comes out clean
when inserted into
centre and cake is
gelden brown. Leave in
tin fior 10 minutes hefore
turning onto wire rack to
cool. Tuen tep-side up.
To make Custard:
Blend custard powder
and sugar in medm
pan. Gradwally add milk,
stir until smooth. Stir

over medium heat until
e bails and
thickens. Remove from
heat, trangfer fo madium
bowl. Cover surface
with plastic wrap 1o
prevent skin forming.
Cool completely.
L==To azsemble the
cabie, cut 1L n half
horizontally, place base
on serving platter. Beal
custard with electric
besters 1 minute. Add
creams and essence;
st until smooth and
creamy, Spread over
cake. Top with other
cake half, Cut into
wedges to sarve.
Mote-=Cake may sink
slightly when threa-
quarters cooked, This is
normal—the almond
mixture can cause sall,
heavy pockets to form on
surface, 10his happens,
gently scoop out exeess
mixture with leaspoon;
continue cooking.

' Lf’/ A
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Add creqmms and essence fo clestard end

Carefidly sproad fapping miviure aver

euigh withowr siverching surface. Bt entif Sreondk and ereamy.
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Preparaticn time:
40 minutbes
Total cooking fime:
40 minutes

Makes one 20 em
round cale

= &

\ |

125 g butter

Uz euip caster sugar

4 egps, separated

125 dlark |:1In1|vt\l,|I||l|.'r
aeled and conled

i eup platn Aour

2 tabbespaans apricot
Jum

fhanirche

150 g dlork ¢localate,
choppeid

la cup erenm

l.=Preheat oven 1o
moslerase 1807, Brush
1 20 om round cakie tin
with oil o meelred bunes,
line bage and sides with
baking paper. Using

eleciric beaters, bea
butter and sugar until
light aid ereatny. Add
ceg yolks one at a time,
bBeat thoroughly between
each addition.

e ildd chocolate, beat
until combined. Transfor
raxture o medinm
bowl, Using a mectal
apoon, Fold in =ifled
flaur. Place egg whites
i snmll, clean, dry
mixing bowl. Using
clectric bealers, beul
uniil sofi peuks form,
Ua_-;iu.g i mekal spoen,
fold epg whiles i
choeabite mixiure.

Joe BROON MINRITE 1
preparid tin, smooth
surinee. Bake for 40
ranLes, or untl g
shewer comes out ¢lenn
wlien inseried e
centre of eake, Lenve
cike in tin for 15
minutes before wming
ol onlo 8 wice rack 1o
cool, Warm jam in a
small pan, or microwave

S A TG AT R

urtil it becomes liquid;
stramn through a small
sieve, Place cake upside
down on wire rack so
that Bage is uppermost;
brush evenly with jam.
d=To make Gamache:
Combine chocolute and
creqm in small pan, Sti
ovet low keat uitil
chocolite has melied
and mixtuee s smooth.
Remove from Twezat, cool
shighely. Pour ganache
evenly over the cake,
reserving abaont

2 tablespoons. Mace
reservad ganache it
small paper piping bag
el e the word
“Sacher”™ anto the cake.
Leave to sel,

Storage tmes=This
cake will keep lor up Lo
one week inan airtight
CONLRIRET,
Himt=-Canache can be
made with less chocolule
and more cream and
used ng @ light, delicious
lilling Tor cakes,

Fmrrzmlanllc‘ everly over ke, ﬂ.‘m:lrug
abaut 2 rablespoonz fow decarasion.

Srrih .':ru_',rr.'\r.n rJ_f‘i.'r.lrJ.l'm' emka evenly wilk
vwarrmedd i,

Foid the beaten agg wiltes infa the
choeodate mixiare,

Add egg volks awe af @ tewe fo beaten
hster gl sregar mixire,
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Preparation time:
20 minmtes
Total cooking time:
1 howr 10 minuies

Makes one 2 cm
round cake

"|I-E
1 =Preheat oven o
moderate 180°C. Brush
20 cm round cake tin
with o1l or melied butter,
line base with baking
paper, Using electre
heaters, beat butter and
sugar in small muxing
bowl until light and
creamy. Add eggs
gradually, beating
thoroughly afier each
addition. Add csscnee

125 g butter

Wz cup easter sugar

2 ppprs, lightly beaten

1 teaspodon vanilla
CESENCE

1Yz cups mashed ripe
banana (about 4
medium)

I teaspoan hicarbonate
of sada

Yz cop milk
2 eups self-raising Nowr

Brtter Frostiug

125 g hutter

Ay cup ieing sugar

1 tablespoon leman
juice

U cup Maked coronut,
toasted

and mashed banana, beat
untal combined.
2=Transfer mixture to
o Jarge mixing bowl,
Dissalve soda in milk.
Using a metal spoon,
fold in sifted floar
alernately with milk.
Stir until all ingredicnts
are just combined and
the mixture is smooth.
Spoon nde prepared tin;
smaeth the surface.
Buke for 1 hour ar unti
A SKCWEr COmes aut
clean when inserted into
centre of cake,
FeeeLeave cake intin for
10 minutes hefore

twening onto a wire rack.
4T matkt Frosting:
Using eleetric beaters,
beat butter, iwing sugor
and lemon juices until
smcsath and cremmy.
Spread onte cooled
cike, sprinkle with
toasted coconut flakes.
Sterage time={ne
week inoan aimight
contiiner, or one month
in freezer, un-iced,
Hint-=Very ripe
bananas ave hest for this
recipe a5 they have the
mast developed flavour,
Drecorate with untoasted
coconut, if you prefer.

Add vawilla essence and mashed barana io

tutrer and sugor mixiure.

Fald in the sifted flovr alternately wish ive

milk, wiing o motal spoor.

When cate 13 cooked, remove from sven
el furn aate o wire rack to coal

et Bratter, Soiwg sugar ard laman finlce
il smeoadde and creamy.
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~ Bﬂffﬂﬂbm’g Cake ~

Pregagation tine:
A minutes
Tatal gooking time:
20 minubes

Makes one 2 em
obilong cake

=

150 g butter

3y cugp caster sugar

Jepis, lightly beaten

1 teaspoon vanilla
[RETEIT

W enip grinned
alavnds

134 caps self raising
Nowr

reel fonel colouring

440 g eommerclal
marzlipan

e cup spricat [an

2 tablespoons brancdy

L==Prahent oven o
maderate 180°C, Brush
1 shallow 30 x 25 x
T em Swisa roll gin with
oil or meled butter,
Lime 1l base and sides

with baking paper. Place

i steip ol il dewn the
cemire of the tin,

dividing it into tao,
Using eleciric beaters,
heat hutter and sugar in
small mixing bowl until
light and ereamy; add
erps pradually, beating
thoroughly after cach
addition; add essence:
heat until combrined.
Trunsfer to lirge mising
howl, Lising metal
speson, Fold in almonds
anel sified owr; stir
until ingredicnts are
combaned and maxture
15 sinoedls, Speand halt
the mixtuee into one
dhivided half of tin;
smanth the surfiee, Add
a few drops of red
colouring to other half
of mixmre, mix well,
Sprend pink mixture into
ather half of g smocsth
surfnce, Bake cake for
20 minutes or et
skewer comes oul elenn
when inseried in cemre.
Lenve calke in tin for

L0 roowes then T
onra wire rack to cool,
Ye=-To assemble cake,
cut white half into thres
egual shices, repeat with
the pink balf; trim ends.
Between 2 sheets of
haking paper, roll the
miarzIpan oul ko A

¥ rectangle to it the

length of the ke and
four times the width of
one side. Place | stnp of
cake on wop of the

marzipan. Combing the
aprico? jam and brandy
in & small pan and warm
zently over low heat.
Brush mixture onto cake
sirip, Place alternate
coloured strp next to i1,
comtinue e apply jim
ansd brandy, and layer
{he remaining sieips fo
form a chequerbeard
patterm, Brush the long
sides of the cake with
Jamn ard brandy, Wrap
rasipan avound the
cuke 10 cover all sides,
leaving the ends apen,
Pingh the top edpe of the
Tt make a
fluzad patlern. With o
sharg knife, score
dinmond patiern on fop
of the eake.

Starage time~This
citbier 15 bes enten within
one week aof making,
Keep il wrappad in foil
in the refvigerator.
Witheat the marzipans
coating, the cake can be
stored in the freezer for
1R (s R ] motths,
Note=This cake 15 of
weaditional Genman
origin. The source of the
name is obscure: some
say the cake wis [irst
made for the wedding of
Prince Henry of
Battenbers, others chat it
was simply called alter
the Prussian village of
the same nams.

i T e g e L 48 [T e e e o o e e

Sovgath the swefce af cake mixiave on
side o Bwiss rod! tin,

bativ  Bracedr lowg sides of ek witk the warmed
s jiane and beandy mioiere,
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(Stained Glass Window Cake)

Preparation time:
3 minutes
Total coaking time:
1%t hours

Makes one 20 ¢m ring
cake

isE
M=Brush a 20 em ring
tinm with oil or melted
buister; line base and
sides with baking paper.
Place glace fruis and
nuts in a large mixing
bowl, Sprinkle Grand
Mamier over frait and
1wk, combine, Leave to
stand for 1 howr, stiting
occasionally.

2=Add sidied Mo and
baking powder to
mixing bowl. Whisk
butter, cpg und sugar
together, adid to fruil
and nut mixture and stir
until combined,

e Bpoon into preparcd
tin and smooth surface

1 cup glacé cherrics

Wz cup chopped glacd
Ipricis

Uy cup ehopped glacs
pineapple

Uy cup el ped place
uinger

1 cup brazil nuis

1 cop walnuts

2 tablespenans Cirnnd
Marnicr

12 cup plain flour

1ia tewspran bulking
paw der

&l @ Iniller, melted

=

I iablesponns soft
brown sugar

V4 cup apricot jam

I teaspoon Grand
Marnier, extra

with a wetted band,
Bake in o preheated,
maodarately slow 160°C
oven for 1V2hours or
uncil cake is finm to the
touch. Leave cake in tin
for 30 minuies before
turning onta 2 wine rack
To ool

do W arm jam in small
I G LTI LY
until liquid, Strain
through a small sieve;
stir in Grrand Marnier,
Brush over top and sides
of cake while jam
muxture i= still warm.

Sterage timeCake
will keop inan airtight
contatner i the
refrigertor fgr a peciod
of up to three months.
Variation=-CHher
fruits, such as glacé
peaches, or nuis such as
pecans or hazelouwts,
iy be nsed, i desired.
Herve cake thinly sliced.
Miste=-This eake,
wrapped and tied with
ribbon, makes an
attractive homemade

Christmas gift for family

or triends.

Lime hase aood sides Q.I'gwn:nf ring fin

with &a#urgpa,t:ﬂ

Add the 2ifted fTowr and haking _,'Msl'd'ér e

the fruit mixture,

fracely top and sides of exke with jam and
Crrana Maraier smire. |

Ll weettod fard fo smooil dee sufivee of
cahe enlataeee in peen,



Preparation time:
1 hour
Total eonking time:
31z hours

Makes one 23 cm
sepnare cake
B &

L=Treheal oven to
slow 150°C. Brush a
23 e square cake tin
with oil ar melted
butter, line bass and
sides with baking paper.
Placse all frust in a large
o], adid mum, stiT ta
combine thoroughly.
Using cleetric beaters,
beat bulter and sugar in
a small bow] unedl light
and crearmy. Add eggs
gradually, beating
thoroughly after each
addition, Add jam; beat
until combined. Add
tutter mixtive to fit,
stir to combine. Using a
metal spoon, fold in
sifted flours and spice
kil just combined,
Spoon mixture evenly
ko prepaced L
sprinkle top with cold
waler, smooth with
wetted hand. Tap cake
tin gently en bench top
to settle minture. Wrap
it double thickness of
brown paper around tin
anad secure with & paper
elip. Bake for 312 hours

SR T NI e ST AR T e S T o

~ Celebration Fruit Cake ~

1 kg mixed dricd froit

¥4 cup chopped dried
figs

1 cup chopped dates

1 cup chopped placé
cherries

1 cup mixed peeel

43 cup Fum

375 ¢ butter

1z cups saft brawn
SEAT

6 egos, lightly heaten

V2 cup apricot jam

1 eups plain Mour

I cup self-raising fMowr

3 roaspunnsg mixed spice

Fondant Icing

1 kg pure icing sugar

1 tohlespoan pelatinge

Wy cup water

Y cup Lispuidd ghiepse

1 tablespoon glycerine

1 enp pore icing supgar,
extra

750 g marzipan

Yz cup apricot jam, extra

2 epp whites, lightly
beaten

ar until skewer comes
oul ¢lean when inserted
in centre, Leave cake in
tin until completely cold
befare mening out.
2~To make Fondant
Icimg: Sift icing sugar
into large mixing bowl.
In a small pan, combing
relatine with cold watar.
Add glueose, place over
rentle heat until the
pelating has completely
dissolved. Remove from
Tveal, stir in glycering.
Conol 1 minute. Make a
well n centre of g
sugar, pour in gelatine
mixturg. Use a weoden
spoon, combineg
thoroughly, Enead by
hand untdl mixture fonms
a firm, dough-like paste.
Tuen mixture onto a
smooih surface lightly
dusted with cxtra icing

stgar, Knead well uriil
smooth and pliable—
mixiure should vescmble
plasticine. Cover
fondant securely with
plastic wrap until
required; do not
refriperate.

Ter cover the cake, place
it upside down on large
plate of covered Board.
Fill any small holes in
surfaes with small
pieces of marzipan.
Warmm and sieve jam;
brush evenly over cake.
Wark the macepan with
hands until pliable,
plaes on surface Lighily
dusted with icing sugar
amd rell ot o 5 mm
thickness. Lift onto cake
with rolling pin, trim 1o
fit cake and pinch
cormers Lo seeurs. Brush
with cgz whites.

Roll o fomdant on a
surface lightly dusted
with dcing sugar until
ahout 7 mm thick—ry
1o rell out to the shape
of the cake. Lift onto the
cike using rolling pin

Ease icing arcund sides
and base of cake. Coat
hands with icing sugar,
rub top and =ides of cuke
Tightly uniil icing is very
smaonth. Cut away any
excess jeing from base

with a small sharp knife.
Decorate as destred.
Storage time— Thiz
cike keeps well. Store
for up to theee months in
refrigerator, wrapped in
plastic wiap,

Wrey timw with branur perper ara vecwre
Wil i e el

8

Koeared feneleant mixteree fvy hoed wndil 8

o @ anroath, dowgfi-like passe
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Preparation time:
40 minutes
Tetal cocking time:
1 honere

Makes one 20 ¢cm
round eake

“5
T-Prahant oven to
maderate 180°C, Rrush

a4 20 cm round cake tin
with melied butter or ol

L eup poppy seeds

2 cup orange juice

185 g butter

Wz vwp caster sugar

2 eggs, lightly heaten

3 teaspoons fincly
grated arange riml

12 pap self-ralsing four

1 cup plain Nour

Lhirttererenm

53 cop caster suzar

13 cup orange juice

finely shrecded rind
from 1 arange

150 2 butier

muxture. Stir until just
combined amd mixiuee is
almost smooth. Spoon

and without stiring [or
5 minutes. Bemove fram
heat, coal slightly,

line buse with kaking into prepaed i Bemove tind from syrup
paper, Combing poppy smooth surface. Bake with tongs, el aside,
seeds and orange juice for 45 minutes until a Conl syrup comploicly.

i snall Bowl, Lsing
clectric beaters, heat
baatter and sugar in o
small bowl until light
amid creamy, Add egpes
gradually, beating
thoroughly after cach
addition. Add rind; beat
uniil coanhined.
LeTransfer mixtuee 1o
a large bowl, Using a
metal spoan, fold in
sifted Mours alternately
with the poppy sced

skewer comes out clean
when insened into
centre. Leave intin for
1 minsutes, e out
onto a wire rack to coal,
3=To make Butter-
cream: Combine sugar
and orange juice in o
small pan. Stir over
nedivam heal wiltliout
boiling until sugar haz
completely dissolved.
Addd rind; bring to boil
and simmer uneovered

Using eleciric bealers,
beat butter in small how]
wuntdl light and creamy.
Pour syrup slowly onto
bunter, beating until all s
added and mixture is
srnooth and fufTy,
4=Cut cake in half
horvizomally. Spread one
half with half the
Buttereream. Replace
top, spread with
remaining Bullercream.
Drecorate with rind.

T,
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Coambine ihe o Fesdy ernnrrjraqanjw'rr Spomn mdtee i p.lppﬂre\d i et Kemmave ria IV SRR S Wit fenmy [T L kﬂ]}'fuw‘f:rm.rraf.l‘_"l':r.ur.l'.'l,ra.l'c'.'.lnl'
i ar senaadl Bowl, smooik ife Suiice. and gpread an wive reed do i fawver Al wiltle bl the bantercrcam.
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L Prelieat oven to brown sugar. alternately with juice,
L moderate 180°C. Brush  2—Using eleciric 4=-Epoon mixlure
heiters, beut butter and

o

¥
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E ~P nmmeapp]le U psuﬂlu%ﬂlu:uwm Cake ~
_L.': PMPG'-‘N_?ID‘II tirre: H} g btter, malted 1cup cpster sugar
| 20 minutes 2 tablespians saft 2 egas, lightly healen
Tatal :m}cmg e brown sugar I teasponn vanilia
4 minutes 440 g ean pineapple CEsEiRCE

Makes one 20 cm ring
cake

&

20 cm ring tin with oil
or melted butler. Pour
melted hutter into hase
of tin, tip to coat evenly.
Sprinkle hrown sugar
ower butter. Drain
pincapple, reserving
Wreup of juige, Cut the

slices in natural Julce
W g butter

1 cup selfernising flour

pineapple pieces into
halves and arrange over

sugar in a small howl
uriti] Light and creamy.
Add eges gradually,
heating well after sach
addition. Add essence;
bt until combined.
JeTransfer mixture to

large bowl. Using metal
spaon, fold in flour

cvenly over pincapple;
smigath surfuce. Bake
far 3540 minutes or
uritil skewer comes out
clean when insered o
cenire. Leave in tin for
L0 minutes befoee ming
00t & wire rack o oool.
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~ Jam Swiss Roll ~

o

P e

A P:u%:;r:i?:éinc: Us cup selferaising flour 2 tablespoons easter %
| 5 s b cup plain four sugar, extra

F Tonal cocking time: 3 eﬁ-; » 12 cup strawberry Jam }ll
# 12 minutes U3 cup caster sugar Wz eup eream, whipped ki

Makes one rall

Using electric heaters, J=Bpread mixturs

s

I

o

L=Preheat aven to

e e ey L 5, [ S Lo Lo e e o e Ry i, el T et 57 [ e T i

beat egas ina large
mixing bowl for
5 minuies, uniil thick,

evenly inta prepared ting
smonth surfice. Bake
for 12 minutes, until

d B
il
i
§ moderately hot 210°C.  frothy and pale. lightly golden and 1§
41 Brusha30x35xZem  Z-Add sugar gradually,  springy to the touch, : .
l“r Swiss roll Lin with beating constantly until Tum eake one o dry, Dl Llecfefe-dovn Calie (o) and Sam Swies Rodl :']
h melied buiter or gil, line  completely dissolved clean tea-towel coverad ) ; F—l
o base with baking paper,  und mixture is pale and  with greaseproof paper I mimate, Lse the e paper. Leave eake for Spread with jam and 3
§ extending up two sides.  glossy, Using a metal thit bias been sprinkled twwel s o guide and 3 minites or until coel.  eream and re-roll, Trim g
k Qi fliomibe fhpes e spacn, fobd in flour with the extra caster carefully roll cake up 4oUnroll the eakeand  ends with a knife and ;
W onto greaseprool paper.  quickly and lightly, sugar; set aside for Vrom short side, with the — discard the paper. serve sliced. g
i



Prepariion time:
40 minutes
Total cocking lime:
134-2 hours

Makes one 17 cm
round cake

Lok

500 g commercial
marzipan

185 g butter

1 capr safl hrawn
sugar

1 tewspion grated
lemon rind

4 epps, lightly beaten

14 cups seli-raising
Raur

ruising four

1 cup sultanas

1 cup glacé cherries,
halved

U4 cup currants

2 tablesponons aprient

Ha eup wholemeal seli-

T R T e T 5 [ e T e e e e el el | 0 [

1=-Preheat oven o
mederately slow 1605,
Brush a deep |7 em
cake tin with oil or
mielled butter; line base
and sides with baking
paper, Roll out 300 g of
the marzipan between

2 sheets of nonsstick
paper. Using a platc as a
auidde, cul oul @ 20 cm
circle, cover and set
aside. Bepest relling and
cutting process with
remaining marzipan.
Uzing electric beaters,
beat the butter, sugar
anil lemon rind in small
muxing bowl until Light
and creamy, Add cops
aradually, beating
theroughly after each
addition; adid two
tahlespoons of the sified
flours o stop mixiure
curdling: beat until
combined. Transfer
izt W a lasge
muixing bowl; using a
matal spoon, fold in
combined flours
including husks; add
fruit; stir until combined
and mixture is smooth,
Spoon half the mixture
into prepared ting place
the 2060 & cirele of
IATZEIPT Over i,
press down. Spoon
rermining mixture over
IATZIpAn, smooth
surface, Bake for 1 hour.
Reduce oven to slow

120°C and bake For
ancther 43-60 minutes
of until a skewer comes
out clean when inserted
into centre of cake;
remeve from oven, cool.
2= Brush apricot jam
awver surface of cake.
IMace reserved circle of
marzipan on top of cake;
pinch edges w0 deconte;
place cake under grill ta
lightly broswn mareipan,
then cool completely.
Dust with icing sugar
and decorate with
coloured marzipan ezas,
if desired. Tie a wide
nibben around the sude
of the cake.

Storage timeDecause
this cake docs not
contin aleohol and i
jccd with marzipan, it
should be eaten within
four weeks of baking.
During huwmid weather,
storc in an airtight
sontiiner n refngertor,
Note—=This English
fruil cake 15 traditional
Easter farc and was also
served on Methering
Sunday, which fell
during Lent. The top
wias snmetimes
decorted with twelve
simall balls, monlded
from leftover maczipan,
representing the twelve
apostles, A small Easter
chick often tops the
MATEIPAN €55

AT A AT AT e Em CAKES B _BETNEEE

5111[11111‘1@ I q\:ﬂ ml{:?

Bricele qpvicor jome over the sigfbce of the
cenaee sk

Vo et mvaaipnae civede will i wu.lf.ufu;:
cake miNiire.
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~ Buttercake ~

Preparation Lims:
20 minutes
Total conking time:
45 minutes

Mukes ane 20 cm
ronnd cake
]

1=Preheat oven to
mclerate [R0°C, Rrush
4 20 e round cake tin
with ail ar melied butter,
linse Base with baking
puper. Lsing electric
beaters, beat butter and
sugar ina small mixing
bowel until Light and
creamy. Add eggs
eradually, beating well
after cach addition. Add
essence; beat until
combinad.,

2= Trimsfer mixture to
a large bowl, Using a
metal spoeon, fold in
sifted flour altermately
with ralk. Stir until just
combined and mixtiee is
almost smooth.

mintare, deading well affer seel aediom,

123 g butter

N cup caster sugar

2 wepys, lightly beaten

1 teaspoin vamilla
ESELNCE

I eups self-raising Mowr

s cup milk

Huttercream

a0 g unsnlted hutter

12 cup icing sugar

1 tenspoon vanilla
eSSEO0E

JeeeBpoon mixture into
prepared ting smooth
surface. Bake cake for
45 mimates or until
shewer gomes out clean
when inserted inte the
centre. Leave in tin for
1 minutes then twm
onfer wire rack to ool
d=To make
Buttercream: Using
eleetric beaters, beat
butter and sifted icing
sugar together until
mixture is light znd
creamy. Add essence,
beat another 2 minutes
or until mixtore is quile
smeth and fufty.
Spread icing over top of
cike with a flat-bladed
kmife. nl.,"l.":l,ll‘al_l.: wi_l_h

chopped almonds, or
other nuts, if desired.
Storage time-=
Buttercake will keep,
iced, for two days nan
airtight container in the
relvigeratorn, 1L can be
frozen, un-iced and
wrapped tghily in
plastic wrap, for wp o
one monih,

After folding in flour
e 05 el smaorh,

i

ard milk, s wadil

Bake cobe st @ sbewer comes gad dleam
vl fseeTedd Jter e e,

fead e bierter and ioing supar loperher
AR efecirie S,




Cup Cakes
Prepare the Buttercake
recipe up to the gnd of
step 2. Line two 12-cup,
deep patty tins with
PAtty cages. Spoon level
tablespoonsful of
Putlercake mixture into
prepared patty cases
Bake For 10-15 minutes
ar until tops of cakes are
golden. Leave cakes in
the tin for 3 minutes
before rmng onto a

:
i

ST
-

T

| wire rack to cnol, Line

H  the tins agan with more
I party cases. Repeat
] procedure with the

o
:"_.

remaining buttereake
mixtre, Makes 36,

Teed Cup Cakes
When cup cakes arg
cold, prepare Glacs
[oing: Mix s cup sifled
icing suEaT, 2 (easpoons
butter and 3 teaspoons
Boiling water to a firm
paste in small lestpronf
b, Mlace over pan of
simmering water, stir
undil smoeth and glossy.
Bemaove from heat, tint
with food colouring.
Spread a small amonnt
of icing evenly over top
of cach cake. Decore
with colourad sprinkles
or hundreds and

~ Buttercake Variations ~

thousands, or leave plain,
Adlew fo set. Makes 36,

Buttertly Cakes
When cup cakes arg
cald, cut a small circle
from the top of cach
ane, culling down to a
depth of ghour -2 ¢ 1o
allow for the filling. Cut
cach cake circle in half
o make “wings®. Spoon
Uiz teaspoon raspharty or
apricod jam inte each
cup cake; top with
I teaspoon whipped
cream. Top with wings,
Decorate with extra
piped whipped cream,
and janiL. Dust with sifted
icing sugar. Makes 36,

s——

o b
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CAKES

Marble Cake
Divide the buttereake
mixture into 3 partions.
Add 34 deaps of ved
tood colouring to one
pertion; stir untl
combined. Add 1 table-
spisan coeod poveder and
2 teaspoons milk to the
sewoad portion; =i until
combined. Place
alternating spoonuls of
cach mixture into o
20 cm round cake tin;
swirl mixtures into zach
uther with a skewer,
Rake for 4045 minuics
or until @ skewer comes
out clean when insericd
into the centre of the

cake. Leave

| BT e e T

cake in tin 10 minutes
belore turming eiilo wice
rack to cool. [ce as for
buttereake, or with your
tavourite chocolate
icing, if desived. Or dust
top of the cake with
combianed sifled icing
sugar and cocod.

Marmalade Cake
Brush a 20 cm x 30 em
oblong tin with oil or
melted bulter; line base
and sides with baking
paper. Fellow buttercake
recipe to end of step
1. Add 1 extm ez and
Va cup marmalade to
mixiure, Continus W end
of step 2. Spoon mixmes
intes preparad ting
smpnth surface.

Bake in moderate TR0
wven for 2530 minutes
or wntil a4 skewer comaes i
ot elean when mseted }
into centre. Leave cake _1
1ot 10 minutes belone ![:
turning onie wire mck 1o
cool, Make Glace leing
a5 for Cup Cakes using
lemon or oTange juice
instead of water, Add 2 I
tegspoons grated lemon
ar lime rind to mixture,
stic until smoeth. Sprewd
cvenly over top of cake.
[Dhecorate as desired and
allonar to et Cut into
Squares or triangles.

e

Frown Teli to vight! feed
Crip Cakes, Bysterife
Cakes, Marble Cake and
Mavonadade Crke
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CAKES

Almond Cake, 24

Armerican Froit Cake,
50

Angel Food Cake, 16

Apple Loal Cake, 40

Banana Cake, 46
Bawenberg Cake, 48

Bicnenstich { Beesting
Cake) 42

Black Foresl Cake, 23

Buttercake, 60
Variations, A2

Carrod Cak e 4
Celebration Fruit
Cake, 51
Cherry Cake, &
Chocolate cakes:
Chesalate Cake,
Favourite, &
Chocolate Mud Cake,
£l
Dievils Food Cake,
22
Black Forest Cake, 28
Cinnamon Teacake, 4
Coconiil Cake, 38

_ Drate and Mut Ralls,
12

Devil™s Food Cake, 22

e ?[IL’_ETH@K ==

Dobos Tarte, 10
Dundee Cake, 36

Fruit Cake,
Ainerican, 8

Fruit Cake
Celebration, 53

Gatean, Mocha
Gengise, 18
Ginger Cuke, 2o

Haoney Cream Roll, 14
Hungarian Walnut
Cake, 34

Icings, fillings and
foppings:
Butlercream, 18, 54,
&0
Butter Frosting, 46
Citrug Syrap, 30
Checolate, 6,22, 36
Coffize Crearm, 34
Creun Cheese, 4
Custard, 42
Fondant, 52
Frosting, 16
Granache, 36, 44
Cilacé leing, 63
Honey Cream, L4
Leman Ginger
Icing, 26
Lemon Syrup, 20
Creange
Buttercream, 38
Sugar cinnamon
opping, 4
Toffee, 10

Jam Swigs Rall, 56

Mladeira Cake, 12

Mecha Genoise
Cratonu, 18

Orange Foppy Seed
Cake, 54

Pineapple Upside-
down Cake

Sacher Tante, dd
Seed Cake, 24
Semolina Lemon
Symp Cake, 20
Siena Cake, 32
Simngl Cake, 58
Syrup Cake, 20, 30
Spiced Stesel Cake,
20
Sponge, Classic, 2
Sultana Cake, 40
Swizz Rell, Jam, 56

Torte, Dobos, 10

Walnuz Cake,
Hungarian, 34

Upside-down Cake,
Pincapple, 56

Y oghurt Citras Syrup
Cake, 3

Cook wwith the Hawthorn
Pmmzﬂ.! of éuﬂﬁgﬁ
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