Chocolate Espresso Cake

Degree of difficulty: Medium

You need:

200g of good cooking chocolate

2 tbspstrong espessacoffee, freshly made

Zest of one mandarin

1509 of caster sugar

1509 of butter

100g of roasted walnuts roughly cut

5 eggs, sepated

Icing sugar and ground cinnamon missed together and sifted over
the warm cake before serving

Method:
Oven temgratureshould be 180c.

Pour the hot coffee over the chocolate and stir till the chocolate
has melted. Add the mandarin zest and the butter,usttil
combined well.

Add the walnut pieces and mix, then the egg yolks one at a time
and mix well.

Beat egg whites until stiff and fold through the rest of the
mixture, a small amount at a time.

Cook in a well buttered tin about 20cm round.

Bake for 50nins but check after 40. You do not want this cake to
be dry.

Dust with cinnamon and sugar mixture.
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Easy Cake Recipe

Degree of difficulty: Low
You need

1 ¥ cups selfising flour

1 cup sugar

125g butter (softened)

2 eggs (at room temperature)
1/2 cup milk

Method:
In a mixing bowl add all ingredients and mix on low speed for 5
minutes until light and fluffy.

Pre heat oven at 180c and put cake battera pregreased cake
tin or bar tin.

Cook cake until a skewer pierced into the cake comes out clean,
(approx. 45mins to 1 hour)

Flavours can be varied by adding zest and juice of either lemon/
orange, 1 tablespoon of coffee (mixed with a touch ofvhtdr to
make a paste), 2 tablespoons of cocoa powder (add with the
flour.)

For apple cake, adthlfthe cake mix add stewed apples then the
remainder of the cake mix. Sprinkle with coconut on top.

Steamed Banana and Pecan Pudding

Serves4 portions
Degree of difficulty: Low

You need:

559 butter

Y4 cup sugar

3 ripe bananas, mashed
% teaspoon vanilla

1 egg

2 teaspoons milk

50g pecan nuts

% teaspoon bi carb soda
¥, cupselfraisingflour

Method:

1. Preheat steamer.

2. Cream butter and sugar in a food processor.

3. Add the bananas and process till smooth.

4. Add the vanilla, egg and milk while still processing.

5. Turn the mixture out into a mixing bowl.

6. Stir in the pecan nuts.

7. Gently sift in the btarb and flour into the mix and fold
together.

8. Place the ixture into moulds that have been lightly sprayed
with cooking spray and dusted with castor sugar.

9. Steam till they spring back, approximately 20 minutes, then
remove from the steamer.

Serving SuggestionServe warm with sauce anglaise.
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Sticky Date Pudding

Degree of difficulty: Low

You need:

PUDDING

200g chopped dates

315ml water

1 teaspoon kiarbonate of soda
60g butter

200g sugar

2 large eggs

2509 self raising flour

BUTTERSCOTCH SAUCE
2509 brown sugar

250g cream

200g butter

Method:
PUDDING

Grease a 230cm round, deep cake tin and line with baking paper.

Place dates and water in pan and bring to the boil, acdib
soda and allow to cool for 5 minutes.
Blend or process until smooth.

Cream butter and sugar together and then combine the date
mixture. Place mixture in cake tin and cook at 180C for
approximately 55 minutes, you may need to cover pudding with
foil during cooking so top does not become too dark.

SAUCE

Combine all ingredients in pan and stir over heat until the sugar
is dissolvedthen simmer for further 3 minutes.
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VienneseShortbread Biscuits

You need:

90 grams icing sugar

300 grams unsalted butter
2 eggs

Lemon essence

375 grams flour

Method:

Cream the butter and sifted icing sugar until the mix is light and
fluffy, then beatn the eggs and a few drops of lemon essence.
Using a wooden spoon, gently fold in the sifted flour.

Pipe small shapes using a star tube onto greaseproof paper, then
bake at 200C until light golden brown in colour.

Serving SuggestionYou can pipe diffent shapes like rosettes,
whirls or stars, or place a glace cherry in the centre as decoration
prior to baking. When the biscuits have cooled after baking, you
could halfdip them in chocolate, or pipe chocolate onto them.



Chocolate Chip and Amond Biscuits

Servesmakes approximately 35 biscuits

You need:

125 g butter

% cup caster sugar

% cup brown sugar

1 egg

Y tsp vanilla essence
B4 cups seklraising flour
pinch of salt

% cup choc bits

Yacup slivered almonds

Method:
Preheat oveip 180°C. Cut butter into small cubes

Place the butter and white and brown sugar in a large bowl.
Using an electric beater, beat the mixture until creamy.

Crack the egg into a small bowl and lightly beat with a fork. Add
beaten egg and vanilla essencthtocreamed mixture and stir.

Place the flour and salt in the sifter and sift over the mixture. Add
choc bits and slivered almonds and mix well. Shape the mixture
into small balls about the size of a small walnut, and place on a
baking tray about 6 cm aypt.

Bake in preheated oven for 10 to 12 minutes or until golden
brown. Remove biscuits with a lifter and allow to cool on a rack.
Once cool, store in an airtight container.

Fudge Cookies

You need:

2 eggs

Y, cup brown sugar

1809 dark chocolate

Y% cup olive or vegetable oil
1%, cups plain flour

Yacup selfraising flour
100g white chocolate bits

Method:
Beat the eggs and sugar together.

Break the dark chocolate into small pieces, then melt it into the
oil, stirring.

When cool add it into thegg/sugar mix.

Stir into the two flour quantities mixed together, add the white
chocolate bits.

Put the mix into the fridge until firm, roll it into balls.

Cook it for 8 minutes in the oven at moderate heat.
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Milo Biscuits Easy Pumpkin Scones

You need: 1 cup mashed cooked pumpkin (diced and zapped in the microwave is eas
125g buter but when you cook pumpkin for dinner, always do a bit extra, mash it, then

freeze it for your somadang!)
1 cup castor sugar

¥4 cups self raising flour You need:
2 cups SR flour

Y. cup Milo (chocolate drink mix) 2 thsp butter/margrine

Y cup sultanas Ya tsp salt

% cup sugar
1 egg (beaten) 1 egg
Method: Method:

Cream the butter and sugar. Then add egg and the Milo, with the Cream the butter/marg in food mixer.

sifted flour. Add the sugar and salt and beat well.

Add egg and beat again.

Add pumpkin.

Sl owly add sifted flour (if you f
sift it).

Roll out and cut into scorge Place close enough to touch (so they
push each other up in the oven) on a greased baking tray.

Bake in hot oven for 220 minutes.

When cold, freeze. For quick-feeatingd place on kitchen paper

in the microwaveon Med-High for 1 minute increments tih
warmed through.

Fold in the sultanas, bake in a moderate oven for 15 minutes.
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A Variety of Scones

Cooking Time: 10 minutes to prepare, 10 minutes in the oven

You need:

3 cups plain baking flour

6 teaspoons baking powder
Yateaspoon salt

50 grams butter

1% cups milk

milk

Method:

Sift flour, baking powdeand salt into a bowl. Cut butter in until

it resembles fine breadcrumbs. Add milk and mix quickly to a soft
dough with a knife. Lightly knead. Lightly dust an oven tray with
flour. Press scone dough out onto this, Cut into 12-sizad

pieces. Lee a 2cnspace between scon@&tush tops with milk.

Bake at 220 degrees Celsius for 10 minutes or until golden brown.

Cheese Scones

Add %2 cup grated cheese and a pinch of cayenne pepper to flour.
Before baking top each scone with a small amount of grated
cheese.

Date Scones

Add % cup chopped dates, 1 tablespoon sugarrateaspoon
cinnamon to flour. Before baking, sprinkle scones with mixture of
cinnamon and sugar.

Sultana Scones
Add ¥z cup sultanas to flour.

Really Easy Chocolate Cake

Degree of dificulty: Low

You need: Icing Mix:

185 g butter 2 cups icing sugar

1 cup brown sugar 2 thspcocoa or melted
3 eggs chocolate

1 cup self raising flour 2 tablespoons milk

Y cup plain flour 1 tablespoon butter
1/3cup cocoa

Y cup milk, creanor
buttermilk

Method:

Mix all together. If you don't have a mixer therx the

butter into the other stuff with your fingers. (Clean hands first.)
Then mix with a spoon till all looks a nice pale brown with no
lumps.

Turn theoven on to 200 C. Put in cakedvefor 30 minutes.

Turn off the oven. dke out cake. Leave for ten minutes then

tip it out onto a rack or plate. Wait till it's cool before you put the
icing on.

Icing Mix:

You may need a few more drips of midkt not too much!
Spread it over the coohke with a knife. Decorate with
nuts, chocolates or strawberries if you like.

Keep it in a sealed container. It's best eaten within about five
days. This should not be difficult.
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Chocolate Chip Biscuits Apple Galettes

Serves 30 Galette is a French term for a flat, usually round cake that dates from ancie
times when cereal pastes were cooked on hot stones. Galettes can be swe

Degree of difficulty: Low
Preparation Time:10 minutesCooking Time: 20 minutes

You need:

125 grams butter

Yacup sugar

2 tbspsweetened condensed milk
few drops vanilla essence

1% cups plain baking flour

1 teaspoon baking powder

Y. cup chocolate chips

Method:

Cream butter, sugr, condensed milk and vanilla until light and

fluffy.

Sift flour and baking powder together.

Mix sifted dry ingredients and chocolate chips into creamed

mixture.
Roll teaspoonfuls of mixture into balls.
Place on a greased oven and tray and flatténa fork.

Bake at 180 degrees Celsius for 20 minutes.
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savoury. The mo@alette is usually a fruit (or savoury) topping on a
square of puff pastry.

Degree of difficulty: Low

You need:

1sheet frozen puff pastry

4 tbsp ground almonds (almond meal)

5tbsp caster sugar

1 tsp vanilla essence

2 apples such as Golden Delici@anssranny Smith
1 tsp ground cinnamon

Method:

Preheat the oven to 190C.

Cut pastry sheet into 4 squares and arrange on an oven tray lined
with baking paper.

In a small bowl, combine the ground almonds, gptbf the sugar
and the vanilla essence. Spréae mixture onto the pastry
squares leaving a 1cm edge free on each side.

Peel the apples, halve, remove core and slice into thin wedges.
Arrange apple wedges, overlapping each other on top of the
almond mixture, still leaving the edges free.

Mix the remaining sugar with the cinnamon and sprinkle over the
apples.

Bake in the oven for 115 minutes.

These are also delicious with frozen blueberries added with the
apples.

Serving SuggestionServe warm with ice cream or cream.



RaspberryM uffins

Servesl2 Muffins

You need:

Sieve together into a large bowl
2 cups of Plain flour

4 teaspoons of baking powder
1 teaspoon of ground cinnamon
% teaspoon of salt

% cup of caster sugar

Separately melt 100gms of butter and add
1 cup of full cream milk

1egg
1 cupor more of frozen raspberries

Method:

Without over mixing, fold everything together until the flour is
incorporated and dampened but still lumpy and the raspberries
still hold their shape.

Divide the mixture into a 12 muffin sized tin.

Bake at 220 ¢ fabout 15 minutes until the tops, when pressed,
spring back.

Banana, Oat and Honey Muffins

Degree of difficulty: Low
Preparation Time:10 Minutes Cooking Time: 20 Minutes

You need:

125g plain flour

2 medium bananas, mashed
125g wholemeal flour
1 egg, beaten

75g rolled oats

75g margarine, melted
1 tbsp baking powder
175mL low fat milk

Y tsp grated nutmeg
30g soft brown sugar
3 tbsp honey

Method:
Preheat the oven to 200°C. Lightly grease and flounauffth
tray.

Put the flour, oats, kdng powder, and nutmeg in a large bowl
and mix togetherMix together all the remaining ingredients. Use
a spoon to fold through the flour mixture, until just combined.
Spoon the mixture into the prepared muffin tray.

Bake for about 20 minutes until timeuffins have risen and are
golden brown.

Cool in the muffin tray for 10 minutes before serving.
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Apple and Cheese Pancakes

Serves 4
Degree of difficulty: Low

You need:

1 cup ricotta cheese

1 heaped and packed cup grated apple
¥, cup plain flour

1 tdolespoon honey

1 teaspoon fresh lemon juice

1 tablespoon chopped almonds
% teaspoon ground cinnamon
Pinch allspice

4 eggs, separated

% teaspoon salt

Butter for cooking

Method:
Mix everything together except the egg whites.

Beat these until stiff, fold to batter.

Fry pancakes in butter on both sides until brown.

Serving SuggestionServe with maple syrup, sour cream,

yoghurt, fresh fruit or cinnamon sugar.
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Pear (or apple)Batter Pudding

An easy dessert pudddea githbirtualle d o n
any fruit, but this time of the year works well with caramelised pear, apples
both!

You need:
First you will need to make yolatter. The easiest way is in a
food processor/liquidiser and whiz up well together

3 eggs

50g of castesugar

1 teaspoon of vanilla extract
85g of plain flour

Method:

Let batter stand while you prepare the fruidbout 1kg should
suffice, say about 5 pears or apples. Peel and core the fruit and
slice thickly or into cubes.

In a pan on the stove melt acgbknob of butte® 50gm or about
2 tablespoons. Add the fruit and in a moving pan cook them
quickly until they start to tinge and caramelise round the edges.

Finish off with a generous sprinkle of ground cinnamon, more

sugar if you feel the fruit need(it or 2 tablespoons) and even a

sl osh of alcohol such as brandy o
here!.

Butter a shallow ovenproof dighabout 1.5 litre, using a slotted
spoon place the fruit in the pan. Pour the excess juices into the
batter mixtured mix well and pour into the dish.

Bake in a préneated 180 oven for about 30 minutes, until risen
and browned. Serve with cream or yoghurt.



Pumpkin Slice

Degree of difficulty: Low

You need:

1% cups wholemeal SR Flour

1/3cup raw sugar

2 cups mixed fruibr your fruit of choice

Y2teaspoon of nutmeg

2 eggs, 1259 butter

Yacup sour milk (if you don't have any already sour milk,*dd
teaspoon of vinegar 6 cup of milk)

2 tablespoons golden syrup

1 cup mashed pumpkin

Method:
1. Grease or spray &h"' x 7" tray.

2. Cream butter and sugar, add eggs and beat well, then add syrup
and mix well.

3. Add driedruit then pumpkin and mix wellthen add flour add
flour and milk, mix well. Pour into prepared tray and bake at 180
degrees Celsius for @bminutes.

4. Cool and ice with a lemon icing, sprinkle with coconut and
when set cut into slices and store in an airtight container in the
fridge.

Tip: Use a moist type of pupkin.
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So- Simple Apple Slice

Degree of difficulty: Low
Cooking Time: 30 Minutes

You need:

1packet of cheap vanilla cake mix @wn vanilla cake recipe)
100goutter

Y. cup coconut

3 or 4 Granny Smitbpples, sliced and cooked

250mLsour cream

Cinnamon

To make your own sour cream:
Add 2tablespoons of lemon juice danegar to 2501of fresh
creamlf not sour enough add more lemon or vinegar to taste.

Method:
Rub butter into cake mix and coconut until combined and
crumbly.

Press mixture into lined 20x25cm tin and bake at 180 degrees for
15 minutes.

Remove from oven and top with the apple then the sour cream in
consistent layers.

Sprinkle with Cinnamon and return to oven for a further 15
minutes.

Serving SuggestionCan beserved hot with icecream or cool as
a slice with a cuppa.
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Cinnamon Teacake

Degree of difficulty: Low

You need:

60g butter

1 teaspoon vanilla essence

% cup sugar

1egg

1 cup SR flour

1/3 cup milk

15g butter, melted

1 tablespoon (preferably cast@ygar, extra
Y5 teaspoon ground cinnamon

Method:
Grease a round cake tin and line it with grepseof paper.

Beat the butter and vanilla together until white and creamy, add
the sugar and continue beatinydd the egg and beat a bit longer.
Add half tre milk, mix well, then beat in remainder. Don't over
beat.

Spoon the mixture into the cake tin and bake in a moderate oven
for about 25 minutes or until golden (cake should shrink slightly
from sides of pan. If you're not sugoke a skewer into the

middle and it should come out dry).

Turn cake out onto serving plate. Brush the top immediately with
the melted butter and sprinkle with the cinnamon sugar.

Serving SuggestionPour a nice cup of tea and put your feet up as
you enjoy a slice of this deliceaake!
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Banana @ke

Degree of difficulty: Low

You need:
You needh loaf tin for this one.

125gn unsalted butter
¥, cup castor sugar

1 egg lightly beaten

1 thsp vanilla essence

2 ripe bananas

1 Y% cups plain flour

1 teaspoon bicarb soda
Y cup milk

Method:

Pre heat oven at 180 degrees

Cream butter and sugar

Add egg and vanilla.

Stir mashed bananas into creaogar
Sift plain flour, and lmarb soda into mix
Gradually stir with milk

Bake 3635 minutes

If feeling a little naughty, you can add a handfuiwo of choc
chips into the mix.
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Chocolate and Coffee Cake

Degree of difficulty: Low
Cooking Time: 1 hour

You need:

1 kgmixed fruit

2 cups coffee

3 eggs

¥, cup brown sugar

150g. dark chocolate, roughly chopped
2 cups selfaising flour

Method:
Place fruit and coffee in a bowl and mix together. Allow to stand
at least for one hour but can be left overnight.

Preheat oven to 180deg.C. Line a 20cm X 28cm tin with baking
paper.

Beat eggs and sugar in a small bowl until combined antoatie
fruit mixture with the chocolate and flour. Stir until well mixed.

Bake in oven for about 1 hour or until cooked when tested with a

wooden skewer. Remove from the oven and leave in the tin for 10

minutes before turning out onto a wire rack toot@ompletely.
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Honey Ice Coffee Cake

Cake Ingredients

3 teaspoons instant coffee

1 tablespoon hot water
1259 butter

2 teaspoons vanilla essence
Y. cup brown sugar, firmly
packed

2 eggs

1 cup SR flour

Yacup custard powder

1/3 cup milk

Honey Ichqg Ingredients

30g butter

1 teaspoon instant coffee

1 tablespoon hot water

1 teaspoon honey

1 teaspoon vanilla essence
1 cup icing sugar (approx.)

Method:

Grease a 20cm cake pan or ring pan.

Dissolve coffee in water, combine in large bowl with butter,
essence, sugar, eggs, sifted flour, custard powder and milk.

Beat on low speed with electric mixer until ingredients are

combined; increase speed to medium and beat for about 3 mins or

until mixture is smooth and has changed col&pread mixture

into prepared pan.

Bake in moderate oven for about 40 minugtand for 5 minutes

before turning onto a wire rack to co8lpread cold cake with

icing.

Honey Icingelt butter in a saucepan, remove from heat, stir in

combined coffee and water, honey, essendel® sifted icing
sugar. Gradually stir in enough icing for spreadable mix.
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