Year Eight
FAIRY CAKE

Ingredients

50g wholemeal self raising flour

50g polyunsaturated margarine

150g sugar

1 egg

Method

1. Set oven to Gas Mark 5 or 180C.

2. In a large mixing bowl put the margarine and sugar.  Beat together with a wooden or plastic spoon until creamy.

3. Beat in the egg slowly, adding a little at a time.

4. Fold in the flour with a metal spoon.

5. Put a tsp of the mixture into paper cases placed in a bun tin.

6. Bake for 15-20 mins until golden brown and firm to the touch.

Variations

· Add 25g dried fruit e.g. sultanas, raisins or currants

· Replace 25g wholemeal flour with 50g cocoa to make chocolate cakes.

· Cakes can be decorated with icing once cool.

PAGE  
1
The Lanfranc School / Food Technology / Recipes 


