CHOCOLATE EASTER CAKE

Ingredients

275 grams selt-ratsing flour
225 grans caster

T3%ediihoons ‘baking poder
209 granfor of majonnaise
4 tablespoons coc

225"mls /8 11 0z boiling water
TP Reasponn vant e essente

Method

Measure the self-raising flour intc a large mixing
Dowl and 4dd the caster sugar and baking powder.
Give a quick stir together and you're ready to add
the mayonnaise.

Make sure it 15 mayonnaise and not salad cresm

Very imporTant. 1t will take a bit of time
" the mayonnaise out uv the narron top of the Jar,
but try to get it a1l out

s

seat the mayornatse el fnto the flour, sugar and
nly into the ary ingredients. Keep

jooks 1ike Targe breadcrumbs.
T ane’side while you make the Ehocolate mixture.

chocotate mixt

Disgolve 4 tablespoons of cocan fn 225 millility
f"BoiTing water:  (Get s arown up Eo do this If m re
Rot 41 1ouea o bo11 Ehings . Stir this gently v

§¢'s smooth and there are no lumps of

Ade the chocolate mix to the flour mixtur,

beat the mixture because that will spoil
Keep stirring it gently until a1l the Tusps are gone.

rs cake tn xith grestecproof paper
Srenstng thetin sige of t vl it
FHick to e tin.” Four the “chke mixture into th

Tat the cake tin into the alddle of the oven ot 350°T
180°C, Gas ¢ and cook for about an hour. To

tarring 1¢ ot Sihervise 15wl cromote when you
take it



The cake 15 now ready for fcing:
Ingredients for fcing

2 Jevel tesspoons instant coffee
2 Tevel tablespoons cocy

2 tohiespoons not water

75 groms soft margarine

225 grams icing sugar

Method for icing

Dissolve 2 level teaspoons of coffes
of cocos n FianTespoons of hot fer
margarine and the icing su

This be.
no Tusps are-Teft
Cake.

<

ai1"round the st

Decorate
ecoration o your chatee

Narch 1996

nd 2 tablespoons
fattme et

she rixture mruuw, ensuring o

74 then shread thy Teing over the
vl amount ¥ eneugh 1o cover the top of the
an

the cake with 11ttle sugar eggs or the Easter



