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T’OPP\i Seed ke

Apple Strude
Merigues

Tredche Tart

Lemont #orulee
Chocoldte Hetrt Cake
Ptked Cheese Cike
Pancdkes

Photers de Nata
Chocoldte Cherry Muffine
Scones

Marvellous Marble Cake
s Coke

Amond Baster Cake
Dalimatian o
ﬂﬁpjﬁckﬁ

Molm's Lemon Loaf
Red Wine Chocoldte Cke
Mousse Chocoldte
Wedding Clke

Halva Cike

Uit Poran Mubfine
Apfelkuchan

4’9001;\; Covthreaun and Marivalade Cake

White Chocoldte Cheesecdke
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:5-&(/\/\ Tart

Lemon Meriaue Pie

Chle Slices

Spr('mkla Stndwich

Prot Chstellar

Pedvint Poutter Cookies
Pirfhday Cike

Chrrot Cake

Shirleys Shortbredd

Guper Cike

Apple dnd Pdckberry 04t Crumble
Poiled Frut Cake

Udsoie Trifle

Plick Forest Gitedur
Dredivy Crediny Apple Cike
Victortd Spovee

Shriwberry White Port Merigue
Super Chocoldte Saldime
Uitvrus Wider Spovee

Ja's Phrev Chocoldte Cike
M PuW\pkM Pies

George's Gorious Jim Lodf
Marshimdllow C/f(ﬁp(eﬁ
Putter leed Cupedikes
brtviordindry Ximas Cike
Pudim Flan



Sc0nes

Seones dre 20 eloy to mike and 20 delicious to eat — especilly hot from the oven, with i dand
lashings of evedm!  This reu’pe with \i%hur’r produces 4 wolderful I(@M’ toydure.

T aups plﬁ(vl fAour
7)4’6? bikivg powder
o butter, cold

(25Mml plar'm or Greek \,%hur’r

L ep
| bedtenn %6 LOp’ﬂ'OVMI?

Turt on oven at 22.0°. Prepﬂra 4 lined bakivg ’rra\;.

Sieve 4l diry (l/bred(el/ﬂ"p o 4 large bowl.  Cube the butter and with 4 ke, =lice i into the Aour
for 4 bif. Now rub i rewdinig butter with fifgers il crumbly. oeat fogether eep dnd yoghurt.
Make 4 well i1 the cantre of the crumbs and slowly ddd Noghurt midure — usivg 4 shidrp knie to
mix 4l fogether. I 4 bit oo diry 4dd up to 20ml cold wider.  When 20t dand POV turn out onto
foured surfice and kinead for 4 whde, then roll out 1o dbout 2.5cm thick and cut mto rownds with
serrited pﬁﬁhf\’ cutter, or voll fo batons and usiitg opposiltg didgondls cut nto ’mﬁm@leé. Prush
with bedfen eeg G desired) wnd bake for 10—16" minudes. Bt wiri, served with your favourte jim
nd cotted eredm for fea ©r dny other time).




& Rod Winte Chocolate Cake

The best thig dbout Hhis cike (5 thad i o over Wil 4 bottle of red wine i & — Imening
you have the other Wlf left Yo drinik 45 you Wervily bake dwidy.  The result (o dloo stunnig
4o the wirte fltvour rewdins dnd blands seductively with the o\&olﬁ’m.

Cike

175¢, butter, softened

150Ml sugr

2 ovhrd ivge ogpo

oiml vandla essence

500l Hour, sifted

125l cocoh powder, siffed
bl bicdrbonate of soda
A0l decant quality red wie

Lol wider

Ghndche
700g, ddrk chocolite 5%+ p(@C/Q’J
BOMI double credim

Violet c,r\p’ml’; for decorition
E—")

Hett oven 1o 180°.  Gredse dnd line ove 29w cike or donut tin.  Credim budter dnd

SUgr i l(b\’\)( wd HMFP\,. Pett g2 one i 4 fme. Add vandia and beat For | minute.

M wite with wikder. St dry (Vbred{em’rfp wmd add dternate diry dnd winte Mirture

fogether il 4 smooth bidter. fotke for 50— b0 mins or il cdke sprivgs blck, whent

pressed in the Mmiddle)

Ghndche

Melt chocoldte slowly over borligg wider, remove from hedt wmd otir 14 credim — whent
Wmost cool opredd over cike. Sprinkle with violet eryotdls (f avadadle for dn ultrd cool look.

M —hic— 0y



Makivg fim Yt (o ehoy 1o pie, Wd I wtdshdimedly tike the chedds wiy out — bottle of
Jim dnd pﬁcka’r p%h’\’. The F(do\l\, bt colmes whent ’rr\,(vl@ to lattice the Jrop — s too
i be overcolue by ownig 4 lattice wheel — ¥ dore i1 onte voll.

L x5 pﬁoke’rﬁ of reddy wdde shorfarust p@b’nf\i, Hidwed
Jdr of Fim of your choice, about 40, Rﬁﬁpbew\’ with P‘AP” (s good
Frudt for decordtion

Mk for brus hivgg

%t ovent fo 220,
Line 4 pie dish with the first pﬁdce’r of pﬁa’rr\;, Primmivg, do necesshiry.
fill pie shell with S to your tiste.

Cut the 2econd pﬁoke’r of pﬁ’:hr\; nto fa’ﬂr{p’p, begnivig, (1 onte cormter lice two ?’o\'a’rr\i
6)(V(Pﬁ heroos the le. Contfiue round the edge il covered.  Alternatively voll your
prized littice wheel over the flat plece of pﬂ’p’ﬂr\; dnd plonk it on Jrop of the fart.
Fork gandly round the edges to sedl the fwo pleces of Pﬁé’h‘\i. Prush with mdk ad
bike for 25 Mminutes, or when crust furns golden brown.

Serve with fruit dand Fresh credm. Dot edt when Freéhl\; biked do fhe jim vetdins heat.




