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Dutch apple cake

Ingredients
100g caster sugar

100g soft margarine

2 eggs 

100g self raising flour

1 x 5ml spoon baking powder

1 eating apple

1 x 5ml spoon cinnamon

1 x 5ml spoon demerara sugar

Equipment

Weighing scales, mixing bowl, electric hand whisk, small bowl, fork, sieve, spoon, knife, chopping board, measuring spoons, cake tin or foil trays..

Method

1. Preheat the oven to 180ºC or gas mark 4.  

2. Line the cake tin with baking paper. Sprinkle sugar and cinnamon in the bottom of the tin

3. Put caster sugar, margarine, eggs, self raising flour and baking powder in a large mixing bowl and use the all in one creaming method to mix them to a light fluffy mixture.   

4. Core the apple and slice thinly.

 5. Arrange the apple slices neatly in the cake tin

6. Carefully cover the apple with the cake mixture and spread the mixture out in the tin.

7. Place in the oven and bake for around 20 minutes, until golden brown and springy to the touch.  

8. Remove from the oven and allow to cool.
9. Once the cake has cooled turn it out upside down onto a serving plate
Top tips

· For a tasty alternative, try pear and ginger or plum and cinnamon, or pineapple slices and cherries
· You can also use the traditional creaming method for this recipe.
Skills

	Using the oven
	Creaming method
	Lining the tin
	Claw grip 

	Weighing
	Mixing/combining
	Measuring 
	Using the  electric hand whisk

	Sieving 
	Bridge hold
	
	


Evaluation:
	Rating: (Circle)



	Suitability for cafe

	Likes/ Dislikes

	Improvements




Apple Cake Worksheet
	What other fruits, vegetables and spices could be used?


	Draw a picture to show how this recipe could be adapted for a child's birthday party? Try to avoid too much extra sugar!!



	List 5 or more healthy accompaniments that could be served with this cake.

	What would be your top tips for using the all in one creaming method?




sugar

eggs 

flour

apple
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Cakes are eaten all around the world. In the UK they tend to be an afternoon or tea time food, but in other parts of Europe they are often eaten at breakfast or coffee time.
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