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Mini-veg cakes  
Ingredients

50g self raising flour

50g caster sugar

50g soft margarine

1 eggs

50g grated veg eg carrot, courgette, beetroot, pumpkin, sweet potato, butternut squash
Equipment

Weighing scales, mixing bowl, sieve, 6 cake cases, bun tin, wooden spoon, 2 metal spoons, cooling rack.

Method

1. Preheat the oven to 200oC or gas mark 6.
2. Peel and grate the veg.
3. Place the cake cases in the bun tin.

4. Sieve the flour into the mixing bowl and then sugar, margarine and egg.

5. Beat everything together until light and fluffy and has a soft dropping consistency
6. Stir in the grated veg.

7. Divide the mixture equally between the cake cases using 2 spoons.

8. Bake for 15-20 minutes, until golden and springy to touch

9. Allow to cool on a cooling rack.

Development ideas
Replace 1 tbsp flour with 1 tbsp cocoa powder for a chocolate flavor

Use wholemeal flour for a higher fibre cake
Try adding a little spice, such as cinnamon or ginger.

Skills… add your top tips to ensure safety and quality
	Weighing/ measuring

	Using a oven
	Combining/ Mixing
	Dividing
	Baking


Evaluation

	Rating: (Circle)




	Likes/ Dislikes

	Improvements




Mini veg cakes worksheet

	Suggest 4 different variations of mini-veg cakes, e.g. pumpkin and ginger:
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	What ways could you change the appearance of the mini-veg cakes without using icing or food colouring?



	Cakes can be quite unhealthy to eat. Why might a customer choose to buy mini veg cakes instead of some other cakes.

	Name 3 different occasions where mini-veg cakes could be served. 
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	Design a menu for a healthy packed lunch that includes mini veg cakes.




My recipe development ideas:








The flour in cakes adds bulk and is also a raising agent. Self raising flour has baking powder added as a raising agent and is low in gluten to give the cake a soft texture.
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