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BLUE CAKES
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BLUEBERRY CREAM
CHEESE CAKE


INGREDIENTS FOR THE CAKE

187 ml sugar

62,5 ml oil

1 egg

125 ml milk

500 ml flour

10 ml baking
powder

3 ml salt

500 ml blueberries
(drained)

Few drops blue food
coloring

INGREDIENTS FOR THE
CREAM CHEESE FROSTING

312 ml cream cheese

437 ml icing
fondant

225 ml shortening

Fresh blueberries

METHOD

Cream the sugar, oil
and egg together until thick and fluffy.

Add the milk.

Sift the flour, baking
powder and salt together.

Combine the egg
mixture and the dry sifted ingredients together.

Fold in the
blueberries and blue food coloring

Pour the batter into 2
greased baking pans.

Bake at 180 degrees C
for approximately 25 to 30 minutes.

Remove the cakes from
the oven and cool the cakes on a wire rack.

Beat the cream cheese
and icing fondant together until smooth.

Add the
shortening.

Mix until the mixture
is smooth and light.

Sandwich the 2 cakes
together with the Cream Cheese frosting.

Frost the cake with
the Cream Cheese frosting.

Decorate with fresh
blueberries.






BLUE BUBBLE GUM
CAKE

 INGREDIENTS FOR THE CAKE

375 ml soft butter

687 ml sugar

5 eggs

5 ml bubble gum
extract

750 ml flour

5 ml baking powder

2 ml salt

250 ml milk

Few drops blue food
coloring

INGREDIENTS FOR BLUE
BUBBLE GUM FROSTING

3 egg whites

187 ml sugar

2 ml salt

78 ml water

10 ml bubble gum
extract

Few drops blue food
coloring

Whipped cream for
decorating

Blue cake
sprinkles

METHOD

Combine the butter,
sugar, eggs, blue food coloring and bubble gum extract
together.

Beat on high speed for
at least 5 minutes.

Scrape the sides of
bowl occasionally.

Add the flour, baking
powder and salt alternately with the milk.

Beat very well.

Pour the batter into
the greased tube pan.

Bake at 350 degrees F
for 70 to 80 minutes.

Remove from the oven
and cool in the pan for 25 minutes.

Remove the cake from
the pan.

Beat the egg whites
and sugar with an electric beater until stiff.

Add the salt, bubble
gum extract, blue food coloring and water.

Continue beating 4 or
5 minutes until the frosting is the right consistency.

Frost the cold cake
with the Blue Bubble Gum frosting.

Decorate with whipped
cream and blue cake sprinkles.


BROWN
CAKES
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CHOCOLATE DATE AND BRANDY
CAKE


INGREDIENTS FOR THE CAKE

250 ml boiling
water

125 ml oil

125 ml cocoa
powder

375 ml sugar

3 eggs

450 ml flour

15 ml baking
powder

1 ml salt

5 ml vanilla
extract

250 ml packed dates
(chopped)

INGREDIENTS TO
DECORATE THE CAKE

250 ml brandy

Whipped cream for
decorating

Whole fresh dates

METHOD

Combine the boiling
water, oil and cocoa powder and blend well.

Leave to cool.

Sift the flour, salt
and baking powder together.

Beat the eggs and
sugar until creamy and thick.

Combine the egg
mixture, flour mixture and cocoa mixture together.

Beat well.

Add the vanilla
extract and the chopped dates to the mixture.

Pour the batter into a
greased cake pan.

Bake at 180 degrees C
for 30 minutes.

Remove the cake from
the oven and immediately pour the brandy over the cake.

Decorate with whipped
cream and whole fresh dates.






CHOCOLATE IRISH
CREAM CAKE


INGREDIENTS FOR THE CAKE

250 ml boiling
water

125 ml oil

125 ml cocoa
powder

375 ml sugar

3 eggs

450 ml flour

15 ml baking
powder

1 ml salt

5 ml vanilla
extract

INGREDIENTS FOR THE
IRISH CREAM FROSTING

125 ml Baileys Irish
Cream

1 lb icing sugar

2 ml salt

2 sticks butter

125 ml shortening

METHOD

Combine the boiling
water, oil and cocoa powder and blend well.

Leave to cool.

Sift the flour, salt
and baking powder together.

Beat the eggs and
sugar until creamy and thick.

Combine the egg
mixture, flour mixture and cocoa mixture together.

Beat well.

Add the vanilla
extract to the mixture.

Pour the batter into 2
greased cake pans.

Bake at 180 degrees C
for 30 minutes.

Remove the cakes from
the oven and cool the cakes on a wire rack.

Use an electric beater
and blend the icing sugar, Baileys Irish Cream and salt
together.

Beat in the
butter.

Add the shortening and
whip at highest speed 10 minutes.

Sandwich the cakes
together with the Irish Cream frosting.

Frost the cake with
the Irish Cream frosting.

Decorate as
desired.


GOLD
CAKES
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GOLDEN HONEY AND SAFFRON CAKE


INGREDIENTS FOR THE CAKE

250 ml sugar

125 ml butter

4 egg yolks
(beaten)

1 egg white
(beaten)

125 ml milk

3 ml cream of
tartar

1 ml baking soda

437 ml flour

5 ml saffron

INGREDIENTS FOR THE
HONEY AND SAFFRON BUTTER CREAM

250 ml butter

100 ml honey

1000 ml icing
sugar

25 ml cream

Golden cake sprinkles
and glitter

METHOD

Cream the butter and
sugar together until thick and creamy.

Add the eggs yolks,
egg white, milk, flour, cream of tartar and baking soda.

Mix well.

Add the saffron.

Mix well.

Pour the batter into 2
greased baking pans.

Bake at 180 degrees C
for 30 minutes.

Remove the cakes from
the oven.

Allow the cakes to
cool on a wire rack.

Cream the butter and
honey together.

Add the icing
sugar.

Beat until smooth and
creamy.

Add the cream and beat
for 2 minutes.

Sandwich the 2 cakes
together with the Honey And Saffron butter cream.

Frost the cake with
the Honey And Saffron butter cream.

Decorate the cake with
golden cake sprinkles and glitter.






GOLDEN RAISIN
CAKE

 INGREDIENTS FOR THE CAKE

250 ml sugar

2 eggs

2 oz margarine

50 ml oil

Zest from1 lemon

250 ml golden
raisins

500 ml flour

3 ml salt

5 ml bicarbonate of
soda

250 ml sour milk

375 ml sugar

Juice from 2
lemons

Icing sugar to
sprinkle on cake

METHOD

Beat the sugar, eggs,
margarine and oil together until thick and creamy.

Add the lemon zest and
golden raisins.

Mix well.

Add the flour, salt,
bicarbonate of soda and sour milk.

Mix well.

Pour the batter into a
greased tube pan.

Bake at 350 degrees F
for 60 minutes.

Combine the sugar and
the lemon juice together in a saucepan.

Boil for 10
minutes.

Remove the cakes from
the oven.

Pour the lemon syrup
over the cake while it is still hot.

Allow the cake to cool
on a wire rack.

Sprinkle icing sugar
over the cake once it is cold.


GREEN
CAKES
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GREEN FIG WITH MAPLE AND BRANDY
CAKE

INGREDIENTS FOR THE
CAKE

500 ml flour

60 ml maple syrup

30 ml brandy

15 ml baking
powder

2 ml salt

1 egg (beaten)

60 ml butter
(melted)

220 ml milk

100 g dried figs
(chopped)

Few drops green food
coloring

INGREDIENTS FOR MAPLE
AND BRANDY FROSTING

125 ml shortening

125 ml butter

1000 ml icing
sugar

12,5 ml brandy

12,5 ml maple
syrup

Fresh green figs for
decorating

METHOD

Sift the flour, baking
powder and salt together.

Combine the egg, maple
syrup, butter, brandy, green food coloring and milk together.

Combine the flour
mixture, egg mixture and figs together.

Stir just to moisten
the ingredients; the batter will be slightly lumpy.

Pour the batter into a
greased tube pan.

Bake at 200 degrees C
for 20 to 30 minutes.

Remove the cake from
the oven and turn the cake out of the pan onto a wire cooling
rack.

Allow the cake to
cool.

Cream the shortening
and butter until light and fluffy.

Gradually add icing
sugar, one cup at a time.

Blend well on medium
speed.

Add the brandy and
maple syrup and beat until light and fluffy.

Frost the cake with
the Maple And Brandy frosting.

Decorate the cake with
the fresh green figs.






 MINTY GREEN CHOCOLATE GANACHE
CAKE

INGREDIENTS FOR THE
CAKE

3 eggs

150 g castor sugar

5 ml peppermint
extract

125 ml milk

60 g butter

150 g flour

7 ml baking powder

2 ml salt

Few drops green food
coloring

INGREDIENTS FOR
CHOCOLATE PEPPERMINT GANACHE

230 g dark
chocolate

187 ml cream

10 ml peppermint
extract

Fresh peppermint
leaves for decorating

Whipped cream for
decorating

METHOD

Beat the eggs and
sugar together until light and fluffy.

Add the peppermint
extract and green food coloring.

Bring the milk and
butter to boil.

Remove from heat.

Sift the dry
ingredients together.

Add the egg mixture
and milk mixture gradually to the dry ingredients.

Pour the batter into a
greased tube pan.

Bake at 180 degrees C
for 25 to 30 minutes.

Remove the cake from
the oven and cool the cake on a wire rack.

Melt the chocolate and
cream over hot water.

Add the peppermint
extract.

Blend well.

Set aside to cool
slightly.

Pour the Chocolate
Peppermint Ganache over the cake.

Decorate with the
whipped cream and fresh peppermint leaves.
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