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Apricot Brandy Cake


Ingredients - Cake

175 g self-raising flour (sifted)

110 g butter

110 g sugar

2 eggs

250 ml canned apricots (drained and
chopped)

Ingredients -
Syrup

200 g soft brown sugar

50 g butter

200 ml apricot juice

50 ml brandy

Decorating Cake –
Maple Brandy Frosting

125 ml shortening

125 ml butter

1000 ml icing sugar

12,5 ml brandy

12,5 ml maple syrup

Method

Cream the butter and sugar until very
light and creamy.

Add the first egg.

Beat very well.

Add a tablespoon of flour and beat very
well.

Add the second egg and a tablespoon of
flour.

Beat very well.

Fold the remaining sifted flour into the
mixture.

Fold in the apricots.

Pour the batter into a greased
spring-form baking pan.

Bake at 180 degrees C for 15 to 20
minutes.

While the cake is baking combine the
brown sugar, butter and apricot juice together in a saucepan.

Bring to the boil (stir until the sugar
has dissolved).

Boil for 5 minutes.

Remove the syrup from the heat.

Add the brandy and set aside.

Remove the cake from the oven.

Remove the cake from the baking pan.

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

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 brandy
frosting.

Decorate as desire.
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Blueberry Espresso Cake


Ingredients - Cake

110 g butter

110 g castor sugar

2 eggs

175 g self-raising flour

250 ml fresh or frozen blueberries
(thawed if they are frozen)

Ingredients -
Syrup

250 ml water

5 ml instant espresso powder

200 g sugar

Decorating
Cake

Icing sugar

Method

Sift the flour.

Cream the butter and sugar until very
light and creamy.

Add the first egg.

Beat very well.

Add a tablespoon of flour and beat very
well.

Add the second egg and a tablespoon of
flour.

Beat very well.

Fold the remaining sifted flour into the
mixture.

Fold in the blueberries.

Pour the batter into a greased
spring-form baking pan.

Bake at 180 degrees C for 15 to 20
minutes.

While the cake is baking combine the
sugar, water and espresso powder together in a saucepan.

Bring to the boil (stir until the sugar
has dissolved).

Boil for 5 minutes.

Remove the syrup from the heat and set
aside.

Remove the cake from the oven.

Remove the cake from the baking pan.

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

Dust the cake with icing sugar.
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Chocolate Cake


Ingredients - 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 - Syrup

300 ml cream

150 g butter

225 g sugar

100 g milk chocolate (broken into pieced)

Decorating
Cake

Icing sugar to dust cake

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 a greased
spring-form cake pan.

Bake at 180 degrees C for 30
minutes.

While the cake is baking combine the
cream, butter, sugar and chocolate pieces together in a
saucepan.

Bring to the boil (stir until the sugar
has dissolved).

Boil for 5 minutes.

Remove the syrup from the heat and set
aside.

Remove the cake from the oven.

Remove the cake from the pan.

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

Dust the cake with icing sugar.


Chocolate Blackcurrant
Cake


Ingredients - 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

250 ml fresh blackcurrants

Ingredients -
Syrup

250 ml blackcurrant juice

200 g castor sugar

Decorating
Cake

Icing sugar to dust cake

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.

Fold in the blackcurrants.

Pour the batter into a greased
spring-form cake pan.

Bake at 180 degrees C for 30
minutes.

While the cake is baking combine the
sugar and blackcurrant juice together in a saucepan.

Bring to the boil (stir until the sugar
has dissolved).

Boil for 5 minutes.

Remove the syrup from the heat and set
aside.

Remove the cake from the oven.

Remove the cake from the cake pan.

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

Dust the cake with icing sugar.
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Chocolate Cranberry Cake


Ingredients - 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

250 ml cranberries

Ingredients -
Syrup

250 ml cranberry juice

200 g sugar

Decorating
Cake

Icing sugar to dust cake

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 cranberries to the mixture.

Pour the batter into a greased
spring-form cake pan.

Bake at 180 degrees C for 30
minutes.

While the cake is baking combine the
sugar and cranberry juice together in a saucepan.

Bring to the boil (stir until the sugar
has dissolved).

Boil for 5 minutes.

Remove the syrup from the heat and set
aside.

Remove the cake from the oven.

Remove the cake from the pan.

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

Dust the cake with icing sugar.


Chocolate Liqueur Cake


Ingredients - 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 -
Syrup

250 ml water

125 g sugar

125 g dark chocolate (broken into
pieces)

125 ml chocolate liqueur

Decorating
Cake

Icing sugar to dust cake

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.

Pour the batter into a greased
spring-form cake pan.

Bake at 180 degrees C for 30
minutes.

While the cake is baking combine the
sugar, water and dark chocolate pieces together in a saucepan.

Bring to the boil (stir until the sugar
has dissolved).

Boil for 5 minutes.

Remove the syrup from the heat.

Add the chocolate liqueur and set
aside.

Remove the cake from the oven.

Remove the cake from the pan.

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

Dust the cake with icing sugar.


Chocolate Orange Cake


Ingredients - 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

Zest from 1 orange

Ingredients -
Syrup

250 ml orange juice

200 g castor sugar

Decorating
Cake

Icing sugar to dust cake

Zest from 1 orange

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,
orange zest and cocoa mixture together.

Beat well.

Pour the batter into a greased cake
pan.

Bake at 180 degrees C for 30
minutes.

While the cake is baking combine the
sugar and orange juice together in a saucepan.

Bring to the boil (stir until the sugar
has dissolved).

Boil for 5 minutes.

Remove the syrup from the heat and set
aside.

Remove the cake from the oven.

Remove the cake from the pan.

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

Dust the cake with icing sugar and the
orange zest.
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Chocolate Rose Cake


Ingredients - 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

Ingredients -
Syrup

250 ml water

200 g castor sugar

10 ml rose water

Decorating
Cake

Icing sugar to dust cake

Rose petals to decorate the cake

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.

Pour the batter into a greased cake
pan.

Bake at 180 degrees C for 30
minutes.

While the cake is baking combine the
sugar, water and rose water together in a saucepan.

Bring to the boil (stir until the sugar
has dissolved).

Boil for 5 minutes.

Remove the syrup from the heat and set
aside.

Remove the cake from the oven.

Remove the cake from the pan.

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

Dust the cake with icing sugar and
decorate with rose petals.
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Temperature
Conueprsions

Celsius |Fahrenheit
200.00 392.00
190.00 374.00
180.00 356.00
170.00 338.00
160.00 320.00
150.00 302.00

140.00 | 284.00
130.00 | 266.00

120.00 248.00
110.00 230.00
100.00 212.00
90.00 194.00
80.00 176.00
70.00 158.00
60.00 140.00
50.00 122.00
40.00 104.00

30.00 | 86.00
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