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APPLE COFFEE
CAKE

INGREDIENTS

3 apples - peeled,
cored and chopped

625 ml flour

375 ml brown sugar

187,5 ml butter

500 ml walnuts
(chopped and toasted)

5 ml baking powder

5 ml ground
cinnamon

2 ml salt

1 egg

187,5 ml sour
cream

5 ml vanilla
extract

METHOD

Peel, core and chop the
apples.

Combine the flour,
brown sugar and butter.

Add the walnuts.

Press half of the
mixture into the greased cake pan to form crust.

Add baking powder,
cinnamon and salt to the other half of the mixture.

Beat the egg, sour
cream and vanilla together.

Add to the crumb
mixture and the apples.

Bake at 375 degrees F
for 1 hour and 20 minutes.


SOUR CREAM
COFFEE CAKE

INGREDIENTS

250 ml sour cream

2 eggs

375 ml flour

250 ml sugar

10 ml baking
powder

2 ml baking soda

2 ml salt

Icing sugar to
sprinkle on cake

METHOD

Combine the sour cream
and eggs together.

Sift in the dry
ingredients.

Spread in lightly
greased cake pan.

Bake at 350 degrees F
for 25 minutes.

Sprinkle with icing
sugar while hot.


BROWN SUGAR
COFFEE CAKE

INGREDIENTS

500 ml flour

500 ml brown sugar

5 ml salt

125 ml butter

5 ml baking powder

5 ml nutmeg

1 egg (beaten)

250 ml sour cream

125 ml assorted nuts
(chopped)

METHOD

Combine the sifted
flour, sugar, and salt and cut in butter together.

Spread 625 ml of the
mixture in the bottom of a greased cake pan.

Blend the baking powder
and nutmeg into the remaining mixture.

Combine the egg and
sour cream and stir into crumbs mixture until just blended.

Spoon the batter over
the crumb mixture and sprinkle the nuts on top.

Bake at 350 degrees F
for 40 minutes.


HONEY COFFEE CAKE

INGREDIENTS

500 ml flour

5 ml baking powder

2 ml salt

62,5 ml sugar

62,5 ml shortening

1 egg

166 ml milk

TOPPING

37,5 ml butter

125 ml honey

187,5 ml desiccated
coconut

187,5 ml cereal
flakes

METHOD

Add shortening to
sifted dry ingredients.

Add the egg and
milk.

Don't over stir.

Spread the batter into
a greased cake pan.

Mix all the topping
ingredients together.

Cover with the topping
mixture.

Bake at 400 degrees F
for 25 to 30 minutes.


HUNGARIAN COFFEE
CAKE

INGREDIENTS

62,5 ml warm water

1 packet dry yeast

187,5 ml lukewarm
milk

62,5 ml sugar

125 ml butter
(melted)

2 ml salt

1 egg (beaten)

62,5 ml shortening
(melted)

1000 ml flour

Sugar and cinnamon to
taste

METHOD

Dissolve the yeast in
the warm water and allow the mixture to stand for 5 minutes.

Stir in the warm milk,
sugar, and salt.

Add the eggs and
shortening.

Add half the flour.

Slowly add more flour
until the dough becomes too stiff to mix with the spoon.

Place the dough onto a
floured surface and knead the dough for about 10 minutes.

The dough should be
smooth and elastic.

Place the dough in a
greased bowl, cover with a damp cloth, and let rise until doubled
in size.

Punch the dough down
and let rise again until doubled in size.

Roll the dough into
small balls.

Roll each in melted
butter and then in the sugar and cinnamon mixture.

Place in a greased tube
cake pan.

Allow the dough to rise
until double in size.

Bake at 375 degrees F
for 30 to35 minutes.


COFFEE PECAN NUT
CAKE

INGREDIENTS

1 stick margarine

250 ml sugar

2 eggs

10 ml vanilla
extract

750 ml flout

20 ml baking
powder

5 ml salt

250 ml milk

TOPPING

25 ml melted
butter

25 ml flour

20 ml cinnamon

333 ml brown sugar

250 ml pecan nuts
(chopped)

METHOD

Cream the margarine,
sugar, eggs, and vanilla extract together.

Add the dry sifted
ingredients together with the milk.

Pour the mixture into a
greased cake pan.

Mix the topping
ingredients together.

Sprinkle the topping on
the cake mixture in the pan

Bake at 350° F for 32
minutes.


 CHERRY
ALMOND COFFEE CAKE

INGREDIENTS

83 ml almonds
(chopped)

250 ml sugar

125 ml margarine

125 ml milk

3 ml almond
extract

5 oz container Ricotta
cheese

2 eggs

625 ml flour

500 ml dried cherries
(chopped)

250 almonds (toasted
and chopped)

15 ml baking
powder

2 ml salt

Icing sugar to
sprinkle on cake

METHOD

Coat a greased cake pan
with the almonds.

Beat the sugar,
margarine, milk, almond extract, Ricotta cheese and eggs
together.

Beat on medium speed
for 2 minutes.

Beat in the remaining
ingredients.

Pour into the cake
pan.

Bake on 350 degrees F
for 55 to 65 minutes.

Allow the cake to cool
for 20 minutes.

Remove the coffee cake
from the cake pan.

Sprinkle with icing
sugar.


 FIG WALNUT AND CREAM
CHEESE COFFEE CAKE

INGREDIENTS

500 ml flour

25 ml sugar

25 ml butter

3 ml salt

1 package quick-acting
active dry yeast

187,5 ml warm
water

10 oz fig
preserves

CREAM CHEESE
FILLING

8 oz cream cheese

62,5 ml sugar

5 ml brandy

STREUSEL TOPPING

12,5 ml margarine

37,5 ml flour

3 tablespoons
sugar

62,5 ml walnuts
(chopped)

METHOD

Mix 187,5 ml of the
flour, the sugar, margarine, salt and yeast together.

Add the warm water.

Beat on medium speed
for 2 minutes.

Add remaining flour bit
by bit until the dough pulls away from side of bowl.

Pat the dough evenly in
bottom of a greased cake pan.

Cover and allow the
dough to rest 15 minutes.

Prepare the cream
cheese filling by beating all ingredients on low speed about 1
minute or until smooth.

Prepare the streusel
topping, cut the margarine into the flour and sugar. Add the
almonds.

Bake at 375 degrees F
for 10 to 15 minutes.

Spread the cream cheese
filling over crust almost to the edges.

Spoon the fig preserves
evenly over the filling.

Sprinkle the streusel
topping over the preserves.

Bake at 375 degrees F
for 20 to 25 minutes.


HONEY COFFEE
CAKE

INGREDIENTS

500 ml flour

5 ml baking powder

2 ml salt

62,5 ml sugar

62,5 ml shortening

1 egg

166 ml milk

TOPPING

37,5 ml butter

125 ml honey

187,5 ml desiccated
coconut

187,5 ml cereal
flakes

METHOD

Add shortening to
sifted dry ingredients.

Add the egg and
milk.

Don't over stir.

Spread the batter into
a greased cake pan.

Mix all the topping
ingredients together.

Cover with the topping
mixture.

Bake at 400 degrees F
for 25 to 30 minutes.


PLUM COFFEE CAKE

INGREDIENTS

125 ml butter

166 ml sugar

4 eggs

5 ml vanilla
extract

250 ml flour

5 ml baking powder

3 ml pumpkin pie
spice

375 ml plums (pips
removed and diced)

Icing sugar

METHOD

Beat the butter and
sugar together until light and fluffy.

Add the eggs and
vanilla extract.

Blend very well.

Combine the flour,
baking powder and spice together.

Combine the flour
mixture to egg mixture together.

Beat mixture until
smooth.

Add a 3/4 cup of the
plums to the mixture.

Pour into a greased
cake pan.

Top the cake with the
remaining plums.

Bake at 375 degrees F
for 30 to 35 minutes.

Cool on wire rack.

Dust with icing
sugar.


CAPPUCCINO
CHEESECAKE

INGREDIENTS

375 ml nuts (finely
chopped)

25 ml sugar

37,5 ml margarine
(melted)

1000 ml cream
cheese

250 ml sugar

37,5 ml flour

4 eggs

250 ml sour cream

12,5 ml coffee
granules

2 ml ground
cinnamon

62,5 ml boiling
water

METHOD

Combine the nuts,
sugar, and margarine together.

Press the mixture into
the bottom of a spring-form cake pan.

Bake at 325 degrees F
for 10 minutes.

Combine the cream
cheese, sugar, and flour together.

Mix until well
blended.

Add the eggs, one at a
time.

Add the sour cream and
blend well.

Dissolve the coffee
granules and cinnamon in water.

Allow the mixture to
cool.

Add the coffee mixture
to the cream cheese mixture.

Blend very well.

Pour the cream cheese
filling over the crust.

Bake at 450 degrees F
for 10 minutes.

Reduce the oven
temperature to 250 degrees F

Bake for 1 hour.

Loosen the cake from
the rim of the pan.

Cool the cheesecake
totally before removing the rim of the pan.
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COFFEE WALNUT
LUMPS

INGREDIENTS

450 ml icing sugar

30 ml condensed
milk

15 ml coffee
extract

30 ml water

Icing sugar

Walnut haves

METHOD

Combine the icing
sugar, condensed milk, water and coffee extract together.

Knead into stiff
pliable dough.

Form into small balls
and roll in icing sugar.

Flatten slightly and
press a walnut half into each ball.

Allow the walnut lumps
to dry for 24 hours.


COFFEE WALNUT
FUDGE

INGREDIENTS

700 g sugar

250 ml evaporated
milk

250 ml water

115 g butter

18 ml coffee
powder

55 g walnuts
(chopped)

METHOD

Combine the sugar,
evaporated milk, water and butter together in a saucepan.

Combine the coffee
powder with a little water to form a paste.

Add the coffee paste to
the sugar mixture.

Bring to boil stirring
all the time.

Once boiling, reduce
heat and boil until the "soft ball" stage is reached - 116 degrees
C.

Stir occasionally.

Remove from heat when
"soft ball stage is reached.

Add the walnuts and
beat the fudge mixture until creamy.

Pour into a greased
baking tin.

Allow the fudge to cool
and cut into blocks.


COFFEE
MERINGUE KISSES

INGREDIENTS

190 ml sugar

5 ml coffee powder

37,5 ml water

2 egg whites

5 ml vinegar

10 ml corn flour

60 g butter

170 ml icing sugar

5 ml coffee powder

10 ml boiling
water

10 ml coffee
liqueur

METHOD

Combine the sugar,
coffee powder and water together in a saucepan over a low heat.

Stir until the sugar
has dissolved.

Turn up the heat and
bring to boiling point.

Remove from the heat
immediately.

Beat egg whites,
vinegar and corn flour until foamy.

Add the sugar syrup and
continue to beat for 10 minutes until the mixture is thick and
creamy.

Spoon the meringue into
a piping bag with a nozzle.

Pipe rosettes onto a
greased baking sheet.

Bake at 120 degrees C
for about 1 hour (must be dry and crisp).

Cool the meringues on
the baking sheets.

Beat the butter and
sugar until creamy.

Dissolve the coffee
powder in the boiling water.

Beat the coffee mixture
into the butter mixture.

Add the coffee
liqueur.

Join the meringues with
the coffee liqueur filling.


COFFEE BATONS

INGREDIENTS

500 ml flour

12,5 ml coffee
powder

3 ml salt

3 ml baking powder

125 ml butter

190 ml brown sugar

125 ml white sugar

63 ml thick cream

200 g chocolate

63 ml water

5 ml vanilla
extract

375 ml nuts
(chopped)

METHOD

Combine the flour,
coffee, salt and baking powder together.

Beat the butter, brown
sugar and half the white sugar until thick and creamy.

Combine the flour
mixture, butter mixture and cream together.

Cover the mixture and
cool for 3 to 4 hours.

Roll small pieces of
dough into "logs" and place on a greased baking sheet.

Bake at 180 degrees C
for 7 to 10 minutes.

Cool the cookies on a
wire rack.

Combine the chocolate,
remaining sugar and water in a double boiler.

Once sugar and
chocolate have melted add the vanilla extract.

Remove from the
heat.

Dip the end of each
cookie in the chocolate mixture and then roll in the nuts.

Allow the chocolate to
set.


COFFEE KISSES

INGREDIENTS

200 g self-raising
flour

90 g sugar

90 g margarine

1 egg (beaten)

20 ml coffee
extract

60 icing sugar

30 g margarine

3 drops coffee
extract

METHOD

Combine the flour and
sugar together.

Rub in the
margarine.

Add the egg and coffee
extract and mix well.

Refrigerate for 2
hours.

Form dough into balls
and place on a greased baking sheet.

Bake at 180 degrees C
for 15 to 20 minutes.

Allow the cookies to
cool.

Combine the icing
sugar, margarine and coffee extract together.

Sandwich the cookies
together with the icing.


COFFEE BROWNIES

INGREDIENTS

500 ml flour

500 ml sugar

125 ml butter

125 ml shortening

250 ml brewed
coffee

62,5 ml cocoa
powder

125 ml buttermilk

2 eggs

5 ml baking soda

5 ml vanilla
extract

125 ml butter

25 ml cocoa powder

62,5 ml milk

875 ml icing sugar

5 ml vanilla
extract

METHOD

Combine the flour and
sugar together.

Melt the butter,
shortening, coffee and cocoa powder together.

Combine the boiling
butter mixture with the flour mixture.

Blend well.

Add the buttermilk,
eggs, baking soda and vanilla extract.

Blend well.
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