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‘}@Z velvet cake

serves: 1410 16
Prepamh'on: 30 minutes
baking: 30 minutes
cooling: 45 minutes
freeze: No

for the cake mixture
120g (4%02) hazelnuts
240ml (8l 0z) soya milk
1% thsp lemon juice
120g (44402) dairy-free spread
300g (10%02) caster sugar
2large eggs, beaten
20g (%0z) cocoa powder
40ml (A 0z) red food
colouring (Silver Spoon
or Dr. Oetker)
;hpnnilhenmt
tsp white wine vinegar
300g (10%07) wheat-
and gluten-free
d . . M
zwllmhn‘um
1tsp salt
1 tsp bicarbonate of soda
ingredients continue..

The most amazing cake you will ever bake — a real showstopper that
loves nothing more than being the centre of attention (see picture on
page 60). The chocolate and hazelnut filling is totally delicious on its
own, but sandwiched between layers of rich, red sponge, it has been

known to bring seasoned cake-eaters to their knees. Best of all, its a
really easy cake to make.

+ Preheat the oven to 170°C/150°C fan/Gas 3. Grease the tins and then
line the bases with baking parchment.

+ Toast all the hazelnuts by spreading them out on a baking sheet and

placing in the oven for 7 to 8 minutes. Once toasted, chop and put to
one side.

« Heat the soya milk in a small saucepan over a gentle heat until warm
or heat in a microwave on high for 40 seconds. Take the milk off the
heat, add the lemon juice and stir until the milk begins to thicken and
look curdled, then put to one side. You now have dairy-free buttermilk.

+ Using a hand-held electric mixer on a high setting, cream the dairy-

free spread and sugar together for about 5 minutes in a large mixing
bowl until light and fluffy.

+ Gradually add the eggs on a medium speed setting, mixing well
between each addition. Don't worry if it curdles slightly; just turn

the mixer setting to high for a couple of seconds and the mixture will
become smooth again.

In a separate bowl, mix together the cocoa powder, red food colouring,
vanilla extract and white wine vinegar to make a thick, dark paste. Add
to the egg mixture and mix thoroughly until combined.

+ Sift the flour, xanthan gum, salt and bicarbonate of soda together into
a small bowl.

Using a large metal spoon, fold half the soya milk into the mixture,

followed by half the flour, then repeat the process until all the milk and
flour have been incorporated.

recipe continues...
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prep: 20 min. « Bake 10 min/batch
Makes: S dozen

1 cupbutter, softened

% cup packed brown sugar

1 large egg, separated

2 cupsall-purpose flour

% cup finely chopped pecans

1. In a large bowd, cream butter and brown
sugar until light and Fluffy. Beat in egg yolk
Gradually 3dd flour until blended

2. Shape into 1-in. balls. In a small bowl, beat
gz white. Dip the balls in egg white, then rol
in pecans. Place 2 in. apart on ungreased
Baking sheets; flatten skghtly. Bake at 375°
for 8-12 mnutes or until edges are lightly
browned. Remove cookies from pans to cool
©n wire racks

1C00KIE: 60 cal., 4g fat (2g sat. fat), 11mg
thol,, 26mg sod., 6g carb (Sgwg.vs_i]!.bcf).
igpro

Hazelnut Yule Logs
Besides being irresistibly nutty, these
travel well and are 3 snap to make!
—Barbara Burge, Los Gatos, CA

Preg: 30 min. » Bake: 10 min./ batch
Makes: 472 dozen

1 cup butter, softened
% cup packed brown SUBA®
1 Thbsp. lemon juice
1 tsp. grated lemon zest
2% cups all-purpose flour
Y tsp.salt
VA meWl
2 mm

bow, cream butter and brown
"“‘ﬁwwww Beat in lemon
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C\W”d dough into

baking sheets.
for 8-10 minnstes or untd kght

1COOKIE: 82 cal., 5g fat (2 sat. fat), 9mg
chol., 38mg sod., 8 carb. (3g sugars, Ofiber),
gpro




kets butter cake mix
butter cream icing

ee page 5), refrigerated
for 30 minutes

orange icing paste
Cake Tins

. 1 x 22c¢m round tin
1 x No. 1 rectangular tin
Decorations

1 clinker

le baby marshmallow, cut
in half

2 giant black Smarties
10 pieces soft liquorice

Ingredients

Method

Preheat oven to 180°C. Prepare 2 packets of cake mix, following
directions on packet, and pour into the round tin. Prepare remaining
2 packets of cake mix and pour into the rectangular tin. Bake for
30 minutes, cover with foil and bake for another 30 minutes. Test
with a skewer to make sure the cakes are cooked. Leave to cool
for 10 minutes, then turn onto a cooling rack.

2 While cakes cool, divide the icing in half, colour half dark orange.
Divide remaining icing in half again, colour half light orange,
leave the remaining half plain.

3 Use a serrated knife to level the cakes. Using the template (see
page 4), cut out ear and nose from rectangular cake. Cut ear and
nose in half horizontally and discard one piece of the nose.

4 Roll out the dark orange icing between 2 sheets of cling wrap to
1cm thick. Make a 22cm circle and long rectangular pieces for the
sides, carefully place on the cake and mould the joins together with
your hands. Cover the ears using the same technique. Roll out the
plain icing, cover the nose and position on the cake.

5 Using the same technique, roll out the light orange icing. Using
a 6cm cutter, cut one circle for ears. Cut in half and place onto
the ears. Using an oval cutter, cut two ovals for the eyes. Place
in position on the head. Position the clinker on the nose.

6 Attach the marshmallow halves to the giant Smarties with icing,
position on the ovals to make eyes. Attach the ears to the top
of the head with skewers and icing. If necessary, il a piping
bag with leftover icing and seal the joins of the nose and ears
Roll the Biquorice out flat, cut out stripes and whiskers, and
attach with icing.
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