Cakie Jngredients

3az | 75g Onganic Butter (seftened)

3oz [ 759 Carley’s Onganic White Wmond Butter

60z [ 1509 Onganic Caster Sugar

6oz [ 1509 Onganic Self Raising Flour (sieved)

3 large Onganic eggs

Feppi

2009 Carbey’s Onganic Chocolate & Ulmond Spread

Equipment

2 shallow cake tins 8” | 20cm diameter

Method

Cream the dairy butter, almend butter, and sugar. Sieve in the flour, whisk the eggs briefly and
fold into to the flour mix. Line the flan tins, put half of the calte mix in each. Bake in a moderate
aven for 30 minutes, e until a Ruitting needle can be inserted and came cut clean. Wllow the cafte
fialves to cool completely out of the tins.

Jaepping: Melt the chacolate spread in a bowl cver a pan of boiling water. Spread ene half of
the cake with a thivd of the chocolate tepping, put the otfier fialf of the cake en tep, and spread the
semaining tepping on that. Deconate with a few almends.

Heep in a tin se that greedy peaple den’t scaff it all in under twe days:




