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CAKE COMPETITION – ENTRANT RECIPES 

Sticky Lime and Coconut Drizzle Loaf:   (Gillian White)
100g butter, softened

175g self-raising flour

1 tsp baking powder

175g golden caster sugar

2 eggs

Half of 400ml can coconut milk

Finely grated zest of 2 limes

For the icing & decoration

Half of 400ml can coconut milk

200g golden caster sugar

Finely grated zest 1 lime, plus juice of 3 limes

1. Heat oven to 180C. Butter and line a 900g loaf tin with baking parchment.

2. Tip all the cake ingredients into a large mixing bowl, beat until smooth and combined.

3. Tip mixture into the loaf tin, then smooth the top with the back of a spoon. Bake for 40 mins until golden and firm to touch. While the loaf is cooking, make the icing & sugar.

4. Tip the coconut milk and 150g of the sugar into a saucepan. Boil for 5 mins until syrupy and you see the bottom of the pan when you stir. Stir in the lime juice and set aside. Meanwhile, crush the remaining sugar with the lime zest until you have a damp green paste, set aside.

5. When loaf is cooked, remove from the oven and pour over the icing a little at a time, waiting for the cake to absorb it before adding more. By the time all the icing is used, it will be coming up the sides of the tin. Leave everything to cool. To serve, carefully remove loaf from the tin, sprinkle with the lime sugar and cut into slices.

Biscuit Surprise (Raspberry and Hazelnut bar):  (Murdo Macleod)

200g plain flour

200g porridge oats

250g pack butter, cut into small pieces and softened

175g light muscovado sugar

Finely grated zest of 1 lemon

100g pack pine nuts (I used hazelnuts)

250g raspberries

1. Preheat the oven to 190°C/Gas 5/fan oven 170°C. Butter a shallow 23cm/9in square tin. Tip the flour, oats and butter into a mixing bowl and work together to make coarse crumbs. Mix in the sugar, lemon zest and three quarters of the pine nuts using your hands, then press the mixture together well so it forms large sticky clumps.
2. Drop about two thirds of the oat mixture into the tin, spread it out and press down very lightly – don’t pack it too firmly. Scatter the raspberries on top, sprinkle the rest of the oat mixture over, then the rest of the pine nuts and press everything down lightly.

3. Bake for 35-40 minutes until pale golden on top. Cut into 12 bars with a sharp knife while still warm, and then leave to cool in the tin before removing.
Banana Tea Bread:   (Fiona Mackenzie)

With thanks to East Coast organics vegetable-box recipe book.

2 very ripe bananas-mashed

[Optional raisins/chocolate dots/nuts]

2 tsp cinnamon


110g sugar [any]


110g margarine


2 eggs


225g self raising flour

Place all ingredients in a bowl and mix until well blended,

Pour into a greased lined loaf tin & bake at 180°C /Gas 4 for approx 50 minutes until golden and firm.

I have discovered that the results are variable depending on the order of adding, and the order the ingredients are in seems to work the best.

Good luck
Alan Cake: Gluten-free, egg-free, dairy-free chocolate cake:   (Tracy Paterson)
This easy gluten-free vegan recipe is dedicated to Alan and others with dietary restrictions. This moist and delicious cake proves that substituting certain ingredients doesn’t have to mean you sacrifice on taste. 

      Ingredients
· 125g rice flour

· 110g cornflour

· 50g cocoa

· 275g sugar

· 2 tbsp gluten free baking powder (available from Realfoods)

· 150g Pure dairy-free spread (soya or sunflower)

· 250ml soya milk (for soya intolerance, use rice milk)

· 2 large or 3 small very ripe bananas (more black than yellow)

Method 

1. Preheat oven to 180C (fan assisted)

2. Line 24 muffin tins with paper cases or grease/line 2 cake tins.

3. Sift dry ingredients together (flours, sugar, cocoa, baking powder).

4. Add dairy-free spread and milk and work together with a spoon. Then beat with electric mixer on low speed for 1 minute.

5. Mash the bananas.  Add them to the mixture and beat on medium speed for 2 minutes.

6. Half fill the paper cases with mixture or equally fill the cake tins and bake for 25 minutes. Check that a toothpick comes out clean; if not, leave in for another 5 minutes.

7. Cool on wire racks before icing.

Dairy-free chocolate butter-cream frosting
Ingredients

· ¾ cup dairy-free spread (Pure dairy-free sunflower spread works best, as the soya version is a bit too soft)

· 2⅔ cups powdered sugar

· 6 tbsp unsweetened cocoa powder

· 2 tsp vanilla extract

Method

1. Put the dairy-free spread in a bowl and sift the powdered sugar and cocoa powder over it.

2. Add the vanilla extract and gradually work into the spread with a wooden spoon. The mixture will appear very dry and powdery.

3. Then beat until smooth and fluffy; the icing will soon develop a smooth texture for piping or spreading.
The Yummy Sponge:   (Val Beattie)
My sponge recipe is:

4ozs Self Raising Flour, 

4ozs Caster Sugar

4ozs Butter 

2 Medium eggs

Set oven at 180°C. Mix sugar and butter till pale then add eggs. Sift in flour and fold into sugar mix- to ensure plenty air gets in. Divide into 2 greased sandwich tins and bake for 20-25mins. Don't be tempted to open oven midway through or it'll go flat :-(. Use a skewer to check cooked through - if it comes out clean - your sponge is done!

Leave to cool then smear each with jam and lots of cream and sandwich together. Sift icing sugar on top to finish. Yum Yum. 
Striped Cheesecake:   (Mike Newton)
Ingredients

Biscuit Base

225g (7 1/2oz) digestive biscuits, finely crushed

3 tablespoons cocoa powder, sifted

2 tablespoons light brown soft sugar

90g (3oz) butter, melted

Filling

750g (1 1/2lb) cream cheese

200g (7oz) caster sugar

3 extra large eggs

150g (5oz) plain chocolate, melted with 50 ml (2fl oz) water

2 teaspoons vanilla extract


Oven Temperature

180oC/350oF/gas 4; then 160oC/325oF/gas 3

Baking time

10 minutes for the base; 
1 hour 10 minutes for the cheesecake

Equipment
Springform tin, 23 x 6 cm (9 x 2 1/2 inch)

Makes
12-14 slices

Storage
Keeps for 1 week in the refrigerator

Make the biscuit base

Put the crushed biscuits in a bowl and stir in the cocoa and sugar. Pour the melted butter over the mixture and blend with a fork. Press the crumbs evenly into the bottom of the springform tin. 

Bake in preheated oven for 10 minutes. Set aside to cool and reduce oven temperature to the lower setting. Remove the sides of the springform tin and lightly grease it with butter. When the biscuit base has cooled, reassemble the tin.

Make the filling

Put the cream cheese in a large bowl, Beat using a hand-held beater or an electric mixer, until smooth. Continue to mix, gradually adding the sugar. Add the eggs, one at a time, beating only enough to combine them with the rest of the mixture.

Break or chop the chocolate into small, even sized pieces and put into a glass or metal bowl. Put the bowl over a pan of hot, but not simmering, water. Once it starts to melt, stir occasionally to push unmelted pieces into the melted chocolate. Add 50ml of warm water to the melted chocolate and stir until the mixture is smooth. Remove the bowl from the water and continue to stir while allowing the chocolate to cool slightly.

Pour slightly less than half of the cheese mixture into another bowl and add the warm chocolate and water mixture. Add 1 teaspoon of vanilla extract to both the light and chocolate mixtures.

Pour a little less than half the light mixture into the centre of the tin; tilt the tin so it spreads out in an even layer and covers the biscuit base. Gently pour a little less than half the chocolate mixture over the centre of the light mixture and level to spread out, without tilting the tin.

Alternate the layers, using about half the remaining mixture each time, until both mixtures are used up, ending with the light mixture. You should get four pourings of the light mixture and three of the chocolate mixture.
Put a pan of hot water on the bottom rack of the preheated oven and the cheesecake on the rack above. Bake for 1 hour and 10 minutes or until the light mixture in the centre is just set. The chocolate mixture will firm up when cool.
Remove the cake from the oven, run a knife around the inside edge to release the cake from the tin. Set the cheesecake, in the tin, on a wire rack to cool.

Carefully remove the side of the tin. Chill the cheesecake until cold. Slide a palette knife between the bottom of the tin and the biscuit base and remove the cheesecake to a serving plate. Leave the cheesecake at room temperature for an hour before serving. 

