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Recipe From
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Ingredients:

1 teacup grated carrot ® 3 teacup caster sugar F

1 teacup plain flour, sieved 5 tbsp cooking oil

34 tsp bicarbonate of soda

Y5 tsp cinnamon F Topping:

2 medium eggs @ 1 % tbsp margarine or butter
7 Y2 0z can crushed pineapple Ya tsp vanilla essence

1 tsp baking powder 1 ¥ tbsp soft cheese

Y tsp salt 4ozicing sugar F

Method:
Mix all the dry ingredients together. Add the beaten eggs and mix well.

Stir in carrot and well-drained pineapple and empty into a cake tin.
Bake for 35-40 minutes at 180°C/ 350°F/ Gas Mark 4.

Beat topping ingredients together and spread on top of cake when cool.
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Ingredients:

1 medium courgette about 200g peeled Butter cream filling:

150g unsalted butter 2tbs cocoa powder F

1509 light soft brown sugar F 100g softened butter

1 tsp vanilla extract 100g icing sugar F

2 tbs cocoa powder F

2 x freerange eggs @ Icing:

250g self raising flour 150g icing sugar F

1 tsp baking powder 1tbs cocoa powder F

2 tbs semi skimmed milk 2 tbs milk

Dark chocolate - shavings F

Method:

Pre heat oven to 180°C/ 350°F / Gas Mark 4. Finely grate the courgette.

In a separate bowl, beat together the butter, sugar, vanilla and cocoa until light and fluffy. Gradually add the
eggs with a little of the flour, beating well each time.

Add the baking powder to the rest of the flour, then add to the butter mix along with the courgette and milk. Mix
everything together then divide mixture between two greased or lined 7" sandwich tins.

Bake for 20 to 25 minutes or until cooked through then cool on a wire rack.

To make the buttercream filling, soften the butter and then add the icing sugar and cocoa and beat until smooth.
If you find the buttercream heavy add a tablespoon of milk and beat this in. Sandwich between the sponges.

To make the icing, mix the icing sugar, cocoa and milk to a smooth paste and pour/spoon over top of cake when
cool. Decorate with chocolate shavings.
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Carrot and Raisin Breakfast
Muffins

Ingredients:

3veryripe bananas F Icing:

110g (4 oz) sugar F 110g (4 oz) icing sugar F
50g (2 oz) melted margarine or butter 40g (1 %2 0z) buttery spread
1709 (6 oz) self raising flour 1 tbsp cocoa powder F

1 tsp baking powder

110g (4 oz) plain chocolate chips F

Method:
Preheat the oven to 180°C / Gas Mark 4.

Mash the sugar and bananas together in a large bowl.

Add the melted margarine and stir in. Add the flour and baking powder and mix
well. Stir in the chocolate chips. Place the mixture in a greased or lined loaf tin,
cake tin or muffin tin.

Bake for about 20 to 30 minutes, depending on which tin you are using. Muffins
cook a little quicker. Check by sticking a clean knife or skewer into the cake and
it should come out clean when done.

Icing:

Mix together icing sugar, buttery spread and cocoa powder in a food
processor or with a wooden spoon. Spread over cooled cake.
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Recipe From
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Ingredients:

200g softened butter 1 tsp mixed spice

200g soft brown sugar F 1 tsp baking powder

3eggs beaten ® 2eating apples grated (®

300g self raising flour 200g mixed fruit F soaked in port
Method:

Heat oven to 180°c/fan 160°c/ Gas Mark 4. Butter and line the bottom of a deep, round 20cm cake tin or large
loaf tin, with greaseproof paper. Beat the butter, sugar and eggs together in a large bowl (or electric mixer)
until pale and thick. Then gradually add the flour, spice and baking powder. Using a large metal spoon, gently
fold in the fruit until evenly combined.

Spoon the batter into the tin and bake for 50 minutes to an 1 hour or until the cake is golden, springy to the
touch and has shrunk away from the tin slightly. A skewer inserted into the centre will come out clean when
it's ready. The cake is nice with a sprinkle of Demerara sugar on top.

This will keep for at least a week wrapped in an airtight container.
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Ingredients:

4509 (1 Ib) mixed dried fruit F 100g (3.5 oz) oats

425mls (0.75 pt) strong cold tea F 100g (3.5 o0z) chopped walnuts

200g (7 oz) brown sugar F 2 eggs beaten with 2 tablespoons milk
3509 (12 oz) self-raising flour

Method:
Soak the fruit, sugar and oats in the cold tea overnight using a large mixing bowl.

Pre heat oven to 170°C/375°F/ Gas Mark 3.
Prepare 2 x 2lb loaf tins.
Stir the walnuts, eggs, milk and flour into the soaked mixture.

Divide equally between the loaf tins and bake in the centre of the oven for about Thour and 15minutes until
golden brown and springy to the touch.

Allow to cool. Slice and serve with butter if desired.

This loaf will freeze very well. Slice before freezing.
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Ingredients:

225g plain wholemeal flour Icing:
1tbs cinnamon F

1 tsp nutmeg

Y tbs baking powder

125g margarine

125g honey F

125g sugar F

225g carrots finely grated (®

200g soft cheese
50g soft butter
85gicing sugar F
Pinch cinnamon F

Method:
160°C/ 325°F/Gas Mark 3. Bake on the middle shelf.

In a large bow! mix together the flour, baking powder and spices.

Melt the margarine, honey and sugar and stir thoroughly into flour mixture.
Add grated carrots and mix well.

Pour into 2Ib loaf tin.

Bake for approximately 1 hour.

Leave cake in tin for 10 minutes before turning out.

For the icing, mix all ingredients together until smooth and spread onto the cake.
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Ingredients:

175g margarine 2tsp baking powder
1759 caster sugar F 200g plain chocolate, chopped F
175g wholemeal flour, sifted 110g ground hazelnuts F
3eggs @ 25g chopped hazelnuts F
2 tbsp milk
Method:

Preheat oven to 350°F/ 180°C Fan 160°C/ Gas Mark 4

Grease and line a 7, deep cake tin.

Cream together butter and sugar until light and fluffy. Add the eggs, a little at a time.

Beat well, then fold in sifted flour and baking powder, chopped chocolate and ground hazelnuts.
Pour into the cake tin and sprinkle with chopped hazelnuts.

Bake in the centre of the oven for 90 minutes or until the centre of the cake is springy when lightly touched
(after 60 minutes the cake should be covered with a sheet of greaseproof paper, to prevent the nuts from over
browning).

When the cake is ready, leave in the tin for 10-15 minutes before turning out onto a wire rack.

F Fairtrade (® Local




u
Strawberry Gatea

ain flo
Wl corn flg,, ri
¢

You
then ou c, nf
o (el €N yoy ¢, o
e G2 \ s’ftedﬂOUr
nfre®
e

o
\ halfofje oy atime
9 \\)

19




%ootmj Co-o\oemﬁva 1S |o|r0lw(7
%uﬂaort F&LW‘W&WV@ In AV\%UL%

_ ScoTN“D This is our co.ope"ative

a . _
T ||

at the heart of local
communities since 18549

www.scotmid.coop
Get social with Scotmid

@scotmid  facebook.com/scotmid youtube.com/scotmid1



