


























STRAWBERRY SWEETHEART CUPCAKES




Simply pretty and delectable

Stmwber’w
Sweetheart
cupcakes

180g  butter, softened

5ml vanilla essence

5ml strawberry
essence

220g  castor sugar

4 eggs

300g self raising flour

60ml  milk

60ml  strawberry jam

24 paper cupcake
cases with hearts

Strawberry frosting

500g  castor sugar

160ml  water

4 egg whites

5ml strawberry
essence

2 drops red food
colouring

For decorating
pink hearts
pink sweet
buttons

Preheat oven to 180°C. Spray 2
large muffin trays with non-stick
cooking spray and place paper

cupcake cases in muffin moulds.

In a large bowl, beat butter, essence
and sugar with an electric hand
mixer until creamy. Add eggs and
beat till fluffy and pale. Sift in flour
and milk. Combine into a soft thick
cake batter.

Divide cake batter between paper
cases. Divide jam equally and using
a skewer, swirl jam into each
cupcake.

Bake in oven for 20 — 25 minutes
till done. Remove from oven and
place cakes on wire racks to cool.
Pipe frosting on cakes and decorate
as desired.

Frosting

Combine sugar and water in a small
pot. Stir over heat, without boiling,
until sugar has dissolved. Boil,
uncovered, without stirring for
about 5 minutes until sugar is thick.
Take care not to scorch the syrup
and change its colour. Remove from
heat.

In a large bowl, add egg whites and
beat with electric mixer until soft
peaks form. While beating egg
whites, add hot syrup in a thin
stream and continue to beat at high
speed until mixture is thick and
frost-like.

Makes 24

Delicately fragrant and spicy
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AP éa & Pecan
Cinnamon
cupcakes

medium apples
milk

butter,
softened
castor sugar
eggs

self raising
flour

ground
cinnamon
ground ginger
chopped pecan
nuts

small apples,
sliced thinly
white sugar

Preheat oven to 180°C. Spray 2 large
muffin pans with non-stick cooking
spray and place paper cupcake cases
in muffin moulds.

Peel, core and slice apples; add to
liquidizer and blend with milk. Keep
aside. In a large bowl, beat butter
and castor sugar with an electric
hand mixer until creamy. Add eggs
and beat till fluffy and pale. Sift in
flour and bring together to form a
batter. Pour in apple sauce and spices
and mix through well. Fold in pecan
nuts and combine well.

Divide mixture between the paper
cases. Top with the apple slices and
sprinkle with a little sugar.

Bake for 20 — 25 minutes till done;
remove from oven and place
cupcakes on wire racks to cool.

Serve warm with custard.

Makes 24
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Plstachio Burfee

Fn/aége Dessert

Sensationally smooth and refreshing

400m|
10ml

800ml
250ml

45m|
30ml
5ml

warm milk
gelatine powder
milk

Klim milk
powder

castor sugar
custard powder
ground
cardamom

1 x397g can condensed

milk

1 x 155¢g can dessert

50g

146

cream
crushed
pistachios
crushed
pistachios for
sprinkling

Desserts

Spray a jelly mould with non-
stick cooking spray and keep
aside.

In a small jug, add warm milk;
sprinkle gelatine over milk and
allow it to dissolve, whisking to
avoid lumps. Set aside.

In a large pot, mix together
800ml milk, Klim powder, castor
sugar, custard powder and
cardamom powder; beat well till
smooth and no lumps are visible.
Place pot over medium heat and
bring to a slow boil, stirring all
the time.

Add gelatine mixture to milk
mixture, stirring continuously
over low heat until milk thickens
and takes on a custard-like
appearance. Remove from heat
and keep aside.

In a bowl, mix condensed milk
and cream together; add to milk
custard and beat well till
blended and mixture is smooth.
Add nuts and stir. Pour milk
mixture into the jelly mould and
sprinkle with pistachios.
Refrigerate till set.

Remove from mould on to a
large plate and serve sliced.

Serves 8

crunchy Black Forest

Desse

with custard

cream

Rich, crunchy and exotic

1 packet chocolate
crunchy biscuits
50ml  almonds, flaked

2 punnets fresh
cherries, stones
removed

500ml  strawberry
juice

60ml  castor sugar

100ml  strawberry jam

6 whole cherries
with stems for
garnish

Custard cream

250ml  fresh cream

125ml  readymade
vanilla custard

30ml icing sugar

5ml cherry essence

6 tall dessert
glasses

Custard cream

Beat cream, icing sugar, custard
and essence in a bow!l with an
electric mixer until soft peaks
form. Chill in refrigerator.

In a medium pot, add cherries,
strawberry juice and sugar.
Bring to the boil over low heat,
stirring until sugar dissolves.
Add jam and simmer till fruit
becomes soft and juice thickens
to a syrup, taking care that fruit
does not break up.

Sprinkle half the almonds into
the base of each glass,
reserving the rest for later use.
Top with the biscuits, then add
the fruit mixture, dividing
equally between the glasses.

Sprinkle with reserved nuts.
Finally, top with custard cream
and place a cherry in the centre.

Serve as desired.

Makes 6



CRUNCHY BLACK FOREST DESSERT WITH CUSTARD CREAM
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