Apple Cinnamon Tea Cake

INGREDIENTS — WHAT YOU NEED

1 V2 cups of plain flour

PR
1 teaspoon of bicarb soda w
o
[ ]
1 cup (250ml) of milk =
&1

90g butter

2 lemon



% cup of sugar

1 apple @

1 egg

vanilla extract .’

cinnamon sugar




METHOD - HOW TO PREPARE

// Y
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Pour 1 cup of milk into a measuring jug.

Squeeze 2 a lemon into the cup of milk.

Use a fork to loosen the lemon if this helps... é‘j, g

Put aside for later.

Turn on the oven to 190°C to preheat.

Lightly grease your cake tin with oil.




Peel the apple.

Cut into slices.

Put aside for later.

If you need - Soften 90g of butter in the

microwave for 10 seconds.

Put in a mixing bowl -

= your soft butter

= % cup sugar

Mix the butter and sugar together

until creamy.

Add 1 egg to the mix.

Mix well until it's smooth.



Add 1 teaspoon of vanilla extract.

Mix in well. y

Siff onto the butter mix —

= 1% cups of plain flour

» ] teaspoon of bicarb soda

Do not mix in yet!

»

Add your curdled milk.

NOW mix everything in together. )3

Pour the batter into the cake tin. (

e



Place sliced apple around the top of the cake.

Sprinkle with cinnamon sugar.

Put your cake fin in the oven.
Cook for 30 to 35 minutes.

Test with a fork.

When done, take cake out of oven to cool.

Leave cake to cool for at least 15 minutes.




