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CAKES AND CAKE DECORATION

&nrwfuke{nhC/me
LiningCakeTins
A.ll tins must be greased and lined
rnless you are using a non-stick
:ake tin, in which case follow the
nanufacturer's instructions.
.f using a shallow tin, only the base
reeds to be lined for whisked
ponges and the quick cake
nixture.
.f you are making a fruit cake,
,vhich will take longer to bake, then
:he sides as well as the base need
ining using-a double thickness of
reaseproot paper.

To Grease the Tin
Brush with melted lard, margarine
or oil. Grease the greaseproof paper
with melted fat or oil; if you are
using non-stick silicone paper do
not grease iL In the preparation of
tins, it is necessary to grease and
dust them with {lour if vou are nor
liningthem.

RoundTins
To line a deep, round dn, draw
with a pencil round the edge of the
cake tin on double thickness

greaseproofpaper and cut the
resulting shape out
Using a piece of string measure
round the tin Use another piece of
string to measure the height plus
2.5cm (1 inch). Cut out one long
strip or two shorter lengths of
greaseproof paper to the equivalent
of these measurements. If mahng
two lengths, add on a litde extra for
them to overlao. Make a fold 5mm
(7+ inch) deep along one edge and
cut into the fold at regular intervals
at a slight angle. Place one of the

circles ofpaper in the bottom of
the tin, followed by the side pieces
and, finally, the second paper circle
which will cover rhe slashed edses.

Squar.eTins
To line a deep, square tin follow
the insrnrctions above for a round
tin, but fold the long strips so they
fit into the comers of the tin.

RichFruit Calce
CAKESIZES 12cm (5in) round tscm (6in) round

10cm(4in) square 12cm(5in) square
lScm(7in) round 2Ocm(8in)round
15cm (6in) square 18cm (7in) square

23cm (9in) round ZScm (tOin) round
20cm (8in) square 23cm (9in) square

APPROX COOKING TME: 21/zhours 23/nhours 3t/ahours 3% hours 4 hours 4'/n-4t/rhours

140T.t2757
GasMarkl

14crc.t27sof
GasMarkl

'r.40T.t27sT
GasMarkl

140rt2757
GasMarkI

740T.r27sT 1,40T.t27sT
Gas Markl Gas Markl

Note for all recipes: First % of cooking time at 150oC/3OOT Gas Mark 2
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Plain flour

Dark softbrown sugar

Black treacle

Grounil almonds

Groundmixed spice

Gratedlmonind

Grated orange ind.

Cratednuhneg

Chopped almonds

Cunants

Raisins

Sultanas

Cloppedmiredpeel

Glact. cherries

Orange juice

Brandy
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