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Vegetable Peeling Cake ‘Serves5

Ingredients Method

250g Mixed Peelings ¢ Wash the vegetables before peeling, carrot, parsnip,

200g Self Raising Flour beetroot and potato all work well.

3 Whole Eggs e 'QJSI TW *SJQM HMTU YMJ UJJQNSLX

1 tsp Baking Powder e 2N] YMJ + TZW GFPNSL UT\IJW GFPNSL
1 tsp Baking Soda and sultanas in a large bowl.

120ml Vegetable Oil ¢ In a separate bowl, beat the eggs, syrup, vegetable oil,

1 tsp Vanilla Essence yoghurt and vanilla essence together.

1 tsp Cinnamon » Gently mix the wet ingredients in with the dry

o ingredients.

759 Sultanas

120ml Natural Yoghurt ¢ Grease a nine-inch cake tin and line with parchment

paper, carefully pour the cake mix into the tin. Cook

120ml Golden in a preheated oven at 180°C for 40 mins or until an
or Maple Syrup inserted skewer comes out clean from the cake.
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