Fruit Loaf

2 cups light cereal/ Just Right/or Sultana Bran

2/3 cup chopped mixed fruit/ apricots/ apples/pears..

1 ½ cups milk

½ cup chopped walnuts/ pecans nuts

1 ½ cups  brown sugar

1 ½ cups SR flour

1 cup desiccated coconut

2 tablespoons honey.

Mix all ingredients together and place into greased loaf tin. Bake in moderate oven 180o for 1hr 15mins.

Chicken Enchiladas

250g cream cheese

150mls thickened cream (total cream needed 300mls)

2 onions

3 cups shredded chicken

4525g tin tomatoes

1. 150ml-Remainder of cream

2. Chilies to taste

3. ½ teaspoon coriander

4. 2 tablespoons parsley

5. ⅓ Cup chicken stock

6. 1 egg

1 teas salt

1 teas black pepper

 grated cheese

12 tortillas 

  Mixture 1 red Beat cream cheese until fluffy and add ½ of cream and beat well, add onions and chicken, combine thoroughly.

Mixture 2 Place chilies and undrained tomatoes into blender and puree till smooth. 

Next add next 6 ingredients with remaining cream, puree for 30 secs.

Spread chicken mixture onto tortillas and roll up and place side by side on greased shallow dish. Pour tomato mixture over tortillas and sprinkle well with grated cheese. Bake in moderate oven for 20-30 min or until light brown and cheese has melted.

Chinese Salad

1 whole cabbage head, Napa or Bok Choy recommended

3 whole green onions

3 ounces ramen, noodles, with seasoning pack

6 ounces slivered almonds

1 tablespoon sesame seeds

1/2 cup vegetable oil

1/4 cup sugar

3 tablespoons white vinegar

1/4 teaspoon salt

Preheat the broiler.

Slice the cabbage and onions, and place in a large salad bowl. Crumble the noodles into a broiler pan, add the almonds, sesame seeds, and broil for 2 minutes, being careful not to scorch the sesame seeds. In a jar with a tight lid, combine the oil, sugar, vinegar, and salt with the contents of the seasoning pack. Cover the jar and shake well to blend the dressing. Pour the dressing over the salad; add the toasted sesame seeds, noodles and almonds, and toss to combine.
Chocolate Ganache

Ingredients

    * 250g dark cooking chocolate, chopped

    * 1/3 cup cream

Method

   1. Combine chocolate and cream in a heatproof bowl over a saucepan of simmering water. Stir with a metal spoon until smooth. Remove bowl from heat.

   2. Set aside at room temperature to cool, stirring occasionally, until ganache is thick and spreadable.
Chocolate Mud Cake

INGREDIENTS

11/2 cups strong coffee

250 g butter

2 cups brown sugar

250 g Cadbury Dark Cooking Chocolate, chopped

2 eggs

11/2 cups plain flour

1/4 cup self-raising flour

1/4 cup Cadbury Bournville® Cocoa

1. Preheat the oven to 150°C. Place the coffee, butter, brown sugar and chocolate in a saucepan. Stir over a low heat until the sugar dissolves and the chocolate melts.

2. Pour into a mixing bowl. Cool to room temperature.

3. Add the eggs and beat well. Sift the dry ingredients and add. Mix well.

4. Pour the batter into a greased and lined 28 x 18 cm slab pan (or a 20 cm round pan). Bake at 150°C for 1–11/4 hours until a skewer inserted in the cake comes out cleanly.

5. Allow to cool in the pan. Dust with icing sugar to serve.

Lemon Cake

2 eggs

Cream

3/4 cup sugar

2 lemons

1 1/4 cups SR Flour

Topping

Butter

2 Tablespoons sugar

Cinnamon

Nutmeg

Juice of 2 lemons

Method:

Preheat the oven to 180 C (moderate)

Put the eggs in a cup, and top with cream. Pour into a mixing bowl and stir in the sugar.

Add the zest of 2 lemons, and then stir the flour into the mix.

Line a cake tin in baking paper, pour in the cake mix and cook in a moderate oven for 45 minutes.

When the cake is cooked, and still warm, spread some butter over the top and cover in a sugar and cinnamon mix (I add in some nutmeg for some extra zing – the mix is about 1 1/2 tablespoons sugar to 1 teaspoon cinnamon and a sprinkle of nutmeg)

When sprinkled in the sugar mix, squeeze the juice of the two (zested) lemons over the top of the cake and leave to cool.

NOTE: You can use the same recipe for a delicious banana cake, just alter the following:

Add in one mashed banana to the sugar/cream mix

Add 1 1/2 cups SR flour instead of 1 1/4.

Then add in 1/2 teaspoon of Bi-carbonate soda.

Serving Suggestion: Serve with a dollop of thick fresh cream.

Lemonade scones

3 cups SR flour

1 cup cream

1 cup lemonade.

Mix gently mix & pat into shape cook at 220 C for 10-12min

Moist Lemon Cake

4 eggs

8 oz butter

8 oz sugar

8 oz self-rising flour

juice of 2 lemons

3 tablespoons icing sugar

Cream butter and sugar. Add beaten eggs and sifted flour alternately. Turn into an 8 x 8 or 9 x 9 square or round pan.

Bake at 400F for 50 minutes.

Boil lemon juice and sugar. Remove cooked cake from oven & immediately pour boiling lemon mixture over. Cool in pan.

Variations -- try different juices -- orange juice, cranberry, pineapple.

This cake keeps very well.

Nachos

Recipe kinda goes like this.

CHOP THESE

1 med onion chopped

1 sm red pepper

1 sm green pepper 3 med tomatoes

GRATE PLENTY OF CHEESE

1 pkt corn chips

Oven  180C around 10 min

Refried beans, mince,  mushrooms optional.. depending on finicky eaters

Grease a rectangle casserole dish.

Layer by layer across bottom corn chips, then tomato, onion, red pepper, green pepper, then cheese do this around 3 times finishing with cheese & serve hot with guacamole, & sour cream. If your family like mince small amounts of this can be included as Refried Beans and the mushies. Sprinkle with chilli powder if desired and black freshly ground pepper.

Orange Cake

Note: These recipes use NZ measurements. 1 c = 1 cup = 250 ml. 1 T = 1 tablespoon = 15 ml. 1 D = 2 teaspoons. 1 t = 1 teaspoon = 5ml. If you're in America, you may find you need a little extra baking powder in recipes that use it.

6oz butter

6oz sugar

2 t grated orange rind

3 eggs

6oz flour

1 t baking powder

Cream butter and sugar.
 Add rind and beat in eggs. Sift in four and baking powder. Mix well and bake at 180C for 45 minutes.
Orange Muffins MUST BE done in food processor Delicious & Quick

Preheat oven 200° C

Grease muffin tin 

1 orange with peel seeds removed

½ cup orange juice

*

1 egg

½ cup marg or butter

*

½ cup chopped dates or raisins or sultanas or currants

*

1¾ cup SR flour

¾ cup castor sugar

1 teas baking powder

1 teas bicarb soda

Cut orange into 8 pieces and throw into processor with juice and blend, then add eggs and butter cut into sm pieces and blend thoroughly. Mixture looked curdled but don’t worry.

Sift dry ingredients. Then combine all ingredients in large bowl and spoon mixture into greased muffin tin about ½-¾ up the pan sides.

Cook 20 min at 200°C leave in pan for 5 mins. Makes 12 large or 16 med or 24 sm.

Macaroons 
2 - 2/3 cup Baker's Coconut 

2/3 cup sugar

1/4 cup flour 

1/4 teaspoon salt 

4 egg whites 

1 teaspoon almond extract 

1 cup chopped almonds or pecans 

Candied cherry halves 

Combine coconut, sugar, flour and salt in bowl.   Stir in egg whites and almond extract; stir in nuts and mix well.  Drop from teaspoon onto lightly greased baking sheet. Garnish with candied cherry halves.                     

Bake at 325 degrees for 20 minutes or until edges are  browned. Remove from baking sheet immediately.                     

Makes 2 dozen.
