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OlL CAKE

Preparing Time: 12 Minutes
Cooking Time: 30-45 Minutes

Servings: 12
INGREDIENTS

5 ml baking powder
5 ml vanilla essence
1 ml salt

s ChocolRiSi  Chocolate icing:

e 70 ml macadamia oil

. 14p S e 45 ml cocoa powder
o 2eggs e /5 g butter

e 30 ml smooth apricot jam e 80 g icing sugar

e 140 g cake flour

e 2.5 ml bicarb

INSTRUCTIONS:

1.Preheat the oven to 180°C.

2.In a bowl add oil and sugar, mix well.

3.Mix in one egg at a time and add jam.

4.Sift in all the dry ingredients and mix well.

5.Add the mixture in a greased baking tray and
bake for 30-45 minutes.

For the chocolate icing:
1.Whisk the butter until soft.
2.Mix in icing sugar and cocoa powder.
3.Cool and use as required.
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