
Method

 1. Preheat the oven to 180°C or gas mark 4.

 2. Grease the baking tin.

 3. In the mixing bowl, mix together the flour, 
margarine, sugar, eggs and ginger.

 4. Using the spatula, place the mix into the tin.

 5. Core and slice the pear.

 6. Arrange the slices of pear over the top of the cake mix.

 7. Bake in the oven for 20-25 minutes, until the cake 
is golden brown and springy to the touch.

100g self raising flour

100g soft margarine

100g caster sugar

2 eggs

1 x 5ml spoon ground ginger

1 pear

oil for greasing the baking tin
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20cm square


