Ingredients

100g self raising flour 1 x 5ml spoon ground ginger
100g soft margarine 1 pear

1009 caster sugar oil for greasing the baking tin
2 eggs

Equipment

20cm square
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Method

1. Preheat the oven to 180°C or gas mark 4.
2. Grease the baking tin.
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In the mixing bowl, mix together the flour,

margarine, sugar, eggs and ginger.

Using the spatula, place the mix into the tin.

Core and slice the pear.

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

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

« Use /2 Nko‘w meal and
1/, plain Flour when You
make His care.

o« Use ArFquH— fv ait —-
h As Apples, plums of
j\‘::nsoi\s. gu,k whatenver

is In seAsoN.

- Make mini-cakes A
for PAY‘H% oV SpiA

reaks - Heyfve a great

aldernative fo mince pies:

° Tvy other spices
\ikw cinnamon ov mix
spice instead of ginger
for a +vaditiona
wintvy Flavour.
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