Get cooking
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Ingredients
1 ripe banana
1 small courgette
/5Q dried dates
1 orange
200g wholemeal plain flour
oml spoon baking powder

2.5ml spoon bicarbonate of
soda

oml spoon ground cinnamon
/5@ soft brown sugar

o0ml vegetable oil

2 medium eggs

90ml semi-skimmed milk

20g icing sugar
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Equipment

N
e 20cm square cake tin For the orange drizzle (optional) )
e Greaseproof paper - Wooden spoon ﬁ
ePlate - Smalll bowl < ‘
eFork - Pastry brush et boskineg
eGratfer
ePlafe

e\Vegetable knife
e Chopping board
e Juicer

eSieve

e Mixing bowil
e\Wooden spoon
eSmall bowls
eMeasuring jug

e Skewer

eBaking tray
eOven gloves
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1.Preheat the oven 1o 180°C
or Gas Mark 4.

G

et cooking

2. Line the cake fin with greaseproof
paper.

3. Mash the banana.

0‘ 4. Grate the courgette.

5. Chop the dates into small pieces.
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Prepqre the orange L

6. Grate the zest from the
orange. Get cooking

/. Cut the orange in half
and outf squeeze the juice.

8. Divide the zest and juice
iINn half. Use half in The cake
and save half for the orange
drizzle.
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que the batter

@. Sieve the flour, baking
powder, bicarbonate of soda et cooking
and cinnamon info the mixing bowl.
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10. Add the mashed banana, grated
. courgette, chopped dates, sugar, oil,
' eggs milk and half of the orange

Wash hands after
handling raw egg

v -
: 11. Mix well to form a soft batter.
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Finishing off -

12. Pour the batter into the

baking fin and flaftfen the top .
G ooking
e

13. Place on a baking tray and ole
for 20 — 25 minutes, unftil well

risen, and golden brown.

14. Check it is cooked by pushing
a skewer into the centre of the
cake. It will come out clean if the

cake is cooked. Leave the cake 1o
% coolinthe fin,

N 15. Cut into 12 squares before
WL senving

www.activekidsgetcooking.org.uk

2]
k2.
~
H
T
<




f% " L(A\

que the orqnge drlzzle (optional)

1. Mix fogether

20g icing sugar and the @&t ceeking
other half of the orange
juice and zest.

2. Brush the orange drizzle
over the cake while it is hot.

~ % 3. Cut the cake cut info 12
Lo squares.
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