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ruity Tea Cake

The Easy 3-Ingredlmf Eggles& Fruit Cake _

Quick, easy and economical - no eggs and no butter. Perfect for
morning tea, lunchboxes or the freezer.
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Costing based on baking ingredients bought from Aldi.
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— Ingredients Method
1' oy .
e 2cupscold tea Soak the fruit in the cold tea for 10 minutes.
2. Beat in the self-raising flour.
® 2 cups mixed dried fruit 3. Pour into a greased and baking paper lined loaf tin.
4. Bake at 180°C for 30-35 minutes, or until a skewer inserted into the centre
® 2 cups self-raising flour comes out clean.
5. Let stand in the tin for 5 minutes before turning out onto a cake rack to
cool.
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,Q Variations
Y Chocolate Tea Cake: Use 2 cups chocolate milk instead of the cold tea.
¥ Orange Tea Cake: Use 2 cups orange juice instead of the cold tea. ° [ J PY ® °
Y Spicy Tea Cake: Add 1 teaspoon mixed spice with the flour.
Y Sultana Cake: Add 1 teaspoon lemon essence with the cold tea. Use 2 cups sultanas instead of the mixed fruit.
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C] Serve, Store & Swap

® Slice and serve as it is, or spread with a little butter.
® (ool completely, slice and freeze for a quick grab-and-go snack.
® Use fruit juice or flavoured milk instead of tea for an easy flavour change.
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