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If’s Chocolate Cake

The Fairies put food info two categories - Strong Food (that you can eat all the time)
and Fun Food (for special occasions). Elf's Chocolate Cake is Fun Food. It's not
healthy but it's really yummy and makes a fan-fairy-tastic birthday cake.

Elf tried recipes from many sites and improved it until he now thinks it's perfect!

Ingredients

2 cups plain (all purpose) flour

11/2 cups of sugar

3/4 cup cocoa powder

1 1/2 teaspoons baking powder

1 1/2 teaspoons bicarbonate (baking) soda
1 teaspoon salt

1 cup milk

1/3 cup vegetable oil

2 eggs

2 teaspoons of vanilla extract

1 tablespoon instant coffee, dissolved in
1 cup of boiling water

Put all ingredients except coffee powder and boiling
water into the bowl of an electric mixer and mix well.

Dissolve the coffee in the boiling water and gradually

add to the mixture, then beat until smooth (be careful

you don't add it too fast or it might splash and burn). %
=

Pour the mixture into alined & sprayed 25cm (10 inch) round

or square cake tin and pop into a pre-heated oven (350°F or

180°C) and cook for an hour, until a skewer inserted in the

middle comes out clean. Leave in the pan for 5 minutes then

turn onto a wire rack to cool completely. If you're going to

freeze it, do it now when it's cool (before you frost it).
It freezes beautifully, double wrapped in plastic, then foil.

Frosting

1 1/2 cups butter, softened
1 cup cocoa

5 cups icing sugar

1/4 cup milk

2 teaspoons vanilla extract
1/2 teaspoon instant coffee, dissolved in 1/4 cup boiling water.

Add all ingredients into the bowl of your electric mixer and mix
well, then ice your cake straight away. Yummy, scrummy!
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Ingredients ...

1/2 cup of skim milk

3 eggs

1 cup self-raising flour (in the US also
add 2 teaspoons baking powder)

2 cups sweet corn (fresh) or 1 tin

2 large grated zucchini (squeeze the mois-

ture out after grating)

1/2 cup grated low-fat cheddar cheese

2 tablespoons parsley

1 small onion, finely chopped

1 teaspoon lemon zest

cooking oil spray

How to ...
Mix the milk and eggs in a large bowl.
Add flour and mix until smooth.

Stirin all other ingredients.

Spray a large non-stick frypan with cooking
oil and heat (medium high).

Add the mixture in the size you want (bite
size is perfect for young fairies and elves).

Cook for 2-3 minutes on each side until
golden and cooked through.

Spray again before you cook each batch.

Serve with fomato salsa, relish or sour
cream (whatever is preferred).
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hapsody’s Banana Bread

The Fairies love banana bread and this version is
SO much better for you than the bought stuff.

A great way to use up over-ripe bananas.

Tip: Cut half of it up as soon as it's cold,

wrap individually and pop in the freezer

to pull out whenever a snack is required.

Let's get started with ...

4 small or 3 large ripe bananas
3 eggs

1/4 cup light olive oil

1/3 cup honey

1 teaspoon vanilla extract

Now's the easy part - our blender
gets used so many times a day in
our house and is FAN-FAIRY-TASTIC
for banana bread!

Following machine instructions, put
all of the above ingredients in, then
whiz until smooth and creamy.

In a separate bowl, add:

1 cup wholewheat flour

1 teaspoon ground cinnamon

1 1/2 teaspoons baking powder
1 teaspoon baking soda

1/2 cup shredded coconut

Spray a non-stick loaf pan with spray oil, mix the dry
and wet ingredients together and pour it all into the
bread pan.

And now to turn it info Rhapsody's Banana Bread, take
1 cup of frozen raspberries and gently break them
apart until you have a heap of pink bits, then gently
fold them through the mixture.

Pop into a pre-heated oven (180° C) and cook for

around 40 minutes until a skewer inserted in the middle
comes out clean. Leave in the pan for about 5 minutes
then turn onto a wire rack to cool completely.





