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    Apricot Brandy Cake




    Ingredients - Cake




    175 g self-raising flour (sifted)




    110 g butter




    110 g sugar




    2 eggs




    250 ml canned apricots (drained and chopped)




    Ingredients - Syrup




    200 g soft brown sugar




    50 g butter




    200 ml apricot juice




    50 ml brandy




    Decorating Cake – Maple Brandy Frosting




    125 ml shortening




    125 ml butter




    1000 ml icing sugar




    12,5 ml brandy




    12,5 ml maple syrup




    Method




    Cream the butter and sugar until very light and creamy.




    Add the first egg.




    Beat very well.




    Add a tablespoon of flour and beat very well.




    Add the second egg and a tablespoon of flour.




    Beat very well.




    Fold the remaining sifted flour into the mixture.




    Fold in the apricots.




    Pour the batter into a greased spring-form baking pan.




    Bake at 180 degrees C for 15 to 20 minutes.




    While the cake is baking combine the brown sugar, butter and apricot juice together in a saucepan.




    Bring to the boil (stir until the sugar has dissolved).




    Boil for 5 minutes.




    Remove the syrup from the heat.




    Add the brandy and set aside.




    Remove the cake from the oven.




    Remove the cake from the baking pan.




    Pour the syrup over the cake while the cake is still hot.




    Cream the shortening and butter until light and fluffy.




    Gradually add icing sugar, one cup at a time.




    Blend well on medium speed.




    Add the brandy and maple syrup and beat until light and fluffy.




    Frost the cake with the maple brandy frosting.




    Decorate as desire.
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