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    Blue Cakes




    Blueberry Cream Cheese Cake




    Ingredients For The Cake




    187 ml sugar




    62,5 ml oil




    1 egg




    125 ml milk




    500 ml flour




    10 ml baking powder




    3 ml salt




    500 ml blueberries (drained)




    Few drops blue food coloring




    Ingredients For The Cream Cheese Frosting




    312 ml cream cheese




    437 ml icing fondant




    225 ml shortening




    Fresh blueberries




    Method




    Cream the sugar, oil and egg together until thick and fluffy.




    Add the milk.




    Sift the flour, baking powder and salt together.




    Combine the egg mixture and the dry sifted ingredients together.




    Fold in the blueberries and blue food coloring




    Pour the batter into 2 greased baking pans.




    Bake at 180 degrees C for approximately 25 to 30 minutes.




    Remove the cakes from the oven and cool the cakes on a wire rack.




    Beat the cream cheese and icing fondant together until smooth.




    Add the shortening.




    Mix until the mixture is smooth and light.




    Sandwich the 2 cakes together with the Cream Cheese frosting.




    Frost the cake with the Cream Cheese frosting.




    Decorate with fresh blueberries.




    Blue Bubble Gum Cake




    Ingredients For The Cake




    375 ml soft butter




    687 ml sugar




    5 eggs




    5 ml bubble gum extract




    750 ml flour




    5 ml baking powder




    2 ml salt




    250 ml milk




    Few drops blue food coloring




    Ingredients For Blue Bubble Gum Frosting




    3 egg whites




    187 ml sugar




    2 ml salt




    78 ml water




    10 ml bubble gum extract




    Few drops blue food coloring




    Whipped cream for decorating




    Blue cake sprinkles




    Method




    Combine the butter, sugar, eggs, blue food coloring and bubble gum extract together.




    Beat on high speed for at least 5 minutes.




    Scrape the sides of bowl occasionally.




    Add the flour, baking powder and salt alternately with the milk.




    Beat very well.




    Pour the batter into the greased tube pan.




    Bake at 350 degrees F for 70 to 80 minutes.




    Remove from the oven and cool in the pan for 25 minutes.




    Remove the cake from the pan.




    Beat the egg whites and sugar with an electric beater until stiff.




    Add the salt, bubble gum extract, blue food coloring and water.




    Continue beating 4 or 5 minutes until the frosting is the right consistency.




    Frost the cold cake with the Blue Bubble Gum frosting.




    Decorate with whipped cream and blue cake sprinkles.




    Brown Cakes




    Chocolate Date And Brandy Cake




    Ingredients For The Cake




    250 ml boiling water




    125 ml oil




    125 ml cocoa powder




    375 ml sugar




    3 eggs




    450 ml flour




    15 ml baking powder




    1 ml salt




    5 ml vanilla extract




    250 ml packed dates (chopped)




    Ingredients To Decorate The Cake




    250 ml brandy




    Whipped cream for decorating




    Whole fresh dates




    Method




    Combine the boiling water, oil and cocoa powder and blend well.




    Leave to cool.




    Sift the flour, salt and baking powder together.




    Beat the eggs and sugar until creamy and thick.




    Combine the egg mixture, flour mixture and cocoa mixture together.




    Beat well.




    Add the vanilla extract and the chopped dates to the mixture.




    Pour the batter into a greased cake pan.
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